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Cleveland WARRANTY AND
LIMITED EXTENDED WARRANTY COVERAGE
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LIMITED WARRANTY

Cleveland Range prochucts are warrarged o the original purchaser o be free from defects in material and work-
manship under nonmal use and service for the standard warranty period. _ _
Cieveland Range agrees to repair or repiace. at its eption, fo.b. facory, any part which proves © be defective

defects in matenial or workimanship during the warranty period, provicing the equipmen has been unattered,
ﬁ&m%mmmmwmmmmmmm
RANGE OWNER'S MANUAL. .

CLEVELAND RANGE agrees o pay any FACTORY AUTHOREZED EQUIPMENT SERVICE AGENCY (within the
continerzal United States, Hawai, anc Canata) for reasonable iabor required 1o repair or repiace, 2t our cpbon,
fab factory, any part which proves t be defective due 1 defecs in maerial or workmanship, during the labor
warranty period. This warranty inciudes travel me not to exceed two hours and mileage nct 1 exceed 50 mies
(100 miies rounc-trip), but does nct inchude post startup, tightening loose fittings, mincr adgustments, maintenance,
¢leaning or descaing. ) )

The standard labor warranty aliows factory payment of reasorable laber required to repair or replace such defec-
tive parts. Cleveland Range will not reimburse the expense of iabor reguired for the repair or replacernent of pars
after the stanciard warranty pesiod, uniess an Extended Labor Warranty Corttract has been purchased o cover the
ecuipment forthe baiance of the warmarty period from the date ¢f erapment instaliation, Siart-up, of demanstration.

of the owner and instafier 1 comply with these codes. Cleveland Range eguipment is bullt © comply with appiica-
bie standarcis for mamsacturers, including UL, AGA., NSF, ASME/NL. Bd., CSA, CGA, ETL. and athers.

BOILER (Steam Generator) MAINTENANCE IS THE RESPONSIBILITY OF THE OWNER-USER, AND IS NOT
COVERED BY THIS WARRANTY. The use of good quaiity feed water is the responsibiity of the Owner-User fsee
Water Quality Requiremnents below). THE USE OF POOR QUALITY FEED WATER WILL VOID EQUIPMENT WAR-
RANTIES. Boler maintenance supplies, inciuding boer hand gaskets, are not warrartted beyond the first S0 days
mmmgwsmmmimMWMaMM@
caling every days. .

WATER QUALITY REQUIREMENTS
DISSOLVED SOLIDS lessthan 60 parts per million
TOIAL ALKALINITY lessthan 20 parts per mialion
less than 13 parts per mibon
lessthan 30 pans per milkorm - ‘
pid FACTOR greater than 75
The shall constitute the sole and exclusive of original purchaser and the il iabifity of Cleveland Range
for any breach of warrargy. THE FORESOING IS EXCLUSIVE AND IN LEEU OF ALL OTHER
ORAL, OR IMPLIED, INCLUDING ANY WARRANTY OF PERFORMANCE,
FOR PURPQOSE. SUPERSEDES AND BEXCUUIDES ORAL WARRANTIES OR REPRESENTATL OR WRIT
TEN WARRANTIES REPRESENTATIONS, NOT IN WRITING AS A “WARRANTY™
CLEVELAND RANGE MADE OR IMPLIED IN ANY
BROCHURE OR OTHER MATERIALS.

mwsmmwmdwmmmmmwmmwmm
hereyngier, shat in NO case exeed he price of the goodds Or Services, Or pan therect,-which gives rise to the ciaim. IN
Nommm%ﬁmmmmmmm

LIMITED EXTENDED WARRANTY COVERAGE

The purchase of a Limited Exaended Warranty Cortrazt extencis the siandard warranty coverage 1 the purchased
period ¢f time {one 1© four years) from the daie of insialiation, siart-up, or demonsuation, whichever & Soonet
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FOR YOUR SAFETY GAS LEAK INSTRUCTIONS
Do not store or use gasoline or other flam- Post in a prominent jocation, instructions to be
mable vapors or liquids in the vicinity of this or followed in the event the user smells gas. This
any other appliance. information shall be obtained by consulting the
local gas supplier.

For safe and efficient operation of this equipment, this manual must be retained by the
owner/user for future reference.

PROTECTING WARRANTY COVERAGE

The warranty printed to the left specifies the owner/user’s responsibility for proper instaliation,
operation, and maintenance of the CombiCraft. If these responsibilities are not met, the Limited
Warranty and/or Extended Limited Warranty coverage may be adversely affected. The following
table is provided to assist the owner/user in meeting these responsibitities. In addition, the warranty
advantages of instafling 2 SteamerGard water treatment system are explained after the wabie.

The Warranty Protection Table Lists installation, operation, and maintegance factors that have in
the past adversely affected warranty coverage. The ownerfuser of 2 CombiCraft should pay
particular attention to these factors 1o protect his warranty coverage. This table is not 2 comprehen-
sive Iist of the owner/user’s responsibilities. Cleveland Range steam products are intended for use
only by professionally trained personnel. To meet his responsibilities, the ownerfuser must supple-
ment this guide with any additional actions copsistent with the operation of steam generating food -
preparation equipment by a trained professional.

Warranty Protection Table
PAGE
SUBJECT: REFERENCE
Electrical Power Requirements and Line Voltage .............oooenae... 15
Water Quaiity Requirements and Analysis . .. .. ooooinneieineceeaaaenn 15
R L= 2 (= 16
Level Operation ..o .. i 18
Blowdown Frequency . ... ... o i 352
Steam Generator Maintenance and Maintenance Records ... vevvevnenn... 59
Descaling Frequencyand Procedure .....ovoveeiviereinneneeannnennn.. 60
Approved Chemical Cleaners ... o.cve oo ci e eaaee 60
Authorized Maintenance and Repair - ..vciveeiiecnieianneeennenennens 67

SteamerGard Water Treatment System

A SteamerGard water treatment system protects the CombiCraft from impurities contained in
regular tap water. especialiy Total Dissolved Solids (TDS) which cause lime and scale deposits in
steamer equipment. The protection is so effective that Cleveland Range increases the warranty
coverage on a2 CombiCraft instalied in conjunction with 2 SteamerGard system to five years for
parts and three years for labor on water related components, elements. valves, generators, piping,
etc. However, even with a SteamerGard system instalied, the owner/user should follow the guidance
of the Warranty Protection Table.
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CHAPTER 1. PRODUCT IDENTIFICATION

Cleveiand Range, Inc. assigns two product identification mumbers to
each CombiCraft Oven/Steamer: a model number and a serial number.
The model number identifies the product characteristics. The serial
number identifies the individual unit

MODEL NUMBER

This manual covers four models of the CombiCraft Oven/Steamer: wo
models with electric steam generators, and two models with gas-fired
steam generators.

o Electric Models: CCE-5 and CCE-11
o Gas-Fired Models: CCG-5 and CCG-11
Each character of 2 model number identifies a characreristic of the
oven/steamer. The CombiCraft model number begins with CC for
CombiCraft, followed by an E or G for Electric or Gas, and 2 gumber for

capacity in pans. This manual covers all standard features and options
available on the CombiCraft Oven/Steamer models listed above.

Other than selection of options, there are presently no significant design.
parts, or operating differences among oven/steamers with the same
mode] number. Figures 1-2 through 1-5 llustrate the four CombiCrat
models and Kientify the major compenents.

SERIAL NUMBER PLATE

Duiring manufacture, CombiCrafts are assigned individual serial num
bers. The serial number piate is located on the lower right side panel of
the unit, as shown in Figures 1-2 through 1-3.

PRODUCT INFORMATION PLATE

Figure 1-1 illustrates typical CombiCraft Product Information Plates;
one for an electric model and one for a gas model. The plate 1s located
on the right side of each umit as iliustrated in Figures 1-2 through 1-5.
The Product Information Plate lists the model number, gas supply re-
quirement, power requirements, and wiring requirements of each
CombiCraft Oven/Steamer. '

o CLEVELAND RANGE INC. ©}
_ s CLEVILAND, OHD
CLEVELAND RANGE, NC. ) SEE MOCEL 0. e
QNG OO seoeaoes | ssewe. £ 1
USRS o RV ; —as— M. IABLD (22 3 ees—— T
B e R T : SO COERATR | JBIU. PER HR
weetio PRESSWRE [ dwe 4
MR e &S 3
-y o BIL. PER QU FI. 3
E‘ ares 2aa1s [ FOR UST ONLY ON NONCOMBUSTARLE FLOORS
mmw;muwzn-z “sgum MENIMUM CLEARANCE NONCOMBUSTERS
Lmannm VCID ) o — SoE L im —m
L KTENDED FOR OTHER THAN HOUSEHOLD USE O

Figure 1-1. CombiCiaft Product information Piates

Clevetand Range, Inc.

Prirted 7/91


fgorman
Text Box


Page 2 Chapter 1, CorhbiCraﬂ Service Manual

DOOR HANDLE
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WINDOW  \

CONTROL PANEL

STEAM GENERATOR
INLET ACCESS

. = COOLING
=223 VNS

L Y-

| PRODUCT 1D. TAG

| FUSE ACCESS & SAFETY
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74"%"" —— DOOR SAFETY
: . SWITCH
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/ 1 | DRAIN CONTROL
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LEVELING LEGS DRIP CATCH PAN
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Figure 1-2 Mode! CCE-5
CombiCraft Oven/Steamer
Printed 7/91
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GAS EXHAUST VENTS
DOOR HANDLE

CONTROL PANEL

STEAM GENERATOR
DRIP CATCH PAN INLET ACCESS

OVEN CATCH PAN_\ r

GLASS
WINDOW \\£/k&/

— ‘
—} —~— DRAIN CONTROL
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(INSIDE)

_S~SERAL NUMBER TAG

——— DOOR SAFETY
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Figure 1-3. Model CCG-8
CombiCraft Oven/Steamer
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WINDOW
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Figure 1-4. Modet CCE-11
CombiCraft Oven/Steamer
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GAS EXHAUST VENTS ‘\
P T

DOOR HANDLE
CONTROL PANEL

STEAM GENERATOR
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WINDOW ™\ //
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Figure 1-5. Model CCG-11
CombiCraft Overy/Steamner
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CHAPTER 2. INSTALLATION INSTRUCTIONS

’ a unit damages-during shipmerttorstorage: Ether

This manual and several comporents are packaged inside the Combi-
Craft during shipment. To access these packages, the shipping crate has -
been disassembled. Discard the shipping crate and protect the Combi-
Craft from dirt and damage during storage, site preparation, and ipstal-

 lation as described in Protecting The CombiCraft, page 14.

WARNING
DEATH, INJURY, AND EQUIPMENT DAMAGE
could result from improper instaliation of the
CombiCraft Oven/Steamer, or from instailation of

ofthese conditions could also void the equipment

warranty.

DO NOT INSTALL 2 CombiCraft Oven/Steamer
suspected of damage.

install the CombiCratft Oven/Steamer according to
the policies and procedures outlined in this
manual.

INTRODUCTION

This chapter is a guide for installation of the CombiCraft Oven/Steamer
models identified in Chapter 1. This guide is for use by qualified profes.
sionals, and does not include ail procedures and precautions in the
commoz domain of licensed plumbers, pipe fitters, and electricians, or
experienced food service equipment installers. This suide must be used
in comjunction with professional experience and 2 thorough under-
standing of the local and national utility, construction and sanitation
codes; the most prominent of which are listed in the Installation Policies

Before starting installation, the owner and.the installer. should read
through this chapter and thoroughly understand and agree upon:

e The installation policies of Cleveiand Range, Inc. as stated in
Installation Policies.

e An installation plan based on the Installation Overview and
Instaliation Check List.

® Responsibility for feed water quality and its-testing as described in
Preparation For Installation, Water Quality Requirements.

INSTALLATION POLICIES

Cleveland Range, inc.

e The CombiCraft Oven/Steamer must be instalied by qualified
plumbing and ejectrical personnel, working to all applicable national
and local codes. Equipment installation must comply with the Basic
Plumbing Code of the Building Officials and Code Administrators
International, Inc. (BOCA), the National Fuel Gas Code, ANSI
2223 1-(latest edition), the National Electric Code, ANSI/NFPA No.
70-(latest edition), and the Food Service Sanitation Manual of the
Food and Drug Administration (FDA).

Printed 7/91
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¢ All models of the Cleveland Range CombiCraft Oven/Steamers
comply with the applicable standards for manufacturers. Included
among those certification agencies are: UL, AG.A, ASME/N.Bd.,
NSF, CSA, CGA, ETL, and others.

¢ The CombiCraft Oven/Steamers are certified for safe operation only
when permanently installed in accordance with Jocal and/or national
codes. Many local codes exist, and it is the responsibility of the owner
and instafier to comply with these codes.

OInnoevemshallClmlandRangeasumeanyﬁabﬂityfordamageor
injury resuiting from installations which are not in strict compkance
with the Instaliation Instructions and the codes cited above.
Specifically, Cleveland Range will not assume any Jisbility for damage .

or injary resulting from improper installation of equipment, including
but not imited to, temporary or mobile installations.

INSTALLATION OVERVIEW

Printed 7/91

Installation of the CombiCraft Oven/Steamer is presented in two parts:
preparation and instaliation. The Installation Check List, Table 2-1, lists
the major tasks to be performed in a recommended sequence. Each item
references the instructions for starting the task. Complete the prepara-
tion tasks in sequence, and then the installation tasks. Installation re-
guirements may vary from site to site; adzpt the check list accordingly.

Schematic Instaliation Diagram, Figure 2-1, illustrates the utiiity lines
and cornections required to install the CombiCraft Oven/Sieamer. The
Dimension Drawings, Figure 2-2, show the required utility copnection
points, dimensions, and clearances for each CombiCraft model .

Tabie 2-1. Instaliation Check List

PAGE
TASK REFERENCE COMPLEFED
Preparation = _
Unpack, inspect, and protect the upit. 14
Check electric power requirements. 15
Check gas power requirements. 15
Test supply water quality. 15
Select water treatment system. 16
Select operating location. 17
Installation
Positiorand level steamer. 18
Assembie Packaged Components. 19
Instail and connect drain line. 21
Connect exhaust five diverter. -
Install and connect electrical kne.- 23
Install and connect water supply lines. 25
Install water treatment system. 27
Install and connect gas supply lines. 28
Test water supply lines. 28
Test gas supply lines. 29
Perform start-up checks. 32

Cleveland Range, Inc.
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CONNECTIONS H & | CONNECTION J Fue Diverter (f Required)
Exaust fom Owen i .
aﬂ&mw //msmmm(mhmmm)
DRAIN EXHAUST VENT E (DO NOT BLOCK)
Main Electric
A e Poswier Supply
Mantal Gas Shut OF Vave =ee. .
® = Main Gas
5 Supply
SteamerGard 95— Water Supply

A

. ASteamerGard

—l."-l——-T «~— Floor Drain

Installation Diagram Notes
1. The Product Identification Plate located on the right

utifity requirements.
For each unit, the instalier must provide a gmund
connection and a separate fused disconnect switch.

Catastrophic will result from shifting the
Comb;iCraft more than 3° out of leve] while power is
turned on at the unit’s main power switch.

. The unit must have a cold water supply, NOT HOT.

Thewatersupplymust meet the quality requirements

7.

&

9.

of Table 2-2, and the pressure requirements on page 10.

16

. system "
quality does not meet the Table 2-2 requirements.

. A manual shut off vaive must be instalied between

the main water supply and the steamer supply iines.
Refer to Figures 2-8 and 2-9 for recommended com-

ponent arrangements.

is recommended when water 11,

12

Run a singie water line between the main cold water
supply and the tee. The separate steam generator
and condenser supply knes are comparatively short.

The drain Ene must have a gravity flow away from the
steamer, and must not be connected to the drain bes
of any other equipment.

The drain line must be free air vented. If the kne
empties into a floor drain, there must be a one inch
mimimum clearance berween the drain ine and the
fioor drain opernings.

Neverbiockthed:mexhaustvent(ﬁ)atthetopof
the CombiCraft.

Never exceed 14" water column (1/2 psi) gas pres-
sure. If the gas supply pressure exceeds 147 water
cofumn, a pressure reguiating vaive must be instafled
in the gas supply plumbing to reduce the gas pressure
to less than 14° water column.

A manual shut off valve must be instzailed between
the main gas s and the steamer supply lines.
Refer to fBgure 2-11 for the recommended com-
ponent arrangements.

Figure 2-1. Schematic instaliation Diagram

Cleveland Range, inc.
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PREPARATION FOR INSTALLATION

Unpacking and Insﬁecﬁon

Protecting The CombiCraft

Printed 7/91

Select and prepare the CombiCraft operating location before per-
magently positioning the unit. Protect the unit and packaged com-
ponents during site preparation. Do not select the operating location or
start installation before checking the electric power, gas, and water
quality requirements to assure proper drainage, ventilation, and safety.

The CombiCraft is packed in a wooden shipping crate. The fat fiter is
Ppacked In a separate box. Additional comiponents, not assembled at the
factory are packaged inside the CombiCraft- cooking compartment =
These are: A :

Owmer’s Manual Flue Diverter
Wire Shelves Legs

After disassembling the shipping crate, visually inspect the CombiCraft

for damage. Before unpacking the separate components, inspect their

shipping cartons for damage. If the cartons are not damaged. -unpack
them and inspect the components for damage or loss.

o 1f the CombiCraft and its separate components are delivered in good
condition, close and reseal all the component packages. Then proceed
to Protecting The CombiCraft.

¢ Ifanyshipping carton appearsdamaged, refer to the Shipping Damage
Instructions below. A

o If the CombiCraft or any of the components have suffered shipping
damage or loss, refer to the Shipping Damage Instructions below.

Shipping Damage instructions

If shipping damage or loss is discovered or suspected, observe the foliow-

ing guidelines in preparing a shipping damage claim.

® Write down a description of the damage or the reason for suspecting
damage as soon as it is discovered. This will help in filling out the claim
forms later.

® Assoon as damage is discovered or suspected, notify the carrier that
delivered the shipment.

® Arrange for a cartier representative to examine damage.

« Fill out ail appropriate claim forms and have the examining carrier sign
and date each form.

While running power and supply lines to the CombiCraft operating
location, remove the CombiCraft and components from the immediate
work area. To maintain them in good, clean condition, and prevent joss

or damage:
1. Leave the packaged components inside the cooking compartment.

Cleveland Range, Inc.
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Gas Subply Requirements

Water Quality Requirements
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2. Keep the fat filter and CombiCraft together to prevent loss.

3. Keep the CombiCraft clean by covering it with a plastic tarp or drop
cloth.

4. Do not store other itetns on top of the CombiCraft.

The characteristics of the electric power supply must match the power
requirements specified on the CombiCraft product identification plate.
The plate is secured to the outside of the right side access panel as
illustrated in Figure 2-2.

NEVER EXCEED 14" WATER COLUMN (122 psi) GAS PRES-
SURE. If the gas supply pressure exceeds 14" water column. 2 pressure
regulating vaive must be mstalled in the gas supply plumbins to reduce
the gas pressure 1o less than 14" water column.

& Natural gas pressure must be between 4" - 14" water column.

e L P. gas supply pressure must be between 12" - 14" water column.

CAUTION
Using water not within the limits specified in this
manual could void or adversely affect the warranty
coverage of the CombiCraft Oven/Steamer.

As with any steam generating equipment, poor water quality degrades
CombiCraft Oven/Steamer performance. If feed water is low in Total
Dissoived Solids (TDS) and free of particulate matter, the steam gener-
ator, heating element, and valves of the CombiCraft Oven/Steamer will
give years of trouble-free service with a minimum of maintenance.

In some areas, even potable tap water contains a variety of impurities
that can cause costly problems in steam generating equipment. Of
primary concern are mineral salts and other impurities which remain
behind as Bme or scale deposits during the steam generating process.
These deposits have caused many components 1o fail, including heatng
elements, probes, and solenoid vaives. Of equal importance is the
decrease in heat transfer efficiency caused by lime and scale deposits.
Decreased heat transfer increases water and power consumption. Use of
the CombiCraft in areas with poor water quality requires installation of
a SteamerGard water treatment system or increased frequency of main-

tenance, cleaning, and descaling.

Check the quality of supply water before starting construciion of the
water supply lines. If 2 SteamerGard water treatment svstem must be
installed to achieve acceptable water quality, install it before connecting
the water suppiy lines to the CombiCraft Oven/Steamer.
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Contact a local water treatment specialist for an on-the-premises water
analysis. The recommended minimum feed water quality requirements
for the CombiCraft Oven/Steamer are listed in Table 2-2.

Tabie 2-2. Minimum Supply Water Quality Requirements

Total Dissolved Solids less than 60 parts per million

Silica iess than 13 parts per million

int less than 20 parts per million
Chloride less than 30 parts per million
ph factor greater than 7.5

Softened, Treated, or Fittered Water

Do not use softened or chiorinated water in the CombiCraft steam
generator. If the water supply is treated or softened either by the water
company or on the premises, it may contain chlorine or various salts.
These additives are damaging to the CombiCraft steam generator. Saits
used to soften water cause rapid scale buildup, and increased corrosion.

Some water treatment plants kill bacteria in the water byadding chiorine.
Chlorinated water is actually difute hydrochloric acid. It is very damaging
to the CombiCraft. When beated in the steam generator, chiorinated
water rapidly dissolves generator walls and heater elements. In extreme
cases, poisonous and highly corrosive chlorine gas is released in the steam
generator.

Installing a high volume water Sltering system such as the SteamerGard
removes most of the salts used for water softening. Contact 2 local water
treatment specialist or the focal water company for assistance with

Water Supply System

Select a water supply system that fulfills the requirements of the limits
bisted in Table 2-2 The main water supply must provide 2 minimum
dynamic pressure of 35 psi (2.4 kg/cm?) and 2 maximum static pressure
of 60 psi (4.1 kg/cmz). If the static pressure exceeds 60 psi, a2 pressure
regulator must be installed in the supply kines. Refer to page 25 for
detailed pressure and fitting requirements, and for the recommended
plumbing layouts.

o If analysis shows that the supply water is within the required Emits, a
single line water system can be installed. A single water line system is
illustrated in Figure 2-8 on page 26. :

 If analysis shows that the supply water is NOT within the required
imits, install a SteamerGard water treatment system. Figure 2-9 on
page 27 illustrates a treated water supply arrangement.

Cieveland Range, Inc.
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o If apalysis shows that the supply water is NOT within the required
Emits, and it is not possible to mstall 2 SteamerGard water treatment
system; plan op increasing the frequency of maintenance, cleaning, and
descaling beyond that recommended in the maintenance schedule
(Chapter 4). :

¢ Always connect a cold water supply to the CombiCraft water supply
Ines. DO NOT USE HOT WATER. The oven/steamer will not
function properly or within design safety limits if hot or warm water is
supplied to either the condenser connection (B) or the steam
generator fill connection (C).

Selecting The Operating Location

Cleveland Range, inc.

For safe and efficient operation, observe the foliowing criteria when
selecting an operating location for the CombiCraf: Oven/Steamer.

WARNING
The flooring directly under this unit must be rmade
of non-combustible material.

L. Do not install these units in areas where combustibles are stored or
may accumulate. The surrounding area must be ciear of combustibie
mcluding the space under the unit.

2. A proper air supply for combustion and ventilation air is critical 10

efficient operation of CombiCraft Oven/Steamers. The area

around the oven/steamer must have adequate ventilation for gas-fired
appliances.

3. The vens for combustion and ventilation air are on the right side of
the nnit. Do not block these air vents. Do not install any heat produc-

- ing equipment near the 2ir vents of the unit.

WARNING
All clearance requirements above, below, and
around the unit are the same for non-combustibie
locations as for combustible locations.

4. The dimension drawings (Figure 2-2) specify all dimensions and
clearances required for proper operation and service of each Combi-
Craft Oven/Steamer covered in this manual Maintain at ieast an
8-inchoperating clearance on allsides, and at ieasta 10-inch clearance
at the back of the unit. Do not store articles on top of the unit.

- The service access panel is on the right side of the wnit. Select an
operating location that allows access to the right side of the unit for
service. A minimum 20-inch clearance should be available for servic-
ing the unit

W
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6. CCG- model CombiCrafts have gas-fired steam generators. These
units have two exhaust ports (H & I on the dimension drawings). A
chimmney, flue plenum, or exhaust hood should be close enough to
extend an exbaust duct to these ports.

7. The location selected must be capable of supporting the operational
weight of the CombiCraft, including the weight of water and food.
The CombiCraft Oven/Steamer operating weights are listed on the
dimension drawings. -

INSTALLATION INSTRUCTIONS

Position and Level the
Oven/Steamer

Primed 7/91

After selecting and preparing the CombiCraft Oven/Steamer operating
location, the oven/steamer can be positioped-and instaited ‘When instal-
lation is compiete, perform all start-up checks to verify proper installa-
tion and operation.

The electric powered CombiCraft Oven/Steamers, Models CCE-3 and
CCE-11, are typically counter top mounted on four adjustable legs. To
compensate for height Emitations, these oven/steamers can be surface
mounted directly to the counter top. If a suitable counter top is ot
available, the CombiCraft can be ordered with a stand.

The gas fired CombiCraft Oven/Steamers, Models CCG-5 and CCG-11,
are always provided on stands. The following instructions cover stand,
counter top, and flush mounting methods.

CAUTION
Malfunctions and equipment damage may result
from improper mounting. Malfunctions and/or
damage resulting from improper mounting are not
covered by the equipment warranty.

The CombiCraft MUST BE LEVEL BOTH FRONT
TO BACK AND SIDE TO SIDE in all mounting
arrangements.

Equipment damage may resutt from shifting the
CombiCraft Oven/Steamer more than 2° out of
level while power is turned on.

Leg Mounting and Leveling

The supporting legs of the CombiCraft Oven/Steamer are 2-3/4-inches
long when the adjustable feet are fully retracted. The adjustable fectcan
be extended approximately 2 inches. This extension provides the 4- inch
space below the unit required by NSF sanitary standards, and a means of
leveling the oven/steamer.

Cleveiand Range, inc.
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Figure 2-3. CombiCraft Leg Beits

NOTE
Surface mounting does not
apply to CombiCraift Models -
CCE-5, CCG-5, CCE-11 and
CCG-11.

Cleveland Range, Inc.
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Assembly

1. Check that the feet are fully retracted into the legs. Do not over-
tighten. The feet should easily screw in and out using fingers only.

WARNING
INJURY AND EQUIPMENT DAMAGE could resuit
from improper fiiting. Refer to the appropriate
dimension and check the weight of the unit being
installed. Use enough workers with experience
lifting heavy equipmentto place the CombiCrafton
the supporting surface. ...

2. Be sure electric power is turned off at the main power switch. Place
the CombiCraft on its left side.

3. Refer to Figure 2.3 and bolt the legs to the CombiCraft frame. Al
four legs must be installed for proper mounting of the CombiCraft .

4. Place the oven/steamer upright on its four legs.

Positioning and Leveling

1. Check that all Unpacking and Inspection tasks are compiete.

2. Thoroughly clean the counter top area that will support the steamer.

3 tsing a level, determine and mark the highest corner of the support-
ing surface. ‘

WARNING
INJURY AND EQUIPMENT DAMAGE could resuit
from improper lifing. Refer to the appropriate
dimension and check the weight of the unit being
installed. Use enough workers with experience
Efting heavy equipment to place the CombiCrafton
the supporting surface.

4. Lift the CombiCraft into position on the supporting surface.

5. Extend the adjusting foot of the leg in the highest corner (marked in
step3), until that corner of the unit is four inches above thesupporting
surface.

6. Usinga level, adjust the other three legs until the CombiCraft is level
both front to back and side to side.

Surface Mounting and Leveling

When a2 CombiCraft is surface mounted (without legs). NSF standards
Tequire 2 sanitary counter top seal between the counter surface and the

bottom of the unit. This seal closes any gap between the unit and counter -

top. A sanitary seal closing 2 gap greater than 1/4 inch may not meet NSF
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m

NOTE
¢ce mounting does not
apply to CombiCraft Models
CCE-5, CCG-5, CCE-11 and
CCG-11.

k%ale-a XTMN,
mm

F~ure 2-4. Courtter Top Mounting Hardware

Primed 7/91

sanitation standards. Therefore, do not surface mount the CombiCraft
to0 a surface out of level more then 1/4 inch over the length or width of
the unit. Shimming the unit level may ieave 2 gap too large to seal within
NSF standards.

L. Thoroughly clean the bottom perimeter of the oven/steamer and the
counter top area that will support the ovenfsteamer .

2. Using a level, determine and mark the highest corner of the counter
top area that will support the oven/steamer . At each of the other
three corners, measure and note the shim thickness required to level
the CombiCraft both front to back and side to side.

3. Refer to the dimension drawing sheet for the model being installed
(Figure 2-2), and note the required clearances (shaded area) around -
the unijt. L&vingtherequiredcieamncgs, determine the exact front,
back, and side lines of the CombiCraft on the counter top. Fromthese
iines, locate and drill four mounting hoies in the counter; as shown in
the clearance diagram.

WARNING
INJURY AND EQUIPMENT DAMAGE could resutt |
from improper lifting. The CombiCrait weighs ap-
proximately 135 pounds. Use enough workers
with experience fiting heawy equipment to place
the CombiCraft on the courter.

4. Lift the CombiCraft into position on the counter and align the
counter mounting holes with the oven/steamer mounting holes. The
oven/steamer mounting holes are the holes usually used to mount the
adjustabie legs.

NOTE: If there & not enough clearance behind the oven/steamer to
install the drain, electrical, and water lines; skip the remainder
ofthisptocedureandgotopageZl,InsrantheFreeAirVented
Drain Lines. After installing all necessary drain, electrical, and
water lines, proceed with step 5 of these instructions and mount
the oven/steamer to the counter top.

5. Install mounting screws, nuts, and washers as shown in Figure 2-4.
The screws should be long enough to pass through the washer,
counter, shims, and nut without projecting more than 1/2 inch above
the weldnut. Thread the screws only a few turns into the nuts, leaving
enough piay for leveling the unit and sealing the mounting holes.

Do not shim at the highest corner (marked in step 2). Shim the other
three corners until the umit is level both front to back and side 10 side.

7. Injectenough siticone sealant into each mousnting hole in the counter
to seal the hole as the hardware is tishtened.

8. Tighten the mounting hardware enough 1o secure the unit in place
but not change the level. After hardware is tichtened, verify that the
CombiCraft is level front to back and side to side.

o
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Surface mounting does not
apply to CombiCraft Models
CCE-5, cccg-GS: CCE-11 and

11.

Figure 2-5. Sticone Seal

Install and Connect the Free Air

Vented Drain Lines

Cleveland Range, Inc.
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9. Seal the gap between the CombiCraft and the counter top. Lav a
generous bead of silicone sealant under the entire perimeter of the
ovenfsteamer bottom. See Figure 2-5.

10. Smooth the silicone seal into the crevice with finger or tool to provide
acove seal.

11. Afterthe CombiCraft has been positioned and leveled install the wire
shelves and fat filter. _

Stand Mounting and Leveling

On alt gas units and when an electric unit s ordered with a stand. the
stand and CombiCraft are assembied at the factory.

NOTE: If there is not enough clearance behind the stand and
oven/steamer to install the drain, electrical, and water lines: skip
the remainder of this procedure and proceed below with Install
and Connect the Free Air Vented Drain Lines. After instailing
all necessary drain, electrical, and water lines, proceed with step
2 of these instructions and install the equipment stand. '

1. Thoroughly clear the fioor area that will support the equipment
stand.

2. Usingalevel, determine and mark the highest corer of the floor are
that will support the equipment stand.

3. Move thestand into position and level it. Donot adjust the retractable
footofthelegin'thehighstcomer(markedinstep.?}. Using a level,
adjust the feet on the other three legs until the unit is level both front
to back and side to side.

4. After the CombiCraft has been positioned and leveled, instal] the
wire shelves, and fat fiter.

The drain outlet must be free air vented to equalize the pressure in the
CombiCraft Oven/Steamer with the atmosphere. Generating steam
Causes pressure to increase in the unit; cold water flow into the condenser
creates a vacuurn (low pressure) in the condenser. Without a free air
vent, either high or low pressure in the compartment will cause malfunc-
tion or damage.

® Pressure build up in the steamer will cause steam and hot water leakage

around the door.

® A vacuum will implode the steamer and cause permanent physical
damage.

Refer to Figure 2-6, and the dimension drawings (Figure 2-2). The drain

outlet (D) discharges exhaust steam and hot condensate from the

oven/steamer. The drain exhaust vent (E) and a l-inch minimum

clearance between the drain opening and fioor drain provide the Combi

Craft Oven/Sieamer with free air venting.
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Droin Exhoust Vent Furnishing and installing the drain lines and fittings is the responsibility

(Do not. biack) of the owner and/or installes. Figure 2-6 ilhustrates 2 drain layout recom.

mended by Cleveland Range. Observe the following instructions to

iniet for Boer determi:nethepipesize,thenumberofﬁtﬁngsreqzﬁred,and the jayout
—————————] Descaiing Soition  Of the drain kine. .

WARNING

Drain DEATH, INJURY, AND EQUIPMENT DAMAGE
could result from improper installation of the drain

outlet fines.
’ Q : Improper instaliation of these lines could void the
CombiCraft Oven/Stearer warranty. The following
restrictionts are critical to the safety of personnel
and equipment, and must not be violated under

Drain Linew g any circumstances.
1" Clegrance
Mnmum i Do not connect the drain line into PVC pipe, or any
-1 %_% other drain material that cannot sustain 180° F.
Drin 3 ;4
Do not connect drains from any other equipment
Figure 2-6. Recornmended Drain Layout to the CombiCraft Oven/Steamer drain line.

Do rot connect the drain outlet extension line
directly to a fioor drain or sewer line.

Do not block drain vent at the top of the unit.

1. The drain lines must be installed in compliance with the Basic Plumb-
ing Code of the Building Officials and Code Administrators Interna-
tional, Inc. (BOCA), and the Food Service Sanitation Manual of the
Food and Drug Admnistration (FDA).

2. Thetotal length of pipe and number of bend fittings required toreach
the open drain determines the pipe size used to extend the drain line
10 an opexn drain.
® If the drain outlet extension requires six feet or less of pipe, and no

more than two elbows are required, use 1-1/4-inch pipeand fitrings.
& If the drain outlet extension requires six to twelve feet of pipe, or
requires three or more efbows, use 2-inch pipe and fittings.

3. The drain line must have a gravity flow from the CombiCraft
Oven/Steamer drain outiet 1o the fioor drain. Do not install a trap in
the drain line.

4. Free air venting requires a minimum of one inch clearance between
the end of the drain line and the top of the fioor drain.
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5. Do not connect the steamer drain o drains or plumbing of any other

equipment. If drains of two or more units are connected together:

® Low pressure can develop, causing an implosion and physical
collapse of the ovenfsteamer.

¢ Drainage from znother unit can flow back into compartment of

. Refer to Figure 2-6 and connect the drain line to the 1.5 inch drain

pipe comnection at the back of the CombiCraft (D).

. Whenasemblingzhedrainpipaandﬁtﬁng,applyahardeningtype
and—thread-

pipe sealant to- the- threads:- “them together FINGER
TIGHT ONLY. DO NOT USE A WRENCH.

Refer to exhaust ports (H & I) on the appropriate dimension drawings.
These ports must be vented to an exhaust flue, either through an exhaus:
hood, or by direct piping from the optional Flue Diverter .

1. A ductwork connection must comply with all local and national codes

for venting gas-fired appliances. After sizing and positioning the
ducts, secure them tightly to the exhaust ports.

2 Whenventingtoanexhausthood,thehoodmmtbes’zedtoﬂ:

ventilation requirements of the CombiCraft instailed,

¢ The model CCG-5 requires 2 hood at least 3 feet long by 2.5 feet
wide, with a minimum ventilation capacity of 250 c.£m.

® The model CCG-11 requires a hood at least 3 feet long by 3 feet
wide, with 2 minimum ventilation capacity of 575 c.£m.

3. Do not connect these ports directly to a forced draft exhaust system

or canopy. Excess draft through the flue reduces the oven’s efficiency
and may affect cooking times.

Fuss Box
e\ g™ Main Electric
AV = Power Supply

Figure 2-7. Recommended Electrical Layout
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Furnishing and instafling the electrical power lines, switches, fuse boxes,

connectors and accessories is the responsibility of the owner and/or

mstaller. Figure 2-7 illustrates an electrical layout recommended by

Cleveland Range. When installing the electrical power lines and acces-

sories, observe the following instructions.

1. Install the electrical power and ground lines in accordance with local
codes and/or the National Electric Code, ANSI/NFPA No. 70-(latest
edition) (USA).

2. Refer 1o the electrical schematic diagram that was shipped with the
unit. :

3. Install the proper size disconnect switch, circuit breaker or fuses, and
wire and conduit to conform to-altlocal codes and the national codes
cited above. See Table 2-3 for wire requirements.

4. Install a separate disconnect switch and fuses or breakers sized to
meet the line amps required by the CombiCraft Oven/Steamer (see
Table 2-3). The fuses or breakers may be an integral part of the
disconnect switch or in a separate fuse box. Install the disconnect
switch for easy access as needed for emergency shutdown.
Throughout the remainder of this manua! the fused disconnect switch
is referred to as the main power switch.

Table 2-3. Minimum Wire Requirements

CCE-3
AWG mm®
KILO- AMPS AMPS WIRE WIRE
VOLTS WATTS  1Phase 3Phase SIZE* SIZE*

208 95R6 46 30 6/8 153/83
220 10505 48 32 6/8 —_—
240 10505 44 2 6 -
CCE-11 '
AWG mm?
KILO- AMPS AMPS WIRE WIRE
VOLTS WATTS 1 Phase 3 Phase SIZE* SIZE
208 19.6 _ 545 4 21
220 217 -— 57.1 4 .
240 217 — 522 4 _—
430 21.7 —_ 26.1 i0 527

*Use solid copper wire rated for 90°C, wet location.
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5. There should be a sufficient length of flexible conduit berwesn the
CombiCraft Oven/Steamer connector (A on dimension drawing) and
the wall so the unit can be moved for service.

6. Each steamer must be electrically grounded by the installer in accord-
ance with the National Electric Code, ANSI/NFPA No. 70-(latest
edition).

7. Thecharacteristics of the electric power suppily must match the power
requirements specified on the CombiCraft Oven/Steamer product
identification plate. The plate is located on the right side of the unit
in the bottom left corner. Also refer to the electrical schematic

diagram that was shipped with the unit.

Refertothe electrical schematic diagram, and conmect the electrical lines
to the terminal block inside the right side access panel as described below.
Copies of the eiectrical schematic diagrams are included at the end of
this manual, and a copy was shipped with the unit.

1. Remove the right side access panel by removing the screws that hold
it in place. Save the screws.

2. Refer to the electrical schemaric diagram that was shipped with the
unit. :

3. Mechanically secure the flexible conduit to the electrical access hole

4. The terminal block and ground connection are near the center of the
side opening. Connect the wires to the terminal biock and ground
connector accordingly.

3. The oven/steamer must be electrically grounded by the installer in
accordance with the National Electric Code, ANSI/NFPA No. 70-
(latest edition).

6. If no further work inside the side panel is required at this time, such
as plumbing and leak checks, secure the right side access panel with
the mounting screws.

Furnishing and plumbing the water supply lines is the responsibility of
the owner and/or installer. This section explains the plumbing layouts
recommended by Cleveland Range. When installing and connecting the
water supply tines to the CombiCraft, observe the following guides and
instructions.

1. The CombiCraft Oven/Steamer has compression fittings at the back
of the umit for connection to the water supply lines. The steam
generator ftting (C on dimension drawing) is 3/8-inch IPS, and the
condenser fitting (B on dimension drawing) is 1/2-inch IPS.
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2. Always connect a cold water supply to the CombiCraft water supply
lines. DO NOT USE HOT WATER. The oven/steamer will not
function properly or within design safety limits if hot or warm water
is supplied to either the condenser conmection (B) or the steam
generator fill conmection (C).

3 DonotcomecttheCombiC:a&toaso&enedort:eatedwatersupply
which adds chlorine or chioride salts to the water, Refer to the
Softeped, Treated, or Filtered Water instructions on page 16 for
details, '

4. Supply water must have 2 minimum dynamic pressure of 35 psi (24
ke/cen®) and a maximum static pressure of 60 psi (4.1 kgfem?). Water
pressure greater than 60 psi witl cause: damage to the solenoid valves.
Local water pressure can be 100 psi or more. If possible, check supply
pressure at non-peak demand time. A local water company can assist
in this check If static pressure exceeds 60 psi, a pressure regulator
must be instatled in the supply lines. For best results, set the regulator
for 50 psi dynarmic pressure.

5. Refer 10 the recommended plumbing layouts in Figures 2-8 and 2-9,
and install the water supply lines and fittings in accordance with all
local and national codes. While constructing and instalfing the water
supply lines, pay particular attention to.the following requirements
and recommendations.

2. Apply pipe dope or teflon tape to any threaded connection.

'b. When instaling a water sapply system without a SteamerGard,
Cleveland Range recommends the plumbing layout fllustrated in
Figure 2-8. _

o Install asingle water line from the main cold water supply to the
tee just outside the CombiCraft.

© The two separate Iines from the tee to the steam generator and
condenser connections are relatively short.

Water Connection B on
O on Dy

CombiCraft
Aiﬂ(\ir;a:er Column
Strainer Check
Gondenser / v | , |
: Fi—imi- o 7 P i S
Water quectw - Tee Pm??ne Reducer ShhfztamOﬁwgrve

Water Connection C on
O on Di

Figure 2-8. Water Supply Lines without 2 StearmerGard
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c. When installing 2 water supply system with 2 SteamerGard,
Cleveland Range recommends the plumbing lavout illustrated in
Figure 2-9.
® Instail a single water line from the main cold water suppiv to the
tee just before the SteamerGard.
& The lines connecting the tee, SteamerGard, and CombiCraft are
¢ The water supply line from the SteamerGard connects to the
steam generator fill connection.
® 'Ikwatersupp!y:o xhewndenserconnecnoncanbe:mtreated.
Water Connection B on
e on Dr

- AL [
= v - e wﬁ:,sc‘gty
[ el e
Water Connection C on
ator Connoct

Figure 2-9. Water Suppiy Lines with 2 SteamertSard

d. Use 3/&-inch and 1/2-inch IPS lines for the steam generator and
.condenser lines respectively. If larger knes are used, -a-pressure
reguia:ornmstbeinstaﬂedinthesupplyﬁnetomaimain_the
pressure specified in step 4.

€. Install 2 manual water vaive between the main cold water supply

£ The National Sanitation Foundation (NSF) requires instailation of
a check-vaive in all supply lines in accordance with and as required
by local phumbing codes. The recommended locations for check
vaives are shown in the recommended plumbing layouts.

o g. Qeveland Range recommends installing a 40-mesh water strainer

' . at the locations shown in the recommended plumbing layours. Use
2 40-mesh water strainer of the type and construction fiustrated in
Figure 2-10. .

Figure 2-10. Water Strainer Assembly
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Testing Water Supply Lines

install and ConnectGas
Supply Lines

Printed 7/81

6.

Construct all supply knes up to the point of installing the strainer(s).

Before connecting the strainer(s), fush the watersupply line(s). Then

install the strainer(s) at the indicated iocation(s).

® Make sure the arrow on the strainer body points in the direction of
flow into the oven/steamer fittings.

. Instanthesuai::ersotheamnmpointsdm

e If the remaining water lines and/or SteamerGard are not installed
andconnectedinunediatelyaf:erﬂushmg, temporarily cap the
strainer outlet(s) to prevent biockage.

Consuucttheremainderofthewatersuppiyﬁn&s but do not connect

them to the CombiCraft. .. o

a. If the CombiCraft is installed with a SteamerGard. refer to Figure
2-9, and the SteamerGard manual for detailed instructions.

® The 40-mesh strainer must be installed at the SteamerGard inlet.

® A check valve must be installed between the SteamerGard and
the CombiCraft steam generator inlet.

® The line from the SteamerGard must connect to the CombiCraft
3/4-inch steam generator inlet.

b.If the CombiCraft is installed without a SteamerGard, refer to
Figure 2-8. Note that the tee is installed after the check valve and
iner to reduce the number of frtings and amount of piping
. required.-
Before connecting the water supply lines to the CombiCraft, flush the
Iines. Then connect the water supply lines to the CombiCraft at the
locations shown in the appropriate dimension drawing (Figure 2-2).

Check all connections for proper tightness. Remove the right side
access panel t0-inspect water connections inside the steamer.
Open the water supply vaives.

Check all lines and connections for leakage, both inside and outside
the oven/steamer.

If no other inspections are being made at this time, replace the right
side access panel ,

Furnishing and installing the gas supply lines, valves. regulators, and
accessories is the responsibility of the owner and/or installer. When
installing the gas supply lines and accessories, observe the followi
InStructions.

1.

2

Install the gas supply lines in accordance with local codes andjor the
National Fuel Gas Code, ANSI Z223.1-(Jatest edition).

Use 3/4-inch IPS gas supply piping and fittings. Refer to the ap-
propriate CombiCraft dimension drawing for pressure data and con-

~ Cleveland Range, Inc.
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Testing Gas Supply Lines
and Burner Controils

Cleveland Range, Inc.

Figure 2-11. Rewnmmedéass;:ppiy i_me

nection locations. Refer to Figure 2-11 for Cleveland Range recom-
mended lavout of the gas supply lines.

- Install a2 manual shut off valve between the gas supply line and the
CombiCraft gas conmection (G on dimension drawing).

4. Install a sediment trap (drip leg) in the gas supply line, then connect

gas supply piping to the steam generator gas vaive piping.

5. Ifnatural gas pressure exceeds 14" water column, a pressure reguiat-
ing valve must be installed in the gas supply phumbing to reduce t+
pressure to within the Emits specified in Gas Supply Reguirement. .
on page 15.

6. ITLP gasis supplied, use a gas pipe joint compound which is resistant
to LP gas.

73]

Alfter initial installation, both the gas lines and burner controks should be
inspected for proper installation and tested for leaks and Proper opera-
ton. After service or repair, the components affected should be in-
spected and tested for leaks and proper operation.

Pressure Testing The Gas Supply Lines
The gas lines leading to the CombiCraft can be tested immediately after

installation, or during the Start-Up Checks. Do not supply gas to these

Imes until they have been tested. When testing these lines observe the

following. .

1. Remove the right side access panel. Check all internal and external
connections for proper tightness. -

2 Refer to Figure 2-11, and set-up the CombiCraft automatic gas vatve

according to the test pressure being used. The same pressure criteria
apply when testing lines prior to the manual gas shut-off vaive.

® The appliance .and its individual shut-off valve must be
disconnected from the gas suppiv piping system during anv
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pressure testing of that system at test pressures in excess of 14"
water columm (1/2 psi or 3.45 kPa).
¢ The appiiance mnst be isolated from the gassupply piping system
by closing its individnal manuaishut-off vaive during any pressure
tsﬁngofthegassupplypipingsystematmprm equal to
or less than 14° water column {12 psi or 3.45kPa).
3. Refer 1o Figure 2-11, and open the main shut-off vaive for the
oven/steamer gas supply line.

4. Testthepipejointsforl&kswithsoapandwatersolnﬁon.]fyousmeﬂ
gas,mmoﬁrhemaingasshut-oﬁvalve,andrefertoGasLak

5. X no other inspections-or tests are planned at this time, repiace the
right side access panel otherwise proceed 1o the next test. Do not
I&vemanualgasvaiveopenduﬁnginiﬁalinstanaﬁon or burmer
.control system servicing, until after the zutomatic gas vaive has been
tested.

Testing the Automatic Gas Valve and Burner Control System

Test the automatic gas vaive and burner control systemn during the initial
Installation Start-Up Checks, or after servicing any components of the
vaiveorsystem.lfthist&ﬁngispanofiniﬁalinsmﬂaﬁon,orifgasﬁne
components have been altered, DO NOT TEST the automatic gas vaive
and burner contmlsysnemtmtﬂthegasmpplylinshavepassedthe
pressure test procedure above,

1. If this test is part of the initial installation Start-Up Checks, perform
checks 1 through 10 before starting this procedure.

2. Turn off electrical power to the CémbiCrafr, at the panel ON/OFF
switch (R, Figure 3-2) by pressing the top end of the switch.

3. Tmoffthedectrimlpowertotheﬁtazthemahpowerswitch.
(Refer to Figure 2-7, Recommended Electrical Layout.)

4. Remove the right side access panel from the right side of the unit.

3. Refer to Figure 2-12, and turn manuai control knob on the automatic _
gas valve(s) to the OFF pasition.

6. Turn main manual gas valve to opea position. Wait five minutes.
® If you smell gas, refer to Gas Leak Instructions on page 45.
¢ If you do not smell gas, continue this procedure.

7. Turn gas control knob on the antomatic gas valves to the ON position.

8. Turn on the electrical power to the CombiCraft at the main power
switch.

Cleveland Range, inc.
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Figure 2-12. Automatic Gas Vaive

NOTE A smokey, strong smelling vapor fills the cooking compartment
_ and exhaust ports during initiai startup after installation. Refer
to Initial Operation and Cleaning, at the end of this chapter.

9. Turn on the CombiCraft by pressing the bottom end of the ON/OFE
switch.

10. Install the right side access panel on the right side of the unit.

11. The CombiCraft is now ready for operation.

o If this test is part of the iniral installation Start-Up Checks.
continue the check list with step 12.

® If this is part of component repair, perform start-up check number
12 only. If the unit passes, it is ready to resume normal cooking
operations.
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WARNING
DO NOT TRY TO LIGHT THE BURNERS ORPILOT
WITH A FLAME THERE IS NO PILOTTO LIGHT OR
ADJUST.
CombiCrafts have electronic ignition systems
which automatically light the bumers, sense the
fiame, and control gas flow. This provides both
precise bumer control and safety ignition and
shutdown feaiures.
DEATH, INJURY OR EQUIPMENT DAMAG may
result from an improperly adjusted gas control and
ignition system. Do not atter any adjustments on
this electronic controt or solenoid-vaive. -
K adiustment is required, contact an authorized
service center. Cleveland Range is in no way
responsible for the operaiion or safety of this
equipment if the controller, vaive, or igniter probe
are adjusted by anyone other than a Cleveland
Range authorized service representative.

Start-Up Check List
This inspection checks proper electrical, water, and drain connections to
the CombiCraft, and verifies basic operation of the oven/steamer.

CAUTION

Equipment darnage and faulty operation will resutt
if the gas, water, or electrical supplies fall below
requirements. This may be caused by other equip-
ment on the same supply lines. During all tests,
adjustments, and inspection of the CombiCraft
Steamer, tum on all equipment drawing on the
same supply lines.

1. Refer to the appropriate dimension drawing and verify that the
specified clearances are met.

2. Verify that the voltage supplied complies with the voltage require-
ments specified on the Product Identiication Plate, located on the
right side of the unit in the bottom left corner. Verify that the wiring
connections are correct for these voltage requirements.

3. Verify proper polarity of the wiring connections by noting fan rota-
tion. Refer to Figure 3-2, and press button T for manual oven ventila-
tion. Observe the direction of fan rotation.

o If the fan rotates clockwise, polarity is correct.

¢ If the fan rotates counterclockwise, turn the unit off at both the
CombiCraft ON/OFT switch and the main power switch. Reverse
two phases 1o reverse polarity and change rotation.
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CAUTION
Fan retation in the wrong direction causes serious
damage to oven components, and will produce
inconsistent cooking results.

4. Checkthatthe doorcontact switch operates correctly. Referto Figure
3-2, and press button T for manual oven ventilation. Observe fan
rotation, and open the cooking compartment door. The fan will stop
rotating when the door is opened.

S." Verify that the flue diverter, fat filter, wire shelves, and drip tray are
installed and fit properly.

6. Verify that the exhaust duct is properly instalied between the exhaust
ports and flue; or the draft hood is the correct size.

7. Verify that the free air vented drain lines are connected properiy.

8. Check that the drain exhaust port (E on the dimension drawing,
Figure 2-2) is not closed, blocked or connected to any other equip-
ment.

9. Check the water shut off valve at the unit and verify that the water is
turned on.

10. If not already done during instaliation, pressure test the gas supply
Bmes as described in Testing Gas Supply Lines and Burner Controls,
page 29.

11. Test the burner control system and valve as described in Testing the
Automatic Gas Vaive and Burner Control System, page 30. After the
systetn has passed the test, check that the manual gas shut-off valve is
turned on.

NOTE A smokey, strong smeiling vapor fills the cooking compartment
and exhaust ports during initial startup after installation. Refer
to Initial Operation and Cleaning, at the end of this chapter.

12. Refer to Chapter 3, Operation, and turn on the burners by placing
the unit in manual mode, setting the following operating parameters,
and pressing the START/STOP button (E, Figure 3-2).

o Cooking Time 10 minutes
o Temperature 218°
o Cooking Mode Combi (P and Q)
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Initial Operation and Cleaning

L

‘Figure 2-13. Steam Generator Drain Control
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13. After pressing the START/STOP button, the burners should hght
with a distinctive sound.
® If the bumers light within one minute, the unit is operating
properly. Proceed to step 17.
] Ifzhebumetsdonotﬁghtwithinoneminu:e,theremaybeairin
the gas supply lines. Wait five minutes, and proceed tostep 14.

14. Turn off the CombiCraft by pressing the top end of the ON/OEF
switch (R). .

15. Tum on electrical power to the CombiCraft at the panel ON/OFF
switch (R) by pressing the bottom end of the switch :

16. . Repeat steps 13 through 15 no more than three times. If the burners

do not light after the third attempt, call an authorized service repre-
sentative to adjust the burner controls.

17. Verify operation of the no-water safety circuit. Refer to Chapter 3,
Operation, and start the oven/steamer with the main steam switch,
Letthe unit fll with water and begin steaming for a few minutes. Shut
off the water supply at the unit. The unit automatically shuts off when
the water drops to the safety level Turn the water supply back on,
and the unit automatically fills with water, and resumes steaming.

18. Refer to Chapter 3, Operation, and verify operation of the hot air,
steam, and humidification functions.

During shipment, components in the cooking compartment and steam

gencrator are protected by an oily, non-toxic coating. During the Frst

cooking cycie after shipment, this coating vaporizes, filling the cooking

compartment and exhaust ports with 2 smokey, strong smelling vapor.

Cleveland Range recommends vaporizing and cleaning this coating from

the umit before cooking any food.

L Besuretheunithaspassedallthetsts,inspec:ions,andprocedm
of the Start-Up Check List before performing this procedure. -

2. Inspect the cooking compartment and remove any shipping or con-
struction debris. Close the compartment door.

3. Turn on the main water supply and close the steam generator drain
control by pushing in the knob ar the base of the unit

4. Spray the inside of the oven/steamer with a grease removing product.
Do notscrub the compartment walls with an abrasive. Avoid products
that are likely to leave an unpleasant smell in the comparunent.

S- Refer to Programmed Operation, page 48, and activate preset pro-
gram 16: Steam Cleaning at 217°F, for 00 hours and 30 minutes.

a.As the unit heats up, a smokey, strong smelling vapor flis the
cooking compartment and exhawst ports. This will continue for
several minutes.
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b. When the cleaning cycle has been completed, turn on the fan (T)
to clear and cool the cooking compartment. When temperature
drops below 100° T, turn off the fan.

6. Drain the steam generator (pull out the drain control knob at the
base of the unit).

7. After the steam generator has drained, close the drain valve.
8. Repeat step 5; any remaining coating will be flushed down the drain.

.@ If the unit still smokes or the smokey odor is still strong, repeat
stepsS,ﬁand7unﬂthe_reisnosmoking.

o If there is no further smoking, the umit is ready for cooking
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CHAPTER 3. OPERATION

INTRODUCTION

The CombiCraft is safe and easy to operate. The CombiCraft uses the
most advanced cooking methods available for commercial cooking. To
use the oven/steamer safely and effectively, each operator must read and
understand this chapter completely before starting operation. The
owners and operators of the CombiCraft should retain these instructions
in an easily accessible location for future referer ce and training.

The owners and operators of the CombiCraft mrst be aware that steam
can cause serious injuries. and.equipment damage. Pay particular arten-
tion to the Operational Safety section of this chapter, and the WARN-
INGS and CAUTIONS displayed in this manual and on the equipment.

WARNING
DO NOT ATTEMPT TO START OR OPERATE a
CombiCraft Oven/Stearner during a power outage.
Critical safety circuits are not energized, and
serious injury to personnel or damage 1o equip-
ment may resutt.

DEATH, INJURY, AND EQUIPMENT DAMAGE
could resuit fromimproper operation of the Combi-
Craft Oven/Steamer.

Be sure oven/steamer has been instalied comrectiy
according to the instaliation instructions in Chap-
ter 2 before starting operation.

OPERATIONAL SAFETY

Cleveland Range, Inc.

The safe and effective operation of any oven/steamer depends upon
proper installation, use, maintenance, and repair. Operational safety
must encompass 2l of these factors. This Operational Safety section
outlines the minimum safety policies that should be considered when
using one or more CombiCrafts. It is assumed that any operational safety
program must be tailored to the specific site and use of the equipment.
Such a program will pay handsome dividends in equipment life, perfor-
mance, and reduced downtime.

Burn hazards are present in any professional food service operation. This
is especially so when steam is used in the cooking process. When using
the CombiCraft Oven/Steamer, observe the following precautions.

¢ Remember at all times that stearn can cause severe burns.

¢ Do not open the compartment door before steam flow stops.

© Stand back when opening the compartment door. Open the door
slightly to allow steam to vent before looking or reaching into cookine
compartment.
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¢ Do not reack into the cooking comparument until the steam has
cleared

® Do not reach into steamer or handle hot itemns without wearing
heat-proof gioves. Wet or damp gloves conduct heat, and may cause
bums when touching hot items.

The CombiCraft requires a minimum of service if properly operated and

mamtaimed by trained personnel. The following steps will help keep the

steamer in a safe, efficient operating condition.

1. Train all personnel who will use the steamer. Make sure personnel
know how to operate the steamer, clean the interior and exterior,
drain the unit, and descale the steam generator.

2. Operating persomnel must be able to recognize probiems and know
how to take corrective action as outlined in the Chapter 4
troubleshooting chart.

3. Conduct regularsteamer inspections. Check for water line leaks, door
seal and drain leaks, clogged drain, steam generator scale buildup, and
steamer control malfunctions.

4. Before each use of the CombiCraft, inspect the drain and screen for
blockage. Inspect the door gasket assembly, and wire racks for proper
instaftation and cleaniiness.

5. Before operating the CombiCraft Oven/Steamer, verify proper instal-
lation of the fat filter, wire racks, and drip tray.

6. Allow only Cleveland Range authorized service representatives to
service the CombiCraft.

7. Use only factory authorized repair parts. This will maintain Under-
writers Laboratories (UL) and/or Canadian Standards Association
(CSA) certification, and all approvals to protect warranty coverage.

8. Foliow the instructions for oven/steamer maintenance and main-
tenance records in Chapter 4.

COOKING MODES

Convection Cooking _

Printed 7/91

The CombiCraft is 2 combination convection oven and steamer, one of
the most advanced methods of commercial cooking available. With the
CombiCraft, the operator can steam, stew, brown, grill, braise, precook,
regenetate and thaw all foods.

While convectior cooking, the CombiCraft performs like 2 traditional
oven but with the advantages of heat convection added. Hot air is
circulated uniformly through the well insulated compartment. This helps
produce even browning. Because the oven is air and water tight, cooking
times are reduced in the CombiCraft as compared to traditional convec-
tion oven cooking times.

The ot air is circulated at high speed around the food, closing the pores
rumediately, helping meat retain its natural juices. The CombiCraft’s
variable exhaust control keeps the oven compartment clezn, eliminating
burned tastes. Moisture can be injected periodically during convection

cooking.

Cleveland Range, Inc.
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Convection Cooking
with Moisture

Steam Cooking

Low Temperature Steaming

Combination
Convection/Steam Cooking

Cieveland Range, Inc.
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This standard feature is vsed when an instant input of humidity is
required. The moisture injection can also be used to shorten the cooking
time via introduction of humidity to intensify the hot 2ir.

For example, when baking bread, it is idezal to have 20 seconds of
moisture, then hot air only. This provides an excellent crusty bread.

On the moisture control, there are six LEDs. Each LED indicates an
injection of water for 10 seconds per minute. Water is injected through
a tube onto the fan blower wheel, which distributes it at high speed on
the heating elemenis. There it is vaporized creating an instant saturated
short-time moist atmosphere.

Pressureless steaming is the best way to steam, thaw or reheat any kind
of food. Steam enters the unit at 212°F. The steam is circulated evenly
and gently throughout the compartment by a fan that operates continual-
Iy. This provides fast and even cooking of foods. Pressureless steaming
does not damage the food cells and allows the food to keep its original
taste. The exclusive CombiCraft variable exhaust prevents mixing of
different flavors.

Low temperature steaming, achieved by using the steamn mode and
temperature thermostat, allows quality preparation of delicate, tempera-*
ture sensitive foods such as fish, stuffings, meat, veal, poultry, vegetables
and sous vide products.

The CombiCraft in Combi mode combines the steam and convection
modes together 10 produce juicier, moister meats and pouitry, baked
potatoeswithout the foil, stuffed vegetables and a vaniety of better quality
foods that can be produced in 2 regular convection or deck overn. There
is continvous induction of steam into the cooking compartment, keeping
the cooking atmosphere optimally moist for the product 1o be cooked.
The combination convection/steam cooking can be used for all foods that
require two or more different cooking methods. For example:

¢ steaming then grilling

e browning then steaming

¢ cooking meat then roasting
* baking bread and pastries

* stcaming at low temperature
& cooking a second time

& steaming, braising and roasting

e thawing and regenerating
e thawing, reheating and cooking different products at the same time
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OPERATING MODES
Manual Operating

Programmed Operating

Steam Generator Standby

i
Jol Down

Variable Exhaust System

Printed 7/91

In mapual mode, the operator sets the required time and temperature
and proceeds with cooking,

In programmed mode, the operator selects the required program and
proceeds with cooking. Up to 16 memory programs can be stored for use
bytheopetator.Asupervisorormanagercanpreprogramrecipa.'Ihis
feature removes much guesswork and insures product consistency and
quality. Four programs are preset at the factory: 1, 2, 3, and 16. These
programs are described on page 51. .

Pressing the steam generator preheating switch (S, Figure 3-2) puts the
unit into standby. This fills the generator with water and preheats the
water to 185°F. This can be done whether the oven is on or off. This will
save the operator time; when steaming is required, the unit is ready.
Standby can be used as an energy saving feature when steam is not
required for a long period of time. No generator eiements or water are

used during standdby.

The operator may wish to cool down the oven compartment quickly. For
example, bread was baked at 375° and now steaming at 212°is required.
To cool down the oven compartment, open the oven/steamer door and
turn on the fan by pressing the fan operating control (T, Figure 3-2).

Thefanwﬂlopmtewiththedooropen,bloudngoutauthehmairand
drawing in cooler outside air. From high temperatures, the unit will cool
down about 2 degree a second. When the temperature has droppexd -
enough, press the fan operating control (T) again to turn off the fan.

When the variable exhaust control (Figure 3-1) &5 turned omn, a nozzle
sprays cold water into the drain system. This condenses the steam and
creates a slight draw to pull out fumes and exhausts.

ClevelandRange,Inc.istbeonlycurremmanu&cmrerzopmvidea
controt to tum off the condenser system. Gallons of water can be saved
by not using the exhaust when it is not necessaryas in convection cooking.
Ensure that the exhaust vent (labeled E on dimension drawing, Figure
2-2) located at the top of the unit is not biocked. -

Cleveland Range, inc.
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CONTROL PANEL '

Timer, Programming , Temperature Controls, Cooking Mode Selection,
Main Coptrols, and the variable exhaust and drain controls are shown in
Figure 3-1. Figure 3-2 illustrates the control panel in detail. The letters
used to identify components in Figure 3-2 are used throughout this
manual when a component of the control panel is referenced. There is
an optional meat probg available for the CombiCraft Oven/Steamer.
Operation of the meat probe is described on page 49.

CAUTION
kitchen utensils or.anything sharp to operate
switches.

Refer to Figure 3-2 for location of panel controls.

A -TIMERDISPLAY
Shows selected and remaining cooking times

B -HOURBUTTON
Sets hours of cooking time up to 59 hours

C -MINUTE BUTTON
_Sets minutes of cooking time up to 59 minutes

D - INCREASE/DECREASE TIME BUTTONS
Sets the required cooking times when pressed while holding in the
hour or minute coatrol button (B or C)

E -START/STOP BUTTON
Starts or stops a cooking cycle

F -PROGRAM SELECT BUTTON
Sets desired program number.
G -PROGRAM DISPLAY
- Shows selected program (blank during manual operation)

H - TEMPERATURE DISPLAY
Shows the actual oven temperature and the selected temperamure
when the temperature button (L) is pressed

I -INCREASE/DECREASE TEMPERATURE BUTTONS
Sets the required temperature when pressed while holding the
" temperature button (L)
L -TEMPERATURE BUTTON

Shows the selected temperature on the temperature dispiay (H) and
enables the increase/decrease temperature buttons (T)

M - MOISTURE DISPLAY
Shows moisture inlet time (1 LED = 10 seconds of moisture per
minute)

Cleveland Range, Inc. Printed 7/91
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Figure 3-1. CombiCraft Controis
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Figure 3-2. CombiCraft Contro! Panel
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N - MOISTURE BUTTON
Selects moisture inlet time
O - CYCLE PROGRAMMING BUTTON
Programs two cooking cycles for each program
P - CONVECTION BUTTON

Enabies convection cooking
Q -STEAMBUTTON
Enables steam cooking _
ILED1 ® - COCKING CYCLE IN PROGRESS
Shows that the cooking cycie is activated
IED2 - @ - CONVECTION LED
Shows that convection cooking is activated
1IED3 ® .STEAMIED
Shows the steam cooking is activated
I¥D4 ®.1st CYCLELED :
' Shows that the first cycle of a program is running
IEDS ® -20d CYCLELED

Shows that the second cycle of a program is ronning

R - ON/OFF SWITCH - Unit Power Switch (Press top for Off; press
- bottom for On.)

S -Steam genefator-preheaﬁng
T - Fan operating control

BURNER LIGHTING INSTRUCTIONS

DO NOT TRY TO LIGHT THE BURNERS OR PILOT WITH A
FLAME THERE IS NO PILOT TO LIGHT OR ADJUST. .
CombiCrafts have electronic jgnition systems which automatically licht
the burners, sense the flame, and control gas flow. This provides both
precise burner control and safety ignition and shutdown features.

WARNING

DEATH, INJURY OR EQUIPMENT DAMAGE may
resuttfrom an improperly adjusted gas controtand
ignition syster. Do not aiter any adjustments on
this electroniz =ontrol or solenoid vaive.

i adjustment is required, contact an authorized
service center. Cleveland Range is in no way
responsibie for the operation or safety of this
equipment if the controller, vaive, or igniter probe
are adjusted by anyone other than a Cleveland
Range authorized service represertative.

Printed 7/91 ' Clevetand Range, inc.
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GAS LEAK INSTRUCTIONS

If the operator smells gas, or suspects there is a gas leak, he should
mmediately refer to the posted gas leak instructions. The posted instruc-
tions are provided by the local suppiier, and supersede any other instroc-
tons. Until the ieak is stopped, observe the following precautions in
addition to the posted instructions.

¢ Do not kght or start any appliance.
¢ Do not touch any electrical switch.
# Do not use any phone in the building.

o Immediately call the gas supplier from 2 phone away from the
 building, Foliow the gas suppiier’s instructions.

e If the gas supplier cannot be reached, call the fire department.

NOTE During shipment, the CombiCraft Oven/Steamer is protected
mside with an oily non-taxic coating. A smokey. strong smelling
vapor fills the cooking compartment and exhaust ports during
mitial startup after installation. If initial operation was not
performed during installation. refer to Chapter 2, page 34.

COOKING OPERATIONS

Main Power Switch

Cleveland Range, Inc.

WARNING
DO NOT ATTEMPT TO START OR OPERATE a
CombiCraft Oven/Steamer during a2 power outage.
Critical safety circuits are not energized, and
serious injury to personnel or damage to equip-
ment may result

CombiCraft cooking operations are simple and direct. The operator must
be familiar with all the operating features explained in this chapter before
attempting to operate the CombiCraft Oven/Steamer. Before cookingin
either manual or programmed mode, perform the following procedures.

Usually the CombiCraft main power switch is left ON. If the main power
switch was left in the OFF position, turn it ON as follows.

1. Check that the water supply valves are open.
2. Press the OFF (top) end of the ON/OFF switch (R, Figure 3-2).

3. Refer to the main power switch in Figure 3-3, and turn on electric
power to the CombiCraft.

4. Turn off electric power at the main power switch whenever cieaning
the exterior of the CombiCraft or during any type of emergency.

Printed 7/91
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C’ambz'C'@ Main Pﬁ Switch

Fuse Box
et ™ Pt Main Hectric
uo\’—o"-o-_ Power SuPpiy

Figure 3-3. Main Power Switch

Inspect the Cooking Compartment

and Exhaust Vent

Figure 3-4. Compartrnent Drain Screen
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CAUTION :
Steam leaks around the door, cooking compart-
mentflooding, reduced cooking performanice, and
compartmert implosion can be caused by a biock-
ed drain or drain screen. Inspect and clean the
drain and drain screen before each use. Never
operate the steamer without the screen in place.

Onthebotnomofthecooldngcompamnem,thedminiscoveredbya

mmbledrainscreen.RefettngmeM.Ihesmprevemslarge

food particles from entering and blocking the drain fine. Any blockage

ofthedminlﬁxeorscreenmnreducedrainageﬁ'omthecookhg com-

partment resulting in reduced cooking performance, equipment damage,

and a hazard to the operator. A blocked or slow drain may cause:

* Hot water to collect in the compartment and spill out when the
compartment door opens.

 Pressure fluctuations in the comparmment, resuiting in steam leaks
around the door gasket, or compartment implosion.

* Reduced convection in the compartment, reducing cooking
performance.

Before every cooking operation, inspect the cooking compartment and

remove any food scraps or debris from the racks, walls, and floor of the

compartment. Pay particular attention to the drain and drain screen.

1. DONOT USE THE OVEN/STEAMER if water stands in the drain
opening. Refer to Chapter 4, drain cieaning instructions immediately.

2. Remove any food or debris that is blocking the drain or screen.

Cleveland Range, Inc.
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- Be sure the screen covers the drain. The screen prevents large pieces

of food from entering and blocking the drain.

. Check that exhaust vent, labeled E on the dimension drawings (Figure

2-2), is clear of obstructions.

Manual Operation

W

- vy
-
ponan -

Frgure 3-5. Steamn Generator Drain Corgrol

10.

1L

Cleveiand Range, inc.

. Start the unit by pressing the bottom end of the ON/OEF switch (R

in Figare 3-2). Unit is now energized.

Check that drain control at the bottom of the unit is closed by pressing
in on the drain control knob. Refer to-Figure 3-5. :

Tumn on steam standby by pressing the steam generator preheating
switch (8, Figure 3-2). The steam generator fills with water and heats
to standby temperatre (185°F).

If a number shows in the program display (G), press and hold the
program seiect button (F) until the program display (G) is blank.

Set the desired cooking time. Press the bour button (B) and either the
increase or decrease time button (D) until the required time displays.
Press the minute button (C) and either the up or down button (D)
until the required time displays. Time can be set from 1 mipute up 10
59 hours and 59 mi '

Set the desired cooking temperature. Press the temperature burtc
(1) and either the increase or decrease temperature button (I) unti:
;h%o}eqr.xired temperature displays. Temperature can be set up ©

10°F.

Set the required cooking mode. Press either:

® the convection button (P)

¢ the steam button (Q) -

e combination convection/steam (P and Q)

During convection cooking, it & possible to inject a quantity of
moisture into the cooking chamber by pressing the moisture button
(N). Each LED lit on the moisture display (M) s equal to 10 seconds
of steam injection per minute (6 LEDs = 60 seconds = continuous
steam injection). .

Press the START/STOP button (E) tostart the cycle. LED 1 lit mearns
that cooking has started. -

The cycle can be temporarily stopped and restarted by pressing the
START/STOP button (E). When START/STOP is pressed, all cook-
ing and the timer countdown stop. The timer display shows the
remaining time. When START/STOP is pressed again, cooking starts
and the timer resumes counting down from where it was stopped.

To change any of the values set in steps 3 through § after the cvcle
has started, stop the cvcle as in step 9, and reset the values.
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12

3.

14,

To stop a cooking cycle before the set time counts down to zero, stop
the cooking cycle as in step 9, and set the cooking time to zero.

After the cooking process has been completed, 2 12 second beeper
wmsomdmdthcovenandfanwﬂlmoﬁaummaﬁmﬂy.&refnﬂy
open the door and remove the cooked food.

At the end of each day or shift, perform the Blowdown and the Shur
Dcwnand(l&:ﬁngprooedursasdscrfbedonpagesz.

PROGRAMMED OPERATION

Printed 7/91

Start the mnit by pressing the bottom end of the ON/OFF switch (R

in Figure 3-2). - '

Turn on steam standby by pressing the steam generator preheating

switch(S).'lhest&mgenerarorE]]swithwaterandheamwstandby

temperature (185°F).

Pr&sthepmgramsebctbnnonmmﬂ;herequiredprogrm

number displays in the program display (G).

a. The selected time for the first cooking cycle will show on the timer
display (A).

b. The temperature di will show the temperature inside the
CombiCraft. To d;s‘?plgy tg:g) preselected temperature of the pro-

~ gram, press the temperature button @)

¢. The LED indicators (2 and 3) will light showing which method of
cookmghasbeenpmgxmd,ei:herconvecdon,stwm,orboth.

Pr&theSTARTISI'OPbutmn(mtosmntheﬁrszcycle.I.ED 15t

means that the program has started. :

a.The 1st Cycle LED {(4) will light showing that the first cycle is
running.

b.Aftertheﬁ:stcyclehaSbéencOmple:ed,thesecondcydewmbegin
automatically. Time and temperature for the second cycie will
display and the 2nd Cycie LED (5) will light.

: Eithercydembe:emporarﬂystoppedandrs:ar:edbypresingihe

START/STOP button (E). When START/ST OP is pressed, all cook-
ing and the timer countdowr stop. The timer display shows the
remaining time. When START/STOPis pressed again, cooking starts
and the timer resumes counting down from where it was stopped.

2 Afterthecookingprocsshasbeencompleted,ausecondbeeper

wiﬂsotmdandtheovenandﬁnwﬂlnn'noffamomaﬁcaﬂy.Openthe
door and remove the cooked food.

- Atthe end of each day or shift, perform the Blowdown and Shut Down

and Cleaning procedures as described on page 52

Cleveland Range, Inc.
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This optional CombiCraft feature controls the oven by monitoring the
temperature inside the food item being cooked. 1t is very usefr:! when
Iarge pieces of food are cooked, for exampie, roast beef

When operating the core temperature sensor, the cooking time will be
controlled by the sensor and not by the timer. Set a longer cooking time

than normally necessary.
The core temperature sensor.is used as follows:

1. Select one of the items to be cooked. This itesm should be the average
shape and size of all the food being cooked.

2. Insert the semsor into the center of the average item.

3. Place this item as near to the center of the oven as possible.

4. Set the oven temperature.

5. Set the reguired cooking mode.

6. Seithe time to cook. This will be an estimate and should be set higher
than the actual time anticipated, because the meat probe will turn the
oven off when the sensor temperature s reached. For example, if

cooking is expected to be done in 1 hour and 20 minutes, set the timer
for 2 hours so that the meat probe will be effective.

7. Press sensor switch (1) shown in Figure 3-6.

8. The core temperatnre sensor display (3) will show the temperature
inside the food item in which the sensor has been inserted.

Figure 3-6. Core Temperature Sensor Controls
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9. Pressthe sensortemperature control (2) andeither the up(5)ordown
{4) button until the required temperature displays.
10. Press the START/STOP button (E, Figure 3-2).

‘11. Assoonzs the preset core temperature is reached, a 12second beeper
will sound and the oven and fan will turn off automatically.

MEMORY PROGRAMMING

Prirted 7/91

Inpmgrammedmode,theoperatorselectstherequiredprogramand
proceeds with cooking. Up to 16 memory programs can be stored for use.
Thekitchensupervisormpl:og'amrecipsandcookingﬁmsensuﬁng
prodpctconsistencyandqnamy. .

Eachprogmmconsism‘oftwocy:’:la‘ofcboldng.Even if the recipe being
programmed has only one cooking cycie, two cycles must be programmed
for the memory to operate correctly. Four programs are preset at the
factory; these are explained on page 51.

Use the foliowing procedure to program a recipe n memory.

1. Start the unit by pressing the bottom end of the ON/OFF switch R
m Figure 3-2). -

2 Select the number of the program to be stored by pressing the
program select button (F) until the desired program number shows in
the program display (G).

5. Press the cycle programming button (O) to activate the first cycle. The
cycle button lights. :

a. Select the cooking mode for the first cycle, either convection button
(), steam button (Q) or both.

b.Set the moisture control if required. Remember that moisture.
imjection only works when beating elements are on and only in
convection mode. Press the moisture button (N) until the required
moisture inlet time is dispiayed. Each LED equais 10 seconds of
moisture per minute: '

c. Set the required cooking time by pressing the hour control (B) and
mcrease/decrease time buttons (D), then the minute control ),
and increase/decrease time buttons (D).

d.Set the required temperature by pressing the temperature button
(L) and the increase/decrease temperature buttons M. The

temperature will show in the temperature display (H).

e. Press the cycle programming button (O) to store the first cycle and
proceed to the second cycle.

4. Program the second cycie.

a. Follow step 3 a through e 10 program the second cycle; step e will
store the second cycle.

b.If only one cycle is required for the pfogram,set the timer to 0000
for the second cycle. Both cycles must be programmed for the
mMemory program to operate correctly.

Cleveland Range, inc.
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The program is now stored in memory. Anytime a program is required,
foliow the instructions for Programmed Operation and enter the number
selected for the particular program required. It is advisable to make 2
reference chart to keep track of program numbers and corrssponding
recipes.

Programs 1, 2, 3, and 16 have been preset at the factory for commoniy
used settings. These programs can be changed, but Cleveland Range
recommends having these particular programs readily available.
Program 1: Steam at 217°F (103°C) for 59 hours, 59 minutes.

Prograni 2: Conwection at 356°F (180°C) for 59 hours, 59 mimutes,

Program 3: Combi—Convection and Steam 2t 356°F (180°C) for 59
hours, 59 minutes.

Program 16: Steam at 217°F (103°C) for 30 minutes. This is useful for a
cleaning session.

BURNER SHUT-DOWN
INSTRUCTIONS

Cleveland Range, inc.

NORMAL SHUT-DOWN. Under normal operating conditions, burner
shut-down is totally automatic. The electronic ges ignition and contrc
system used in the CombiCraft Oven/Steamers automatically shuts down
the burners and stops gas flow when the unit is turned off.

SAFETY SHUT-DOWN. Under some conditions, an experienced and

careful operator may choose to perform a more thorough shut-down

procedure. Always perform a Safety Shut-Down before servicing the

bumers, bugner control system, control panel, or any of the CombiCraft

gas supply lines.

1. Turn off electrical power to the CombiCraft, at the panel ON/OFF
switch (R, Figure 3-2) by pressing the top end of the switch. »

2. Turn off the electrical power to the CombiCraft at the main power
switch. (Refer to Figure 3-3, Main Power Switch.) :

3. Remove the right side access panel

4. Refer to Figure 3-7, and turn gas control knob on the automatic gas
valves to the OFF position.

3. Refer Figure 3-8 Recommended Gas Supply Line Layout, and turn
main manual gas valve to the closed position.

6. Install the right side access panel on the unit.
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Figure 3-7. Automatic Gas Vaive
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Steam Generator Blowdown Instructions

Primted 7/91

The CombiCraft steam generator must be drained (biowdown) after a
maximum of 8 hours of vse. If the steam generator feedwater contains
more than 60 parts per million of total dissolvec solids, blowdown of the
Steam gemerator must be done more often, the frequency depending
upon the mineral content of the feedwater.

Whenstamisproduwd,thewaterinthest&mgenemorisbeing
disu'l!ed.Dmingthispmcss,theminemlsthatcomeintothest&m
generator with the water, remain in the steam generator as the water
boils away as steam. When allowed to accumulate, the water becomes
highly mineralized, which results in erratic operation, lime build-up,
corrosion, and premature electric heater faftures. In some cases, com-
plete steam generator replacement becomes necessary, which lsextreme-
ly expensive. By draining the steam generator frequently. most sediment
present will be washed down the drain.

Cleveland Range, Inc.
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Shut Down and Cleaning

(At end of day or shift)
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1. Stop all cooking cycles and remove 2l food from the COOking com-

partment.

2 Refer 1o Shut Down and Cleaning, and clean the cooking compart-

W

4.

5.

ment
Set the ON/OFF switch to the OFF position by pressing the top of
the switch (R, Figure 3-2). '
Open the steam generator drain control by pulling the knob at the

base of the unit out (refer to Figure 3-5). The water can be heard
draining from the steam generator.

Whemthewaterﬁgislgadfaining,_pysh;h@qog&olknobinmdose
the drain :

This procedure must be performed at the end of each day or shift to
maintain warranty coverage.

1

2

[V}

WARNING
Do not use flammabie cleaning agents to clean the
CombiCratt, or in the vicinity of this appliance.

Setthe ON/OFF switch in the OFF position (R, Figure 3-2), and drai

the steam generator.

Openthe oven/steamer door and allow oven/steamer to cool to below
170°F. .

o WARNING
Inside of oven/steamer stays hot for a long time.
Be careful when cleaning inside oven/steamer

compartment.

- Remove thewire racks. Wash and rinse racks separately or clean them

ina dishwasher according to health requirements. Do not remove the
drain screen.

- Remove any spilied food from inside the comparwment and clear any

residue from the drain screen.

. Ifovenis caked with grease, spray the oven compartment with an oven

cleaner diluted to the instructions and proceed with steps 6 through
8. If oven compartment is only slightly sofled, proceed to step 9.

. Close the door and let the oven cleaner soak into the grease for 3

mimutes.

- Start the steam cycle at 212° and run the unit for about 15 minutes:

run the steam cycie longer if the compartment is extremely sotled.
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8. After the cycle has been completed, turn the power off and open the

9.

10.

11.

16.

17.

door slowly to avoid splashing cleaning residue on hands.

Rinse the compartment with clean water. Use a soft bristle brush to
remove stubborn food particles. Do not use zbrasive cleaning com-
pounds or steel wool as they may damage the polished interior finish.
Rinse inside of oven/steamer compartment with clean water:

WARNING
Let rinse water drain through compartment drain
opening. if water does not drain freely, drain lines
must be cleaned before cooking again. Clogged
or slow drains are dangerous because hot water
can coliect in compartment and spill out when
opening compartment door.

Clean the door assembly and oven window areas, paving particular
attention to the door gasket.

Elteuptythedﬁptraysintothecooldngcompamnem, and rinse com-
pietely.

Replace the clezned wire racks.
Turn off electric power at the main power switch before cleaning the
exterior of the CombiCraft. '

Blowdown the unit at the end of each cooking day or shift as part of

the routine maimenance program.

Clean the exterior of the CombiCraft, paying particular attention to

the following points.

¢ NEVER HOSE DOWN THE ovenfsteamer. Wipe the exterior
with a damp cioth only. :

¢ Use the same cleaners and cleaning procedures as for other kitchen

surfaces of stainless stee] and alummum. Mild soapy water, with 2
clear water rinse, is recommended.

® Do not allow water to run into electrical controis. Electrical
components inside the unit will not function correctly if wet or
damp.

After cleaning, ieave the ovenssteamer door open until the next
operation. This prevents compartment odor buildup and increases
gasket Iife.

Turn electric power back on at the main power switch.
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SUMMARY OF COMBICRAFT COOKING

Convection Oven

Steamer

Combi Oven/Steamer

Convection Oven with Moisture

Low Temperature Steaming

Cook and Hold

Cleveland Range, inc.

In this mode, hot air circulates around food, closing pores immediately
SO meat retains its natural juices. The CombiCraft cooks faster than
traditiona! convection ovens, Improving productivity.

In the pressureless steam mode, steam circulates evenly in the Combi-
Craﬁatahighbutgenﬂespwdforfast,evencooﬁng.Stea_mwighput

taste. No avor mixing takes place due to the Variable Exhaust Coatrol
The CombiCraft is great for vegetables and seafood.

The Combi mode combines steatn and hot air to produce juicier, moister
meats and poultry, baked potatoes, vegetables and a variety of foods with
better quality than can be produced in a regular convection or deck oven.
In the Combi mode, steam is continuously circulating in the oven at the
optimum moisture level for the food being cooked.

Standard on each CombiCraft is the Variabie Moisture Control. Thi
control is ideal for maintaining a high humidity level in the cooking
compartment, and operates only while cooking in the hot air mode. This
feature s perfect for proofing, baking crusty breads, and defrosting
products.

Setting the temperature from 100°F to 200°F in the steam mode allows
preparation of delicate foods such as fish, eggs, shrimp and Jobster. Low
temperaturesteaming is also ideal for rethermalizing Sous-Vide products
and other pre-cooked vacuum packed products.

The exclusive memory programming capability allows creation of cook
and hold recipes. The CombiCraft can be used to siow cook (to minimize
meat shrinkage) and prepare food hours in advance of serving,
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COMBICRAFT COOKING TIPS
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Rooet:
. . . . elims

e e 1o e o 1 R brovning ad liinase
® Reduce cooking times or set a lower temperature.
oIhﬂanertheroast,tbeshorterrhecooﬁzgtime.
oCoﬂeadrippingswﬂhapanhthebonomrach
OPhcesimﬂarsizeporﬁomonthesamcshelva.
ODonotopenmedoor-mﬂﬁefansmps:'

Baking/Pastry
OPrehatoventoappmximazelyIO%lowerthandeck/conmion
ovens.
oSetthemoistnrecontroIfortheeompleteGOsecondsofmoistm-eper
ey » : injects
OForpmﬁa!bads,insenmemptycomaineraboveandbelowthe
product.

Low-TemperamreCooldng
ODomtseasonashmvﬂyasnomal;tasteintensiﬁes.

General Tips
. Disu:ibnteprodncmaenlyintheoven.
. Useshaﬂoweontainemratherthandeeptoshonencookhgﬁms.

lfFoodDmNotC::okEvexiy.

° Ihebodisunevenlydktﬁbmedandlorpackedtooﬁghﬂyonthepm
Ensurebeuerd:mlaﬁonofairamongthefoodbyplacingfoodmore
evenly in the pan.

olhepamhavebeeninsertedtooclosetomhothcr. Ensure better
airchmlationbyinserﬁngpansfartherfromachother.

oPoodmnnottolcratedirecthotair.Pmthefoodhadeepcrpan.
ReducethemPeramrebyabouIZO%andincremetheeooﬁngﬁme
about 20%.

if Food is Too Dry

ol'heremybealackofmoismrewhﬁe'moking.Tumonmoismre
injection feature on the CombiCraft to inject moisture during
convection cooking.

® Pour some oil on the food product.
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¢ Food cannot tolerate direct hot air. Put the food in a deeper pan.
Reduce the temperature by about 20% and increase the cooking time
about 20%.

e Cooking time may need to be shortened.

The following subjects are explained o help the kiwchen employees

Atthbe end of this chapter, there is a cooking chart that listsdifferent food
products and provides suggested cooking times, temperatures, cooking
‘modes; product size and how many portions can be prepared at one time.

Cooking Meat

Meat will retain the best flavor and moisture if cooked in steam mode at
the correct temperature. To obtain a tender and tasty veal roast, cook it
at a low temmperature because the proteins contained in the muscies tend
to harden the meat as soon as its inner temperature reaches 149°F.

Steaming at 2 low temperature (suggested maximum 248°F) will keep
meat tender. The proteins will not harden and fats will distribute evenly
on the meat and improve its quality.

Ceoking Poultry

Cock poultry for 15 minutes in steam mode, then finish cooking
convection mode.

Cooking Fish
Fish should be steamed with the temperature kept below 212°F. The
proteins will not deteriorate and the taste of the fish will not be cooked

away. Steaming fish improves the fish taste.

Baking

Baking in the CombiCraft gives great performance whether product is
fresh or defrosted. If a frozen product is covered with powdered sugar,
take it out of the freezer just before putting it into the oven to keep the
sugar from melting. All product without powdered sugar can be thawed
and left to leaven in a warm cupboard or a leavening cabinet.

Sometimes a product must be moisturized before baking. To do this,
prasthemostmebunan(N)andho]dnmﬁltheﬁ:stlEDonthele&

Iights up in the moisture display (M).

Reheating
Hattheoven/stamcrmthestmmodebyprmgthestmmbtmon
Q. Set the temperature for 212°F and wait about 5 minutes. Then set the
convection mode by pressing the convection button P and set the
temperature between 390°F and 430°F. Let oven/steamer heat up to this
temperature. Put the food to be heated into the oven/steamer.

Food to be reheated should not be completely done when it is initially
cooked. Food can be reheated without turning dry or condensing.
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CHAPTER 4.. PREVENTATIVE MAINTENANCE AND

TROUBLESHOOTING

INTRODUCTION

Maintenance on the CombiCraft must be performed on 2 regular basis -
to keep the umit running properly. Follow the maintenance instructions
in this chapter and problems will be kept to 2 minimum. As with any
preventative maintenance schedule, the frequency of oven/steamer
maintenance may need to be increased, depending on equipment vsage
and water quality. If problems do occur, refer to the Troubleshooting
Guide in this chapter. For more information on equipment and services,
contact your pearest-autherized service representative. The inside rear
cover of this manual lists service centers nationwide.

MAINTENANCE RECORDS

Make a file solely for CombiCraft maintenance records. Keep a writen
record of daily, weekly, and yearly maintenance. These records will
protect warranty coverage, help personnel to know when to perform
various maintenance procedures, and assist service persomnel Each
record should include at least:

® The date of the service or maintenance.

® A description of the service, maintenance or repair performed.
Include part numbers if applicable.

¢ Copies of purchase order(s) and invoice(s) for repair parts and
service.

® The name and signature of the person performins the mamtenance
or service. ‘

WARNING
DEATH, INJURY, OR EQUIPMENT DAMAGE may
resutlt from improper service or maintenance prac-
fices.
Always tum the main power switch to OFF for any
unit before starting service, maintenance, or

repairs.

DAILY MAINTENANCE

Blowdown Steam Generator

Cleveiand Range, inc.

Blowdown the steam generator at Jeast once every 8 hours according to
Steam Generator Blowdown Instructions on page 52 in Chapter 3.
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Clean CombiCraft

inspect the Cooking
Compartment Vent

Clean interior and exterior of the CombiCraft according to Shut Down
and Cleaning instructions on page 53 in Chapter 3.

Cooking vapors leave the compartment through the compartment ex-
haust vent, labeled E on the dimension drawings. Before operating the
CombiCraft Oven/Steamer, check that this vent is clear of obstructions.

WEEKLY MAINTENANCE'

Llean Drain

Descale Steam Generator

-Printed 7/81

CAUTION

Steam leaks around the door, cooking compart-
mentfiooding, reduced cooking performance, and
compartment impiosion can be caused by a block-
ed compartment vent, or a blocked drain or drain
screen. Inspect and clean the compartment vent,
drain and drain screen before each use. Never
operate the oven/steamer without the screen in
piace. '

Pouring USDA approved drain cleaner through the compartment drains
once 2 week will help to ensure an open drain. A manual (hand crank)
drain auger, or “snake”, may be safely used to clear obstructions in the
compartment drains. Do not use a power auger, as damage to the drain
system will result,

1. Inspect the drainscreen and drain line for blockage. Rotate the drain
screen 90 degrees to inspect the drain opening. Clean the opening
and restore the screen to its operating position.

2. Cleandrain with a USDA approved drain cleaner once aweek. Follow
the instructions of the manufacturer of the cieaner.

3. Flush drain with clean water.

Steam generator should be descaled at least once a week, depending on
scale buildup. If you have serious steam generator scale buildup, install
2 water treatment system for the oven/steamer. Cleveland Range, Inc.
recommends use of the descaling kit, part number 104394, which consists
of Equid phosphoric acid. Full descaling may take several hours. Perform
descaiing until all scale buildup is cleaned out Do not use powdered
sulphonic acid descaling matetial, part number 101751.

Clevetand Range, Inc.
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The following chart lists steam geperator capacities. Please observe the
manufacturer’s instructions regarding the quantity of descaling product
10 be used.

Steam Generator Capacity (in Galions)

CCG-5 2.2 galions CCE-5 1.5 gailons
CCG-11 22 gallons CCE-11 2.4 gallons

Descaling should be performed by personnel experienced or trained in
the handling of caustic materials, or specifically trained and experienced
in descaling the CombiCraft steam generator. A Cleveland Range
authorized service representative can perform and/or train operating
personnel to perform proper, safe descaling of this equipment. Refer to
Authorized Service and Repair below to scheduie descaling or trainine.

Follow hazard and leak cleanup procedures on acid container label. If
the label is not readable, refer to the following hazard and emergency

-

instructions as a minimum safety precaution.

THESE INSTRUCTIONS ARE FOR USE WITH PHOSPHORIC
ACID ONLY.

© Health Hazard Datz, Effects of Overexposure - Product is exreme'
Irritating to the eyes and may resuit in eye burns. Product is seve:
irritating to skin and can result in skin burns; repeated or prolonge.
contact with more dilute solutions may result in dermatitis. Aerosol
Iist or vapors are irritating to respiratory tract, eyes and throat
Prolonged exposure to high concentration may result in pulmonary
edema. If ingested, may result in abdominal hemorrhage with severe
abdominal pain, nausea, vomiting or loss of consciousness; necrosis of
stomach and gastrointestinal tract may also occur.

® Emergency and First Aid Procedures - In case of eye comtact,
immediztely flush eyes with plenty of water for at least 15 minutes.
Seek medical aid. In case of skin contact, mmmediately wash with soap
ard plenty of water for at least 15 minutes while removing
contaminated clothing. Seek medical aid. If inhaled, remove to fresh
air. If not breathing, give artificial respiration. If breathing is difficuit,
give oxygen. Seek medical aid. If swaliowed, do not induce vomiting.
Give large quantities of water. Seek medical aid. Never give anything
by mouth to an unconscious person.

® Spill or Leak Procedures - Contain spill. Cover the contaminated
surface with sodinm bicarbonate or a soda ash-siaked lime mixture
(50-50). Mix and add water if necessary to form slurry. Scoop up slurry
and wash residue down drain with excess water. Wash site with soda
ash solution.
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WARNING
The liquid phosphoric acid in descaling kit 104394
can be harmiul if not handied properly. Foliow
these basic safety rules for handiing and using
acid. ‘

Wear protective clothing when mixing or applying
chemical cleaners. Wear rubber gloves, mask and
approved cup-type goggles.

Avoid breathing fumes. if liquid comes in contact
with skin, fiush immediately with large quantities of
cold water. Rernove contaminated clothing-~ -

if chemical contacts eyes, flush with cold water for
a minimum of 15 minutes. Get immediate medical
atterttion.

if chemical is swallowed or ingested, follow in-
structions on the chemical container. Get imme-
diate medical attention.

The following procedure is a guide for personnel trained or experienced
in the descaling of this equipment. Such personnel are responsible for .
assessing the safety, environmental, and equipment conditions prior to
performing any or all steps in this procedure.

i

~!

Set the ON/OFF switch (R in Figure 3-2) to OFF and drain the steam
generator as described in Steam Generator Biowdown Instructions.

Close the drain valve when the steam generator is empty.

Cool down the compartment by opening the door and turning on the
fan (T}.

Remove the descaling cap from descaling inlet, marked D on the
dimension drawing. Do not confuse this with the compartmen: ex-
haust vent, marked E on the dimension drawing.

Check that the water supply valves are open, and turn the

oven/steamer on by pressing the bottom of the ON/OFF switch (R).
The generator begins o fll.

- When thesteam generator stops flling, pour 2 or 3 cups of phosphoric

acid into the water into the descaling inlet.

Start the steam generator preheat cycle by pressing the preheat switch
(S in Figure 3-2). The water will reach a temperature of 170° - 180°
T or standby temperature. Allow the steam generator to heat up the
solution for 2 minimum of 2 minutes. A bubbling and hissing sound
mdicates that the acid is dissolving the scale.

Press the prebeat switch (S) to turn off the steam generator.

Leave the acid in the steam generator for 1 - 2 hours. Full descaling
may take several hours, depending upon the amount of scale buildup.

Cleveland Range, Inc.


fgorman
Text Box


CombiCraft Service Manual, Chapter 4 Page 63

Ifacid is consumed (bubbling and hissing stops), add one or two more
cups of acid to the steam generator solution.

NOTE: If steam generator is too full to add more acid, drain some of
thesoinﬁonﬁ'omthegenerazorbyopeningthedrain vaive for
a few seconds.
10. 'When desealing is finished, turn the unit off by pressing the top of the
ON/OFF switch (R).
11. Drain the steam gene:arorbyopeningthedrainvalvecompletelyand
waiting until the generator is empty. Then close the drain vaive.
12 Rinse the descaling residue from the steam generator.
2 Turn onr the ON/OFF switch (R) and prehear switch (8). The
generator fiis and starts preheat. :
b.Addthreeorfourtabl&sPoonsofbaldngsodatothewaterto
neutralize any remaining acid.
¢ When the water stops filling the generator, turn off the ON/OEF
switch (R), and drain the steam generator.
d.Repeat steps 2 and ¢ several times.
13. Replace the inlet cover and nm a 10 mimure steaming cycle with the

cooking compartment empty. When this cycle iscomplete, the Combi-
Cratt is ready for cooking operations.

YEARLY MAINTENANCE
Clean Water Line Strainer

NOTE: If water quality does not meet the standards of Table 2-2 on
page 16, the strainer may peed to be cleaned more frequentiy
than once 2 year. When the steamer is first installed, check the
strainer more frequently to find out how often it must be
cleaned.

Clean the water line strainer at least once ayear as follows:

1. Close the valve(s) in the steamer water supply line(s).

2. Unscrew the filter cap from the bottom of the strainer. Refer 1o
Figure 4-1.

Remove the filter screen and wash it with clean water.
Check the O-ring for wear and replace it if necessary.

Put screen back into cap and replace the cap in the strainer.
Open water supply valve(s) and check for water leaks.

TR N

o

=

Figure 4-1. Water Strainer Assemibly
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OPERATOR’S TROUBLESHOOTING GUIDE

This troubleshooting guide includes a list of symptoms
that may be encountered during routine operation and
maintenance. The first column on the left {problem)
dscn‘besthesesymptoms.‘rhesecondcohnnnlistspos-
sible causes for the problem histed in column one. The
third columm Ests remedies and or references for the
problems and causes in columns one and two. The
causes and remedies are listed in the order they shouid

be checked, with the least costly and easiest to repair
Iisted first. The third column also refers to notes that are
grouped at the end of the troubleshooting guide. Refer
to these notes when instructed to do so. Do not try to
correct 2 problem that requires an authorized service
representative as this may adversely affect warranty

coverage.

POSSIBLE CAUSE

PROBLEM REMEDY/REFERENCE
Poweronandunitwillnotoperate.  Blown fuse. ~ Repiace fuse. See note #1,
Motor overloaded or over- See note #2.
heated.
Power on, stand by mode selected Water Iy to steamer Open water supply vaives.
and steam generator does not il shut oﬂs’_up P e
‘Water line strainer is Clean water supply strainer.
clogged. ' P
Water sensors shorted by Descale steam generator with USDA
scale deposits. approved descaler.
Power on, steam mode selected Temperature set to stand Reset temperature above stand by.

~~d ovenssteamer does not make
7steam.

by (185 F).

No water in steam gener- See steam generator does not fill
ator. (above).
Steam generator drain Close steam generator drain valve.
valve is open.
COG models only Turn OFF Combi, and open gas suj
Gas supply valve closed. Iy vaive (see page 30). ope s
CCE models only Descale steam generator with USDA
Heating elements covered approved descaler.
with scale.
CCE models only See note #3.
Heating elements damaged.
Water sensors shorted by Descaie steam generator with USDA
scaie deposits. approved descaler. ‘
Inoperative controls. See note #3.

Water comes from steam inlet  Sensors disconnected or See note #3.

pipe. (Water level in steam gener-  solenoid vaive failure.

ator is too high )
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PROBLEM POSSIBLE CAUSE REMEDY/REFERENCE
Reduced steam flow into cooking  Steam generator scale buil- Descale steam generator with USDA
compartment. dup. approved descaler.
CCE models only Ses note #4.
Voltage too low for unit.
CCE models only See note #3.
Faulty heating element or
controls.
In convection mode cooking, com-  CCG models only Turn OFF Combi, and open gas supp-
partment does not reach set  Gas supply valve closed. ly valve (see page 30).
temperature.
CCEmodelsonly See note #4.
Voltage too low for unit.
CCE models only See note #3.
Faulty heating element or
controls.
Core temperature sensor display  Semsor or controls fauity. See note #3.
reads 999.
Digital control out of adjust- See note #3.

ment.

Abnormal amount of steam com-  Hot water instead of cold Make proper connections. See
ing from drain. water connected to con- page 25.
denser fitting.
Water S!.Eply to condenser Open water supply vaive.
turned o : "
Condenser water line Clean out condenser water supply
strainer is clogged. strainer.
‘Water supply line to the Repair or replace water supply line.
condepser b broken, See note #gp
orleaking . .
Inoperative condenser Replace solenoid. See pote #3.
solenoid.
Inoperative controls. Tumn off electricity at main power
switch. See note #3.
Steam and/or water draining  Drain clogged or covered. Clean drain with USDA approved .
around compartment door. drain cleaner.
Door gasket or door parts See note #3.
WOTnL
Steamer not ievel See note #3.
Steam flow does not stop when  Inoperative controks inside Turn off electricity at main power
timer stops. cabinet. switch. See note #3.
Water leaking from bottom of  Broken or loose plumbing Tum off electricity at main power
cabinet. inside steamer cabinet. switch and close water supply

valve(s). See note #3.

Cleveland Range, inc.
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PROBLEM POSSIBLE CAUSE REMEDY/REFERENCE

Water leaking from water pipesor P ing needs repair. See note #6.

ter leaking pipes humbing rep

Food takes too long to cook. Not enough steam move- Make proper connections, See
ment in compartment. Hot page 25.
water connected 1o con-
denser line. _
Pans too close to the bot- Put pans in racks near top of cabinet.
tom of cabinet. :
Steam generator scale buil- Descale steam generator with USDA
dup. approved dacaglg.
Compartment overloaded’ Put less food into pan. Use fewer
with t00 much food. pans.
Voltage too low for unit. See note #4.
Suggested coohnfg tmes Extend cooking times for altitudes
are usually listed for cook- above 2500 feet.

ing at sea jevel

Compartmen: bottom dirty with

food drippings.

Juices and/or food leaking
from pans.

Put 2solid pan under perforated pans
to catch drippings, or put less food in
pan.

TROUBLESHOOTING NOTES

Figure 42 Fuse Atoess
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access panel(s).

DEATH, INJURY,
occur by touching electrical components and
wires inside the access panel when the main
power switch is in the ON posiiion.

NEVER REMOVE THE SERVICE ACCESS PANEL
Allow only Cleveland Range Authorized Service
Representatives to perform service, maintenance,
and repairs that require the removal of the service

WARNING
OR ELECTRIC SHOCK can

1. Slide fuse access panel to the right and check fuses: refer to Figure
4-2. If a fuse is burned, replace with a2 new fuse. If fuse blows again,
call an authorized service representative.

2 All circuits in the oven/steamer stop working if unit overheats or
motor is overloaded. Call an authorized service representative.

3. If problem is inside the oven/steamer, call an authorized service
representative. Cleveland Range, Inc. will not pay for warranty
repairs by unauthorized repair centers.

Cleveland Range, Inc.
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~

4. Repairs to external wiring should be done by a Licensed Electrician.

5. Proper installation of the CombiCraft is the responsibility of the
owner or instafler. Refer to Cleveland Range, Inc. warranty on the
inside front cover.

6. Repairs 10 external plumbing should be done by a Licensed Phumber.

Cleveland Range supports a comprehensive network of Maintepance
and Repair Centers (regional parts and service distributors) throughout
the United States and Canada. Please contact your pearest distributor
forthenameofanAmhorizedServiceAgencyinyomara,orfor
replacement parts and information regarding the proper maintenance
and repair of Cleveland Range equipment..In. order to maintain the
various agency safety certifications, only factory-supplied replacement
partsshonld be used. The use of other than factory-supplied repiacement
parts will void the warranty.

For more information on products and services, contact your nearest
Authorized Service Representative. Call factory fora preventative main-
temance program, descaling kits, descaling information, and water treat-
ment systems: USA: (800) 782-0040, Canada: (416) 663-7770.
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