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Operator’s Manual

40 Inch Conveyor Sandwich Ovens

Thank you for purchasing this Vollrath equipment. Before operating the
equipment, read and familiarize yourself with the following operating
and safety instructions. SAVE THESE INSTRUCTIONS FOR FUTURE
REFERENCE. Save the original box and packaging. Use this packaging
to ship the equipment if repairs are needed.

SAFETY PRECAUTIONS

To ensure safe operation, read the following statements and understand
their meaning. This manual contains safety precautions which are
explained below. Please read carefully.

WARNING

Warning is used to indicate the presence of a hazard that will or can
cause severe personal injury or death.

A CAUTION

Caution is used to indicate the presence of a hazard that will or can
cause minor or major personal injury if the caution is ignored.

NOTICE: Notice is used to note information that is important but not
hazard-related.

To reduce risk of injury or damage to the equipment

¢ Plug only into grounded electrical outlets matching the voltage on
the rating plate.

» Use this equipment in a flat, level position.

e Unplug equipment and let it cool before cleaning or moving.
Equipment remains hot after it is turned off.

¢ Unplug when not in use.

¢ Keep equipment and power cord away from open flames, electric
burners or excessive heat.

* Do not operate unattended.

» Closely supervise equipment operating in public areas and/or
around children.

* Do not operate if equipment has been damaged or is malfunctioning.

Models JB2H and JB3H
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Item No. Model |Description
S02-12010.5 Sandwich Oven, 102" Conveyor, 120V
502-20810.5 JB2H Sandwich Oven, 10%2" Conveyor, 208V
S02-22010.5 Sandwich Oven, 102" Conveyor, 220V
S02-24010.5 Sandwich Oven, 102" Conveyor, 240V
S02-20814.5 Sandwich Oven, 14%2" Conveyor, 208V
S02-22014.5 | JB3H |Sandwich Qven, 142" Conveyor, 220V
S02-24014.5 Sandwich Oven, 142" Conveyor, 240V

FUNCTION AND PURPOSE

This equipment is intended to toast sandwiches, re-heat pizza, melt
cheese and toast bread in low-volume sandwich shops and small
restaurants. It is intended for use in commercial foodservice operations
only. It is not intended for high volume operations, continuous use,
household, industrial or laboratory use.

CLEARANCE AND ENVIRONMENT REQUIREMENTS

Do not place oven on surfaces or near walls, partitions or kitchen
furniture unless they are made of non-combustible material or clad with
non-combustible heat-insulating material. Ovens must not be used near
or below curtains and other combustible materials. Do not place the
oven adjacent to a heat producing appliance.

SET UP

1. Place the oven on a hard, flat, stable surface.

2. Install the output tray by sliding it into place and securing it with the
included screws.

Register your product at Vollrath.com/registration and become eligible to win a free 10" Vollrath Tribute® fry pan.
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FEATURES

Front View

Side View

A Adjustable Heat Shields (front and back) E Top Heat Control Knob
B Crumb Tray E Crumb Tray
C Convevor Speed Knob F Bottom Heat Control Knob
D OnIOvaKnol:) G Reset Button (Reference only. Access from the back. See page 3.)
_ H Conveyor (load side)
| Full Power - maximum heat | Unload Tray
(O off
(") Standby - reduces electrical consumption by 75%.
BEFORE FIRST USE
1. Clean the oven. See “Daily Cleaning” on page 3.
2. Insert the crumb tray. Features
OPERATION
‘ Test

>ug A\ CAUTION

Hofliinpin,
el (Burn Hazard

Do not touch the equipment while it is heating or operating.
Hot surfaces can burn skin.

NOTICE: The crumb tray must be installed in the oven during
operation. Failure to install the crumb tray will cause the
oven to overheat.

Preheat

1. Plug the oven into a grounded electrical outlet that matches the
rating on the name plate found on the side of the oven.

NOTICE: Using a voltage other than the nameplate rated voltage
will cause damage to the unit. Incorrect voltage,
modification to the power cord or electrical components
can damage unit and will void the warranty.

2. Adjust the heat shields so the food can pass below. Excess space
above the food will create heat loss and may reduce performance.

. Rotate the power knob to the full power position (I).

. Set the conveyor speed control knob to 7.

. Rotate the top and bottom heat control knobs to high.

. Wait 5 minutes for the oven to preheat.
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2.

3.

. Test the settings by placing a sandwich into the oven. Sandwiches

can be placed directly onto the conveyor or on a pizza screen.

NOTICE: Pans, especially shiny pans, and aluminum foil will
reflect heat away from the sandwich and reduce
browning.

Monitor the toasting process and adjust the temperatures and
conveyor speed to prevent the sandwich from burning.

Evaluate the results.

Toast Sandwiches

1.

2.

3.

Adjust the top and bottom heat control and conveyor settings as
needed to achieve desired results.

Allow time for the oven to adjust to new heat settings before placing
sandwiches onto the conveyor.

Allow space between the sandwiches on the conveyor and time in
between toasting for the oven to recover.

If a Sandwich is Stuck in the Oven

1.
2.
3.

Rotate the power knob to the OFF position (0) and unplug the oven.
Let the oven cool completely.

Use tongs to remove the sandwich. Take care to not bump the glass
heating elements above and below the conveyor.
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CLEANING

electrical shock.

}@ A \warninG

Electrical Shock Hazard

Do not spray water or cleaning products. Liquid could contact
the electrical components and cause a short circuit or an

>/ A\ CAUTION

Daily Cleaning

1

2.
3.
4.

Rotate the power knob to the OFF position (0) and unplug the oven.
Let the oven cool completely.
Slightly dampen a soft cloth with a warm water.

Use the dampened cloth to clean the exterior of the oven, the air
intake under the oven and the output tray.

Clean the Conveyor

i,
W= |Burn Hazard

Allow equipment to cool before moving or cleaning.

NOTICE: Do not use abrasive materials, scratching cleansers or
scouring pad to clean the exterior of the equipment. These

can damage the finish.

1. Plug in the oven.

o B w N

. Rotate the power knob to the ON position (|).

. Rotate the heat control knobs to the lowest setting.

. Rotate the conveyor speed knob to 10.

. Press and hold a heat resistant (steel wool, metal wire brush, etc)

abrasive pad or brush against the conveyor. Move the pad or brush
back and forth (left to right) across the conveyor to remove food
debris.

. Empty and clean the crumb tray.

=g/ A\ CAUTION

il
Jew=== |Burn Hazard
Crumb trays may be hot. Use oven mitts to protect hands,

PREVENTATIVE MAINTENANCE

Contact an authorized service agent for a professional cleaning of the components.

TROUBLESHOOTING

Problem

Might be Caused By

Course of Action

Oven does not heat and the
conveyor belt does not move.

Oven is not plugged in.

Plug in the oven.

Power knob setting is incorrect.

Rotate the power knob to full power.

The wall breaker may be tripped.

Reset the breaker.

The reset may be tripped.

Look under the oven to see if an object is preventing the fan blades
from turning.
1. Rotate the heat control knobs to the lowest setting.

. Rotate the power knob to the OFF (0) position.
. Unplug the oven.

. Wait 30 minutes for the oven cool.

. Remove the object.

. Plug in the oven.

. Rotate the power knob to the ON (]) position.

. Press the reset button. See below.
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9. If the problem persists call Vollrath Technical Services.

VoLLra
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TROUBLESHOOTING (CONTINUED)

Problem

Might be Caused By

Course of Action

Inspect the fan blades to see if they are dirty.

1.

W 00 N O O &~ W N

Rotate the heat control knobs to the lowest setting.
. Rotate the power knob to the OFF (0) position.

. Unplug the oven.

. Wait 30 minutes for the oven cool.

. Clean the fan blades.

. Plug in the oven.

. Rotate the power knob to the ON (]) position.

. Press the reset button.

. If the problem persists call Vollrath Technical Services.

Oven heats and the conveyor belt
does not move.

There may be a problem with the motor.
speed control or drive chain.

Contact Vollrath Technical Services.

Top or bottom heater tubes do not
heat.

One or more heater tubes may have
burned out.

There may be a problem with the top or
bottom heat switch.

Contact Vollrath Technical Services.

Oven repeatedly overheats.

The crumb tray may not be installed.

Verify the crumb tray is installed.

The fan may be dirty.

Verify the fan blades are clean.

There may be a problem with the fan.

Run the oven for 10 minutes. If the fan does not run, contact

Vollrath Technical Services.

The fan is not running.

There may be a problem with the fan or
fan switch.

Run the oven for 10 minutes. If the fan does not run, contact

Vollrath Technical Services.

The oven is turned off and the fan is
running.

Normal operation. The fan turns on as

needed to cool the oven.

SERVICE AND REPAIR

When under warranty, repair is available for this product. To begin the process:

1. Contact Vollrath Technical Services at 1-800-309-2250. Please be ready with the item number, model number and serial number. You can find this
information on the nameplate located on the side or back of the equipment. Also please provide a proof of purchase indicating the date the

equipment was purchased.

2. Atechnical services representative will help you troubleshoot the problem over the phone.
3. If the representative determines the issue requires professional service, he or she will help you locate an authorized service center.

4. Contact the authorized service center to make arrangements for the repair. Vollrath will cover the cost to repair and/or replace defective parts
within the equipment warranty period.

WARRANTY STATEMENT FOR THE VOLLRATH CO. L.L.C.

The Vollrath Company LLC warrants the products it manufactures or distributes against defects in materials and workmanship as specifically
described in our full warranty statement. In all cases, the warranty runs from the date of the end user’s original purchase date found on the receipt.
Any damages from improper use, abuse, modification or damage resulting from improper packaging during return shipment for warranty repair will

not be covered under warranty.

The warranty does not apply to products purchased for personal, family or household use, and The Vollrath Company LLC does not offer a written
warranty to purchasers for such uses.

Warrantied Parts: The warranty period is 2 years parts, 1 year labor.
Heater Tubes: The warranty period is 1 year, including labor. Heater tube glass damage is not covered by this warranty.
For complete warranty information, product registration and new product announcements, visit www.vollrath.com.

VOLLRATH®
~=

Outperform every day:

www.vollrath.com

The Vollrath Company, L.L.C.

1236 North 18th Street

Sheboygan, WI 53081-3201 U.S.A.

Main Tel: 800.624.2051 or 920.457.4851

Main Fax: 800.752.5620 or 920.459.6573

Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560

Technical Services
techservicereps@vollrathco.com
Toasters: 1-800-309-2250

All Other Products: 800.628.0832

©2017 The Vollrath Company L.L.C.

Part No. 351017-1 en

12/22117




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


