





Continued from previous page

6.

Touch the cooking temperature @ Enter the cooking temperature using the
number pad @ Touch the check mark @

Touch the “+” @ to add the holding stage.

-9

i

Chamber

Cook time

XX*

TH-TS-007269_Deluxe

Set the hold 7.

Touch the Hold icon .

1| ey
Cancel

TH-TS-011299

Start the preheat

Touch the holding temperature @ Enter a holding temperature using the
number pad. Touch the check mark.

XXX*

CX

TH-TS-008914_Deluxe

Touch the green arrow . The oven begins to preheat.

At the end of the preheat stage, the oven sounds an alert, and the control
displays “Ready”.

Continued on next page
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Continued from previous page

Load the food 9. Load the food into the oven. Touch the action hand (9). The cooking process
starts.
= 1of3 3 L 0145:00 -~ 20f3 X
Ready Sl ' ! Cooking

& " (G 030000

B 2 Available Available

TH-TS-008890

At the end of the cooking stage, the oven sounds an alert, and
automatically switches to the holding stage.

@ 00:01:00 « 30f3 X
2 Holding

&@ xxx”

Available

TH-TS-011350

Result The food is now cooked and smoked.

ALT@/@HAAM.
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How to Cold Smoke

Before you begin

Procedure

Set the smoke

Make sure:

Your food is prepared and ready to smoke.

The wood chips have been soaked and the smoker box has been prepared for
smoking. See topic How to Prepare the Smoker Box for Smoking.

The use of improper materials for the smoke function can result
in a fire which may lead to personal injury or property damage.

WARNING: Fire hazard.

Only use wood chips supplied by Alto-Shaam.

To cold smoke, do the following.

Step  Action
1. Touch the professional cook icon @ if necessary to get to the manual cook
screen.
Touch the desired cavity @
:.//7 - Available
Delicious rice and Roasted roots &
meat pie halloumi traybake
with courgette
(© 00:35:00 & (© 00:35:00 &
=g ailable
v //5-‘! Q
£y
TH-TS-007392
2.

Touch Cold Smoke @
.0
»
¥ all X
Preheat Cold Smolg Cook Hold

Cancel

TH-TS-008886

Continued on next page
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Continued from previous page

3. Touch the cold smoke time ().
Enter a cold smoke time on the using number pad — 10 to 90 minutes @

Touch the green arrow (6).

Smoke Timer {:l Cold Smoke

00:01:00

Smoke timer

TH-TS-008691

Load the food 4, The “Ready” screen is displayed. Load food into the oven and close the oven
door. Keep the oven door closed throughout the smoking process.

Touch the action hand icon to start the cold smoking process @

Smoke Timer @ Cold Smoke (: 001500 & 1of1 ><
2 & Smoking

(€ 00:36:00

00:36:00

Available

If needed, touch the “X" icon to cancel the smoking process.

The screen indicates the time remaining in the smoke cycle.

Result The oven is cold smoking.

ALT@/@HAAM.
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How to Create a Recipe

Before you begin If smoking, see topic Preparing the Smoker Box for Smoking.

Make sure you are familiar with the oven operation and have read the topic How
to Cook and Hold in Manual Mode.

Procedure To create a recipe, do the following.

Step  Action

1. Touch the recipes icon ().
Touch the plus icon to add a recipe @

My recipes

ious rice and Roasted roots &

halloumi traybake

withcourgette Delicious rice and Roasted roots &

meat pie halloumi traybal
with courgette

@ 00:35:00 @ Wl @ 003500

@ l @ ooss00 &

TH-TS-007318

2. Enter the settings @for the following:
Preheat temperature
Cooking time and temperature
Holding time and temperature
Probe temperature
Smoking ON or OFF

Touch the green arrow @ when finished to save the recipe.

F & W X

Preheat Cold Smoke Cook Hold

Cancel

@’ Preheat temperature (°F) g Preheat

TH-TS-008910

Continued on next page
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Continued from previous page

3. Enter the recipe name using the key pad @ if desired.

Touch the green arrow @ to save the name.

TH.TC.NN722A

4. Enter the recipe description using the key pad @ if desired.

Touch the green arrow (8) to save the recipe description.

TH-TS-007342

5. Touch the check box @ to assign the recipe to a category or categories if
desired.

Touch the green arrow (10) to save the recipe to a category.
X Select or Create Category X Select or Create Category

Vegetables Vegetables

Bo Bo

TH-TS-007339

Continued on next page
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Continued from previous page

6. Touch the check box (i1) to select a cover photo if desired.

Touch the green arrow @ to save the cover photo.

X Select cover photo >< Select cover photo

TH-TS-007345

7. Touch the check box @ to add photo to the gallery if desired.
Touch the green check mark (14) to add the photo to the gallery.

>< Add photos to gallery >< Add photos to gallery

TH-TS-007348

Result Arecipe has been created.
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How to Modify, Duplicate, or Delete a Recipe

Procedure To modify, duplicate, or delete a recipe, do the following.

Step Action

1. Touch the recipes icon @ The browse recipes screen displays.

Browse recipes

Broccoli
(:00:08:00 Beef Brisket Broccoli

@ 00:27:00 (: 00:08:00

TH-TS-009938

2. Touch the recipe settings icon @ of the desired recipe.
Touch Modify recipe to edit a recipe.
Touch Duplicate recipe to copy a recipe.
Touch Remove recipe to delete a recipe.

Browse recipes
Modify recipe

Duplicate recipe

Broccoli

Remove recipe

(: 00:08:00

Cancel

TH-TS-009940

Result The procedure is now complete.
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How to Load Recipes from a USB Drive

Before you begin You will need a USB drive loaded with recipes.

Procedure To load recipes from the USB drive to the oven, do the following.

Step Action

1. Touch the menu icon (D The menu screen displays.

TH-TS-009945

2. Touch the Settings icon @ The general settings screen displays.

General Settings

XXXXX >

XXXXX >

XXXXX »

N

XXXXX >

XXXXX »
TH-TS-009947

3. Plug the USB drive @ into the port.

General Settings = Select home screen k=)
Home Screen Favorite recipe > 2
XXXXX >
N
XXXXX >
\/ .
XXXXX ! >

TH-TS-009974

Continued on next page
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Continued from previous page

4. Scroll to System Backup & Update.
Touch the Upload recipes from USB @ setting.

System Backup & Update &)

>

Upload recipes from USB >

s N4

TH-TS-009953

Loading the recipes The oven loads the recipe file. When the process is complete, the Recipes
uploaded screen displays. Touch the green check mark to return to the settings
screen. Remove the USB drive.

®

Recipes uploaded

XXXX

TH-TS-009955

Result The recipes are now loaded.
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How to Save Recipes to a USB Drive

Before you begin You will need a USB drive.

Procedure To save recipes from the oven to a USB drive, do the following.

Step Action

1. Touch the menu icon (D The menu screen displays.

TH-TS-009945

2. Touch the Settings icon @ The general settings screen displays.

N My recipe
',QC Manual cooking library HACCP data

General Settings

XXXXX >
@ 2@ {@} @ XXXXX >
@ Service Settings lelp oo §
XXXXX >
Vv
XXXXX >

TH-TS-009947

3. Plug the USB drive into the port @

TH-TS-009951

Continued on next page
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Continued from previous page

4. Scroll to System Backup & Update.
Touch the Download recipes to USB @ setting.

y Backup & -Ak ung S
>
>
S0
; IR
s N4
Loading the recipes The oven downloads the recipes onto the USB drive. When the process is

complete, the Recipes downloaded screen displays. Touch the green check mark
to return to the settings screen. Remove the USB drive.

®

Download successful

XXXX

TH-TS-009962

Result The recipes are now saved to the USB drive.
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How to Update Software with a USB Drive

Before you begin You will need a USB drive with the updated software. To download the most up to
date oven software and register for email notifications when new software

versions are released, please visit https://www.alto-shaam.com/en/customer-
support/software-downloads.

Do not remove the USB drive during the update process.

Procedure To update the software, do the following.

Step  Action

1. Touch the menu icon @ The menu screen displays.

TH-TS-009945

2. Touch the Settings icon @ The general settings screen displays.

< @ i General Settings L)

O Manual cooking mg'evope HACCP data XXXXX >

@] % {’é} @ XXXXX >

S Setti I XXXXX >
@ ervice ettings elp a\

XXXXX H
@ \/

XXXXX >

TH-TS-009947

3. Plug the USB drive into the port @

_—~
’

TH-TS-009951

Continued on next page
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Continued from previous page

4. Scroll to System Backup & Update.
Touch the Update system software @ setting.

System Backup & Update
> Control Board
> Front End

> Back End

> Cancel
Update system software >
TH-TS-009967

Touch Control Board (CB) to update the control board. The oven loads the
selected software. The oven verifies the file and then updates the CB.

\\[e2p{8] Do not remove the USB drive during the update
process.

Touch Front End to update the user interface software. The oven loads the
selected software.

Touch Back End to update the supporting software between the control
board (CB) and interface board (IB). The oven loads the selected software.

5. Touch the green check mark when the update is complete to restart the
oven.

©

Update complete!

RO
ns

Please wait. This may take a few seconds

XXXX

TH-TS-009969

6. Remove the USB drive.

Result The software has now been updated.

ALT@/@HAAM.
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How to Change Settings

Procedure To change settings, do the following.
Step Action
1. Touch the menu icon @ The menu screen displays.

TH-TS-009945

2. Touch the Settings icon @

@ @ ﬁ General Settings
O Manual cooking m{a(revope HACCP data XXXXX »
2@ {@} XXXXX >
XXXXX >
Service Settings elp ‘%

XXXXX>
xooooc> [N
Settings Here you can change the following settings:
Category Settings
General Settings Home Screen defaults
Language
Date and Time Settings Timezone
Network Time
Sound & Light Alerts Alarm Volume
Light brightness
Alarm Volume
Temperature Settings Temperature Units
Default preheat temperatures
Probes Offset Chamber 1 and 2 probes
System Backup & Update Backup system to USB
Restore system from USB
Download recipes to USB
V)
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Result
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Category

Settings

Upload recipes from USB

Upload system software

Security Locks

Lock recipe editing

Lock manual cooking

Lock settings screen

Connections Settings

SSID

IP

MAC

Install certificates

Network Status

Connection type

Internet

Cloud

The settings have been changed.

Update Server
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How to View Oven Information

Background Oven information is viewable only through the touchscreen on the Deluxe
control, not through the ChefLinc™ oven management system.

The oven information screen shows the system information, serial number,
network status, connection settings, and cleaning timer.

Procedure To view oven information, do the following.
Step  Action
1. Touch the menu icon @ The menu screen displays.

TH-TS-009945

2. Touch the Info page icon @ The oven information screen displays.

Scroll to view the oven model, serial number, system software, network
status, and cleaning timer.

System-Info =)
1750-SK1ll
0000000000
XXX
XXX

XXX
TH-TS-009988

Result The oven’s information has been viewed.

o
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How to Download HACCP Data

Before you begin

Background

Procedure

ALT@/@HAAM.
80

You will need a USB drive.

HACCP data provides automated record keeping, set-point validation, recipes
used, dates and times. The data is stored until the information is downloaded.
Once downloaded, the information is removed from the oven’s memory. Best
practice would be to download the information every 30 days to a USB drive. The
file format is plain text file (.csv). The file can be viewed in Microsoft® Excel.

To download HACCP data, do the following.

Touch the menu icon @ The menu screen displays.

VMC-TS-006259

HACCP Data

& MIN138° MAX 141°

Touch the HACCP data icon @ The HACCP data screen displays.

professional
[>10/1/19 7:48 PM

& MINT73° MAXT73°

[J10/1/19 7:48 PM

Beef Brisket
[>10/119 7:30 PM

& MIN 309° MAX 312°

[J10/1/19 7:33 PM

VMC-TS-008644

Continued on next page
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Loading the data

Result

Continued from previous page

3. Plug the USB drive into the port @

VMC-TS-007852

4.

& MIN138° MAX 141°

professional

[>10/1/19 7:48 PM [J10/1/19 7:48 PM

& MINT73° MAXT73°

Beef Brisket

[>10/1/19 7:30 PM (J10/1/19 7:33 PM

& MIN 309° MAX 312°

VMC-TS-008647

The oven downloads the data onto the USB drive. When the process is complete,
the download successful screen displays. Touch the check mark to return to the
menu screen. Remove the USB drive.

‘A

Download successful
XXXX

1553552916_Brisket_Chamberl.csv
1569872758_Chicken Wings_Chamberl.csv
1567707633 _Broccoli_Chamber2.csv
1553713004 _Cookies_Chamberl.csv
1553527834 _Biscuits_Chamber3.csv

VMC-TS-008650

The HACCP data has now been downloaded.
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How to Calibrate the Temperature Probe

Before you begin Make sure:

The oven is on, but not in cooking or holding mode.
You have a thermometer.
You have a container filled with ice and water.

Procedure To calibrate the probe, do the following.

Step  Action

1. Place the probe and the thermometer in a container of ice water and allow
the temperature to settle to 32°F (0°C).

2. Touch the menu icon @ The control displays the menu screen.

TH-TS-009945

3. Touch the Settings icon @ The control displays the General Settings screen.

Q @ ‘Al General Settings
My recipe .
',QC Manual cooking library HACCP data -O- XXXXX >

% @ @ XXXXX >
S et ‘ XXXXX > \
ervice ettings lelp
ﬁ
XXXXX > :
@ \/
XXXXX »

TH-TS-009947

Continued on next page
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Continued from previous page

4. scroll (3) until “Probes Offsets” displays. Touch the “>" icon (4.

General Settings General Settings (D
J0000KE Probes Offset
XX Calibrate Probes >
XXXX Y
@3 B
PXX >
v
XXXX y
5. Compare the probe temperature reading against 32°F (0°C).

Touch the “+" or “-" symbols until the temperature displayed is
32°F (0°C) (5.
Touch the green check mark @

Probe Calibration (:) Probe Calibration
Chamber 2 = 32°F + >> @
Vv
6. Remove the probe from the ice water.
7. If the oven has multiple probes, repeat this procedure until all probes are
calibrated.
Result The probe is now calibrated.
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Maintenance Schedule

Requirements See topic How to Clean the Oven.

Make sure the oven is cooled down and off—inside of chamber 140°F (60°C) or
less.

Daily For daily maintenance, do the following.

See topic How to Clean the Oven, and follow the Daily Cleaning procedure.
Check the screen for cracking or peeling. Contact Technical Service if needed.

Weekly For weekly maintenance, do the following.

See topic How to Clean the Oven, and follow the Weekly Cleaning procedure.
Check the oven for any damage or loose parts.

Monthly For monthly maintenance, do the following.

Inspect door gasket.

Inspect door window gasket for proper seal.

Inspect cavity door vent slides for proper operation.
Inspect side racks, shelves, and shelf supports for damage.
Calibrate the removable product probe (if applicable)
Clean the cooling fan intake area and exhaust vents.
Inspect door handle screws and tighten if necessary.

Inspect the smoke element (if applicable). If any deformation, cracks or breaks
are seen, remove the oven from service and contact a factory authorized service
technician.

Yearly For yearly maintenance, do the following.

I @ NOTE: Must be performed by a qualified professional.

Check and tighten all wire connections.

Inspect the smoke element and smoke element wiring.

Measure the current draw of each cavity. Operate with smoker on if applicable.
Test the heating elements for electrical short to ground.

Inspect the condition of the cord and plug.

Continued on next page
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Continued from previous page

Check and tighten the cord connection inside of the appliance control area.
Inspect the control cooling fans (if applicable).

Measure the site voltage.

Inspect and adjust voltage monitor board if needed.

Inspect and test the product probe and product probe receptacle.

Inspect and test the control and control functions.

Inspect the cavity for structural integrity.

Inspect the door gaskets for correct shape and seal. Replace/repair as needed.
Inspect the door handle and hinges. Replace/repair as needed.

Inspect the full perimeter bumper.

Inspect the casters.

Do a cavity temperature calibration procedure per manufacturer’s
recommendations.
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How to Clean the Oven

Before you begin

Daily cleaning
procedure

WARNING: Electric shock hazard.
Set the power switch to the OFF position and unplug the oven

before cleaning it.

CAUTION: Burn hazard.
Allow the oven, drip pans, and racks to cool before cleaning.

CAUTION: Corrosive materials hazard.
Wear eye protection and hand protection when cleaning.

N[eJp(e ;| Usingimproper cleaning procedures will damage the oven and

void the warranty.

Only use spray cleaner when the electric power is completely
removed from the oven.

Do not use steel pads, wire brushes, or scrapers when
cleaning.

To clean the oven daily, do the following.

Step  Action

1. Make sure the oven is turned off and cool—cavity is less than 140°F (60°C).

2. Remove any all detachable items such as wire shelves, side racks, drip pan,
and drip tray and clean these items separately.

3. Remove any spills with disposable paper wipes or a damp cloth.

4, Wipe the outside of the oven and the drip tray holder with a damp cloth.

5. Wipe the control panel, door vents, door handles and door gaskets with a
non-abrasive nylon scrub pad.

6. If oven has an optional glass door, clean each side of the window pane with
an all-purpose glass cleaner.

7. Wipe probe, cable assembly, and probe prongs with a non-abrasive nylon
scrub pad. Wipe probes with disposable alcohol pad or sanitizing solution
recommended for food contact surfaces.

8. Wipe the outside of the oven with a stainless steel cleaner.

Continued on next page
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Continued from previous page

Weekly cleaning To clean the oven weekly, do the following.
procedure
Step Action
1. Set the power switch to the OFF position and unplug the appliance.
2. Wipe the exterior areas of the oven with a non-abrasive nylon scrub pad.
3. Spray the exterior areas of the oven with stainless steel polish.

N [oap{e} Use only non-caustic cleaners.

Do not spray directly into the fan openings on the
back of the oven.

Do not use cleaners that contain sodium hydroxide

(lye) or phosphorus.
4, Spray the interior areas of the oven with oven cleaner. Let the cleaner work
for 3-5 minutes.
5. Wipe the interior of the oven with a non-abrasive nylon scrub pad.
6. Clean the door gasket with a warm water and detergent solution.
7. If oven has an optional glass door, clean each side of the window pane with

an all-purpose glass cleaner.

8. Plug the appliance in and set the power switch to the ON position when
complete.
Result The oven is now clean.

ALT@/@HAAM.
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Error Codes

DELUXE CONTROL

Code Description Cause Remedy
A 1. Sensor connection
E-10 Cavity probe shorted short circuit detected on 2. Sensor
sensor wires.
3. Control Board
Cavity temperature remains
E-30 Unit under temperature 25°F (14°C) below target for Troubleshoot heating element
more than 90 minutes.
Ca‘i,'ty temperature is 50°F 1. Cooling fan not operating
. (28°C) above max allowable .
E-31 Unit over temperature o 2. Installation clearance
cook temperature of 325°F requirements not met
(163°C). q
Supply voltage falls below
E-78 Under voltage 200V (error doesn't show on Correct the supply voltage
screen).
Supply voltage exceeds 250V
E-79 Over voltage (error doesn't show on screen). Correct the supply voltage
No signal transfer for more 1. Connection of Modbus Cable
.94 Communication than 5 seconds between the 2. Modbus Cable
Interface Board and the 3. Control Board
Control Board. 4. Interface Board
1. Cooling fan filters dirty
E-108 Check fans Ipsufﬂuent internal cooling 2. Cooling fans not operating
airflow. 3. Installation clearance
requirements not met
e N 1.Heat Relay(s) stuck closed
High Limit NOTE: Any oven experiencing - . .
E-109 this error should be investigated by an Open circuit detected across | 2.Connection between High

authorized Alto-Shaam service provider.

High Limit Switch

Limit Switch and Control Board
3.High Limit Switch
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Cheflinc.alto-shaam.com is Not Available on
Your Device

If other websites are not available,
No contact your network provider or IT
department.

Are other websites available on your device from the
same network being used to access Cheflinc?

Yes

Is the following website address blocked? If the website is blocked, contact

. - . No your network provider or IT
https://cheflinc.alto-shaam.com department.
Yes
If you are still unable to access the
Using a different device on the same network, is the website, the website is blocked on
following address accessible? No your network. Contact your network
https://cheflinc.alto-shaam.com provider or IT department to
investigate accessing the address.
Yes

If you are able to connect with a different device,
correct the problem with the original device being
used.
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Cannot Connect to cheflinc.alto-shaam.com

Check the URL and make sure it is
https://cheflinc.alto-shaam.com

(no extra characters)

Yes
Create a Cheflinc account.
Have you set up an account on Cheflinc? No You will need to provide your name,
address, phone number, and email.
Yes

Use the reset your password link and set up a new
password.

A recovery link will be sent to the email associated
with the Cheflinc account.

If you are still unable to log in, contact Alto-Shaam
technical support.
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The Oven is not Displayed on the Dashboard

Prerequisite: The operator is on a device connected to the Internet and is able to login to cheflinc.alto-shaam.com.

Does the oven
power up?

v
< Yes

On the oven
information page,
does it indicate
that the oven is
connected?

y

Yes

See topic The Oven
will not Power Up
troubleshooting tree
in the Service Manual.

Complete the
oven WiFi setup
instructions
again.

On the oven
information page,
does it say
Internet
connected?

Y

ALT@/@HAAM
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Check that access to
www.alto-shaam.com is
not being blocked.
Check the router
Internet connection.
Check the service
provider's
modem/gateway.
Contact the Internet
service provider.

Was the desired

during the scan?

'

SSID viewed |—

Check that the following addresses are not being blocked
(iotupdate@alto-shaam.com and cheflinc.alto-shaam.com).
If the oven is still not connected, use a different device on
the same network and check the access to those two sites.
If the sites are available on a separate device, then contact
Alto-Shaam technical support to make sure the oven has
been provisioned with the Cheflinc services. If those sites
are not accessible on a separate device, then contact
your network provider or IT department for assistance.

What color are the
signal strength bars
of the network icon?

If red, you need to

improve the signal

strength.

If yellow or green,
check for the correct

SSID password.

Check the router
access point,
check the SSID
password,
possible hardware
problem with the
WIFI module or
antenna.

VMC-PHD-008206
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Unable to Assign Recipes from

to Ovens in the Field

Is the oven(s) visible on the dashboard?

Yes

In the dashboard, does the oven indicate it is
connected (yes) or offline (no)?

Yes

Contact Alto-Shaam technical support for assistance.

the Dashboard

No

No

See topic The Oven is not Displayed
on the Dashboard troubleshooting
tree.

See topic The Oven is not Displayed
on the Dashboard troubleshooting
tree.
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Warranty

Introduction

Warranty Period

Exclusions

Alto-Shaam, Inc. warrants to the original purchaser only, that any original part
found to be defective in material or workmanship will be replaced with a new or
rebuilt part at Alto-Shaam's option, subject to provisions hereinafter stated.

The original parts warranty period is as follows:

For all other original parts, one (1) year from the date of installation of appliance
or fifteen (15) months from the shipping date, whichever occurs first.

The labor warranty period is one (1) year from the date of installation or fifteen
(15) months from the shipping date, whichever occurs first.

Alto-Shaam will bear normal labor charges performed during standard business
hours, excluding overtime, holiday rates or any additional fees.

For the refrigeration compressor, if installed, the warranty period is five (5) years
from the date of original installation of the appliance.

For heating elements on Halo Heat® Cook and Hold ovens, the warranty period
is for as long as the original owner owns the oven. This warranty period applies
to units sold after 2/1/2009 and excludes holding-only ovens.

To be valid, a warranty claim must be asserted during the applicable warranty
period. This warranty is not transferable.

This warranty does not apply to:

Calibration.

Replacement of light bulbs, rubber gaskets, grease filters, air filters, racks, jet
plates, and/or the replacement of glass due to damage of any kind.

Equipment damage caused by accident, shipping, improper installation or
alteration.

Equipment used under conditions of abuse, misuse, carelessness or abnormal
conditions, including but not limited to, equipment subjected to harsh or
inappropriate chemicals, including but not limited to, compounds containing
chloride or quaternary salts, poor water quality, or equipment with missing or
altered serial numbers.

Equipment damage caused by use of any cleaning agents other than those
recommended by Alto-Shaam, including but not limited to damage due to
chlorine or other harmful chemicals.

Any losses or damage resulting from malfunction, including loss of food product,
revenue, or consequential or incidental damages of any kind.

Equipment modified in any manner from original model, substitution of parts
other than factory authorized parts, unauthorized removal of any parts including
legs, or unauthorized addition of any parts.

Continued on next page
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Conclusion
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Continued from previous page

Equipment damage incurred as a direct result of poor water quality*, inadequate
maintenance of steam generators and/or surfaces affected by water. Water
quality and required maintenance of steam generating equipment is the
responsibility of the owner/operator.

Equipment damage incurred as a result of not following the required
maintenance schedule published in the manuals for the equipment.

This warranty is exclusive and is in lieu of all other warranties, express or implied,
including the implied warranties of merchantability and fitness for a particular
purpose. No person except an officer of Alto-Shaam, Inc. is authorized to modify
this warranty or to incur on behalf of Alto-Shaam any other obligation or liability
in connection with Alto-Shaam equipment.

*Refer to the product spec sheet for water quality standards.
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DECLARATION OF CONFORMITY

Manufacturer:

Alto-Shaam, Inc. A LT@‘/S’ H AA M ’

W164 N9221 Water Street
Menomonee Falls, W1 53202-0450

EQUIPMENT TYPE: Household and Similar Electric Appliances
EQUIPMENT DESCRIPTION: Commercial Cooking, Holding and Smoking
Ovens
MODEL NUMBER: 300, 500, 750, 1000, 1200, 1750,
with suffix TH or SK
APPLIED DIRECTIVES: Low Voltage Directive 2014/35/EC

EMC - 2014/30/EC
RoHS —2011/65/EU
WEEE - 2012/19/EU

APPLIED STANDARDS: EN 60335-1:2014
EN 60335-2-42:2003 + A1:2008 + A11:2012
EN 55014-1: CISPR 14, EN 55014-2: CISPR 14

We the undersigned, hereby declare that the equipment specified above conforms to the above
Directives and Standards

Manufacturer Name:
ALTO-SHAAM INC.

NAME: Christa Pieper

TITLE: Certification Manager

ey )
ey i, oy )
SIGNATURE:C tleen. /A9 A
DATE: October 9% 2020 ¢z
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ALTO-SHAAM CANADA

A Loy Concord, Ontario, Canada

Menomonee Falls, Wisconsin, USA

ALTO-SHAAM CENTRAL
& SOUTH AMERICA
Miami, Florida, USA
ALTO-SHAAM MEXICO @

ALTO-SHAAM ASIA
Shanghai, China
Phone +86-21-6173 0336

ALTO-SHAAM CANADA
Concord, Ontario Canada
Toll Free Phone 866-577-4484
Phone +1-905-660-6781

ALTO-SHAAM CENTRAL
& SOUTH AMERICA
Miami, FL USA
Phone +1-954-655-5727

Menomonee Falls, WI 53052-0450, U.S.A.

ALTO-SHAAM RUSSIA
Moscow, Russia

ALTO-SHAAM GMBH
Bochum, Germany

ALTO-SHAAM FRANCE
Aix en Provence France

ALTO-SHAAM MIDDLE EAST
& AFRICA
Dubai, UAE
Phone +971 4 321 9712

ALTO-SHAAM MEXICO
Phone +52 1 477-717-3108
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ALTO-SHAAM MIDDLE EAST

9 ALTO-SHAAM ASIA
Shanghai, China

ALTO-SHAAM FRANCE, L.L.C.
Aix en Provence, France
Phone +33(0)4-88-78-21-73

ALTO-SHAAM GMBH
Bochum, Germany
Phone +49(0)234-298798-0

ALTO-SHAAM RUSSIA
Moscow, Russia
Phone +7-903-793-2331

Telephone 800-558-8744 | +1-262-251-3800 | alto-shaam.com



