A\ T - 856.232-4700 1651 Sicklerville Rd.

Preferred Sicklerville NJ 08081
Pa l"ty Place F-856-252-7533 www.PreferredPartyPlace.com

Pretzel Oven / Warmer Combo Unit

OPERATING INSTRUCTIONS

CONTROLS AND THEIR FUNCTIONS

WARMER LIGHT SWITCH

Flipping this switch to the "ON" position energizes the light and rotisserie motor. Note: The
rotisserie will only function with the door closed

WARMER HEAT SWITCH

Flipping this switch to the "ON" position energizes the heat element in the warmer portion of the
cabinet. Note: The heat element is controlled by the warmer temperature control.

WARMER TEMPERATURE CONTROL

The machine comes with a variable heat control. The confrol is graduated from OFF to 170.
The proper setting of this control will depend on the femperature of the items being placed
inside and how many times the door is opened.

OVEN HEAT SWITCH

Flipping this switch to the "ON" position energizes the oven heat element. Note: The oven heat
element is controlled by a 425 deg. thermostat in the oven.

OVEN TIMER SWITCH

Flipping this switch to the "ON" position energizes the timer circuit. Note: The amount of time
required is set by the timer control.

TIMER CONTROL

This control set the amount of time lbefore the buzzer sounds. Set the time on the dial, then tumn
on the timer. The buzzer will sound when the allofted time has expired.

EASY STEPS FOR USING UNIT

1. Prepare Warmer Section for operation

a. Fill the water pan in warmer section of machine 1o provide humidity as needed

b. Turn heat switch to on position

c. Turn heat control to 170 DEG. F and preheat unit approximately 2 hours.

d. Tun temperature control to 170 DEG. F to maintain 150 DEG. F product temperature.
e. Load food products when preheat is complete. If loading pizza, place in cabinet straight
from cooking oven.

f. Turn on light switch for light and rotating rack if equipped.

2. Prepare Oven Section for operation

a. Turm oven heat switch 1o on position

b. Pre heat oven for 2 hour or until oven pilot light goes out.



