APW/WYOTT EQUIPMENT LIMITED WARRANTY

APW/WYOTT Foodservice Equipment Company warrants its equipment against defects in materials and workmanship, subject to the
following conditions:

This warranty appliesto the original owner only and is not assignable.

Should any product fail to function in its intended manner under normal use within the limits defined in this warranty, at the option of
APW/WY OTT such product will be repaired or replaced by APW/WYOTT or its Authorized Service Agency. APW/WYOTT will only
be responsible for charges incurred or service performed by its Authorized Agencies. The use of other than APW/WY OTT Authorized
Service Agencies will void this warranty and APW/WY OTT will not be responsible for such work or any charges associated with same.
The closest APW/WY OTT Authorized Service Agency must be used.

This warranty covers products shipped into the 48 contiguous United States, Hawaii, metropolitan areas of Alaska and Canada. There will
be no labor coverage for equipment located on any island not connected by roadway to the mainland.

TIME PERIOD:

One-year parts, one-year labor, effective from the date of purchase by the original owner. The Authorized Service Agency may, at their
option, require proof of purchase. Parts replaced under this warranty are warranted for the unexpired portion of the original product
warranty only.

EXCEPTIONS:

*Gas/Electric Cookline - Models GCB, GCRB, GF, GGM, GGT, GHP-H, GWW, EBC, EF, EG, EHP, EWW Three (3)
Y ear Warranty on all component part, except switches and thermostats. (2 additional years on parts only - No labor on second or third
year.)

*Heat Strips - Models FD - Two (2) Year Warranty on element only - No labor second year.

*Glass Windows, Door Seals, Rubber Seals, Light Bulbs, Broiler Briquettes 90 Day Material Only - No labor.

In all cases parts covered by extended warranty will be shipped FOB the factory after the first year.

PORTABLE CARRY-IN PRODUCTS

Equipment weighing over 70 pounds or permanently installed will be serviced on-site as per the terms of this warranty. Equipment
weighing 70 pounds or under, and which is not permanently installed i.e., with cord and plug, is considered portable and is subject to the
following warranty handling limitations.

If portable equipment fails to operate in its intended manner on the first day of connection, or use, at APW/WY OTT's option or its
Authorized Service Agency, it will be serviced on-site or replaced.

From day two through the conclusion of this warranty, portable units must be taken or sent prepaid to the APW/WY OTT Authorized
Service Agency for in-warranty repairs. No mileage or travel charges are allowed on portable units after the first day of use. If the
customer wants on-site service they may receive same by paying the travel and mileage charges.

EXCLUSIONS:
The following conditions are not covered by warranty.

*Equipment failure relating to improper installation, improper utility connection or supply and problems due to ventilation.

*Equipment that has not been properly maintained, calibration of controls, adjustments, damage from improper cleaning
and water damaged controls.

*Equipment that has not been used in an appropriate manner, or has been subject to misuse or misapplication, neglect,
abuse, accident, alteration, negligence, damage during transit, delivery or installation, fire, flood, not or act of God.

*Equipment that has had the model number or serial number removed or atered.

If the equipment has been changed, altered, modified or repaired by other than a quaified service technician during or after the warranty
period then the manufacturer shall not be liable for any damages to any person or property which may result from the use of the
equipment thereafter.

This warranty does not cover services performed at overtime or premium labor rates. Should service be required at times which normally
involve overtime or premium labor rates, the owner shall be charged for the difference between normal service rates and such premium
rates APW/WY OTT does not assume any liability for extended delaysin replacing or repairing any items beyond its control.

In all cases the use of other than APW/WY OTT authorized OEM replacement parts will void this warranty.

This equipment is intended for commercial use only. Warranty is void if equipment isinstalled in other than commercial application.
THE FOREGOING WARRANTY ISIN LIEU OF ANY AND ALL OTHER WARRANTIES EXPRESSED OR IMPLIED
INCLUDING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS AND CONSTITUTES THE ENTIRE
LIABILITY OF APW/WYOTT IN NO EVENT DOES THE LIMITED WARRANTY EXTEND BEYOND THE TERMS STATED
HEREIN.
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IMPORTANT

FOR FUTURE REFERENCE
Please complete thisinformation
and retain thismanual for thelife
of the equipment.

MODEL #

SERIAL #

DATE PURCHASED

For Warranty Service and/or Parts
thisinformation isrequired
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PRODUCT MANUAL
Safety Instructions
Installation Instructions
Operation Instructions
Maintenance I nstructions
Replacement PartsList
Warranty/Service Information

Model JR 2000

I WARNING
Improper installation, operation, service or maintenance
can cause property damage, injury or death. Read these
instructiol oroughly beforeinstalling, operating,
maintaining or servicing this equipment.

APW/WYOTT Foodservice Equipment Co.
P.O. Box 1829
Cheyenne, WY 82003
(307) 634-5801
FAX: (307) 637-8071
General Information




THISMANUAL SHOULD BE RETAINED FOR FUTURE REFERENCE

! CAUTION
The models are designed, built and sold for commercia use. If these models are positioned so the general public can use the equipment,
make sure that all cautions, warnings and operating instructions are clearly posted near each unit so that anyone using the equipment will
useit correctly and not injure themselves or harm the/@quipment.

TWARNING
CHECK THE DATA PLATE ON THIS UNIT BEFORE INSTALLATION. CONNECT THE UNIT ONLY TO THE VOLTAGE AND
FREQUENCY LISTED ON THE DATA PLATE. CONNECT ONLY TO 1 OR 3 PHASE ASLISTED ON THE DATA PLATE.
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HAVARNING
Improper installation, operation, service or maintenance can cause property damage, injury or death. Read these instructions thoroughly
before installing, operating, maintaining or servicing this equipment.

PWARNING
ELECTRICAL AND GROUNDING CONNECTIONS MUST COMPLY WITH THE APPLICABLE PORTIONS OF THE NATIONAL
ELECTRICAL CODE AND/OR OTHER LOCAL ELECTRICAL CODES.

PWARNING
DISCONNECT ELECTRICAL POWER. SUPPLY AND PLACE A TAG AT THE DISCONNECT SWITCH INDICATING THAT
YOU ARE WORKING ON THE CIRCUIT.

JAN
. N ol eioSectior ol - . S
professional install this equipment. A licensed electrician should make the electrical connections and connect power to the unit. Local
codes should always be used when connecting these units to electrical power. In the absence of local codes, use the latest version of the
National Electrical Code.

Maintenance and repair should be handled by a factory authorized
agent. Before doing any maintenance or repair, contact APW/Wyott.

Congratulations on your purchase of APW/Wyott commercial cooking or refrigeration equipment. APW/Wyott takes pride in the design

and quality of our products. When used as intended and with proper care and maintenance, you will experience years of reliable operation
from this equipment. To assure best results, it isimportant that you read and follow the instructions in this manual carefully.

MAINTENANCE

I WARNING
Never clean any electrical unit by immersing it in water. Turn unit off before cleaning surface.

Once aweek or more often if necessary clean the unit thoroughly. Turn off the unit and allow it to cool

STAINLESS STEEL: To remove normal dirt or product residue from stainless steel, use ordinary soap and water (with or without
detergent) applied with a sponge or cloth. Dry thoroughly with a clean cloth. Never use vinegar or corrosive cleaner. Do not use chorine
based cleaners.

To remove grease and food splatter or condensed vapors that have baked on the equipment, apply cleaners to a damp cloth or sponge and
rub cleanser on the metal in the direction of the polished lines on the metal. Rubbing cleanser as gently as possible in the direction of the
polished lines will not mar the finish of the stainless steel. NEVER RUB WITH A CIRCULAR MOTION. Soil and burnt deposits which
do not respond to the above procedure can usually be removed by rubbing the surface with SCOTCH-BRITE scouring pads or
STAINLESS scouring pads.

! CAUTION
DO NOT USE ordinary steel wool as any particles |eft on the surface will rust.

NEVER USE awire brush, steel or abrasive scourin s (except stainless), scraper, file or other steel tools. Surfaces which are marred
collect dirt more rapidly and become more difficult ean. Marring also increases the possibility of corrosive attack.

NEVER use any corrosive cleaner. Use only cleaners approved for stainless steel.
NEVER use cleaning solvents with a hydrocarbon base.

Painted surfaces should be cleaned with a non-abrasive cleaner only (soap and water recomended)
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F—WARNHNG
SHOCK HAZARD
De-energize all power to equipment before cleaning the equipment.
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PARTSLIST

983792-26 1 RIGHT UPRIGHT WELDMT
983792-85 1 PLATE HEAT LOWER
983792-11 1 HOLDOWN BASE
983792-92 1 STIFFENER LB
983792-91 2 STIFFENER LS
88610-00 1 SPEC LABEL
983792-83 1 LOWER CLAMP
88350-06 1 INSTR. SET-UP
983792-13 1 BASE BOTTOM
85023-10 16 WASHER HOLDOWN
31007-42 6 FEET BUMPER
83276-00 14 RIVET POP
16144-00 1 OUTLET
983792-80 1 BASE WELDMENT
983792-32 2 RAIL LOWER
983792-30 2 RAIL MAIN
13268-10 2 INFINITE SWITCH
13274-00 1 SWITCH ON-OFF
88289-03 1 DECAL CONTROL
87307-10 2 KNOB
15205-00 2 INDICATOR LIGHT
15325-00 1 CORD SET 16/3
983792-31 2 RAIL UPPER
983792-81 1 SHELF UPPER WELDMT
983792-86 1 PLATE HEAT UPPER
983792-93 2 STIFFENER US
983972-84 1 UPPER CLAMP
983792-94 1 STIFFENER UF
983792-21 1 HOLDOWN SHELF
983792-23 1 SHELF BOTTOM
983792-29 1 LEFT UPRIGHT WELDMT
30144-00 2 EYELET BRASS
81501-00 8 #8-32X1.5" BRASS M/S
89674-00 34 STRAIN RELIEF
81529-00 54 #8-32X318 TYP T BLK
84224-00 10 #10-24 HX NUT GRN
983792-96 1 PANEL LEFT SIDE
983792-95 1 PANEL RIGHT SIDE
86011-00 16 SPACER
13010-00 1 SWITCH PLATE
14311-08 1 HEATER 500 W
14311-05 2 HEATER 400 W
88350-05 1 3 AMP LABEL
83380-08 2 CAUTION HOT LABEL

Congratulations on your purchase of APW/Wyott commercial cooking or refrigeration equipment. APW/Wyott takes pridein
the design and quality of our products. When used as intended and with proper care and maintenance, you will experience years
of reliable operation from this equipment. To assure best results, it isimportant that you read and follow the instructions in this
manual carefully.

The JR 2000 is designed for counter top operation. It consists of atop and bottom warming shelves. Each shelf hasits own
infinite control to regulate operating temperature.
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LOCATION OF DATA PLATE
The data plate for the unit is located on the operator side of the unit.

IMMEDIATELY INSPECT FOR SHIPPING DAMAGE

All containers should be examined for damage before and during unloading. The freight carrier has assumed responsibility for
its safe transit and delivery. If equipment is received damaged, either apparent or concealed, a claim must be made with the
delivering carrier.

A) Apparent damage or loss must be noted on the freight bill at the time of delivery. It must then be signed by the carrier
representative (Driver). If thisis not done, the carrier may refuse the claim. The carrier can supply the necessary forms.

B) Concealed damage or lossif not apparent until after equipment is uncrated, a request for inspection must be made to the
carrier within 15 days. The carrier should arrange an inspection. Be certain to hold all contents and packaging material.

Installation and start-up should be performed by a qualified installer who thoroughly reads, understands and follows these
instructions.

GENERAL TROUBLESHOOTING
If the unit fails to operate check the following:

1. Isthe unit connected to alive power source?

2. Check circuit breaker?

3. Is power switch on and pilot light glowing?

4. Check the data plate. Are you operating the unit on proper voltage?

If the above checks out and you still have problems, call an APW/WY OTT authorized service agency.

NOTICE Service work should be performed only by a qualified technician who is experienced in and knowledgeable with the
operation of commercial gas, electric, steam cooking equipment. Contact the Authorized Service Agency for reliable service,
dependable advise or other assistance and for genuine factory parts.

Warranty will be void and the manufacturer is relieved of al liability if:
(A)Service work is performed by other than an APW/WY OTT Authorized
or

(B)Other than Genuine APW/WY OTT replacement parts are installed.

Service Agency

A current listing of all authorized APW/WY OTT authorized parts/service distributors is included with this product manual at
the time of shipment. In the absence of thislist you can call the APW/WYOTT 24 hour Service Hot Line which gives access to
the nearest Authorized APW/WY OTT parts/service distributor. Call 1-800-733-2203.



SAFETY PRECAUTIONS
Before installing and operating this equipment be sure everyone involved in its operation are fully trained and are aware of all
precautions. Accidents and problems can result by afailure to follow fundamental rules and precautions.

The following words and symbols, found in this manual, alert you to hazards to the operator, service personnel or the equipment. The
words are defined as follows:

ELECTRICAL CONNECTIONS

Check the data plate to determine what voltage this unit is wired for and what voltage service to use.

! DANGER
This symbol warns of imminent hazard which will result in serious injury or death.

I WARNING
IMPROPER GROUNDING COULD RESULT IN ELECTRICAL SHOCK
This appliance is equipped with a three-prong (grounded) plug for your protection against shock hazard and should be plugged
directly into a properly grounded three-prong rec%acl e. Do not cut or remove the grounding prong from this plug.

! WARNING
This symbol refersto a potential hazard or unsafe practice which could result in serious injury or death.

! CAUTION
This symbol refers to a potential hazard or unsafe practice which may result in minor or moderate injury or product or property damage.

NOTICE
This symbol refers to information that needs specia attention or must be fully understood even though not dangerous.

NOTICE
This product isintended for commercial use only. Not for household use.

! CAUTION
The models are designed, built and sold for commercial use. If these models are positioned so the general public can use the equipment,
make sure that all cautions, warnings and operating instructions are clearly posted near each unit so that anyone using the equipment will
useit correctly and not injure themselves of harm thtﬁui pment.

EQUIPMENT PREPARATION
Clean the unit before using. Wipe unit with a hot, wet cloth to remove any shipping dust or protective oil.

1. All food service equipment should be operated by trained personnel.
2. Never hold food below 150°F or above 40°F.

I WARNING
WARNING: This unit isintended to hold prepackaged foods only

" WARNING
WARNING: Thisunit is not intended to hold potentially hazardous foods such as uncooked or unpreserved meats and sausages.

" WARNING
SHOCK HAZARD
Do not open any panels that require the use of tools.

"WARNING
Improper installation, service, or maintenance can cause property damage, injury or death.

NOTHCE THEUNIT, WHENANSTALLED, MUST BEELECTRICALLY - GROUNDED AND COMPLY WHTHTOCAL CODESOR

IN THE ABSENCE OF LOCAL CODES, WITH THENATIONAL ELECTRICAL CODE ANSI/NFPA 70-LATEST EDITION.

CANADIAN INSTALLATION MUST COMPLY WITH CSA-STANDARD C.22.2 No. 0 M1982 General Requirements - Canadian
Electrical Code, Part |1, 109-M 1981 - Commercia Cooking Appliances.

NOTICE Local codes regarding installation vary greatly from one area to another. The National Fire Protection Association, Inc. statesin

its NFPA 96 latest edition that local codes are "authority having jurisdiction” when it comes to requirements for installation of equipment.
Therefore, installations should comply with all Local codes.

SPECIFICATIONS

Electrical

JR 2000 120 Volts, 60 Hz, 11 amps, 1 Phase
Dimensions - Unit

JR 2000 38-1/4" W x 26-1/4" Dx 15" H

NOTICE: THESE PROCEDURES MUST BE PERFORMED BY QUALIFIED PERSONNEL OR WARRANTY WILL BE
VOIDED

! CAUTION
CHECK THE DATA PLATE ON THIS UNIT BEFORE INSTALLATION. CONNECT THE UNIT ONLY TO THE VOLTAGE
AND FREQUENCY LISTED ON THE DATA PLATE. CONNECT ONLY TO 1 OR 3 PHASE ASLISTED ON THE DATA
PLATE.
1. Unbox the unit, Make sure no parts are discarded with crating material.

2. Set the unit in the operating location.

Installation

The JR 2000 has been inspected and tested at the factory prior to shipment.

Unpack the JR 2000 and remove all packing materials. Place it on aflat horizontal surface at the desired location.

NOTE: At 120 volts, this unit draws 11 amperes. |f connected to a circuit loaded down with too many other appliances, the fuse will burn
out or the circuit breaker will trip, or areduction in performance will be experienced.

These units have been provided with the appropriate cord and plug set. Do not attempt to defeat its purpose by substituting a plug of a
different configuration.

Operation
1. Switch power to on, note: auxilary outlet will be energized at thistime.

2. Adjust heater 1 (top heater) to a setting of 7-1/2, adjust heater 2 (bottom heater) to setting of 8.
3 Allow 20-30 minutes for unit to come up to temperature. (surface temperature of the shelves will be between 180-190 deg f)



