INSTALLATION
AND
OPERATING
INSTRUCTIONS

TORTILLA GRILL

~ MODELS: TBTGIL & TBTGDL

A NOTICE: This productis intended for commercial use only. Notforhousehold use. A

WARNING: Improper installation, operation, service or maintenance can cause property
damage, injury or death. Read and understand these instructions thoroughly before posi-
tioning, installing, maintaining or servicing this equipment.

IMPORTANT FOR FUTURE REFERENCE

Please complete this information and retain this manual for the life of the equipment. For Warranty Ser-
vice and/or Parts, this information is required.
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maintenance, you will experience years of reliable operation from this equipment. To ensure best results, it is
important that you read and follow the instructions in this manual carefully.

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

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 this is not done, the carrier may.refuse the claim: The carriercan supply

------the'necessary“fc“)rﬁjg; '

contents and packaging materia.
Installation and start-up should be performed by a qualified instailer who thoroughly read, understands and

follows these instructions.

I
Technical Service Department APW Wyott Foodservice Equipment Company, P.O. Box 1829, Cheyenne, WY

SAFETY PRECAUTIONS

DANGER: This symbol warns of imminent hazard which will resuit in serious injury or
death.

in serious injury or death.

minoror moderate injury or product or property damage.

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

ﬁ WARNING: This symbol refers to a potential hazard or unsafe Practice, which could resujt ﬂ
ﬁ CAUTION: This symbolrefers to a potential haza rd orunsafe practice, which may resultin n




OWNER'S INFORMATION

General Information:
1. Always clean equipment thoroughly before first use. (See general cleaning instructions.)
2. Check rating label for your model designation and electricai rating.

General Operation Instructions:
1. All foodservice equipment should be operated by trained persopnel,
2. Do not allow your customers to-come in contact With any surface labeled ‘CAUTION HOT".

- 3. Never touch Grill platen or body while operating.

WARRANTY INFORMATION

Reliability Backed By APW Wyoti's Warranty:
All APW Wyott Drywells are backed by a one year parts and labor warranty, including On-Site Service
calls within 50 miles of authorized service technicians.

Service Information:
Service Hotline (800) 733-2203

SPECIFICATIONS

Dimensions:
Dual Line Grill: 40.00" W x 26.25" D x 3.61"H
I-Line Gril): 24.60" W x 20.80" D x 3.61"H

Electrical Ratings for Grills:
Dual Line Grill: 3200/3563W. 208/240V, 12.5/14.9A (Singie Phase)
I-Line; ' 1200/1600w, 208/240V, 5.7/6.7A {Single Phase)
Note: these units are to be wired to the switch and then to the breaker.

Power Cordq:
The Grill is designed to be hard wired to respective breaker.

Shipping Weight:
Dual Line Grill: 92 Ibs. (42kg)
I-Line Grilt: 45 Ibs. (21kg)
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INSTALLATION INSTRUCTIONS

If the carton appears damaged, or damage is discovered once the carton is opened, stop immediately and
contact the freight company to file a damage claim.

1. Remove all external packaging that is protecting unit.

2. Remove unit from shipping container while in packaged position. The unit can be lifted and
oriented to where the grill surface is facing up.

Remove all packaging from the unit.

Visually inspect all external and internal portions of unit for damage.

Wipe down the exterior of the unit using a cloth with warm water, NOTE: ONLY USE

APPROVED CLEANING SCLUTIONS; i.e., SIZZLE.

6. Place unit in operating location. Make sure that the operating location is in an area where the
ambient temperature is held constant (minimum 70°F). Please avoid areas such as near
exhaust fans and air conditioning ducts. Support arms are used to weld to existing structure.
Ensure that Grilt is level, left to right & front to back.
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OPERATION
1. The switch that operates the grill is located on the Drive Through side of the assembly line.
2. The On/Off switch is used to turn the unit on or off. Once the unit is turned on the piaten and
e FrAME SUNfACES WIll reach 425°F . '
3. Note: Before touching the On/Off swntch please read the followmg statements The unit's
external surface temperatures will be hot. Use caution when touching these areas to avoid
injury.
4, The Grill has thermostat(s) located in the center of the platen.

Caution

Warning

External Surface Temperatures could cause Severe Bums
Do not touch platens, wells or fins once power is applied

Control Operation
This Grill has one heated zone and is operated by a toggle switch. The switch is labeled Tortilla Griil. It
also has ON/OFF on the label.



CLEANING

Procedure Frequency:
Daily at Closing

Supplies:
Soap and Warm Water Protective Fry Gloves
Angled Grill Tool Food Service Towels
Grill Pad

A WARNING: DO NOT immerse GRILL assembly or platen in water,

A WARNING: DO NOT move GRILL fromproduction line.

A WARNING: DO NOT touch Grill surfaces without wearing a protective fry glove.

B> B> > B>

A WARNING: DO NOT use unapproved abrasive pads or cleaning solutions.

Procedure (Daily):

1. Turn off Grill and aliow time for cooling.
NOTE: DO NOT add ice or water to the Grill surface to accelerate cooling, this can damage the
platen. Allow time for platen to cool.

2. Dampen a cloth with soapy water and or Sizzle.

3. Apply the damp cloth to the platen and stainless steel trim, but do not pour soapy water onto platen
surface.

NOTE: Typical cleaning should require small amount of nonabrasive cleaner.

Apply adequate pressure to the damp cloth to remove soil; hard scrubbing is not necessary.
Wet a clean towel and ring out the excess water in sink or bucket,

Wipe platen surface with damp towel to remove left over soap, Sizzle and soil from piaten surface and
stainless steel trim.

7. Rinse the towel and wipe the platen surface again until platen is absolutely clean.

ook

TROUBLESHOOTING
Always ask and check the following:

Not getting power:

Is the unit connected to a live power source of the proper voltage?

Check the rating label. Is the unit connected to the correct power source?

Check the circuit breaker.

Is power switch “ON"?

if the above checks out, and you still have problems, cail your local service agent.

gL



PREVENTATIVE MAINTENANCE SCHEDULE

Please follow the cleaning section for the daily preventative maintenance schedule.

=» DO NOT USE ABRASIVES OR CLEANING SOLUTIONS ON THIS APPLIANCE.
=» DONOTIMMERSE THE GRILL INWATER.
=> DO NOT ATTEMPT TO MAINTENANCE, OR SERVICE THE UNDERSIDE OF THE GRILL.

WIRING DIAGRAM

208v\ P00 1626
(\./ WATTS OIS
5 —
L2 U oo s
7

! 536 Ba45Y
1 1
) AN

i

1§t 1 arae 3
dVAVAVAVAS
?

HE- Lo

%

~ -PARTS LIST w/EXPLODED VIEW

hem Lotumant Quentity Tile
Humbet thenber
1 4881520 I PLATE, 20 3 25 BUAL LINE GRILL
2 JEBIS34 H CASHET
3 4881521 1 WIASSY, AL FRAME
1 4881529 | BOTTOM PANEL,
5 4881519 2 COVER, THERWOSTAT
B 1488100 2 THERMOSTAT, SHAP ACT!OR OPEN
450°F
7 ABBIS92 2 CLEMENT. DUTER B4Y 543w
:} A8BISY e ELLWENT, LMD BOV 4470
9 4861594 4 ELEMENT, IKKER 55V 353w
19 #BAI541 2 SWITCH, MGH Likrm
I 4BBISI7 2 COVER.PLATE
12 ABBIS30 2 COVER, ACCESS
13 4881531 F WIASSY. BUAN GUARD
ia 8205500 5 SCREW, 114-20 % {2 TR HD
15 4881514 H IRSUILATIDH. 27 SUFER WiL.
16 JHEIHIE 2 INSLLATION, 250 PTHOGEL
I7 JEBI536 2 BRACKET, MOJNT




_WIRING DIAGRAM
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Note: Product failure caused by liming er sediment buildup isnot covered under warranty.

"THE FOREGOING WARRANT YIS INLIEU OF ANY AND ALL OTHER WARRANTIES EXPRESSED QR IMPLIED
INCLUDING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR FURPOSES
AND CONSTITUTES THE ENTIRE LIABILITY OF APW WYOTT. INNO EVENT DOES THE LIMITED WARRANTY
EXTENDBEYOND THE TERMS STATED HEREIN."
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