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CAMPBELL'S® TABLETOP MERCHANDISER sy puxe

RESTAURANT

Manufacturer’s introduction

The Campbel's® Tabletop Merchandiser is
designed to create a destination soup station
driving soup sales and profits. This atlractive,
sturdy and efficient equipment bears the
Campbells® brand and is manufactured by
Duke Manufacturing Company to Campbell's®
exacting slandards. These units are easily
adaptable fo meet your merchandising needs.
Designed for simple set up and frouble free
mainienance, they put the Campbell‘sﬁ’ brand
right up front.

The Campbells® Tablelop Merchandiser is
ideal for cafeteria lines, convenience sfores,
delis, colleges and universities, schools and
more. The tantalizing photographic display
tempts with the promise of salisfying soup
backed by Campbei's® quality reputation. The
space efficient design Nis virtually anywhere
and will accommodate 7-Quarl or 171-Quart
soup inserts In varying configurations.

REVISED:
Seplember 25, 2003

EQUIPMENT
VANUAL
Supplier Name: Duke Manufacturing Co.
Address: P.0 Box H03574
51 Louis, MO 63150-
3574
Maodel 3£ TTM2-1114, TTM2-7777,
TTM2-7711, TTM2-711,
TTM2-77
Serlal #

Date Received:
Date Installed:
Toll Free
Telephone : 1(800)735-3853
Fax: 1{314)231-5074
Service Referral i
Local Service
Name

Local Service #
General Specifications

Overall Dimensions

Height: 33 5/8in./85.5 cm
Width: 32 7/8In./B3.5 cm
Depth: 24 318 in./62 cm
Electrical:
TTM2-XXXX: 120 VAC, 14.3 Amps,

1718 Walls, 50/60 Hz.

Inglallalion requirements

Power Conneclion: Dedicated 15 Amp,

NEMA 5-15R
Receplacle.
Agency Approvals:
LISTED
U COMMERTIAL
COOWIHG
w APPLIANCE
5001,
N ALSO CLASSIFIED BY
S 3 UMDERWRITERS LABORATORIES T
UE— I ACCORDAMCE WIHH
@ WSF Mo, 4 1999

Campbolls® Tabislop Merchandisor
DUKE MANHUFACTURING GO,

TOLL FREE 1-B00-735-3053
1.314.201-1130
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SPECIFICATION
W)

TTMZ-XXXX S8,

Vollage: 120V:
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INSTALLATION INSTRUCTIONS

1. Ensure location selecled for merchandiser has the proper-grounded receptacle within four feel of the final
position of the merchandiser (see figure 2.1 below)}.

CAUTION
. RISK OF ELEGTRIC SHOCKI
DO NOT REMOVE GROUNDING PIN FROM CORDI THIS MAY CAUSE THE APPLIANCE SKIN TO
BECOME ENERGIZED AND POSE A SHOCK HAZARDI

_,.—"'—_'\\

(é@
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\'\.

Y

o

[rEzaiis)
-~

NEMA S-12R

Figure 2.1 Required Receptacle Configuralion

2. Remave merchandiser from packing malerial. Ensure all paper and plastic packing material is completely
remaoved from merchandiser before plugging in o power source.

3. Inspect merchandiser for damage.
4. Position merchandiser on siable surface.
% Ensure all four feel are touching the surface. Adjust feet as necessary (see figure 2.2 below).

6. Operate Merchandiser as described in the Periodic Mainienanee, Checklist and Cleaning Guide section.

Camptiolfs® Tablolop Merchandlsor
REVISED: DUKE MARUFAGTURING CD.  ~
SEplEthF 25, Z003 TOLL. FREE 1-800-735-30853

1-314-231-§120
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PERIODIC MAINTENANGE, CHEGKLIST AND CLEANING GUIDE

DAILY

- OPENING CHECKLIST

1. Turmn light swilch to ON (figure 3.2, pg. 7).

2 Fill each well with 8 quaris of hot tap waler. Note: The addition of 1 teaspoon of Cream of Tarler to waler
will aidl in cleaning of wells at end of day.

Posilion template(s) {figure 3.1, pg. 6) on Countertop Merchandiser.

Place control knob(s) to Hi {figures 3.3 and 3.4, pg. B}.

Allow Counterlop Merchandiser lo heat for at least 30 minutes or until water temperature reaches 175° F
(80° C).

e L

OPERATION

1. Prepare soup as described in the Campbell‘s"” handling instructions.
2. Place hot soup 155° to 165° F (68° lo 74° C) into 7-quart or 11-quart bain-marie (figure 3.1, pg. &) as
required.

CAUTION:
Wear insulated gloves to prevent burns from escaping steam when inserting or removing
bain-marie into preheated countertop merchandiser.

Place baln marie into the desired posilion in templale.

Place hinged cover on all bain-maries and any unused template positions.
Place the conirol knoh(s} to 3.5.

Monitor water levels and add hot water as needed.

mor b

Coinpbol's® Tablatop Merchondlzar
REVISED: BUKE MANUFACTURING CO.
Seplamber 25, 2003 TOLL FREE 1-800-735-2853

1.314-231-1130
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PERIODIC MAINTENANCE CHECKLIST AND CLEANING GUIDE

7-Quart Bain Marie Hingad Cover
11-Quart Bain Marie Hinged Cover

% 7-Quart Coliar Band /
/ (i —- | Ty
’@ ? 44-Quart Collar Band

7-Quart Bain Marie \C‘Q‘/

(\—_.:m“,,,l 11-Quart Bain Marie

7-Quart Single Template ==
e 11-Quart Templale
o N ! /

7-Quart Bain Marie Hinged Cover

7-Cuart Collar Band

_._ﬂjl

7-Quart Bain Marie

7-Quart Double Templale

Canpbell's™ Tobinlop Merclandinor
REVISELD: [JUKEL MANLFACTURING CD.

eptemb , 200 TOLL FREE 1-B800-735-3853
Seplamber 25, 2003 15142311120
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PERIODIC MAINTENANCE CHECKLIST AND CLEANING GUIDE

Campbalrs” Tabfolop Morebadlsor
o DUKE MAHUFACTURING GO,
s TOLL FREE 1-800-735-3853

September 25, 2003 et
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RESTAURANT
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PERIODIC MAINTENANCE CHECKLIST AND CLEANING GUIDE

Figure 3.4 Leit Heat Gontrol

8 Compbei's® Tablntop Morchondiser

REVISED: DUKE MANUFAGTURING CO.
TOLL FREE 1-000-735.3053
September 25, 2003 3142511130
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PERIODIC MAINTENANCE CHECKLIST AND CLEANING GUIDE

DAILY (cont'd)

CLOSING CHECKLIST

{. Turn light switch and conirol knabs to OFF.
Unplug merchandiser from electrical receptacle.
Remave all pans and pan covers.
~ Allow merchandiser to cool for approximately 30 minules or until water is cool enough to touch.
5 Clean Counteriop Merchandiser as outlingd in the GLEANING INSTRUCTIONS.

2
3
4
\__-, o | GLEANING INSTRUCTIONS

Caufion!
Do not use caustic cleaners, acids, ammonia products, abrasive cleaners, or abrasive cloths. These
can damage surfaces.

1. Complete sieps described in {he CLOSING GHECKLIST.

2. Remove lemplates from the merchandiser.

3. Emply waler from the wells by first scooping most of the water out with a cup ar pan. Then remove the
remaining waler with a sponge or a rag. Do not attempt to dump water by fipping unit.

4. Wipe down the interior, exterior, and lemplates of the Counlerlep Merchandiser with warm water and mild
delergent using a soft cloth.

5. The Back Panel may be remaoved in order {o belter clean the merchandiser. Remove pane] by first
removing lhe boltom thumbscrews and loasening the top thumbscrews so that 3% of an inch of the threads
are showing. LIft Back Panel so that lhe keyholes pass up and over lhe lop lhumbscrews’ heads (figure
3.5, pg 10). Remove lop thumbscrews and finish wipe down. :

6. Relnslall he Back Panel by screwing the fop thumbscrews so that % of an inch of the threads are
showing. Lifi Back Panel so that the keyholes pass up and over the lop thumbscrews' heads. Tighten lop
thumbscrews and replace the botlom thumbscrews.

Caution!
Do not use caustic cleaners, acids, ammonia products, abrasive cleaners, or abrasive cloths. These
can damage surfaces.

Warning! .

Risk of electric shock. Do not use immerse in water.

wii ST

9 - :
Camphielrs® Tablniop Merchitndlser
REVISED: DUICE MANUFACTURING 0.

Seplember 25, 2003 TOLL FREE 1-800-735-1853
1-314.231-1130
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PERIODIC MAINTENANCE CHECKLIST AND CLEANING GUIDE

==

Figure 3.5 Back Pane! Removal and Installation

REVISED:
Seplember 25, 2003

10 Campbeirs™ Tabletoy Merchandlser
DUKE MARNUFACTURING £0.

TOLL FREE 1-800.735-2B53

f-314-231.4120
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TROUBLESHOOTING

There are no user serviceable parts on lhe Campbell's® Tabletop Merchandiser. If a malfunction occurs,
ensure unit is plugged in then check all swilch and conlrol positions. If the maifunction still exists, contact your
Duke Manufacturing Company authorized service agent or call 1-B00-735-3853 or 1-314-231-1130.

I Gampleils” Tabletop Merchandiner

REVISED: DUKE r.wmrncmamﬁu TO.
TOLL FREE 1-B00-735-23833

Seplembar 25, 2003 ety bt
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PARTS LISTS AND ILLUSTRATIONS

5045-2 THERMOSTAT, HIGH LiMIT
154036 ELEMENT, 850W, 120V,
216147 FOOT, ADJUSTABLE
2164-2 KNOB, CONTROL

5580-2 INFINITE SWITCH, 120V

Ol (G A —

e e e P T e T

Campbells” Tablelop Merchandiser
REVISELD; ‘ DURE MANUFACTURING CO,
sEPlﬂmbEf 25, 2003 TOLLFREE 1-000-735.3853

1-314-231-1120
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PARTS LISTS AND ILLUSTRATIONS

1 216152 LIGHT FIXTURE, WHAMP AND COVER
2 0651428 LAMP, FLOURENSCENT e
3 230365 CHORD AND SWITCH ASSEMBLY

Figure 4.2, Merchandiser Tower Section

13 Cainpbel’s™ Tobfelup Momhandisor
REVISED: OUKE MAHUFACTURING CO.

TOLL FREE 1-H00-735.3653
September 25, 2003 it
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PARTS LISTS AND ILLUSTRATIONS

KIT, 11-QUART PAN AND TEMPLATE, Part Number 1643502

1643505 11 QT PAN & TEMPLATE SET
0653114 TEMPLATE 11 QT

0651593 BAIN MARIE, 11-GUART
0643170 COLLAR SS 11-QUART PAN
0641995 LADLE, SOUP

0541894 COVER, HINGED, 11-QUART

enid | edhy |-

Cempboirs® Toblelop Merchandiser
REVISED: BUIE MANUFACTUING £O.

TOLL FREE 1-00D-735-3653
September 25, 2003 10
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PARTS LISTS AND ILLUSTRATIONS

KIT, 7-QUART DOUBLE PAN AND TEMPLATE, Part Number 1643501

‘1643504 7 QT DOUBLE PAN B TEMPLATE SET
0653113 TEMPLATE DOUBLE 7 QT

0651337 BAIN MARIE, 7-QUART

0643171 COLLAR S5 7-QUART PAN

0641995 LADLE, SOUP

0851338 COVER, HINGED, T-QUART

| aina|—

Campbolls® Tabletop Merchnndinar
REVISED: DUIGE MANUFAGTURING CO.
Seplember 25, 2003 TGLL FREE 1-600.736.3053

1-314-231-1130
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PARTS LISTS AND ILLUSTRATIONS

KIT, 7-QUART SINGLE PAN AND TEMPLATE, Part Number 1643503

1643503 7 OT SINGLE PAN & TEMFLATE SET
0653115 TEMFLATE SINGLE 7 OT

0651337 BAIN MARIE, 7-QUART

0643171 COLLAR SS 7-QUART PAN

0E41985 LADLE, SOUP

DE51338 COVER. HINGED, 7-QUART

| b L b=

ol @ssi 338 T4 tid

Y, o« 7Y Hg# 7z

Figure 4.5, Pan Kit, 7-Quart, models TTM2-77, and TTM2-711

Camphelrs” Tablelap Mercliandlzos
REVISED: DUKE MAHUFAGTURING CO.
Seplember 25, 2003 TCLL FREE 1-000-135.2053

1-314-231-1130
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WIRING SCHEMATIC

COUNTERTOP WARMER

MODELS TTM2-77, TTM2-711,
TTMZ-7777, TTM2-7711, AND TTM2-1114

120VAC 50460 HZ 1 PH.
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Camphes’s® Toblelop Merchandiner
REVISED: DUKE MANUFAGCTURING COD.

Seplember 25, 2003 FOLL FREE 1-800-735-3853
1-314-231-1130






