TACO BELL DUAL LINE
LOAD CENTER

PANEL A 200  Amp 30 Pole
120/240V - 1PH - 4W 60Amp  MINIMUM PANEL AMPERAGE
POSITION | CIRCUIT | BRKR. EQUIPMENT LOAD PHASE EQUIPMENT BRKR.] CIRCUIT] POSITION
NUMBER | NUMBER SIZE LS SO L SIS SR 2) VOLTAGE (VA) WIRE LOADI VOLTAGE L2062 S ORI SIS 25 20 SIZE |NUMBER] NUMBER
1 2898 240 HDC6 30 10 2
E—
3 2898 ‘:/ 4
5 2 20 APW GRIDDLE 240 1781 1650 240 MELTER 20 11 6
— e E—
4 \—=— 1782 1650 ‘:/ 8
9 3 15 GRAIL 45T W/LIGHTS 240 1027 1650 240 MELTER 20 12 10
_
11 — 1028 1650 _— 12
13 4 15 SCALE 120 1440 1650 240 MELTER 20 13 14
_
15 5 15 LOWER MONITOR 120 1440 1650 / 16
17 6 15 COLD PAN 120 948 1650 240 MELTER 20 14 18
—
19 7 20 TOASTER 120 2300 1650 B 20
21 8 15 STAGER 120 820 2300 120 TOASTER 20 15 22
23 9 15 FUTURE USE 120 1440 1440 120 UPPER MONITOR 15 17 24
25 720 120 REFRIGERATOR 15 16 26
27 28
29 30
18534 VA
SINGLE PHASE PANEL BOX 18928 VA
37462 VA TOTAL

In order to use more than 8 poles tandem breakers must be used.

218888 Drawing Number
TBDL 240V Project Name
6/25/2009 Date
AAS Filled Out By

218888

Electronically Controlled

Not Controlled in Hard Copy Format

7/28/09



TACO BELL DUAL LINE

FRY STATION
LOADCENTER
[PANEL #1 TACO BELL DUAL LINE COUNTER 200A 30P
[120/208-240V - 3PH - 4W
IrosiTion] CIRCUIT [ BRKR. EQUIPMENT| LOAD [PHASE| LOAD [EQUIPMENT BRKR. | CIRCUIT [PosITION|
nomeer Ivunser| size ITEM # / EQUIPMENT SERVED elnek || om | e || o || e ITEM # / EQUIPMENT SERVED szt |novser|nomeer
1 A 2898 240 HDC6 30 10 2
B 2898 —  ~1—1 =
5 7 20 TOASTER 120 2300 © 2300 120 TOASTER 20 15 6
7 11 20 MELTER 240 1650 A 1650 240 MELTER 20 i 8
o I~ -1 - — _—— 11650 B 1650 | e — o~ —1 0
11 17 15 UPPER MONITOR 120 1440 C 1440 120 LOWER MONITOR 15 5 12
13 12 20 MELTER 240 1650 A 1650 240 MELTER 20 14 14
5 I~ - 1650 B 1650 — L~ —1
17 3 15 GRAIL 45T WILIGHTS 240 1245 © 948 120 COLD PAN 15 6 18
19 1245 A 720 120 REFRIGERATOR 15 16 20
21 2 20 APW GRIDDLE 240 1782 B _ 22
23 w /' 1782 C 1440 120 SCALE 15 4 24
25 8 15 STAGER 120 820 A 1920 120 FRY STATION 20 9 26
27 B 28
29 © 30
14203 VA A
3 PHASE PANEL BOX 11280 VA B 38378 KVA :TOTAL LOAD
12895 VA C
B
218992 Drawing Number
NOTE: ON 240V SYSTEMS, HIGH LEG MUST BE
TACO BELL DUAL LINE FRY STATION Project Name CONNECTED TO CENTER (B) LUG AT TOP
OF PANELBOARD (NEC 408.3E)
6/25/2009 Date DO NOT CONNECT 120V EQUIPMENT
TO THE "B" PHASE IN THIS PANEL
AAS Filled Out By
Electronically Controlled 7/28/09

218992 Not Controlled in Hard Copy Format



TACO BELL DUAL LINE

LOADCENTER
[PANEL #1 TACO BELL DUAL LINE COUNTER 200A 30P
[120/208-240V - 3PH - 4W
IrosiTion] cirRcuIT | BRKR. EQUIPMENT| LOAD [PHASE| LOAD [EQUIPMENT BRKR. | CIRCUIT [PosITION|
nomeer Ivunser| size ITEM # / EQUIPMENT SERVED elnek || om | e || o || e ITEM # / EQUIPMENT SERVED szt |novser|nomeer
1 A 2898 240 HDC6 30 10 2
B 2898 —  ~1—1 =
5 7 20 TOASTER 120 2300 © 2300 120 TOASTER 20 15 6
7 11 20 MELTER 240 1650 A 1650 240 MELTER 20 i 8
o I~ -1 - — _—— 11650 B 1650 | e — o~ —1 0
11 17 15 UPPER MONITOR 120 1440 C 1440 120 LOWER MONITOR 15 5 12
13 12 20 MELTER 240 1650 A 1650 240 MELTER 20 14 14
5 I~ - 1650 B 1650 — L~ —1
17 3 15 GRAIL 45T WILIGHTS 240 1245 © 948 120 COLD PAN 15 6 18
19 1245 A 720 120 REFRIGERATOR 15 16 20
21 2 20 APW GRIDDLE 240 1782 B _ 22
70 w /' 1782 C 1440 120 SCALE 15 4 24
25 8 15 STAGER 120 820 A 1440 120 FUTURE USE 15 9 26
27 B 28
29 © 30
13723 VA A
3 PHASE PANEL BOX 11280 VA B 37898 KVA :TOTAL LOAD
12895 VA C
B
219388 Drawing Number
NOTE: ON 240V SYSTEMS, HIGH LEG MUST BE
TACO BELL DUAL LINE Project Name CONNECTED TO CENTER (B) LUG AT TOP
OF PANELBOARD (NEC 408.3E)
6/25/2009 Date DO NOT CONNECT 120V EQUIPMENT
TO THE "B" PHASE IN THIS PANEL
AAS Filled Out By
Electronically Controlled 7/28/09

219388 Not Controlled in Hard Copy Format



DUAL LINE ASSEMBLY GUIDE

STEP A: BASE SETUP STEP D-2
1) PLACE UNITS IN POSITION IN STORE.
2) PLACE CONNECTORS FROM LOAD CENTER

ON TOP OF BOTTOM SHELF OF TABLE.
3) SLIDE UNITS TOGETHER, LEVEL, & SECURE.

STEP B: OVERHEAD SHELVING SETUP

1) SET SHELF ASSEMBLY IN PLACE.
2) SECURE TO SUPPORT BLOCKS, PYLON. STEP B

STEP C: VERTICAL ELECTRICAL CHASE SETUP STEP E—

1) PLACE UPPER CHASE IN POSITION & SECURE.
2) FEED WIRES FROM CEILING DOWN TO
PANEL BOX.

STEP D: EVO CABINET ASSEMBLY

1) PLACE CABINET IN POSITION & SECURE
TO DRY HEAT UNIT PYLON & Z-CHANNEL.

(REPEAT STEP ONE FOR SECOND CABINET.)

2) ATTACH WATER LINE CHASE TO
OVERSHELF.

3) FEED WATER LINE THROUGH CHASE.

STEP E: TORTILLA GRIDDLE ASSEMBLY

1) PLACE GRIDDLE IN POSITION.

2) FEED WIRES INTO VERTICAL CHASE.

3) ENSURE GRIDDLE IS CENTERED, LEVEL,
& SECURE.

STEP F: TORTILLA SHELF ASSEMBLY

1) PLACE SHELF IN POSITION & SECURE
TO ELECTRICAL CHASE & EVO CABINET.

b

STEP G: MISC PARTS SETUP -

1) ASSEMBLE CHEESE MELTER WATER LINES & &
CONNECT TO MELTERS.

2) PLACE WRAPPER BINS AND WRAPPER SHELVES
IN POSITION.

3) ASSEMBLE WRAP SHELF AND FASTEN IN PLACE

ul

STEP A

PLEASE REFER TO OPERATION AND INSTALLATION INSTRUCTIONS FOR FURTHER DETAILS

STEP A-2—

STEP F

STEP D
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/
/
\ b /
/
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° \ /
/
/
/
/
/
/

STEP C-2
STEP C

PART #229325 REV C 5/17/13



I-LINE EVO ASSEMBLY GUIDE

STEP A: BASE UNIT SETUP —

1) PLACE UNITS IN POSITION IN STORE WITH ° —STEP D
BACK OF UNIT AWAY FROM WALL.

2) REMOVE BACK PANEL.

3) SLIDE UNITS TOGETHER, LEVEL, & SECURE.

;9

STEP B: SHELVING SETUP

1) SET SHELF ASSEMBLY IN PLACE.
2) SECURE TO SUPPORT BLOCKS & WALL SHELVING.

STEP C: EVO CABINET SETUP

1) SET EVO CABINET ONTO EVO BRACKET.
2) SECURE TO TORTILLA SHELF & WALL SHELVING.

STEP D: ELECTRICAL CONNECTIONS

1) PLACE WIRE CHASE IN POSITION ON WALL PANEL & SECURE.

2) REMOVE CHASE COVER AND ROUTE WATER LINES INTO WALL

PANEL AND THROUGH HOLES IN WALL.

3) REPLACE BACK PANEL ON WALL SECTION.

4) PLACE UNIT IN POSITION AGAINST WALL AND RE-LEVEL IF
NECESSARY.

STEP E: MISC. PARTS SETUP

1) ASSEMBLE CHEESE MELTER WATER LINE KIT
& CONNECT TO CHEESE MELTERS.

2) PLACE WRAPPER BINS AND WRAPPER SHELVES IN
POSITION.

PLEASE REFER TO OPERATION AND INSTALLATION INSTRUCTIONS FOR FURTHER DETAILS PART #229326 REV. A 4/02/13



TACO BELL EvO DUAL LINE —

3—PHASE, 120/208/240V, 200A LOAD CENTER

REV ECO NO.

DATE BY

DESCRIPTION

04,/02/13| BWE

NEW EvO COUNTER

04/22/13| BWE

CHANGED EvO BRKR TO 15A

HDC6, DRY
EvO CABINET BLACK CHANN. WARMER
BLACK RED 208,
208/240V, 2400W f— /240V, 5796W
NEWA LB—15 =g GEEEN GREEN NO OUTLET—
@ PERM CONNECTION
TOASTER TOASTER
— BLUE BLUE | 120v, 2300
o 250 [@ WHITE ‘ L CKT=1 164 [~ DA CKT=10 = WHITE == newa 5-20|9
GFCI OUTLET |© GREEN H il 1 GREEN GFCI OUTLET|@
= L CKT—=7 20A | 5|5 POA CKT-15 =l
CHEESE MELTER - 5 - CHEESE MELTER
2N<)E8M/A2460v,203zoi BLACK Q ‘ KT—11 20A ; ;ZDA CKT-13 \L BLack 2082200, 55001
- t? —— RED 1 KT—17 157 |1l 154 CKT—5 RED ———] NEMA 6-20
& GREEN : * GREEN
——— KT—12 20A P31 P0A CKT—14
UPPER MONITOR 1she LOWER MONITOR
120V, 1440W BLACK 17)i8 [15A CKT—6 BLUE 120V, 1440W
. CKT-3 15A | 1 NEWA 515
NEMA 5-15 —— WHITE ——— 19jpo [15A CKT-16 WHITE | ISOLATED GND
SoiArES G | 3= SRew 7 GREEN/ YELLOW ™| [SOLATE
TO ISO CKT-2 20A P12 1038
CHEESE MELTER GROUND 23pa [19A CKT—4 GRO CHEESE MELTER
BAR - 154 CKT-9
208,/240V, 3300W BLACK CKT8 T5A |zo)es BAR  giack | 208/2¢0v, 33000
NEMA 6-20 |@ RED — 2728 B RED ——— NEMA 6-20
2 [—ICKT-18 15A 15A CKT—-19/—=—1 =
® GREEN 2ol GREEN
EvO CABINET COLD PAN
BLACK
208/240V, 2400W BFLQAE%K — WHITE NwozoOvOTsLé?Xv
NEMA L6-15 @ GREEN = GREEN PERM CONNECTION
REFRIGERATOR
APW, GRIDDLE SV&Q (FRONT PANEL) -
o 120V, 720W
208,/240V, 3563W BLACK WHITE ——
NO QUTLET— < ~— BLACK s CREEN — NO OQUTLET—
PERM CONNECTION GREEN PERM CONNECTION
SCALE
STAGER
RED 120V, 1440W —
120V, 820W[g BLUE L WHITE newa 5-15| @
NEMA 5-15] « WHITE s GREEN GFCI OUTLET|@
GFCI OUTLET|® GREEN e USE—
EvO CABINET
- BLACK BLACK 120V, 1440W [g]
208/240V, 2400W RED £ Ev}vRHE‘TEEN NEWA 515 | &
Z GFCI OUTLET
NEMA L6-15 @ GREEN 1 19
EvO CABINET
BLACK 1|
T RED 208/240V, 2400W
7 GREEN NEMA L6—15 =

@

ote:

ALL DIMENSIONS TO OUTSIDE

UNLESS OTHERWISE NOTED

TOLERANCE UNLESS NOTED:
+ .031 INCHES

DUKE MANUFACTURING CO.
601 DUKE DRIVE SEDALIA MO. 65301
"YOUR SOLUTIONS PARTNER”

+ 1 DEGREE

THE INFORMATION CONTAINED
IN' THIS DRAWING IS THE

SOLE PROPERTY OF DUKE
MFG. CO. ANY REPRODUCTION
IN PART OR WHOLE WITHOUT

WRITTEN PERMISSION IS
PROHIBITED

DRAWN BY: DATE: DESCRIPTION:

BWE 04/02/13 DUAL EvO LINE
MAT’L P/ﬁ PROGRAMiNUMBER: WZO/ZOS/Z‘\»OV BPH ZOOA
MAT’L: FINISH: DRAWING #:

- - 552175




DUAL LINE ASSEMBLY GUIDE

STEP A: BASE SETUP

1) PLACE UNITS IN POSITION IN STORE.

2) PLACE CONNECTORS FROM LOAD CENTER
ON TOP OF BOTTOM SHELF OF TABLE.

3) SLIDE UNITS TOGETHER, LEVEL, & SECURE.

STEP B: OVERHEAD SHELVING SETUP

1) SET SHELF ASSEMBLY IN PLACE.
2) SECURE TO SUPPORT BLOCKS, PYLON.

STEP C: VERTICAL ELECTRICAL CHASE SETUP

1) PLACE UPPER CHASE IN POSITION & SECURE.
2) FEED WIRES FROM CEILING DOWN TO
PANEL BOX.

STEP D: EVO CABINET ASSEMBLY

1) PLACE CABINET IN POSITION & SECURE
TO DRY HEAT UNIT PYLON & Z-CHANNEL.

(REPEAT STEP ONE FOR SECOND CABINET.)

2) ATTACH WATER LINE CHASE TO
OVERSHELF.

3) FEED WATER LINE THROUGH CHASE.

4) FEED MONITOR OUTLET WIRES THRU

CHASE INTO PYLON AND CONNECT AT

TERMINAL BLOCK.

STEP E: TORTILLA GRIDDLE ASSEMBLY

1) PLACE GRIDDLE IN POSITION.

2) FEED WIRES INTO VERTICAL CHASE.

3) ENSURE GRIDDLE IS CENTERED, LEVEL,
& SECURE.

STEP F: TORTILLA SHELF ASSEMBLY

1) PLACE SHELF IN POSITION & SECURE
TO ELECTRICAL CHASE & EVO CABINET.

STEP G: MISC PARTS SETUP

1) ASSEMBLE CHEESE MELTER WATER LINES &
CONNECT TO MELTERS.

STEP B

C

]

2) PLACE WRAPPER BINS AND WRAPPER SHELVES

IN POSITION.

3) ASSEMBLE WRAP SHELF AND FASTEN IN PLACE

STEP D-2/

STEP E

STEP A

STEP A-2

T Dx=—"% e

STEP C
STEP C-2

STEP F

C— C=
= =

:
p
PO

\

'

\
T

PLEASE REFER TO OPERATION AND INSTALLATION INSTRUCTIONS FOR FURTHER DETAILS

3

PART #552237 REV A 9/10/13



DUAL LINE & I-LINE OPERATION
AND INSTALLATION INSTRUCTIONS

For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)
or
(314) 231-1130

Notice: Read this entire Installation Manual prior to installing or operating this equipment.
Inspect all components immediately after unpacking.
Notify the Carrier of any damage to this equipment

This manual is Copyright ©2013 Duke Manufacturing Company. All rights reserved.
Reproduction without written permission is prohibited. Duke is a registered
trademark of the Duke Manufacturing Company.

Rev C.05/20/15 Page 1 552238



»

IMPORTANT WARNING AND SAFETY INFORMATION BELL

WARNING - READ THIS MANUAL THOROUGHLY BEFORE OPERATING, INSTALLING, OR PERFORMING
MAINTENANCE ON THE EQUIPMENT.

WARNING - FAILURE TO FOLLOW INSTRUCTIONS IN THIS MANUAL CAN CAUSE PROPERTY
DAMAGE, INJURY OR DEATH.

WARNING - DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS OR LIQUIDS IN
THE VICINITY OF THIS OR ANY OTHER APPLIANCE.

WARNING - DO NOT OPERATE THIS EQUIPMENT UNLESS ALL COVER AND ACCESS PANELS ARE IN

PLACE AND PROPERLY SECURED.

CAUTION

* Minimum clearances must be maintained from all walls and combustible materials.

» Keep the equipment area free and clear of combustible material.

» Adequate clearance for air openings.

» Operate equipment only on the type of electricity indicated on the specification plate.

« Retain this manual for future reference.

RECEIVING AND INSPECTING THE EQUIPMENT
Care should be taken during unloading so the equipment is

not damaged while being moved into the building.

1. Visually inspect the exterior of the package and skid or container. Any damage should be noted
and reported to the delivering carrier immediately.

If damaged, open and inspect the contents with the carrier.

3. Inthe event that the exterior is not damaged, yet upon opening, there is concealed damage to
the equipment notify the carrier. Notification should be made verbally as well as in written form
within 48 hours of receipt of goods.

4. Request an inspection by the shipping company of the damaged equipment. This should be
done within 10 days from receipt of the equipment.

Check the lower portion of the unit to be sure legs are not bent.
Also view compressor compartment housing and visually inspect the refrigeration package. Be
sure lines are secure and base is still intact.

7. Freight carriers can supply the necessary damage forms upon request.

8. Retain all shipping material until an inspection has been made or waived.

Rev C.05/20/15 Page 2 552238
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Installation Verification List T

The following is a list of items that need to be verified and checked after installation is complete.

Verify the unit is level.

Verify that tables (sections) are fastened together.

Verify all the Duke supplied components are located according to the installation diagrams.
No water leaks at the supply bulkhead fitting at top of chase.

No water leaks at the termination of the cheese melter.

Dual Line: verify electrical channel wire support is installed between the HF table and the RB
unit.

No pinched/cut wires in the wiring harness.
o Verify all wiring connections are secure and correct per the wiring diagram.
o Verify all vinyl has been removed from the stainless steel.

Rev C.05/20/15 Page 3 552238
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Dual Line Assembly Instructions —

CHASE REMOVAL/REINSTALLATION STEPS (ONLY IF NECESSARY)
1. Remove door from chase (Fig. 1).
2. Remove bottom plate by removing (4) ¥%4”-20 x ¥4” Hex Head Screws on bottom of chase with 3/8” wrench (Fig. 2).
3. Remove spring caps from holes (Fig. 3) and loosen (4) %”-20 x 1” Hex Head Screws 2-3 turns (Fig. 4) (requires
3/8” socket on extension or a long 3/8” nutdriver).
4. Slide lower chase up %” and remove from table through keyhole slots for screw heads and around load center (Fig.
5).
5. Tore-install, place lower chase on side of table, slide behind load center until keyhole slots line up with screw
heads.
6. After keyhole slots engage the screws, slide down %, and tighten the 4”-20 x 1” Hex Head Screws.
7. Replace the spring caps in the holes they came from.
8. Replace the bottom plate on the bottom of the chase and tighten %4”-20 x %2 Hex Head Screws. Pull the sides of the
lower chase in so that the gap between the sides and the bottom rail is as small as possible before tightening (Fig. 6).
9. Replace the door on the unit.
10. Apply silicone around lower chase where it meets the table (Fig. 7).
N , :

Fig. 7

Rev C.05/20/15 Page 9 552238
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Dual Line Assembly Instructions e

STEP A: BASE UNIT SET UP

1. Place Extension Table (Fig. 8), Cold Food Unit (Fig. 9), and Dry Heat Table (Fig. 10) in the store in the
approximate location.

2. Set electrical connectors on bottom shelf of Dry Heat Table and slide Dry Heat Table and Cold Food Unit together,
being careful not to pinch any of the electrical conduits.

3. Remove cover plate and connect conduit and wires to respective sides of junction box shown in terminal block
schematic (Fig. 11). Connect the electrical connectors by matching colors of each half of the connection (Fig. 12).
Connections can only be made one way, note tabs and slots (Fig. 13 & 14).

4. When all connections are made it should look like Fig. 15.

Secure cover to legs of Dry Heat Table with screws (Fig. 16).

6. Level all of the units. Begin with all of the feet adjusted in (Fig. 17) Level the Cold Food Unit first, then proceed to
level each of the tables (Fig. 18) All of the tops should line up and be straight and level when complete.

7. Secure each of the tables to the Cold Food Unit using the hardware supplied in kit #215674. The Dry Heat Table
will be secured using (2) hex screws #213029 in table top and (2) hex screws in pylon. The Extension Table will be

secured using (2) hex screws #213029 and (2) hex nuts #213042 in table top and (2) hex screws in pylon. (Fig. 19)

o

Fig. 8 Fig. 9

TERMINAL BLOCK
VIEW

-

%

i —

\

OWNZEA OLLIN

>
NITTO DENK

ing

Fig. 16

Rev C.05/20/15 Page 10 552238



http://www.partstown.com/duke/DUK215674?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf
http://www.partstown.com/duke/DUK213029?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf
http://www.partstown.com/duke/DUK213029?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf
http://www.partstown.com/duke/DUK213042?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf

Dual Line Assembly Instructions

Fig. 17 Fig. 19

STEP B: OVERHEAD SHELVING SETUP

Carefully unpack the Extension Table / Cold Food Overshelf assembly and set it in place. (See Fig. 20)

Use hardware kit #215675 to assemble the overhead shelving to the base units.

Place shelf legs over support blocks on table and secure with (4) screws #213028 (Fig. 21).

Secure wrapper shelf to Dry Heat Table pylon with (3) screws #213029.

Secure overshelf to Cold Food Unit pylon with (3) screws #213023 and wrapper shelf to Cold Food Unit pylon with
(3) screws #213029. (Fig. 22).

6. Set wrap shelf dividers in place under z-bracket and secure to pylon.

agrwnE

—___——WATER LINE
o B CHASE COVER

___———WATER LINE
— OUTLET

Fig. 21

STEP C: VERTICAL ELECTRICAL CHASE SETUP
1. Use hardware kit #215676 to assemble the Vertical Electrical Chase.
2. Place Upper Chase Extension on top of load center chase with receptacle towards top (Fig. 23) and secure with (10)
screws #213029. Be sure bottom channel back plate is removed to allow access to all bolting locations (Fig. 24).
3. Secure bottom channel back plate with (4) screws #213029.
4. Route wires fryom receptacle box down through chase and grommet holes to load center to be wired later.

[ Q

/26/2007

Rev C.05/20/15 Page 11 552238



http://www.partstown.com/duke/DUK215675?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf
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Dual Line Assembly Instructions ——

STEP D: EVO CABINET ASSEMBLY

1.
2.

8.
9.
10.

Assemble the EvO Cabinet Assembly.

One EVO cabinet installs on each side of the line. They are handed units. As you stand in front of the line, the large
compartment should be on your right, the small compartment should be on your left. (Fig 36C) The other EVO
cabinet is opposite.

Set EvO Cabinet into place, one (1) at a time, on top of the Dry Heat Table pylon, Z-channel, and support. (USE A
LIFT OR A MINIMUM OF 3 PEOPLE TO LIFT CABINETS INTO PLACE. SMALL BOX SIDE TO
UNLOAD END OF LINEUP.) Secure EvO cabinets to Dry Heat Table pylon using (4) screws #213023 and to
upper shelf Z-channel using (4) screws #213029 (Fig. 33 & 34).

Attach braided water line to bulkhead fitting using (1) hose clamp #212783 from water line kit #551045. Route
water line down into water line chase (Fig. 35). Push water line through hole in cover plate and attach cover with
(22) tek screws.

Ensure all water line fittings are tight and without kinks.

Secure chase to overshelf with (4) tek screws (Fig. 36A).

Route wires down to terminal block for monitor plug-ins through small chase on the underside of the overhead
extension table. Replace cover. (Fig. 36B).

Secure pylon cover on Dry Heat Table pylon using (12) screws #213051.

Install tie straps (supplied with EVO cabinet) on top of Evo Cabinets.

Mount hooks to front unload corners of Evo Cabinet (SUPPLIED WITH EVO CABINET)

2 A
—
3
y
\ L o
02/14/2007 g
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Dual Line Assembly Instructions ——

STEPE: TORTILLA GRIDDLE ASSEMBLY
1. Remove (4) bolts supplied with griddle from mounting locations in each corner of griddle.
2. Set Tortilla Griddle inside mounting brackets between load center chase and Dry Heat Table pylon and support in
place (Fig. 25).
3. Carefully route all wires coming out of Griddle through hole in load center chase and secure conduit fitting with nut
(Fig. 26 & 27).
Make sure griddle is centered and level and secure to mounting brackets using the (4) bolts (Fig. 28).
Run wires through grommet in top of load center (Fig. 29).
Remove griddle relay box cover.
Run wires down and through conduit fitting in back of load center (Fig. 30).
Wires will come out of load center and run through conduit into the relay box (Fig. 31).
Connect wires per APW Wiring Diagram (Fig. 32). DO NOT CUT ANY OF THE WIRES DOWN.
10 Gather up excess wire and place in relay box.
11. Replace relay box cover.

©ooNo A
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STEPF: TORTILLA SHELF ASSEMBLY

1. Set the Tortilla Shelf in place and support.
2.

3.

Using hardware kit #215679, secure shelf to Upper Chase Extension (6) screws #10-24’s (Fig. 33).
Secure to Evo Cabinet to Tortilla Shelf Assembly using (4) screws (Fig. 37).

Fig. 37

STEP G: EVO POWER ASSEMBLY
1.

2.

Mount the Evo Cabinet Power Assembly in the ceiling and support. (Fig. 38).
Route conduit through ceiling to electrical chase and down to electrical panel (Fig. 39)

0

h ‘ - am—
g
S Electncal/ L

Panel JU U U L

\

Fig. 39

Rev C.05/20/15 Page 14
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TACO

Dual Line Assembly Instructions -y

STEP H: CHEESE MELTER WATER LINE SETUP
1. Using Water Line Kit #551045, assemble cheese melter water line hookups per diagram on page 7.
2. Attach water feeds to each fitting on cheese melters (Fig. 40). (2 per double cheese melter).
NOTE: Plumbing contractor is to supply water line to bulkhead fitting in top of Upper Chase Extension and
ensure all water line connections are tight. Duke MFG Co. recommends the installation of a shut off valve at,
or prior to, supply connection.

Fig. 40

STEP H: MISC. PARTS SETUP
1. All misc. wrapper bins and shelving can be put in place using appliance set up diagram on page 7 as a guide.
2. Keyhole mount wrapper bins are secured to Upper Chase Extension and load center chase using button pins.

STEP I: WRAPPER SHELF INSTALLATION
1. Attach 3-tier wrapper shelf to Melter Pylon Cover loosely with (2) #10-24 x 3/8” Truss Head Screws (Fig. 41).
After the rest of the shelf is attached, completely tighten.
2. Line up tabs in the 3-tier and single tier wrap shelves and attach to center channel with (4) #10-24 x %" Phillips
Head Self Tapping Screws (Fig. 42).
3. Attach Pizza Cutter Hooks with (2) #6-32 x 3/8” Phillips Head Screws (Fig. 43).

Fig. 41 Fig. 42 Fig. 43
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TACO

Dual Line Assembly Instructions e

ELECTRICAL CONNECTIONS
1. Electrical contractor can wire monitor receptacle and heaters, etc. using wiring diagram and panel schedule supplied

with unit.
2. Main power supply connection can be made from ceiling through wire chase to load center (Fig. 46-47).

3. Attach vertical wire chase covers with hardware kit #215682 using (16) ¥4-20 x 4" truss head screws (Fig 48).

Fig. 46 Fig. 47 Fig. 48

Rev C.05/20/15 Page 16 552238
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TACO

Dual Line Assembly Instructions e

CARVING BOARDS, TACO RAIL, AND ADD ON BOTTLE HOLDER

Attach carving board brackets to front of unit with supplied #10-24 x %.” screws (Fig. 49).
Set HF carving board in place in fron t of the hot food well (Fig. 50).

Set RB carving board in place in front of the cold rail (Fig. 51).

Set the Taco Rail in place inside the cutout in the carving board (Fig. 52).

Attach add on sauce bottle holders to hot well side of the 4-bottle holder.

akrwbdPE

Fig. 51 Fig. 52
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flo
I-Line Assembly Instructions TACO

BELL

STEP A: BASE UNIT SET UP

Place Refrigerated Base Unit (Fig. 53) and Extension Table (Fig. 54) in approximate location in store. Leave
Refrigerated Base Unit out away from the wall at this time.

2. Remove bolts holding back panel to wall assembly and remove panel (Fig. 55).

Slide Extension Table into place and level both units beginning with the Refrigerated Base Unit. Start with feet
adjusted in (Fig. 56). Tops should line up and be straight and level when complete.
Using hardware kit #215673, secure table to Refrigerated Base Unit with (2) screws #213029 (Fig. 57).

1.

3.

Rev C.05/20/15 Page 21 552238
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I-Line Assembly Instructions —

STEP B: SHELVING SETUP
1. Set Extension Table shelving in place with tubing legs over blocks on table top. Support shelving in place and
secure to EvO cabinet assembly using (2) screws #213023 (Fig. 58) and to back wall using (1) screw #213023.
2. Secure shelving legs to blocks using (4) screws #213028 (Fig. 59).

Fig. 58 Fig. 59
STEP C: EVO CABINET SETUP

1. Set EVO cabinet in place on EVO cabinet bracket on the wall section and secure to the Tortilla shelf with (2) screws

#213028 (Fig. 60).
2. Secure EVO cabinet to the Overhead shelf with (2) screws and wall section with (1) screw #213028 (Fig. 61).

EVO CABINET
/

EVO CABINET EVO CABINET
BRACKET

‘OVERHEAD SHELF

TORTILLA SHELF-|

Fig. 60 Fig. 61
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I-Line Assembly Instructions e

STEP C: ELECTRICAL CONNECTIONS

3. Set wire chase in place on top of wall section and secure with (4) screws #213028 (Fig. 62).

4. Electrical contractor can route supply line down through wire chase on top of wall assembly, through wall assembly
to load center (Fig. 63-64).

5. Remove chase cover and attach braided water supply line to fitting in top of wire chase and ensure water lines are
still routed through holes in wall panel into cheese melter area (Fig. 65).

6. Re-attach back wall panel with screws.

7. Unit can now be pushed back against wall and secured. Be sure to re-level units if needed.

8. Re-secure chase cover to wire chase.

9. NOTE: Standard electrical service can be provided using @1 % “ flex conduit. If @2 conduit is being used it can
be routed through cutouts provided (Fig. 66).

|
WATER LINE HOLE- :

Fig. 65 Fig. 66

STEP D: MISC. PARTS SETUP
1. Using Water Line Kit #551044, assemble cheese melter water line hookups per diagram on page 20.
2. Attach water feeds to each fitting on cheese melters. (2 per double cheese melter).
3. NOTE: Plumbing contractor is to supply water line to bulkhead fitting in top of wire chase and ensure all water line
connections are tight. Duke MFG Co. recommends the installation of a shut off valve at, or prior to, supply connection.
4. All misc. wrapper bins and shelving can be put in place using appliance set up diagram on page 19 as a guide.
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TACO

I-Line Assembly Instructions e

CARVING BOARDS, TACO RAIL, AND ADD ON BOTTLE HOLDER

Attach carving board brackets to front of unit with supplied #10-24 x % screws (Fig. 67).
Set HF carving board in place in fron t of the hot food well (Fig. 68).

Set RB carving board in place in front of the cold rail (Fig. 69).

Set the Taco Rail in place inside the cutout in the carving board (Fig. 70).

Attach add on sauce bottle holders to hot well side of the 5-bottle holder.

agrwbdE

Fig. 69 Fig. 70
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Introduction

This publication contains information regarding the
installation and operation of Taco Bell Dual Line
Refrigeration Unit and Taco Bell I-Line Refrigeration
Unit. Please read this manual completely before

attempting to install and/or operate this equipment.

Dual Line Refrigeration Unit

I-Line Refrigeration Unit Left

I-Line Refrigeration Unit Right

Rev C.05/20/15

Page 25

Serial Number

®

TACO
BELL

Always have the serial number of your unit available

when calling for parts or service. The serial number is

located on the data label inside the refrigerated base

of the unit

552238




WARNING

REFER TO THE AMPERAGE DATA LIST IN THE
SPECIFICATIONS OR THE SERIAL TAG DATA
AND YOUR LOCAL CODE OR THE NATIONAL
ELECTRICAL CODE TO BE SURE UNIT IS

CONNECTED TO THE PROPER POWER SOURCE.

A PROTECTED CIRCUIT OF THE CORRECT
VOLTAGE AND AMPERAGE MUST BE RUN FOR
CONNECTION OF THE SUPPLY CORD OR
PERMANENT CONNECTION TO THE UNIT. THE
POWER MUST BE TURNED OFF AND
DISCONNECTED WHENEVER PERFORMING
MAINTENANCE OR REPAIR FUNCTIONS.

Operation e

Location of Controls —Dual Line

The refrigerated base ON/OFF control/temperature
setting adjustment knob is located behind a louvered
door on the walk up side of the line. The ON/OFF
switch for the cold channel is located behind the
louvered panel on the drive up side of the line.

ON/OFF Switch for

‘ ! Cold Channels

:

Digita D
Thermometer | |.
ek
i
" Digitalkontrol For Cold = _
Channels Thermostat Control ON/OFF

w  Switch For Refrigerated Base

Dual Line Location of Controls

Location of Controls —I-Line

The refrigeration control/temperature setting
adjustment knob is located behind the lift-off front
access panel. Remove access plate to gain access
to the control box for the refrigerated base. The
ON/OFF control for the cold channels is located in
the control panel above the louvered access panel.

Digital Thermometer
For Base \
x \\. ik
21::22:2..:2'.2::::'..'.2:Eiilﬂ:ﬁg::l.:. '.1\
(IR
\ Prme]
Switch for
Condenser Cold Channels
Coil
0 ll 0 T T
/ N\
Control for Digital Control
Base for
Cold Channels

I-Line Location of Controls

Operating Procedure Refrigerated Base

The desired temperature setting for the refrigerated
base is obtained by rotating the adjustment knob. A
clockwise turn to the indicated setting will produce
required temperatures.

Cold Channel Cold Pans

1. The cold pan needs to be pre-chilled for 30
minutes before product is loaded.

2. The cold pan is design to hold pre-chilled
(33°F to 40°F) product. Do not place warm
product (above 40°F) in the cold pan as it is
not designed to reduce the temperature of the
product.

3. Direct air flow from ventilation ducts or fans
may hinder performance and increase food
temperatures.

4. Turn ON/OFF switch located in control panel
on.

5. The temperature control is preset at factory
and should only be adjusted by trained
service agency.

Rev C.05/20/15 Page 26
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Maintenance e

Stainless Steel Care and Cleaning

To prevent discoloration or rust on stainless steel
several important steps need to be taken. Stainless
steel contains 70-80% iron which will rust. It also
contains 12-30% chromium which forms an invisible
passive film over the steels surface which acts as a
shield against corrosion. As long as the protective
layer is intact, the metal will not corrode. If the film is
broken or contaminated, outside elements can begin
to breakdown the steel and begin to form rust or
discoloration.

Proper cleaning of stainless steel requires soft cloths

or plastic scouring pads.

CAUTION: Never use steel pads, wire
brushes or scrapers.

Cleaning should be per Taco Bell Answer System
Cleaning Procedure (Book 5).

Rev C.05/20/15 Page 27

Cold Pan Cleaning Instructions

Unit should be turned off and cleaned daily.
Remove product from cold pan.

Turn unit off and allow cold pan walls to defrost.
Wipe cold pan dry with towel.

Clean unit with warm soapy water or mild
cleanser.

A plastic scouring pad and a mild detergent may
be used to remove hardened food.

aprwbdE

IS

WARNING

NEVER USE AN ACID BASED CLEANING
SOLUTION! MANY FOOD PRODUCTS HAVE AN
ACIDIC CONTENT WHICH CAN DETERIORATE
THE FINISH. BE SURE TO CLEAN ALL FOOD
PRODUCTS FROM ANY STAINLESS STEEL
SURFACE. COMMON ITEMS INCLUDE,
TOMATOES, PEPPERS AND OTHER
VEGETABLES.

WARNING

THE POWER MUST BE TURNED OFF AND
DISCONNECTED AT ALL TIMES WHEN
PERFORMING MAINTENANCE OR REPAIR
FUNCTIONS.

552238




Drain Maintenance - Base 4. The drain pan is located beneath the
Each unit has a copper drain tube located inside the condensing unit closest to the refrigerated
unit which removes condensation from the base.

evaporator coil and deposits it onto a drain pan
where it can evaporate. If you notice excessive water L.
accumulation on the inside of the unit be sure that 5 =

the drain tube is connected from the evaporator . ¥ g
housing to the condensate evaporator drain pan. If
water is collecting underneath the unit you may want

to check the condensate evaporator drain tube to be :
sure it is still located above the drain pan. The : : 5

leveling of the unit is also important as the units are
designed to drain properly when on a level surface, if \ )
your floor is not level this can also cause drain ' g
problems. Be sure the drain pan is kept free of dirt, .
dust and other debris as excessive amounts will
cause water to back up and overflow from the drain

pan
Drain Tube u
Accessing The Drain Pan — Dual Line
1. Disconnect and isolate the refrigerator from I-Line Drain Pan Location
the power source.
2. Open the louvered door and remove the inner
panel that does not have the switch (below
the digital thermometer).
3. The drain pan is located beneath the
condensing unit.

DraiﬂTiube |

\

\

—

L=J Drain Pan Digital Thermometer
For Base

IS]

Dual Line Drain Pan Location

Accessing The Drain Pan —I-Line
1. Disconnect and isolate the refrigerator from
the power source.
2. Remove the lift off louvered panel.
3. Remove the inner panel.
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Wiring Diagrams

®

TACO

BELL
—
Power Supply Digital Temp Display Pawer Supply
120VAC 1 PhBOHz ) 120VAC 1 Ph80Hz
S T
.—/’EI -
/
( )
\
e

—“II;

P

Thermostat

\Wire diagram for Cold Pan section on
models
ILTBL, ILTBR, DLTB

Condensing Unit

Wiring Diagram for Base Refrigerator

Trouble Shooting

®

TACO
BELL

Wiring Diagram for Tri Channel Cold Pan

Trouble Shooting Procedure By Authorized

Service Agents

SYMPTOM

CAUSE

REMEDY

Cabinet Too Warm

No electric

Verify power to panel

Thermostat set too warm

Adjust thermostat setting by
following instructions on sticker
on control mounting box.

Faulty thermostat, in the
coldest position, the switch
is not closed

Replace thermostat

Doors not sealing

Adjust doors

Torn or damaged door gaskets

Replace gaskets

Evaporator fan not running

Check motor, repair or replace

Condenser fan motor not running

Check motor, repair or replace

Condenser coil dirty/ filter dirty

Clean coill or filter

Refrigerant leak

Leak check unit, repair, and
recharge

Cabinet Too Cold

Thermostat set too cold

Adjust thermostat setting by
following instructions on sticker
on control mounting box.

Faulty thermostat, in the off
position, the switch does not open,
stuck closed

Replace thermostat

Water in the bottom
of the unit

Drain tube plugged

Clear drain tube

Tube not directed into drain pan

Make sure all tubes are directed
into drain pan and secured

Rev C.05/20/15
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Service Parts List

[

TACO
BELL

TACO BELL I-LINE EVO RB TOP ASSY

ITEM NO.|QTY . IPART # DESCRIPTION

12 2 1550783 ANGLE SUPPORT SCRAP. |-LINE

13 1 1560782 |PAN SCRAP I-LINE HEMMED

i5 11216675 DIGITAL THERMOMETER

16 11550276 BOOT SOUR CREAM NESTED

18 1 1212340 |RECPT, ELEC 5-20 GFCI DUPLEX

18 11218867 COVER QUTLET GFI SCALES

21 1 1552028 POLY CUTTING BOARD

22 11562028 |POLY CUTTING BEOARD

23 11552007 RAIL ASSEMBLY TACO BELL ELINE

30 5 1552024 BRACKET, QSR W/ PIN LLINE

ITEM NO. |QTY. [PART # [DESCRIPTION DESCRIPTION 2

31 8 [212770 |PILASTER, SHELF 12" SS
32 8 |212610 |SHELF, CLIP
37 1 [216742 |WIRE RACK SINGLE 17" OPENING TACO BELL |_L|NE R_L RB ASSY
38 1 [216743 |WIRE RACK SINGLE 19" OPENING B
53 1 [216643 |CONTROL TEMP. #RAS-177135 TACO REF.
72 1 [216636 |GASKETDOOR 19"
79 1 [216645 |GASKETDOOR 17
112 4 212792 |SWITCH TOGGLE 30A RED TOGGLE
113 4 550902 |GUARD TOGGLE SWITCH TACO BELL
117 1 [218337 |Themmostat Breha Digital Display
124 1 [071136 |UNIT COND. 1/5HP R134A 120V 60HZ
125 1 [218379 |UNIT COND 120V &0 HZ 1/3 HP TXY
138 1 216456 |KNOB THERMOSTAT SMALL INCLUDED WITH THERMOSTAT

Rev C.05/20/15
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Service Parts List

TACO
BELL

TACO BELL EVO I-LINE R-L WALL SECTION

ITERM NO.

QTY.

PART #|DESCRIPTION

216983 [RACK BO ORIZO

226903 |APW RL TOR

651633 |GRIDDLE BRACKET

216998 |RACK BOTTLE HORIZONTAL

212757 |RECPT L5-15 125V SINGLE QUTLET

212340 |RECPT, ELEC 5-20 GFCI DUPLEX

218867 |COVER OUTLET GFI SCALES

216860 |CO RO OP

212591 [RECPT 6-20 250V DUPLEX

218870 9 RO MELTER

218869 |COVER OUTLET GFI STAGER

(3N EO Oy Sy Uy IR PR TN O ey Sy BN

228955 |COVER QUTLET "EVO CABINET"

ITEM NO

QTY.|PART #|DESCRIPTION

2 |222722 |J-HOOK SMALL

22

5 |551889 |BRACKET, CARVING BOARD FRONT

23

15 |213360 |SCREW 10 - 24 X 3/8 TPF-M

24

552211 |EXT SHELF CHANNEL REINF END SM

25

26

226950 |RACK BOTTLE HORIZONTAL

1
1_|226952 |PRONTO SAUCE BOTTLE HOLDER
1

ITEM NO.|QTY. |PART #|DESCRIPTION
1 1 15653711 |ASSY RB W/ WALL
2 1 1553713 |[EXT. TABLE 39" RL SINGLE LINE

Rev C.05/20/15
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Service Parts List

TACO
BELL

TACO BELL DUAL LINERB

ITEM NO. |QTY. [PART # |DESCRIPTION DESCRIPTION 2
27 16 |212770  [PILASTER, SHELF 12" §$
28 16 [212610 [SHELF, CLIP
31 32 [213091  |THUMB SCREW, 10-24 X 3/8
37 2 216737 |WIRERACK DUAL19" OPENING NARROW BASE
38 2 216736 |WIRERACK DUAL17 OPENING NARROW BASE
77 1 |71136  |UNIT COND. 1/5HF R134A 120V &OHZ
78 1 [21657% |UNIT COND 120V &0 HZ 1/3 HP TXV
90 2 [216836 |GASKETDOOR 19"
96 2 [216845 |GASKETDOORIT
151 4 |551071 |ANGLE SUPPORT SCRAF DUAL TACO BELL
152 2 |551974 |RAILTACO NARROW TACO BELL DUAL W/ CARVING BO
154 1 216675 |DIGITAL THERMOMETER DIXELL # XTI1S 110V
155 2 [551075 |SCRAP TRAY ANGLED TACO BELL DUAL
181 2 [550245 |HOLDER SOUR CREAM TACO BELL
162 2 |551945 |CHANNELFILLER TACO RAIL DUALTE RETRO 0%
183 2 551970 |POLY CUTTING BOARD NEW DUAL RB
164 & |551949 |BRACKET, CARVING BOARD FRONT |-
189 2 [551971  |ANGLE TACO RAIL SUPPORT T8 RETRO 09 PRODUCTI|

TACO BELL DUAL HF TABLE

ITEM NO. [QTY. |PART # |[DESCRIPTION DESCRIPTION 2
22 2 (212792 |SWITCH TOGGLE30A RED TOGGLE
23 2 [550902 |GUARD TOGGLE SWITCH TACO BELL
33 1 [218880 |ASSY, DISPLAY CNTLBRD DRY CHANNEL
40 2 [551981 |POLY CUTTING BOARD NEW DUAL HF
43 4 [551962 |BRACKET, CARVING BOARD FRONT -

Rev C.05/20/15

Page 32 552238
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For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)

or
(314) 231-1130
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FLAT [FORM | REV | ECO NO. DATE BY DESCRIPTION

- - A - 4/16/14 | JGA NEW RELEASE
3—PHASE, 120/208/240V, 200A LOAD CENTER
HDCB, DRY
EvO CABINET BLACK CHANN. WARMER
BLACK RED  ——— 208/240v, 5796W
08/240V, 2400W RED Z
NEMA L6-15 GREEN CREEN pggﬁ ggLil!:—E(CT\ON
TOASTER TOASTER
ﬁEDMvA z;u}ouw %vﬁ%é ‘ L CKT—1 15A [——30A CKT-10 i R
OUTLET GREEN ‘ _

CKT—7 30A

—

CHEESE MELTER

7
208/240V, 3300W BLACK KT—11 20A e 120A CKT-13
NEMA 6-20  — RED

KT—17 15A |11)ip [IBA CKT—5

CHEESE MELTER

BLACK 208/240V, 3300W
RED ———] NEMA 6-20

= WHITE — NEMA 5-30
GREEN o)
[30A CKT—15 1 OUTLET
k

©
P2yl
mm
m
z

1

KT—12 20A H3HI4D0A CKT—14

UPPER MONITOR LOWER MONITOR

s
1l [15A CKT-6

120V, 1440W T20V, 14400
NEMA 5-15 CKT=3 18A T oA cki—16 WHITE ———] NEMA 5-15
ISOLATED GND GREEN/ YELLOWi ISOLATED GN
ORANGE KT—2 20a 2102 0. | ORANGE

234 [15A CKT—4 GQOU%PD LOWER MONITOR
UPPER MONITOR T8A CKT-9 BAR
120V, 14407, KT8 194 |asfo BLuE o, e
JeOUATED BN g —lckT—18 15| 7 [*[15A ckT-19— GREENY ELLOW | 1SOLATED G
ORANGE 2050 10| ORANGE
CHEESE MELTER Rolid CHEESE MELTER
BAR
208,240V, 3300W L———— BLACK — zhz‘)ézM/fzx:l/,zDssoow
NEMA B—20 — RED ——————— e — GEEEN prm—
GREEN/ YELLOW =
coLD PAN
EvO CABINET
BLACK
120V, 948W
08/240V, 2400W BRUE%K L GW;E‘TEEN NO OUTLET—
NEMA L6-15 PERM CONNECTION
GREEN =
&
REFRIGERATOR
APW. CRIDDLE SVXZ (FRONT PANEL) RED
~~o— BLACK ——m —————| . _ [rzov, 720w
208/240V, 3563W ——————— WHITE —— \o outLeT-
No OUTLET — —o— BIACK —m8m8 = GREEN PERM CONNECTION
PERM CONNECTION GREEN 1
SCALE
STAGER
RED 120V, 1440W
WHITE NEMA 5—1
120V, 820W BLUE i
NEMA 5—15@ WHITE | GREEN GFCI QUTLE
GFCI OUTLET, GREEN yp——.
EVO CABINET
BLACK 120V, 1440W
BLACK Tl L WHITE NEMA 5-15
zoiémox,sﬁgow RED GREEN GFCI OUTLET
GREEN +
EVO CABINET
BF\E/E%K 7
——08/240V, 2400W
B GREEN NEMA L6-15 =g
©
AL DIENsIoNs To ouTsioe DUKE MANUFACTURING CO.
%‘LLE%?NCOEHSZVLWESSES %%T(EE%' 601 DUKE DRIVE SEDALIA MO. 65301
+ 031 INCHES "YOUR SOLUTIONS PARTNER”
+ 1 DRGREE DRAWN BY: DATE: DESCRIPTION:
THE INFORMATION CONTAINED JGA 04/16/14
IN THIS DRAWING IS THE DUAL EvO LINE

SOLE PROPERTY OF DUKE MAT'L P/N: PROGRAM NUMBER:
MFG. CO. ANY REPRODUCTION - -
IN PART OR WHOLE WITHOUT

MAT'L: FINISH: DRAWING #:
e - - 553860

120/208/240V 3PH 200A




TACO BELL EVO

DUAL LINE
LOADCENTER
[PANEL #1 TACO BELL EVO DUAL LINE COUNTER 200A 30P)
1207208240V - 3PH - aW
IPoSITION] CIRCUIT | BRKR. EQUIPMENT| LOAD |PHASE[ LOAD |EQUIPMENT BRKR. | CIRCUIT [POSITION
NUMBER | nummerl sz ITEM # / EQUIPMENT SERVED e || o | e || ae | et ITEM # / EQUIPMENT SERVED ozt | nomserl nomserl

1 1 15 EVO Cabinet 208/240 1200 2898 208/240 HDC6 30 10 2

3 e — =1 1200 B 2898 [ — —_— = 2

5 7 30 TOASTER — ~ 120 2300 2300 1720 T TOASTER 30 15 6

7 11 20 MELTER 208/240 1650 A 1650 208/240 MELTER 20 13 3

9 e — =1 1650 B 1650 | - _ —_— 10

1 17 15 UPPER MONITORS 120 1440 1440 120 LOWER MONITORS 15 5 12

13 12 20 MELTER 208/240 1650 A 1650 208/240 MELTER 20 14 14

15 I — — =1 1650 : 1650 [ — I —— = 16

17 3 15 EVO Cabinet "208/240 1200 948 1720 T COLD PAN 15 6 18

19 I — — =1 1200 A 720 120 REFRIGERATOR 15 16 20

21 2 20 APW GRIDDLE "208/240 1782 B 22

23 I — — =1 1782 1440 120 SCALE 15 4 24

25 8 15 STAGER — ~ 120 820 A 1440 120 FUTURE USE 15 9 26

27 18 15 EVO Cabinet 208/240 1200 : 1200 208/240 EVO Cabinet 15 19 28

29 e =] 1200 1200 | - —_— 30

14878 VA A
3 PHASE PANEL BOX 14880 VA B 45008 KVA :TOTAL LOAD
15250 VA
553868 Drawing Number
NOTE: ON 240V SYSTEMS, HIGH LEG MUST BE
TACO BELL EVO DUAL LINE Project Name CONNECTED TO CENTER (B) LUG AT TOP
OF PANELBOARD (NEC 408.3E)
4/28/14 Date DO NOT CONNECT 120V EQUIPMENT
TO THE "B" PHASE IN THIS PANEL
GFK Filled Out By
Electronically Controlled 04/28/14

553868 Not Controlled in Hard Copy Format



TACO BELL EVO

SINGLE LINE
LOADCENTER

[PANEL #1 TACO BELL EVO I-LINE COUNTER 125A 24P
I120-208220v - 3PH - aW - SN
IrosiTion| CIRCUIT | BRKR. EQUIPMENT| LOAD |PHASE| LOAD |EQUIPMENT BRKR. | CIRCUIT [POSITION
okl | I ITEM # / EQUIPMENT SERVED o ||y | EEE || ey | s ITEM # / EQUIPMENT SERVED size | numserlnumBer
1 1S TACO GRILL 208/240 800 1650 208/240 MELTER 20 8| 2
3 = f— — = 800 650 | — I — 2
5 ~ 3| 20 T STAGER 120 820 1440 120 "~ RIGHT MONITORS 15 0] 6
7 2] 15 DC3A 208/240 1449 1650 208/240 MELTER 20 3
9 —_— 1449 1650 | — —_— 10
1 2 15 LEFT MONITORS 120 1440 720 120 REFRIGERATOR 15 71 12
13 1200 | 208/240 EVO Cabinet 15 13 14
15 8| 15 EVO Cabinet 208/240 1200 200 | I — 16
17 _ —_— 1200 948 120 - COLD PAN 15 11| 18
19 — — 1920 120 SCALE 20 2] 20
21 22
23 2300 120 Toaster 30 5 24
8669 VA
3 PHASE PANEL BOX 7949 VA 25486 KVA :TOTAL LOAD
8868 VA
553869 Drawing Number
NOTE: ON 240V SYSTEMS, HIGH LEG MUST BE

TACO BELL EVO I-LINE

Project Name

4/28/14

Date

GFK

Filled Out By

553869

Electronically Controlled

Not Controlled in Hard Copy Format

CONNECTED TO CENTER (B) LUG AT TOP
OF PANELBOARD ! (NEC 408.3E)

DO NOT CONNECT 120V EQUIPMENT TO
THE "B" PHASE IN THIS PANEL !

04/28/14



FLAT |FORM| REV | ECO NO. DATE BY DESCRIPTION

- | - A - 4/17/14 | JGA NEW RELEASE
TACO BelL £vO [—LINE
3—PHASE, 120/208/240V, 125A LOAD CENTER
BLACK
4 BLA 208/240V, 3300W

_ b— o
NO OUTLET L NEMA 6-20 )

———o—~—— BLACK
PERM CONNECTION [————— ~5rFy _— gtﬁgﬁ 208,240V &
e ——— GREEN 33000
STAGING WARMER
RIGHT — MONITOR
ST e BLACK
120V, 820W WHITE 12 E@ﬁ%é —— 120V, 1440w,
NEWA 5-20 | ©@ GREEN CKT—1 15A |12 oA ckT-8 — — o se1s @
RECEPTACLE  |® - 3|4 = GREEN ISOLATED GND | *
L LCKT—3 20A 15A CKT—10 ORANGE o
= TO 1SO

HDC3, DRY SW3 (FRONT PANEL) okt—2 15 L4 hos oo GROUND
CHAN. WARMER 4 BAR REFRIGERATOR

APW, TACO GRILL BLACK CHEESE MELTER
208,/240V, 1600W Sw2 (FRONT KPANEL) GREEN

X

—°\< SHACK CKT—4 15A ° 1OwaA CKT—7 . 120V, 720W
208/240v, 2898W —o—o BLACK E 11ha - :
B9BW BLACK |
PEESA ggTNLNEETCT\ON CREEN - 14 15A CKT—13 ‘ WHITE N0 OUTLET
= GREEN PERM CONNECTION
CKT—6 15A H28
17)18 [1BA CKT—11 £90 CABINET
vV
LEFT MONITOR BLACK > 18]20 [20A CKT—12
Ng&fvéjgow —— WHITE > 2122 Pl | BE@%K ————1208/240V, 2400W
o ole) Xl orel REEN | M
GROUND SW4 (FRONT PANEL)
EvO CABINET BAR
— COLD PAN
BLACK
208/240V, 2400W ——— — BLACK
NEMA LB=15 =g GEEEN -1 L ——— WHITE == 120V, 948w
@ = GCREEN NO OUTLET—
_ PERM CONNECTION
SCALE
BLACK 120V, 1920W
WHITE = newa 5-20  |©
GREEN ®
TOASTER
BLACK 120V, 2300W
L WHITE ———— NEMA 5-30
GREEN RECEPTACLE
EEEE:D\MENS\ONS TO OUTSIDE DU KE MAMUFACTUP' NG CO'
#gttggiNcogHSEvaEssEs NN%TTEEDD' 601 DUKE DRIVE SEDALIA MO. 65301
+ 031 INCHES "YOUR SOLUTIONS PARTNER”
+ 1 DEGREE DRAWN BY: DATE: DESCRIPTION:
THE INFORMATION CONTAINED JGA 04/17/14 I—LINE
IN THIS DRAWING IS THE
SOLE PROPERTY. OF DUKE MAT'L P/N: PROGRAM NUMBER:
MFG. CO. ANY REPRODUCTION — — WZO/ZOS/ZL‘»OV SPH 1254
IN PART OR WHOLE WITHOUT VAT L: EINISH: DRAWING #:
ks - - 553870




TACO BELL EVO SINGLE LINE OUTLET PLACEMENT

EVO
#6 & #13, 222356

MONITOR
#4 & #10, 212471

CHEESE MELTERS
#8 & #9, 212591
(MAKE SURE TABS ARE BROKEN OFF)

STAGER
#3, 212340

TOASTER
#5, 212459

SCALE
#12, 212340

#2 DRY CHANNEL
LOCATED CLOSEST TO

PANEL BOX
9 PIECES OF CONDUIT @ 144”
3 PIECES OF CONDUIT @ 61”
#7 COMES FROM THE RB
#1 GRIDDLE
#11 COLD PAN LOCATED IN THE MIDDLE
LOCATED CLOSEST TO RB

11/6/14 PART #553881


http://www.partstown.com/duke/DUK212340?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf
http://www.partstown.com/duke/DUK212340?pt-manual=DUK-TBIL-TBDL-Supplemental-Docs-Taco-Bell_sm.pdf

TACO BELL EVO DUAL LINE OUTLET INSTRUCTIONS

White capped 4 white

15 black
15 green
15 white

7 black
7 green
7 white

6 black 9 black
6/16 white 9 white

16 red 6 black 16 black 4red

6/16 bare 6 white 16 white 4/9 bare
Blue capped 6 green 16 green Blue capped

Cut & cap wht (T8) with wire nut. Cut & cap blue (T6) with wire nut. Cut & cap blue (T3) with wire nut.
Wire nut wires 6 blk (T6) & 6 blk (T5) together.
Wire nut wires 6/16 wht (T6), 6 wht (T5), & 16 wht (T4) together.
Wire nut wires 6/16 bare (T6), 6 grn (T5), & 16 grn (T4) together.
Wire nut wires 16 red (T6) & 16 blk (T4) together.
Measure est. 16” of wire 4 red (T3), strip, and install in 5-15 (SCALES).
Measure est. 16” of wire 4 wht (T1), strip, and install in 5-15 (SCALES).
Add two jumper wires (grn 8”) to 4/9 bare (T3). Add terminal forks to two jumpers, and install in 5-15 (SCALES) & 5-15 (FUTURE).
Install 9 blk (T3) & 9 wht (T3) in 5-15 (FUTURE).
. Install outlets & cover (SCALES middle It & FUTURE middle rt) to plate.
. Pull (T7) thru It outlet hole in plate & (T2) thru rt outlet hole in plate. Install plate to unit.
12. Add labels to wires for (T7) & (T2).
13. Install (T7) in 5-30 It (TOASTER) & (T2) in 5-30 rt (TOASTER).

LN AEWN R

e
~ O

11/13/14 PART #553882



TACO BELL EVO DUAL LINE OUTLET INSTRUCTIONS

— Bl
] ¥ { 1 i ¥
STAGER CHEESE CHEESE |
MELTER 1 MELTER 2
S
11 black 14 black TERMINAL /
8 blue 11 bare 14 bare BLOCK 13 black /
g 8 white 11 red 14 red 13 red

8 bare 12 green/yellow 5 blue 13 bare /

12 red i) | 5 white ’
12 black e o 5 green/yellow |~

1

. — \JZ
? V. |
v
/4 /
\ y
al 4

W O N U R WN R

T1 T2 T3 T4 \ /
Install circuit 8 wires (T1) in 5-15 (STAGER).

Make sure tabs are broken off two 5-20 (CHEESE MELTER) receptacles to ensure two circuits each.
Install circuit 11 wires (T2 blk & red) in top of 5-20 (CHEESE MELTER 1).

Install circuit 12 wires (T1 blk & red) in bottom of 5-20 (CHEESE MELTER 1).

Add terminal forks to 11 bare (T2) & 12 grn/yel (T2) and install to 5-20 (CHEESE MELTER 1) ground.
Install circuit 14 wires (T3 blk & red) in top of 5-20 (CHEESE MELTER 2).

Install circuit 13 wires (T4 blk & red) in bottom of 5-20 (CHEESE MELTER 2).

Add terminal forks to 14 bare (T3) & 13 bare (T4) and install to 5-20 (CHEESE MELTER 2) ground.
Install circuit 5 (T3 & T4) to bottom of terminal block.

11/13/14

PART #553882




GTO Retrofit
Dual Line, 3-6, and 3-8
Installation Instructions

Notice: Read this entire Installation Manual prior to installing or operating this equipment. Inspect all
components immediately after unpacking. Notify the Carrier of any damage to this equipment.

For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)

or
(314) 231-1130

' Duke Manufacturing Co. 1of15
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 « 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com 218854 Rev. 6/22/09



GTO Retrofit Restaurant
Installation
Instructions

This manual applies to the standard Dual Line, the 3-6 kit, and the 3-8 kit installations. The
pictures and illustrations included are for reference only and may vary from store to store.

Table Of Contents

Receiving and Inspecting the EQUIPMENt ... 2
Kt PaITS e 3
Tool Required and SUPPIIES REQUITE ........uuiiiiiiiiiiiiie et 4
Pre-Installation INSPECTION ...ccoiiee et e e e e e e e e e e 4
Disconnecting the Water and POWET .........ooouuiiiii e e et e e e e e e et e e e e e e e e aaan e as 5
Removal Of Steam CabiNet........oiuiiiiieiiie e e e e e e e 6
Dry Well Drop In Preparation & INStallation ... 7
Relay Control BoOX INSTAIlAtiON .........eeiiiiiiiie e e e 9
Display Box INStallation .........coooiiiiiii 10
LT g1 VISV (o] o T 4153 €= 1L = U Lo 1 o P 10-11
Tortilla Grill INSTAllation ... ..o e 11-12
Tortilla Shelf INSTAIAtION ... e 12
Installation COMPIELION ... 13
SYSTEM RESTAN UP .oeeiiiiiiiiiiiiiiiieeiie s 14
B UL T T PP PP P UPPPPPON 15

Serial Number Information

The serial number location is as follows:
¢ Side of the Relay Control Box

Always have the serial number of the equipment available for parts or service. A complete list of
Duke service parts is in the unit operations manual.

Receiving And Inspecting The Equipment

Unpacking Unit:

e Inspect the shipping carton and/or crate, carefully noting any exterior damage on the delivery

receipt, which must also be signed by the driver/delivery person.

e Unpack and inspect for any damage, which was not evident on the outside of the shipping
container (concealed damage). Contact the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim. Freight damage claims are the responsibility
of the purchaser and are not covered by the warranty.

Do not attempt to use the unit if damaged.

If unit has been stored in extremely cold area, wait a few hours before connecting power
Retain all packaging material until an inspection has been made or waived.

Keep unit dry and protected from rain.

Duke Manufacturing Co. Page 2 of 15
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 » 314.231.1130 » 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com



GTO Retrofit Restaurant
Installation

Instructions

Parts Supplied

WDL-HDCG6, Dual Line Retrofit Kit

<

10480 ™, >

i 12,000 ¥
Foo, - e

&.000 ol P
1, k'’ 2.000 ' *
9.250 ;

oy oo

\WRAP HOLDER LEFT WRAP HOLDER RIGHT B :

F 2 1g000 1

TORTILLA SHELF

16375 ] .
GRILL SWITCH ASSY EI 5875
¥

PLATE SWITCH

WIRE CHASE COVER

MISC. BLOCK

OFF PLATE MOUNT

B CHAMMEL DRY WELL

GRIDDLE WIBRACKETS

RELAY CONTROL BOX

DISPLAY A53Y

Items not shown above are:

-Pins, insulation mount -Replacement Ceiling tiles
-Insulation, 550K PSA 6-1/2" wide

-Conduit assy, relay box pwr

-Bushing Heyco 2420

-Hardware kit

-Breakers & Filler plates for breaker panel

Verify all parts are present. If any part is missing, please contact Duke Manufacturing to receive all
the parts needed for this installation.

\ Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

www.dukemfg.com

Page 3 of 15

“Your Solutions Partner”



GTO Retrofit

Restaurant
Installation
Instructions

Tools And Supplies Required

Cut Off Wheel

Die Grinder

Reciprocating Saw

Hammer

Chisels

Drill (Electrical and Cordless)
Tungsten Steel Drill Bits (1/8”, %4, 3/8”)
3” and 1-1/2” Hole Saw

Taps (#8-32, #10-32, #10-24, v/2-20)
Polishing Wheels .
Welder

Plasma Cutter

Volt Meter

Wire Strippers

Terminal Crimper

Vacuum Sweeper/power vac
Level

Pre-Installation Inspection

“C” Clamps

48" Pipe Clamps

Scissor Jack

2x4’s

Wood Blocks

Ladder

Gray or Silver and Beige Silicone
Sealant

1" Masking tape

Plumbing supplies, elbows / tees / etc.
(in the event one gets broken on the
job)

New breakers and blanks plugs
Ceiling supplies 2ft and 4ft support
Scotch bright pads

Ceiling tiles

Electrical tape

These inspections must be completed with shift manager on duty. (Use checklist on page 17)
e Visually look over complete unit checking location against wall and floor.

Check electrical chase is straight and vertical to ceiling.
Check condition of breaker panel and bus bar.

Ensure all openings are covered with blanks.

Check that all electrical outlets are in working condition.

Ensure all monitors are in working condition.

Check that all doors are closing properly and all panels are secure.

Check the refrigerator and verify the cold rail is cooling and has ice on the sides.

Inspect cheese melters and verify units are steaming and drain lines are secure.

Check lights on Taco Tower and flip switch on and off (note burnt out bulbs).

Verify each heating element on Taco Tower is warming. (Use CAUTION! They are HOT!)

If anything is found wrong with above, the manager in charge must sign and date the problem. The
installer should make three copies, leave one with the store, one with a Duke representative and keep

one for their records.

Caution: Do not weld on the unit with the relay box assembly or the display
controller assembly installed or connected. Damage to electronic components could

occur.

\ Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com

Page 4 of 15




GTO Retrofit Restaurant

Installation
Instructions

Disconnecting The Water And Power

7.
8.

9.

i

il

Fig 1 | Fig 2

Get on roof, locate and disconnect Steam Cabinet vent fan (photo of finished work is required).
Locate the water supply (Fig 1). The water supply may be located above the ceiling or under the
unit.

Shut OFF the water supply to the equipment.

Relieve the pressure from the water line (also the steam cabinet, if applicable). The table controls
must be energized to complete this step.

Make sure all water to the equipment is turned OFF. Open all drains and water lines internal of
the equipment. Disconnect power to the Controls!

NOTE: Cold water supply to the Cheese Melters must remain intact. (This may require
modification of the supply lines)

Cut the hot water supply line to the steam table and the steam cabinet, if applicable.

Cap ALL remaining open water lines except for the Cheese Melters.

Locate the main power distribution panel (Fig 2) and identify the power to the proper equipment.

10. Turn the Breakers OFF and LOCK/TAG OUT.
11. Secure the electrical Panel Door.
12. Verify the equipment has no voltage present.

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

Page 5 of 15

“Your Solutions Partner” www.dukemfg.com



GTO Retrofit Restaurant
Installation
Instructions

Removal Of The Steam Cabinet

N

Noghkw

Fig 3 Fig 4

Remove the Steam Cabinet doors from the unit (Fig 3).

The Steam cabinet must be supported prior to removal to avoid injury or damage. Ensure proper
manpower is available to support the Steam Cabinet which is in excess of 200 Ibs. Note: Support the
cabinet using 2x4's and a scissors jack to hold the Steam Cabinet.

Remove the duct from the exhaust hood going to the ceiling (Fig 4).

Remove the steam cabinet condensate drain & wiring.

Cut all welds holding the Steam Cabinet to the shelves and the Electrical Chase.

Remove the Steam Cabinet from the counter.

Cut the Steam Chase from the counter (Fig 5). Note: Some applications have controls for the Steam
Table mounted to the chase that must be removed.

Page 6 of 15

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com



GTO Retrofit Restaurant
Installation
Instructions

Dry well drop in preparation & installation

12/09/2005

Fig 6 Fig 7

1. Remove all the divider bars from the existing Steam Table (Fig 6).

2. Remove the immersion heaters from the Steam Table. Remove the front access panel to get to the
wiring for the heaters (Fig 7).

3. Disconnect the wiring from the heaters and completely remove all wiring from the heaters back to the
breaker panel.

4. Remove the 30 Amp breakers for the heaters from the panel.

5. Remove any other components (e.g. relays, switches, etc.) that are associated with the heaters for
the Steam Table.

6. Remove the heaters and covers from the Steam Table (Fig 6). Cut out all obstacles from inside
steam well (auto fill spark plugs, etc.).

7. Cut the top of the Steam table to accept the Dry Channel. The opening for the dry channel needs to
be 38-1/2" x 42" (Fig 8). Note: When cutting the opening the cut should be centered in the top
and toward the electrical chase end to avoid refrigeration lines. Corners must be square to
accept the Dry Channel.

Insulation

Fig 8

Page 7 of 15

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
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GTO Retrofit Restaurant

Installation
Instructions

D

ry well drop in preparation & installation (cont.)

10.

11.
12.

13.

14.

15.

16.

Fig 9

For standard Dual Line kits, cut one hole in center of well for bushing. For the 3-6 and 3-8 kits, cut 2
holes for the bushings (Fig 9).

Install the supplied grommet(s) into the opening(s) to protect the wiring from being cut or worn.
Locate the 3" x 19" stainless steel plate provided in the GTO kit. Place it over the opening from the
Steam Chase to the steam Cabinet hole. Tack weld this plate to the top and clean all the welds with
polishing tools.

Use a vacuum to clean all debris from the steam table tank prior to proceeding.

Attach the insulation provided with the Dry Channel to the inside sides of the tank (Fig 8). Attach the
adhesive back pins to the sides. (Note: Clean the surface with lacquer thinner prior to attaching
the pins.)

Push the insulation in place with the adhesive side against the inside of the tank wall. (Note: Make
sure the insulation is outside the top opening so it will not be pushed down when installing
the Dry Channel Unit.)

Secure the insulation in place with the push plates provided with the pins. (Note: The pins may
need to be cut off to clear the Dry Channel when it is installed.)

Set the Dry Channel Unit on the counter and route the cables from the Unit thru bushing hole(s) in the
bottom of the Steam Table Tank. (Note: Care must be taken to prevent damage to the cables.)
Set the Dry Channel unit into the opening while making sure the cables are being pulled thru the hole
in the bottom of the tank.

Page 8 of 15
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GTO Retrofit Restaurant

Installation
Instructions

Relay control box installation

Fig 10

Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1.
2.

Locate the two Relay Control Boxe(s) provided with the Dry Channel Unit.

Mount the relay boxe(s). The standard Dual kit will have 1 relay box to be mounted on Drive Up side
of the line. The 3-6 and 3-8 kits will have a relay box for each side of the unit with the angle mounting
brackets provided on the boxes (Fig 10). (Note: The angle brackets can be mounted in many
locations on the box to allow mounting almost anywhere under the counter. Install the box
with easy access to the connectors on the side and insure adequate clearing for the door.
Mount the box away from drains and areas near the floor that may get wet from mopping
and/or spraying down the floor.)

Route the electrical conduit from the box to the breaker panel. Connect the conduit to the breaker
panel with the correct connector.

Route the cable for the display to the relay box. (Note: An access hole may need to be made to
route this cable. If so, the edge of this hole must have a grommet to protect the cable from
damage.)

Plug in the 15-pin HD15 cable from the Dry Channel Unit into the Relay Box.

Pull wires in conduit through the hole in the back of the relay box.

Connect conduit with snap-in fitting to relay box.

Connect wires according to the wiring diagram in the Dry Channel Manual. (Note: Ensure the
cables are from the same side of the drywell as the display).

Repeat the above steps for the other side.

. Bundle all excess cable with cable ties and secure them to the bottom of the tank to avoid any cable

from being damaged.
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GTO Retrofit Restaurant
Installation
Instructions

Display box installation
N

Fig 11
Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1. Locate the two display boxes provided with the Dry Channel Unit.

2. Mount the display control boxes onto the Heater Access Panels (Fig 11).

3. Replace the access panels on the unit. (Note: Make sure the panel fasteners hold the panel in
place securely. If there is any question whether or not they will hold it in place, replace them
with new mounting fasteners.)

4. Install one of the double pole 30-amp circuit breakers in the panel for the Relay Boxe. (Note: These
circuit breakers are to be provided by the installer.)

5. Connect the black and red wires from each relay control box to the circuit breaker.

6. Connect the Green Ground Wire to the panel ground bar.

Grill Switch installation

Fig 12
Locate the grill switch assembly and the electrical conduit provided with the GTO Kit.
Install the conduit to the back of the switch junction box and connect the wires to the switch.
Use the wire strip gauge on the back of the switch for the proper strip length (Fig. 13).

whn e
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GTO Retrofit Restaurant
Installation
Instructions

g 13 " Fig 14

4. Install the wires into the holes in the back of the switch behind the internal clamping mechanism and
tighten screw securely. Recommended torque value is 9-12 inch pounds if a torque wrench is
available (Fig. 14).

5. Install the grill switch assembly into the flat plate provided. Note: the plate may have to be trimmed to
size to properly fit the unit.

6. Fasten plate with grill switch assembly to unit with hardware provided (Fig 12).

Tortilla Grill Installation

A

Fig 15 Fig 16

1. Locate the two (2) stainless steel plates 18-7/8" x 50” and 21-13/16" x 27-13/16". Tack weld the larger
one to the electrical chase to cover the marks left from removing the steam cabinet (Figl5).

2. Tack weld the smaller one to the stanchion where the wrapper shelf was removed. (Note: This plate
may not be needed if no shelf had to be removed.)

3. Clean all the tack welds with polishing tools. These welds should be smooth and all burn marks
should be removed.

4. Locate the Tortilla Grill. Remove the mounting brackets from both sides of the grill.

5. Clamp the mounting bracket to the electrical chase so that the bottom of the grill is 10-1/2”
from the top of the counter.

6. Tack weld the bracket in place (Fig 16). (Note: Be sure to tack the bracket on the top and bottom
in enough places to support the weight of the grill.)

7. Locate the other bracket on the stanchion on the other side. Check between the two brackets to verify
that they are level. Tack weld the bracket in place. (Note: Be sure to tack the bracket on the top
and bottom in enough places to support the weight of the grill and be sure the grill is level).

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
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GTO Retrofit Restaurant

Installation
Instructions

Tortilla Grill Installation (Cont.)

8.

10.
11.
12.

13.

14.

15.

16.

17.
18.
19.
20.

Mount the grill to the brackets using the hardware supplied. (Note: This will require 3 people to put
this in place. If there is not enough manpower available you can use a scissors jack and 2x4's
to hold it in place while attaching it to the brackets.)

Mount Wrap Holder on the existing shoulder bolts. Level it. Mark the bottom location hole on the
chase. Remove the Wrap Holder. Drill a hole in the chase for the #8 sheet metal screw. Mount the
Wrap Holder. Screw in the #8 sheet metal screw in the bottom of the Wrap Holder to secure it and
keep it level.

Route wires into the cleared out water chase next to the load center.

Remove cover from control box.

Remove (2) knockouts from control box for griddle and power conduits, these should be the best
positions for routing the conduit.

Mount Dual Line control in the electrical/ water chase as shown in Fig. 17. (Cut conduit down as
necessary to fit mounting location, Do not cut connectors off of wires that come from the

ariddle.)
Connect conduit with supplied connectors.

Fig 17
Install one (1) double pole 20-amp circuit breaker to the panel. (Note: This circuit breaker is to be
provided by the installer.)
Follow wiring diagram included with griddle to make connections in the control box and to identify the
power wires to connect to the load center.
Put cover back on griddle control box and secure.
Install the breaker panel box cover.
Install circuit breaker blanks in any open spaces on the panel cover (Fig 17).
Re-label the wiring schedule on the panel cover.
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GTO Retrofit Restaurant
Installation
Instructions

Fig 18
1. Locate the Tortilla Shelf. Position it with the flat side towards the electrical chase above the Tortilla

Grill. Verify the shelf is level and the bottom is flush with the Taco Tower, and then clamp it in place.
2. Weld the shelf to the electrical chase and the stanchion on the other side.

Installation Completion

11/17/2005

Fig 19 Fig 20

1. Mount the Wrapper Racks to each side of the electrical chase (Fig 20).

2. Seal the Dry Channel to the counter with silver or gray Food Grade silicone sealant. Allow enough
time for the sealant to set up before exposing it to any kind of heat. (Note: Clean the surface with
lacquer thinner prior to applying the sealant.)

3. Seal any other open seams or edges of all plates, panels and shelves that have been installed.
(Note: Clean the surface with lacquer thinner prior to applying the sealant.)

4. Reinstall all covers or panels that have been removed.
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GTO Retrofit Restaurant
Installation
Instructions

5.

6.
7.

Fig 21
Replace all ceiling tiles and grills in the ceiling (Fig 21). (Note: Extra panels and T-bars may be
needed. The installer will supply these.)
Clean all equipment and surrounding area of debris.
Wipe down all equipment thoroughly.

System Start Up

(Use checklist on page 15 to document all equipment is operational.)

1.

2.

w

© N O A

9

Restore power to the main circuit breaker panel. Verify all the breakers are in the “ON” position.
Update the wiring schedule on the breaker panel label.

Turn the switch on both relay control boxes to the “ON” position. Turn the Dry Channel switch on the
display panels to the “ON" position.

Verify that the channels are heating up. Watch the display panel to verify the temperature is going up.
Allow the Dry Channel to heat until the “Ready” LED on the display is lit.

Turn the Tortilla Grill Switch to the “ON” position. Verify the grill is heating.

Check all outlets for power.

Check Taco Tower light bulbs. Check all heating elements to verify they are heating.

Ensure all monitors are operational.

Check steamers for heat and verify water is flowing to them. Hit the steam button at least 4 times
each to verify steam is present.

Check the Clam Shell Heaters for heat.

10. Verify the refrigerator is cooling and the Cold Rail has started making ice on the walls or bottom.
11. Verify all panels are secure and all doors are closing properly.
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GTO Retrofit Restaurant
Installation
Instructions

Pre-Installation Inspection

These inspections must be completed with shift manager on duty. Check if OK.
___Visually look over complete unit checking location against wall and floor
___Check that all doors are closing properly and all panels are secure
___Confirm that the electrical chase is straight and vertical to ceiling

____Check the condition of the breaker panel and bus bar

____Ensure all openings are covered with blanks

___Check that all electrical outlets are in working condition

____Check the refrigerator and verify the cold rail is cooling and has ice on the sides
__Make sure all steam units are steaming without leaks and draining properly
____Toggle light switch on Taco Tower (note burnt out bulbs)

___ Verify each heating element on Taco Tower is warming

___Verify all monitors are operational.

Note any issues and have the shift manager sign and date the problem. The installer should make three

copies and leave one with the store, give one to the Duke representative and keep one for the installer's
own records.

Post-Installation Inspection

__Restore power to the main circuit breaker panel and verify all breakers are “ON”
____Update the wiring schedule on the breaker panel label.

____Power-up the Dry Channel with both switches on the relay box and display
____Watch display to verify temperature is rising on all channels until “Ready” LED is lit
____Turn on the tortilla grill and verify it is heating.

___Check all outlets for power.

____Check Taco Tower light bulbs

____Ensure each heating element is working.

___Verify all monitors are operational.

___Check steamers for heat and ensure water is flowing to them without leaks
___Check the Clam Shell Heaters for heat

___Verify the refrigerator is cooling and the Cold Rail is making ice on the walls
__Verify all panels are secure and all doors are closing properly

Comments
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GTO Retrofit
I-Line & Mini I-Line
Installation Instructions

Notice: Read this entire Installation Manual prior to installing or operating this equipment. Inspect all
components immediately after unpacking. Notify the Carrier of any damage to this equipment.

For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)

or
(314) 231-1130

- Duke Manufacturing Co. 1
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 » 314.231.1130 « 314.231.5074 Fax
218855 Rev 11/7/08
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions
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Serial Number Information

The serial number location is as follows:
¢ Side of the Relay Control Box

Always have the serial number of the equipment available for parts or service. A list of Duke
service parts is in the unit operations manual.

Receiving And Inspecting The Equipment

Unpacking Unit:

¢ Inspect the shipping carton and/or crate, carefully noting any exterior damage on the delivery

receipt, which must also be signed by the driver/delivery person.

e Unpack and inspect for any damage, which was not evident on the outside of the shipping
container (concealed damage). Contact the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim. Freight damage claims are the responsibility
of the purchaser and are not covered by the warranty.

Do not attempt to use the unit if damaged.

If unit has been stored in extremely cold area, wait a few hours before connecting power
Retain all packaging material until an inspection has been made or waived.

Keep unit dry and protected from rain.
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GTO Retrofit Restaurant
I-Line & Installation

Mini I-Line Instructions

Parts Supplied

WIL-HDC3, I-Line Retrofit Kit (Left)

.
"
N
£

FANEL, UPFER BACK
INNER

CHANNEL, GRIDDLE
BACKING (QTY 2)
>

24,000 6.250
1.500 /'1

L

TORTILLA SHELF

WITH (4 15420

NUTSERTS 13,000

Te.000 PANEL, UPPER BACK
™ OUTER

4000

™~ 2z.188 GRIDDLE BRACKET AND
£.000 \7 MOUNTING HARDWARE
BLOCKOFF PLATE 2.000 PLATE, BACK
3.00 SPLASH COVER \375
g BRACKET, WALL g\‘
MOUNT(QTY 2) 0500

2000

PLATE, ANGLED FLATE, CDmlR
FILLER GRIDDLE MOUNT

GRIDDLE

DISPLAY ASSY

GRILL SWITCH

RELAY CONTROL BOX

Items not shown above are:

-Pins, insulation mount (24) -Insulation, 550K PSA 9-1/2” wide
-Conduit assy, relay box pwr (1) -Bushing Heyco 2420 (2)
-Hardware kit (1) -Breakers & filler plates for breaker panel

-Ceiling Tiles (2 in left, 1 in right)

\ Duke Manufacturing Co.
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GTO Retrofit Restaurant

I-Line & Installation

Mini I-Line Instructions
Note:

1. Both I-Line and Mini I-Line Kits are available for either left to right or right to left applications. Each
line and each side require a different kit to be ordered.
2. The Mini I-Line kit will not require the upper rear panel.

Verify all parts are present. If any part is not here please contact Duke Manufacturing to receive all
the parts needed for this installation.
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GTO Retrofit
I-Line &
Mini I-Line

Restaurant
Installation
Instructions

Tools And Supplies Required

Cut Off Wheel

Die Grinder

Reciprocating Saw

Hammer

Chisels

Drill (Electrical and Cordless)
Tungsten Steel Drill Bits (1/8”, %4, 3/8”)
3" and 1-1/2" Hole Saw

Taps (#8-32. #10-32, #10-24, V/2-20)
Polishing Wheels

Welder

Plasma Cutter

Volt Meter

Wire Strippers

Terminal Crimper

Vacuum Sweeper/power vac

Level

Pre-Installation Inspection

“C” Clamps

48" Pipe Clamps

Scissor Jack

2x4’s

Wood Blocks

Ladder

Gray or Silver and Beige Silicone
Sealant

1" Masking tape

Plumbing supplies, elbows / tees / etc.
(n the event one gets broken on the job)
New breakers and blanks plugs
Ceiling supplies 2ft and 4ft support
Scotch bright pads

Ceiling tiles

Electrical tape

These inspections must be completed with shift manager on duty. (Use checklist on page 17)
Visually look over complete unit check location against wall and floor.
Check that all doors are closing properly and all panels are secure.

Check electrical chase is straight and vertical to ceiling.

Check condition of breaker panel.

Check that all electrical outlets are in working condition.

Check the refrigerator, verify it is cooling and that the cold rail is icing on the sides.
Steam units are steaming. Check each one. There should be 4.

Lights on Taco Tower flip switch on and off (note burnt out bulbs).

Verify each heating element on Taco Tower is warming. (Use CAUTION! They are HOT)

Ensure all monitors are in working condition.

If anything is found wrong with above, the manager in charge must sign and date the problem. The
installer should make three copies, leave one with the store, one with a Duke representative and keep
one for their records.

Caution: po not weld on the unit with the relay box assembly or the display controller
assembly installed or connected. Damage to electronic components could occur.

“Your Solutions Partner”
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Disconnecting The Water And Power

7.
8.

9.

Fig 2

Get on roof, locate and disconnect Steam Cabinet vent fan (photo of finished work is required).
Locate the water supply (Fig 1). The water supply may be located above the ceiling or under the
unit.

Shut OFF the main hot water to the equipment.

Relieve the pressure from the water line. (also the steam cabinet if applicable) The table controls
must be energized to complete this step.

Make sure all water to the equipment is turned OFF. Open all drains and water lines internal of
the equipment. Disconnect power to the Controls!

NOTE: Cold Water Supply to the Cheese Melters must remain intact. (This may require
modification of the supply lines)

Cut the hot water supply line to the steam table and the steam cabinet, if applicable.

Cap ALL remaining open water lines except for the Cheese Melters.

Locate the main power distribution panel (Fig2) and identify the power to the proper equipment.

10. Turn the Breakers OFF and LOCK/TAG OUT.
11. Secure the electrical Panel Door.
12. Verify the equipment has no voltage present.
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Removal Of The Steam Cabinet

Fig 3 Fig 4

Make sure the plumbing and electric is disconnected so the unit can be moved away from the wall.
Move the unit away from the wall to access the rear of the unit.

Remove the Steam Cabinet door from the unit (Fig 3).

The Steam cabinet must be supported prior to removal to avoid injury or damage. Ensure proper
manpower is available to support the Steam Cabinet which is in excess of 200 Ibs. Note: Support the
cabinet using 2x4’s and a scissors jack to hold the Steam Cabinet in place.

Remove the duct from the exhaust hood going to the ceiling (Fig 4).

Cut all welds holding the Steam Cabinet to the shelves and the rear of the unit.

Remove the Steam Cabinet from the counter.

Cut the steam chase off the back splash and remove it.

E

©No;
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Dry Well Drop In Preparation & Installation

Fig 5 Fig 6

1. Remove all the divider bars from the existing Steam Table (Fig 5).

2. Remove the immersion heaters from the Steam Table. Remove the front access panel to get to the
wiring for the heaters (Fig 6).

3. Disconnect the wiring from the heaters and completely remove all wiring from the heaters back to the
breaker panel.

4. Remove the 30 Amp breakers for the heaters from the panel.

5. Remove any other components that are associated with the heaters for the Steam Table.

6. Remove the heater and covers from the Steam Table (Fig 6). Note: For some Steam Tables the
heaters may need to be cut away from the unit.

7. Cut the top of the Steam table to accept the Dry Channel. The opening for the dry channel needs to
be 38-1/2" x 21-1/4” (Fig 7). Note: When cutting the opening the cut should be in the front and
on the end opposite the cold rail.

Fig 7
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Dry Well Drog In Preparation & Installation (Cont.)

- |

. 06/04/2007

Fig 8

8. First cut an opening for the bushing in the bottom of the steam table to route the wiring (Fig 8).

9. Install the supplied grommet into the opening to protect the wiring from being cut or worn.

10. Use a vacuum to clean all debris from the steam table tank prior to proceeding.

11. Attach the Insulation provided with the Dry Channel to the inside sides of the tank (Fig 7). Attach the
adhesive back pins to the sides. (Note: Clean the surface with lacquer thinner prior to attaching
the pins.)

12. Push the insulation in place with the adhesive side facing the inside of the tank. (Note: Make sure
the insulation is outside the top opening so it will not be pushed down when installing the Dry
Channel Unit.)

13. Secure the insulation in place with the push plates provided with the pins. (Note: The pins may need
to be cut off to clear the Dry Channel when it is installed.)

14. Set the Dry Channel Unit on the counter and route the cables from both sides of the Unit thru the hole
in the bottom of the Steam Table Tank. (Note: Care must be taken to prevent damage to the
cables.)

15. Set the Dry Channel unit into the opening while making sure the cables are being pulled thru the hole
in the bottom of the tank.
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Relay Control Box Installation

Fig 9

Caution: po notweld on the unit with the relay box assembly or the display controller
assembly installed or connected. Damage to electronic components could occur.

Locate the Relay Control Box provided with the Dry Channel Unit.

Mount the box with the angle mounting brackets provided on the boxes (Fig 9). (Note: The angle
Brackets can be mounted in many locations on the box to allow the box to be mounted almost
any where under the counter. Be sure the box is mounted with enough access to the plug side
of the box.)

Route the Electrical Conduit from the box to the Breaker Panel. Connect the conduit to the breaker
panel with the correct connector.

Route the cable from the box up to the area where the heaters where wired. (Note: An access hole
may need to be made to route this cable. If so, the edge of this hole must have a grommet to
protect the cable from damage.)

Plug in the 15-pin HD15 cable from the Dry Channel Unit into the Relay Box.

Pull wires in conduit through the hole in the back of the relay box.

Connect conduit with snap-in fitting to relay box.

Connect wires according the wiring diagram in the Dry Channel Manual.

Bundle up all excess cable with cable ties and tie them up to the bottom of the tank to avoid any cable
from being damaged.

. For Dry Channel trouble shooting or reference, refer to wiring diagram inside lid of relay box

assembly, or refer to the Dry Channel Operators and Service Manual.
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Display Box Installation

Fig 10

Caution: po not weld on the unit with the relay box assembly or the display controller
assembly installed or connected. Damage to electronic components could occur.

1. Locate the display box provided with the Dry Channel Unit.

2. Mount the display control box onto the Heater Access Panel (Fig 10).

3. Replace the access panel on the unit. (Note: Make sure the panel fasteners hold the panel in
place securely. If there is any question whether or not they will hold it in place, replace them
with new mounting fasteners.)

4. Install one (2) double pole 20 amp circuit breaker to the panel. (Note: This Circuit Breaker is to be
provided the installer.)

5. Connect the Black and Red wires from each Relay Control Box to the Circuit Breaker.

6. Connect the Green Ground Wire to the panel ground bar.
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Tortilla Grill Installation

LE_2 Te——T N

12/08/2005

Fig 11 Fig 12

1. Locate the Lower Back Panel and the stainless steel plate. (25-3/8" x 2-7/8” for the I-Line & 19” x 2”
for The Mini I-Line). Tack weld the Lower Back Panel to the top of the back splash and to the tubes
on the back. Tack weld the shelves to the over hang portion of the panel. (Figll).

2. Tack Weld the plate over the opening from the steam chase.

3. Locate the Tortilla Grill. Remove the mounting Bracket from the grill.

4. Install the ‘plate griddle cover mount’ between the griddle bracket and the front of the lower back
panel to hide the adjustment slots.

5. Use the ‘C’ channels behind the lower back panel to fasten the mounting bolts for the griddle. The ‘C’
channels will have %-20 nutserts pre-installed. Use 6 bolts and washers to secure the griddle in
place.

6. Mount the Grill in place. (Note: This will require 2 people to put this place. If there is not enough
manpower available you can use a scissors jack and 2x4's to hold it in place while attaching it
to the brackets.)

7. Adjust the griddle height so that the bottom of the Grill is 11”-1/2" from the top of the counter. Be
sure to check this height once the unit is set against the wall, adjust as necessary and tighten bolts.

8. Clean all Tack welds with polishing tools. These welds should be smooth and all burn marks should
be removed.

9. Route the wires thru the hole in the back panel.

10. Remove cover from control box.

11. Remove (2) knockouts from control box for griddle and power conduits, these should be the best
positions for routing the conduit. (Mount control box in best possible location for access and
electrical hook-up).

12. Cut conduit down as necessary to fit mounting location, Do not cut connectors off of wires that
come from the griddle. Connect conduit with supplied connectors.

13. Install one (1) double pole 20amp circuit breaker to the panel. (Note: This Circuit Breaker is to be
provided the installer.)

14. Follow wiring diagram included with griddle to make connections in the control box and to identify the
power wires to connect to the load center.

15. Put cover back on griddle control box and secure.

16. Install the Circuit Panel Box Cover.

17. Install Circuit Breaker Blanks in any open spaces on the panel cover (Fig 12).

; Duke Manufacturing Co. 12
2305 N. Broadway « St. Louis, MO 63102
800.735.3853 » 314.231.1130 » 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com




GTO Retrofit Restaurant
I-Line & Installation

Mini I-Line Instructions
Grill Switch installation

1. Locate the grill switch assembly and the electrical conduit provided with the GTO Kkit.
2. Install the conduit to the back of the switch junction box and connect the wires to the switch.
3. Use the wire strip gauge on the back of the switch for the proper strip length (Fig. 13).

" Fig 14

4. Install the wires into the holes in the back of the switch behind the internal clamping mechanism and
tighten screw securely. Recommended torque value is 9-12 inch pounds if a torque wrench is

available (Fig. 14).
5. Install the grill switch assembly in a suitable location. Note: the plate may have to be trimmed to size

to properly fit the unit.
6. Fasten plate with grill switch assembly to unit with hardware provided.

Tortilla Shelf Installation

Fig 13

1. Locate the Tortilla Shelf. Position it on the top flange of the Lower Back Panel and clamp it in place
(Fig 13).

2. Tack weld the Tortilla Shelf to the top flange of the Lower Back Panel and to the tubes on the back.
Tack weld the shelves to the side of the Tortilla Shelf. (Note. The Taco Tower on the Mini I-Line
will sit on top of the flange on the tortilla Shelf. Tack weld the tower to the Shelf.)

; Duke Manufacturing Co. 13
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

3. Locate the Upper Back Panel. (Note: This part is not required for the Mini I-Line Installation)
Tack weld the panel to the tube in the back and at the top.

4. Clean all the Tack welds with polishing tools. These welds should be smooth and all burn marks
should be removed.

Installation Completion

Fig 14

1. Move the Unit back to its original location against the wall.

2. Seal the Dry Channel to the counter with Silver or Gray Food Grade Silicone sealant. Allow enough
time for the sealant to set up before exposing it to any kind of heat . (Note: Clean the surface with
lacquer thinner prior to applying the sealant.)

3. Seal any other open seams or edges of all plates, panels and shelves that have been installed.
(Note: Clean the surface with lacquer thinner prior to applying the sealant.)

4. Reinstall all Cover or panels that have been removed.

y Duke Manufacturing Co. 14
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GTO Retrofit Restaurant
I-Line & Installation

Mini I-Line Instructions

5. Replace all ceiling tile and grills in the ceiling (Fig 15). (Note: Some panels and t-bars may be
needed, these will need to be supplied by the installer.)

Clean all equipment and surrounding area of debris.

Wipe down all equipment thoroughly.

No

System Start Up

1. Restore the power to the main Circuit Breaker Panel. Verify all the breakers are in the “ON” position.

2. Turn the switch on both Relay Control Boxes to the “ON” position. Turn the Dry Channel Switch on
the Display Panels to the “ON” position.

3. Verify that the channels are heating up. Watch the Display Panel to verify the Temperature is going

up on the channel temperature read out. Allow the Dry Channel to heat up to till the display “Ready”

Lamp is on.

Turn the Tortilla Grill Switch to the “ON” position. Verify the grill is heating.

Check all outlets for power.

Check Taco Tower lights bulbs. Check heating elements touch each one to verify they are heating.

Check monitors that they are coming on.

Check Steamers for heat and water is flowing to them. Hit the steam button at least 4 times each to

verify steam is present.

9. Check the Clam Shell Heaters for heat

10. Verify the Refrigerator is cooling and the Cold Rail has started to making ice on the walls or bottom.

11. Verify all panels are secure and all doors are closed.

© N O A
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GTO Retrofit Restaurant
I-Line & Installation
Mini I-Line Instructions

Pre-Installation Inspection

These inspections must be completed with shift manager on duty. Check if OK.
___Visually look over complete unit checking location against wall and floor
___Check that all doors are closing properly and all panels are secure
____Confirm that the electrical chase is straight and vertical to ceiling

____Check the condition of the breaker panel and bus bar

____Ensure all openings are covered with blanks

___Check that all electrical outlets are in working condition

____Check the refrigerator and verify the cold rail is cooling and has ice on the sides
__Make sure all steam units are steaming without leaks and draining properly
____Toggle light switch on Taco Tower (note burnt out bulbs)

___ Verify each heating element on Taco Tower is warming

___Verify all monitors are operational.

Note any issues and have the shift manager sign and date the problem. The installer should make three

copies and leave one with the store, give one to the Duke representative and keep one for the installer's
own records.

Post-Installation Inspection

__Restore power to the main circuit breaker panel and verify all breakers are “ON”
____Update the wiring schedule on the breaker panel label.

____Power-up the Dry Channel with both switches on the relay box and display
____Watch display to verify temperature is rising on all channels until “Ready” LED is lit
____Turn on the tortilla grill and verify it is heating.

___Check all outlets for power.

____Check Taco Tower light bulbs

____Ensure each heating element is working.

___Verify all monitors are operational.

___Check steamers for heat and ensure water is flowing to them without leaks
___Check the Clam Shell Heaters for heat

___Verify the refrigerator is cooling and the Cold Rail is making ice on the walls
__Verify all panels are secure and all doors are closing properly

Comments
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GTO Retrofit
Taco Bell/ Long John Silver Dual Line
Installation Instructions

Notice: Read this entire Installation Manual prior to installing or operating this equipment. Inspect all
components immediately after unpacking. Notify the Carrier of any damage to this equipment.

For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)

or
(314) 231-1130

' Duke Manufacturing Co. 1of15
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 » 314.231.1130 » 314.231.5074 Fax
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GTO Retrofit Restaurant
Installation
Instructions

This manual applies to the standard Taco Bell/ Long John Silver Dual Line kit installations. The
pictures and illustrations included are for reference only and may vary from store to store.
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Serial Number Information

The serial number location is as follows:
e Side of the Relay Control Box

Always have the serial number of the equipment available for parts or service. A complete list of
Duke service parts is in the unit operations manual.

Receiving And Inspecting The Equipment

Unpacking Unit:

e Inspect the shipping carton and/or crate, carefully noting any exterior damage on the delivery

receipt, which must also be signed by the driver/delivery person.

e Unpack and inspect for any damage, which was not evident on the outside of the shipping
container (concealed damage). Contact the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim. Freight damage claims are the responsibility
of the purchaser and are not covered by the warranty.

Do not attempt to use the unit if damaged.

If unit has been stored in extremely cold area, wait a few hours before connecting power
Retain all packaging material until an inspection has been made or waived.

Keep unit dry and protected from rain.
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GTO Retrofit Restaurant
Installation

Instructions

Parts Supplied

TL Dual Line Retrofit Kit

WRAP HOLDER

OWERHELD CHASE
SUPPORT
noo
\, th -
TORTILLASTACO SHELF ANELE, EHELE T
ASEEMBLY WG RIDDLE WO UNTING || 1000
SND HATCO HEATER i
:'1
| “&sno
-
|
!
|
GRILL
SIS H |
SUIMCH MOUNT

PLATE

PLATE,CHASE
COVER PLATE,TOP FILLER

DISPLAY ASEY

DEEPLAY ASEY

Items not shown above are:
-Pins, insulation mount -Replacement Ceiling tiles

-Insulation, 550K PSA 6-1/2" wide
-Conduit assy, relay box pwr

-Bushing Heyco 2420

-Hardware kit

-Breakers & Filler plates for breaker panel

Verify all parts are present. If any part is missing, please contact Duke Manufacturing to receive all
the parts needed for this installation.

\ Duke Manufacturing Co.
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GTO Retrofit

Restaurant
Installation
Instructions

Tools And Supplies Required

Cut Off Wheel

Die Grinder

Reciprocating Saw

Hammer

Chisels

Drill (Electrical and Cordless)
Tungsten Steel Drill Bits (1/8”, ¥4, 3/8”)
3" and 1-1/2" Hole Saw

Taps (#8-32, #10-32, #10-24, V/2-20)
Polishing Wheels .
Welder

Plasma Cutter

Volt Meter

Wire Strippers

Terminal Crimper

Vacuum Sweeper/power vac
Level

Pre-Installation Inspection

“C” Clamps

48" Pipe Clamps

Scissor Jack

2x4’s

Wood Blocks

Ladder

Gray or Silver and Beige Silicone
Sealant

1" Masking tape

Plumbing supplies, elbows / tees / etc.
(in the event one gets broken on the
job)

New breakers and blanks plugs
Ceiling supplies 2ft and 4ft support
Scotch bright pads

Ceiling tiles

Electrical tape

These inspections must be completed with shift manager on duty. (Use checklist on page 17)
e Visually look over complete unit checking location against wall and floor.

Check electrical chase is straight and vertical to ceiling.
Check condition of breaker panel and bus bar.

Ensure all openings are covered with blanks.

Check that all electrical outlets are in working condition.

Ensure all monitors are in working condition.

Check that all doors are closing properly and all panels are secure.

Check the refrigerator and verify the cold rail is cooling and has ice on the sides.

Inspect cheese melters and verify units are steaming and drain lines are secure.

Check lights on Taco Tower and flip switch on and off (note burnt out bulbs).

Verify each heating element on Taco Tower is warming. (Use CAUTION! They are HOT!)

If anything is found wrong with above, the manager in charge must sign and date the problem. The
installer should make three copies, leave one with the store, one with a Duke representative and keep

one for their records.

Caution: Do not weld on the unit with the relay box assembly or the display
controller assembly installed or connected. Damage to electronic components could

occur.

\ Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
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GTO Retrofit Restaurant

Installation
Instructions

Disconnecting The Water And Power

o

© N

Locate the water supply (Fig 1). The water supply may be located above the ceiling or under the
unit.

Shut OFF the water supply to the equipment.

Relieve the pressure from the water line (also the steam cabinet, if applicable). The table controls
must be energized to complete this step.

Make sure all water to the equipment is turned OFF. Open all drains and water lines internal of
the equipment. Disconnect power to the Controls!

NOTE: Cold water supply to the Cheese Melters must remain intact. (This may require
modification of the supply lines)

Cut the hot water supply line to the steam table and the steam cabinet, if applicable.

Cap ALL remaining open water lines except for the Cheese Melters.

Locate the main power distribution panel (Fig 2) and identify the power to the proper equipment.
Turn the Breakers OFF and LOCK/TAG OUT.

10 Secure the electrical Panel Door.
11. Verify the equipment has no voltage present.

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax
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GTO Retrofit Restaurant
Installation
Instructions

Removal Of The Steam Cabinet

N

Nogahkw

Fig 3 Fig 4

Remove the Steam Cabinet doors from the unit (Fig 3).

The Steam cabinet must be supported prior to removal to avoid injury or damage. Ensure proper
manpower is available to support the Steam Cabinet which is in excess of 200 Ibs. Note: Support the
cabinet using 2x4's and a scissors jack to hold the Steam Cabinet.

Remove the duct from the exhaust hood going to the ceiling (Fig 4).

Remove the steam cabinet condensate drain & wiring.

Cut all welds holding the Steam Cabinet to the shelves and the Electrical Chase.

Remove the Steam Cabinet from the counter.

Cut the Steam Chase from the counter (Fig 5). Note: Some applications have controls for the Steam
Table mounted to the chase that must be removed.

Page 6 of 15
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GTO Retrofit Restaurant
Installation
Instructions

Dry well drop in preparation & installation

12/09/2005

Fig 6 Fig 7

1. Remove all the divider bars from the existing Steam Table (Fig 6).

2. Remove the immersion heaters from the Steam Table. Remove the front access panel to get to the
wiring for the heaters (Fig 7).

3. Disconnect the wiring from the heaters and completely remove all wiring from the heaters back to the
breaker panel.

4. Remove the 30 Amp breakers for the heaters from the panel.

5. Remove any other components (e.g. relays, switches, etc.) that are associated with the heaters for
the Steam Table.

6. Remove the heaters and covers from the Steam Table (Fig 6). Cut out all obstacles from inside
steam well (auto fill spark plugs, etc.).

7. Cut the top of the Steam table to accept the Dry Channel. The opening for the dry channel needs to
be 38-1/2" x 42" (Fig 8). Note: When cutting the opening the cut should be centered in the top
and toward the electrical chase end to avoid refrigeration lines. Corners must be square to
accept the Dry Channel.

Insulation

Fig 8
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GTO Retrofit Restaurant
Installation
Instructions

Dry well drop in preparation & installation (cont))

Fig 9

8. In (2) places, first cut an opening for the bushing (Fig 9).

9. Install the supplied grommet into the opening to protect the wiring from being cut or worn.

10. Locate the 3" x 19" stainless steel plate provided in the GTO kit. Place it over the opening from the
Steam Chase to the steam Cabinet hole. Tack weld this plate to the top and clean all the welds with
polishing tools.

11. Use a vacuum to clean all debris from the steam table tank prior to proceeding.

12. Attach the insulation provided with the Dry Channel to the inside sides of the tank (Fig 8). Attach the
adhesive back pins to the sides. (Note: Clean the surface with lacquer thinner prior to attaching
the pins.)

13. Push the insulation in place with the adhesive side against the inside of the tank wall. (Note: Make
sure the insulation is outside the top opening so it will not be pushed down when installing
the Dry Channel Unit.)

14. Secure the insulation in place with the push plates provided with the pins. (Note: The pins may
need to be cut off to clear the Dry Channel when it is installed.)

15. Set the Dry Channel Unit on the counter and route the cables from both sides of the Unit thru each
bushing hole in the bottom of the Steam Table Tank. (Note: Care must be taken to prevent
damage to the cables.)

16. Set the Dry Channel unit into the opening while making sure the cables are being pulled thru the hole
in the bottom of the tank.

Page 8 of 15
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GTO Retrofit Restaurant
Installation
Instructions

Relay control box installation

Fig 10

Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1. Locate the two Relay Control Boxes provided with the Dry Channel Unit.

2. Mount the boxes, one on each side of the unit with the angle mounting brackets provided on the
boxes (Fig 10). (Note: The angle brackets can be mounted in many locations on the box to
allow mounting almost anywhere under the counter. Install the box with easy access to the
connectors on the side and insure adequate clearing for the door. Mount the box away from
drains and areas near the floor that may get wet from mopping and/or spraying down the
floor.)

3. Route the electrical conduit from the box to the breaker panel. Connect the conduit to the breaker
panel with the correct connector.

4. Route the cable from the Relay Box to the Display. (Note: An access hole may need to be made to
route this cable. If so, the edge of this hole must have a grommet to protect the cable from
damage.)

5. Plug in the two cables from the Relay Box into the Display.

6. Pull wires in conduit through the holes in the back of the relay box. (Note: Use wiring diagram in
Dry Channel Manual to be sure the wires are placed in the correct hole.)

7. Connect conduit with snap-in fitting to relay box.

8. Connect wires according to the wiring diagram in the Dry Channel Manual. (Note: Ensure the
cables are from the same side of the drywell as the display).

9. Repeat the above steps for the other side.

10. Bundle all excess cable with cable ties and secure them to the bottom of the tank to avoid any cable
from being damaged.
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GTO Retrofit Restaurant
Installation
Instructions

Display box installation

Fig 11

Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1.
2.
3

ou

Locate the two display boxes provided with the Dry Channel Unit.

Mount the display control boxes onto the Heater Access Panels (Fig 11).

Replace the access panels on the unit. (Note: Make sure the panel fasteners hold the panel in
place securely. If there is any question whether or not they will hold it in place, replace them
with new mounting fasteners.)

Install two (2) double pole 20-amp circuit breakers in the panel for the Relay Boxes. (Note: These
circuit breakers are to be provided by the installer.)

Connect the black and red wires from each relay control box to the circuit breaker.

Connect the Green Ground Wire to the panel ground bar.

Tortilla/ Taco Shelf Installation

Fig 12 Fig 13 Fig 14
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GTO Retrofit Restaurant

Installation
Instructions

10.
11.
12.

13.

Fig 18 Fig 19 Fig 20

Cut existing lower shelf on the production counter so that there is 45 13/16” from the electrical chase
to the cut to allow the Tortilla/ Taco Shelf Assembly to be installed.

Measure from the counter top to bottom side of the existing shelf and attach angle piece (553408) to
pylon (553397) with the angle facing down at the same height as the shelf (see Fig 22 below). (Note:
This will support the cutoff shelf.)

Attach the (2) large pylons (553397 & 553399) to the bottom of the Taco Shelf Assembly (553396 &
553395) with ¥2"-20 x ¥2” Hex Head Screws (Fig 12 & Fig 13). (Note: The wider pylon (553399)
goes on the end of the shelf and the narrower pylon (553397) is set in from the end.)

Once all screws are tightened down, flip the assembly over and place large pylon against the
electrical chase, centered (Fig 14).

Secure the pylon to the electrical chase by welding.

Attach pylon covers, (553398 to 553397 and 553394 to 553399), oriented with the nutserts at the top
using #10-24 x ¥2" Self-Threading Screws (Fig 15).

Attach the short pylons (553402) to the Hatco Heater Assembly (553387, 553388, & 216984) with ¥4"-
20 x ¥2" Hex Head Screws (Fig 16).

Flip the assembly over and place on top of the lower assembly with conduit to the electrical chase
side. (Note: If necessary, cut hole in electrical chase for the Hatco Heater conduit.)

Attach to Taco Shelf Assembly with %2"-20 x ¥2" Hex Head Screws (Fig 17).

Secure the Hatco Heater Assembly to the electrical chase by welding.

Attach pylon covers (553403) to short pylons with #10-24 x %2” Self-Threading Screws (Fig 18).
Attach griddle brackets in lower nutsert holes with ¥4"-20 x 1” Hex Head Screws (Fig 19). (Note:
Leave screws slightly loose so you can level and finish positioning the griddle.)

Attach the Tortilla Shelf Assembly (553400 & 553401) to the upper nutsert holes in the pylon covers
with ¥4"-20 x 2" Hex Head Screws (Fig 20).
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GTO Retrofit Restaurant

Installation
Instructions

14.

15.

16.
17.
18.

19.
20.
21.
22.
23.

Mount the grill to the brackets using the hardware supplied, level and tighten down brackets (Fig 21).
(Note: This will require 3 people to put this in place. If there is not enough manpower available
you can use a scissors jack and 2x4’s to hold it in place while attaching it to the brackets.)
Route the wires to the circuit breaker panel. Connect the black wire from the grill to the black wire
from the display box conduit.

Install one (1) double pole 20-amp circuit breaker to the panel for the Griddle.

Install one (1) double pole 15-amp circuit breaker to the panel for the Hatco heater.

Connect the red wires from the grill and the display box conduit to the 20-amp circuit breaker from
step 11.

Connect the green ground wire to the panel ground bar.

Install the breaker panel box cover.

Install circuit breaker blanks in any open spaces on the panel cover (Fig 23).

Re-label the wiring schedule on the panel cover.

Use Hatco supplied switches for the heater and lights and mount where accessible before connecting
to load center.

12/09/2005

Anale down Holes this
Fig 21 Fig 22 end Fig 23

Grill Switch installation

Fig 24
1. Locate the grill switch assembly and the electrical conduit provided with the GTO Kkit.
2. Install the conduit to the back of the switch junction box and connect the wires to the switch.
3. Install the grill switch assembly into the flat plate provided. Note: the plate may have to be
trimmed to size to properly fit the unit.
4. Fasten plate with grill switch assembly to unit with hardware provided (Fig 24).
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GTO Retrofit Restaurant
Installation
Instructions

Installation Completion

11/17/2005

Fig 25 Fig 26

1. Mount the Wrapper Racks to each side of the electrical chase (Fig 26).

2. Seal the Dry Channel to the counter with silver or gray Food Grade silicone sealant. Allow enough
time for the sealant to set up before exposing it to any kind of heat. (Note: Clean the surface with
lacquer thinner prior to applying the sealant.)

3. Seal any other open seams or edges of all plates, panels and shelves that have been installed.
(Note: Clean the surface with lacquer thinner prior to applying the sealant.)

4. Reinstall all covers or panels that have been removed.

K

Fig 27
5. Replace all ceiling tiles and grills in the ceiling (Fig 27). (Note: Extra panels and T-bars may be
needed. The installer will supply these.)
6. Clean all equipment and surrounding area of debris.
7. Wipe down all equipment thoroughly.
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GTO Retrofit Restaurant
Installation
Instructions

System Start Up

(Use checklist on page 16 to document all equipment is operational.)

1. Restore power to the main circuit breaker panel. Verify all the breakers are in the “ON” position.
Update the wiring schedule on the breaker panel label.

2. Turn the switch on both relay control boxes to the “ON” position. Turn the Dry Channel switch on the
display panels to the “ON" position.

3. Verify that the channels are heating up. Watch the display panel to verify the temperature is going up.

Allow the Dry Channel to heat until the “Ready” LED on the display is lit.

Turn the Tortilla Grill Switch to the “ON” position. Verify the grill is heating.

Check all outlets for power.

Check Taco Tower light bulbs. Check all heating elements to verify they are heating.

Ensure all monitors are operational.

Check steamers for heat and verify water is flowing to them. Hit the steam button at least 4 times

each to verify steam is present.

9. Check the Clam Shell Heaters for heat.

10. Verify the refrigerator is cooling and the Cold Rail has started making ice on the walls or bottom.

11. Verify all panels are secure and all doors are closing properly.

©NOo A
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GTO Retrofit Restaurant
Installation
Instructions

Pre-Installation Inspection

These inspections must be completed with shift manager on duty. Check if OK.
___Visually look over complete unit checking location against wall and floor
___Check that all doors are closing properly and all panels are secure
____Confirm that the electrical chase is straight and vertical to ceiling

____Check the condition of the breaker panel and bus bar

____Ensure all openings are covered with blanks

____Check that all electrical outlets are in working condition

____Check the refrigerator and verify the cold rail is cooling and has ice on the sides
__Make sure all steam units are steaming without leaks and draining properly
____Toggle light switch on Taco Tower (note burnt out bulbs)

___Verify each heating element on Taco Tower is warming

___Verify all monitors are operational.

Note any issues and have the shift manager sign and date the problem. The installer should make three

copies and leave one with the store, give one to the Duke representative and keep one for the installer's
own records.

Post-Installation Inspection

__Restore power to the main circuit breaker panel and verify all breakers are “ON”
____Update the wiring schedule on the breaker panel label.

____Power-up the Dry Channel with both switches on the relay box and display
____Watch display to verify temperature is rising on all channels until “Ready” LED is lit
____Turn on the tortilla grill and verify it is heating.

___Check all outlets for power.

____Check Taco Tower light bulbs

____Ensure each heating element is working.

___Verify all monitors are operational.

___Check steamers for heat and ensure water is flowing to them without leaks

___ Check the Clam Shell Heaters for heat

___Verify the refrigerator is cooling and the Cold Rail is making ice on the walls
__Verify all panels are secure and all doors are closing properly

Comments

Page 15 of 15

\ Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com



GTO Retrofit
Taco Bell/ KFC Dual Line
Installation Instructions

Notice: Read this entire Installation Manual prior to installing or operating this equipment. Inspect all
components immediately after unpacking. Notify the Carrier of any damage to this equipment.

For information or technical assistance, call:
TOLL FREE
(800) 735-DUKE (3853)

or
(314) 231-1130

' Duke Manufacturing Co. 1of15
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 » 314.231.1130 » 314.231.5074 Fax
“Your Solutions Partner” www.dukemfg.com
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GTO Retrofit

Restaurant
Installation
Instructions

This manual applies to the standard Taco Bell/ KFC Dual Line kit installations
illustrations included are for reference only and may vary from store to store.

Table Of Contents

Receiving and Inspecting the Equipment...............ccc
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SYSTEM RESTAI UP oo e e ee
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Serial Number Information

The serial number location is as follows:
e Cover of the Relay Control Box

. The pictures and

Always have the serial number of the equipment available for parts or service. A complete list of

Duke service parts is in the unit operations manual.

Receiving And Inspecting The Equipment

Unpacking Unit:

e Inspect the shipping carton and/or crate, carefully noting any exterior damage on the delivery

receipt, which must also be signed by the driver/delivery person.
e Unpack and inspect for any damage, which was not evident on the outside

of the shipping

container (concealed damage). Contact the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim. Freight damage claims are the responsibility

of the purchaser and are not covered by the warranty.
Do not attempt to use the unit if damaged.

Retain all packaging material until an inspection has been made or waived.
Keep unit dry and protected from rain.

If unit has been stored in extremely cold area, wait a few hours before connecting power

Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 » 314.231.1130 » 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com
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GTO Retrofit Restaurant
Installation

Instructions

Parts Supplied

KT Dual Line Retrofit Kit

o TORTILLAS TACO SHELF i '"‘|! oo
ASSEMBLY W/HATCO HEATER b \E

ANGLE SHELF

MOUNTING
B-CHANMEL DRY WELL l[
{4
GRIDDLE
SWITCH
s
| .
—_ 25000
f
|
9.500
SWITCH MOUNT EH“'“‘
DISPLAY ASSY PLATE PLATE, CHASE OWERHE AD CHASE
COVER SURFORT

Items not shown above are:

-Pins, insulation mount

-Insulation, 550K PSA 6-1/2” wide
-Conduit assy, relay box pwr

-Bushing Heyco 2420

-Breakers & Filler plates for breaker panel
-Replacement Ceiling tiles

Verify all parts are present. If any part is missing, please contact Duke Manufacturing to receive all
the parts needed for this installation.

\ Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com
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GTO Retrofit

Restaurant
Installation
Instructions

Tools And Supplies Required

Cut Off Wheel

Die Grinder

Reciprocating Saw

Hammer

Chisels

Drill (Electrical and Cordless)
Tungsten Steel Drill Bits (1/8”, %4, 3/8”)
3" and 1-1/2" Hole Saw

Taps (#8-32, #10-32, #10-24, V/2-20)
Polishing Wheels .
Welder

Plasma Cutter

Volt Meter

Wire Strippers

Terminal Crimper

Vacuum Sweeper/power vac
Level

Pre-Installation Inspection

“C” Clamps

48" Pipe Clamps

Scissor Jack

2x4’s

Wood Blocks

Ladder

Gray or Silver and Beige Silicone
Sealant

1" Masking tape

Plumbing supplies, elbows / tees / etc.
(in the event one gets broken on the
job)

New breakers and blanks plugs
Ceiling supplies 2ft and 4ft support
Scotch bright pads

Ceiling tiles

Electrical tape

These inspections must be completed with shift manager on duty. (Use checklist on page 17)
e Visually look over complete unit checking location against wall and floor.

Check electrical chase is straight and vertical to ceiling.
Check condition of breaker panel and bus bar.

Ensure all openings are covered with blanks.

Check that all electrical outlets are in working condition.

Ensure all monitors are in working condition.

Check that all doors are closing properly and all panels are secure.

Check the refrigerator and verify the cold rail is cooling and has ice on the sides.

Inspect cheese melters and verify units are steaming and drain lines are secure.

Check lights on Taco Tower and flip switch on and off (note burnt out bulbs).

Verify each heating element on Taco Tower is warming. (Use CAUTION! They are HOT!)

If anything is found wrong with above, the manager in charge must sign and date the problem. The
installer should make three copies, leave one with the store, one with a Duke representative and keep

one for their records.

Caution: Do not weld on the unit with the relay box assembly or the display
controller assembly installed or connected. Damage to electronic components could

occur.

\ Duke Manufacturing Co.
W 2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax

“Your Solutions Partner” www.dukemfg.com
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GTO Retrofit Restaurant

Installation
Instructions

Disconnecting The Water And Power

o

© N

Locate the water supply (Fig 1). The water supply may be located above the ceiling or under the
unit.

Shut OFF the water supply to the equipment.

Relieve the pressure from the water line (also the steam cabinet, if applicable). The table controls
must be energized to complete this step.

Make sure all water to the equipment is turned OFF. Open all drains and water lines internal of
the equipment. Disconnect power to the Controls!

NOTE: Cold water supply to the Cheese Melters must remain intact. (This may require
modification of the supply lines)

Cut the hot water supply line to the steam table and the steam cabinet, if applicable.

Cap ALL remaining open water lines except for the Cheese Melters.

Locate the main power distribution panel (Fig 2) and identify the power to the proper equipment.
Turn the Breakers OFF and LOCK/TAG OUT.

10 Secure the electrical Panel Door.
11. Verify the equipment has no voltage present.

Duke Manufacturing Co.
2305 N. Broadway ¢ St. Louis, MO 63102
800.735.3853 « 314.231.1130 * 314.231.5074 Fax
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GTO Retrofit Restaurant
Installation
Instructions

Removal Of The Steam Cabinet

N

Nogahkw

Fig 3 Fig 4

Remove the Steam Cabinet doors from the unit (Fig 3).

The Steam cabinet must be supported prior to removal to avoid injury or damage. Ensure proper
manpower is available to support the Steam Cabinet which is in excess of 200 Ibs. Note: Support the
cabinet using 2x4's and a scissors jack to hold the Steam Cabinet.

Remove the duct from the exhaust hood going to the ceiling (Fig 4).

Remove the steam cabinet condensate drain & wiring.

Cut all welds holding the Steam Cabinet to the shelves and the Electrical Chase.

Remove the Steam Cabinet from the counter.

Cut the Steam Chase from the counter (Fig 5). Note: Some applications have controls for the Steam
Table mounted to the chase that must be removed.
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GTO Retrofit Restaurant
Installation
Instructions

Dry well drop in preparation & installation

12/09/2005

Fig 6 Fig 7

1. Remove all the divider bars from the existing Steam Table (Fig 6).

2. Remove the immersion heaters from the Steam Table. Remove the front access panel to get to the
wiring for the heaters (Fig 7).

3. Disconnect the wiring from the heaters and completely remove all wiring from the heaters back to the
breaker panel.

4. Remove the 30 Amp breakers for the heaters from the panel.

5. Remove any other components (e.g. relays, switches, etc.) that are associated with the heaters for
the Steam Table.

6. Remove the heaters and covers from the Steam Table (Fig 6). Cut out all obstacles from inside
steam well (auto fill spark plugs, etc.).

7. Cut the top of the Steam table to accept the Dry Channel. The opening for the dry channel needs to
be 38-1/2" x 42" (Fig 8). Note: When cutting the opening the cut should be centered in the top
and toward the electrical chase end to avoid refrigeration lines. Corners must be square to
accept the Dry Channel.

Insulation

Fig 8
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GTO Retrofit Restaurant
Installation
Instructions

Dry well drop in preparation & installation (cont))

Fig 9

8. Cut an opening for the bushing (Fig 9).

9. Install the supplied grommet into the opening to protect the wiring from being cut or worn.

10. Locate the stainless steel plate provided in the GTO kit. Place it over the opening from the Steam
Chase to the steam Cabinet hole. Tack weld this plate to the top and clean all the welds with
polishing tools.

11. Use a vacuum to clean all debris from the steam table tank prior to proceeding.

12. Attach the insulation provided with the Dry Channel to the inside sides of the tank (Fig 8). Attach the
adhesive back pins to the sides. (Note: Clean the surface with lacquer thinner prior to attaching
the pins.)

13. Push the insulation in place with the adhesive side against the inside of the tank wall. (Note: Make
sure the insulation is outside the top opening so it will not be pushed down when installing
the Dry Channel Unit.)

14. Secure the insulation in place with the push plates provided with the pins. (Note: The pins may
need to be cut off to clear the Dry Channel when it is installed.)

15. Set the Dry Channel Unit on the counter and route the cables from the Unit thru the bushing hole in
the bottom of the Steam Table Tank. (Note: Care must be taken to prevent damage to the
cables.)

16. Set the Dry Channel unit into the opening while making sure the cables are being pulled thru the hole
in the bottom of the tank.

Duke Manufacturing Co. Page 8 of 15
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GTO Retrofit Restaurant
Installation
Instructions

Relay control box installation

Fig 10

Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1.
2.

Locate the Relay Control Box provided with the Dry Channel Unit.

Mount the box with the angle mounting brackets provided on the box (Fig 10). (Note: The angle
brackets can be mounted in many locations on the box to allow mounting almost anywhere
under the counter. Install the box with easy access to the connectors on the side and insure
adequate clearing for the door. Mount the box away from drains and areas near the floor that
may get wet from mopping and/or spraying down the floor.)

Route the electrical conduit from the box to the breaker panel. Connect the conduit to the breaker
panel with the correct connector.

Route the cable from the Relay Box to the Display. (Note: An access hole may need to be made to
route this cable. If so, the edge of this hole must have a grommet to protect the cable from
damage.)

Plug in the two cables from the Relay Box into the Display.

Pull wires in conduit through the holes in the back of the relay box. (Note: Use wiring diagram in
Dry Channel Manual to be sure the wires are placed in the correct hole.)

Connect conduit with snap-in fitting to relay box.

Connect wires according to the wiring diagram in the Dry Channel Manual.

Bundle all excess cable with cable ties and secure them to the bottom of the tank to avoid any cable
from being damaged.
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GTO Retrofit Restaurant
Installation
Instructions

Display box installation

Fig 11

Caution: Do not weld on the unit with the relay box assembly or the display controller assembly
installed or connected. Damage to electronic components could occur.

1.
2.
3

oo

Locate the display box provided with the Dry Channel Unit.

Mount the display control box onto the Heater Access Panel (Fig 11).

Replace the access panel on the unit. (Note: Make sure the panel fasteners hold the panel in
place securely. If there is any question whether or not they will hold it in place, replace them
with new mounting fasteners.)

Install the double pole 30-amp circuit breaker in the panel for the Relay Box. (Note: This circuit
breaker is to be provided by the installer.)

Connect the black and red wires from relay control box to the circuit breaker.

Connect the Green Ground Wire to the panel ground bar.

Tortilla/ Taco Shelf Installation

Fig 12 Fig 13 Fig 14
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GTO Retrofit Restaurant

Installation
Instructions

Fig 15 Fig 16 Fig 17

9.

10.

11

Fig 18 Fig 19 Fig 20

Cut existing lower shelf on the production counter so that there is 45 13/16” from the electrical chase
to the cut to allow the Tortilla/ Taco Shelf Assembly to be installed.

Measure from the counter top to bottom side of the existing shelf and attach angle piece (553408) to
pylon (553397) with the angle facing down at the same height as the shelf (see Fig 22 below). (Note:
This will support the cutoff shelf.)

Attach the large pylon (553397) to the bottom of the Taco Shelf Assembly (553396 & 553395) with
Ya-20 x ¥2" Hex Head Screws (Fig 12) and fully tighten screws. (Note: Pylon (553397) is set in
from the end of the shelf.)

Attach vertical wire chase assembly (553435) to other end of shelf with ¥4"-20 x 2" Hex Head Screws
(Fig. 13) and leave screws slightly loose.

Attach pylon cover (553398) to pylon with #10-24 x %" truss head screws (Fig 14). (Note: Nutserts
should line up with nutserts in the vertical chase on the other end.)

Once all screws are tightened down, attach tortilla shelf assembly (553439 & 553440) to pylon and
wire chase with %2"-20 x ¥2" Hex Head Screws (Fig 15).

Flip assembly upright and place on counter (Fig 16).

Attach the short pylons (553402) to the Hatco Heater Assembly (553387, 553388, & 216984) with ¥4"-
20 x %" Hex Head Screws (Fig 17).

Flip the assembly over and place on top of the lower assembly with wires to the electrical chase side
(Fig. 18).

Attach to Taco Shelf Assembly with ¥2"-20 x ¥2" Hex Head Screws and then attach pylon covers
(553403) with #10-24 x %" Truss head screws (Fig 19).

. Adjust assembly for square and tighten the screws that hold the shelves.
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GTO Retrofit Restaurant

Installation
Instructions

12.

13.

14.

15.
16.
17.
18.
19.
20.
21.
22.

G

Attach griddle brackets in lower nutsert holes with %"-20 x 1" Hex Head Screws (Fig 20). (Note:
Leave screws slightly loose so you can level and finish positioning the griddle.)

Mount the grill to the brackets using the hardware supplied, level and tighten down brackets (Fig 20).
(Note: This will require 3 people to put this in place. If there is not enough manpower available
you can use a scissors jack and 2x4's to hold it in place while attaching it to the brackets.)
Route the wires to the circuit breaker panel. Connect the black wire from the grill to the black wire
from the display box conduit.

Install one (1) double pole 20-amp circuit breaker to the panel for the Griddle.

Install one (1) double pole 15-amp circuit breaker to the panel for the Hatco heater.

Connect the red wires from the grill conduit to the 20-amp circuit breaker.

Connect the green ground wire to the panel ground bar.

Install the breaker panel box cover.

Install circuit breaker blanks in any open spaces on the panel cover (Fig 22).

Re-label the wiring schedule on the panel cover.

Use Hatco supplied switches for the heater and lights and mount where accessible before connecting
to load center.

12/09/2005

Anale down Holes this
Fig 21 end Fig 22

rill Switch installation

Fig 23
1. Locate the grill switch assembly and the electrical conduit provided with the GTO Kkit.
2. Install the conduit to the back of the switch junction box and connect the wires to the switch.
3. Install the grill switch assembly into the flat plate provided. Note: the plate may have to be
trimmed to size to properly fit the unit.
4. Fasten plate with grill switch assembly to unit with hardware provided (Fig 23).
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GTO Retrofit Restaurant
Installation

Instructions

Installation Completion

1. Seal any open seams or edges of all plates, panels and shelves that have been installed with
silicone. (Note: Clean the surface with lacquer thinner prior to applying the sealant.)
2. Reinstall all covers or panels that have been removed.

S P .

Fig 24
3. Replace all ceiling tiles and grills in the ceiling (Fig 24). (Note: Extra panels and T-bars may be

needed. The installer will supply these.)
4. Clean all equipment and surrounding area of debris.

5. Wipe down all equipment thoroughly.
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GTO Retrofit Restaurant
Installation
Instructions

System Start Up

(Use checklist on page 16 to document all equipment is operational.)

1. Restore power to the main circuit breaker panel. Verify all the breakers are in the “ON” position.
Update the wiring schedule on the breaker panel label.

2. Turn the switch on both relay control boxes to the “ON” position. Turn the Dry Channel switch on the
display panels to the “ON" position.

3. Verify that the channels are heating up. Watch the display panel to verify the temperature is going up.

Allow the Dry Channel to heat until the “Ready” LED on the display is lit.

Turn the Tortilla Grill Switch to the “ON” position. Verify the grill is heating.

Check all outlets for power.

Check Taco Tower light bulbs. Check all heating elements to verify they are heating.

Ensure all monitors are operational.

Check steamers for heat and verify water is flowing to them. Hit the steam button at least 4 times

each to verify steam is present.

9. Check the Clam Shell Heaters for heat.

10. Verify the refrigerator is cooling and the Cold Rail has started making ice on the walls or bottom.

11. Verify all panels are secure and all doors are closing properly.

©No A
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GTO Retrofit Restaurant
Installation
Instructions

Pre-Installation Inspection

These inspections must be completed with shift manager on duty. Check if OK.
___Visually look over complete unit checking location against wall and floor
___Check that all doors are closing properly and all panels are secure
____Confirm that the electrical chase is straight and vertical to ceiling

____Check the condition of the breaker panel and bus bar

____Ensure all openings are covered with blanks

___Check that all electrical outlets are in working condition

____Check the refrigerator and verify the cold rail is cooling and has ice on the sides
__Make sure all steam units are steaming without leaks and draining properly
____Toggle light switch on Taco Tower (note burnt out bulbs)

___Verify each heating element on Taco Tower is warming

___Verify all monitors are operational.

Note any issues and have the shift manager sign and date the problem. The installer should make three

copies and leave one with the store, give one to the Duke representative and keep one for the installer's
own records.

Post-Installation Inspection

__Restore power to the main circuit breaker panel and verify all breakers are “ON”
____Update the wiring schedule on the breaker panel label.

____Power-up the Dry Channel with both switches on the relay box and display
____Watch display to verify temperature is rising on all channels until “Ready” LED is lit
____Turn on the tortilla grill and verify it is heating.

___Check all outlets for power.

____Check Taco Tower light bulbs

____Ensure each heating element is working.

___Verify all monitors are operational.

___Check steamers for heat and ensure water is flowing to them without leaks
___Check the Clam Shell Heaters for heat

___Verify the refrigerator is cooling and the Cold Rail is making ice on the walls
__Verify all panels are secure and all doors are closing properly

Comments
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TACO BELL

| - LINE
LOADCENTER
[PANEL #1 TACO BELL I-LINE COUNTER 125A 24P
[120-208/240V - 3PH - 4W - SN
IrosiTion] CIRCUIT [ BRKR. EQUIPMENT| LOAD JPHASE| LOAD JEQUIPMENT BRKR. | CIRCUIT JPOSITION|
NUMBER | NUMBER| sizE ITEM #/ EQUIPMENT SERVED voLTAGE | (vA) | wire | va) | voLTace ITEM #/ EQUIPMENT SERVED sizé |NUMBER|NUMBER

1 1| 15 TACO GRILL 2081240 800 720 120  |REFRIGERATOR 15 7T 2

3 — 800 1650 208/240 |MELTER 20 s 2

5 3[[ 20 STAGER 120 820 1650 — |~ 6

7 2 15 DC3A 2081240 1449 1650 208240 |MELTER 20 o s

9 —_— 1449 1650 "\ 10

i A 15 LEFT MONITOR 120 1440 1440 120 |RIGHT MONITOR 15 o] 12

13 5| 20 TOP RECEPTACLE 120 1920 948 120 |COLD PAN 15 11| 14

17 6| 20 HATCO H24T 120 1840 1920 120 |SCALE 20 2| 18

19 20

21 22

7 24

7487 VA
3 PHASE PANEL BOX 5549 VA 22146 KVA :TOTAL LOAD
9110 VA
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