PATRIOT

INSTALLATION & OPERATION MANUAL

Gas Convection Oven
MODEL: PT-COG

AWARNING: IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION, SERVICE OR MAINTENANCE
CAN CAUSE PROPERTY DAMAGE, INJURY OR DEATH. READ THE INSTALLATION, OPERATING AND
MAINTENANCE INSTRUCTIONS THOROUGHLY BEFORE INSTALLING OR SERVICING THIS EQUIPMENT.

DANGER
If you smell gas:
» Shut off gas to the appliance.
* Extinguish any open flame.
» [f odor continues, keep away from the appliance and immediately call your gas supplier or your
fire department.
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Single Ovenwith Leg and Caster Kit
Model Overall Dimensions Oven Interior Rack Clearance Shipping Crate(s)
SINGLE 38.12"W x 44.37"D x 60"H 29"Lx225"Wx 19.37"H 28"Width, 21°Depth 45.27"L x 49.21"W x 38.98"H, 50 cu ft., 512 |bs.
©7cmx113cmx 152 cm) (7dcmx 57 cmx 50cm) (72 cm, 54 cm) (115cm x125cmx 99 cm, 142 cum,, 232 kgs.)

Order Oven Body quantity and leg configuration as desired:
XXXXXXXX - Convection Oven Body
XXXXXXXX - Single Oven Leg with Caster Kit

LEG OR STACKING KITS

Shipping Carton

SINGLE OVEN
LEG AND CASTER KIT

2992" L x 18.11"W x 8.66"H,2.7 cu ft., 40.81bs.
(76cm x 46 cmx 22 cm, 0.077 cum,, 18.5kgs.)



















Control Panel

Fan Speed _

Use to select fan speed (HI or
LOW). The appropriate speed is
determined by the type of food
being cooked.

Cook Timer

Turn knob to set a time duration.
An alarm will sound when the timer
runs out. The timer is a reminder
to the user, the timer does not
control the oven

Power on Light

Power Switch
Switch ON to use the oven, switch
OFF when done using the oven.
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Fan Mode

In COOK mode, the fan runs
continuously except when the doors
are open. The fan does NOT cycle
with the operation of the burners. In
COOL mode, the fan runs
continuously even if the doors are
open. Since the burners will not
operate if the oven doors are open, to
rapidly cool the oven after cooking is
completed, open the doors and switch
the fan mode to COOL.

Heat-On Indicator
Indicator is lit when the burners are
operating.

Cook Temperature Control

Turn knob to select desired cooking
temperature. The Heat On indicator will
go out when the oven reaches the set
temperature, and will cycle on and off
as the burners operate to maintain the
set cooking temperature.

Oven Interior Light Switch

On ovens equipped with an oven
interior light, press to turn on the
light. The light remains on for as
long as the switch is held.



























TROUBLESHOOTING GUIDE

The left column of the following table lists symptoms that indicate a problem, while the center and right
columns list the possible causes and appropriate corrective action. Note that the recommendations of this
table assume that the wiring connections are good. When checking a component, always check the wiring
attached to the component as well.

Symptom Possible Cause Check or Replace
Oven will not hold Temperature probe not working. Resistance across temperature probe leads at room temperature (70°F)
correct temperature. should be approximately 1096 ohms.

Temperature control not calling for heat.

When heat is required, there should be continuity between terminals 6
and 7 on temperature control.

Undersized gas supply line

Oven requires 3/4" ID gas line.

Low gas pressure.

Oven requires 4" manifold water column pressure for natural gas, 11" for
propane.

Inadequate or improper ventilation.

Check ventilation hood. Verify draw and make up air adjustment.

Out of calibration.

Calibrate according to procedure described on page 40.

Hot surface ignitor
glows red but burners
do not come on when
thermostat calls for heat
(cooking light is on).

No power to gas valve.

Check for 24V from ignition box to gas valve.

Faulty main gas solenoid.

Replace gas valve.

Faulty ignition module.

Replace ignition module.

Manual shutoff valve closed.

Open all shut-off valve.

Manual valve on gas valve turned off.

Open manual valve on gas valve.

Hot surface ignitor not in front of rear end
of burner.

Re-position hot surface ignitor to be in front of rear end of burner.

Hot surface ignitor does

No power to ignitor.

Check that voltage from ignitor moedule to ignitor is 120 Volt.

not glow red.
Ignitor broken or cracked. Should read continuity between leads on ignitor.
No power or ignition module. Should be 24V from transformer to ignition module.
Check power to transformer. Should be voltage stamped on serial plate. Check between 3 and 6 on
terminal strip.
Check blower motor. Motor should turn Motor has centrifugal switch. Motor must be turning before ignition circuit
when power switch is turned on and is energized.
temperature control calls for heat.
Temperature control does not call for Must read continuity between 6 and 7 on temperature control when
heat. calling for heat.
No power out of power switch. Check that unit power cord is plugged into power supply. Check switch
for continuity when switch is closed.
First burner next to Burners not aligned. Check burner carry over wings for proper mating.

ignitor lights, but flame
will not carry across to
other burners.

Burner and orifice out of alignment.

Orifice must inject gas down center of burner.

Gas pressure to low.

Oven requires 3.5" manifold water column pressure for natural gas, 11" for
propane.

Burner orifices clogged.

Make sure burner orifices are clear.

Table continues on next page.
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TROUBLESHOOTING GUIDE (continued)

Symptom Possible Cause Check or Replace

Burners light but goout  Bad flame switch. Check in series on micro amps. Minimum is 0.75 amps, no maximum.
Hg:{%f\ﬁrgﬁm“' Bad gas valve. Check gas valve. Should be 24 volts from ignition module on wires 46
approximately 4 and 47.

seconds. If burner does
not ignite, ignition
module will try 3 times
and then lock out.)

Blower motor will not No incoming electric power. Check incoming power.

Ll Loose wire connections. Check wire connections.
Bad contactors. Contactor pull in and supply power to motor. Verify contactor pulling in.
Motor bad. If power is being supplied but motor will not tumn, replace motor.
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CONTROL PANEL ACCESS

To access the control panel components, remove the screw at the top of the control panel and pull the top
of the control panel out and down (see drawing below). A wiring diagram for the oven is located on the side
of the control panel assembly.

Accessing Control Panel Components

Location of Wiring Diagram

REPLACEMENT
CLEANING OF AIR INTAKE GRATEING AND BLOWER FAN WHEEL

To clean the air intake grating or blower wheel, do the following:

1. Remove racks and rack guides.
2. Clean intake wire grating with wet rag. If necessary to remove, remove (4) small bolts holding grating in

place. After cleaning, reinstall wire grating.

3. If fan blower fan wheel is to be cleaned: Loosen (4) bolts holding entire rear panel over blower fan
opening . Remove panel.

3. Clean blower wheel with wet rag. (Do not remove blower wheel from motor shaft.)

4. Replace rear panel, insert bolts and tighten. Make sure fan wheel is free of any obstructions.
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Electrical Schematic for 120 Volt
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GAS OVEN WIRING DIAGRAM

N NO.|PART NAME SPECIFICATION
TIMER 'ROBERT SHAW MS65
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REPLACING OVEN INTERIOR LAMPS
(Use 40 Watt T4, 120 Volt Halogen bulb)

(see photos below)

To replace a lamp inside the oven:

1. Wait until oven is completely cool before performing this procedure.
2. Unplug power cord from power source.

3. Remove all racks and side rack guides on the lamp side of the oven.

4. Grab the underside of glass cover of the lamp you want to replace and pull outward. Cover will
drop out of the top.

(See figure A)

5. Pull halogen bulb up out of the socket base.
(See figure B)

6. Replace with 40 Watt, T4 pin type, 120 Volt halogen lamp as shown in figure C.

/. Replace glass cover by inserting top of cover into the top of the lamp fixture. Push bottom back
Into place until it snaps in.
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Convection Oven

Natural to LP gas conversion Procedure

Unplug oven from power and disconnect from gas line.

Remove lower front burner cover.

-

Open doors and remove screws on top to remove cover
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M .'
Swing control panel forward. To do this, reach under top and loosen control panel knob, then swing panel
forward.

Remove side panel of oven next to control panel by removing screws on bottom and rear of oven to expose the
gas system and electrical system.
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This below, is what you will see.
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Loosen nuts holding manifold pipe to bracket and remove screws in front of manifold bracket holding it to oven
frame. Cut cable ties holding electrical wires to manifold assembly (remember where they are so you can replace

them with new cable ties during reinstallation.)
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Using wrench, remove existing gas orifices for Natural Gas, and replace with new LP Gas orifices supplied in
conversion kit. Use Loctite 542 thread sealer or equivalent to seal and lock new orifice threads.

LP orifice 55#

On side of oven, locate gas control valve. Locate regulator screw cover on top. (Scrape out soft silicone filling
screw driver slot.) Use screwdriver to remove cover. See photo below:
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After cover is removed, use a small screwdriver to carefully turn counterclockwise, the plastic spring retainer ring
shown below.
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Locate the new regulator kit.

N

Carefully remove the new spring in this bag, and place it where the old one was removed. Place the new spring
retainer cap on top of the spring and carefully turn it clockwise to begin tightening the spring. Using a fine
screwdriver, carefully tighten the retainer ring down until it is 0.20” (slightly less than 1/4” from the top surface
of the spring assembly. This will set the regulator to the 11” W.C. needed to run the burners on LP gas.

> & ¥
To make sure pressure from regulator is correct, and to fine tune pressure, remove brass pipe plug on burner
manifold and connect sensitive gas pressure gage to measure manifold pressure.

Reconnect manifold to gas tube and reinstall manifold in oven, making sure orifices are correctly centered in
burners. Apply new cable ties to hold electrical wires to manifold.

Make sure all gas connections are tight and sealed. Reconnect oven to LP gas with maximum pressure coming
into oven to be no more than 11” W.C. from external regulator in between gas tank and oven.

Plug oven into 120 volt outlet.
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Turn on oven. Oven should light normally and operate normally if new regular spring and spring retaining cap
were installed properly. Screw retaining cap down clockwise to increase pressure to manifold, turn
counterclockwise to reduce pressure. When manifold is 11” W.C. as shown, flames and combustion will be
optimized.

Turn off oven. Remove oven from gas supply.
Remove gas gage from burner manifold and replace with original brass pipe plug.

On the control valve, replace the top cap with the new red cap supplied and apply the sticker (supplied) to the
regulator that states it has been converted to LP gas operation.

Replace side cover.
Replace bottom burner cover.

Swing control panel back into normal position. Tighten retaining screw by hand on top of control panel to lock it
into place.

End of conversion procedure.

37



PATRIOT CONVECTION OVEN

A product with the Patriot name incorporates the best in durability and low maintenance. We
all recognize, however, that replacement parts and occasional professional service may be
necessary to extend the useful life of this unit. When service is needed, contact an Authorized
Service Agency, or your dealer. To avoid confusion, always refer to the model number, serial
number, and type of your unit.

LIMITED ORIGINAL COMMERCIAL EQUIPMENT WARRANTY FOR

WARRANTY INFORMATION FORM

Fill in the blanks and keep this paper with the original invoice in a safe place for future
service purpose.

1. Date of purchase :

2. Model No.

3. Serial No.

Your notes:
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PATRIOT......

Patriot warrants its equipment against defects in materials and workmanship, subject to the following conditions:

Patriot gas equipment is warranted for one (1) years, effective from the date of purchase by the original owner. A copy of the original
receipt or other proof of purchase is required to obtain warranty coverage. This warranty applies to the original owner only, and is not
assignable.

The stainless steel fry tank has a five (5) year limited tank warranty. If during the first year, the tank is found to have a leak and is
verified by an authorized service company, the entire fryer will be replaced. During years two through five, a new tank will be given.

Should any product fail to function in its intended manner under normal use within the limits defined in this warranty, at Patriot's
discretion, such product will be repaired, replaced with a refurbished unit, or replaced with a new unit by Patriot, after defective unit has
been inspected and defect has been confirmed. Patriot does not assume any liability for extended delays in replacing any item beyond
its control. This warranty does not apply to rubber and non-metallic synthetic parts that may need to be replaced due to normal usage,
wear or lack of preventative maintenance.

This warranty covers products shipped into the 48 contiguous United States, Hawaii, and metropolitan areas of Alaska and Canada.
Warranty coverage on products used outside the 48 contiguous United States, Hawaii and metropolitan areas of Alaska and Canada
may vary.

The following conditions are not covered by warranty:
= Equipment failure relating to improper installation, improper utility connection or supply and problems due to improper ventilation.
+  Equipment that has not properly been maintained, damage from improper cleaning, and water damage to controls.

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

«  Equipment that has the model number or serial number removed or altered.
«  Equipment on which the security seal has been broken.

If the equipment has been changed, altered, modified, or repaired without express written permission from Patriot, then the
manufacturer shall not be liable for any damages to any person or to any property, which may result from the use of this equipment
thereafter.

This equipment is intended for commercial use only and this warranty is void if equipment is used in other than a commercial application.

For warranty issues and technical support call Patriot Cooking at 888-585-9440. Please have your model number, serial number and
proof of purchase ready. For non-warranty related issues call 800-458-5593.

“THE FOREGOING WARRANTY IS IN LIEU OF ANY AND ALL WARRANTIES EXPRESSED OR IMPLIED INCLUDING ANY
IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR PURPOSES AND CONSTITUTES THE ENTIRE
LIABILITY OF PATRIOT. IN NO EVENT DOES THE LIMITED WARRANTY EXTEND BEYOND THE TERMS STATED HEREIN."

Please fill out and return the warranty registration card below to the address provided
or register online at Patriotcooking.com

WARRANTY PATRIOT COOKING 5130 Executive Boulevard Fort Wayne, IN 46808 Attn: Warranty Registration
REGISTRATION
CARD (Name of Busines) (Dealer Purchased From)
MAIL CARD (Address) (City) (State) (Zip Code)
IMMEDIATELY
(Model Number) (Serial Number)

This is to inform that [,

(Please print name of individual who owns the business)

have had the above installed in my place of business

. Date of Purchase
This card must be ( )

mailed immediately

after installation date (Contact Phone Number) (Contact E-mail) (Signature of individual who owns Business)

for warranty to be in
effect.

The above warranties are in effect from this installation date, or 90 days, which ever comes first.
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