
 

 

Maintenance Tips That 
Will Help Conserve 

Energy and Improve 
Your Food 

Service Operation 
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D
EEP FA

T  
FR

YER
S  

 

B
R

O
ILER

S 
  

A
ll Types 

 O
VEN

S 
  

A
ll Types 

 R
A

N
G

ES 
  

Type: 
  

O
pen top 

  
C

losed top 
  

Fry top 

 A
PPLIA

N
C

E S
m

oking fat m
eans tem

perature is  
too high or fat is broken dow

n.  
A

ccum
ulated food crum

bs should be  
rem

oved. 
 G

um
 in kettle denotes need for  

thorough cleaning. 

E
xcessive sm

oking. 
 Faulty operation of burners. A

 
clear flam

e w
ith distinct inner 

cone is best. Flam
es should 

never float or strike  
directly on refractor elem

ents but 
should just w

 

B
urned food deposits. 

 E
ncrusted bottom

s and linings that  
destroy sheet m

etal parts. B
e sure  

doors close snugly so no heat  
escapes. (Therm

ostats w
ill also  

operate m
ore accurately). 

 S
ettling of floors m

ay put appli-
ance  
out of true; cause uneven heat-
ing, and unequal strain on m

etal 
parts. 

A
ccum

ulations of spilled foods that  
cause corrosion, uneven perform

ance,  
excessive fuel consum

ption. 
 P

roper adjustm
ent of burners. 

Flam
es w

ith indistinct cones 
should be  
corrected by adjusting air shut-
ters. 
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D
rain fryer and filter fat in com

m
ercial filter. 

 W
ash kettle w

ith hot alkaline solution. Thoroughly rinse w
ith clear w

ater 
and 1/2 cup vinegar. D

ry kettle w
ith cloth, not by heat of burner. R

eplace 
the fat before lighting the gas burner. N

ote: W
hen using solid fat w

ith (a) 
tube type fryers – pack fat around tubes; (b) open pot fryers – set on m

elt 
cycle. 

E
m

pty grease pan and w
ash w

ith m
ild solvent solution. W

ash drip shields and g 
rids. If necessary, scrape grid w

ith three-cornered m
etal scraper. S

crub the  
w

hole broiler cham
ber and body front. 

 C
lean burners and be sure openings as w

ell as air shutters are clear. 
H

andle ceram
ic refractor units carefully. B

urners should be checked by an 
experienced representative of a gas service com

pany for adjustm
ent. 

R
em

ove boil overs and spill overs prom
ptly before m

aterial has tim
e to  

carbonize. 
 W

ait until oven is cool and then w
ipe bottom

s and linings w
ith dam

p  
(not w

et) cloth. Follow
 m

anufacturer’s instructions care of continuous-cleaning  
and self-cleaning ovens. N

ever throw
 w

ater on oven decks to cool them
.  

G
uard against broken door hinges and cracks that allow

 heat to escape by  
carefully cleaning all crum

bs and encrusted m
atter from

 around opening.  
D

on’t slam
 or stand on oven doors. 

 C
heck level of oven. C

heck for w
arped oven sides or bottom

. 

O
PEN

 TO
P R

A
N

G
E

: A
fter top grids are entirely cooled, soak in w

ater and  
a good grease solvent, first rem

oving encrusted m
atter by scraping off. 

 O
PEN

 TO
P grates and burners should be boiled in a solution of sal soda or  

other grease solvent. C
lean clogged burner ports w

ith stiff w
ire or ice pick. 

 C
LO

SED
 TO

P R
A

N
G

E: A
fter top plates have cooled som

ew
hat, rub  

vigorously w
ith heavy burlap or steel w

ool. R
em

ove any cooked food lodged  
under flam

es, under lids, rings or plates. N
E

V
E

R
 S

LO
P

 W
A

TE
R

 O
V

E
R

  
R

A
N

G
E

 TO
P

. 
 H

ave gas service com
pany representative check all burner adjustm

ents 
and connections. 

 
W

H
A

T TO
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U
se different fat for oily foods (m

ackerel,  
nutm

eg, etc.) than for foods w
ith w

ater soluble  
flavors (potatoes, onions, etc.) 
 Taste fat for quality. R

eplace it regularly. P
oor 

fat can not produce good food. 

If you have a com
bination broiler/griddle,  

arrange your m
enu so both griddle top and  

broiler cham
ber are used. 

 N
otes on U

nder-Fired B
roilers: K

eep grates 
clean! A

void over firing! R
earrange ceram

ic  
m

aterial from
 tim

e to tim
e! C

leanliness and 
constant attention to operation is m

ost  
essential. 

A
void getting caustic cleaning com

pounds on  
therm

ostat tube. S
chedule roasting and baking  

to take full advantage of “receding” heat. W
ith  

large ovens, plan your baking so as not to have  
to bring oven up to full heat m

ore than once or  
tw

ice a day. 
 H

ave gas service com
pany representative 

check your oven periodically…
burners, ther-

m
ostats and all w

orking parts. 

O
n a closed top range, be sure you understand  

the arrangem
ent of burners and all the  

variations of settings to give varying heat on  
different sections of the top. It is seldom

  
necessary to keep the entire area of your  
closed top at the peak of heat. 
 Turn burner valve handles gently. K

eep them
 

greased w
ith special high tem

perature valve 
greases. 
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TILTIN
G
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G
A
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A
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S  

C
O

FFEE 
U

R
N

S 

H
O

T FO
O

D
 

STO
R

A
G

E 
TA

B
LES 

G
R

ID
D

LES 

A
ccum

ulated food 

A
ccum

ulated food 

A
ccum

ulation of crum
bs in trays and 

m
oving parts. A

ccum
ulation of crum

bs 
or foreign m

atter in air shutter 

A
 coffee urn m

ust be clean at all  
tim

es to m
ake good coffee. R

esidue  
oils and deposits on the inside of an 
urn can spoil the best grade of coffee. 

D
on’t allow

 spilled food to accum
u- 

late on stainless steel or nickel and 
chrom

e plated parts and surfaces. 

A
ccum

ulated carbonized coating on  
surface. 

D
A
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A
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D
A
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D
A
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D
A
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D
A
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Im
m

ediately after the unit is em
pty, turn off the burners, add w

ater and, if  
necessary, a m

ild detergent. A
llow

 food particles to dissolve in the w
arm

 
pan. S

w
ish w

ith a brush and em
pty into a receptacle or in a floor drain. 

N
ever use sharp instrum

ents as this w
ill effect the finish. 

C
lean all food com

partm
ents. R

em
ove shelves and supports and clean. C

lean  
gaskets. 
 R

eplace w
orn gaskets w

hen necessary. 
 A

dd w
ater and, if necessary, a m

ild detergent. S
w

ish w
ith a brush. D

rain 
w

ater  
and

as
itruns

out
brush

drain
and

valve
w

ith
a

bottle
orsim

ilarbrush

W
hen the toaster is cool, clean the outside surface. C

lean the slanted guide.  
R

em
ove trays and w

ash thoroughly in w
arm

 w
ater and dry. S

ee that the chain  
Is kept clean and clean fram

e. 
 E

xcess crum
bs should be rem

oved w
ith a soft brush. D

am
p cloth and all-

purpose cleaning com
pound w

ill satisfactorily clean steel surface. 

C
lean the liners. R

inse w
ith hot w

ater and drain. P
our 2 gallons of boiling  

w
ater into each urn. A

dd reliable urn cleaner m
aterial according to the  

instructions. S
crub inside of urn w

ith an urn brush, drain and rinse. Then drain  
again. 
 C

lean glass gauges w
ith a gauge brush and rinse. R

eplace nut and close faucet. 
 D

rain and refill w
ater jackets tw

ice. C
lean urn covers and cups. C

lean  
exterior. 
 C

lean liners by boiling cleaning solution and w
ater. Turn off the heat; scrub  

inside w
all. Then drain, refill and boil. D

rain again. 
 C

lean faucet openings, taking faucet apart and scrubbing inside w
ith urn  

solution. R
inse and return to place. W

hen clean, allow
 fresh w

ater to run  
through faucet and other parts. 

A
pply a good non-abrasive m

etal polish to stainless steel and plated parts 
and surface. A

ll insets should be thoroughly w
ashed. 

W
ipe frequently w

ith heavy grease absorbent cloth. 
 U

se spatula or m
etal scraper to keep surface free of food particles during  

use. D
o not scratch!  

 P
olish cast iron griddles w

ith griddle stone. D
o not use griddle stone or steel  

w
ool on stainless or plate steel griddles. 

 E
m

pty and w
ash grease receptacle. 

U
sed by perm

ission of the copyright holder, A
m

erican G
as A

ssociation 

D
uring slow

 periods, turn therm
ostats to  

low
est setting to save gas. 

B
e sure to follow

 m
anufacturer’s instructions. 

B
low

 dow
n boiler under steam

 pressure once 
a w

eek, as recom
m

ended by m
any m

anufac-
turers. H

ave boilers cleaned and checked at 
least once  
a w

eek. C
heck pressure gauges. 

D
uring idling periods, turn therm

ostat to low
-

est setting to save gas and prolong life of 
appliance. 

K
eep urn bags im

m
ersed in cold w

ater w
hen  

not in use. R
eplace paper filters. 

 W
hen not in use, keep enough fresh w

ater in  
the urn to register on the gauge. 
 U

se of a therm
ostat w

ill prevent overheating 
of coffee during holding periods and preserve  
coffee quality. 

If various sections of your storage table are  
controlled by therm

ostat, learn the proper 
tem

perature for holding various foods. 

D
on’t overheat your griddle. O

nly heavy grilling  
requires burner on full. 
 U

se therm
ostat. It w

ill save energy and m
oney. 
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Keep A Record of Your Cooking Appliances. 
List also names and telephone numbers 

of parts and servicing agencies. 
 

TRADE NAME 
MODEL AND 
SERIAL NO. 

PARTS 
AND SERVICE 

APPLIANCES PHONE 

Ranges     

Ovens     

Broilers     

Deep Fat Fryers     

Griddles     

Hot Food Tables     

Coffee Urns     

Gas Toasters     

Steam Cookers     

Steam Kettles     

Tilting 
Braising Pans 

    

Dishwashers     
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