(BLODGETT](BLODGETTJN(BLODGETTJJ(BLODGETT])]
(BLODGETTJR(BLODGETT)JR(BLODGETT]]
(BLODGETT](BLODGETTJN(BLODGETTJJ(BLODGETT])]

IMVECTION

IMV-3E & IMV-4E
INSTALLATION - OPERATION - MAINTENANCE

www.blodgett.com

42 Allen Martin Drive, Essex Junction, Vermont 05452 USA Telephone: (802) 658-6600 Fax: (802) 864-0183
PN 110548 Rev G (9/26)

(D)us

LISTED

NSF/ANSI 4 E538398
E538399

BLODGETT OVEN COMPANY



Your Service Agency’s Address:

Model

Serial number

Oven installed by

Installation checked by




IMPORTANT

WARNING: Improper installa-
tion, adjustment, alternation,
service or maintenance can
cause property damage, in-
jury or death. Read the instl-
lation, operation and mainte-
nance instructions thoroughly
before installing or servicing
this equipment.

INSTRUCTIONS TO BE FOL-
LOWED IN THE EVENT THE
USER SMELLS GAS MUST BE
POSTED IN APROMINENT LO-
CATION. This information may
be obtained by contacting your
local gas supplier.

FOR YOUR SAFETY

Do not store or use gasoline or
other flammable vapors or lig-
uids in the vicinity of this or any
other appliance.

The information contained in this
manual is important for the prop-
er installation, use, and mainte-
nance of this oven. Adherence
to these procedures and instruc-
tions will result in satisfactory
baking results and long, trou-
ble free service. Please read
this manual carefully and retain
it for future reference.

ERRORS: Descriptive,
graphic or pictorial errors are

typo-

subject to correction. Specifi-
cations are subject to change
without notice.
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Installation

Oven Description & Specifications

ABOUT THE IMVECTION

Blodgett ImVection ovens are quality produced using
high-grade stainless steel with first class workmanship.

The multiple speed fan, which is guarded against
accidental finger contact, is driven by a quiet and powerful
motor.

The use of high quality insulation impedes excessive heat
radiation and saves energy.

The ImVection has optional adjustable feet which adapt
easily to slightly uneven surfaces and optional floor
stands.

The practical oven doors, with viewing windows, have
a wide swing radius and handle which can be operated
easily, even with wet or greasy hands.

Ease of operation is guaranteed through the simple
arrangement of the controls. Graphic symbols make the
appliance easy for even inexperienced kitchen staff to
operate.

Cleaning is kept to a minimum. The interior is sprayed

with a self-acting cleaning solution to easily remove crusts
and stains.
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Oven Description & Specifications

RATINGS- IMV-4E

MAX LOAD (AMPS)
VOLTAGE HZ Kw PHASE
L1-L2-L3
208-240 60 17.5 3 42-49

CE RATINGS- IMV-4E

MAX LOAD (AMPS)
VOLTAGE HZ KW PHASE
(L-N/L-L) (IL1,L2,L3], N)
220-240/380-415 50/60 17.5 3N 27-32, 2-4

RATINGS- IMV-3E

MAX LOAD (AMPS)
VOLTAGE HZ Kw PHASE
L1-L2-L3
208-240 60 17.5 3 34-49
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Utility Connections - Standards and Codes

THE [INSTALLATION INSTRUCTIONS CONTAINED
HEREIN ARE FOR THE USE OF QUALIFIED INSTAL-
LATION AND SERVICE PERSONNEL ONLY. INSTAL-
LATION OR SERVICE BY OTHER THAN QUALIFIED
PERSONNEL MAY RESULT IN DAMAGE TO THE OVEN
AND/OR INJURY TO THE OPERATOR.

Qualified installation personnel are individuals, a firm,
a corporation, or a company which either in person or
through a representative are engaged in, and are respon-
sible for:

* The installation or replacement of gas piping. The
connection, installation, repair or servicing of equip-
ment.

* The installation of electrical wiring from the electric
meter, main control box or service outlet to the elec-
tric appliance.

Qualified installation personnel must be experienced in
such work, be familiar with all precautions required and
have complied with all requirements of state or local au-
thorities having jurisdiction.

NSF/ANSI 4
E538399

U.S. and Canadian Installations

Installation must conform with local codes, or in the ab-
sence of local codes, with the National Fuel Gas Code,
NFPA54/ANSI Z223.1-Latest Edition, the Natural Gas In-
stallation Code CAN/CGA-B149.1 or the Propane Instal-
lation Code, CAN/CGA-B149.2 as applicable.

Reference: National Electrical Code, ANSI/NFPA 70-Lat-
est Edition and/or Canadian Electrical Code CSA C22.1
as applicable.

This equipment is to be installed in compliance with the
Basic Plumbing Code of the Building Officials and Code
Administrators International Inc. (BOCA) and the Food
Service Sanitation Manual of the Food and Drug Admin-
istration (FDA).

General Export Installations

Installation must conform with Local and National instal-
lation standards. Local installation codes and/or require-
ments may vary. If you have any questions regarding the
proper installation and/or operation of your appliance,
please contact your local distributor. If you do not have
a local distributor, please call Blodgett at 0011-802-658-
6600.

C US
LISTED

E538398




Installation

OWNER’S RESPONSIBILITIES

Installation responsibilities prior to service startup inspec-
tion

You are entitled to a free start-up inspection service by
our factory ASAP. Before a factory representative arrives
to perform a startup procedure, the owner must already
have satisfied the following requirements.

1. Oven(s) are uncrated and put in place.

OVEN LOCATION

The well planned and proper placement of your oven will
result in long term operator convenience and satisfactory
performance.

Certain minimum clearances must be maintained be-
tween the oven and any combustible or non-combustible
construction. See the table below.

In addition, the following clearances are recommended
for servicing.

* Oven body sides - 12” (30cm)

*  Oven body back - 12” (30cm)

MINIMUM REQUIRED CLEARANCES
Right Side | Left Side Back

4’ 4’ 2’
(101.6mm) | (101.6mm) | (50.8mm)

OVEN
MODEL

* Do not place strong sources of heat such as open
flame ranges, griddles, or charbroilers near the
oven.

* Note that if temperatures are too high, a safety shut-
down may occur.

*  Failure to comply may invalidate the oven warranty.

Oven Location
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Attachment
LEG OPTIONS

Figure 1

STAND OPTION

1.

Follow the instructions provided in the ImVection
stand kit.

ATTACHMENT

1.

Elevate the oven by lifting either the front or the back
of the unit.

Align the threaded stud of the leg with the bolt hole
on the bottom of the unit and turn the leg until fully
installed.

Repeat for each leg.

Adjust the legs until the unit is level by extending the
bottom portion of the leg.

Figure 2




Installation

3 PHASE

NOTE: Electrical connections must be performed by a
qualified installer only.

Before making any electrical connections to these appli-
ances, check that the power supply is adequate for the
voltage, amperage, and phase requirements stated on
the rating name plate mounted on the appliance.

The circuit breaker that is used to provide power to this
appliance must have a minimum of .076” (3mm) contact
spacing. The circuit breaker must meet all Local and Na-
tional installation standards.

All appliances must be installed in accordance with Local
or National Electrical codes.

This appliance uses a variable frequency drive, which can
be known to produce high frequency electrical noise. In
some cases units must be hard wired. This avoids false
positives on ground fault devices susceptible to errors
from electrical noise. All installations must comply with lo-
cal and national codes.

A wiring schematic is located on the inside of the remove-
able top panel.

NOTE: Disconnect the power supply to the appliance
before servicing.

3 PHASE WITH NEUTRAL

Wiring Diagrams are located in the control compartment
(top) of oven.

The electric motor, indicator lights and related switches
are connected to the oven as follows:

1. Remove panels at rear covering the supply switch ,
the graphic to the right depicts the order in which to
remove the panel fasteners.

2. Route supply cable through the opening featuring
the strain relief. For hard wiring the strain relief may
be removed for conduit connection.

3. Connect the 3 phases, neutral to the bottom ports
of the supply switch, ensure the neutral is applied
to the proper position as indicated by the switch
labeling (N). Connect the ground connection to the
adjacent green terminal block.

Electrical Connections

A WARNING!!

Improper installation may invalidate your war-
ranty.

A WARNING!!

If the supply cord is damaged, it must be re-
placed by a special cord or assembly available
from the manufacturer or its service agent.

Remove component cover second.

’

Remove detachable cover first. |

Remove switch cover third.




@ Operation

Safety Information

The information contained in this section is provided for
the use of qualified operating personnel. Qualified operat-
ing personnel are those who have carefully read the infor-
mation contained in this manual, are familiar with the func-
tions of the oven and/or have had previous experience
with the operation of the equipment described. Adherence
to the procedures recommended herein will assure the
achievement of optimum performance and long, trouble-
free service.

Please take the time to read the following safety and
operating instructions. They are the key to the successful
operation of your Blodgett oven.

A SAFETY TIPS

For your safety read before operating

What to do in the event of a power failure:
e Turn all switches to off.

DO NOT attempt to operate the appliance until the
power is restored.

NOTE: In the event of a shut-down of any kind, allow a
five (5) minute shut off period before attempting
to restart the oven.

CAUTION!!

READ THE INSTRUCTIONS BEFORE USING
THE OVEN!

This appliance shall be installed in accordance with
current regulations and used only in a well-ventilated
space. Refer to the instructions before installing and
using this appliance.

Installation must be performed by qualified installer
only.

Electrical connection must comply with country-spe-
cific regulations.

When installing the appliance, please verify that the
current state adjustment of the appliance is compat-
ible with the local distribution conditions, the local
electrical supply conditions are compatible with the
electrical data given on the data plate.

Keep the oven area free and clear of all combusti-
bles such as paper, cardboard and flammable liquids
and solvents.

Caster Installation: Install casters with locking de-
vices on the front. Install non-locking casters on the
rear.

This appliance may not be used by children or
people with limited physical, sensor or mental capac-
ity or those without the necessary experience and/or
knowledge, unless such people are supervised by a
person who is responsible for their safety.

Risk of burns - always open the cooking cabinet
door very slowly (hot vapors).

Risk of burns - the external temperatures of the unit
may exceed 60°C. Only touch the unit at the con-
trols.
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ImVection Touchscreen Control

)

USB Port and Cover - Use to transfer recipes and data to/from the control.

Core Probe Connection Cover - Plug core temperature probe in here when using probe cooking.
Touchscreen - Interactive display for oven operation and programming.

Circuit Breaker - Provides circuit protection for the oven controls. DO NOT use as a power switch.
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ImVection Touchscreen Control

HOW TO USE THE CONTROL

If the oven is off, or if all chambers are idling, the screen will dim and present the Blodgett
logo. Touch the screen to wake the control to the home screen.

Note: This manual utilizes depictions of the IMV4E control screen. The IMV3E control screen will appear similar.
See comparison below. In screen depictions that show or list options for a 4th chamber, they will simply not
be shown on the IMV3E screen

Impingement

BLODGETT Safe to Clean

o

Impingement

BLODGETT Safe to Clean

Impingement
BLODGETT Safe to Clean Impingement
BLODGETT Safeto Clean
Impingement
Safe to Clean
Impingement
BLODGETT Safeto Clean

Impingement

BLODGETT Safe to Clean

IMV-4E IMV-3E

The home screen is the recipe cooking mode. The top bar of the screen lists the currently
available recipe groups. Each group has predefined chamber temperatures and a
selection of recipes catered to cooking at the predefined temperatures. Select any of
these listings at the top of the screen to change your current recipe group.

= | Breakfast Bakery Lunch

10
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ImVection Touchscreen Control

Notes:

*lt is possible to have more groups than can be simultaneously displayed in the top bar. This area can be
scrolled left to right to view additional groups.

*Groups cannot be changed while the unit is actively cooking product affiliated with the currently selected
group.

+Different groups may have different chamber temperatures. If chambers have been powered on under a
specific group, they may require time to heat or cool to get to the new group’s desired state.

.- Breakfast ]

The recipes of the currently selected group are listed down the left side of the display. If there are more
recipes in a group than can be displayed in this field, the left section may be scrolled top to bottom to view
additional recipes.

Impingement

BLODGETT Safe to Clean

Once the desired group has been selected, press the power key on any chamber to begin heating that
chamber to its predefined group setpoint. Any combination of available chambers may be powered on at
any given time.

11
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ImVection Touchscreen Control

— Breakfast ] Bakery

Impingernert  A50°F
LCU Omelette
Ready
mt‘mlz:ml
Ienipingermend
= ELODGETT
English Muffin

- & 27, Impingemeni
el cionamon Bun BLODGETT

Ipingerment
BLODGETT

Once preheating is complete the unit will briefly stabilize the temperature before
presenting the Ready status. Once a chamber is ready any recipe item with compatible
settings will become illuminated allowing it to be selected for assignment to a chamber.
Recipes which use the core probe cooking function will only illuminate when the chamber
is prepared, and the probe has been plugged into the port on the left side of the control
panel.

Bakery

E Impingemnend. 450°F

Once a recipe has been selected the applicable chamber light will begin to flash,
indicating where to place the product. If the door is opened to this chamber the recipe
item will automatically assign to that chamber and begin the timer once the door closes.
A recipe may be assigned to a chamber after insertion by selecting the recipe then
selecting the chamber position on the screen.

Note: If a recipe can be cooked in multiple chambers, it will always position itself to be on
the topmost appliable chamber position.

12
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ImVection Touchscreen Control

!Eueak'ra.st | Bakery Lunch !

impingemest  450°F Clozed

Omelette e D 5- 45 +
a1 ) Tatsl D ikl m - L

Impingemmend —
Ii
f

[ g (_'} -..I-:|

BELODGETT

Impingemeni

BLODGETT

I pangerner

BLODGETT

Once a recipe has been initiated, it will automatically progress through the defined cook
stages. The timer may be paused by selecting the || icon or opening the door of that
chamber.

Note: chamber heating does not cease when the pause button is selected, only the timer is
paused.

A recipe may be cancelled by selecting the X icon. Pressing the -1m key will subtract one
minute from the current cook stage. Pressing the +1m key will add one minute to the current
cook stage.

Test Group | Breakfast ] L |

Impingement 450°F

?.rf.".T.":......- - v 00:02 (&

Impungement

BLODGETT

Impingement

BLODGETT

Impingement

BLODGETT

When a recipe has completed, an alarm will sound, the chamber light will begin flashing,
the chamber position will show a green progress bar with a check mark and a cook done
timer will appear that tracks how much time has passed since the cooking process ended. If
the product needs additional time, the +1m key will still be available for selection. Selecting
the chamber recipe or opening the chamber door will remove the recipe from the onscreen
chamber position, freeing it for the next product assignment.

13
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ImVection Touchscreen Control

Impingement 450°F

Ready

Impingement Off 380°F

Cooling

To turn off a chamber, ensure there is no active product in that chamber, and select the
power key to the right side of the chamber field. The chamber will begin cooling and auto-
matically shutdown once it has achieved a safe temperature.

14
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ImVectionTouchscreen Control

CREATING & EDITING RECIPES

Cook

# EditRecipes

@ Clean

2 Settings
# Manual Cook

[ Language

From the home screen select the menu icon from the top left corner of the screen. On the menu
that appears select Edit Recipes. This will bring you to the recipe screen for the currently selected

group.

= r Breakfast ] Bakery Lunch All Recipes

| S Seepoany # Rcapa Gasapa

e

To create a new recipe, select the + Recipe key in the upper right corner of the screen.

15
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ImVection Touchscreen Control

From the Add Recipe screen, select Create New.

Aecape Name

You'll be prompted to enter a name for your recipe. Select the right arrow key to save
your recipe name and progress.

Select Image

Select leon For Pue

Next you will be prompted to select an image for your recipe. You can select which image
library you wish from those illuminated at the top of the page (Images, Icons, USB pho-
tos, Open Kitchen) When the desired image has been selected, press save to progress

to the Cook Settings page.
Note: Ilcons may also be assigned 1 of 12 color options

16



Operation

ImVection Touchscreen Control

Cook Settings

& P

| Tempetalung

Rir

Tima

Initially you will be presented with one cooking stage. A recipe can be designed to be
complete based on a timer, by achieving a specific internal core temperature measured
with the unit’s product probe, or a combination of the two. Selecting the Stopwatch or
Probe icon at the top of the stage field will define if it is a timed or probe-based cook
stage.

& L

§ Temperature

= Air

(1) Time

Selecting the Temperature field will define the recipe cook temperature. Any tempera-
ture below 400° (204°C) will automatically set the unit to utilize Convection airflow, any
temperature 400° (204°C) or above will automatically set the unit to utilize Impingement
airflow. Only the first stage of a recipe may have its temperature defined, all subsequent
stages will maintain the stage one temperature.

Selecting the Air field will allow you to define the percentage of max fan speed for this
stage of cooking.

& P & £

| Temperature 1 Temperature

= Air = HAir

ORI Probe Temperature

-

17
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ImVection Touchscreen Control

If doing a timed stage, the Time field will allow you to define the duration in minutes and
seconds. If doing a probe cooking stage, the Probe Temperature field will allow you to
define the internal product temperature at which the stage will be considered done.

Additional stages may be added to the recipe by selecting the + key in the upper right
corner of the screen.

Add comment

Comment stages can be added to the recipe by selecting the + Message icon just below
the + key. Comment stages are customizable notes that can be placed in recipes, such
as instructions to stir or add sauce.

If multiple stages are featured in a recipe, the currently selected stage will be outlined in
blue. The position of the currently selected stage may be moved up or down in the stage
progression by using the arrow keys at the right of the screen.

To delete a recipe stage, select the Trash icon in the top right of the stage window.

Note: Recipes must contain at least 1 stage. Each stage has a max duration of 59:59
(mm:ss)

18
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ImVection Touchscreen Control

Primary Secondary and Tertiary options

Primary Secondary

o Ple

400%F | 02200 1 E.r,.:|:_||:-':.

In the upper left corner of the cook settings screen, you'll note there is the word Primary
with a +, selecting this + icon will add a Secondary recipe configuration and bring you to
the settings window for that configuration. A secondary (or tertiary) configuration allows
you to define an entirely different recipe setting profile for a product under the same
name. This is to allow a singular product to be available in multiple chambers (set tem-
peratures), groups, or cook modes, for options with regards to convenience, accessibility,
and quality.

Ex. A pie might cook best (primary settings) at 400° (205°C) for 10 minutes but can also
be cooked at 350° (176°C) for 13 minutes (secondary). This additional option would allow
for it to be cooked in a chamber of either setpoint.

Test Cook

npingeenest  A00°F

i Load food then press to [’;;""-I
begin v/

Vi e |

g T ks

o,

Peabr Towgees shaw |40 Thavalor )

The Cook key on the left side of the Cook Settings screen will allow you to prepare a
chamber for a test bake of the product currently being edited. Once the chamber has
reached setpoint, you will be prompted to insert the product and start the test bake.

When all the desired cook settings have been defined, select Save in the lower left
corner to proceed to the group selection menu.

19
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ImVection Touchscreen Control

Growup Selection

The group selection menu will display all groups that have chamber settings capable of
cooking at least one of the recipe settings profiles defined in the previous screen. You
can select any number of these groups to add your newly created recipe to or select skip
to add the recipe to the All Recipes listing for later assignment to a group.

EDITING A RECIPE

& Name
e B Image

I Cook Senmg&-
Omelette

i 1 Copy To Grodul
Impingement e .
450°F | 05:50] 1 Stages

il

= Move To Group

Impingement
400°F | 08:20| 1 Stages i

|

Conwvection
350°F | 0&:20 | 1 Stages

l

Omelette

While viewing the recipe libraries in the edit recipes menu you may select the pencil icon
in the top right of any of the recipe icons to edit that recipe. This will open a menu al-
lowing you to revise the name, image, or settings of the recipe. See Recipe Creation for
more details on any of these features. Additionally, you will have the option to copy or
move the recipe amongst groups.

20
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ImVection Touchscreen Control

CREATING A RECIPE GROUP

All recipes must be assigned to a group to be cooked in the recipe cooking mode. Recipe groups
define the temperature setpoints for each of the 4 chambers and allow assignment of recipes that
share a temperature setting within the tolerance band of at least one chamber.

Recipe Groupls) Edit

[Raeaklazl

# Recipe Groups

To create a recipe group, select the recipe groups key featuring a pencil in the upper right of the
recipe editing menu. A listing of any current groups will be presented, select the + Group key in
the upper right corner to create a new group.

I:?; e I1 H e _

You will be prompted to enter the name of the group. The group name is the heading that will
appear atop the recipe cook mode screen. When you've entered a name, select the right arrow
key to save and proceed.

21
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ImVection Touchscreen Control

kodity Chambser Tem paraiLEeR

1 Chambe 1

Chamber 2

Chambssr 3

Chamber 4

Next you will be asked to define the setpoint of each chamber. Each chamber may be

set for to any temperature between 300°F — 525°F (149°C - 274°C). If each chamber is

to be at a different temperature, it is suggested to have the hottest chamber at the top
(chamber 1) and descend with the coolest on the bottom chamber (chamber 4). If a group
is not initially setup in this manner, it will be automatically reordered when progressing to
the next step. It is also recommended that no two adjacent chambers have a difference
greater than 175°F (79°C) for optimal performance.

When all chambers’ temperatures have been defined select Save from the lower right
corner of the screen.

Add Hema

Bacon
S0F ] aooE B wre P

Omelette
SOoF 400 f  2F w8

Omelette
SoF ok [ aaE wre P

Croissant
ol 50 A00°F 1E 1wF |

The last step of group creation is to select the recipes that will be included in the group.
All recipes applicable to one or more of the chambers will be presented for selection. A
green box with a number (1-3) will show up next to each relevant chamber temperature.
The number denotes if that cavity is compatible with the primary, secondary, or tertiary
recipe settings profile. When you've selected all the recipes that you would like to include
in the new group select Next from the lower right corner or the screen. A summary of

the group setup will be presented, select Save to finalize group creation. A group must
contain at least one recipe to be saved.

22
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ImVection Touchscreen Control

CREATING A RECIPE GROUP

Breakfast -

Breakfast
% Harms ¥ Ede Recpes
0 Edvt Sriponts B Aemavr Group

From the Edit Recipes menu select the recipe groups key featuring a pencil
in the upper right of the screen. In the recipe Group(s) Edit Menu you will
see a listing of all current groups. You may select the pencil icon to the right
of any group title to edit that group (Name, Setpoints, Recipes, or Removal).
You may also reorder the groups using a drag and drop (drag from the right
side of the group bar) or the arrow keys at the left of the screen. There is
also the option to sort groups alphabetically. The ordering of the groups (top
to bottom) is how they will be displayed left to right in the cooking menu.

MANUAL COOKING

To cook without a recipe or group, select the menu icon from the top left cor-
ner of the screen. On the menu that appears select Manual Cook.

23
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ImVection Touchscreen Control

Comection

BLODGETT

Comvection

BLODGETT

Commection

BLODGETT

Comechion

BLODGETT

In the manual cooking mode, you can define temperature and fan settings for each
chamber. Once heated, a timer or core probe temperature target can be defined.

To establish the settings for a chamber, select the Setpoint field. The temperature can
be set between 300°F (149°C) and 525°F (274°C). Chambers 400°F (205°C) and above
will utilize impingement technology, whereas those below will use convection airflow.
Selecting the right arrow will save the setting and transition you to defining the Air
percentage (fan speed).

Manual Cool

impingement 52 6°F 3B0°F
Preheating

. ]
impingement 435"F 3T0°F

Preheating

Convection  J50°F

stabilizing 07:00

Comvection  325°F

stabilizing 00:58

When finished setting up the temperature and fan speed for the chamber(s), press the power key(s) to
begin the preheating.

24
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ImVection Touchscreen Control

Mar ol

mpingemerd 528°F

EET

Fenpingermierd

Ready

Slpo Conmvection

%0 0 Ready

Comvechion 325°F

Ready

When the chamber(s) have preheated and stablized, you may select the timer field to
input a time. To use core probe cooking, insert the core probe and select the probe icon
to the right of the start key. This will transition the timer field to a tempeature. Select the
field to input a desired temperature target.

Maraal i
mpingemerd. 5 25°F

= 11:40 (=

Setpoind i Impingement 435°F

35 - Ready 05:30 ([

Comvection

Ready 160 + [

Comvechion 325°F

- 08:12

Insert the product in the chosen chamber and select start on the corresponding chamber
to commence the cook.

When the countdown is complete or internal temperature is achieved, an alarm will
sound, the chamber light will begin flashing and the chamber position will show a green
progress bar with a check mark. Selecting the chamber or opening the chamber door will
clear the chamber field, freeing it for the next cook.

To turn off a chamber, ensure there is no active product in that chamber, and select the
power key to the right side of the chamber field. The chamber will begin cooling and
automatically shut down once it has achieved a safe temperature.

25



@ Operation

ImVection Touchscreen Control

COOLING DOWN

At any time in Recipe Mode or Manual Mode, you may press the Power icon to the right side of the cooking chamber’s area
on the screen. This forces the oven into a Cool Down mode.

It is VERY important to properly cool the oven down each day to ensure the longevity of the oven and its electrical
components. Failure to do so may result in a decreased lifetime of the oven and its components.

Breakfast Bakery Lunch Bakery

Please confirm you want to turn off the chamber Impingement Off  444°F

[ Cancel ] Cooling

Impingement Impingement
BLODGETT Safe to Clean BLODGETT @ Safe to Clean

Impingement Impingement
BLODGETT Safeto Clean BLODGETT @ Safeto Clean

Impingement Impingement
BLODGETT Safe to Clean BLODGETT @ Safe to Clean

The oven will Cool Down to an ambient temperature and automatically turn off all items. It will finish in a state showing the
touchscreen in the “Sleep” state as shown below.

26
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ImVection Touchscreen Control

USB FUNCTIONS
Saving Recipies
= Cook

F Edit Recipes

r."' Clean

= ] Settings
# Manual C

[ Language

To save the current recipes and groups featured on the control select the menu icon from the
top left corner of the screen. On the menu that appears select Settings.

1 2 3

ARG OIF

4 5 ]
GHi KA AN

T B 9
PORE T WaYT

This will prompt you for a passcode. Enter passcode 6647 (MNGR) to enter the Manager
level settings.

27



@ Operation

ImVection Touchscreen Control

From Manager Settings select Oven Configuration from the left side of the screen, this
will list additional menu options, select Menu.

Chyi Cifogid ghacd

Insert a USB drive into the port at the left side of the control panel, Select Menu Download
to save the current recipe and group settings to the drive.
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= Manager

Venu

Oven Settings

ImVection Touchscreen Control

= Manager

Data Plate

Menu Exported

Menu
Oven Settings
Menu

A notice will appear stating the menu is being exported, and another when the menu has

successfully finished exporting.
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ImVection Touchscreen Control

Loading Menus

It is recommended that the unit have all chambers off when attempting to upload a menu
file. The control will reboot during the process and any bakes will be canceled. With the
saved menu file on the root of a USB drive (default: imvection_menu.tgz), insert the USB
drive into the port at the left side of the control panel.

Updates from USB.

A screen with a progress wheel will appear as the control scans the drive.

Updates from USE (fnun/medinfadbi)

Select an Update

Wext

When the scan is complete a listing of any available files will be presented for selection.
Select the desired menu file, then press Next.
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ImVection Touchscreen Control

Updates from USE (frun/mediafadal)

E Select A

B recipe

An additional selection screen will appear displaying the file contents. Check Select All
and press Next.

The control will begin the update process, then reboot. Upon reboot the control will state
that the update has been completed and the new menu will be avliable.

Software Updates (USB)

It is recommended that the unit have all chambers off when attempting to update. The
control will reboot during the process and any bakes will be canceled. To apply a software
update to the controler insert the USB drive with the update file into the port at the left
side of the control panel.
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ImVection Touchscreen Control

Updates from USB

A screen with a progress wheel will appear as the control scans the drive.

Updates from LUISE (frun’mediafzdbl)

Select an Update

LI

When the scan is completed, a window will display the avliable files. Select
the manifest file and press Next.
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ImVection Touchscreen Control

Updates from LISE (frun'medialsdbl)

An additional selection screen will appear displaying the file contents. Check Select All
and press Next.
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ImVection Touchscreen Control

ENERGY SAVINGS SCREEN

The energy savings feature helps reduce energy consumption when the oven is idle. It functions similarly to the
timeout screen but with an additional action — the oven cools down to a user defined target temperature. This
feature will activate only when at least one chamber is in READY status and other chambers are either in OFF or
COOLDOWN status. Touching the screen will exit active energy savings screen and return to cook screen.

To activate Energy Savings,

1. Go to Settings

Enter Manager level passcode - 6647

Tap Oven Configuration to list additional options
Select Energy Savings

rw DD

2 Maenager Sg-mngt_' Lisg Own &)

Oven Configuration
Energy Savings

Energy Savings

ES Time

ES Temp (Imp)

ES Temp (Con)

idanual Mode Sereen Timeout

Energy Savings

Deena Mode

Energy Savings - Settings and options

» Energy Savings — Toggle the feature on or off

* ES Time — Time duration (in mins) before the energy screen is shown

* ES Temp (Imp) — Target Temp when entering energy savings from Impingement Mode
* ES Temp (Con) — Target Temp when entering energy savings from Convection Mode
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ImVection Touchscreen Control

CONNECTING TO OPEN KITCHEN CLOUD (VIA SAP OR WIFI)

To connect to local SAP

1. On the oven control screen — tap the Menu button (top-left corner)
2. Go to Settings

3. Enter passcode — 6647 (Manager passcode)

4. Select Network from the left panel

Settings

Tap Open Wi-Fi Screen
Select Use Open Kitchen Secured Access Point
Wait a moment for the oven to detect nearby SAP signals

®© N o »

When SiteSageSAP appears under available networks, tap it and select Join

Internet Connection
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ImVection Touchscreen Control

CONNECT TO LOCAL WIFI

Follow steps 1 - 5 above, then continue.
a. Select Find Network by Name
b. Enter your Wi-Fi network name/SSID

Imternet Connection

Metwork O | Enter Metwork S510 Hame

P Addiess
Subnet Mask

Galeway
Initiernet d

Find Ketwork By Mame (i)

c. Press Enter [Blue arrow button on the keypad]
d. Enter the Wi-Fi password

Internet Conneclion

Pagawand

Tap Join

Observe the Network Status and Internet Status fields on the right panel
When both change to Connected, tap the back arrow (top-left)

SSID and Connection Type should be populated under Network

SQaQ = o
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ImVection Touchscreen Control

AUDIO SETTINGS

The oven provides customizable audio options for both overall volume and individual chamber tones under Audio in
the settings page.

Settings

Chamber 1
Audio Tone

Chamberd
Audio Tone

Chamber 4
Aisdho Tomne

Master Volume - Controls the overall sound level of the oven — adjustable from level 1 — 7 and
applies globally to all chambers.

Chamber Audio Tone — Six different tones to pick from. Each chamber can be assigned with a
unique audio tone. This allows users to easily identify which chamber has completed its cooking
cycle based on the sound.

CLEAN SCREEN

1. To clean the touchscreen, tap on the hamburger icon in the upper left corner of the screen (the 3 lines).

2. Select “Clean”

3. This allows you to wipe the control screen without causing inadvertent inputs. A 10 second countdown will appear on
the screen.

= Cook
# EditRecipes

@ Clean

2 Settings @

# Manual Cook 8

& Language

Screen Locked

37



@ Operation

Accessories

DECK STONE 4. Slowly slide the stone into the cavity on top of the wire
The IMV deck stone assists in creating a crispier, uniform rack, the stone should sit flat on the rack.
crust in less time than cooking in a traditional pan.

INSTALLATION

1. Open the oven door. Ensure no other pans are in the
oven cavity.

2. Ensure the bottom oven rack is installed over the jet
plate assembly.

e —————

5. Ensure the stone is pushed far enough into the cavity
so the door does not contact the stone when closed.

3. Line up the shorter edge of the deck stone with the
edges of the oven cavity.

A WARNING!!

The deck stone MUST be placed on the wire
rack to allow for proper air flow. Do NOT
place the deck stone directly on the jet plate
as it will block the airflow. Failure to comply
will result in adverse effects to the oven.
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CLEANING THE DECK STONE
Surface Cleaning

1. Use a scraper or brush to scrape the decks to remove
baked on splatter.

2. Use a damp cloth to lightly wipe down the surface of
the stone.

A WARNING!!

Stones must be at room temperature before
cleaning.

A WARNING!!

Excessive water will be absorbed into the
stone and risk of cracking may resulit. In the
event of water absorption, see Stone Dry-Out
Procedure.

Oil Spills

If oil spills on the deck stone, DO NOT WIPE:
1. Pour kosher salt on the spill.

2. Allow oil to absorb into the salt.

3. Use ascraper or brush to scrape the salt residue from
the stone.

4. Use a damp cloth to lightly wipe down the surface of
the stone.

DRYING THE STONE

If excess water is absorbed by the stone and then quick-
ly heated, the boiling water expands and may crack the
stone. To prevent cracking perform one of the following
dry-out procedures:

1. Dry stone overnight at room temperature with the
oven door open.

2. Set oven to 300°F for 2 hours to slowly dry the stone.

Accessories

DECK STONE IMPORTANT INFORMATION

The deck stone is supplied fully pre-cured. Follow the
standard preheating procedure below. No separate cur-
ing cycle is required.

Preheating

Before using the deck stone it is important to preheat it
properly. Oven air will heat much quicker than the stone.
Be sure to preheat the oven and stone for at least 30 min-
utes prior to cooking.

Failure to properly heat the stone may lead to under
cooked bottoms or sticking.

Deck Management

Use a brass-bristle deck brush or a designated scraper
between bakes. Leftover semolina, cornmeal, or excess
flour may burn on the stone and transfer a bitter, acrid
flavor to the next bake.

Natural Seasoning

The stone will naturally darken and stain over time. This
is @ normal part of the seasoning process and improves
the non-stick properties of the deck, do not try to clean the
stone back to its original color.
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Cleaning and Preventive Maintenance

WARNING:

Wear proper PPE and adhere to the MSDS
instructions of the oven cleaner.

é WARNING:
The oven operates at very high tempera-

tures and retains heat for some time even
after cooling. Take caution that the oven
has properly cooled.

é WARNING:
Failure to follow these instructions may

harm the catalytic converter and void your
warranty. Do NOT spray any cleaning
agents or water into the small holes that
house the catalytic converter. See images
below in procedure.

CLEANING THE OVEN INTERIOR

1. Unscrew the Blodgett Oven Cleaner sprayer head
and fill the container with 32 oz. of warm water.

2. Pour one cleaning chemical powder packet into the
bottle.

3. Shake the bottle well. Let sit for 3 minutes.

4. Screw the head assembly on firmly to ensure an
airtight seal. The liquid must be clean and free from
foreign matter. Do not overfill.

5. Twist the spray nozzle for a wide spray pattern or
stream.

NOTE: Further information can be found in the
instruction leaflet supplied with your spray
bottle.

g ""‘|

NON-CAUSTIC
= OVEN CLEANER i

rwm

NON-CAUSTIC
OVEN CLEANE R/
POWDER KIT A

6. Ensure the oven has cooled prior to cleaning. If ei-
ther the Blodgett “Start Screen” or the screen stat-
ing “Safe to Clean” is present, the oven has cooled
enough to clean. See images below.

impingement
BLODGETT

[BLODGETT]

7. Remove the wire cooking rack from each oven cham-
ber. Remove the jet plate assemblies from each
chamber. There is one in the Top and one in the Bot-
tom of each cooking chamber.

é CAUTION:
Do NOT spray oven cleaner into the holes on
the left side and rear of the chamber. Do not

spray directly onto the light. Doing so can
damage critical oven components, resulting in
a non-warranty service call.

8. The cooking racks and jet plate assemblies may be
cleaned in a Dish Machine or Soaker.

e
NOTE: If the Dish Machine or Soaker does not remove
all grease of the jet plate assemblies, it is possible
to take the jet plate assemblies apart. Take care of
disassembling and reassemble properly.
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Cleaning and Preventive Maintenance

9. Spray oven cleaner onto the top, bottom, and right
side of the chamber. Clean with a non-abrasive scrub
pad. Apply oven cleaner to a clean towel and wipe
the left and rear sides of the chamber. For stubborn
stains, spray Oven Cleaner and allow to soak for 5
minutes. Wipe oven cleaner from surfaces with a
damp towel, then a dry towel.

11. Reinstall the jet plate assemblies and wire cooking
racks.

12. Clean the Oven Exterior. Wipe the oven exterior with
a clean, damp towel, then a dry towel. Do NOT spray
water or chemicals into the cooling fans on the rear
of the oven.
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