OWNER'S MANUAL
CHRisPER STATION

HEATED FRIED FOOD CABINET
MODELS: FFS4V-25T1

READ THIS MANUAL

l!IJ COMPLETELY BEFORE
| I OPERATING THIS APPLIANCE
@. @ (=

STATION
LISTED CARTER-HOFFMANN

The technical content of this manual, including any wiring diagrams, schematics, parts breakdown illustrations and/or
adjustment procedures, is intended for use by qualified technical personnel and is subject to change without notice.

This appliance is intended to be used for commercial applications, for example, in kitchens of restaurants, canteens,

hospitals and in commercial enterprises such as bakeries, butcheries, etc., but not for continuous mass production of
food.

PART NUMBER: 18400-3268 REVS5: DE040125
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SAFETY PRECAUTIONS

DANGER! Electrical Shock Hazard!

This symbol draws attention to potential electrical
hazards (dangerous voltage). If you do not follow
the safety instructions, you may risk injury or
death.

WARNING!

This symbol highlights hazards, which
could lead to injury. Please follow the
instructions very carefully and proceed
with particular attention in these cases

CAUTION! CAUTION! Hot Surface!
This symbol highlights instructions, which This symbol is a warning that the device surface is
should be followed to avoid any risk of hot when in use. Ignoring this warning shall result
damage, malfunctioning and/or breakdown in burns!

NOTE! WARNING! Scalding Hazard!

[@: This symbol highlights tips and To avoid scalding, do not use loaded containers
information, which have to be followed for with liquids or cooking goods which become fluids
an efficient and trouble-free operation of by heating in higher levels than those which can

the device. be easily observed.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised to ensure that they do not play with the
appliance.

This appliance is not intended to be used by laymen in household and similar applications such as: staff kitchen areas in
shops, offices or other working environments; farm houses; hotels, motels, and other residential type environments, bed
and breakfast type environments

IMPORTANT SAFETY INSTRUCTIONS

WARNING!
A Be familiar with the appliance use, limitations and associated restrictions. Operating instructions must be
read and understood by all persons using or installing this appliance.

0 This appliance must be grounded. Connect only to ! DO NOT submerge this appliance in water. This
properly grounded outlet. appliance is not jet stream approved.

0 Usethis appliance only forits intended use as described ! DO NOT direct water jet or steam jet at this appliance,
in this manual. or at any control panel or wiring.

! DO NOT splash or pour water on, in or over any controls,

a. This equipment is specifically designed to hold F
control panel or wiring.

pre-cooked food at temperature.
b. This equipment is intended for use in commercial I DO NOT use corrosive chemicals or vapors in this
establishments only. appliance.
c. This equipment is not designed for industrial or I
laboratory use. )

d. This appliance may be used in an area open to the I DO NOT use this product near water — for example, near
public. a kitchen sink, in a wet basement, or near a swimming

pool, and the like

DO NOT store this appliance outdoors.

0 Cleanliness of this appliance and accessories is _ ) .
essential to good sanitation. ! DO NOT operate this appliance if it has a damaged cord

or plug, if it is not working properly, or if it has been

0 Only qualified service personnel should service this damaged or dropped. Do not immerse cord or plug in

appliance. water, keep cord away from heated surfaces, and do
not let cord hang over edge of table or counter.
I DO NOT cover or block any openings on the appliance.
NOTE!

[@ The technical content of this manual, including
any wiring diagrams, schematics, parts
breakdown illustrations and/or adjustment
procedures, is intended for use by qualified WARNING!
technical personnel and is subject to change A This appliance should not be installed where the
without notice. public has access.
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FEATURES & SPECIFICATIONS

FIG. A FFS4V-25T1

FEATURES AND BENEFITS

0 Precision-engineered heat ducts with a single blower
fan for even heat distribution throughout cabinet.
0 Touchscreen controls for operation and programming
o Digitally controlled time and images
0 Multiple menus for temperature and time; front access
USB port
0 °F or C temperature scale
0 Temperature maximum: 170°F (76°C); Temperature
minimum: 150°F (65°C). Factory preset at 170°F ( 76°C).
0 Preheat to 170°F (76°C) in approximately 30 minutes.
0 Designed for counter placement
0 Capacity: Four (4) 18" x 26" x 1.06” sheet pans
(NOT INCLUDED)
0 Two sets of removable wire shelves
0 Open front; field-reversible glass door on rear for
rear— loading access (hinged on right)
o 208V, 15A, 3100 watts, six foot 14/3 power cord with
NEMA 6-20P plug
0 Insulated stainless steel construction with two double
flip-up doors
0 Flip-up doors stay open for easy product retrieval
0 Front and rear hinged full door for easy loading of
product
Dimensions
Model Tray Tray Inside Working Height Overall Dimensions Width Class 100 Product
Number | Capacity* | Spacing Height** Height Depth Shipping Weight Weight
DxW in (mm) in (mm) in (mm) Ibs (kg) Ibs (kg)
FFS4V-25T1 4 8.00 (203) | 32.00(813) | 39.68 (1007) 34.25 (870) 24.50 (622) 237 (108) 197 (90)

Electrical Characteristics

The charts below give electrical specifications for the most popular models, but due to the nature of continuing change
to the number of configurations we manufacture, they may not list your model. Refer to the serial tag on your cabinet for

actual electrical specifications.

Model Number Electrical Characteristics
Watts Volts
FFS4V-25T1 3100 208
NEMA 6-20P with six foot 14/3 power cord

Agency Approvals :

®©.0
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UNPACKING AND INSPECTION

WARNING!
A This appliance should be thoroughly cleaned prior to use. Refer “CLEANING PROCEDURES” on page 12 in
this manual.

NOTE!

l@ DO NOT discard the carton or other packing materials until you have inspected the appliance for hidden
damage and checked it for proper operation.
Refer to FREIGHT DAMAGE CLAIM PROCEDURE on the bottom of this page.

1. Remove the cabinet from shipping carton, ensuring 3. If any freight damage is present, a freight claim must
that all packing materials and protective plastic have be filed immediately with the shipping company.

been removed from the unit. 4. Freight damage is not covered under warranty.

2. Inspect all components for completeness and
condition.

FIG. B EXAMPLE OF SERIAL TAG

CB CARTER HOFFMANN, LLC = @

* Mundelsin, IL 60060 “sr/ cusrsnus ELECTRICAL

MODEL NUMBER/‘/M'DDEL? vuLTs;““PSFwnns;H”PH/.m/ SPEGIFICATIONS
| VOLTS/AMPS/WATTS/Hz/PH |

. | SERIAL NUMBER &
SERIAL NO: 092014600000 MANUFACTURE DATE

U.S. PATENT ¥ 4,835,368 and OTHER U.3. & FOREIGN PATENTS 00534

FREIGHT DAMAGE CLAIM PROCEDURE

NOTE!

[@: For your protection, please note that equipment in this shipment was carefully inspected and packaged by
skilled personnel before leaving the factory. Upon acceptance of this shipment, the transportation company
assumes full responsibility for its safe delivery.

IF SHIPMENT ARRIVES DAMAGED:

1. VISIBLE LOSS OR DAMAGE: Be certain that any visible 3. CONCEALED DAMAGE: If damage is unnoticed until

loss or damage is noted on the freight bill or express the merchandise is unpacked, notify the transportation

receipt, and that the note of loss or damage is signed company or carrier immediately, and then file a

by the delivery person. “CONCEALED DAMAGE" claim with them. This should
2. FILE CLAIM FOR DAMAGE IMMEDIATELY: Regardless be done within fifteen (15) days from the date the

of the extent of damage. Contact your dealer delivery was made to you. Be sure to retain the
immediately container for inspection.

Carter-Hoffmann cannot assume liability for damage or loss incurred in transit, freight damage is not covered under
warranty. We will, however, at your request, supply you with the necessary documents to support your claim.
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INSTALLATION AND STARTUP

f§ B> D>a b

Risk of Personal Injury

Installation procedures must be performed by a qualified technician with full knowledge of all applicable
electrical codes and with proper load-bearing hardware. Failure could result in personal injury and property
damage.

Each Power Cord is 6 Feet (183cm) Long
DO NOT use an extension cord. If necessary, contact a licensed electrician to install an appropriate electrical
circuit with correct NEMA receptacle for each heater. Reference serial tag on cabinet.

Electrical Shock Hazard

The ground prong of the power cord is part of a system designed to protect you from electric shock in the
event of internal damage. DO NOT cut off the large round ground prong or twist a blade to fit an existing
receptacle.

Risk of Personal Injury
Unit is not waterproof. To avoid electrical shock, keep unit and counter from being submerged in water. Do not
operate if the unit has been in contact with water.

Counter Top Location Only

This cabinet is not intended to be dropped into an enclosed compartment. It must be placed on a counter. The
counter must be made of a non-combustible material, located away and shielded from combustible materials,
clean and free of debris.

Not Under Warranty
Damage to unit due to being connected to the wrong voltage or phase is NOT covered by warranty. Damage
caused by leaks due to improper installation is not covered by warranty.

LOCATION

Read this manual completely before installing equipment. To prevent injury and damage, locate the unit at a proper
) _ and safe working height. The location should be level,

For proper operation anq maximum performance, locate clean of debris, and strong enough to support the weight

the unit in an ambient air temperature of 70° F (21°C). of a fully loaded unit.

Avoid areas near exhaust fans where there is active To prevent electrical shock during installation, make sure

air movement. For safe operation, locate the unit a unit is not plugged into an electrical outlet. If unit has

reasonable distance from combustible walls and been operated, allow to cool before installing.

materials.

ISy

COUNTERTOP LOCATION

This cabinet is not intended to be dropped into an enclosed compartment. It must be placed on a counter. The
counter must be made of a non-combustible material, located away and shielded from combustible materials,
clean and free of debris.

Model Number Electrical Characteristics
Watts Volts
FFS4V-25T1 3100 208
NEMA 6-20P with six foot 14/3 power cord
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INSTALLATION AND STARTUP

AN\

The power connection for each heater is a grounded plug.
Electrical information for each heater is provided on the
serial tag on the side of the cabinet.

CAUTION!

allow for adequate cooling.

Front and back of cabinet must remain clear for access. Maintain 2” of clearance on each side of cabinet to

Verify that the proper electrical service required for this
cabinet is available prior to installation. Plug the power
cord into grounded outlet with electrical service according
to the Refer “Electrical Characteristics” on page 4 or

the serial tag.

FIG. C EXAMPLE OF SERIAL TAG

» Mundelein, IL 60060

___———MODELT | MODEL NUMBER

MODEL NUMBER

CARTER HOFFMANN, LLC

VOLTS / AMPS | WATTS / Hz / PH /'m/

ELECTRICAL
SPECIFICATIONS

(NSE) c@us

| VOLTS/AMPS/WATTS/HZ/PH

SERIAL NUMBER &

SERIAL NO:

092014600000

U.8. PATENT ¥ 4,835,368 and OTHER U.3. & FOREIGN PATENTS

MANUFACTURE DATE

A I0053A

To prevent an electrical shock hazard between

the appliance and other appliances or metal parts
in close vicinity, an equalization-bonding stud is
provided. An equalization bonding lead must be
connected to this stud and the other appliances/
metal parts to provide sufficient protection against
potential difference.

WARNING!

A\

building ground.

GROUNDING INSTRUCTIONS

This appliance is equipped with a cord having a
grounding wire with a grounding plug which must be
plugged into an outlet that is properly installed and
grounded. In the event of an electrical short circuit,
grounding reduces the risk of electric shock by
providing an escape wire for the electric current.

The terminal is marked with the following symbol: t

Improper use of the grounding can result in a risk of electric shock. Consult a qualified electrician or
serviceman if the grounding instructions are not completely understood, or if doubt exists as to whether
the appliance is properly grounded. The ground lug of this appliance must be connected to a suitable

START-UP

1. Plug the unit into a properly grounded electrical
receptacle. See serial tag on the side of the unit to
verify the proper electrical requirements.

2. Ensure all plastic and packaging materials have been
removed.

3. Set POWER switch to “ON” position.
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4. Do not load product into the cabinet. Allow the heat to
remove any residual oils which may adhere to inside
metal surfaces. A slight emission of smoke is normal
for the first few hours of operation.

5. Cabinet is preset at the factory, no temperature
adjustment is necessary.




STARTUP, FIRST USE AND OPERATING PROCEDURES

CAUTION! Hot Surface!
Inner surfaces of the unit will be very hot during and after operation. Avoid touching the cabinet when loading
or removing product.

INITIAL START-UP AND FIRST USE

1. Prior to use, thoroughly clean the interior of the unit, according to the instructions in this manual.

2. Plug the power cord of the cabinet into a grounded outlet according to the voltage and amperage specified on the
serial tag on the cabinet Refer “FIG. C EXAMPLE OF SERIAL TAG” on page 7.

3. Switch the power button on, located on the front, and then the cabinet will power up
4. The touchscreen on the front of the cabinet will activate

5. Press the power button in the center of the start up screen Refer “FIG. D Power Button” on page 8. This will take
you to the Main Product Screen and will display the current recipe for each shelf.

6. The cabinet will preheat to 170°F (77°C). This will take approximately 30 minutes.

7. Do not load product into the cabinet. Allow the heat to remove any residual oils which may adhere to inside metal
surfaces. A slight emission of smoke is common during the first few hours of operation.

OPERATION

1. After switch is on, press the power button in the center FIG.E Main Product Screen
of the screen Refer “FIG. D Power Button” and “FIG. E
Main Product Screen” will appear with the current menu
item for each shelf. g, 3

Fre
8 Fried Chicken B Fried Chicken
- L™+

Breakfast % 9:00AM - Monday, Dec. 12 =

FIG. D Power Button

Mozzarella Sticks

P e
8 180°F &) %
2 %g Mozzarella Sticks

§ 180°F ] :

CARTER-HOFFMANN

SN Fried Fish Fried Fish

French Fries < French Fries
et |

FIG. F Display Current Temperature

Breakfast = 9:00 AM - Monday, Dec. 12

2. Allow the cabinet to preheat to 170°F (77°C). This will
take approximately 30 minutes. . CurentiaoF 180

Current: 180°F § 180°F

4 Fried Chicken

To display the actual current temperature, press the
temperature button on the left side of top menu item

“FIG. E Main Product Screen”. The current temperature will
appear.

M Mozzarella Sticks e Mozzarella Sticks
— |

B Fried Fish BF Fried Fish

French Fries & French Fries

CAUTION!
& To avoid damage to the electrical components, do not unplug cabinet while cooling fans are operating.
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STARTUP, FIRST USE AND OPERATING PROCEDURES

3. When the cabinet is preheated, load the respective 5. Touch “Complete” and the bar will revert back to the
product onto each shelf as shown in main product menu item.
screen.

FIG.1 Timer Complete (top shelf)

4. Select the button corresponding to the item you are
holding “FIG. G Start Timer (one for each shelf)”. It will
illuminate and start the timer countdown for the shelf

“FIG. H Timer Countdown (top shelf)”. ; W X W
o When the timer runs out the bar will turn red and [ h Complete : Complete

display “Complete” and an alarm will sound “FIG. |
Timer Complete (top shelf)”.

0 To cancel the timer and end the countdown, at any W C°m>;|ete
time, touch the recipe button, and then touch the “End
Timer” button.

0 The timer does not turn off the heat. It is a reminder to ’ X
discard or replenish the product. S Complete

FIG. G Start Timer (one for each shelf)

CAUTION!
A To avoid damage to the electrical components, do not unplug cabinet while cooling fans are operating.

CAUTION! Hot Surface!
Inner surfaces of the unit will be very hot during and after operation. Avoid touching the cabinet when loading
or removing product.

CHRISPER STATION | OWNER'S MANUAL 9



CONFIGURING THE CONTROLLER

SETTING THE DATE AND TIME

FIG. L Set Clock Screen
1. Press the Menu symbol in the upper right corner of the

Main Product screen “FIG. J Main Product Screen” R Setings 200 M Mone
2. In the drop down menu, press Settings “FIG. K Fresets Set Glock
Dropdown Choices” Preferences _
Sync Time Through Internet
3. Inthe Settings screen “FIG. L Set Clock Screen” press Passcode
Set CIOCk Daylight Savings Time

0 Set the Date: touch the date to edit Set Glock
o Set the Time: touch the Time Button to edit the time.
You can also set the clock for a 12 hour cycle or 24 SRS
hour cycle.

Account ) Date 10/2/2025 Month, Day, Year

4. When done, press the Home icon in the lower left Lunch (Preheating)
corner to save your changes and return to the Main
Product screen

FIG. J Main Product Screen

Breakfast

P
4 180°F R

b 8 f Fried Chicken
§ 180°F |/

W Mozzarella Sticks W Mozzarella Sticks

§ 180°F
§ 180°F

0
4§ 180°F N o French Fries g French Fries
180°F E €
8 < <L |

FIG. K Dropdown Choices

Fried Fish B Fried Fish

Breakfast L

1§ 180°F
Fried Chicken ® Dayparts
1§ 180°F :
L+ Tray Quantity
1§ 180°F

1§ 180°F > o Mozzarella Sticks IIII Activity Log

-__/ Recipes

14 180°F
o > Fried Fish
18 180°F Settings

Wipe Screen

o
L French Fries
1§ 180°F Power Off
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CONFIGURING THE CONTROLLER

SOUNDS

You can change the volume and turn the audible tones On FIG. 0 Settings/Preferences/Sounds

or Off © Technician Settings 9:00 AM - Monday, Dec 12
1. Press the Menu symbol in the upper right corner of the Ess Rreferences
Main Product screen “FIG. M Main Product Screen” U — — o Soind

and then press Settings in the dropdown menu “FIG. K
Dropdown Choices”

Passcode

<) Volume
Set Clock

FIG. M Main Product Screen

Account %) Audible Tones On

Breakfast = 9:00 AM * Monday, Dec. 12
System Info

§ 180°F
§ 180°F

Fried Chicken 8 Fried Chicken

Lunch (Preheating)

§ 180°F B

. R
§ 180°F e o
P W Mozzarella Sticks E g Mozzarella Sticks
S

3. Select Sounds tab to show the Volume and Audible
Tones controls

§ 180° m .

car gl e g FriedFish 4. For volume use the + and - symbols to increase or
= - decrease

oo g N 5. For Audible Tones use the toggle switch to turn them

iwer . 3 ez on or off

6. Press the Home symbol to return to the Main Menu

2. Select Preferences on the left side of the screen “FIG. K . ' ;
Screen “FIG. O Settings/Preferences/Sounds

Dropdown Choices”

FIG. N Dropdown Choices

Breakfast L

t§ 180°F

Fried Chicken ® Dayparts
1§ 180°F :

L+ Tray Quantity

1§ 180°F M lla Stick
Rd Mozzarella Sticks .
13 180°F S| S ali Activity Log

i Recipes

t§ 180°F
t§ 180°F

Fried Fish
Settings
Wipe Screen

0|
DULAF French Fries
1§ 180°F Power Off
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CLEANING PROCEDURES

a

> >

DANGER! Electrical Shock Hazard!
Disconnect appliance from electric power before

cleaning.

WARNING!

Beware of sharp edges with sheet metal during

cleaning process

CAUTION!

DO NOT spill or pour water into controls, control
panel or wiring. Water damage is not covered by

the warranty.

WARNING!

A\

>

before cleaning.

CAUTION!

A

operating.

DO NOT use steel wool pads to clean the cabinet.

Ferrous deposits will cause rusting.

CAUTION! POTENTIAL
DAMAGE TO STAINLESS
STEEL

Cleansers, detergents, degreasers,
sanitizers, or bleaching agents that
contain chlorides or phosphates
will cause permanent damage

to stainless steel products. The
damage appears as pits, eruptions,
voids, small holes, severe
discoloration or dulling of the metal
finish.Water with high chloride
content can also damage stainless
steel. If unsure of your water quality,
we recommend you have it tested.

THIS DAMAGE IS PERMANENT,

COSTLY TO REPAIR, AND IS NOT
COVERED BY THE WARRANTY.

NOTE!

In order to achieve all pole disconnect, unplug
power cord from receptacle/power source.

CAUTION! Hot Surface!
Exposed surfaces can be hot to the touch and
may cause burns. Allow appliance to cool

To avoid damage to the electrical components,
do not unplug cabinet while cooling fans are

RECOMMENDED TIPS FOR CLEANING STAINLESS STEEL

PURPOSE FREQUENCY CLEANING AGENT METHOD OF APPLICATION
Soap, ammonia,
Routine . cleaning detergent and  Sponge with cloth, rinse
. Daily ;
Cleaning water, or company- with clear water
approved cleanser
Rub with soft cloth
as directed by the
Smears and Stainless steel cleaner  manufacturer. Rub in the
. As needed L L .
fingerprints or similar product direction of the grain of
stainless steel. Do not use
on vinyl trim
Apply with damp sponge.
Rub in the direction of
Stubborn Dailv as Any chloride-free the grain of stainless
spots and Y, or phosphate-free steel. Rinse thoroughly,
. needed L
stains cleaner especially if cleaner
contains chlorine bleach.
Do not use on vinyl trim.
Hard water Daily, as Vineaar Swab with cloth. Rinse
spots needed 9 with water and wipe dry.

The technical content of this manual, including any wiring diagrams, schematics, parts breakdown illustrations
and/or adjustment procedures, is intended for use by qualified technical personnel and is subject to change

without notice.

CHRISPER STATION | OWNER'S MANUAL
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DAILY CLEANING PROCEDURES

CLEANING THE CABINET 2. Select "Wipe Screen” from the dI’Op down menu “FIG. K
Dropdown Choices”

1. After all food products have been removed from the FIG. Q Dropdown Choices
cabinet, turn the power switch to “OFF” and allow the
cabinet to cool for 30 minutes. Breakfast _
2. Unplug the unit prior to any cleaning. - | —
3. The unit consists of three assemblies: base (housing !
all electrical components), crumb pan and food grate. - G Tray Quantity
4. Lift out the food grate and crumb pan. Clean them e | B Momrell sicks alt Activity Log
by hand washing with soap and water and rinsing
thoroughly with clean water. They may also be run | i Recipes
through an automatic dish washer. Fried Fish e
5. Reinstall when all parts are dry and clean. ) e —
6. Clean the exterior and with mild chlorine/phosphate- Sﬁ AEDGES S
free soapy water. Wipe any residue with clean damp ]
cloth.

3. The Wipe Screen will appear with a cleaning icon
7. Inspect and clean the areas where there are vents, “FIG. R Wipe Screen”

making sure no water gets into the internal controls or

electrical areas of the cabinet. 4. Wipe the controller a clean damp cloth and, if needed,

chlo-rine-free detergent. Rinse thoroughly with clean

8. Clean the controller screen according to the directions damp cloth. Dry with a clean dry cloth. Do not use
below. scratch pads, abrasive cleaners, waxes, car polish, or
substances containing strong aromatic solvents or
CLEANING THE TOUCH SCREEN alcohol. Do not use stainless steel cleaner.

. . FIG. R Wipe Screen
1. Press the Menu symbol in the upper right corner of the

“FIG. P Main Product Screen”

FIG. P Main Product Screen

Press and Hold to Exit

Breakfast < 9:00 AM - Monday, Dec. 12

Fried Chicken

o .
?‘\ﬁ Fried Chicken ’

W Mozzarella Sticks

]
L
AN "a

Loe
*‘ Mozzarella Sticks
s

§ 180°F
§ 180°F

- -
4 180°F N g French Fries g French Fries
§ 180°F o= =

Fried Fish Fried Fish

5. Exit the Wipe Screen by pressing and holding the X in
the upper right corner until the controller returns to the
Main Product screen.

NOTE!
[@ You may also clean the screen if the cabinet is completely turned off.

CHRISPER STATION | OWNER'S MANUAL 13



ILLUSTRATED PARTS LIST

For Qualified Service Personnel Only

Replacement Parts List

ILEOM PART NUMBER DESCRIPTION Quantity ILEOM PART NUMBER DESCRIPTION Quantity
1 16006-1466 EIZ)S;Q/SDOOR ASSEMBLY TWO 2 13 18616-0488  THERMISTOR I/0 BOARD 1
RS-15 Mean
2 160011984  WIRE DUCT/RACK (4) A 2 4 Well MEAN WELL POWER SUPPLY !
3 18614-0291 MOTOR 115/208/240V 50/60H 1 15 18618-0512  TOUCH-SCREEN GASKET 1
4 18612-0156 ~ BOX ELEMENT 208V 1500W 2 16 18407-0287  WIRE SHELF ASSEMBLY 4 LEVEL 4
5 18603-5020  FAN BLADE HIGH TEMP 1 17 50-1536 USB EXT CABLE 2
6 18602-0075  SWITCH, 220V ON-OFF, 20A 1 18 18616-0118 ~ CONNECTWARE DOCK 1
7 18600-0057 ;|(IJ—IA_IMIT OPEN 450 CLOSE 400 ] 19 18600-0042 120 DEGREE F SNAP DISC 1
20 18605-0034  |4/3 SJO W/6-20P PLUG & 1
8 18607-0020  TERMINAL BLOCK 3 POS #303 1 CONNECTORS
9 18602-0245 ?gl(;l"llz,l_ggff)A,240V COIL,(208V 2 21 68370_A PAN 4
22 18309-0105  CORNER INSERT 8
10 16504-9430 SIDE GASKET L&R 4 23 29034-0270 BULB GASKET 4
11 16504-9431 TOP AND BOTTOM GASKET 24 29034-0270  BULB GASKET 4
12 18614-0315 MUFFIN FAN 220/240V 2

CHRISPER STATION | OWNER'S MANUAL
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WIRING DIAGRAMS
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SERVICEABLE PARTS LIST

For Qualified Service Personnel Only

PART NUMBER DESCRIPTION PART NUMBER DESCRIPTION
18600-0042 Hi Limit 120°F Snap Disc 18605-0042 6" power cord
18600-0057 Hi Limit 450°F Reset Snap Disc, 20A 16001-1981 Duct Assembly
18612-0156 Heat Element 208V/1500W 184070285 Wire Shelf
18614-0272 Wire Fan Guard 16006-1451 FFS4V Door Assembly
18614-0315 Muffin Fan, 220/240V

18603-5018 Fan

18614-0291 Motor, 115/208/240V, 50/60Hz

18602-0075 Switch, 220V ON-OFF, 20A

18602-0245 CNTR, IEC, 30A, 240V Coil

18607-0020 Terminal Block 3 Pos #303

18616-0490 NTX 7” MLUI
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TROUBLESHOOTING GUIDE

SYMPTOM

POSSIBLE CAUSE

SUGGESTED REMEDY

No power to unit

Food dries out too quickly

Unit is on, but no heat

Takes too long to get to
temperature

Not plugged in or circuit breaker tripped

Power cord damaged

Power switch damaged or defective
Thermostat incorrectly set or defective
Lid not installed/not installed properly
Internal wiring error

Element hi-limit trip /defective
Improper voltage

Bad element

Fan motor not working

Check or reset circuit breaker
Connect to proper receptacle

Call service technician
Call service technician
Call service technician
Install lid/check for gaps and adjust
Call service technician

Call service technician

Call service technician

NOTE: For warranty service, call Carter-Hoffmann direct at 800-323-9793 or email
technicalservice@carter-hoffmann.com for authorization, we will dispatch the nearest authorized service agency.

If the power supply cord is damaged, replacement is to be made by Carter-Hoffmann or authorized service agent in order
to avoid a hazard. Call 1 (847) 362-5500 or go to www.carter-hoffmann.com.

Heater. 208VAC. Reference connections on wiring diagram (previous page)

NOTE!

[I@ Replacement parts may be ordered from Parts Town: www.partstown.com

NOTE!

[@ For warranty service, call Carter-Hoffmann direct at 800-323-9793 or email
technicalservice@carter-hoffmann.com for authorization, we will dispatch the nearest authorized service

agency.

NOTE!

ﬂg The technical content of this manual, including any wiring diagrams, schematics, parts breakdown
illustrations and / or adjustment procedures, is intended for use ONLY by qualified technical personnel.

DANGER! Electrical Shock Hazard!
Disconnect appliance from electric power before

cleaning.
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WARNING!

In order to achieve all pole disconnect, unplug
power cord from receptacle/power source.
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SERVICE EXPECTATIONS

Service Philosophy

For over sixty years, Carter-Hoffmann has earned a reputation for manufacturing rugged and dependable foodservice
equipment that permits foodservice professionals serve better food products to more people, and thus, grow their

business.

Our goal is not only to provide the best food service
equipment for the price, but also to back it up with
after-sale service that is responsive, fast, efficient and
professional. Carter-Hoffmann products are innovative

and efficient. They are easy to use, easy to clean and easy

to maintain.

End-User Responsibilities

Although the products are quite reliable, they are also
designed to be easy to repair when necessary.

We believe that a malfunction to a Carter-Hoffmann
product should cause as little inconvenience to the
customer as possible. Our goal is to provide the same day
service or within 24 hours and strive to fix it the first time.
We are dedicated to making every aspect of our customer
service the standard by which others are judged.

While we all strive to serve our mutual customers as well as possible, we remind the end-user (and their employees) that

they also have some responsibilities.

1. All shipping damage must be noted on the freight bill
when the shipment is received. Any freight damages
must be collected from the Freight Company,

NOT Carter-Hoffmann.

2. The end-user should be advised beforehand to
carefully unpack and inspect all products when
they are received BEFORE SIGNING THE SHIPPER'S
RECEIPT OF DELIVERY.

3. The end-user must provide a safe, dry, level surface for

the equipment to be placed upon.

4. The end-user must provide the proper electrical supply.
All in-wall electrical modifications are to be completed

by a licensed electrician. All building modifications
are the responsibility of the end-user. Specification
literature changes frequently, please verify proper
installation is possible.

NOTE!

5. The end-user must operate, clean and maintain
the equipment in accordance with the procedures
described in this Operation Manual.

6. Carter-Hoffmann is NOT responsible for any loss of the
customer’s income, loss of food product, extra labor
charges, or any other incidental or consequential costs
as a result of the malfunction of our product.

7. The end-user shall allow for on-premises repair of the
equipment to be completed at a mutually convenient
place and time.

[@ The technical content of this manual, including any wiring diagrams, schematics, parts breakdown
illustrations and/or adjustment procedures, is intended for use ONLY by qualified technical personnel and is

subject to change WITHOUT notice.
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WARRANTY STATEMENT

Warranty Service

1. Warranty service is to be initiated by authorized 2. The service provider is NOT authorized to change or
Carter-Hoffmann personnel only, extend any of the terms or conditions of our warranty.
please call Carter-Hoffmann directly and

3. Initial freight d is NOT d by th duct
we will take care of everything. nima’ freight damage Is covered by the produc

warranty.
Confidentiality
The end user and all his employees and sub-agents
shall protect and keep confidential Carter-Hoffmann’s For technical service:
proprietary designs, information, and knowledge. contact : 1.847.362.5500
All literature and informational materials provided by or
Carter-Hoffmann are to be considered confidential; they email : technicalservice@carter-hoffmann.com.

remain Carter-Hoffmann'’s property; and are not to be
reproduced without our prior approval

Carter-Hoffmann Warranty:

Carter-Hoffmann (“CARTER-HOFFMANN") warrants to the initial purchaser of its standard Carter Line Products that
CARTER-HOFFMANN will, at its option, repair or replace, during the warranty period set forth below, any part of such
products made necessary due to a defect in material or workmanship which is present when the product leaves its
factory and which manifests itself during the warranty period under normal use and service.

This warranty applies only to original equipment owned and possessed by the initial purchaser and the warranty period
begins on the date of original shipment from the CARTER-HOFFMANN factory and extends as follows: to component
parts and labor for 12 months (36 months on hot LOGIX holding cabinets, levels 3 through 10, and cook & hold
cabinets); to refrigeration compressor unit for one year (limited to replacement only - not to include labor for removal,
repair or replacement).

Repair or replacements under this warranty will be performed, unless otherwise authorized in writing by
CARTER-HOFFMANN, at its factory. All parts or components to be repaired or replaced under this warranty are to be
shipped prepaid to CARTER-HOFFMANN, with reimbursement credit for such part or component to be given if found by
CARTER-HOFFMANN to be defective. CARTER-HOFFMANN neither makes nor assumes and does not authorize any
other person to make or assume any obligation or liability in connection with its products other than that covered in
this warranty. This warranty applies only within the continental United States and Canada. In Alaska and Hawaii, this
warranty applies only to and is limited to the supply of replacement parts.

Warranty Exclusions and Limitations:

Any implied warranty of merchantability or fitness for a particular purpose is hereby specifically disclaimed by
CARTER-HOFFMANN. There are no warranties, expressed or implied, which extend beyond the description on the face
hereof. This warranty does not cover and CARTER-HOFFMANN shall not under any circumstances be liable for any
incidental, consequential or other damages (such as injury to persons or property, loss of time, inconvenience, loss of
business or profits, or other matters not specifically covered) arising in connection with the use of, inability to use, or
failure of these

products.

Specifications subject to change through product improvement and innovation.

PROUD MEMBER OF

Ccresa NAFEM

North American Association of
Commercial Food Equipment Service Association Food Equipment Manufacturers
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GET IN
TOUCH.

PLEASE CALL
1-847.362.5500
800.323.9793 ( Toll Free: USA & Canada)

OR
FAX
1-847.367.8981
OR

EMAIL
technicalservice@carter-hoffmann.com

CARTER-HOFFMANN
1551 McCormick Avenue
Mundelein, IL 60060 U.S.A.

www.carter-hoffmann.com

PART NUMBER: 18400-3268 REVS5: DE040125



