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Important Information

Read these instructions carefully before using this product,
paying particular attention to all sections that carry warning
symbols, caution symbols and notices. Ensure that these
are always understood.

WARNING!
This symbol is used whenever there is a risk of personal

injury.

CAUTION!
This symbol is used whenever there is a risk of damaging
your Lincat product.

NOTE:
This symbol is used to provide additional information, hints
and tips

KEEP THIS MANUAL FOR FUTURE REFERENCE

Warnings and Precautions

This appliance must be installed, commissioned and
serviced by a qualified person in accordance with national
and local regulations in force in the country of installation.

Strip any fplastic coating and clean the appliance before use
with a soft cloth.
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Service Information

For help with the installation, maintenance and use of your
Lincat equipment, please contact our service department:

UK: (+44) 1522 875520
or

email service@lincat.co.uk

For non-UK customers, please contact your local Lincat dealer

All service work, other than routine cleaning should be carried
out by one of our authorised service agents. We cannot accept
responsibility for work carried out by other persons.

To ensure your service enquiry is handled as efficiently as
possible, please tell us:

Brief details of the problem

e Product Code
e Type Number
e Serial Number

Lincat reserve the right to carry out any work under warranty,
given reasonable access to the appliance, during normal working
hours, Monday to Friday, 08:30 to 17:00.
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Guarantee
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This product has a 2-year warranty fulfilled by Lincat in the UK
or your dealer outside of the UK.

The guarantee is in addition to, and does not diminish, your
statutory or legal rights.

The guarantee does not cover:

e Accidental damage, misuse or use not in accordance with
the manufacturer’s instructions.

e Consumable items.

e Damage due to incorrect installation, modification,
unauthorised service work or damage due to scale, food
debris build-up, etc.

The worktops and shelves must be cleaned with a damp soft
cloth only.

PLEASE DO NOT USE CLEANING MATERIALS
CONTAINING ABRASIVES OR BLEACHES.

In the event of heavy soiling, a mild liquid detergent can be
used.

*USING ABRASIVE PRODUCTS OR CLOTHS WILL
INVALIDATE YOUR WARRANTY*

Overview

Bartender stainless steel bar workstations give you an exciting
opportunity to develop dynamic, versatile and exciting
underbar systems.

All Bartender units and accessories are built to the highest

standards, are simple to specify and install, and can be easily
reconfigured.
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PRODUCT PRODUCT CODE | WIDTH/DEPTH (mm) TOP VIEW
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Installation Instructions

Place Bartender items onto flat surface in order of layout

Peel protective wrap from items

Set items out in the order they are to be suited together

Level the feet using a 20mm flat spanner

Using a Phillips head screwdriver fit items together. There

are 2 fixings in the upstand. On the body of unit there are

2 sets of fixings on both sides for ease of access.

e *NOTE: Only 2 fixings need to be used in the body of the
unit*

e Use grey silicone for a seamless finish on top joins

SILICONE
SEALANT
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Leg Caps

e Leg caps are provided to fit your configuration for a
hygienic, clean look.

e Once the units are suited together, remove tape and
place over the relevant leg set, holding in place for a few
minutes for glue to set.
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Drainage Information

Waste Connection:

Where applicable, handwash units have 11/, inch waste outlets,
sink and glass fresher units have 11/, inch waste outlets. The
waste outlets from the drainers and ice chests carry very little
water and can therefore run in pairs. Alternatively, one
drainer/ice chest waste outlet can be connected to the waste
outlet from a sink unit.

NOTE: Two 11/, inch waste pipes can be connected into one
common 11/, inch pipe only when the flow of water down one is
minimal. If not, they must be connected into a pipe that is at
least 11/, inch; e.g. two adjacent sink units.

Water Connection:

Handwash stations, sink units, and glass refresher units have
3/, inch water inlets. Units are supplied without taps, allowing
project specific tap selection. Where possible, fit a stopcock to
each tap.

NOTE: Use PTFE tape on all connections.
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Care and Maintenance of Stainless Steel

Introduction

All grades of stainless steel will stain and discolour due to surface
deposits and can never be accepted as completely maintenance
free. To achieve maximum corrosion resistance, the surface of
the stainless steel must be kept clean. Provided the grade of
stainless steel and the surface finish are correctly selected, and
cleaning schedules carried out on a regular basis, good
performance and long service life are assured.

Maintenance

With care taken during fabrication and installation, cleaning
before handing over to the client should present no special
problems, although more attention than normal may be required
if the installation period has been prolonged. Where surface
contamination is suspected, immediate attention to cleaning
after site fixing will encourage a trouble-free product. Food
handling applications require extremely high levels of
cleanliness. Advice is often sought concerning the frequency of
cleaning stainless steel and the answer is quite simple 'clean the
metal when it is dirty in order to restore its original appearance'.
This may vary from one to four times a year for external
applications, or it may be once a day for an item in hygienic or
aggressive situations. Frequency and cost of cleaning is lower
with stainless steel than with any other materials and will often
outweigh the initial higher cost of this superior product.
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Precautions

Acids should only be used for onsite cleaning when all other
methods have been proved unsatisfactory. Rubber gloves should
be used, and care taken, to see that acid cleaners are not spilt
over adjacent areas. Special precautions are necessary with
oxalic acid. Solvents should not be used in enclosed places.
Smoking must be avoided when using solvents. In all instances
follow the manufacturers’ safety instructions.

In general, cleaning is carried out to restore the original surface
appearance to prevent corrosion and maintain hygienic
conditions.

Stainless steel is easy to clean and washing with soap or a mild
detergent and warm water, followed by a clear water rinse, is
usually quite adequate for commercial catering equipment. If the
water is hard, the steel should then be dried with a soft cloth to
prevent water spotting.

Hygiene

Thorough cleaning is particularly important in catering where
cleanliness is required not only for aesthetic purposes but also
for hygiene. Stainless steel’s smooth and pore-free surface does
not harbour bacteria and is easily cleaned.

* Using abrasive products or cloths will invalidate the warranty

Warranty — 2 years warranty. For all Optimum Bartender
warranty issues please call 01522 875520 or Email
service@lincat.co.uk
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