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INNOVATIVE COOKING EQUIPMENT SOLUTIONS
PM Check List: To be completed once a year by a qualified technician. PM parts kit is required.

Kit Part Number: AT2A-7295-1 must be on hand before beginning this ?rocedure
kli

Note: Unit needs to be in working condition before starting PM check list below.

# PM Check List (0] ¢
Inspect casters/stabilizers for damage or grease buildup; clean with food-

1 safe degreaser, dry completely, and apply food-grade silicone to the locking
mechanism.

, |Verify appliance is level and properly located under the ventilation hood and
suppression nozzles.

3 Verify condiment board hardware is tight, properly connected, and free of any
damage (see Torque Reference).

4 Verifying all hardware on the arm towers (rear of griddle) is present, tight, and
torqued to specification (see Torque Reference)

5 Inspect arm pivot bolts and nyloc nuts (4 total, 2 per tower); confirm torque.
Replace with new nyloc nuts from PM kit if removed for any reason.

6 Inspect lift bottom bracket (rear legs) and rear stabilizer brackets for tightness;
confirm torque (see Torque Reference)

7 CONDITIONAL — Arm raised height out of spec (35-37")? Adjust per Appendix A.
Task 7

8 Verify rollers are in proper position on the condiment board and the latch hook
seats fully against the rollers when arms are placed down in the locked position.

9 CONDITIONAL — Gap between latch hook and roller when locked? Correct tower
alignment per Appendix A. Task 9
Inspect power cord for fraying or damage; confirm the ground prong (3rd prong)

10 |is present and undamaged. Verify the receptacle is a properly grounded 3-prong
outlet located in a low-heat zone.
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INNOVATIVE COOKING EQUIPMENT SOLUTIONS
# PM Task Description (0] ¢

Verify umbilical connections (front and rear) are fully seated and free of grease;
clean with food-safe degreaser if needed. Remove grease shield and inspect

11 |cable connections behind griddle for buildup. Confirm cord grip fittings are tight
— do not pull on conduit, as excessive force can pull it from the fitting. Wipe
down towers, arms, and griddle surfaces.

Remove tower cover; inspect internal wiring for pulled, damaged, loose, or

12 .
corroded connections

Power on griddle and activate both on/off switches. Confirm both switch
indicators illuminate. If one or both switches fail to light, verify each arm is
plugged into its own dedicated circuit and check for tripped breakers before
proceeding.

13

Measure heater current draw with current meter clamp (~14A/arm @ 120V);

14 N
record reading in Notes.

Confirm platen heats to 250°F +25°F (without Teflon sheet installed); record

15 .
surface temp in Notes.

With no product: confirm arm hook latches with no gap and electromagnet holds

16
arm locked.

Test arm operation WITH product; confirm magnetic latch holds. Ensure proper

17 placement of meat product during testing. If not, proceed to Task 19.

CONDITIONAL — Arm won't latch or press depth off spec? Calibrate swivel disc

18 gap per Appendix A., Task 19.

Take required documentation photos (see checklist below) and attach to work

19
order.

TORQUE REFERENCE

Fastener / Component ft-lbs in-lbs

Lift bottom bracket & condiment board support— 1/4" bolts/nuts | 6.25 ft-lbs | 75 in-lbs
Rear stabilizer brackets 20 ft-lbs 236 in-Ibs
Arm pivot — 1/2-13 x 2" nyloc nuts 43 ft-lbs 516 in-Ibs
Tower bracket fasteners — BOLTS 12 ft-Ibs 144 in-lbs
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INNOVATIVE COOKING EQUIPMENT SOLUTIONS

CORRECTIVE ACTIONS & ADDITIONAL NOTES

REQUIRED DOCUMENTATION PHOTOS

D Side profile of latch hook — both arms
D Swivel disc position and gap

D Tower positions — left and right

D Condition of power supply cords

D Timer overlays / condiment board face

PARTS REPLACED/WORK COMPLETED

Tech Name:

Signature:

Date:

Store Manager Name:

Signature:

Date:
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INNOVATIVE COOKING EQUIPMENT SOLUTIONS

APPENDIX A: DETAILED PROCEDURES FOR CONDITIONAL TASKS

Reference these steps only when the corresponding condition on the checklist is present. Routine PM visits
with no condition present do not require this appendix.

Task 7 — Arm Height Adjustment

Remove the access panel at the bottom of the tower. Using a 1/2" deep well socket, rotate BOTH height-
adjustment nuts equally — clockwise to lower the arm, counterclockwise to raise it. Equal turns on both
nuts is critical to maintain level. Target height: 35”-37” from the griddle cooking surface to the handle when
the arm is raised. After adjustment, verify spacing between the griddle and arm is equal on both sides when
lowered. Re-check swivel disc calibration (Task 19 / Appendix A) before returning to service. Replace access
panel.

Task 9 — Tower Alignment

If a gap exists between the latch hook and the roller on the condiment board when the arm is fully down/
locked, loosen tower mounting hardware and shift the tower rearward using the supplied alignment plate
or wedge until the hook seats flush against the roller. Re-torque tower bracket fasteners after adjustment
(bolts: 12 ft-Ibs; studs: 11 ft-lbs).

Task 19 — Swivel Disc Gap Calibration

If the arm does not latch with product, or smash depth is out of specification, loosen the 9/16" jam nut and
adjust the swivel foot with a 1/4” wrench — thread IN for a thinner smash (more crush), thread OUT for a
thicker smash (less crush). No more than one full turn per test cycle; small movement at the disc produces
large changes in smash depth. Re-test after each adjustment and confirm the electromagnet still holds the
arm securely in the latched position. Lock the jam nut when complete.

Note: When calibrating patty thickness, base the setting off the front and rear patty appearance —
the center patties can be slightly thicker due to a slight dip in the center of the griddle top. Do not continue
adjusting to match center smash depth to front/back; doing so will over-compress the front and back
patties.
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INNOVATIVE COOKING EQUIPMENT SOLUTIONS

SERVICE & SUPPORT

1-800-480-0415 | service@accutemp.net

AccuTemp Products, Inc. Technical Service Technician is available:
Monday thru Friday 7:00 AM to 7:00 PM EST.
Saturday 9:00 AM to 5:00 PM EST.
Sunday 2 PM to 4 PM EST.

11919 John Adams Dr, New Haven IN, 46774-7401
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