Grills: Garland 2+1

Frequency

Models

Temperature Calibration

Twice a Month

Garland 2+1

Card No: GR0O46d

Estimated Time to Complete 10 Minutes per Unit

Health & Safety Hazards Food Safety

A Hot Surfaces Critical Contral Poirnt

@ Inspect equipment. Do not use If damaged

@ Wash and dry hands after performing this task
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1 Pyrometer Surface Probe in J é a

Probe Spots Temp
Temperature Values. 5 [Top Front 218°c
Thermocouple Probes are located
Front to Rear of the Grill Surface, Front b e 2L
and Back of the Top Platen. 3  |Bottom Rear 177-c
NB The Teflon Sheet must be kept OFF 2 |Bottom Middle 177°c
when taking a reading. 1 Bottom Eront 177°c
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: GRO46d

Card No

PRESS the SETTINGS
button.

ENTER the STORE
NUMBER using exact
number of digits, (i.e. NDOEGE DGO
store 1 enter 1, store ‘ 3
1500 enter 1500) and 2] x[c]v]

PRESS the RETURN
button.

Scroll down using the
ARROW button until
you reach
THERMOCOUPLE
CALIBRATION and
PRESS the START
button.

SETTINGS

Place the surface probe
on probe spot 1 lower
platen and allow
temperature to stabilize.
(Check temperature
using Probe is the same
as Control Panel display). =

PRESS the UP/DOWN
ARROWS to change
temperature values as
needed.

Repeat steps 4 and 5 for
all other probe spots.

Once completed PRESS
SAVE. Press the HOME SAVE @

button to exit.




