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CHARBROILER MAINTENANCE TIPS

By: Stacy Turek, Vulcan

Routine daily cleaning is just the start to keeping

properly clean debris from unit. Avoid covering

a charbroiler in optimal working condition.

the surface of the charbroiler with objects

Follow the steps below to ensure a charbroiler

in an effort to “burn off” debris to minimize

remains in tip top shape.

the chance of damaging components of the
charbroiler.

 Proper ventilation is essential to charbroiler
performance and safety. A charbroiler’s exhaust
hood should be examined and cleaned at least
twice a year.

with sheet tray pans or other objects in attempt
to “burn off” or clean debris from unit. This
will cause an excess buildup of heat that can

 Valves also require regular maintenance. As

potentially damage and warp components of

soon as signs of sticking are noticed, it’s time to

the charbroiler.

call in a trained technician who will use hightemperature grease to lubricate them.

 Follow instructions in the user’s manual to
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 Never cover the surface of the charbroiler

 Avoid heat buildups by ensuring air can flow.
Never cover anywhere that air flows through
with foil.
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TECH TALK
WITH RAY BITTOKOFER

TROUBLESHOOTING YOUR CHARBROILER

Preventative maintenance is everything when it comes to keeping a charbroiler
performing efficiently and effectively. Keeping an eye out for signs of an issue can help
avoid excessive downtime and costly repair bills later. Common warning signs that a charbroiler
may require service include:

Extreme top heat.

Uneven heating or burning

Uneven side-to-side heating.

Uneven front-to-back heating.

This could be an indication

on the sides of food.

Possible causes include

Possible causes include

that your burner valves

This could be a sign that burners

improperly adjusted burners

improper leveling, faulty

could be adjusted too high.

and/or burner valves have

or burner valves, poor leveling,

ventilation, improperly

Other possible causes

been improperly adjusted or

or improperly maintained /

adjusted burners or improperly

include faulty ventilation,

fluctuating gas pressure.

installed deflector or crumb tray.

maintained / installed

overrated gas pressure or an

deflector or crumb tray.

improperly adjusted burner.

Pilot outages.

Yellow burner flames.

Lifting burner flames.

Fluctuating gas pressure.

Possible causes include low pilot

Open the burner shutters

Close the burner shutters

Check the vents on the

settings preventing sufficient

until flames are blue and

until flames touch the burner

charbroiler regulator for clogs.

gas flow, low gas pressure and

touching the burner.

and are no longer yellow.

obstructions in the pilot orifice.
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USEFUL OPTIONS WHEN
SPECIFYING A CONVECTION OVEN

Convection ovens continue to be an essential piece of equipment for a lot
of projects. Most specifications for convection ovens focus on size, type
(gas or electric), and other standards; however, there are some very useful
options and accessories that can benefit the operator.

REMOVABLE DOORS
No one likes dirty glass on a convection oven door. Chefs cannot see into the oven to check on
their culinary creations, and cleaning the doors is no simple task. Vulcan’s VC5G Convection Oven
features the industry’s first removeable, lift-off doors that are easily cleaned for enhanced visibility.
The doors are dishwasher safe, allowing both sides of the door to be cleaned at the same time.
The allows greater oven access with its full independent door operation, and the doors can be
opened simultaneously without the fear of a chain mechanism to fail.

GRAB-AND-GO OVENS RACKS
Removing sheet pans and other pans from the oven can be challenging. Facilities look for ways
to help protect operators from burns. Vulcan offers Grab-and-Go Oven Racks which have a
notched-out design. These allow the user to grab pans more easily from the oven, promoting a
safer kitchen environment. Grab-and-Go racks are standard on all new Vulcan full-size Convection
and Combi Ovens and will also fit into existing Vulcan Ovens.

OVEN RACK HANGER
An often-overlooked detail is where oven racks
are stored when they are not in use. From our
many conversations with chefs and operators, oven racks are typically stored in one of two locations,
resting on the dirty floor or on top of the oven. Foodservice personnel are focused on safe food
handling and preparation, but this small but significant detail is often neglected. The addition of
an Oven Rack Hanger accessory, which allows the rack to rest on either the side of the oven, can
provide safe clean storage of racks when not in use. A single hanger can store up to four oven racks,
and with its stainless steel construction, it is built to last.

CASTERS
Casters can make a surprising difference in both operation and cleanability. Casters make ovens
easy to service and clean, both in and around the unit. Most manufacturers have casters that provide
a 6-inch clearance. Vulcan offers a larger clearance by providing 8-inch casters. Casters also help
raise the overall deck height of the oven, making the bottom rack (which is typically the least used
rack in the oven) more accessible. Continued on next page.
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USEFUL OPTIONS WHEN SPECIFYING A CONVECTION OVEN
Continued from previous page

LEFT OR RIGHT SIDE CONTROL
One thing to consider when specifying a lineup, the convection oven is almost always positioned
at the end of the cookline, leaving the controls on the oven either on the outside or next to another
piece of equipment. Since most ovens have air intakes to cool the oven controls located to the rear
of the control panel, grease laden vapor, steam or excessive heat can damage key oven components.
With the option of Left-Side Controls you can make sure the specification places these components
in an outside position, thereby helping prevent damage and costly repairs.
KOSHER FRIENDLY CONTROLS
A specific option that some establishments need on their oven is Kosher Friendly Controls. The
oven comes with a standing pilot system in lieu of spark ignition to maintain a flame. It also has a
Shabbos mode switch to bypass the door switch and allow the fan to continuously operate. It is a
feature that not every manufacturer provides and may be needed under certain circumstances.
STAINLESS STEEL DRIP TRAY
A common problem in ovens is spills and debris that can create a cleaning nightmare on the bottom
of an oven. The addition of a Stainless Steel Drip Tray can save time and prolong the life of the unit.
The Drip Tray’s welded corners contain the spill of liquids and are easy to remove and clean. Its lowprofile design will not hinder air not hinder air flow or compromise bake quality, and the stainless steel
construction is durable and built to last.
QUICK DISCONNECT HOSE
Another added flexibility feature for ovens is the Quick Disconnect Hose which makes moving the oven
easier for servicing and cleaning. The Quick Disconnect can also be used with restraining devices for
units on casters for added safety. Various lengths and diameters are offered for single or battery units.
As you can glean from these various items, it can be the small differences that make a big impact on your client’s operation. Whether it is easy-to-use
customizable controls, time saving cleanability add-ons or innovative safety features, there are some very useful options and accessories that can
be included in your convection oven specification.

C O V I D -19 R E S O U R C E S

To support you and your customers amidst COVID-19, Vulcan has developed a dedicated COVID-19 landing page on the
Vulcan website. On this page, you will find links to new Extended Shutdown and Restart Guides for Vulcan equipment.
These include quick instructions on how operators should prepare their equipment for an extended shutdown period
and safe restart after being idle. The page also contains links to industry resources (such as Technomic, NAFEM and
NRA) and relevant blog posts including:

 Steps to Maintain Customer Confidence and Return Business During COVID-19
 Tips to Execute the Family Meal Takeout Trend
 Five Restaurant Operation Tips for Surviving COVID-19
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