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         Combination Oven Steamer 
Installation Checklist 

 
The Installation Checklist must be completed by the Dealer and Manufacturer 
Representative prior to installation.  Information must be presented to the Food 
Service Administrator at the pre-purchase order site visit and verified as complete 
prior to delivery of the Combination Oven Steamer. 
                                                                        Yes/No            

 Location 
1. Door openings and passages must be wide enough for the Oven (See Figure 1)  _______ 
2.  Ventilation required and must meet all local, state and national codes and give        _______                       

 adequate clearance under hood                                                                    
3.   Drain must be within 12 feet         _______ 
4.  Required clearances are : Rear-___”, Left side-___”, and Right Side-___”   _______ 

a. Allow for sufficient distance if “high heat Source”     _______ 
b. Allow for sufficient distance for service        _______ 

5.  If Oven has Cleaning option, there must be room for chemicals _______   
 

Water 
1.  Two ___” NPT cold waterlines per unit with shut offs-within ___ ft. of the unit(s)  _______ 
2.  Filtration, if needed for steam generation line only      _______ 
3.  Minimum dynamic (flow) pressure is ___ PSI      _______ 
4.  Maximum Static pressure is ___ PSI.        _______ 
 
Electric 
1.  Proper voltage and phase available must meet local, state and national electric codes _______ 
 (See Figure 2)                                                                                                  
2.  Electrical to be within ___ ft. of the unit(s)       _______ 
3.  Unit cannot be connected to a GFI or GFCI       _______ 

 
Gas 
1.  ___ NPT gas line to each Oven with shut off within 6 ft. of the unit(s)   _______ 

a. (Gas hose with quick connect may not have same BTU rating as ¾ pipe) 
2.  Natural Gas pressure to Oven must be ___” water column     _______ 
3.  LP Gas pressure to Oven must be ___” water column      _______ 
4.  Main gas manifold must be sized property to handle total BTU load of the  entire  _______ 
 cooking line (See Figure 3)         
 
Drain 
1.  Drain must be within ___ feet         _______ 
2.  Drain must handle ___ degrees F         _______ 
3.  Drain cannot be under Oven or near cooling fan (front left corner)    _______ 
   



 2

 
 
 
 Figure 1: 
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