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| TECHNICAL DATA VICTORIAY |

g : Other Products Available From RERFReEl |
Dimensions CINITTED
| i ; Soup Kettles: |
Beautiful Range of Tranditionally designed
Soup Kettles, own branding available.

Height; 690mm({Max. over finials)
Width: 435 mm
Depth: 435 mm
Weight: 36 kqgs

Electrical Capacity \' /
Volts 220-240 50Hz~ @'
Heating Element 750 watt ' —

Illumination 2¥25watt lamps rated 300¢
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-| INSTALLATION
_¥-§|| . The Princess is intended for internal use only. |5;_3
f; || . The appliance should be positioned to minimise accidental | fﬂ
£ | contact whilst operational. Bt
& | | &
5 || . It should be placed on a strong, flat, stable surface. £i | 23
s | This surface, and any adjoining partitions or walls must 2 II £a
33 I|I be made from non-combustible heat insulating materials, g | &%
s | ] | 25
s |\ - Do not stand this appliance on heat-sensitive material, g | 22
EE '|I such as plastic or paper table cloths. % I|' 22
= | % | z3
55 ) . i ; £ [ &a
2 - Do not site above other equipment/ranges, or directly 3 SOUPERCAN™ | B8
T under electrical fittings. F SOup warmer range [ %3
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3 TRICA NNECTION -’ WIRING DIAGRAM | @
= | ELEC CAL CO ECTIO : : | m
= ¥ earthed. Refei ta rating plate for valiage, and check that the appliance x=
o ¥ voltag H f =
e The Nexible mains lead is supplicd connected 1o a B.5.1363 Tused plug. having & fuse of 13amp capacity. é i c
[F5] Should this plug not fit the socket outlel in your establishment, it should be cut off and replaced with a suitable 1 -
= plug, as outlined below 55- —
MOTE: If the original plug i3 removed such a plug cannot be used for any other appliance, and should therefore 1 £
be properly disposed of, and not left where children might find it and plug it into a supply socket, : :
with the abvious consequent danger af electracution H H MAIN SWITCH
APPLICABLE ONLY IF THE MOULDED PLUG 15 REMOVED, Qviis
The flexible mains lead must be correctly cannected as below 1o a three pin plug of not less than 13amp i
capacity. If a B.5.1363 fused plug i3 used, it must be ftted with o 13amp fuse, which is approved 1o B.5.13462 H i
We recommend the use of good guality plugs and wall sockets that can be switched off when the Baln Marie is
serviced, or leanad : F
IMPORTANT: The wires in the mains lead fitved 1o this appliance are coloured in accordance with ghe MAINS CABLE
fallowing code: i :I sSCoL7
green & yellow -
3 toearth _L o
ol = H H [t =
s i —— Bz
E= EEI H 3 " =2
& £ H ¥ 5=
»a : H 5.0
om ME 13 amp i i ' 2=
=3 —— i i L =
=i BROWN blue to fuse : ; 3 ta
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2t | m— NEL _ brown i W Se
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g YELLCW/GREEN - i H | ZE
o cord i L ELEMENT Zu
- H — A
24 clamp i b B \ | 53
o H - =
£ : " g
£ | i ! GREEN NEOM £3
42 | 3 i INDICATOR [ 2 2
Eo H SC031 |
g5 | | A5
s : ; Ep
=5 | i y . " " 1 H -‘G | >
== As the colours af the wired in the mains lead of this appliance may not carrespend with the coloured H H m o
o= | markings Identifying the terminals in your plug, proceed as follows:- The wire which is coloured green H ] | <o
=5 | and yellow must be connected to the terminal in the plug, which is marked with the leiter E. or by the : | 2’z
- earth symbal, o coloured green or green and yellow. The wire which 14 caloured blue must be connected H i _;
o | to the terminal which |5 marked with the M, or coloured black, The wire which is coloured brown must be H H | Ea
w5 | | which is marked with the letter L. or coloured red. When wiring the plug, ensure :' ' UNDER OVEN | E. o
-:-,’: that all strands of wire are securely retained in each terminal. Do not forget to tighten the mains lead = H GLOW LAMP | B
=" | clamp on the plug, If the socket outlets in your establishment are not sultable for the plug supplied with H i PWOOE B
s | your aven, it shauld be removed and the apprapriate plug fitted, If you are in doubt, consult a H i | o
EE | qualified electrician § i |I 3
= | k f =
Y | Should the maing lead ever require replacement, it must be replaced by Part No, Q¥16, and the regalr .‘- .'. | =
__:E | carried out by a qualified electrician. The plug and socket must be accessible after installation I L | =
=% | H H | a
£ o H ] |
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Il |
:(' | BRASS RAIL i | =
BRASS FINIALS Qva3 : in
:J| QV29/A AND B : APPLICABLE ONLY IF MOULDED PLUG |rr1
H =
§| \"“—h-...______\_‘h i i HAS NOT BEEN REPLACED |
= —— i H After replacement of & fuse in the plug, the fuse cover must be re-fitted. If the fuse cover i3 lost, the plug must =
ToP e L H i not be used until a replacement cover |5 obtained. The colour of the correct replacement fuse cover is that of the I=
" i 1 H coloured marks or Insert on the base of the plug. Always state this colour when erdering a replacement fuse Cover
HINGE - ; ; y - 8.1F =
[ 5 =4 G oA v H : Only 13amp replacement fudes which are ASTA spproved fe B.S. 1362 ahould be Atted =
(VN H I
wvi | - - : The appliance should be plugged inte a socket outler, which is properly connected 1o the main electricity distributien T
= i system and efficiently earthed >
EXPORT: For expory Victorian Baking Ovens Limited will endeavour to B a suitable plug.
LIGHT FrTTING P ELECTRICAL REQUIREMENTS
H é Mains Lead Length
GLASS i : The flex supplied with this appliance may be langer than necessary far the position in which it will be wsed,
PWOO3 : I The correct length of flex should reach from the socket to the appliance without straining the connections or
1 ' > allowing a loop of Aex ta lle an, ar hang over the edge of the work surface
i ; GENERAL OPERATION
.E. During nermal cperation, parts of this appliance will become hat, Precautions mult be taken to avoid sccidental
H burns. Training should be given on the use of the appliance and suitable protective wear issue for cperating
I H and cleaning 5
o H [
;E HUMIDIFIER ::‘fcﬂblm: ; Sultable fire fighting equipment should be in the vicinity and operatives informed of its whereabouts and use :_'EF
55 PoT BCO24 i =%
$3 i 55
g P 2s
£a KNOB SRR . Ze
=g Qvoar i i MOST IMPORTANT g =
E= £ If the appliance fails to operate, consult a gqualified electrician. | se
- H H i
| e 22
il I i 5
iz | : | 2E
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Tl H - f=
Ewn H a3
kg | BOTTOM : i [ 23
=L} | HINGE : i During natmal aperation, parts of this appliance will become hot, Precautions must be taken 1o F
=z PWOST $ i | £3
5; | MAINS i i avoid accidental burns. Training should be given on the uvse of the appliance and suitable | =3
E5 CABLE H H |
%E | SC017 _i H protective wear issued for operating and cleaning | E =
us : i Ea
| SWITCHED e fikGa i : [ 32
= THERMOSTAY MATN i [ =2
- | PWDDS INDICATOR SWITEH H H Suitable fire fighting eguipment should be In the vicinity and operatives Informed of its whereabouts and use aa
:.1 | SCO31 v 1 < | =y
Eu i 1 =2
ig || PARTS LIST 1 [ f/r VTN Lt O/ Y || iz
oo ] 1 Tal o
o ] ¥ WLV RN =
ca II PART NO. DESCRIPTION i : el II £
= I T TAL: 044 25 FR0D BAIATT 3o
T | o024 MAGHET £ i FAL D044 (0} 1902 3814T HMAINS | =3
- PWOO3 SIDE GLASS i : | 35
@ ¥ | D04 DOOR GLASS £ H | a3l
Z5 PWDO5 SWTICHED THERMOSTAT i ! TYFE REF: PW. MAIN | 2w
al FND0T CERAMIC BLOCK : ﬁ SWITCH I| A
EE w4 WIRE TRAY i ] VOLTAGE - B30y - Bidw o) Qvi3a [ =%
=5 LT ELEMENT H i RATING: 290 WATTS | ol
35 P2 e i 1 - { 22
=] N0 HUMIDIFIER POT L N =
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ALLOW TO COOL BEFORE CLEANING /
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g| SAFETY AND HEATING RECOMMENDATIONS : i MAINTENANCE SAFETY ks
Your appliance has been designed and engineered to the relevant standards of which safety is of | =
= The Princess |5 ideal for displaying warm food, but i1 not suitable for cooking '] R ' e ﬁ.‘u,}:ﬁu LTeE; '|.n<ln'-t !
&R 3 " & . & if o ach al ch ] H
= We strangly recemmend the Princess is sited out of reach of children H : Victorian Baking Ovens Limited wish 1o r.un1|r|u¢"|w:| customer care policy after sales, by .Jd'\.l'\.lng1hr~|r clignts =
H i that If ar H3 (=10} | N, To the
| Always use oven gloves whan operating hot equipment, i :E latest national standards or regulations, a ll:r.ldl.s.- can IJL'uI:I'.:l'IEU!lrouq'- Gt sl..-m:-hel ar dire | =
= L . ' H from the manufacturer, thus ensuring your appliance ks ta its eriginal speci ﬁcal:-nl'
L Never cover trays with Toil a5 this prevents the heat from riging, and subseguently the base af the H [y
v becomes too hot and causes damage H =
H WTICN: ENANCE DISCONE H
s | Although the Princess operates within specified standards, the Princess glais door and sides will beca hat H m
Set the thermostar at maxgimum heat and allow 1o pre-heat for 30 minuies bofore use i i ’ ; !
Always keep food warm above 63°C E H CARF AND CLEANING
We recammend that eating pré-cocked load should reach 82°C belare being sarved for immediate consumption : H
To maintain humidity, always ensure water i5 in the vessel located in the bafle situared above the electric element
Always remave water vessel far reflling and disconnect at maing. H
HWever display delicate lavoured foods with strong Nlavoured foods, such as fish :- .
¥ H Cleaning Method:
Remember foods have different shelf lives, Always follow the instructions on the goods, or seek advice from your H Wipae with a clath, wiung oul
i Stainless Steel n hot seapy water
foad suppliers i 51 i Steel In hot 1
H Warmer Base In hot scapy water
Some foods such as baked potatoes keep their molsture longer if wrapped in foil H Glass In hot soapy water
e D& not cover the Princess with wel cloths ar tow far drving purpose i Shell A soapy cleaning pad -_E
u® H ag
=4 Periodically grease catches with edible oil or grease for ease of use H Brass Party Praprietary cleaner =
s i S
5 If a bulb change is necessary, disconnect Princess and replace bulb carefully. H :;
W i 3.0
= 2 Mat L i 35
—E\' The lpl.lbsu'luul,\hl.'ucd -:||¢M and will withitand high temperatures, But will not fesist sudden changes 1 ; 3
_-if Do not submerge incold water BEaE i e 5 2 R
=2 Far tervice or maintenance contact your supplier H 2 ;
rE £ i N . L |
7_'-\: If Princess is not operating, always check fuse in plug 4 FHEM LIF .I._ F A | s
= i i =
=a Do ot atte to move Princess whilst switched an or hot I ' -
-z : i 2
En _: HIS AP MLE | z
Z® | ! E
2 | ; O NOT IMMER | &8
£n : i
5 | ; IMPORTANT] [ 23
Eo i ) 3
a2 i E ¥ ! TS/LES WHIC i ol
&= | PLEASE ENSURE THAT ANY COMPONENTS/PARTS/LEADS WHI r‘BELO-’-’lE WORN BY USE 2
- = i OR ACCIDENTLY DAMAGED, ARE MM Y REPLACED LIF ECTRICIAN. WE ARE ABLE ga
'_:: | v TO SUPPLY REFLACEMENT PARTS hl.l\.REA'l('thHll-'(]H'l FLEASE DO NI::I' HESITATE FOONTACT US | 5;—-
=2 | H AT or by phone | fam
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25 | | =%
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=2 ; H | 32
=2 i i [ =5
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22 VERY IMPORTANT: [ =3
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