
1. Plug unit into a 120V elec-
trical outlet.  (Unit will not 
operate without electricity) 

2. Connect propane tank per 
the tank instructions. 

3. Open the main propane 
tank valve and allow 2-5 
min. for propane to fill the 
fuel line. 

4. Turn the GAS switch to 
the ON position. 

5. Set the COOL DOWN 
switch to the auto position. 

6. Turn THERMOSTAT to 
the desired temperature. 

7. Set the BLOWER switch 
to the HI position. 

8. When the OVEN READY 
light goes out, load your 
product. 

9. Set the COOK TIMER. 

10.When the timer sounds, 
remove the product. 

11.If the next product requires 
a lower temperature, then 
cool down mode can be 
used.  Set the BLOWER 
switch to the LOW position.  
Turn the COOL DOWN 
Switch to the MAN position.  
Make sure that the door is 
open. 

12.Turn the oven off by setting 
the BLOWER switch to the 
OFF position. 

13.Shut off the propane tank’s 
main cylinder valve. 

** In the event of a shut down 
of any kind, allow a five (5) 
minute shut off period before 
attempting to restart the oven. 
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Sample Photo / Actual Range Style May Vary. 

• 36” Oven w/2 Doors 

• 28”W x 28”D Interior 

• Four (4) Oven Racks 

• Convection Fan 

• Rolling Rack 

• Disconnect Propane 
tank. 

• Remove Pans / Food 

• Wipe out oven. 

HELPFUL HINTS 

• Weight 700 Lbs 

• 60,000 BTU / Hr. 

• 200F - 500F Degrees 
 

Fuel Consumption Estimates 

• 90 Minutes Per Gal. 

• 10 Gal. tank = 13 hrs. 

• 25 Gal. tank = 32 hrs. 

PARTS 

• Propane Tank / Fuel 

• 120V Power Source 

REQUIREMENTS 

CLEAN-UP 

SET-UP 

• Level Surface 

• Non-Flammable Area 

LOCATIONS 

• If you have any prob-
lems or concerns, 
please call your local 
Diamond Event Party 
Location. 

TROUBLE SHOOTING 

Volume # 2015-A 
Document Property of 
Diamond Rental © 

• Propane Tank 

• Propane Fuel 

• Extension Cord (10-12 
Gauge / 50’ or Less) 

• Sheet Pans 

• Chafer Pans  
(Up to 8  - 2.5” Full Size) 

• Spatula or Tongs 

OPTIONAL ITEMS 

1 - Blower On/Off 
2 - Cool Down On/Off 
3 - Light Off Oven Ready 
4 - Thermostat 
5 - Timer 
6 - Gas On/Off 
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