t\\y GARL.AND Bring Your Passion to the Surface

Electric Staging Grill
Models

GSL4S
GSL6S, GSL6D

Installation, Operation and Maintenance Manual

Please read all sections of this manual and retain for future reference

GSL4S Shown

GSL6S / GSL6D Shown

S’ WELBILT
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Section 1
General Information
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Main Features and Components

1. On/Off Power Switch 10. Grill plate—it divides into 4 lane, 6

2. Touch sensitive controls for easy land based on model.

operation 11. Front Casters-height adjustable swivel

USB Ports casters with brakes.
Sanitation holding bracket 12. Rear Casters— height adjustable cast-

ers
Modified squeegee holder

13. Rating plate location.—Important in-

Squeegee holder bracket
a 8 formation such as the unit’s model num-

Grease tray holding bracket ber, serial number, and electrical specifi-

Grease tray - steam pan 1/4 Size, 6” cations can be fount on the serial plate

o 0 N oo v &~ W

Power cable



GSL4S Dimension Specification
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GSL6S Dimension Specification
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GSL6D Dimension Specification
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GSLA4S Input Specification

GSL4S CSA Model - Delta Wiring Configuration
VOLTAGE OwWER (W MAX CURRENT (A)
3Ph 50/60 Hz L1 L2 L3
200V 4167 13.8 13.8 9.0
208V 4507 14.3 14.3 9.4
220V 5042 15.2 15.2 9.9
230V 5510 15.8 15.8 10.4
240V 6000 16.5 16.5 10.8
GSL6S/GSL6D Input Specification
GSL6S CSA Model - Delta Wiring Configuration
VOLTAGE MAX CURRENT (A)
POWER (W)
3Ph 50/60 Hz
L1 L2 L3
200V 6250 18.0 18.0 18.0
208V 6760 18.8 18.8 18.8
220V 7563 19.8 19.8 19.8
230V 8266 20.7 20.7 20.7
240V 9000 21.7 21.7 21.7




Section 2
Installation

oge . 2. Use wrench to turn nut down to
Positioning

bottom
The unit is very heavy and mechanical assistance may be

required to lift and position the appliance.

The unit is designed to be installed on a smooth and level
floor built to withstand the weight of the fully laden appli-
ance.

The unit is pre-installed with casters for ease of mobility for
cleaning and servicing. Take proper care to push or pull the
grill and ensure the grill does not tip over.
3. Use wrench to turn the nut to lift

up the grill.
Appliances Equipped with Casters

The unit is shipped with casters installed but, some adjust-
ment may be required to level the unit. All casters are ad-
justable and front casters have brakes.

4. Turn the casters stem to set the height.

[cAuTION |
Red Mark in Shaft Should NOT be Visible

FRONT CASTER REAR CASTER = =
Red Mark in Shaft ’_j_gi
—  Should —
Casters Adjustment Procedure NOT be Visble
Caster Jam Nuts

1. Turn power OFF using main power switch I—L—‘

Green light
indicates
that the

Grill power

is“ON"

10



5. Place the level device on top of the grill to make the plug.

horizontal and vertical surface adjustment e Adequate means of disconnection of the supply must be

provided.

e Itis recommended to allow enough slack on the electrical
cord to allow the appliance to be pulled out for proper
cleaning and maintenance.

1. Remove screw at back of the grill
6. Move the Jam Nut up to the top, do no tighten. If

the grill is unlevel, gently place a pump plier on the
swivel bottom (bearing cap) to adjust the height of
grill to level.

2. Open the back panel slowly

7. Place the grill beside cooking grill

Electrical Connection

Power cable should have been installed in the grill. If
cable replacement or new cable installation are need-
ed, please follow procedure below.

(cauTion])

Disconnect power supply before
starting this procedure

e All electrically operated appliances must be elec-
trically grounded in accordance with local codes;
or in the absence of local codes, with the latest
edition of National Wiring Regulations. See rating
serial plate mounted on the right side panel fo
proper voltage.

e The entry point for the electrical connection is
located on the rear of the appliance.

e Do not cut or remove the grounding prong from

11



Power Supply Terminal

[cAuTION |

&

&
" X 4
<«

>

Ensure all

Startup Procedure

([cAuTION |

wires has
terminal pin installed
and crimped to each
wire end

Do not operate the unit without read-

ing and understanding the safety re-

quirements

Sequence of Operation

Make sure that cooking surface is clear. Remove plastic

cover on the panels.

Power Switch turns
the grill OFF or ON.

N

Green light
indicates
that the
Grill power
is “ON”
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Section 3
Operation

Sequence of operation

COOKING MODE

Press it on Home Screen to
go into COOKING MODE

MIX MODE

Press it on Home Screen to
go into MIX MODE for
COOKING and STAGING
mode

Home Screen

STAGING MODE

Press it on Home Screen to
go into STAGING MODE for
burgers

CLEANING MODE

Press it on Home Screen to
go into CLEANING MODE

STATISTICS

Press it on Home Screen to
go into STATISTICS screen

USB OPERATIONS

Press it on Home Screen to
go into USE OPERATIONS

SETTINGS

Press it on Home Screen to
go into SETTINGS.




Startup & Preheat

Temperature set point

Current temperature

Cancel

Preheat screen

Press it to show all lanes temperature reading.

Lane temperature does not update automatically on the
lane temperature screen.

& Temperature Status (°F)

Left Setpoint 100 Right Setpoint 100

Actual Actual

Left Rear 0 Right Rear

Left Middle Right Middle

Left Front Right Front

14



One or more heater issue on first half lanes

Normal operation

402 402 <— Press before place 4 oz patties

202 202 4—{ Press before place 4 oz patties

SP <— Press before place 4 oz patties

<—{ Lane number ‘
o—{ Product ‘

Status bar
+«— Press and hold the
bar to cancel

GREEN GREEN YELLOW RED
Pick pattisz from Pick patties fram Fick patties on Do not use the
this lanz this lans GREEM lanes first. patty on this lzne.




Press to go to Statistic screen

Statistics

Store ID: XXXXXXX

Cook Cycles: XXXXXXX

Aborted Cook Cycles: XXXXXXX
Stage Cycles: XXXKXXX

Aborted Stage Cycles: XXXXXXX

S/N: XXXXXKXXXXXKX Firmware: XXXXXXX
Install Date: ~ XX-XXX-XX SIB: XX XXXXX

Press to go to USB operation

USB Operations

Software Update

Import Menus

Export Menus

16



Press it to setup the grill

Setting Screen

Grill Information
Time & Date Configuration
Sound Volume : 50% Diagnostics
Passwords Factory Defaults

Menu Edit Temperature Calibration

Password Edit

Admin Password

Tech Password

User Password




Grill Information Press to show grill information

Grill Information

S/N:
Install Date:

Store ID:

Press to change configuration

Configuration




Factory Defaults Press to change setup

Setting Screen

A

Resetting Unit to factory defaults
Are you sure?

NSRSl ] Press to calibrate the temperature

é Temperature Calibration (°F)

Left Setpoint Right Setpoint

Enter Actuals Enter Actuals

Left Rear Right Rear
Left Middle Right Middle

Left Front Right Front




Sound Volume : 50% Press to change sound volume

Sound Volume (0 - 100)

Menu Edit Press to change and made menu

Menu Edit

Cooking

Staging

Cleaning




Cooking Mode Edit

Grill Temperature
Too-Hot Delta
Too-Cold Delta

Soak Time

Cooking Mode Edit

Recipe 1

Cooking Mode Edit

Recipe 1

Flip

Discard

21



Cooking Mode Edit

Recipe 1

@ 4. 2./ @
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Home page wmp Cooking mode
Mix mode
Staging mode
Cleaning mode

Statistics
USB operations

Setting

USB operation mmmp Software update
Import Menus

Export Menus

Setting == Grill information
Time & Date
Configuration
Sound Volume
Diagnostics
Passwords
Factory Defaults
Temperature Calibration
Menu Edit —) Cooking
Staging

Cleaning

23



Section 4
Service

Open front panel

1. Remove squeegee holder

For GSL6S/GSL6D, both screws at front of panel

3. Push the front panel

4. Open the front panel slowly.

5. Disconnect the Ul cable from SIB board.

24



Remove chute assembly

1. Open front panel . 4. Remove screw for grease chute assembly

5. Drop the chute assembly

2. Open the panel slowly and disconnect Ul cable from ‘[ CAUTION ]

RJ45 Port on SIB board.
NO DROPPNG GREASE FROM SPROUT

BEFORE MOVING THE CHUTE ASM, PLEASE CLEAN
GREASE AT BACK OF ASM AND GREASE IN GRIDDLE
SPROUT ASM.

DROPING GREASE COULD DAMAGE SIB
BOARD

RJ45 CONNECT FROM
SIB BOARD

6. Remove grease chute assembly

3. Slide front panel out if needed.

(Jump to Step 7 for GSL6S and GSL6D model)

25



Replace Ul

1. Open front panel 6. Remove Ul
7, Install Ul (Ensure Cable ports on the right)

2. Open the panel slowly and disconnect Ul cable from
RJ45 Port on SIB board

RJ45 CONNECT FROM
SIB BOARD

Cable port on this side

8. Install the screws

9. Slide front panel onto the grill

Angle down front panel a little.
Align hinge pin to hinge hole at
the same time.

¥\

10. Connect Ul cable to RJ45 port on the SIB board.

4. Remove screws on the Ul clamp with one hand pushing
Ul on the other side and Remove Ul Clamp plate 11. Close front panel and install screws.

26



Replace SIB
1. Open front panel

2. For GSL4S, remove chute assembly
. (Please see REMOVE CHUTE ASSEMBLY instruction
for detail)

3. Disconnect all wires on the SIB

4. Remove screws on the SIB

5. Replace new SIB

6. Re-assemble all parts back.

Replace SR

1. Open front panel

2. For GSL4S, remove chute assembly
(Please see REMOVE CHUTE ASSEMBLY instruction for
detail)

3. Disconnect wire connected to griddle assembly.

4. Remove nuts for electric assembly bracket

6. Remove wire on the SR

7. Remove nut and bolt and replace SR

bracket.

9. Reconnect wires and put nuts back.

27



Replace thermocouple Replace high temp limit switch

1. Open front panel . 1. Open front panel

2. Remove Chute assembly |f needed 2. Remove chute assembly if needed
detail)

3. Disconnect thermocouple wire on the SIB.

High temp limit switch
Wire connection post

3. Press and turn anti-clockwise the thermocouple

4. Remove the thermocouple

Press down the
thermocouple ring

5. Remove high temp limit switch.

Turn the

thermocouple ring
6. Apply thermal compound onto new high temp limit switch and

Pull down the

install it with two screws.
thermocouple

|

5. Apply thermal compound onto new thermocouple, in-

7. Reconnect wires.
sert it into thermocouple adaptor and lock the thermo-

couple by turning clockwise.

6. Connect wire to thermocouple port on the SIB.

7. Thermocouple calibration is needed after replacing new
one.

28



Daily cleaning

Tools and supplies

Clean,
Heat_ Resistance Sanitizer'soakEd
Gloves Grill cloths
Procedure
1. Press 0 on the home screen.

2. Apply sanitizer
3. Clean the cooking surface

4. Use clean cloths to gently clean the screen.

[cAuTION |

DO NOT POUR WATER ONTO SCREEN

Bucket for soiled towels
and Grill cloths

y

~.
_ ' . |
- \\

Hi temp tool cleaning kit
(mop sock used for s
ingle chassis grill)

29



Wire diagram-GSL4S
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Wire diagram-GSL6S/GSL6D
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Section 5

Reference document

Part list-GSL4S

PART HUMBER DESCRIFTION Qny
1 4404405 CHUTE ASM 1
2 44054848 4L CONTROL PANEL WITH Ul AND SWITCH 1
3 44505651 ELECTRIC ASM. FOR 4L STAGING GRILL 1
4 44054852 4| BACK PANEL 1
5 4405883 GRILL ASM 4L 1
& 4405884 Steam table pan 1
7 4505887 Rafing plate: 1
8 4405888 CHASSIS 4L 1
2 4404241 SANITATION BIN HOLDING BRACKET 1

32



Part list-GSL4S

T2 PART NUMBER DESCRIPTION QY.
] 1859402 GRILL PLATE BAYONET ADAPTOR 4
) 2500485 THERMOSTAT SPST (OPEN }GH RISE 500F, CLOSE |
3 4804381 INSULATION PAM 2
4 4604391 INSULATION BRKT 4
5 4604425 INSULATION, HEATER 2
5 4805240 ELEMENT. SGA 1500W 4
7 4605878 GRILL WELDMENT 4L 1
8 4605881 HEATER CLAMP 2
9 4605949 GRILL THERMOCOUPLE-STAGING GRILL 4

OJOJONOROOONO.
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Part list-GSL4S

TEM | PART NUMBER DESCRIPTION Qry
] 1637001 CONTACTOR, 3-POLE - 110/120VAC, 40 FLA, 50A RES | 1
2 4532149 WIRE SADDLE FOR 0.188" HOLE 0.74 X 0.42 MAX 14
3 | 4600695E | SYSTEM INTEGRATIOM BOARD-PEARL Rev 9 ELECTRIC | 1
4 4604353 POWER SUPPLY 24 VDC 50W ]
5 4504410 HEAT SINK ]
4 4505628 ELEC. ASS BRACKET ]
7 4505630 3SR, 2 POLE SDAMP 2
8 F162 SCREW-6-32X1/4" PHILIPS PAN S/5 10
: F&93 #6 SPLIT LOCKWASHER - 18/8 5§ 10
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Part list-GSL4S

T\ AR NUMBER DESCRIPTION ary
1 4520969 ILLUMINATED POWER SWITCH ]
2 | 4602867 |1/4TURN CAP FRT PANEL MNT USB CONNECTOR| 1
3 | as02868 Cap USB FT NL MT ]
4 | 4805845 4L CONTROL PANEL WITH Ul AND SWITCH ]
5 | 4605538 | UICOMMON-JABIL 7 IN, 1GB RM, WIFl VARIANT | 1
6 | 4805412 SQUEEGEE HOLDER BRACKET ]
7 | 4sza4sz 3" SPEAKER ]
8 | 4s0s251 SQUEEGEE HOLDER ]
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Part list-GSL6S/GSL6D

IL%'? FART NUMBER DESCRIFTION QY.
1 4504405 CHUTE ASM 1
2 4405703 &L CONTRCL PANEL WITH Ul AND SWITCH 1
3 4405705 &L BACK PAMNEL 1
4 4505717 ELECTRIC ASM. FOR &L STAGING GEILL 1
3 4405887 Eating plate 1
& 4505889 CHASSIS &L 1
7 4405898 GRILL ASM &L 1
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Part list-GSL6S/GSL6D

T4 | PART NUMEER DESCRIPTION Qry
] 1859402 GRILL PLATE BAYONET ADAPTOR 6
2 4500483 THERMOSTAT SPST [OPEN ON RISE 500F, CLOSE 450F) | 3
3 4504381 INSULATION PAN 3
4 4504391 INSULATION BRKT 6
5 4504425 INSULATION, HEATER 3
8 4605260 ELEMENT, SGA 1500W &
7 4605881 HEATER CLAMP 3
8 4605894 GRILL WELDMENT 6L ]

9 4605949 GRILL THERMOCOUPLE-STAGING GRILL 4
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Part list-GSL6S/GSL6D

) G (@) )
Nl | PART NUMBER DESCRIFTION QY.
] 4500949 ILLUMINATED POWER SWITCH ]
1/4 TURN CAP FRT PANEL MINT USB
- 4402867 COMNECTOR ‘
3 4502848 Cap USB FT PML MT :
Ul COMMON-JABIL 7 IN, 1GB RM,
4 4403536 WIF VARIANT ‘
5 4503487 3" SPEAKER :
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Part list-GSL6S/GSL6D

Nl By DESCRIFTION QrYy.
I 1637001 | CONTACTOR, 3-POLE - 110/120VAC, 40 FLA, SOARES| 1
2 | 4600695E |SYSTEM INTEGRATION BOARD-PEARL Rev 9 ELECTRIC | |
3 4604353 POWER SUPPLY 24 VDC 50W 1
4 4605428 =L EC. ASS BRACKET 1
5 4605630 S5R, 2 POLE SOAMP 3
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