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WARNINGS 
 

 

 

 

 

 

 

FOR YOUR SAFETY:  

DO NOT STORE OR USE GASOLINE, OTHER FLAMMABLE VAPORS OR LIQUIDS IN THE VICINITY OF THIS, OR 
ANY OTHER APPLIANCE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

WARNING 

DO NOT SPRAY LIQUIDS OR VAPORS ON, OR NEAR, ELECTRICAL EQUIPMENT. DO NOT USE THIS APPLIANCE IF 
ANY OF ITS PARTS HAVE BEEN UNDER WATER. IMMEDIATELY CONTACT A QUALIFIED SERVICE TECHNICIAN TO 

INSPECT THE APPLIANCE AND TO REPLACE ANY PARTS OF THE CONTROL SYSTEM AND GAS CONTROL 
SYSTEM WHICH WERE SUBMERGED UNDER WATER. 

 

 

 

NOTE 
THIS MANUAL SHOULD BE KEPT FOR FUTURE REFERENCE. 

STORE IT SOMEWHERE EASILY ACCESSIBLE. 

WHAT TO DO IF YOU SMELL GAS? 
1. IMMEDIATELY CLOSE THE MANUAL GAS VALVE. 
2. DO NOT TRY TO TURN ON ANY APPLIANCES. 
3. DO NOT TOUCH ANY ELECTRICAL SWITCHES; DO NOT USE A TELEPHONE IN YOUR LOCAL. 
4. IMMEDIATELY CONTACT YOUR GAS SUPPIER USING A NEIGHBOR’S PHONE.   
5. IF YOU CAN NOT REACH YOUR GAS SUPPLIER, CONTACT THE FIRE DEPARTMENT. 
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REQUIREMENTS, WARNINGS AND RECOMMENDATIONS 
 

WARNING! 
All installation and/or service on this PICARD REVOLVING OVEN must be performed by qualified, certified, licensed and/or 
authorized installation or technical service personnel. All electrical, gas and plumbing connections must be made by 
authorized technicians and in compliance with all electrical, gas, plumbing and safety requirements. 

It is possible to obtain these services by contacting PICARD OVENS INC, customer service, a sales representative or a 
local service agency. 

DEFINITIONS: 
QUALIFIED AND/OR AUTHORIZED GAS TECHNICIAN: 

Qualified or authorized operating personnel are those who have carefully read the information in this manual or those who 
have experience operating the type of equipment covered in this manual and are familiar with the equipment's functions 

 

QUALIFIED INSTALLATION TECHNICIAN: 

A qualified installation technician can be represented by; an individual, a firm, a corporation or a company which, either in 
person or through a representative is involved and is responsible for:  

The installation of gas piping from the outlet side of the gas meter or service regulator when a meter is not present and the 
connection and installation of the gas appliance.  The qualified installation technician must be experienced in such work, be 
familiar with all necessary precautions, and have complied with all requirements of state or local authorities having 
jurisdiction.  Reference in Canada:  Canadian Standard CAN/CSA-B149.1 and Z223.1 / NFPA 54 (Natural and/or propane 
gas installation code) 

The installation of electrical wiring from an electric meter, main control box or from the service outlet of an electrical 
appliance.  A qualified installation technician must be experienced in such work, be familiar with all necessary precautions, 
and have complied with all requirements of state or local authorities having jurisdiction. 

The appliance, when installed, must be electrically grounded in accordance with local codes, or in the absence of local 
codes, with the National Electrical code ANSI/NFPA 70, or the Canadian Electrical code, CSAC22.1 No 109 or conform to 
UL STD 197. You will find the electrical diagrams on the back cover of the gray electrical box of the oven.  This box is 
located behind the front right stainless steel door.  You can also refer to the electrical diagram starting at the back of this 
manual. 
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LABELS YOU WILL FIND ON YOUR OVEN: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FOR STEAM OPTION 
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ATTENTION BRÛLANT 
C A U T I O N  H O T 

DANGER – AVERTISSEMENT 
Ne jamais mettre vos mains dans le four lorsque les tablettes 

sont en mouvement.  Enfourner et défourner seulement 
lorsque les tablettes sont complètement arrêtées 

 
Never put your hand in the oven while the shelves are moving.  Load and 

unload only when the shelves are stopped. 
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MODEL / MODÈLE:  GAS / GAZ:  

SERIAL / SÉRIE:  MAN. PRESSURE/PRESSION D’ÉCHAP.:  

ELECTRICITY /ÉLECTRICITÉ:  LINE PRESSURE/ PRESSION D’ENTRÉE  

AMPS / AMPÈRE:  NOZZEL / ORIFICE :  

HP / CV:  INPUT / DÉBIT (BTU/H)  
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CONGRATULATIONS 
 

YOU ARE NOW THE OWNER OF A PICARD REVOLVING OVEN 

Regarding your business concerns, we are convinced that you will enjoy your equipment and on behalf of the company we 
do appreciate your choice. 

Your new rotating-shelve oven was built using the latest technology and designed with production proven reliability.  A team 
of experienced technicians, committed to excellence, completed the construction of the approved equipment. 

MANUFACTURING OVENS USING STATE OF THE ART TECHNOLGIE  

 

Rugged, efficient and easy to use, the Picard Revolving Oven is well known for its reliability and its exceptional baking. This 
oven is perfect for baking a variety of food products such as bread, cakes, cookies and other pastries. 

PICARD OVENS INC. not only responds to the needs of mass production baking but also to those who wish to reduce their 
operating expenses. 

The dedicated design of each one of their products gives you many years of utilization with a minimum maintenance. 

 

 

FOR YOUR SAFETY, THIS OVEN IS CERTIFIED     

Certified to: 

CSA Std.  1.8-2006 

Conform to: 

ANSI Std. Z83.11-2006                                                                     ANSI/NSF STD. 4-2009 
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SECTION : OVEN INSTALLATION 

EXTERNAL DIMENSIONS   

  

Vent Ø8” 
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GENERAL COMPONENTS   
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Gas hook- up: ¾ inch NPT. pipe 
2. Water hook-up: 1/4 inch NPT rigid pipe (steam option) 
3. Vent – 8” diameter 
4. Internal ventilation motor 
5. Hood  
6. Manhole 
7. Cleaning access door 
8. Light  Access 
9. Electrical box 
10. Oven door 
11. Electric-mecanic access 
12. Control panel 

8 

3 4 

5 

6 

7 

1-2 

9 

10 

11 

12 
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MINIMAL DISTANCE REQUIRED BETWEEN THE OVEN AND FLAMMABLE MATERIAL 
 

 COMBUSTIBLE AND NON-COMBUSTIBLE MATERIAL 

Manhole side 24 inches of clearance  

Ovens top  16 inches of clearance 

Ovens back and side 0 inch of clearance 

Ovens floor 0 inch of clearance non-combustible materiel only 

GAS CAPACITY AND PRESSURE 
MODEL ORIFICE TYPE OF GAS CAPACITY BTU LINE PRESSURE  

RE-4-8 5.6mm Propane 150,000 

5"-14" WATER 
COLUMN 

RE-4-8 5.6mm Natural 150,000 

RE-4-12 5.6mm Propane 200,000 

RE-4-12 7.5mm Natural 200,000 

RE-4-16 5.6mm Propane 250,000 

RE-4-16 5.6mm Natural 250,000 

RE-8-16 5.6mm Propane 150,000 

RE-8-16 5.6mm Natural 150,000 

RE-8-24 5.6mm Propane 200,000 

RE-8-24 7.5mm Natural 200,000 

RE-8-32 5.6mm Propane 250,000 

RE-8-32 7.5mm Natural 250,000 
 

 

 

 

 

 
 

 

 
 

  

IMPORTANT! 

The high limit temperature alarm must always be adjusted to 625 degrees Fahrenheit or 330 degrees Celsius. 

NOTE 

Picard gas units are manufactured to only be used with the type of gas specified on the rating plates. 
The installation must conform to local codes, or in the absence of local codes, to the  
ANSI Z223.1 / NFPA 54 (National Fuel Gas Code) CAN/CSA-B149.1 (Natural and or propane gas installation code) 
 

WARNING! 
Improper installation, adjustment, alteration, service or maintenance could result in property damage, injury or even death! 
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CONNECTIONS LOCATIONS 

 

VENTILATION CONNECTION 
This oven can be connected to a type “A” or “B” vent  

 

 

 

  

 

WARNING 

A negative pressure in the room or faulty installation of the chimney may damage electrical components which are not 
covered by the warranty. 

 

IMPORTANT 

All exhaust systems are required to have make-up air system that replaces 100% of the exhaust air. Windows, doors, 
or other openings into the establishment cannot be used for the purposes of providing make-up air.  

Vent Ø8” 

Vent Ø8” 
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PLUMBING CONNECTIONS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
PLUMBING CONNECTION (STEAM SYSTEM OPTION) 

The water supply line is located on the oven’s rooftop, and is connected using a ¼ NPT tube.  It is strongly recommended 
to install a water softener at the oven’s water inlet to remove minerals from the water. We suggest the CUNO #CSF5400N 
water softener. 

 

 

 

  

NOTE 

The gas line size depends on the gas line length, refer to code 

 

WARNING 

All venting, plumbing and electrical hook ups must be in accordance with federal, state or local code and are the 
responsibility and cost of the client. 
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VENT CANOPY SEALING 
 

Silicone must be applied to seal canopy  

to the oven as seen below. 

 

 

 
 
 
 
 

TYPE OF INSTALLATION FOR VENTILATION SYSTEM 
  Roof top exhaust fan 

Minimal air flow (CFM) required at the 
chimney outlet 

RE-4-8 & RE-8-16   = 600 CFM 
RE-4-12 & RE-8-24 = 800 CFM 
RE-4-16 & RE-8-32 = 1000 CFM 

Wall mounted exhaust 
fan 

Roof top installation Wall mounted installation 

WARNING 

All venting, plumbing and electrical hook ups must be in accordance with federal, state or local code. Type of exhaust fan 
must be selected by a professional because it can vary depending on the distance between the exhaust fan and the oven and 
the number of elbow fitting used. 

WARNING 
Built-in ovens require adequate ventilation in the area above the oven. The temperature above the oven should never exceed 
105 ° F - 40 ° C  ! 

A higher temperature will greatly affect the life of electrical components located on the oven’s roof top. Component failure will 
not be covered by warranty in such cases. 
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SECTION : RECOMMENDED UTILIZATION 

USAGE INSTRUCTIONS   
BEFORE OPERATING, smell for gas odors around the appliance.  Be sure to include close to the floor 
because some gases, like propane, are heavier than air and will settle on the floor. 

START UP  
 (If you use an oven with stone shelves, see pg. 29) 
 

1. Open the front access door to expose the electric box and turn the breaker to the on position. If the preset time 
icon, on the control panel is flashing, adjust the hour on the control panel using the timer arrows 

2. Press the preset timer button to save settings.  This only happens if there has been an electric power outage or 
at the first start up of the oven. 

3. Press the ON/Off button. 
4. Set the thermostat to the desired temperature.  
5. Push the shelve rotation arrow to start the shelves revolving. 
6. Make sure that heat evacuation outlet door is tightly closed, use the quick evacuation knob situated above the 

viewing window.  
7. If you need to restart the oven, wait 5 minutes before beginning, making sure there is not any gas accumulated 

with in the oven. 
 

PRODUCT LOADING 
 

1. Make sure that the oven has reached the desired temperature, if so, follow the instructions below. 
2. As needed and if you have the optional steam system press the push button ‘’steam’’, following the wait cycle 

when the fan stops for approximately 2 minutes.  
3. Stop the shelf at the door level. 
4. Load the shelf evenly by putting more or less the same weight on each shelf. (Put the same number of pans on 

each shelf or the same weight. Pans must never exceded the edge of the shelves)  
5. Close the door, press the “steam” button once again only if you have this option (not mandatory). 
6. To load the next shelf, activate the shelves upward, once the shelf stopped at the door level, load the shelf, close 

the door and press again the push button “steam” again and repeat for each shelf. 
7. Set the timer to the desired baking time and start it. 
8. If needed, to remove some steam, the user can open the heat evacuation outlet door with the quick evacuation 

knob situated above the viewing window. Afterwards, you must close it to keep the heat inside. We suggest 
opening the heat outlet door 2 or 3 minutes after the last steam injection. Keeping it open for 1 or 2 minutes, and 
then close it. 

SHUT DOWN INSTRUCTION 
 

1. Open the heat outlet door with the quick evacuation knob to lower the oven temperature. 
2. Close the burner with the on / off button. 
3. After 5 to 10 minutes, stop the shelves rotation, push the red stop button. 

 
 
 
 
 
 
 
 
 

WHAT TO DO IF YOU SMELL GAS? 

1. Close immediately the manual gas valve. 
2. Do not try to turn on any appliances. 
3. Do not touch any electrical switch; do not use any phone in your building. 
4. Immediately contact your gas supplier using a neighbor’s phone.  Follow the supplier’s instructions. 
5. If you cannot reach your gas supplier, contact the fire department. 

  
 
This appliance does not have a permanent pilot.  It has an electronic sparking unit.  

Never try to ignite the burner by hand. 

 

 

WARNING 

The door must be closed during all the baking time. 
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PRESET RECIPIES 

SHELF DIRECTIONS 

PRESET TIMER 

MAINTENANCE LOCK POWER ON / OFF 

TEMPERATURE SET  

BAKING TIMER 

STEAM (OPTIONAL) 

CONTROL PANEL OPERATION 
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3. Displays the real internal temperature in the oven.  

4. Displays the temperature configured in the settings. 

5. Touch the blue arrow to lower the temperature setting. 

6. Touch the red arrow to raise the temperature setting. 

7. Press this button to start the burner. 

 

8. Shows the cooking time.   

9. Touch the down arrow to reduce baking time. 

10. Touch the up arrow to increase baking time. 

11. Press this button to start or stop the timer. 

 

07 05 06 

04 

 

03 

08 

11 09 10 

11 09 10 

POWER AND LOCK BUTTON  
1. On and Off Button for the control Panel. 
2. The maintenance lock button turns the control panel on and 

off. Push this button continually during 5 seconds to lock the 
oven functions. 

  

 

 

 

 

 

TEMPERATURE CONTROL  
 

 

 

 

 

 

 

 

 

BAKING TIMER 
 

 

 

 

 

 
  

The timer display shows 24 hour set cooking time and counts down by one second increments once the timing has begun. 

01 02 

F° TO C° 

 

To change the temperature unit of measure from F° to C° or vice versa  hold the blue and 

               

 

NOTE 

Once the oven is locked the icon will flash, indicating that someone is servicing the oven.  
The shelves and burner will not function until the maintenance lock button is pressed again for 5 seconds. 
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PRESET TIMER 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
RECIPE PRESETS  

 
 

 

 

 

 

 

STEAM SYSTEM 

 

 

 
 

12 

13 

14 

15 

12. Displays the auto start time. 

13. Touch the down arrow button to decrease the auto start 
time. 

14. Touch the up arrow button to increase the auto start 
time. 

15. Use this button to start or stop the preset timer function. 

 

16 
16. Each one of the six preset recipe buttons can be used to 

save common configurations. After setting temperature 
and time, simply hold down the preset button of your 
choice for 5 seconds to save it to that preset button. 

 

 

 

 

 

 

17. Use this button to start the steam function 

 

TIME ADJUSTMENT 

 

• Press and hold the preset timer button #15 for 5 seconds. The lights will begin flashing. 

• Adjust the timer if necessary with the timer arrow buttons #13 and #14.   

             

        

         

  

 

PRESET TIMER USE 

• Use the preset timer button #15 to begin the set-up. 
• Use the preset arrows #13 and #14 to set the start up hour.  
• Adjust the temperature required using the temperature arrow buttons #5 and #6. 
• Press the power on / off button #1, to close the oven. 
• Hour display is in 24 hour format. 
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SHELF ROTATION 
 

 

 

 

 

 

 

 

Appuyez à nouveau sur le bouton de diffusion de vapeur pendant 5 secondes pour confirmer votre choix.  Il est à noté 
que le four reviens par lui-même au menu principale après un temps déterminé.   
 

 

 

 

 

STOP THE INTERNAL FAN 
 
 
  

18 

19 

20 

18. Touch this arrow to make the shelves turn upwards.   

19. Use this button to stop the shelves rotation. 

20. Touch this arrow to make the shelves turn downwards.   

 

NOTE 

 
You must use the Stop button #19 before making a change in direction. 

 

TOTAL OVEN USAGE TIME 

 

Press simultaneously buttons #09 and #10. The Baking Time display will now display the oven’s total usage time since 
        

 

21 

22 23 

21. Turn the oven off completely by the power on/off key. 

 

22. Touch the temperature set on/ off  key for 5 seconds to 
activate the fan menu. 

 

23. Use the up and down keys to turn on or off the fan. 

 

           
 

 

    

 

 

 



 26 

 
 
QUICK EVACUATION PULL KNOB 
 
Quick evacuation pull knob to open or close the heat trap door. 

 

 

 

 

 

 

 

 

 

 

 

 

  

NOTE 

Pull this knob to evacuate 
heat or steam. Push it to keep 
the heat inside the oven while 
baking. 
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MAXIMUM HEIGHT FOR BAKING PRODUCTS 
 
 
  

The maximum height for products baked on the lower shelves (even numbered shelves) is 7 ½” from the front to the back. 
 
The maximum height for products on the top shelves (odd numbered shelves) is 7 ½” from the front until the last 3” where 
the maximum clearance is reduced to 5 ½”. 

Note: Shelves turn clockwise smoothly while baking and jog while turning counter-clock wise.   

IMPORTANT 

Baking trays should never exceed the edge of the shelves! 

Failure to respect this rule may result in contact between trays and the inside oven walls causing severe damage to the shelves. 
Resulting damage will not be covered by warranty and will make the oven unusable. 
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SECTION : GENERAL MAINTENANCE  

   MAINTENANCE SCHEDULE 

R
EF

ER
EN

C
E 

N
o  

 
 
 

 
IT IS VERY IMPORTANT TO DISCONNECT 

THE POWER SUPPLY BEFORE SERVICING 
AND MAINTENANCE D

A
IL

Y 

EV
ER

Y 
M

O
N

TH
 

EV
ER

Y 
6 

M
O

N
TH

S 

O
N

C
E 

A
 Y

EA
R

 

TO
 B

E 
C

A
R

R
EI

D
 

O
U

T 
B

Y 
: 

A Replace oil from the gearbox. 
(Oil type, 80 W 90 SAE)    * Distributor /  

Certified technician 

B Check the oil level of the gearbox.  *   Customer 

C Check the shelve’s bushings.    * Distributor /  
Certified technician 

D Check the oven's central axle bushings.    * Distributor /  
Certified technician 

E Check the tension of the belt with your 
thumb. (1/4" max. deflection).   *  Customer 

F Change the motor’s belt that activates the 
shelves.    * Distributor /  

Certified technician 

G 
Add graphite oil or high temperature grease 
on the drive chain.  
(Grainger 1-888-361-8649 item #4UJ38). 

 *   Distributor /  
Certified technician 

H Clean the windows, on the inside and 
outside and shelves in the oven.  *    Customer 

I 

Remove the front side access panel and 
Vacuum the oven floor of any debris. 
For high volume installations, the procedure could be 
repeated more often. 

 *   Customer 

J Grease metal shelves with shortening as 
needed to prevent rusting.   AS NEEDED Customer 

K Clean the motor’s fan and the burner’s fan.    * Distributor /  
Certified technician 

L Vacuum on the Burner   *  Customer 

M Clean the burner air intake filter  *   Customer 

N Clean the spark electrodes and the flame 
rod.  Use a scrubbing pad.   *  Customer /  

Certified technician 

 
  

IMPORTANT 

For repair or maintenance, contact the factory’s customer service department, your sales representative or a local service agency. 

www.picardovens.com  

http://www.picardovens.com/
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SPARE PARTS 

 

 

 

 

No Quantity Description Part No. Maintenance 
Reference 

1 1 Fuse 5 amps EL36-0006  

2 1 Fuse 1 amp EL36-0044  

3 1 Tube of high temperature grease  FO75-0015 G 

4 1 
Belt A45 (90 Sec rotation) ME27-0023 

E, F 
Belt A46 (60 Sec rotation) ME27-0063 

5 1 SPARK and flame detector PL69-0010  

Electric box on the oven roof 

1 2 

3 

4 

5 
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NEON REPLACEMENT PROCEDURE    
 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

HOW TO OPEN THE CONTROL PANEL 
  

Only persons with required electrical knowledge may open the 
control panel.  

1. Remove the side panel of the bottom electrical box. 
Put one hand on the front control panel to 
prevent it from falling. Pull on the release cable. 

 

2. Pull out on the bottom of the control panel. 
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PREHEATING THE BAKING STONES 

1. Let the stones come to room temperature before beginning the preheat exercise.

Keep the oven door closed at all times during this procedure!  

1. Set the oven to 300°F (148°C) for four hours, the temperature will increase by itself.
2. Increase the temperature to 400°F (204°C) for 1 hour.
3. After preheating the stones for 1 hour at 400°F (204°C), gradually increase the temperature by 50°F (10°C) per 

hour until 500°F (260°C) temperature is reached. 

Do not alter this procedure! 

Your oven is now ready to cook at the temperature you desire.  

HOW TO GLAZE THE SHELVES(MAINTENANCE REFERENCE J) 

IMPORTANT 

A failure to correctly preheat the stones can lead to warping, cracking, disintegration and even the stones exploding! 
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SHELVE ALIGNMENT 

 ILLUSTRATION A 

IMPORTANT 
Keep 1/16’’ clearance between the large 
stabilizing wheel and the guide’s wheel.

Rear stabilizing wheel guide. 

Displacement of the fixing plate of 
the stabilizing wheel guide 

Front stabilizing wheel guide. 

Displacement of the fixing plate of 
the stabilizing wheel guide 
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ILLUSTRATION B 

Problem: Misalignment of the rotating shelves towards the front or the back caused by a displacement of the 
stabilizing wheel. When all the shelves are misaligned in the same direction, follow the steps below: 

1. Loosen the stabilizing wheel’s guide
and adjust by hand one of the shelf
assemblies in order to level it.

2. Tighten both wheel guides, keep 1/16”
clearance between the large stabilizing
wheel and the wheel guide.

Front stabilizing wheel  
guides. 

Both stabilizing wheel guides 
should be displaced accordingly 
towards the front. 
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ILLUSTRATION C 

Problem: Misalignment of one of the shelves assemblies towards the front or the back:  Follow the instructions 
below. 

1. Loosen the bolt on the stabilizing arm.

2. Level the shelves’ assembly by hand.

3. Tighten the bolt on the stabilizing arm.
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TROUBLE SHOOTING 

Problem Cause Solution 
The oven won’t turn on after 
pressing the main power 
button. 

The oven has no 
electricity. 

-Verify that the switch behind the bottom right side
access door is in the ON position.
-Verify that the oven is plug into an electric source.
-Verify the fuses in the electric box located on the
oven’s roof. (p.27)

The oven’s shelves won’t turn 
after having pressed the 
shelves rotation button. 

The electrical circuit 
contacts for the shelves 
rotation have been cut. 

-Verify that the bottom left access door is well
positioned
.-Verify that the shelves rotation motor’s base
hasn’t lifted and that it’s not engaging the security
dispositive.
-The loading door must be closed to permit
shelves rotation.(Québec)
-Push the stop rotation button to reset the security
line.
- Verify the fuses in the electric box located on the
oven’s roof. (p.27)

The burner’s ventilator isn’t 
starting after having pushed the 
burner’s start button.   

The ventilator isn’t 
receiving the start signal.  

-Verify that the hood vacuum is working.
- Verify the fuses, in the electric box located on the
oven’s roof. (p.27)

The burner’s ventilator is 
working but the burner isn’t 
lighting after a 30 second purge 
cycle.   

The gas line may be cut. -Verify that the gas valve on your gas line is in the
open position.
-Verify that the gas pressure is between 5 and 14
inches of water column.

The Igniter isn’t 
functioning correctly 

- Verify the fuses in the electric box, located on the
oven’s roof. (p.27)
-Verify that the burner is clean. Residue can block
the gas at the igniter.
-Change the igniter kit.

The burner lights but 
extinguishes shortly after. 

The flame detector is 
malfunctioning.   

-Make sure that the flame detector’s rod isn’t
touching any corposants.
-Verify That the flame detector is located at 1/4"
over the burner.
-Verify that no residue harms the flame detector.
-Clean the flame detector’s rod with a steel wool
pad.
-Change the flame detector

The oven’s alarm is sounding 
for 2 seconds every 3 minutes. 

The cooling fan for the 
control panel is 
malfunctioning. 

-Change the fan.

The burner goes out when it 
reaches the set temperature. 

The low fire parameters 
adjustments are 
inadequate.  

Communicate with Picard Ovens Customer Service 
department to schedule a readjustment of the 
burner’s parameters. 
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Verification list   
Client:                Dealer: 
Installation date: 
Model: 
Serial Number: Circle one:   
Gas connections already installed on site Yes No 
Chimney connections already installed Yes No 
Verify all buttons of control panel Yes No 
Verify amperage:  RE8-16 = 9A │ RE8-24 = 9 A │ RE8-32=12A Yes No 
Verify shelve rotation, forward and backwards  Yes No 
Verify ventilator motor rotation; This must turn clock wise. Yes No 
Verify the connectivity of the wires at the terminal strips and contacts Yes No 
Verify the door limit switch Yes No 
Verify sprockets alignment and that the shelves are level Yes No 
Verify inlet gas pressure when the oven is off:  Pressure must be 5 – 14 W.C. Yes No 
Note the gas line pressure:  
Verify inlet gas pressure when the oven is on high fire and all others equipment on the same 
pressure regulator are in operation.  Pressure must be 5 – 14 W.C. Yes No 

Note the gas line pressure:  
Verify the distributor pressure: 0'' W.C. when the burner is lit on low fire. Yes No 
Note the distributor pressure:  
Verify that the ventilation is installed correctly Yes No 
Verify air pressure in the system:  16  =  600 CFM │ 24  =  800 CFM │ 32 = 1000 CFM Yes No 
Verify that the chimney ventilator is installed. Yes No 
Verify the pressure and the pressure switch  Yes No 
Verify that the burner working well at 400°F and maintain it during 1 hour.   
(Verify high and low fire) Yes No 

Verify that the burner work well at the customer baking temperature.   Yes No 
Verify that there isn't negative pressure while all venting systems in the building are in 
operation. Yes No 

Verify that the baking timer functions correctly Yes No 
Verify the water flow (ml/impulsion) (Steam Option)  16 = 400 │ 24  =  500 │ 32 = 2 x 400 Yes No 
Verify the shelves and the client's moulds   Yes No 
Verify that the manhole is screwed closed Yes No 
Verify the belt tension and the chain spring tension (compressed  to 4 3/8'') Yes No 
Instructed Bakery:        
Understand how to use the oven in a proper and secure fashion. Yes No 
Understand how the digital control panel  works.    Yes No 
Understands maintenance       Yes No 
Understand who to contact for service. Yes No 
Notes:   

  
  
Customer's name (print):                                              Signature: 
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ELECTRICAL DIAGRAMS 

  

Installer's name ( print):                                                Signature: 
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