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Parts and tools needed: 
1- Picture camera 

 
2- Paint brush(es) or rag cloth (That won’t leave plush of fibers 

behind) 
(1 for all the models, 1 extra if steel shelves) 

 

 
 
3- Bowl that can be heated into a microwave oven (if steel shelves) 

 
4- Vegetal shortening, ideally Crisco brand (if steel shelves) 

 
5- Microwave oven (if steel shelves) 
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6- Measuring cup, at least 500 ml (17 oz) capacity, ideally 1L (34 
oz), 2 cups are needed for models RE-4-16 and RE-8-32 (if steam 
option equipped) 

 
 
7- Screwdriver set 

 
8- SAE combination wrench set 

 
9- Measuring tape or short ruler (For gas models only) 

  
 
10- Emery cloth ribbon. (For gas models only) 
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11- Permatex brand copper based anti-seize (For gas models only) 

 
12- Differential pressure precision meter (0.00 to ±15.00 inH2O)  

(For gas models only) 

 
 
13- Precision digital level (0.1°) 

  
 
14- Amp meter claw. 
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15- Digital multimeter with µA (0.0µA) scale.  
(Make sure you have enough length of copper wire to connect to 
the central electrode of the spark unit and bring it to the front 
electrical panel to be able to read the ground loop resistance on 
gas models) 

 
 

 
16- Portable computer or tablet with internet access. 

  
 

 
17- Maintenance chart, quick startup guide and verification list with a 

pen. 
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STEPS 
1. Take pictures of the oven in general, of the ventilation ducts, of 

the exhaust fan, of the make-up air system, of the gas piping 
including the gas oven dedicated gas regulator, of the water 
piping, of the name plate (serial number) and of the floor. 

  

 
 
2. Measure the level of each shelf, from side-to-side and from front-

to-back.  Make sure none are tilting forward, and that the front 
shelf is parallel with the back one.  Take pictures of each measure 
took with the level, showing a readable measurement and also 
from the parallelism of the shelves.  Here is an example of non-
parallel shelves, which is unacceptable. 
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3. Measure the gap of the flame reading electrode inside the oven, if 
it’s not properly adjusted, refer to the spark rod installation 
manual to correct the problem.  Take a picture of the gap with a 
measuring tape or a ruler next to it. 

 
 
4. Make sure that the connection point of the ground on the burner 

has been properly treated with copper-based anti-seize, it not, 
undo the nut, sand the flange around the bolt using the emery 
cloth to remove all traces of paint or rust, apply a good coat of 
anti-seize on the flange, on the bolt, on the nut, and on the 
connectors.  No metal parts should be in contact with each other 
without having a coat of anti-seize between them.  Take a picture 
of the ground connection.  Measure the resistance between the 
ground electrode (middle one) and port V2 on the Fenwal ignition 
unit, using a copper wire as an extension if needed, the total 
resistance must be under 0. 1 Ohms. 
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5. Measure the gas pressure using the shown port, making sure not 
to forget opening the port by unscrewing the inside screw first.  
The pressure must be between 5 and 14 inH2O.  Take a picture of 
the measuring instrument showing the pressure, once the picture 
is taken, close the port by screwing the screw inside the port. 

6.   
7.  
8.  

 

6. Turn on the oven and measure the burner’s pressure using the 
shown port (don’t forget to unscrew the screw plug inside the 
port). It must be between 0.00 and -0.01 inH2O when the burner 
is on low fire (stopping the shelves is a good way to force low 
fire), a slight vacuum is a good thing.  Take a picture of the 
measurement then close the port with the screw. 

7.    

 
7. While the oven is still on low fire, measure the µA on the Fenwal 

ignition box dedicated terminals. (FC- & FC+)  Take a picture of 
the measurement. 

8.    
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8. Turn off the oven while it’s still cool.  Grease the chain using the 
supplied FG-1200 grease and a paintbrush or a rag. Take a 
picture of the greased chain, and also take a picture of the small 
stabilizing wheels to show that there is only a very small gap (less 
than 1/8ʺ) 

    
 
9. Unhook the water hose that goes into the oven making sure it 

stays hooked up to the solenoid valve, on a RE-4-16 and a RE-8-
32, there are 2 hoses that need to be unhooked.  Put the now free 
end of the hose into the measuring cup.  (One cup per hose)  
Open slightly the gate valve in the front bottom compartment 
(where the hoses you just unhooked are). Turn on the oven, 
including the burner, then press on the steam button. Wait until 
the steam sequence is over.  Measure the amount of water you 
got in the cup.  If the amount is too low, open the valve a bit 
more, if it’s too much close the valve a little, then start again.  
Once you get the correct result, take a picture of the filled 
measuring cup(s).  A variation less of ± 10ml (±1/3 oz) is 
acceptable.  Reinstall the hose(s) as they were initially. 

Model Amount of water 
RE-4-8/RE-8-16 400 ml (13.5 oz) 
RE-4-12/RE-8-24 500 ml (17 oz) 
RE-4-16/RE-8-32 2 x 400 ml (2 x 13.5 oz) 

  

 
10. Using the amp meter clamp, measure the total current used by 

the oven while it’s running, also measure the current for the 
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ventilation motor and the shelves motor.  The motor current are 
easy to get from the top electrical box.  For the total amperage of 
the oven, you can get it from the small junction box next to that 
electrical box.  Use wire number 34 (black) to read the shelves 
motor amperage, make sure to take measurements in both 
directions.  Read the current in wire no 37 (black) to read the 
current going to the ventilation motor(s).  Take pictures of each 
measurements.  Also confirm the rotation direction of the 
ventilation motor(s) of the oven.  It should be running clockwise 
when you are standing above it.  Here are the nominal values as a 
reference guide. 

 
Model Oven Shelves motor Convection 

motor(s) 
RE-4-8/RE-8-16 9A 4.5A 3A 
RE-4-12/RE-8-24 9A 4.5A 3A 
RE-4-16/RE-8-32 12A 4.5A 6A 

 

 
 

  

37 34 
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11. Measure the shelves motor belt tension, 1/4ʺ maximum, also 
confirm that the chain bender’s spring if compressed at 4-3/8ʺ, 
correct as needed. 

   
 
12. A) If the oven have steel shelves, preheat the oven at 300F.  Put 

about 1/4 cup of vegetable shortening in the bowl and melt in a 
microwave oven.  Show to the customer how to coat the shelves 
using a clean rag or paintbrush with melted shortening.  Give the 
tools to the customer and make him do it to make sure he know 
how to do it.  Once all the steel shelves have been properly 
coated, set the oven temperature at 400F and let set for 1h.  
Don’t forget to make the shelves turn. 

 
 B) If the oven have stone shelves, preheat the oven at 300F, wait 
for 4h.  Afterward rise the temperature by 50F per hour until you 
reach 500F.  Make sure you explain to the customer that he will 
have to repeat this procedure each time the oven don’t run for 3 
consecutive days.  Don’t forget to make the shelves turn. 

 
13. Set the oven temperature at the customer’s normal baking 

temperature and make the shelves turn.  While you’re waiting for 
the oven to reach the temperature, show those videos to the 
customer using a laptop or a tablet. 
1- https://www.youtube.com/watch?v=65chDEvhdvs  
2- https://www.youtube.com/watch?v=PFpYWq4UZLk  
3- https://www.youtube.com/watch?v=p1uvjVpyVCY  
4- https://www.youtube.com/watch?v=6RhNHRroHMw  
5- https://www.youtube.com/watch?v=A8_CKJNr_kA  
6- https://www.youtube.com/watch?v=JE7JZhXpNwY  
7- https://www.youtube.com/watch?v=ogYy0uTz3eo  
8- https://www.youtube.com/watch?v=hZ43N9dWYaU  
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14. Confirm that the temperature displayed by the keypad display is 
the same as the one on the high limit, otherwise adjust the 
display.  (Please refer to the keypad display adjustment guide for 
revolution oven) 

  
 
15. Test all the safety precautions, like the hood pressure switch, the 

door switch (if equipped) and the motor compartment limit 
switches. 

  
16. Make sure that all the manholes are closed and screwed in place, 

and that all the front panels are in place. 
 
17. Explain to the customer how his oven works using the one page 

quick startup guide. 
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18. Explain to the costumer how the preventive maintenance chart 
works, and tell him which regional service company to contact 
in case of need, either for maintenance or repair.  It’s possible 
that it’s the same company as the installation company.  Put this 
chart on display on a wall close to the oven. 

  
 
 
19. Fill the Revolution oven verification list, note in the “Notes” 

section the name and contact info of the recommended service 
company at step #18.  Sign, and get the customer’s signature. 

 
 
 
20. Send to Picard ovens the verification list along with all the pictures 

that you took to confirm the installation, and start the warranty 
period. 

 


	STEPS

