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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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From: John Ulrich [/O=DUKEMFGCO/OU=EXCHANGE ADMINISTRATIVE GROUP
(FYDIBOHF23SPDLT)/CN=RECIPIENTS/CN=JOHN ULRICH]

Sent: 11/19/2013 2:29:35 PM

To: Joe Preis (Joseph.f.Preis@wawa.com) [Joseph.f.Preis@wawa.com]

cC: Greg Hake [ghake@dukemfg.com]; Bob Booker [bbocker@dukemfg.com]
Subject: Duke IRHS Pricing for Wawa - 11-19-13

Attachments: [RHS2.pdf

Joe —
Here is the pricing for the Duke IRHS:

IRHS-22

Two Wide by Two High
SINGLE SIDED TIMER BARS
Includes:

Two (2) Lids

Four (4) Metal Trivets
One (1) USB stick

$2850

IRHS-22

Two Wide by Two High
DUAL SIDED TIMER BARS
Includes:

Two (2) Lids

Four (4) Metal Trivets
One (1) USB stick

$3300

IRHS-23

Three Wide by Two High
SINGLE SIDED TIMER BARS
Includes:

Four (4) Lids

Six (6) Metal Trivets

One (1) USB stick

$3525

IRHS-23

Three Wide by Two High
DUAL SIDED TIMER BARS
Includes:

Four {4) Lids

Six (6) Metal Trivets

One (1) USB stick

$4200

IRHS-24

Four Wide by Two High
SINGLE SIDED TIMER BARS
Includes:
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®

Your Solutions Partner

HOLDING UNIT

IMPORTANT INFORMATION, READ BEFORE USE.
PLEASE SAVE THESE INSTRUCTIONS.

This manual is Copyright © 2013 Duke Manufacturing Company. All rights reserved.
Reproduction without written permission is prohibited. Duke is a registered
trademark of the Duke Manufacturing Company.

g Company

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074
www.dukemfg.com

DRAFT
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IRHS Holding Unit
Restaurant Equipment Manua

The IRHS Holding Unit was developed specifically to address the needs of Burger King restaurant operations
and profitability. Extended hold times with improved food quality and consistency were achieved through

the innovative combination of two proven, patented Duke technologies: Infra Red and Heat Sink. This new
technology allows you to precisely conirol the environment in each pan, allowing customized setlings for each
food product. This gives you the ability to maintain gold standard sensory atiributes at drastically extended
hold times while delivering hotter food to your customers.

in addition to providing the most robust and reliable solution technically possible, we also made the following
improvements from the previous FWM PHU model:

. Eliminated plastic lids and replaced with a robust aluminum Heat Sink Cover for broiled foods
° Eliminated grease migration concemns

. Eliminated plastic faceplate and plastic lid capture system

» Changed to a more robust Duke timer bar and control system

Throughout this manual, you will uncover more details about the benefits and advantages that the Duke IRHS
will bring to your restaurani. Thank you for your purchase and as always, your feedback is appreciated.
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IRHS Holding Unit
Restaurant Equipment Manual

Throughout this manual, you will find the following safety words and symbols that signify important safely
issues with regards to operating or maintaining the equipment.

Indicates a hazardous situation which, if not avoided, could result in

death or serious injury.

Indicates a hazardous situation which, if not avoided, could result
in minor or moderate injury.

Indicates Important Information

Indicates electrical shock hazard which, if not avoided, could result in
death or serious injury and/or equipment damage.

Indicates hot surface which, if not avoided, could result in minor or
moderate injury.

in addition to the wamings and cautions in this manual, use the following guidelines for safe operation of the
unit.

®

®

Read all instructions before using equipment.

For your safety, the equipment is furnished with a properly grounded cord connector. Do not attempt (o
defeat the grounded connector,

install or locate the equipment only for its intended use as described in this manual.
Do not use corrosive chemicals in this equipment.

Do not operate this equipment if it has a damaged cord or plug, if it is not working properly, or if it has
been damaged or dropped.

This equipment should be serviced by qualified personnel only. Contact the nearest Duke authorized
service facility for adjustment or repair.

Do not block or cover any openings on the unit.

Do not immerse cord or plug in water.

Keep cord away from heated surfaces.

Do not allow cord to hang over edge of table or counter.

The following warnings and cautions appear throughout this manual and should be carefully observed.

L3

Turmn the unit off, disconnect the power source and allow unit to cool down before performing any service
or maintenance on the unit.

The procedures in this manual may include the use of chemical products. You must read the Material
Safety Data Sheets before using any of these products.

The unit should be grounded according to local electrical codes to prevent the possibility of electrical
shock. itrequires a grounded receptacle with separate electrical lines, protected by fuses or circuit
breaker of the proper rating.

Disposal of the unit must be in accordance with local environmental codes and/or any other applicable
codes.

This appliance is not intended for use by persons (including children} with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

20
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UNPACKING UNIT

inspect the shipping carton and/or container, carefully
noting any exterior damage on the delivery receipt;
also note any damage not evident on the outside of
the shipping container {concealed damage). Contact
the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim.
Freight damage claims are the responsibility of the
purchaser and are not covered by the warranty.

Follow the instructions on the Carton Box for
unpacking the unit.

®

inspect unit for damage such as, broken glass,
etc.

Report any dents or breakage o source of
purchase immediately.

Do not attempt to use unit if damaged.
Remove all materials from unit interior.

if unit has been stored in exiremely cold area,
wait a few hours before connecting power.

INSTALLATION CODES AND STANDARDS

in the United Siates, the FTU must be installed in
accordance with the following:

1. Siate and local codes.

2. National Electrical Code (ANSINFPA No. 70,
latest edition) available from the National Fire
Protection Association, Batterymarch Park,
Quincy, MA 02269.

3. Vapor Removal from Cooking Equipment, (NFPA-

86, latest edition) available from NFPA.

in Canada, the IRHS must be installed in accordance
with the following:

1. Local codes.

Canadian Electrical Code (CSA C22.2 No. 3, latest
edition) available from the Canadian Standards
Association, 5060 Spectrum Way, Mississauga,
Ontario, Canada L4V 5NG.

UNIT PLACEMENT

@

Do not install unit next to or above source of heat
such as oven or deep fat fryer.

®

install unit on level counter top surface.

IRHS Holding Unit
Restaurant Equipment Manual

Outlet should be located so that plug is
accessible when the unit is in place.

The following minimum clearances must be
maintained belween the warmer and any
combustible or non-combustible substance:

Unit Clearance
Right Side g7
Left Side 07

Rear 8”

Floor 07

Proper airflow around unit will cool the electrical
components. With restricted airflow, the unit may
not operate properly and the life of the electrical
componenis may be reduced.

/A

ELECTRICAL SHOCK HAZARD UNIT MUST
BE SAFETY GROUNDED, EARTHED.

DO NOT MODIFY, DEFEAT ELECTRICAL
CONNECTIONS OR ALTER PLUG.

ELECTRICAL CONNECTIONS

£ WARNING BEFORE CONNECTING THE
UNIT TO THE POWER SOURCE, VERIFY
THAT THE VOLTAGE AND PHASE OF THE
POWER SOURCE ARE IDENTICAL TO THE
VOLTAGE AND PHASE INFORMATION ON
THE DATA LABEL.

EARTHING INSTRUCTIONS

THE UNIT MUST BE GROUNDED. Grounding
reduces risk of electric shock by providing an escape
wire for the electric current if an electrical short
occurs. This unit is equipped with a cord having a
grounding wire with a grounding plug. The plug must
be plugged info a receptacie that is properly installed
and grounded.

Consult a qualified electrician or service agent

if grounding instructions are not completely
understood, or if doubt exists as {o whether the oven
is properly grounded.

22



IRHS Holding Unit
Restaurant Equipment Manua
DO NOT USE AN EXTENSION CORD. If the product  receptacle for International Units). This unit should

power cord is too short, have a qualified electrician be plugged into a separate circuit with the electrical
install a three-slot receptacle (or the country specific  rating as provided on the product data plate.

The IRHS Holding Unit is designed to allow limited stacking capabilities. This section outlines how to safely
stack the holding unit.

Remove the base pan from all holding units, except for
bottom unit, that are 1o be stacked. The pan is held in
place by two screws on the bottom of the unit.

1 Place bottom unit into position then stack the next unit on fop. The
top of the lower holding unit rests inside of the base of the upper unit.

TIP HAZARD! DO NOT
STACK IRHS-34 UNITS. DO NOT
EXCEED 3 HOLDING UNITS PER
STACK. DO NOT PLACE HOLDING
UNIT STACKS ON SURFACES THAT
MAY EASILY TIP OVER.

T ICAT

ALPHA NUMERIC COMMUNICATION CONNECTIONS

Each unit with an ICC Timer Control can control up to two additional units (only one IRHS-34 can be added)
(those without ICC Timer Control). The following are the field connections for these units.

NOTE: Product Holding Cabinets with digital keyboard timer can only use up to a maximum of four digital
keyboard combinations.

WARMER WITH WARMER'S WITHOUT
ICC TIMER CONTROL ICC TIMER CONTROL
(OPTIONAL)

CONNECTION
/ CABLE

Figure 2.1
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Red Light Green Light Communication Connections
Main Board Field Connection

The MB-1 Main board Unit that has the {CC Black Box internally mounted can be identified as the warmer with timer bars
on both sides and plug connections numbered Warmer #1 and #3 as shown in Figure 2.1, This unit is internally wired
and ready to operate. Should your restaurant have two units on the main board this second unit can be identified as the
warmer with timer bars on each side and one plug connection as shown in Figure 2.2, To put this second unit into opera-
tion connect the provided cable between the #1 plug connection on the MB-1 and the single plug connection on the MB-2
unit.

The ICC provided steamer bar and cable plugs into the #3 plug connection on the MB-1 unit as shown in Figure 2.1, The
program connection is used with the ICC provided Palm Pilot programming device.

MAIN BOARD UNITS

cH
L)
8

FE
------ fErmy
OPTIONAL Nere
UsE CONNECTION i
/ CABLE o
______ JE M —
MB-1 | MB-2
WARMERA_ oo} (OPTIONAL 2ND WARMER)
| = A VD), [TAN ° ° VD, (AN Vo - |
STEAMER BAR
Figure 2.2

Specialty Board Field Connection

The 8B-1 Specialty Board Unif that has the ICC black box intermnally mountad can be identified as the warmer with one
fimer bar and plug conneactions number Warmer #2 and #3 as shown in Figure 2.2. This unit is internally wired and ready
to operate. The 8B-2 Specialty board Unit has one timer bar and one plug connection as shown in Figure 2.2. To put this
unit into operation connect the provided cable between the #3 plug connection on the 8B-1 and the single plug connection
on the SB-2 unit. The #2 plug connection is NOT used.

SPECIALITY BOARD UNITS

NOT

USED CONNECTION
/CABLE
\..
WARMER WARMER
Figure 2.3
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Iic

DAILY

% Opening Checklist

Ensure Heat Sink Covers are inserted into the correct locations (Broiled Product Pans).

Place the Power Switch, [ocated on the front of the IRHS, to the ON position.
Ensure all displays show temperature as unit preheats.
Allow the IRHS {o heat for at least 30 minutes.

B no-

ON

|

n

OFF

1. ¥ warnings are present during operation of the IRHS, discontinue use of the affected shelf until the unitis
serviced.

OPERATION INSTRUCTIONS/ADJUSTMENTS

2. Operate using Timer Bar as outlined in the Menu Scoreboard Operators Manual.

CLOSING CHECKLIST

1. Tum power switch OFF.

2. Remove all pans and heat sink covers.

3. Allow to cool for approximately 30 minutes.
4

Clean Unit as outlined in the Daily Cleaning Instructions.

‘ CLEANING INSTRUCTIONS

1. Wipe down the interior and exterior of the IRHS Holding Unit with warm water and mild detergent using a
soft cloth. Do not use excessive amounts of water.

2. Clean pans and heat sink covers using mild detergent and warm water. Ensure all soap is rinsed from
plastic pans and pan covers.

1 Electrical shock hazard. Do not wash with water jet

or hose.

DO NOT USE CAUSTIC CLEANERS, ACIDS, AMMONIA PRODUCTS OR ABRASIVE
CLEANERS OR ABRASIVE CLOTHS. THESE CAN DAMAGE THE STAINLESS STEEL AND
PLASTIC SURFACES.

/@\ Bottom and sides of warmer wells are very hot and

cool slowly.

10
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DAILY CLEANING

®

Stainless Steel Surfaces
MAINTENANCE - Stainless Steel Care & Cleaning

To prevent discoloration or rust on stainless steel
several important steps need to be taken. Stainless
steel contains 70-80% iron which will rust. It also
contains 12-30% chromium which forms an invisible
passive film over the steels surface which acis as a
shield against corrosion. As long as the protective
layer is intact, the metal will not corrode. If the film is
broken or contaminated, outside elements can begin
to breakdown the steel and begin to form rust or
discoloration.

Proper cleaning of stainless steel requires soft cloths
or plastic scouring pads.

Mever use steel pads, wire brushes or scrapers.

Cleaning solutions need to be alkaline based or non-
chioride cleaners. Any cleaner containing chiorides
will damage the protective film of the stainless

steel. Chiorides are also commonly found in hard
water, salts and household and industrial cleaners.

if cleaners containing chiorides are used, be sure to
rinse repeatedly and dry thoroughly upon completion.

Routine cleaning of stainless stesl can be done with
soap and water. Exireme stains or grease should

be cleaned with a non-abrasive cleaner and plastic
scrub pad. it is always good to rub with the grain

of the steel. There are also stainless steel cleaners
available which can restore and preserve the finish of
the steels protective layer.

Early signs of stainless steel breakdown can consist
of small pits and cracks. If this has begun, clean
thoroughly and start to apply stainless steel cleaners
in an attempt to restore the passivity of steel.

IRHS Holding Unit
Restaurant Equipment Manual

A WARNING NEVER USE AN ACID

BASED CLEANING SOLUTION! MANY
FOOD PRODUCTS HAVE AN ACIDIC
CONTENT WHICH CAN DETERIORATE THE
FINISH. BE SURE TO CLEAN ALL FOOD
PRODUCTS FROM ANY STAINLESS STEEL
SURFACE. COMMON ITEMS INCLUDE,
TOMATOES, PEPPERS AND OTHER
VEGETABLES.

AL WARNING THE POWER MUST BE
TURNED OFF AND DISCONNECTED

AT ALL TIMES WHEN PERFORMING
MAINTENANCE OR REPAIR FUNCTIONS.

CAUTION| NEVER USE A HIGH-
PRESSURE WATER WASH FOR THIS
CLEANING PROCEDURE AS WATER CAN
DAMAGE ELECTRICAL COMPONENTS

CAUTION| ELECTRICAL SHOCK HAZARD.
DO NOT WASH WITH WATER JET OR
HOSE.

DANGER GLASS: INSPECT GLASS DAILY
FOR CHIPS, CRACKS, OR BREAKING.
DISCARD ALL FOOD AND NOTIFY
MANAGER IF ANY CHIPS, CRACKS, OR
BROKEN GLASS ARE FOUND. DO NOT
USE EQUIPMENT. ALL GLASS MUST BE
IN GOOD CONDITION BEFORE USING
EQUIPMENT TO HOLD FOOD.

RECOMMENDED SUPPLIES
Cleaning Towels

Non-Scratch Scrub Pad

SYR Cleaning Brush Tool
KAY™ Degreaser

KAY® SINK SANITIZER, KAYQUAT™ GSanitizer, or
compatible sanitizer

26
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IR BULB FUNCTION
IR bulbs are either ON or OFF.

»  Select an arrow {o initiate a hold cycle.

«  Within g short amount of time, visually confirm the
IR bulb comes on.

DIAGNOSTICS

The temperature control performs a routing, internal
check after turning the unit on to validate the unit is
sensing temperature and heating properly. In the
event of a problem, an error will display on the timer
bar.

BULB — IR BULB CIRCUIT FAULT

» Indicates a fault with a specified IR Bulb circuit.
The affected pan location is not available for
timing product and a qualified service technician
should be contacted o identify the cause of the
fault.

HIGH ~ OVER-TEMPERATURE FAULT

+ Indicates a fault with a heating circuit component.
The affected pan location is not available for
timing product and a gualified service technician
should be contacted to identify the cause of the
fault.

LOW - UNDER-TEMPERATURE FAULT

» Indicates a fault with a heating circuit component.
The affected pan location is not available for
timing product and a qualified service technician
should be contacied {o identify the cause of the
fault.

IRHS Holding Unit
Restaurant Equipment Manual

SENS — SENSOR FAULT

s

May indicate the unit has been programmed
improperly (i.e. loading a 2x4 product
configuration file into a 2x2 unit). An attempt to
property reprogram the unit should be made.

May indicate a fault with a heat sink temperature
sensor. The affected pan location is not available
for timing product and a qualified service
technician should be contacted to identify the
cause of the fault

TEMPERATURE CHECK PROCEDURE

. Adigital temperature meter that has been

calibrated must be used to get an accurate
temperature reading. Use a thermocouple
surface temperature probe to measure
temperaturas.

No pans should be in wells during the
pre-heat and temperature check. Pre-heat

the warmer for 30 minutes before taking any
temperature readings. Do not take readings
unless the cavity has been empty for 30 minutes.
This will allow the temperature to stabilize and will
prevent faise readings.

The warmer cavity should be cleaned and empty
before the temperature is checked. Avoid any air
drafts that might flow through the cavity.

Locate the surface temperature probe on the
bottom of the first cavity as shown for the cabinet
size.

All temperature conirols exhibit a swing in
temperature as the control cycles on and off
while regulating to the set point. The correct
calibration temperature is the average of several
readings taken over a period of 20 minutes after
the warmer has been pre-heated. The average
temperature should be + 5°F from the set point.
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CHECK ~ HEAT SINK TEMPERATURE & IR BULB
FUNCTION CHECK

Heat sink surface

»  Asurface temperature probe can be used to
chack the temperature of the heat sink surface.

»  No pans should be in wells during the pre-heat
and temperature check period. Pre-heat the
holding unit for 30 minutes before taking any
temperature readings.

» Ensure the pan location being measured is not in
& hold cycle mode (timing down).

+ Locate the surface temperature probe in the

geometric center of the desired pan location.
Make sure the probe is making good contact with
the surface while taking readings.

The temperature control will exhibit a swing in
temperature as the control cycles on and off while
regulating to the set point temperature. The
average of several readings taken should be +/-
5°F from the set point.

Compare the measured temperature {o the
programmed hesat sink set point (TEMP) for the
specified pan location.

Qty Per Unit

Locator| P/N Description

IRHS-22 | IRHG-23 | IRHS-24 | IRHS-34

16
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interface Cable Wiring Schematics

) WARMER 1

VIRRWER 2|

SCOREBGARD
WARMER 3

@ (]

T
[ ——

CONNECTION
BETWEEN

KEYBOARDS —
(4-HIGH MODELS
ONLY)

AN A A5
Pl

| e
¥

A

x KEYBOARD

CONNECTION
(FRONT)

MODIDIED T
CONNECTOR

CONMECTION
BETWEEN
KEYBOARDS
(4-HIGH
MODELS
ONLY)

KEYBOARD
CONNECTION
(REAR)

FWM3 - 2 High/4 High MB1 Interface Cable Schematic

() WARMER 1

SCOREBOARD
(o) WIARMER 3 [:"“*
et

]
A—

CONNECTION

BETWEEN
KEYBOARDS
{(4-HiGH MODELS
ONLY}

/‘ CONNECTOR

MODIDIED T

I I\

\ KEYBOARD
----- CONNECTION
{(FRONT)

FWM3 - 2 High/4 High SB1 Interface Cable Schematic
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® © | RMAODICHED T
/ CONNECTOR
Py
B “/—w -
| ™ ) ot |

e

N

£ OREBGARD,

HARMER 3T
o

1
I
d

e

# [

,, g El

\' KEYBOARD - KEYBOARD
CONNECTION CONNECTION
(FROMT) (REAR}MEBT ONLY)

FWM3-34 MB1 & SB1interface Cable Schematic

o L
IM‘ I CONNECTION
. Ly BETWEEN
COMNECTION KEYBOARDS
BETWEEN (4-HIGH
KEYBOARDS MODELS
(4-HIGH MODELS ONLY)
ONLY}
“ @ N l’r KEYBOARD
CONNECTION
(REAR)
(MB2 ONLY)
MODIDIED T
CONNECTOR
X Y
L‘\ L...J
N
B A1
o &

\ KEYBOARD
-~ COMNECTION
(FRONT)

FWM3 - 2 High/3 High/4 High MB2 & $SB2 Interface Cable
Schematic
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Vour Soltutions Partner

Duke Co.

nufacturing

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074

www.dukemfg.com
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HOLDING UNIT

IMPORTANT INFORMATION, READ BEFORE USE.
PLEASE SAVE THESE INSTRUCTIONS.

This manual is Copyright © 2013 Duke Manufacturing Company. All rights reserved.
Reproduction without written permission is prohibited. Duke is a registered
trademark of the Duke Manufacturing Company.

g Company

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
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www.dukemfg.com
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The IRHS Holding Unit was developed specifically to address the needs of Burger King restaurant operations
and profitability. Extended hold times with improved food quality and consistency were achieved through

the innovative combination of two proven, patented Duke technologies: Infra Red and Heat Sink. This new
technology allows you to precisely conirol the environment in each pan, allowing customized setlings for each
food product. This gives you the ability to maintain gold standard sensory atiributes at drastically extended
hold times while delivering hotter food to your customers.

in addition to providing the most robust and reliable solution technically possible, we also made the following
improvements from the previous FWM PHU model:

. Eliminated plastic lids and replaced with a robust aluminum Heat Sink Cover for broiled foods
° Eliminated grease migration concemns

. Eliminated plastic faceplate and plastic lid capture system

» Changed to a more robust Duke timer bar and control system

Throughout this manual, you will uncover more details about the benefits and advantages that the Duke IRHS
will bring to your restaurani. Thank you for your purchase and as always, your feedback is appreciated.

45



IRHS Holding Unit
Restaurant Equipment Manual

Throughout this manual, you will find the following safety words and symbols that signify important safely
issues with regards to operating or maintaining the equipment.

Indicates a hazardous situation which, if not avoided, could result in

death or serious injury.

Indicates a hazardous situation which, if not avoided, could result
in minor or moderate injury.

Indicates Important Information

Indicates electrical shock hazard which, if not avoided, could result in
death or serious injury and/or equipment damage.

Indicates hot surface which, if not avoided, could result in minor or
moderate injury.

in addition to the wamings and cautions in this manual, use the following guidelines for safe operation of the
unit.

®

®

Read all instructions before using equipment.

For your safety, the equipment is furnished with a properly grounded cord connector. Do not attempt (o
defeat the grounded connector,

install or locate the equipment only for its intended use as described in this manual.
Do not use corrosive chemicals in this equipment.

Do not operate this equipment if it has a damaged cord or plug, if it is not working properly, or if it has
been damaged or dropped.

This equipment should be serviced by qualified personnel only. Contact the nearest Duke authorized
service facility for adjustment or repair.

Do not block or cover any openings on the unit.

Do not immerse cord or plug in water.

Keep cord away from heated surfaces.

Do not allow cord to hang over edge of table or counter.

The following warnings and cautions appear throughout this manual and should be carefully observed.

L3

Turmn the unit off, disconnect the power source and allow unit to cool down before performing any service
or maintenance on the unit.

The procedures in this manual may include the use of chemical products. You must read the Material
Safety Data Sheets before using any of these products.

The unit should be grounded according to local electrical codes to prevent the possibility of electrical
shock. itrequires a grounded receptacle with separate electrical lines, protected by fuses or circuit
breaker of the proper rating.

Disposal of the unit must be in accordance with local environmental codes and/or any other applicable
codes.

This appliance is not intended for use by persons (including children} with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.
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UNPACKING UNIT

inspect the shipping carton and/or container, carefully
noting any exterior damage on the delivery receipt;
also note any damage not evident on the outside of
the shipping container {concealed damage). Contact
the carrier immediately and file a damage claim with
them. Save all packing materials when filing a claim.
Freight damage claims are the responsibility of the
purchaser and are not covered by the warranty.

Follow the instructions on the Carton Box for
unpacking the unit.

®

inspect unit for damage such as, broken glass,
etc.

Report any dents or breakage o source of
purchase immediately.

Do not attempt to use unit if damaged.
Remove all materials from unit interior.

if unit has been stored in exiremely cold area,
wait a few hours before connecting power.

INSTALLATION CODES AND STANDARDS

in the United Siates, the FTU must be installed in
accordance with the following:

1. Siate and local codes.

2. National Electrical Code (ANSINFPA No. 70,
latest edition) available from the National Fire
Protection Association, Batterymarch Park,
Quincy, MA 02269.

3. Vapor Removal from Cooking Equipment, (NFPA-

86, latest edition) available from NFPA.

in Canada, the IRHS must be installed in accordance
with the following:

1. Local codes.

Canadian Electrical Code (CSA C22.2 No. 3, latest
edition) available from the Canadian Standards
Association, 5060 Spectrum Way, Mississauga,
Ontario, Canada L4V 5NG.

UNIT PLACEMENT

@

Do not install unit next to or above source of heat
such as oven or deep fat fryer.

®

install unit on level counter top surface.

IRHS Holding Unit
Restaurant Equipment Manual

Outlet should be located so that plug is
accessible when the unit is in place.

The following minimum clearances must be
maintained belween the warmer and any
combustible or non-combustible substance:

Unit Clearance
Right Side g7
Left Side 07

Rear 8”

Floor 07

Proper airflow around unit will cool the electrical
components. With restricted airflow, the unit may
not operate properly and the life of the electrical
componenis may be reduced.

/A

ELECTRICAL SHOCK HAZARD UNIT MUST
BE SAFETY GROUNDED, EARTHED.

DO NOT MODIFY, DEFEAT ELECTRICAL
CONNECTIONS OR ALTER PLUG.

ELECTRICAL CONNECTIONS

£ WARNING BEFORE CONNECTING THE
UNIT TO THE POWER SOURCE, VERIFY
THAT THE VOLTAGE AND PHASE OF THE
POWER SOURCE ARE IDENTICAL TO THE
VOLTAGE AND PHASE INFORMATION ON
THE DATA LABEL.

EARTHING INSTRUCTIONS

THE UNIT MUST BE GROUNDED. Grounding
reduces risk of electric shock by providing an escape
wire for the electric current if an electrical short
occurs. This unit is equipped with a cord having a
grounding wire with a grounding plug. The plug must
be plugged info a receptacie that is properly installed
and grounded.

Consult a qualified electrician or service agent

if grounding instructions are not completely
understood, or if doubt exists as {o whether the oven
is properly grounded.

48



IRHS Holding Unit
Restaurant Equipment Manua
DO NOT USE AN EXTENSION CORD. If the product  receptacle for International Units). This unit should

power cord is too short, have a qualified electrician be plugged into a separate circuit with the electrical
install a three-slot receptacle (or the country specific  rating as provided on the product data plate.

The IRHS Holding Unit is designed to allow limited stacking capabilities. This section outlines how to safely
stack the holding unit.

Remove the base pan from all holding units, except for
bottom unit, that are 1o be stacked. The pan is held in
place by two screws on the bottom of the unit.

1 Place bottom unit into position then stack the next unit on fop. The
top of the lower holding unit rests inside of the base of the upper unit.

TIP HAZARD! DO NOT
STACK IRHS-34 UNITS. DO NOT
EXCEED 3 HOLDING UNITS PER
STACK. DO NOT PLACE HOLDING
UNIT STACKS ON SURFACES THAT
MAY EASILY TIP OVER.

T ICAT

ALPHA NUMERIC COMMUNICATION CONNECTIONS

Each unit with an ICC Timer Control can control up to two additional units (only one IRHS-34 can be added)
(those without ICC Timer Control). The following are the field connections for these units.

NOTE: Product Holding Cabinets with digital keyboard timer can only use up to a maximum of four digital
keyboard combinations.

WARMER WITH WARMER'S WITHOUT
ICC TIMER CONTROL ICC TIMER CONTROL
(OPTIONAL)

CONNECTION
/ CABLE

Figure 2.1
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Red Light Green Light Communication Connections
Main Board Field Connection

The MB-1 Main board Unit that has the {CC Black Box internally mounted can be identified as the warmer with timer bars
on both sides and plug connections numbered Warmer #1 and #3 as shown in Figure 2.1, This unit is internally wired
and ready to operate. Should your restaurant have two units on the main board this second unit can be identified as the
warmer with timer bars on each side and one plug connection as shown in Figure 2.2, To put this second unit into opera-
tion connect the provided cable between the #1 plug connection on the MB-1 and the single plug connection on the MB-2
unit.

The ICC provided steamer bar and cable plugs into the #3 plug connection on the MB-1 unit as shown in Figure 2.1, The
program connection is used with the ICC provided Palm Pilot programming device.

MAIN BOARD UNITS

cH
L)
8

FE
------ fErmy
OPTIONAL Nere
UsE CONNECTION i
/ CABLE o
______ JE M —
MB-1 | MB-2
WARMERA_ oo} (OPTIONAL 2ND WARMER)
| = A VD), [TAN ° ° VD, (AN Vo - |
STEAMER BAR
Figure 2.2

Specialty Board Field Connection

The 8B-1 Specialty Board Unif that has the ICC black box intermnally mountad can be identified as the warmer with one
fimer bar and plug conneactions number Warmer #2 and #3 as shown in Figure 2.2. This unit is internally wired and ready
to operate. The 8B-2 Specialty board Unit has one timer bar and one plug connection as shown in Figure 2.2. To put this
unit into operation connect the provided cable between the #3 plug connection on the 8B-1 and the single plug connection
on the SB-2 unit. The #2 plug connection is NOT used.

SPECIALITY BOARD UNITS

NOT

USED CONNECTION
/CABLE
\..
WARMER WARMER
Figure 2.3
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Iic

DAILY

% Opening Checklist

Ensure Heat Sink Covers are inserted into the correct locations (Broiled Product Pans).

Place the Power Switch, [ocated on the front of the IRHS, to the ON position.
Ensure all displays show temperature as unit preheats.
Allow the IRHS {o heat for at least 30 minutes.

B no-

ON

|

n

OFF

1. ¥ warnings are present during operation of the IRHS, discontinue use of the affected shelf until the unitis
serviced.

OPERATION INSTRUCTIONS/ADJUSTMENTS

2. Operate using Timer Bar as outlined in the Menu Scoreboard Operators Manual.

CLOSING CHECKLIST

1. Tum power switch OFF.

2. Remove all pans and heat sink covers.

3. Allow to cool for approximately 30 minutes.
4

Clean Unit as outlined in the Daily Cleaning Instructions.

‘ CLEANING INSTRUCTIONS

1. Wipe down the interior and exterior of the IRHS Holding Unit with warm water and mild detergent using a
soft cloth. Do not use excessive amounts of water.

2. Clean pans and heat sink covers using mild detergent and warm water. Ensure all soap is rinsed from
plastic pans and pan covers.

1 Electrical shock hazard. Do not wash with water jet

or hose.

DO NOT USE CAUSTIC CLEANERS, ACIDS, AMMONIA PRODUCTS OR ABRASIVE
CLEANERS OR ABRASIVE CLOTHS. THESE CAN DAMAGE THE STAINLESS STEEL AND
PLASTIC SURFACES.

/@\ Bottom and sides of warmer wells are very hot and

cool slowly.

10
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®

Stainless Steel Surfaces
MAINTENANCE - Stainless Steel Care & Cleaning

To prevent discoloration or rust on stainless steel
several important steps need to be taken. Stainless
steel contains 70-80% iron which will rust. It also
contains 12-30% chromium which forms an invisible
passive film over the steels surface which acis as a
shield against corrosion. As long as the protective
layer is intact, the metal will not corrode. If the film is
broken or contaminated, outside elements can begin
to breakdown the steel and begin to form rust or
discoloration.

Proper cleaning of stainless steel requires soft cloths
or plastic scouring pads.

Mever use steel pads, wire brushes or scrapers.

Cleaning solutions need to be alkaline based or non-
chioride cleaners. Any cleaner containing chiorides
will damage the protective film of the stainless

steel. Chiorides are also commonly found in hard
water, salts and household and industrial cleaners.

if cleaners containing chiorides are used, be sure to
rinse repeatedly and dry thoroughly upon completion.

Routine cleaning of stainless stesl can be done with
soap and water. Exireme stains or grease should

be cleaned with a non-abrasive cleaner and plastic
scrub pad. it is always good to rub with the grain

of the steel. There are also stainless steel cleaners
available which can restore and preserve the finish of
the steels protective layer.

Early signs of stainless steel breakdown can consist
of small pits and cracks. If this has begun, clean
thoroughly and start to apply stainless steel cleaners
in an attempt to restore the passivity of steel.

IRHS Holding Unit
Restaurant Equipment Manual

A WARNING NEVER USE AN ACID

BASED CLEANING SOLUTION! MANY
FOOD PRODUCTS HAVE AN ACIDIC
CONTENT WHICH CAN DETERIORATE THE
FINISH. BE SURE TO CLEAN ALL FOOD
PRODUCTS FROM ANY STAINLESS STEEL
SURFACE. COMMON ITEMS INCLUDE,
TOMATOES, PEPPERS AND OTHER
VEGETABLES.

AL WARNING THE POWER MUST BE
TURNED OFF AND DISCONNECTED

AT ALL TIMES WHEN PERFORMING
MAINTENANCE OR REPAIR FUNCTIONS.

CAUTION| NEVER USE A HIGH-
PRESSURE WATER WASH FOR THIS
CLEANING PROCEDURE AS WATER CAN
DAMAGE ELECTRICAL COMPONENTS

CAUTION| ELECTRICAL SHOCK HAZARD.
DO NOT WASH WITH WATER JET OR
HOSE.

DANGER GLASS: INSPECT GLASS DAILY
FOR CHIPS, CRACKS, OR BREAKING.
DISCARD ALL FOOD AND NOTIFY
MANAGER IF ANY CHIPS, CRACKS, OR
BROKEN GLASS ARE FOUND. DO NOT
USE EQUIPMENT. ALL GLASS MUST BE
IN GOOD CONDITION BEFORE USING
EQUIPMENT TO HOLD FOOD.

RECOMMENDED SUPPLIES
Cleaning Towels

Non-Scratch Scrub Pad

SYR Cleaning Brush Tool
KAY™ Degreaser

KAY® SINK SANITIZER, KAYQUAT™ GSanitizer, or
compatible sanitizer

52
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IR BULB FUNCTION
IR bulbs are either ON or OFF.

»  Select an arrow {o initiate a hold cycle.

«  Within g short amount of time, visually confirm the
IR bulb comes on.

DIAGNOSTICS

The temperature control performs a routing, internal
check after turning the unit on to validate the unit is
sensing temperature and heating properly. In the
event of a problem, an error will display on the timer
bar.

BULB — IR BULB CIRCUIT FAULT

» Indicates a fault with a specified IR Bulb circuit.
The affected pan location is not available for
timing product and a qualified service technician
should be contacted o identify the cause of the
fault.

HIGH ~ OVER-TEMPERATURE FAULT

+ Indicates a fault with a heating circuit component.
The affected pan location is not available for
timing product and a gualified service technician
should be contacted to identify the cause of the
fault.

LOW - UNDER-TEMPERATURE FAULT

» Indicates a fault with a heating circuit component.
The affected pan location is not available for
timing product and a qualified service technician
should be contacied {o identify the cause of the
fault.

IRHS Holding Unit
Restaurant Equipment Manual

SENS — SENSOR FAULT

s

May indicate the unit has been programmed
improperly (i.e. loading a 2x4 product
configuration file into a 2x2 unit). An attempt to
property reprogram the unit should be made.

May indicate a fault with a heat sink temperature
sensor. The affected pan location is not available
for timing product and a qualified service
technician should be contacted to identify the
cause of the fault

TEMPERATURE CHECK PROCEDURE

. Adigital temperature meter that has been

calibrated must be used to get an accurate
temperature reading. Use a thermocouple
surface temperature probe to measure
temperaturas.

No pans should be in wells during the
pre-heat and temperature check. Pre-heat

the warmer for 30 minutes before taking any
temperature readings. Do not take readings
unless the cavity has been empty for 30 minutes.
This will allow the temperature to stabilize and will
prevent faise readings.

The warmer cavity should be cleaned and empty
before the temperature is checked. Avoid any air
drafts that might flow through the cavity.

Locate the surface temperature probe on the
bottom of the first cavity as shown for the cabinet
size.

All temperature conirols exhibit a swing in
temperature as the control cycles on and off
while regulating to the set point. The correct
calibration temperature is the average of several
readings taken over a period of 20 minutes after
the warmer has been pre-heated. The average
temperature should be + 5°F from the set point.

54
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CHECK ~ HEAT SINK TEMPERATURE & IR BULB
FUNCTION CHECK

Heat sink surface

»  Asurface temperature probe can be used to
chack the temperature of the heat sink surface.

»  No pans should be in wells during the pre-heat
and temperature check period. Pre-heat the
holding unit for 30 minutes before taking any
temperature readings.

» Ensure the pan location being measured is not in
& hold cycle mode (timing down).

+ Locate the surface temperature probe in the

geometric center of the desired pan location.
Make sure the probe is making good contact with
the surface while taking readings.

The temperature control will exhibit a swing in
temperature as the control cycles on and off while
regulating to the set point temperature. The
average of several readings taken should be +/-
5°F from the set point.

Compare the measured temperature {o the
programmed hesat sink set point (TEMP) for the
specified pan location.

Qty Per Unit

Locator| P/N Description

IRHS-22 | IRHG-23 | IRHS-24 | IRHS-34

16
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interface Cable Wiring Schematics

) WARMER 1

VIRRWER 2|

SCOREBGARD
WARMER 3

@ (]

T
[ ——

CONNECTION
BETWEEN

KEYBOARDS —
(4-HIGH MODELS
ONLY)

AN A A5
Pl

| e
¥

A

x KEYBOARD

CONNECTION
(FRONT)

MODIDIED T
CONNECTOR

CONMECTION
BETWEEN
KEYBOARDS
(4-HIGH
MODELS
ONLY)

KEYBOARD
CONNECTION
(REAR)

FWM3 - 2 High/4 High MB1 Interface Cable Schematic

() WARMER 1

SCOREBOARD
(o) WIARMER 3 [:"“*
et

]
A—

CONNECTION

BETWEEN
KEYBOARDS
{(4-HiGH MODELS
ONLY}

/‘ CONNECTOR

MODIDIED T

I I\

\ KEYBOARD
----- CONNECTION
{(FRONT)

FWM3 - 2 High/4 High SB1 Interface Cable Schematic
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® © | RMAODICHED T
/ CONNECTOR
Py
B “/—w -
| ™ ) ot |

e

N

£ OREBGARD,

HARMER 3T
o

1
I
d

e

# [

,, g El

\' KEYBOARD - KEYBOARD
CONNECTION CONNECTION
(FROMT) (REAR}MEBT ONLY)

FWM3-34 MB1 & SB1interface Cable Schematic

o L
IM‘ I CONNECTION
. Ly BETWEEN
COMNECTION KEYBOARDS
BETWEEN (4-HIGH
KEYBOARDS MODELS
(4-HIGH MODELS ONLY)
ONLY}
“ @ N l’r KEYBOARD
CONNECTION
(REAR)
(MB2 ONLY)
MODIDIED T
CONNECTOR
X Y
L‘\ L...J
N
B A1
o &

\ KEYBOARD
-~ COMNECTION
(FRONT)

FWM3 - 2 High/3 High/4 High MB2 & $SB2 Interface Cable
Schematic
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@

Vour Soltutions Partner

Duke Co.

nufacturing

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074

www.dukemfg.com
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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® Can you verify the venting in the pans for fried products? This could be a critical question regarding the ability to
hold fried foods.

® Will we need a new unit —and what the expected timeline would be

) Does the new unit need special electrical

I've copied Ann Hitchler, who I'll be working with in our testing phase. As we get more organized we may want to have a
call or visit with you to review the details.

Thanks John.

CRAIG BADER

Project Manager
American Dairy Queen
952-830-0435

From: Bader, Craig

Sent: Tuesday, January 21, 2014 9:35 AM
To: Bader, Craig

Subject:
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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<Duke IRHS Spec Sheet.pdf>
<Duke IRHS Marketing Flyer.pdf>

91



92



EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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E-MAIL 18



From: John Ulrich [/O=DUKEMFGCO/OU=EXCHANGE ADMINISTRATIVE GROUP
(FYDIBOHF23SPDLT)/CN=RECIPIENTS/CN=JOHN ULRICH]

Sent: 9/3/2014 1:26:10 PM

To: kbyler@epikitchen.com; hhulse@epikitchen.com
cC: Joe Rennon [jrennon@dukemfg.com]

Subject: Duke Equipment for EPI Show

Attachments: Duke IRHS Spec Sheet.pdf; Duke CounterTop Fry Holding Dimensions.pdf

Helen and Kristi —
I have attached the spec sheets for the new equipment for the EPI Show.
We plan to send:

{RHS-22-120 = 120V, 15A Plug
Countertop Fry Holding Unit = 120V, 20Amp (this is a maybe unit because it is still in development)

John
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
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REV ECO# REV BY| DATE [DESCRIPTION
A AJS [06/12/2014 |[New Release
B AJS [07/16/2014 |SEE REV-B NOTES (PAGE 2)
C KJW |07/25/2014 | Replaced 1033-632 w/ 1033-634

REMOVABLE BASKET WITH

ADJUSTABLE DIVIDER

LOUVERED FRONT
PANEL

MON/OFF SWITCH

\=/ é = [.
= [ —— = ——l 8 1/8"
N\ ey )
® [g
L] L]
UNLESS OTHERWISE NOTED:
VOLTS|AMPS|AMPACITY |WATTS|CURCUITS ALBR BN AR STaoe DUKE MANUFACTURING CO.
Al :
. 2305 N. BROADWAY ST. LOUIS MO. 63102
LINEAR \- .032
120 | 18 20 3700 2 ANGIES 10 "YOUR SOLUTIONS PARTNER"
MO0 - o DRAWING BY bATE ASM, DUAL LANE, 120V
TH)\SN%RSWH‘JG AN%TSEEDN ‘F&E‘r{\‘/\lgﬁ%l AJS 6/] 2/2O] 4 ! ’
TF;E()COFV*? ot EQA&DEE&?E}{A@ ASSEMBLY LINE: FRY STATION, DROP IN
Cgp/ENO%G”é\L{DFE%SE/EEEDSFE?QED TR, PART FILE:  di_asm_drop_in_dual
ANY PURPOSE, WITHOUT THE WRITIEN o DWG /PART NO-:
DUKE A;/E\%E/ngﬁgﬁc- CO. SHEET 1 OF 4 SCALE 1:12 .l 033_595

151




REV

SCALE 1:8

ECO#

REV BY| DATE |DESCRIPTION

AJS

06/12/2014

New Release

AJS

07/16/2014|SEE REV-B NOTES (PAGE 2)

07/25/2014| Replaced 1033-632 w/ 1033-634

@ INSTALL COLLECTION PAN, RETURN PLATE, BASKET, AND DIVIDER

UNLESS OTHERWISE NCTED:
ALL DIMENSIONS ARE OUTSIDE
TOLERANCES:

LINEAR +\- .032"

ANGLES  +\-1°

HOLES®  +\- .002"

DUKE MANUFACTURING CO.

2305 N. BROADWAY ST. LOUIS MO. 63102
"YOUR SOLUTIONS PARTNER"

DRAWING BY DATE
ASM, DUAL LANE, 120V

THIS DRAWING AND ‘THEFN‘FQRM‘ATEQN AJS 6/1 2/2OI 4 ! !

THE COMFDENTAL AND PROPRIARY | ASSEMBLY LIVE: FRY STATION, DROP IN

PRGPERTY OF DUKE MANFUCTURING

@ INSTALL RETU RN FILTER AND DISCHARGE PLATES CO., AND MAY NOT BE USED, COPIED, PART FILE:  di_asm_drop_in_dual

REPRCDUCED OR DISCLOSED FOR CUSTOMER: DWG / PART NO.:

ANY PURPOSE, WITHOUT THE WRITTEN : -

PERMISSION OF .I 033_595
DUKE MANUFACTURING CO. SHEET 6 OF 4 SCALE 1:12
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
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E-MAIL 20



From: John Ulrich [julrich@dukemfg.com]

Sent: 9/24/2014 7:52:04 PM

To: Zinnel, Scott (Scott.Zinnel@idg.com) [Scott.Zinnel@idg.com]; Miller, Brent [Brent.Miller@idg.com]

CC: 'miked@dalyderoma.com’ [miked@dalyderoma.com]; Kathy Veder [kveder@dukemfg.com]; Greg Hake
[ghake@dukemfg.com]; Bob Schafer [bschafer@dukemfg.com]

Subject: Field Test of Duke IRHS for Dairy Queen - Sandusky, Ml

Attachments: Duke IRHS Spec Sheet.pdf

Scott and Brent,

Thank you again for your partnership over the last six years that | was with Duke. | can assure you that you will be in
great hands with Kathy Veder, Duke’s VP of Strategic Accounts, and the rest of the Duke support team. And, of course,
Mike Daly.

As we discussed yesterday, Duke will support the IRHS field test in Sandusky, Ml in the following manner:

- Duke will sell the IRHS-24 at the FWM3-24 price

- Orders will go through Wasserstrom

- Duke/Mike Daly to provide start-up training to franchisee

- If IDQ decides not to proceed with IRHS-24 in this location, then Duke will replace with FWM3-24 at no charge

As part of the test, Dairy Queen will provide Duke the following:

- Field testing criteria

o) Length of field test

0 Testing metrics

- Regular updates on test progress
Thank you.

John
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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From: John Ulrich [julrich@dukemfg.com]

Sent: 9/26/2014 2:51:23 PM

To: Zinnel, Scott (Scott.Zinnel@idg.com) [Scott.Zinnel@idg.com]

CC: Kathy Veder [kveder@dukemfg.com]; 'miked@dalydercma.com' [miked@dalyderoma.com]; Greg Hake
[ghake@dukemfg.com]

Subject: Quote for IRHS

Attachments: Quote 88679 IDQ IRHS24.pdf; Duke IRHS Spec Sheet.pdf

Scott,
Please see the attached quote for the IRHS-24 for the field test in Sandusky, MI. Please forward to Wasserstrom.
Thank you and have a great weekend.

John
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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I measured for the Duke Cabinet and either the IRHS-24(8 pan) or
IRHS-34912 pan) will fit, but will leave no extra room on the shelf. The
Marshall holding bins are 120 volt 13.1 amps so an electric circuit would

have to be added for the Duke unit, both are 208 volt.

Thanks,

Johnny

From: Mike Boddie
Sent: Thursday, September 18, 2014 9:45 AM
To: Bill Boddie Jr.; Johnny Thompson

Subject: RE: IRHS holding cabinet follow up

It should but let me measure the area at North Wesleyan today to make

sure.

Mike

From: Bill Boddie Jr.
Sent: Thursday, September 18,2014 9:15 AM
To: Johnny Thompson; Mike Boddie

Subject: FW: IRHS holding cabinet follow up

Johnny and Mike,
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CONFIDENTIALITY NOTICE- This email and any files transmitted with it are
intended solely for the use of the individual or entity to which they are
addressed and may contain confidential and or privileged material. Any
review, retransmission, dissemination or other use of, or taking of any
action in reliance upon, this information by persons or entities other

than the intended recipient is prohibited. If you have received this

e-mail in error, please contact the sender and delete the material from
your computer. Please note that any view or opinions presented in this
e-mail are solely those of the author and do not necessarily represent
those of Boddie Noell Enterprises, Inc and or its affiliates. Finally, the
recipient should check this e-mail and any attachments for the presence of
viruses. Boddie Noell Enterprises accepts no liability for any damage

caused by any virus transmitted by this email. --

CONFIDENTIALITY NOTICE- This email and any files transmitted with it are
intended solely for the use of the individual or entity to which they are
addressed and may contain confidential and or privileged material. Any

review, retransmission, dissemination or other use of, or taking of any

action in reliance upon, this information by persons or entities other

than the intended recipient is prohibited. If you have received this

e-mail in error, please contact the sender and delete the material from

your computer. Please note that any view or opinions presented in this

e-mail are solely those of the author and do not necessarily represent

those of Boddie Noell Enterprises, Inc and or its affiliates. Finally, the
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recipient should check this e-mail and any attachments for the presence of

viruses. Boddie Noell Enterprises accepts no liability for any damage

caused by any virus transmitted by this email.

CONFIDENTIALITY NOTICE- This email and any files transmitted with it are intended solely for the use of
the individual or entity to which they are addressed and may contain confidential and or privileged material.
Any review, retransmission, dissemination or other use of, or taking of any action in reliance upon, this
information by persons or entities other than the intended recipient is prohibited. If you have received this e-
mail in error, please contact the sender and delete the material from your computer. Please note that any view or
opinions presented in this e-mail are solely those of the author and do not necessarily represent those of Boddie
Noell Enterprises, Inc and or its affiliates. Finally, the recipient should check this e-mail and any attachments
for the presence of viruses. Boddie Noell Enterprises accepts no liability for any damage

caused by any virus transmitted by this email. --

CONFIDENTIALITY NOTICE- This email and any files transmitted with it are intended solely for the use of
the

individual or entity to which they are addressed and may contain confidential and or privileged material. Any
review, retransmission, dissemination or other use of, or taking of any action in reliance upon, this
information by persons or entities other than the intended recipient is prohibited. If you have received

this e-mail in error, please contact the sender and delete the material from your computer. Please note that
any view or opinions presented in this e-mail are solely those of the author and do not necessarily represent
those of Boddie Noell Enterprises, Inc and or its affiliates. Finally, the recipient should check this e-mail

and any attachments for the presence of viruses. Boddie Noell Enterprises accepts no liability for any damage

caused by any virus transmitted by this email.
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EPEDITE COUNTER

PRODUCT HOLDING UNIT - Infra Red Heat Sink

RHS-22 Z down, 2 across
AHS-23 2 down, 3 across
RHS-24 Z down, 4 across
{RHS-34 3down, 4 across

20.064

14.413 h
foees =~
E——""... Fr i A {frerrerer
« 17.413
IRHS-23
DIMENSIONS: FREIGHT CLASS: 100
Height Width Depth Cube &, | Crated Ship Weight
Model in e in e in cm crated s ka
IRHS-22 1442 136521 193 {4907 | 1742 14424 56 100 455
IRHS-23 1442 136671 26.36 | 66.95 { 17.42 {4474 7.3 125 56.7
IRHS-24 14472 136671 3347 | 848811742 14424 8.0 150 6a.0
IRHS-34 7087 153131 3342 | 8488 § 1742 14424 105 200 90.7

ELECTRICAL SPECIHCATIONS:

120 Volt - Hz 50/60 | 208 Volt - Hz 50/60 1240 Volt - Hz 50/60
Model Amps | NEMA Amps |NEMA Amps | NEMA
IRHS-22 8.3 5-15P 49 B-15P 4.2 8-15P
IRHS-22 12.4 5-20P 7.2 £-15P 6.3 5-158
5 | 95 | 615P | 83 | B1GP
14.3 E-Z20P 13.4 8-20P
DUKE MANUFACTURING CO.
2305 M. Broadway
St. Louis, MO 63102
800.735.3853 Toll Free
Vour Sofutions Tartner 200.231.1130 In Missouri 09/13 DRAFT
314.231.5074 Fax Printed in US A
www.dukemfy.com Specification subject to change  © 2013, Duke Manufacturing Co.
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