BAKE KING & BAKE KING MINI OVEN

(BK & BKM)

THANK YOU FOR PURCHASING THIS KING EDWARD
PRODUCT, I'T HAS BEEN HAND BUILT IN THE UK, USING HIGH
QUALITY COMPONENTS COMBINED WITH TRADITIONAL
STYLING. THIS INSTRUCTION MANUAL WILL HELP YOU GET
THE BEST OUT OF YOUR PURCHASE. WE RECOMMEND YOU
MAKE A NOTE OF YOUR SERIAL NUMBER IN CASE YOU NEED
[T FOR FUTURE REFERENCE.

[F SOLD TO NON UK MARKETS, THESE INSTRUCTIONS CAN
BE PROVIDED IN THE APPROPRIATE LANGUAGE IF REOUIRED.

SERIAL NUMBER

DESPATCH

NATE
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PACKAGING

THE PACKAGING YOUR PRODUCT WAS DELIVERED IN CAN ALL BE RECYCLED. PLEASE
DISPOSE OF IT RESPONSIBLY WITH CONSIDERATION FOR THE ENVIRONMENT. REMOVE
ALL PACKAGING FROM INSIDE AND OUTSIDE OF THE BAKER BEFORE CONNECTING [T
TO THE ELECTRICITY SUPPLY.

INSTALLATION

e CHOOSE A STABLE FLAT WORK SURFACE WITH A WEIGHT BEARING CAPACITY
SUITABLE FOR THE PRODUCT YOU HAVE PURCHASED. SITING THE BAKER NEAR
VENTILATION OR EXTRACTION MAY ASSIST WITH THE DISPERSAL OF STEAM — BUT
THIS IS NOT COMPULSORY.

e DO NOT SITE THE BAKER WITHIN 200MM (8" OF COMBUSTIBLE MATERIAL

e THE EXTERIOR OF THIS APPLIANCE WILL GET HOT DURING OPERATION, WE
RECOMMEND THE INSTALLATION OF A GLASS OR PERSPEX “SNEEZE SCREEN" [F THE
BAKER IS TO BE SITUATED WITHIN CUSTOMER REACH.

e THE OVEN DOOR WILL BE THE HOTTEST SURFACE - DO NOT SITE THE BAKER WHERE
CUSTOMERS OR UNTRAINED STAFF CAN ACCESS THE OVEN DOOR.

&

e YOU WILL REQUIRE A SUITABLE 220-240 VOLT I3AMP SOCKET TO PLUG YOUR
APPLIANCE IN.

2

e DO NOT USE A MULTI ADAPTOR TO SHARE THIS SOCKET AS ELECTRICAL
OVERLOADING MAY OCCUR.

e DO NOT TRAP THE MAINS FLEX UNDER THE APPLIANCE OR PLACE IT NEXT TO HOT
SURFACES, DAMAGE TO FLEX IS NOT COVERED BY WARRANTY.

o [FTHE MAINS FLEX IS DAMAGED, I'T MUST BE REPLACED BY THE MANUFACTURER, THEIR
SERVICE AGENT, OR A SIMILARLY QUALIFIED PERSON.

HEALTH & SAFETY



WHEN USING THIS EQUIPMENT IT IS IMPORTANT THAT YOU APPLY INDUSTRY
RECOGNISED  HEALTH AND SAFETY PROCEDURES FOR ELECTRICAL COOKING
EQUIPMENT AND THE HANDLING AND SERVING OF HOT FOOD.

e ALWAYS USE AN OVEN GLOVE OR GAUNTLET WHEN OPERATING THIS EQUIPMENT
OR REMOVING ANY TYPE OF HOT FOOD FROM IT.

e KEEP YOUR HANDS AND FACE AWAY FROM THE MAIN OVEN DOOR FOR A FEW
SECONDS AFTER OPENING IT TO GIVE THE HOT AIR AND STEAM TIME TO ESCAPE
SAFELY INTO THE ROOM.

e BAKED POTATOES CAN SOMETIMES “BURST” DURING BAKING OR WHEN HANDLED.
PRICKING THE POTATO SKINS WITH A FORK BEFORE BAKING MAY HELP REDUCE THIS.

e UNDER NO CIRCUMSTANCES SHOULD CHILDREN COME INTO CONTACT WITH OR
OPERATE THIS APPLIANCE.

THINGS TO REMEMBER

e AVOID OPENING THE OVEN DOOR UNNECESSARILY AS THIS WILL LENGTHEN THE
COOKING TIME, YOU SHOULD NOT NEED TO SWAP TRAYS OR TURN THE POTATOES
DURING THE COOKING PERIOD.

e DO NOT TURN THE OVEN THERMOSTAT UP TO ITS FULL SETTING, THIS COULD BURN
THE OUTSIDE OF THE POTATOES BEFORE THE INSIDE IS COOKED, MODERATE HEAT
FOR LONGER IS PREFERABLE.

e [F YOU WRAP THE POTATOES IN FOIL BEFORE BAKING THIS WILL INCREASE THE
COOKING TIME AND PRODUCE A MUCH “WETTER” POTATO WITH A THINNER SKIN.

e [F YOU LINE THE WIRE TRAYS WITH FOIL OR PLACE THE POTATOES ON A SOLID TRAY
YOU WILL IMPEDE AIR-FLOW AND INCREASE THE COOKING TIME AND EFFICIENCY.

CLEANING & MAINTENANCE

CLEANING YOUR BAKER ON A DAILY BASIS WILL HELP MAINTAIN ITS GOOD
LOOKS AND PREVENT STAINS FROM SETTING IN.

. ALWAYS ALLOW THE OVEN TO COOL AND DISCONNECT THE BAKER AT THE
SOCKET BEFORE CLEANING.

2. CLEAN THE EXTERIOR AND INTERIOR WITH WARM SOAPY WATER AND A
CLOTH. DO NOT USE ABRASIVE MATERIALS OR CLEANERS ON ANY PARTS OF
THE BAKER.



. THE WIRE TRAYS ARE DISHWASHER FRIENDLY.

. QUALITY OVEN CLEARER CAN BE USED TO CLEAN THE STAINLESS STEEL
INTERIOR OF THE OVEN.

. DO NOT SUBMERGE THIS BAKER IN WATER OR USE ANY WATER JETS TO CLEAN
IT.

. THE GLASS MENU BOARD ON THE BACK OF THE OVENS CAN BE CLEANED
USING A DAMP CLOTH AND SOAPY WATER.

. BE CAREFUL WHEN CLEANING THE DOOR SEAL, IT WILL BE AT ITS WEAKEST
WHEN IT IS HOT.

. OIL OR GREASE THE DOOR CATCH (COOKING OIL WILL DO) TO KEEP THE
ROLLERS LUBRICATED.



INSTRUCTIONS FOR USE

[F YOU REMOVE THE OVEN TRAYS AND POSITION THE POTATOES ON
THE TRAY READY FOR LOADING YOU WILL GAIN MORE CAPACITY OUT
OF THE OVEN.

LOAD THE FULL TRAY WITH THE ANTI-TILT HOOKS AT THE BACK OF
THE OVEN TO ENSURE THE TRAY DOES NOT TIP WHEN 50% EXTENDED.

PLUG THE BAKER IN AND SWITCH ON THE FAN OVEN ROCKER STITCH.
PRE-HEAT THE MAIN OVEN BY TURNING THE LEFT HAND DIAL TO 200
°C.

. WHEN THE RED NEON LIGHT GOES OFF THE REQUIRED TEMPERATURE

HAS BEEN ACHIEVED. YOU CAN THEN LOAD THE POTATOES.

YOU MAY SET THE AUDIBLE TIMER FOR THE DESIRED COOKING PERIOD,
THIS WILL RING AND THE NEON LIGHT WILL GO OFF WHEN THE TIME IS
UP — HOWEVER THIS DOES NOT SWITCH THE OVEN OFF.

4. BK OVEN ONLY - 5 MINUTES BEFORE THE END OF COOKING TIME

6.

SWITCH ON THE DISPLAY OVEN ROCKER SWITCH TO HEAT UP THE
DISPLAY OVEN READY FOR WHEN YOU TRANSFER THE COOKED
POTATOES FROM THE MAIN OVEN.

ONCE THE COOKING TIME FOR THE POTATOES IN THE MAIN OVEN HAS
EXPIRED YOU CAN TEST A POTATO BY GENTLY SQUEEZING IT AND
CAREFULLY INSERTING A SHARP KNIFE TO THE MIDDLE.  ONCE YOU ARE
HAPPY THEY ARE SUFFICIENTLY BAKED, YOU CAN TRANSFER THEM INTO
THE DISPLAY OVEN WHERE THEY WILL REMAIN HOT AND READY TO
SERVE.

LOAD THE MAIN OVEN TO COOK ANOTHER BATCH IF REQUIRED.

BKM ONLY - YOU WILL NEED TO KEEP THE MAIN OVEN ON BETWEEN
180 — 200 °C (USUAL OPERATING TEMPERATURE) TO MAINTAIN HEAT
IN THE DISPLAY OVEN.

BKM CONTROL BK CONTROL
MAIN © MAIN 90 DISPLAY MAIN MAIN 90
OVEN FAN  OVEN MINUTE OVEN OVEN FAN OVEN MINUTE

O O O
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CAPACITY

COOKING TIMES ARE BASED ON REGULAR 8 OUNCE AND 10 OUNCE
POTATOES, LARGER VARIETIES WILL REQUIRE LONGER BAKING AND WILL
REDUCE THE OVEN CAPACITY. FOLLOWING OUR LOADING
RECOMMENDATIONS YOU CAN EXPECT TO FIT THE FOLLOWING
AMOUNTS IN THE MAIN OVEN AND DISPLAY AREA:

POTATO CAPACITY CAPACITY COOKING

SIZE — MAIN - DISPLAY TIME

(OUNCES) OVEN AREA  (MINUTES)

BAKE KING 8 25 25 60
MINI OVEN

BAKE KING 8 50 50 60

OVEN (BK) 10 40 40 70-75

o [F COOKING SWEET POTATOES, THEY ARE LESS UNIFORM IN SIZE WHICH
WILL REDUCE YOUR OVEN CAPACITY, THEY ALSO TAKE LESS TIME TO
BAKE, ALLOW APPROXIMATELY 40 MINUTES BUT CHECK AFTER 30
MINUTES.

e WHEN THE OVEN IS FULLY LOADED, PARTICULARLY WITH LARGER
POTATOES, AIR-FLOW INSIDE MAY BE RESTRICTED, IN THIS CASE REDUCE
THE COOKING TEMPERATURE AND INCREASE THE COOKING TIME.

o BE AWARE THAT THE ABOVE COOKING TIMES AND CAPACITIES ARE
ESTIMATED AND MAY VARY DEPENDING ON POTATO VARIETY. ENSURE
YOU TRIAL YOUR SELECTED POTATOES BEFORE SERVICE BEGINS.

HOT DISPLAY

[T IS RECOMMENDED THAT COOKED POTATOES ARE KEPT IN THE DISPLAY
AREA FOR A MAXIMUM OF 120 MINUTES. AFTER THIS POINT THE CORE
TEMPERATURE AND QUALITY OF THE POTATO WILL REDUCE FOR SERVING.

THE SKIN OF THE POTATO WILL BECOME THICKER AND CRUNCHIER [F
COOKED FOR LONGER AT A LOWER TEMPERATURE, HOWEVER ONCE
BAKED POTATOES ARE REMOVED FROM THE MAIN OVEN THEIR SKINS WILL
BECOME SOFTER AS THEY REDUCE IN TEMPERATURE THIS IS
UNAVOIDABLE AND DOES NOT INDICATE A FAULT WITH YOUR OVEN.
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THE DISPLAY AREA IS INTENTIONALLY A LOWER TEMPERATURE THAN THE
MAIN OVEN TO PREVENT THE POTATOES FROM OVER-COOKING BEFORE
SERVING.  THIS ALSO HELPS PRESERVE FLAVOUR AND PRESENTS THE
POTATO TO YOUR CUSTOMERS AT A TEMPERATURE THAT IS SAFE TO EAT.



CHANGING THE DISPLAY AREA BULB

THIS BAKER USES A PUSH-IN G9 25 WATT, 240VOLT HALOGEN CAPSULE LAMP, THESE
CAN BE READILY OBTAINED FROM MOST DIY STORES. BULBS ARE NOT COVERED BY
GUARANTEE.

. DISCONNECT THE BAKER FROM THE ELECTRICAL SUPPLY.
CAREFULLY PULL OR LEVER OFF THE GLASS BULB COVER INSIDE THE TOP OVEN.
REMOVE THE OLD BULB BY PULLING AWAY FROM THE CONNECTION END.

DO NOT TOUCH THE NEW BULB WITH BARE HANDS, IF TOUCHED, WIPE CLEAN
WITH A CLOTH AND METHYLATED SPIRIT.

5. REPLACE THE NEW BULB BY PUSHING PRONGS INTO THE RELEVANT HOLES AND
REATTACH THE GLASS LENS.

CHANGING MAIN OVEN DOOR SEAL

. ENSURE THE OVEN IS SWITCHED OFF.

2. OPEN THE MAIN OVEN DOOR AND UNHOOK THE DOOR SEAL FROM FOUR
CORNERS.

3. INSTALL THE NEW DOOR SEAL BY HOOKING THE METAL HOOKS ON THE
CORNERS INTO THE HOLES ON THE DOOR.

AW

FOR FURTHER ‘'HOW TO GUIDES ON REPLACING KING EDWARD PARTS PLEASE VISIT OUR
YOUTUBE CHANNEL: WWW.YOUTUBE.COM SEARCH KING EDWARD CATERING
EQUIPMENT.

WIRING INSTRUCTIONS FOR UK PLUG

THIS APPLIANCE MUST BE EARTHED, ANY WORK CARRIED OUT MUST BE DONE BY A
QUALIFIED ELECTRICIAN.

. PREPARE ALL 3 WIRES BY STRIPPING BACK SILICOX¢low & green ( P

TO EXPOSE 8MM OF BARE WIRE
2. LOOSEN CORD GRIP Neutral Wirs ——+
Blue

3. WIRE IN THE SEQUENCE: NEUTRAL — LIVE — EARTH

Live wire
Brown
+t+— Fuse
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4. ENSURE TERMINAL SCREWS ARE TIGHT
5. ALWAYS USE 13 AMP (BROWN) FUSE
6. TIGHTEN CORD GRIP ONTO CORD BEFORE REPLACING COVER

11



BAKE KING & BAKE KING MINI OVEN: PARTS

DIAGRAM
BK — 42KGS
BKM - 3IKGS
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BAKE KING & BAKE KING MINI OVEN:

PARTS LIST

PART NUMBER PART NUMBER

PRODUCT DESCRIPTION BKM

. GLASS MENU BOARD (BACK) COV-GMB

BKM-CAN (BLACK)
2. CANOPY (INCLUDING

CHIMNEY) BKM-CANSS (STAINLESS)

3. TOP DOOR MAGNETIC BK-TDMDC
CATCH

4 TOP DOOR KNOB 500221

5. TOP OVEN GLASS DOOR BKM-TGD

6. TOP OVEN REMOVABLE TRAY CL25-TOTC

7. MAIN DOOR HANDLE 700126

8. MAIN OVEN DOOR COMPLETE BKMMOD
(HANDLE INCLUDED)

9. FAN ELEMENT COVER 700126

10.  WIRE TRAY (BK X3 / BKM X2) 70018V

. MAIN OVEN DOOR INNER BKMMDIC
GLASS

2. MAIN OVEN DOOR OUTER BKMMDOG
GLASS

3. GAS STRUT BKM-STRUT

4. OVEN FEET (SET OF 4) C-RF

15, MAIN OVEN DOOR SEAL BKM-MODS

16, ON/OFF SWITCH (BK X2 / BKM 19000IAN
X1)

17 CONTROL KNOB (2 PER UNIT) 190304

18.  MAIN DOOR HINGE (PAIR) BK-MODHI

13

BK

C50/GMB
BK-CANBK (BLACK)

BK-CANSS
(STAINLESS)

BK-TDMDC

500221
BK-TGD
BK-TOT
700226

BK-MOD

700226
700218V

BK-MDIG

BK-MDOG
V4OSTRUT
C-RF
BK-MODS
19000IAN
190304
BK-MODHI
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BAKE KING MINI (BKM): WIRING DIAGRAM
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PRODUCT DESCRIPTION PART NUMBER
. MAINS FLEX 190201
2. TOP LIGHT ASSEMBLY INCLUDING

LENS (SQUARE) 7001215Q
3. TOP LIGHT HALOGEN CAPSULE BULB G9400125
4. FAN MOTOR 700000V
5. MAIN OVEN ELEMENT 700001
6. MAIN OVEN LIGHT ASSEMBLY 70012IR

INCLUDING LENS (ROUND)
7. MAIN OVEN HALOGEN CAPSULE BULB G9400125
8. THERMAL CUT OUT 190222
9. FAN ON/OFF SWITCH 190001AN
10. THERMOSTAT 190303V
1. 90 MINUTE TIMER T90
12. NEON INDICATOR WITH TAILS 190305A
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BAKE KING (BK): WIRING DIAGRAM
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PRODUCT DESCRIPTION

1.

N

A A

10.

11.

12.

13.

4.

MAINS FLEX

TOP LIGHT ASSEMBLY INCLUDING
LENS

TOP LIGHT HALOGEN CAPSULE BULB
FAN MOTOR

MAIN OVEN ELEMENT

MAIN OVEN LIGHT ASSEMBLY
INCLUDING BULB

MAIN OVEN HALOGEN CAPSULE
BULB

TOP OVEN ELEMENT

THERMAL CUT OUT

FAN ON/OFF SWITCH

DISPLAY OVEN ON/OFF SWITCH
THERMOSTAT

90 MINUTE TIMER

NEON INDICATOR WITH TAILS
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PART NUMBER
190201

700121SQ

(9400125
700000V
7000022

190207A

(9400125

VISTA-TOE300W
190222
19000IAN
190001AN
190303V

T90

190305A



TROUBLE SHOOTING

PLEASE REFER TO THE CHECKLIST BELOW BEFORE YOU CALL YOUR SUPPLIER TO REQUEST
A SERVICE CALL. YOU WILL BE CHARGED FOR A SERVICE CALL IF WE FIND THAT THE
EQUIPMENT IS NOT AT FAULT EVEN IF IT IS STILL WITHIN THE GUARANTEE PERIOD.

[F THERE IS NO POWER TO THE BAKER LE LIGHTS ARE NOT WORKING, FAN IS NOT
TURNING AND OVEN IS NOT HEATING UP, CHECK TO SEE:

.

N o RN

IS THE BAKER SWITCHED ON AT THE SOCKET?

HAVE YOU TURNED THE MAIN OVEN DIAL ON?

HAS THE FUSE BLOWN IN THE PLUG?

IS THE TRIP ON THE MAINS BOARD STILL ON?

HAS THE MAINS CIRCUIT BEEN OVERLOADED?

IS THE BAKER THE ONLY PIECE OF EQUIPMENT USING THE SOCKET?
IS THE MAINS FLEX DAMAGED?

FOR ANY OTHER OPERATING ISSUES, TELEPHONE YOUR SUPPLIER OR KING EDWARD
CATERING EQUIPMENT, WE WILL ATTEMPT TO ASSIST YOU OVER THE TELEPHONE [F WE
CAN.

WARRANTY

YOUR BAKER HAS A PARTS GUARANTEE FOR A PERIOD OF [ YEAR FOR UK PURCHASES,
PLEASE CHECK WITH YOUR SUPPLIER TO CONFIRM IF YOU ALSO HAVE COVER FOR
THE LABOUR CONTENT OF ANY SERVICE CALL, YOUR PRODUCT INVOICE MAY ALSO
HAVE THIS INFORMATION.  THE GUARANTEE COVERS DEFECTIVE PARTS OR
WORKMANSHIP FROM THE TIME OF PURCHASE FOR A PERIOD OF I YEAR. THIS DOES
NOT AFFECT YOUR STATUTORY RIGHTS.

BULBS, FUSES, DOOR SEAL, DAMAGE TO MAINS LEAD AND GLASS PARTS ARE NOT
COVERED BY GUARANTEE. FAULTS ARISING FROM INCORRECT MAINTENANCE OR
CLEANING AND THE FITTING OF UNSPECIFIED PARTS ARE ALSO EXCLUDED.

WE RESPOND TO ALL SERVICE CALLS PROMPTLY BUT DEPENDING ON GEOGRAPHICAL
LIMITS AND OTHER LIMITATIONS BEYOND OUR CONTROL WE MAY NOT BE ABLE TO
ATTEND WITHIN 24 HOURS.

WHEREVER POSSIBLE WE WILL ATTEMPT TO ESTABLISH THE NATURE OF THE FAULT
OVER THE TELEPHONE AND MAY DECIDE TO SEND PARTS DIRECTLY TO SITE.

IN EXCEPTIONAL CIRCUMSTANCES WE MAY REQUIRE THE EQUIPMENT BACK TO OUR
FACTORY FOR REPAIR, IN THESE CASES PLEASE ALLOW 4 DAYS FROM COLLECTION TO
DELIVERY.

18



e PLEASE ENSURE THAT THE EQUIPMENT IS COMPLETELY COOLED AND IN AN AREA
WHERE IT CAN BE WORKED ON BEFORE THE ENGINEER'S VISIT.

e AT THE END OF ITS LIFE THIS EQUIPMENT MUST NOT BE DISPOSED OF
ALONG WITH HOUSEHOLD WASTE. ITS HIGH METAL CONTENT MAKES IT
IDEAL FOR RECYCLING AND [T CAN BE DISPOSED OF THROUGH A
RECOGNISED DISPOSAL SYSTEM.

EU Declaration of Conformity

The manufacturer of the products covered by this Declaration is

Monarch Products (Marketing) Ltd
t/a King Edward Catering Equipment
Porthouse Ind Est
Bromyard
Herefordshire
HR7 4NS
oven@kingedward.co.uk

The Directives covered by this Declaration

Low Voltage Directive 2014/35/EU

EMC Directive 2014/30/EU

RoHS Restriction of Hazardous Substances-Directive-2011/65/EU
Waste Electrical and Electronic Equipment Directive-2012/19/EU

The products covered by this Declaration

BKM BK

The basis on which Conformity is being declared

The manufacturer hereby declares under his sole responsibility that the products identified
above comply with the protection requirements of the EMC and LVD directives and that the
following standards have been applied:

EN 60335-1:2012 + AC:2014 + A11:2014
EN 60335-2-42:2003 + A11:2012/BS EN60335-2-42:2003+A11:2012

The technical documentation required to demonstrate that the product meets the requirements
of EMC and LVD directives has been compiled and is available for inspection by the relevant
enforcement authorities.

Signed: % Paul Wrighton, Managing Director
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mailto:oven@kingedward.co.uk

Date: 01/01/2018

The attention of the specifier, purchaser installer or user is drawn to special measures and limitations to use which must be
observed when these products are taken into service to maintain compliance with the above directives. Details of these
special measures and limitations to use are available on request and also contained in product manuals.
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AS A SMALL INDEPENDENT MANUFACTURER WE CAN OFTEN ADAPT OUR DESIGNS
AND FINISHED TO SUIT SPECIFIC REQUIREMENTS, PLEASE CONTACT US IF YOU
WOULD LIKE TO FIND OUT MORE ABOUT WHAT WE CAN DO.

KING EDWARD CATERING EQUIPMENT
PORTHOUSE INDUSTRIAL ESTATE, BROMYARD,
HEREFORDSHIRE, HR7 4NS

01885 489200

OVEN@KINGEDWARD.CO.UK
WWW KINGEDWARD.CO.UK
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