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© Copyright 9/25 by Alto-Shaam, Inc.
All rights reserved.

This manual or any portion thereof may not be reproduced or used in any

manner whatsoever without the express written permission of Alto-Shaam, Inc.

All trademarks referenced in this documentation are the property of their
respective owners.

Alto-Shaam, Inc.

P.O. Box 450

W164 N9221 Water Street
Menomonee Falls, WI 53052

The content in this manual is written in American English.

The information in this manual was current at the time of production. See
www.alto-shaam.com for the latest software and manual.

DANGER: Before starting the oven, make sure you do not detect
the odor of gas.

If you smell gas:
Shut off the gas supply immediately.
Do not attempt to light any appliance.
Do not touch any electrical elements.
Extinguish any open flame.
Evacuate the area.

Use a telephone outside of the property and immediately
contact your gas supplier.

If unable to contact your supplier, contact the fire department.
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Enjoy your Alto-Shaam Prodigi™ Oven!

The Alto-Shaam Prodigi oven combines a steam and convection oven into one
versatile unit and can serve a variety of cooking functions. Alto-Shaam'’s Prodigi
ovens allow chefs to control humidity and temperature separately, with powerful
results. The same oven can be used to dehydrate vegetables, roast pork, steam
rice, smoke brisket and bake loaves of bread. The recipe management system
with one-touch cooking provides complete control over the oven, allowing chefs
and foodservice employees to select pre-programmed recipes for maximum
consistency. To store and secure important information, a HACCP data system
pairs up with an onboard USB port, so settings can be downloaded and saved for
the future. When it's time to clean up, Alto-Shaam’s automated cleaning system
saves labor previously spent scrubbing the oven cavity. On the oven'’s exterior, a
retractable hose gives you spray-washing power without opening the oven door.

Extend Your Manufacturer’'s Warranty

Register

Register your Alto-Shaam appliance online. Registering your appliance ensures
prompt service in the event of a warranty claim.

Your personal information will not be shared with any other company.

alto-shaam.com/warranty

Alto-Shaam 24/7 Emergency Repair Service

Call

Availability

Prodigi™ « Operator's Manual =«

Call 800-558-8744 to reach our 24-hour emergency service call center for
immediate access to local authorized service agencies outside standard business
hours. The emergency service access is provided exclusively for Alto-Shaam
equipment and is available throughout the United States through Alto-Shaam's
toll free number.

Emergency service access is available seven days a week, including holidays.

ALT@’/—’S?HAAM.
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The Meaning of Signal Words

This manual contains signal words where needed. These signal words must be
obeyed to reduce the risk of death, personal injury, or equipment damage. The
meaning of these signal words is explained below.

DANGER

Danger indicates a hazardous situation which, if not avoided,
will result in serious injury or death.

‘] WARNING
Warning indicates a hazardous situation which, if not avoided,

could result in serious injury or death.

CAUTION
Caution indicates a hazardous situation which, if not avoided,

could result in minor or moderate injury.

([e3p(e{8 Notice indicates a situation which, if not avoided, could result
in property damage.

NOTE: Note indicates additional information that is important to a
concept or procedure.

72,
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Appliance Description and Intended Use

Appliance
description

Intended use

Residual risks

Possible misuse

ALTQ-SHAAM.
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Engineered for dependability, connectivity, and cost savings, Prodigi™
combination ovens are an all-in-one solution for efficient and consistent food
production. These ovens do the work of a convection oven, kettle, steamer, fryer,
smoker and more. With advanced features and accessories, Prodigi combination
ovens are designed to support—and connect—the most demanding kitchens.

The appliance is intended for use in commercial establishments where all
operators are familiar with the purpose, limitations, and associated hazards of
this appliance. Any other use is prohibited. This appliance is intended to be used
for commercial applications, for example in kitchens of restaurants, canteens,
hospitals and in commercial enterprises such as bakeries, butcheries, etc., but
not for continuous mass production of food.

This oven is manufactured using ISO-certified processes. The oven is designed
with maximum safety in mind; however, there are residual risks to operators of
this oven. Residual risks include exposure to heat and exposure to hot food
products.

Misuse of this oven includes loading the oven with anything other than a food
product. Misuse also includes heating or cooking any food product that contains
alcohol or other flammable substance.

Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25



Safety Precautions

Before you begin Read and understand all instructions in this manual.

Electrical precautions  Obey these electrical precautions when using the appliance:
All electrical connections must be made by a qualified and trained service
technician in accordance with applicable electrical codes.

Consult local codes and Specification Sheets for the electrical cable and breaker
size.

Power source must match voltage identified on appliance tag.

CE-approved appliances include an equipotential-bonding terminal marked with
the equipotential symbol.

For CE models, use a Type B current protection device that accommodates a
leakage current of 30mA.

Gas precautions Obey these gas precautions when using the appliance:

Only use the oven when the exhaust hood is turned on.

Keep the area around the oven clear of any obstructions that might slow down
the flow of cooling air.

Do not place objects near the oven’s exhaust vents.

Do not touch the exhaust vents while the oven is running or immediately after it
has been turned off.

Do not spray aerosols in the area of the oven during operation.
Do not store flammable materials in the area of the oven.

Usage precautions Obey these usage precautions when using the appliance:

Only use this appliance for its intended use of heating or cooking food.

Always keep liquids, or foods that can become liquid when heated, level and at or
below eye level where they can be seen.

Always open the oven door slowly. Escaping hot vapors or steam can cause
injury.

Use utensils and protective clothing such as dry oven mitts when loading and
unloading the appliance.

Use caution when using the appliance. Floors adjacent to the appliance may
become slippery.

If the appliance is installed on casters, freedom of movement of the appliance
must be restricted so that utility connections (including gas, water, and
electricity) cannot be damaged when the appliance is moved. If the appliance is
moved, make sure that all utility connections are properly disconnected. If the
appliance is returned to its original position, make sure that any retention
devices and utility connections are properly connected.

Continued on next page

ALT@/@HAAM.
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Maintenance
precautions

Operator training

Operator
qualifications
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Continued from previous page

Do not cover or block any of the openings of this appliance.
Do not cover racks or any other part of this appliance with metal foil.
Do not keep anything underneath the oven that could block the vents.

Do not use this appliance near water such as a sink, in a wet location, near a
swimming pool, or similar locations.

Obey these maintenance precautions when maintaining the appliance:

Obey precautions in the manual, on tags, and on labels attached to or shipped
with the appliance.

Only clean the exterior of the appliance when oven is OFF.

Do not store the appliance outdoors.

Do not clean the appliance with metal scouring pads.

Do not use corrosive chemicals when cleaning the appliance.

Do not use a hose, water jet, or steam cleaner to clean the appliance.
Do not use the appliance cavity for storage.

Do not leave flammable materials, cooking utensils, or food inside the appliance
when it is not in use.

Do not remove the top cover or side panels. There are no user-serviceable
components inside.

Before using the appliance:

Read and understand the operating instructions contained in all the
documentation delivered with the appliance.

Know the location and proper use of all controls.

Keep this manual and all supplied instructions, diagrams, schematics, parts lists,
notices, and labels with the appliance if the appliance is sold or moved to another
location.

Contact Alto-Shaam for additional training if needed.

Only trained personnel are permitted to use the appliance. They must meet the
following qualifications:

Have received proper instruction on how to use the appliance
Are familiar with commercial kitchens and commercial appliances

The appliance must not be used by:

Persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given
supervision concerning use of the appliance by person responsible for their
safety.

People impaired by drugs or alcohol.

Continued on next page
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Condition of
appliance

Servicing the

appliance

Noise emissions

Massachusetts
compliance

Personal Protective
Equipment (PPE)
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Continued from previous page

Children should be supervised to ensure that they do not play with the appliance.
Children shall neither clean nor maintain the appliance.

Only use the appliance when:

All controls operate correctly

The appliance is installed correctly
The appliance is clean

The appliance labels are legible

Only trained personnel are permitted to service or repair the appliance. Repairs
that are not performed by an authorized service partner or trained technician, or
the use of non-factory parts, will void the warranty and relieve Alto-Shaam of all
liability.

To prevent serious injury, death or property damage, have the appliance
inspected and serviced at least every twelve (12) months by an authorized service
partner or trained technician.

Contact Alto-Shaam for the authorized service partner in your area.

Without hood system, a maximum 67 dB(A) was measured at 3.3 ft (1m) from
unit.

With hood system, a maximum 73 dB(A) was measured at 3.3 ft (1m) from unit.

In accordance with NFPA 54 for the Commonwealth of Massachusetts only:
Where automatically operated appliances are vented through a ventilation hood
or exhaust system equipped with a damper or with a power means of exhaust,
provisions shall be made to allow the flow of gas to the main burners only when
the damper is open to a position to properly vent the appliance and when the
power means of exhaust is in operation.

Wear the following Personal Protective Equipment (PPE) while cleaning the
appliance:

Protective gloves
Protective clothing
Eye protection
Face protection

Continued on next page
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Continued from previous page

Use of restraining A restraining device (tether) must be installed to any appliance that is hard-wired
devices and mounted on casters. The tether must:

Be secured to the building's structure.

Limit the movement of the appliance so that no stress is transmitted to the
electrical conduit.

A connection point for the tether is located on the back of the appliance.

A tether is not supplied by nor available from the manufacturer.

DANGER: Before starting the oven, make sure you do not detect
the odor of gas.

If you smell gas:
Shut off the gas supply immediately.
Do not attempt to light any appliance.
Do not touch any electrical elements.
Extinguish any open flame.
Evacuate the area.

Use a telephone outside of the property and immediately
contact your gas supplier.

If unable to contact your supplier, contact the fire department.

NOTICE For equipment delivered for use in any location
regulated by the following directive:
2012/19/EU WEEE

Do not dispose of electrical or electronic
equipment with other municipal waste.

o)
ALT@SH M Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25
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Labels

ﬁ Made in US.A.

MADE IN U.S.A.

WARNING
‘ Hot surface
WARNING
i: E Electrical shock hazard
[:: Security seal
WARNING
&)\ Burn hazard
K Always load liquids, or foods that can become liquid when
=t heated, at an eye level where they can be seen.
Every Alto-Shaam product is precision calibrated prior to
ALT@/-/S,HAAM. relefs? from the factory to ensure accurate temperature
control.

Every Alto-Shaam product is precision calibrated
prior to release from the factory to ensure accurate
temperature control.

CALIBRATION TECHNICIAN

La2678

@

Equipotential terminal

ALTG SHAAM
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Drain water connection point.

Untreated, drinkable water connection point.

Treated, drinkable water connection point.

Peligro de incendio
Esie aparaio solo e pucde usar con pakas, needas o bass
peoparconadas :

or  fibrica,
Risque dincendie
Ce appareil est desiing 3 Sre wiisé uniquemnent aves les
s, les rouleties cu be socke foumis par e fabricant.

ALT@’;QHAAM.
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A Capacities
3 kg max. T liber max. I GN1M
610 a3 57 7
10-10 54 95 1
7-20 76 133 16
10-20 109 180 22
20-10 109 180 20
20-20 218 380 40
LA-48238
WARNING
A zard Fire hazard
This appance is oy far use with faciory-supplied legs,
casters, ar base_

This oven is only for use with factory-supplied legs,
casters, or base.
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Failure to follow cleaning nstructions can
cause injury or equipment damage. Clean
owven only with Alto-Shaam concentrated
cleaning tablets. Cleaner is caustic. Avoid
contact with skin or eyes. Wear PPE. Read

a\durﬂu’shmdﬂusdﬂdydahsl\eelu\dﬂ\e
operator's manual before cleaning.

Si no se siguen ks instucoiones de impiesa,
puede sulir lesiones o dafios en o equipo.
Limpie: e homo soko con ks pasillas de mpiess
coneniradas de Allo-Shaam. El impiador es
chustico. Evile of contacln con 3 piel o los ojos.
MW&WM{PM

PPE). Lea
hhqademdew,dmmdel
operador anbes de realizar la Bmpiera.

Pour carter bes risques de blessures ou de digals
malérieds, vedier & respecter les instructions de
. Metloyer le four uniquement avec les

avec b peau ef kes yeus. Porer un EPL Lire &f
comprendre ka Behe de données de stourls ef ke
mranoel de Mulilissteur avant de netioyer.

LA-Z2836

WARNING

Steam. Open door carefully.

WARNING

Failure to follow cleaning instructions can cause injury or
equipment damage. Clean oven only with Alto-Shaam
concentrated cleaning tablets. Cleaner is caustic. Avoid
contact with skin or eyes. Wear PPE. Read and understand
the safety data sheet and the operator’s manual before
cleaning.

Electric 8hock Hazard

Appliances with permanent electrical connection
that are mounted on casters must be secured to
building structure.

Read installation Instructions.

Peligro de descarga eléctrica

Los equipns con una conexion slécirca permanents
gue estén montados sobre rusdas deben estar fijos
a la estructura ded edificio.

Lea |3 insfrucciones de instalacion.

Risque d'électrocution

Les appareiéis 3 branchement élecirigue fixe qui sont
montés sur roulettes doivent étre attachés & la
structure du baliment.

Lire les instructions dinstallation.

LaTmz

1

LA-3G148

WARNING
Electric shock hazard

Appliances with permanent electrical connections that are
mounted on casters must be secured to building
structure. Read installation instructions.

ALT@@HAAM.
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WARNING:
Improper installation, adjusimant, alteration, service
oF MaiNenance can couse property damoge, injury
or death. Read the installation, oparating and
maintenoncs insiruckions theroughly before installing
o sexvicing the equipment.

‘Water and waste connedion shall somphy with the
basie plumbing cods of the Bullding Officiale and
Code Administrators Infemaotional, Ine. (BOCA] and
the Food Service Sanitation Manual of the Food ond
Drug Administrafion (FDA].

ADVERTENCIA:

Una instalacisn, afuste, madificac eén o
maortenimisrto nodecusde podria produsir dafos
en el aquips, luunnns personales o incluso lo muerte.
Loa les

®[>

res de Ingtalar o

¥

reparar ol equipe.
La conexién de agua v de aguas residuales debs
cumnplie sl Chdiga de Tubarins Basica (Basic Flumbing
Code) de Building Officials y Code Administrators
Intemational,inc. {BOCA), y ol Manuel de Sanidad de
Servido de Alimentos Service Sanitation Manual)
de la Administroién de Drogas y Alimantos [FDA, por
sus sighos en inglés].

J\V'Imll!m:

la régloga, lo i
ou Fentratisnincarrect do cat apparsil pmamdu
dnmmmgae mnlaﬂols M bhmm au| I mon Lire

fondionnemen si d"snirsfien ovont de Mlmm
Installation ou sniretien.

Le roccordement dieoy o dévocuation doit éire
conforme av Basic Flumbing Code de BOCA (Building
Oficials and Cods Administraton Infernational, Inc] et
au Food Service Sanitafion Manial de la FOA (Food and
Drug Administratian].

WARNING

Improper installation, adjustment, alteration, service or
maintenance can cause property damage, injury or death.
Read the installation, operating and maintenance
instructions thoroughly before installing or servicing the
equipment. Water and waste connection shall comply
with the basic plumbing code of the Building Officials and
Code Administrators International, Inc. (COCA) and the
Food Service Sanitation Manual of the Food and Drug
Administration (FDA).

Peligro de incendio
‘Solo para use en superficies no combusibles,
M o dlatang] d

Risque d'incendie
Utlisatian sur des surfaess non combLstbies seulsment
Maindenir des dégagements carmecs par rappar aus matisres combustiies

Fire Hazard
Far use only on nencombustible surfaces.
Maintain the cormect clearances to combustibles.

[ i Nonr
pitopeinaut | 20° 207 ( )
L i iche 0" (Qrmm) 0" {Omm}
F 2 (51mm) 0" (Omm}
Rear/posteriorfarrigre | 4" (102mm) 4" (102mm)

L& 355056

D-

COA #5760

LA-39312

ALT@/@HAAM.
16

WARNING
Fire hazard

For use only on noncombustible surfaces. Maintain the
correct clearances to combustibles.

Certificate of Approval number, Fire Department - City of
New York.

Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25
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NOTICE/AVISO/AVIS

For trained personnel only: The Installation manual and the wiring
diagram for this appliance can be found inside the oven attached to
the oppaosite side of this panel.

NOTICE

For trained personnel only: The installation manual and
the wiring diagram for this appliance can be found inside
the oven attached to the opposite side of this panel.

Solo para personal capacitado: El manual de instalacion y el diagrama
de cableado de este equipo se pueden encontrar dentro del horno,

en el lado opuesto de este panel.

de l'autre cété de ce panneau.

Personnel formé seulement : Le manuel d'installation et le schéma de
cablage de cet apparell se trouvent a l'intérieur du four attachés

LA-38841
p.
AR WARNING
m&"'?ﬁmm.mmmu Electric shock hazard
Peligro do descarga siéctica o To reduce the risk of electric shock, do not remove or
gmﬁ? piezas e of oot 5 que sz open cover. No user-serviceable parts inside. Refer
P Cahcads: Descanects a energla anles de servicing to qualified personnel.
realizar mankenimiento.
e Mbauln o oas o, Secturge Skckigue. o par Qualified personnel: Disconnect power before servicing.
réparables par Tulisaleur. Conlber les réparalions 4 du
personne qualifié. |'
e e >~ Note: This label is only used on UL-certified appliances that
e e AWG have 120V to ground wiring.
mare than 150 VAC to ground. N 90°C
pvwmmp—— Use AWG for supply connections.
ol des de coby que 90 °C.
e R = Use only copper wires suitable for temperature less than
Ui du callbre____ AW paur e raceordements dlectrigues. ar equal to 90°C.
:‘::;EMI.E!”‘L‘" - * . . .
e Do not connect to a circuit operating at more than 150
e - a4 VAC to ground.
For use on individual branch circuits only.
ALT@ SHAAM
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NOTICE: Use only factory-supplied casters when needed.

MNOTICE: In order to be bhmﬂﬂ‘iﬂ“ﬂt i ) it must be F i £ 3
Sinilod vl te asers s S4r comphing wits When this appliance includes casters, the following must
AMSI 221,69 — CSA b Tédonda g "' di device i . i

with ANSI Z21 41 — CSA 6.9, It must also be instlled with the also be installed:

restraining means to quard ugurll’d Irurulmsuun ofmm h Ilne
sroaioc e apadiasti e ol L a connector complying with ANSI Z21.69 / CSA 6.16;

AV1S: Pouvoir &lre enireteny, cet oppareil doit &fre dquipé des roulettes

ik e ‘,‘;.’“"“f”“;ﬁ‘nﬁﬁm‘:“““ a quick-disconnect device complying with ANSI Z21.41 /
AMSIZ21.47 * C5A 6.9. 1l doit oussi comp un ack CSA 6.9;

gue lo fraction soit fransmise ou connecteur, comme il est spacifie dans
las instructions du fobricant. o . . L.
a restraining device to guard against transmission of

IHF&III.I.I.ING:" huluB und Inbetriebnahme dirfen nur durch

i hend der goltigen sriichen strain to the connector as specified in the manual.
Sicherk durchgefihrt werdan. ik Gerate
dirfen nur donn b glich ouf I il und in Betrieb
genommen wden, wenn det Gwmsd\luﬂ i elner flexiblen

mit Schnell It wird und das

Garat mllhh dnur Varri:hlung lz b, mit d-r Wand verankerts Ketta)
gegen bsi ! hert ist. Fir die | lich
Aufstell sind hiieglich die liefe Rader an den Gerditen
2u monfieren.
AVISO: Paro poder =ssta aplicocion, debe sar instalad

con los ruedas provistos, con un conector homelogade sagin el
estandar ANSI 221.69 o CSA 6.16 y con un dispasitivo de desconexién
rapida que cumpla con el estdndar ANSI Z27.47 o C5A 6.9, También
debera instalarse un sistema de sujecion para evitar tensiones en =l
conector, procedisndo ssgin se indica en las instrucciones del
fabricante del equipo.

EE—ATHERERE, BIRREEEENNEE.
—AFFEANSIT21.69-CSAS 1 SR B IRERH —THE

ANS| 221 A1-CSAS SFER RIBETTFHEM . (258 5SS 1EED P HRRE,
EHFWRE, BIRRETPHE, ClES R RERNELRTEE. )

LA-25784
j - Consult instructions for operation and use.
o B y " i =) | This appliance shall be installed in conformity with the
= Befere Ta) . . .
s & local regulations and used only in well ventilated
DEGemary Do okt Lo R et s, E 1 i e B e locations. Consult the instruction manual before installing
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Unit ready for natural gas.

UNIT READ

Unit ready for propane gas.

ALT{D/@HAAM.
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How to Turn On and Turn Off the Oven

Before you begin The oven must be connected to electric power.
Make sure the gas supply is connected.
Make sure the water supply is connected.

Turning on the oven To turn on the oven, do the following.

Step  Action

1. Touch the ON/OFF button ().

CT-T5-014421

The oven is now on.

Turning off the oven To turn off the oven, do the following.

2, Touch and hold the ON/OFF button (1) until the “Shut Down Options” screen
displays. Touch “Shut down” (2).

CT-T5-014425

The oven is now off.

ALT@'/—?HAAM.
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Icon Identification

Icon

Reoie beipsn

Instructions

{Stago1
@ ]

¢ B\ e a

Pictures

=

Icon name

Manual cook

[7] Manual Cook i

9 .100% |{ o7 350°F {5 100%

v B a8 s

Description

Touch to use manual cook mode.

Recipe book Touch to browse recipes.

') Lock Touch to lock the control.

. Lights Touch to turn on or turn off the cavity lights.
Menu Touch to view the control menu.

ALT@’;QHAAM.
22
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Professional cook

Preheat

Cool down

Back arrow

Touch to use professional cook mode.

Touch to set a preheat temperature.

Touch to set a cool down temperature.

Touch to return to the previous screen.

Prodigi™ = Operator's Manual =

MN-47965 = RevE

9/25



P
o
s

Convection

Touch to select convection mode.

Grease collection

Touch to turn on or turn off grease collection.

Shelf timer

Touch to cook using multiple shelf timers.

ee s Combi Touch to select combi mode.
I Steam Touch to select steam mode.
| Action Touch to select an action step or touch to continue during the
@ cooking process.
(. . Cook time Touch to cook by time.
ﬂ " Probe Touch to cook by probe.
: Humidity Touch to set the humidity percentage.
é Temperature Touch to set the temperature.
5 - Fan speed Touch to set the fan speed.
g Power level Touch to select the power level.
* Cold smoke Touch to cold smoke.
&3
><
Hot smoke Touch to hot smoke.
&3
>
‘9

Prodigi™
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C/ Dehydrate Touch to use dehydrate mode.
3
\

E Rest | Touch to use resting mode.

A Delta-T Touch to use Delta-T mode.

T

777 Proofing Touch to use Proofing mode.

=

O Reset Touch to reset the chamber.

_I_ . Plus ‘ Touch to add stage or action.

— Recipe edit icon Touch to edit a recipe.

4

L= Save Touch to save a recipe.

=]

pr— . Duplicate ‘ Touch to duplicate a recipe.

-> Start Touch to start a cook.

x Cancel Touch to cancel a cook, preheat, and close screens.
ALT@{QHAAM Prodigi™ . Operator's Manual = MN-47965 . Rev8 . 9/25
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How to View and Set up WiFi Connection

Before you begin

Procedure

Prodigi™

= Operator's Manual «

The facility must have WiFi.

Do not connect to a guest network.

To set up WiFi, do the following.

Step  Action
T1: Touch the menu icon @ The menu screen displays.
rLg P &
1 }} HACCP Data Servce Settags
M @ ®
Metwiork Help Infoy
& & &
115014429
2. Touch the “Network” icon (2). The “Network Status” screen displays.
Metwork Status
::o':ll,; N’I:'IDR::;;E" Cleaning Connection Tyoe on
il % & Iotemt camics X
HACCP Data Servics Sattings }} Cheflinc Emmn:r::r: %
% @ @ Update Server cw“x’::; ®
Metwork Help info Connection Settings
Setup Metwork >
L Mot Connected
=)
CI-T5-015832
Continued on next page
/1
MN-47965 . Rev8 . 9/25 ALT@ '/S HAAM
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Continued from previous page

3: Touch the “Setup Network” setting 3.

Metwork Status

Connection Tyoe off

e Nat

Intemet it
Mot

Cheflng Conriacisd 2~
ot

Update Server Eankcied

Connection Settings

4.

Select Connection Type

Ethameat

wifi

CT-T5-015838

The available networks will show on the screen. The color of the network
icon indicates the strength of the signal for each network.

Green = strong

Yellow = medium

Red = weak

Select Network Select Network
P
)\ Kitchen 1 7* —
OO0

ﬂ, Kitchen 2 P — 5

CI-TS-015841

Continued on next page

ALT@’/QHAAM.
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Continued from previous page

5. If the network is not displayed, touch the “Add Network” setting (8).

Select Network Select Network
R

)\ Kitchen1 7’"- —
L OO0

= Kitchen 2 A Natwork s

=

CT-TS015844

Enter the SSID using the keypad. Then, touch the check mark.
Select the security type.

Enter the password using the keypad. Then, touch the check mark.

Automatic IP 6. For automatic IP configuration, touch the check mark (8).
configuration

Add Network

Metwark Mame Enter 551D 3
Security WPAZPSK 3
Passward Fm:::dr >
Configure P Automatic ¥

Continued on next page

/1
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Manual IP
configuration

Result

7
ALT@/—S HAAM
28

Continued from previous page

70 For manual IP configuration, touch the “Configure IP” setting (7). Touch

“Manual” (8) and follow the prompts.

Add Network

Metwork Narne: Enter 551D

Select IP Configuration
Security WPAZ PSK

Auomatic
Prasicedt et

) Password
Manua

Configure P Automatic

Pastayre Puuwr:::l ’
Conligues P Manual 3
1P Ackchiass |IPA] NotSel 3
Mot Mask MotSat 3
DLl Gasbenoery MotSet
ohS NotSet ¥
OS2 Notset 3
8. Touch the check mark when finished.

NOTE: If there are connection problems, touch the
"ChefLinc” setting to address ChefLinc connectivity. For
server connection issues, touch the “"Update Server”
setting.

The procedure is now complete.

Prodigi™ = Operator's Manual = MN-47965
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How to Set up an Ethernet Connection

Before you begin The facility must have an Ethernet port.
You will need an Ethernet cable.

Procedure To set up an Ethernet connection, do the following.

Step  Action

1 Plug the Ethernet cord into the Ethernet port on the oven and the wall outlet.

%\ 32

\Q k
CT-TS-015850
7,
1 }} HACCP Data Gervica Sestings
M @ ®
Metwork Help Infe
i
CT-T5-014429
Continued on next page
/1
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Continued from previous page

3. Touch the “Network” icon @ The “Network Status” screen displays.

MNetwork Status

Ml My Recipe

Cooking Library Clzaning Conneclicn Tyoe on &

Not

L % @ Intermet Connecied T
G 2 o W . i
HACCR Data sarvioe Sattings ;% ? Chaflinc Connected.

S Not
ﬁ @ @ é‘ Update Server Ciidesed ®
satwork Heip ks Connection Settings

Satun Netwark >

@ P Mot Connected

CT-T5-015832

4. Touch the “Setup Network” setting 3).

Network Status

Connection Teoe i
Intesmot coﬂnecr::; %
Cheflinc mnﬂ'{‘:ﬂ' "
Update Sarver Connec:‘:l; i

Connection Settings

5: Touch the “Ethernet” setting @ The “Ethernet Configuration” screen
displays.

Select Connection Type Ethernet Configuration

Ethernat Tenbigure P Butamatic 3

wdj

CT-T5-015853

Continued on next page

ALT@’/QHAAM.
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Automatic IP
configuration

Manual IP
configuration

Result

Prodigi™

Operator's Manual

Continued from previous page

6. For automatic IP configuration, touch the check mark @

Ethernet Configuration

Configuss ™ Auamatic ¥

7k For manual IP configuration, touch the “Configure IP” setting (6). Touch
“Manual” 7) and follow the prompts.

Select IP Configuration

Ethernet Configuration
Cenfiguee P Manusl 3
P Address |IPV4) NotSer ¥

Pt Mask MotSet

Diefeuit Gateway MatSer ¥
(4] MatSet ¥
(= 1% HotSet
VMC-TS 017022
8. Touch the check mark when finished.

"ChefLinc” setting to address ChefLinc connectivity. For
server connection issues, touch the "Update Server”

® NOTE: If there are connection problems, touch the
setting.

The Ethernet connection is now set up.

MN-47965 « Revd . 9/25
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ChefLinc Installation Checklist

Place this form with the oven’s records.

Connectivity Pre-Installation Checklist

Will you connect the oven to the Internet using Wi-Fi or

Ethernet? Wi-Fi Ethernet Unable to answer
Wi-Fi Connections
Is the Wi-Fi network that is to be used a WPA2 secured
Yes No Unable to answer

network?
Is this network also used to send and receive point of
sale information (credit card data, register receipts)? This Yes No Unable to answer
is NOT recommended for any installation.
Have you been provided with the network name (SSID) Vi No RSBl EE Sl
for the oven to connect to?
Have you been provided the password for the Wi-Fi Vi No T .
network to be used?
At the final location that the oven will be installed, can Vi No RSBl EE Sl
you connect to the Wi-Fi system with your phone?
Using your phones Wi-Fi connection, are you able to
connect to alto-shaam.com? You are testing for any
addltlonal_ security on the network to block access to Yes No Unable to answer
external sites. You will need to turn off your cellular
service on your phone to make sure you're using the
Wi-Fi network.
Ethernet Connections
At the final location that the oven will be installed, is

: Yes No Unable to answer
there an open Ethernet port conveniently located?
Is the Ethernet port live (providing Internet access)? Yes No Unable to answer
Is the Ethernet harness accessory ordered with the unit? Yes No Unable to answer
Is there site action required? Yes No
Action required:

Continued on next page
7
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Continued from previous page

Connectivity Installation Checklist
Refer to Network Status screen

What is your connection type?
What color is the network status icon?

Wi-Fi
Red

Yellow

Ethernet
Green

What is the Internet status?

Connected

Not connected

What is the cloud status?

Connected

Not connected

What is the update server status?
What is the SSID (network name)?
What is the password?

What is the IP address?

Connected

Not connected

What is the Front End (FE) software version number?

What is the Back End (BE) software version number?

What is the Control Board (CB) software version
number?

Is this the latest software version?

Validate via: https://www.alto-shaam.com/en/customer-
support/software-downloads

Prodigi™ = Operator's Manual - MN-47965 = Rev8 = 9/25
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No
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How to Preheat the Oven

Before you begin Make sure:

The oven is turned on.
The oven door is closed.

Procedure To preheat the oven, do the following.
Step  Action
1: From the manual cooking screen, touch the preheat icon @
Enter the preheat temperature using the number pad. Touch the check
mark.
Avallable
1
LE‘ g CT-TS-015751
Screen loading bars The loading bar indicates the progress towards reaching the set temperature.

If necessary, touch the cancel icon (2) to cancel the preheating process before
the oven reaches its preheat temperature.

CI-T5-015754

Result The oven is preheating. When the preheat process is complete, the screen
displays Ready.

ALT@fé’HAAM.
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How to Cook with Programmed Recipes

Before you begin Make sure:

The oven is preheated.
Your food is prepared and ready to cook.

Procedure To cook using a programmed recipe, do the following.
Step  Action
1: Touch the recipe book icon @ The browse recipes screen displays.

CT-T5-014444

2 Navigate to the recipe.
Open the door and load the food into the cavity. Close the door.

Touch the recipe photo @ The cooking process starts.

CT-T5-014450

Continued on next page

ALT@/?,HAAM.
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Continued from previous page

During the cooking The cooking status screen displays the details on the current cook setting.

rocess
P During the cooking process:

Action Result

Touch the hand icon @ when to continue the cooking process.
action is required...

Touch “X"... to cancel the cooking process.

Result At the end of the cooking process, the oven sounds an alert, and the cavity light
flashes. Remove the cooked food.

o)
ALT@SH M Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25
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How to Cook in Manual Mode

Before you begin Make sure your food is prepared and ready to cook.

This procedure consists of:

Background
setting a preheat temperature;
setting the food loading action;
and setting the cooking stage parameters (temperature, time, humidity, and fan
speed).
Procedure To cook in manual mode, do the following.

Step  Action
Touch the manual cook icon (T). The manual cook screen displays.

1,
Avallable

r’-\::::.i‘l'a.gﬁ eri:jiﬁ\?e Cleaning

B @
HACCE Dy ® 3 Setings ]

Tt
N ]| O
Paatwork Hap infg
& & &

CT-TS-015965

Continued on next page

ALT@/@HAAM.
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Continued from previous page

2. Touch the cavity 2).

Touch preheat, a cooking mode or an action step icon @ to choose the

step type.
Avallable
g n o
1 i s i
)
L% CI-T5-015968
NOTE: Touching "Action” adds an action step to the
recipe. An action adds manual tasks to be completed
during the recipe such as loading the food or adding an
ingredient.
3. The manual cook screen displays. The upcoming steps set the parameters for
this screen.

Pictures
S 9 -+ '

CrT5-015971

Continued on next page

7
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Continued from previous page

Cooking by time 4. If cooking by time, touch the cook by time icon @). Then, touch the cooking
time (®). Enter the cooking time using the key pad. Touch the check mark.

\l%s Combi

2 oo % «

£ 100% @& 300°F

CI-T5-015974

Cooking by probe 5. If cooking by probe, touch the cook by probe icon (8). Then, touch the probe
temperature @ Enter the probe temperature set-point using the key pad.
Touch the check mark.

& 100% @ 300°F < ‘ «

&

CI-T5-015977

Continued on next page

ALT{D/@HAAM.
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Continued from previous page
6. Touch the cooking temperature icon . Enter the cooking temperature
using the key pad.

Touch the humidity percentage icon (9). Enter the humidity percentage
using the key pad.

Touch the fan speed icon (0). Select the fan speed.

s Combi

1B

& 100% @& 300°F <5 100%

70 Touch the plus (+) icon to add an additional step or action, if needed.
8. Load the food into the oven.
9, Touch the start icon (@1). The cooking process timer starts to count down.

Continued on next page

ALT@’;QHAAM.
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Continued from previous page

During the cooking

process Action Result

Touch the hand icon @ when to continue the cooking process.
action is required...

Touch the chamber... to show the recipe details.

Touch “X"... to cancel the cooking process.

10. At the end of the cooking process, the oven sounds an alert, and the cavity
light flashes.

11. Open the door and remove the hot food.

NOTE: Be sure to remove the cooked food after the
cooking process is complete. If left inside the oven, the
food will continue to cook.

Result The food is now cooked.

/1
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How to Use the Multiple Shelf Timers
in Manual Mode

Before you begin Make sure:

The oven is preheated.
Your food is prepared and ready to cook.

Background There may be times when you will want to cook multiple pans of food at the
same time, but at different intervals. The dual timer function allows you to do so.

Procedure To cook using multiple timers, do the following.
Step  Action
1. Touch the manual cook icon (). The manual cook screen displays.

Avallable

CT-TS-015965

Continued on next page

o)
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Continued from previous page

2. Touch the cavity 2).

Touch preheat, a cooking mode or an action step icon @ to choose the

step type.
Avallable
g n o
1 i s i
)
L% CI-T5-015968
NOTE: Touching "Action” adds an action step to the
recipe. An action adds manual tasks to be completed
during the recipe such as loading the food or adding an
ingredient.
3. The manual cook screen displays. The upcoming steps set the parameters for
this screen.

Pictures
S a9 4 '
Cl-T;—ﬂng'Jl
Continued on next page
/1
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Continued from previous page

4. Touch the multiple shelf icon @).

Instructions
Staga 1

[I] Manual Cook

i
Instructions
Stage |

i
% 7
¢ B z?s ¢
Pictures @ -.""Name | {00050
b O + ||I (D 0 | Swﬁl CT-T5-016392
5. Touch the cooking temperature icon @ Enter the cooking temperature

using the key pad.

Touch the humidity percentage icon @ Enter the humidity percentage

using the key pad.

Touch the fan speed icon (7). Enter the fan speed using the key pad. The
fan speed can be set in increments of five percent.

CT-TS-015980

Prodigi™
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Continued from previous page

6. Touch the cooking time (8) for pan 1. Enter the cooking time using the key
pad. Touch the check mark.

CT-T5-016398
7. Touch the cooking time @ for pan 2. Enter the cooking time using the key
pad. Touch the check mark.
CT-T5-016401
8.
00:05:00
00:05:00
00:05:00
00:05:00
00:05:00
CT-TS-016404
Continued on next page
/A
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Continued from previous page

g Load pan 1 into the oven.

Touch the start icon @D).

The cooking stage timer starts to count down for pan 1.

00:05:00

00:05:00

00:05:00

00:05:00

00:05:00 il
CT-TS-016407

10. Load pan 2 into the oven.

Touch the start icon @).

The cooking stage timer starts to count down for pan 2.

00:05:00
00:05:00

[ 1]
[ 2 |
[ = | 00:05:00
[ 4 ]
&

00:06:00
00:05:00

CT-T5-016410

il At the end of the cooking process, the oven sounds an alert, and the cavity
light flashes.

12. Open the door and remove the hot food.

cooking process is complete. If left inside the oven, the

® NOTE: Be sure to remove the cooked food after the
food will continue to cook.

Result The food is now cooked.

o)
ALT@SH M Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25
46



How to Cook in Professional Mode

Before you begin Make sure:

The oven is preheated.
Your food is prepared and ready to cook.

Background This procedure consists of:

setting the food loading action;

and setting the cooking stage parameters (temperature, time, humidity, and fan
speed).

Procedure To cook in professional mode, do the following.

Step  Action

1. Touch the professional cook icon (T). The professional cook screen displays.

|I' Ready

00:05:00

CT-T5-016329

2. Select a cooking mode (2).

Convection mode

Combi mode

Steam mode

CT-T5-016332

Continued on next page

ALT@@HAAM.
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Continued from previous page

3. Touch the cooking temperature icon @ Enter the cooking temperature
using the key pad.

Touch the fan speed icon (4). Select the fan speed.

Touch the humidity percentage icon @ Enter the humidity percentage
using the key pad.

CI-T5-016335

4. If cooking by time, touch the cook by time icon (6). Then, touch the cooking
time @ Enter the cooking time using the key pad. Touch the check mark.

CT-TS-016338

Continued on next page
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Continued from previous page

Cooking by probe 5. If cooking by probe, touch the cook by probe icon (8). Then, touch the probe
temperature @ Enter the probe temperature set-point using the key pad.
Touch the check mark.

6. Load the food into the appropriate chamber.

7 Touch the start icon @ The cooking process timer starts to count down.
w B8 &
00:03:05

Continued on next page

ALT@@HAAM.
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Continued from previous page

During the cooking

Process Action Result

Touch the hand icon @ when to continue the cooking process.
action is required...

Touch the chamber... to show the recipe details.

Touch “X"... to cancel the cooking process.

8. At the end of the cooking process, the oven sounds an alert, and the cavity
light flashes.

9 Open the door and remove the hot food.

NOTE: Be sure to remove the cooked food after the
cooking process is complete. If left inside the oven, the
food will continue to cook.

Result The food is now cooked.

ALT@fé’HAAM.
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How to Use the Multiple Shelf Timers
in Professional Mode

Before you begin

Background

Procedure

Prodigi™ =

Operator's Manual =

Make sure:

The oven is preheated.
Your food is prepared and ready to cook.

There may be times when you will want to cook multiple pans of food at the
same time, but at different intervals. The dual timer function allows you to do so.

To cook using multiple timers, do the following.

Step  Action

1. Touch the professional cook icon (T). The professional cook screen displays.

CT-T5-016329

Convection mode

it Combi mode

Steam mode

CT-T5-016332

Continued on next page
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Continued from previous page
3. Touch the cooking temperature icon @ Enter the cooking temperature
using the key pad.
Touch the fan speed icon (4). Select the fan speed.

Touch the humidity percentage icon @ Enter the humidity percentage
using the key pad.

CI-T5-016335

4. Touch the chamber options icon (8). Then, touch the multiple sheif icon @).

CI-TS-018031

Continued on next page
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Continued from previous page

5. Touch the cooking time (8). Enter the cooking time using the key pad. Touch
the check mark.

NOTE: To cook by probe for shelf one, touch the cook by
time icon. This sets the first shelf to probe cooking. Note
that probe cooking is only available for shelf one.

CT-TS-018034

6. Enter the cooking time @ for the second pan of food.

NOTE: To change the number of shelves, touch the edit
icon. Then touch the plus or minus icons to increase or
decrease the number of shelves.

CT-TS-018037

Continued on next page
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Continued from previous page

7 Load pan 1 into the oven.
Touch the start icon (0.

The cooking stage timer starts to count down for pan 1.

8. Load pan 2 into the oven.
Touch the start icon (D).

The cooking stage timer starts to count down for pan 2.

No:05:00

D0:05:00

At the end of the cooking process, the oven sounds an alert, and the cavity

light flashes.
9. Open the door and remove the hot food.
NOTE: Be sure to remove the cooked food after the
cooking process is complete. If left inside the oven, the
food will continue to cook.
Result The food is now cooked.

ALT@’;QHAAM.
54

Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25



How to Prepare the Smoker Box for Smoking

Before you begin Use only wood chips supplied by Alto-Shaam.

Clean the smoker box of used wood chips. Dispose of the burnt wood chips as
directed by local codes.

Procedure To prepare the smoker box for smoking, do the following.

WARNING: Fire hazard.
The use of improper materials for the smoke function can result
in a fire which may lead to personal injury or property damage.

Only use wood chips supplied by Alto-Shaam.

Step  Action

1. Soak the wood chips in the clean water as instructed by National Fire

Protection Agency Standard NFPA-96 or local codes. As of 2021, the NFPA-96
standard calls for a soaking period of 24 hours.

WARNING: Fire hazard.

Soaking the wood chips in anything besides clean
water may lead to personal injury or property
damage.
Only soak the wood chips in clean water.

2, Shake off excess water and place the moistened chips in the smoker box.
Close the smoker box lid.

3. Install the smoker box over the smoker element so that it rests in the cradle.

—

— —
e CT-T5-016362
Result The smoker box is now prepared for smoking.
/A
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How to Hot Smoke in Manual Mode

Background The smoking function can be used in convection mode or combination mode.

Before you begin Make sure:

The oven is preheated.
Your food is prepared and ready to smoke.

The wood chips have been soaked and the smoker box has been prepared for
smoking. See topic How to Prepare the Smoker Box for Smoking.

WARNING: Fire hazard.
The use of improper materials for the smoke function can result
in a fire which may lead to personal injury or property damage.

Only use wood chips supplied by Alto-Shaam.

Procedure To hot smoke in manual mode, do the following.
Step  Action
1. Touch the manual cook icon (T). The manual cook screen displays.

Avallable

Manual Iy fiecpa s
Coakivg | Library Flegniig

o &

HACCP [ ® Settings ]
e

N @ ®

Hatwork Help infg

& &

CT-T5-015965

Continued on next page
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Continued from previous page

2. Touch the cavity 2).

Touch preheat, a cooking mode or an action step icon @ to choose the

step type.
Avallable
g n o
1 i s i
)
L% CI-T5-015968
NOTE: Touching "Action” adds an action step to the
recipe. An action adds manual tasks to be completed
during the recipe such as loading the food or adding an
ingredient.
3. The manual cook screen displays. The upcoming steps set the parameters for
this screen.

Pictures
S a9 4 '
Cl-T;—ﬂng'Jl
Continued on next page
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Continued from previous page

Cooking by time 4. If cooking by time, touch the cook by time icon @). Then, touch the cooking
time (®). Enter the cooking time using the key pad. Touch the check mark.

\l%s Combi

7] 00:01:00 _
LN || 3
‘ « 5 6
7 L

& 100% & 300°F <

o SN

CI-T5-015974

Cooking by probe 5. If cooking by probe, touch the cook by probe icon (8). Then, touch the probe
temperature @ Enter the probe temperature set-point using the key pad.
Touch the check mark.

CI-T5-015977

Continued on next page
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Continued from previous page
6. Touch the cooking temperature icon . Enter the cooking temperature
using the key pad.

Touch the humidity percentage icon (9). Enter the humidity percentage
using the key pad.

Touch the fan speed icon (0). Enter the fan speed using the key pad. The
fan speed can be set in increments of five percent.

& 100% @& 300°F <5 100%

CT-T5-015980

7. Touch the hot smoke icon (D).

{ e Descron
Instructions
{Stagei

8. Touch the plus (+) icon to add an additional step or action, if needed.

9. Load the food into the oven.

Continued on next page
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Continued from previous page

10. Touch the start icon @ The cooking process timer starts to count down.

o latl

L —

Instructions

[ Manual Cack

CI-TS016371

During the cooking

process Action Result

Touch the hand icon @ when to continue the cooking process.
action is required...

Touch the chamber... to show the recipe details.

Touch “X"... to cancel the cooking process.

11. At the end of the cooking process, the oven sounds an alert, and the cavity
light flashes.

12. Open the door and remove the hot food.

NOTE: Be sure to remove the cooked food after the
cooking process is complete. The oven will revert back to
the preheat temperature. If left inside the oven, the food
will continue to cook.

Result The procedure is now complete.

ALT@fé’HAAM.
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How to Cook using the Delta-T Core
Temperature Cooking Mode

Background The Delta-T cooking mode cooks by internal product temperature with a probe.
The Delta-T cooking mode increases the oven temperature in direct proportion
to the internal temperature of the product. For example, the oven temperature
will always be 100°F higher than the product itself. This slow cooking allows
more time for enzymes to tenderize the meat. The Delta-T mode can be used
with both convection mode and combination mode. Browning occurs toward the
end of the cooking cycle.

Before you begin Make sure your food is prepared.
Procedure To cook using the Delta-T mode, do the following.
Step  Action
iz Touch the manual cook icon (T). The manual cook screen displays.

Available

e e
o ) ®
HACEH ® 3 sattings >>
1
M @ @

Network Hep inta

& &

CT-TS-015965

Continued on next page
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Continued from previous page

2. Touch the cavity 2).

Touch preheat, a cooking mode or an action step icon @ to choose the

step type.
Avallable
g n o
1 i s i
)
L% CI-T5-015968
NOTE: Touching "Action” adds an action step to the
recipe. An action adds manual tasks to be completed
during the recipe such as loading the food or adding an
ingredient.
3. The manual cook screen displays. The upcoming steps set the parameters for
this screen.

Pictures
S 9 -+ '

CrT5-015971

Continued on next page

7
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Continued from previous page

4. Touch the Delta-T cooking mode icon @
II| Manual Cook
.lnstru.ctions
{Stage 1) i
:
% Y e &
¢ B
Pictures
5, Touch the probe temperature @ Enter the probe temperature set-point
using the key pad. Touch the check mark.
Continued on next page
Vn)
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Continued from previous page

6. Touch the Delta-T cooking temperature icon @ Enter the cooking
temperature using the key pad.

Touch the humidity percentage icon (7). Enter the humidity percentage
using the key pad.

Touch the fan speed icon (8). Enter the fan speed using the key pad. The
fan speed can be set in increments of five percent.

0
1
i

7. Touch the plus (+) icon to add an additional step or action, if needed.

8. Load the food into the oven.

9. Touch the start icon (9). The cooking process timer starts to count down.
¢ B B

Continued on next page
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Continued from previous page

During the cooking
process Action Result

Touch the hand icon @ when to continue the cooking process.
action is required...

Touch the chamber... to show the recipe details.
Touch “X"... to cancel the cooking process.
10. At the end of the cooking process, the oven sounds an alert, and the cavity
light flashes.
11. Open the door and remove the hot food.
Result The procedure is now complete.
/A
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How to Lock and Unlock the Screen

Before you begin The oven is turned on.
Background The screen can be locked to prevent changes being made during the cooking
process.
Procedure To lock and unlock the screen, do the following.
Step Action
1: Touch the lock icon @ The screen is now locked.

Screen locked

o 350°F

CT-T5-015760

2 To unlock the screen, touch and hold the lock icon (1) and drag it to the left
or right of the screen.

Ready

Screen locked

X
g &
CT-TS-015760
Result The screen is now locked or unlocked.
7Y
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How to Cool Down the Oven

Background There are two methods to cool down the oven. The regular cool down uses the
convection fan and requires the door to be open. The rapid cool down uses water
and requires the door to be closed.

WARNING: Burn hazard.
Open the door carefully. Escaping hot vapors or steam can cause
injury.
Procedure To cool down the oven, do the following.
Step  Action
T1: From the manual cooking screen, touch the cool down icon ® The select
cool down screen displays.
X
Select Cooldown
Type
'E‘ Regular ‘?‘f} fapid
Continued on next page
/A
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Continued from previous page

For a regular cool down, touch the “Regular” @ cool down icon.

Regular cool down 2.
Enter the cool down temperature using the number pad. Touch the check
mark. Open the door slowly to vent any steam for 3-5 seconds. Then, leave
the door open 4 to 6 inches.

X
Select Cooldown
Type
Priar to coaldown, remave any faad
&’ Set & cooldown temperature
CT-T5-017389
NOTE: The oven activates the convection fan for the cool
down process. The oven deactivates the convection fan
when the cool down process is complete.
Rapid cool down 3. For a rapid cool down, touch the “Rapid” () cool down icon.
Make sure the door is closed. Enter the cool down temperature using the
number pad. Touch the check mark.
X
Select Cooldown
Type
Priar to cooldown, remave any food
from the cven
Jp set s conldovin tenperature
’& Regular ".JL" Tapid
C-T5-017992
NOTE: The rapid cool down system sprays water into the
oven cavity when the temperature is 500°F (260°C) or
lower.
Continued on next page
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Cooling down
progress bars

Result

Prodigi™

= Operator's Manual

Continued from previous page

The progress bar indicates the oven’s progress towards reaching its cool down

temperature.

Cooldown

1) Cpan the doar

The oven is now cooled down.

= MN-47965 . RevB8 . 9/25

Rapid Cooldown

CT-T5-015772
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How to Create a Recipe

Background Creating a recipe consists of:
Setting the cooking stage(s) parameters (temperature, time, humidity
percentage, and fan speed);
setting an action step if desired such as adding an ingredient;
naming the recipe;
adding a description to the recipe;
adding a photo to the recipe;
and adding the recipe to a category.

Procedure To create a recipe, do the following.
Step Action
1. Touch the recipe book icon @ The browse recipes screen displays.

& S60F

CT-T5-014444

2.
g on
|
CT-T5-014453
Continued on next page
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Continued from previous page

3. Touch the step type icon @ to choose the step type.

P

Instructions
{Sagei! {1l Cambi

Pictures

<: @ + | CT-T5-014457

NOTE: Touching “Action” adds an action step to the
recipe. An action adds manual tasks to be completed
during the recipe such as loading the food or adding an
ingredient.

4. Touch “Recipe Name” @ The recipe name screen displays.

QW E|R T ¥ U I QP
SBR S L

VBN ME

CT-T5-014460

5. Enter the recipe name. Touch the check mark icon @ to return to the create
recipe screen.

X
[] Roasted Potatoes |
Roasted Potatoes Instructions

i Stagel;

{15 Comti

Pictures

= @ + ':i;; CITS-014463

Continued on next page
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Continued from previous page

6. Touch “Recipe Description” @ The recipe description screen displays.

Enter the recipe description. Touch the check mark icon to return to the
create recipe screen.

QW E R T YU I &P

S DF|GIHLT KL

CT-TS-014466

7 Touch the cook by time icon or cook by probe icon @

Touch the cooking time or probe set-point temperature . Enter the

cooking time or probe temperature using the key pad. Touch the check
mark.

e

Instructions

Pictures

CT-TS-014469

Continued on next page
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Continued from previous page

8. Touch the humidity icon @ Enter the humidity percentage using the key
pad. Touch the check mark.

Pictures

9 Touch the chamber temperature set-point icon . Enter the chamber
temperature set-point using the key pad. Touch the check mark.

CT-15-014472

E} Roasted Potatoes i

Instructions
Staga 1

i

Pictures

CT-T5-014475

10.

Instructions
S

CT-TS-014478

Continued on next page
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Continued from previous page

i Touch the plus icon @ to add an additional stage or action.

Touch the delete icon @ to delete a stage or action.

CT-T5-014481
12. Scroll to “Pictures” to add a photo to the recipe.
13 Scroll to “Categories” to add the recipe to a category.
14. Touch the save icon @ when finished to save the recipe.
[ Roasted Potatoes
Ins.t.r.uctions
Staga 1
[ &oaw | 360F {8 m
% i B e =
¢ H
Result A new recipe has been created.
o)
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How to Modify, Duplicate, or Delete a Recipe

Procedure To modify, duplicate, or delete a recipe, do the following.
Step  Action
1, Touch the recipe book icon @ The “Browse Recipes” screen displays.

Modifying 2.
I;struc-tlions
{Stage 1)
i}
¥
The first stage of the recipe displays. Scroll to the stage you want to modify.
Touch the cook by time or cook by probe icon then modify the value
using the key pad.
Touch the humidity icon to modify the humidity percentage.
Touch the chamber set-point icon to modify the chamber temperature.
Touch the fan speed icon to modify the fan speed.
Touch the save icon (3) when finished.
Touch the trash icon to delete the stage, if desired.
Continued on next page
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Continued from previous page

Duplicating 3. To duplicate a recipe, touch the duplicate recipe icon @) of the desired
recipe.

Touch the recipe to copy it. The recipe copy will display at the bottom of the
recipe list. Edit the copied recipe as desired.

Deleting 4.
© w + Q —
Select the recipe(s) that you want to delete. Touch the delete icon again.
Touch “Continue” to confirm that you want to delete the recipe(s).
Delete selected
recipes
a4
7é
Result The procedure is now complete.
o)
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How to Create a Category

Background A category allows the user to label and group recipes together. When viewing a

recipe, the user can add a recipe to a category by touching the check mark next

to the desired category. The categories can be viewed at the bottom of an
existing recipe screen.

Each category must contain at least one recipe. A recipe can be assigned to
multiple categories

Procedure To create a category, do the following.

Step  Action

1: Touch the recipe book icon @ The “Browse Recipes” screen displays.

CT-T5-014444

CIT5-017341

Continued on next page
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Continued from previous page

3. Touch the plus icon @ to add a category. The “Create a Category” screen
displays.

GIWIERT ¥ P

A S B FR G H L R

VMCTS-017209

4. Enter the category name. Touch the check mark @ The category has been
created.

Breakfast

gwe U vylullop

o f 1 el W el D

© w + O

Duplicating 5. To duplicate a category, touch the duplicate category icon (8) of the desired

category. Touch the category to copy it. The category copy will display next to
the selected category.

Uncaagerizag

2

VMCTS-017215

Continued on next page

7
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6. To delete a category, touch the delete icon (8).

o W4 B Q

VMCTS-017218

Select the category that you want to delete. Touch the delete icon (6)
again.

Touch “Delete” @ to confirm that you want to delete the category.

Delete selected
categories

Arw ou s’

Cancel

VMCTS-M7221

Result The procedure is now complete.

ALT@ngAAM.
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How to Backup or Restore Settings
with a USB Drive

Before you begin

Procedure

ALT@’;QHAAM.

80

You will need a USB drive.

To backup or restore settings with a USB drive, do the following.

Step  Action

i

2,

Touch the menu icon @ The menu screen displays.

&

CT-T5-014429

General Settings
Heere Screen Manual Cock 3
Lenguage English >
Temperature Settings

Temperatune Linits Fahrenhelt ['F]

Ao Praheat

Replay

l:ftarrfnaal 200 >

&)

CT-T5-014432

Prodigi™ =

Operator's Manual =

Continued on next page
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Continued from previous page

3. Plug the USB drive 3 into the port.

=

CT-TS-015862

4. Scroll to “System Backup & Update.”

Touch “Backup Settings to USB” or “Restore Settings from USB” @). The

USB screen displays.

Systemn Backup & Update

Backup Settings to LSA >
Restors Sentings fro ' >

Backup hecpes to LSE >
Restore Hedpes from USE >
Impert Imagels) from U >
Dt el sl frem Cven 3
Upetate Systeen Softwnre >

B son

CT-TS-015865

= MN-47965 « Rev8 . 9/25
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Continued from previous page

5. Select the settings file (5).
Touch the check mark (8).

your computer. To import settings from a subfolder,
touch a subfolder, select the settings file, then touch the

® NOTE: Subfolders can be set up on the USB drive from
check mark.

Loading the recipes The oven downloads or restores the settings. When the process is complete,
touch the check mark ) to return to the general settings screen. Remove the
USB drive.
Settings .l;ploaded
Sentings have been uplcadad and
Result The settings have now been saved to the USB drive or restored from the USB
drive.

ALT@’/QHAAM.
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How to Backup Recipes to a USB Drive

Before you begin You will need a USB drive.

Procedure To backup recipes from the oven to a USB drive, do the following.
Step  Action
1. Touch the menu icon (T). The menu screen displays.
% ) HACCP Data Service Sestings
1
M ® ®
Metwork Help Infe
CT-T5-014429
2 Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
,_“’:;J':T:a NE'ID"?:::_” Cleaning Hoemne Screen Manual Cosk
A :‘6} Language English »
HACEH Data @\; Setings }Q} Temperature Settings
ﬁ \®"'"'" @ [ 4 Temperatuse Linits Fahrenhelt [*F] >
Network Hep inka Ao Preheat
Replay
quaurpwhr.»:n 200°F ¥
S
CT-T5-014432
Continued on next page
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Continued from previous page

3. Plug the USB drive 3 into the port.

| ——
g’l CT-T5-015862

Touch the “Backup Recipes to USB" @ setting. The USB screen displays.

4. Scroll to “System Backup & Update.”

System Backup & Update

Backup Satiings to USE >

Resteye Settings from USE >

Batkup Recipes to USH >I1 %%

Resslcoies Rescipes .'mv. NI

Impent inagelz] from USE >

Delete Images) fram Cuen >

Upeate Systern Soltware >

CT-TS-015883
5. Touch the check mark @ to save the recipes to the top level of the USB drive.

NOTE: Subfolders can be set up on the USB drive from
your computer. To save a file to a subfolder, touch a
subfolder then touch the check mark.

Rl E S

Continued on next page

7
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Continued from previous page

Loading the recipes The oven downloads the recipes onto the USB drive. When the process is
complete, the “Download successful” screen displays. Touch the check mark (6
to return to the general settings screen. Remove the USB drive.

Download successful

Your frecipes have been suecesifully
snved 1o the USB drive

VMC-TS-0M0436

Result The recipes are now saved to the USB drive.
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How to Restore Recipes from a USB Drive

Before you begin

You will need a USB drive loaded with recipes.

Procedure To restore recipes from the USB drive to the oven, do the following.
Step  Action
1. Touch the menu icon (T). The menu screen displays.
% ) HACCP Data Service Sestings
1
M ® ®
Metwork Help Infe
CT-T5-014429
2 Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
,_“’:;J':T:a NE'ID"?:::_” Cleaning Hoemne Screen Manual Cosk
A :‘6} Language English »
HACEH Data @\; Setings }Q} Temperature Settings
ﬁ \®"'""" @ [ 4 Temperatuse Linits Fahrenhelt [*F] >
Network Hep inka Ao Preheat
Replay
IfFR‘.‘?!F.\J‘ 200°F )
S
CT-T5-014432
Continued on next page
ALTO-SHAAM
@ ' Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25

86



Continued from previous page

3. Plug the USB drive 3 into the port.

=
=) -
=

CT-T5-015862

4. Scroll to “System Backup & Update.”
Touch the “Restore Recipes from USB" @ setting. The USB screen displays.

System Backup & Update

Backup Setiings to USE >

Tiestare Satlings from LsE >

Eackup Recipes to LS8 1%%
fiestone Recipes from LS8 >

Impart fmageals) f >

Dhestet Imag o)) fram Cuen >

Update Systern Software >

5. Select the recipe file (5).

CT-T5-015874

Touch the check mark @ to load the recipes to the oven.

NOTE: Subfolders can be set up on the USB drive from
your computer. To load a file from a subfolder, touch a
subfolder then touch the check mark.

Continued on next page
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Continued from previous page

Loading the recipes The oven loads the recipe file. When the process is complete, the “Recipes
uploaded” screen displays. Touch the check mark @) to return to the general
settings screen. Remove the USB drive.

Recipes uploaded

Heclpes have been uploaded ard
zaved from the USE orive

VMC-TS-010427

Result The recipes are now loaded.
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How to Import Images from a USB Drive

Before you begin

You will need a USB drive loaded with the images.

Procedure To import images from the USB drive to the oven, do the following.
Step  Action
1. Touch the menu icon (T). The menu screen displays.
% ) HACCP Data Service Sestings
1
M ® ®
Metwork Help Infe
CT-T5-014429
2 Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
,_“’:;J':T:a NE'ID"?:::_” Cleaning Hoemne Screen Manual Cosk
A :‘6} Language English »
HACEH Data @\; Setings }Q} Temperature Settings
ﬁ \®"'"'" @ [ 4 Temperatuse Linits Fahrenhelt [*F] >
Network Hep inka Ao Preheat
Replay
IfFf\'.‘?W.\J‘ 200°F )
S
CT-T5-014432
Continued on next page
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3. Plug the USB drive 3 into the port.

4. Scroll to “System Backup & Update.”
Touch the “Import Image(s) from USB” (@) setting. The USB screen displays.

System Backup & Update

Backup Settings 1o LSB >
KK HNARA
Festore Setings from LS8 - - i i
i o i
Backup fiecipes to USH >1 % .
& 4 KKK jpg KKK g
Fearore Recipes fram USE " & 4 e
! Nt
It Irnagels] from LS > ﬂ

KK
Dolate Image]s; from Ouven >

Undate System Software >

CT-T5-017347

Continued on next page
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Continued from previous page

5. Select the images @
Touch the check mark (8).

NOTE: Subfolders can be set up on the USB drive from
your computer. To import images from a subfolder,
touch a subfolder, select the images, then touch the
check mark.

Loading the images The oven loads the selected images. When the process is complete, the “Images
uploaded” screen displays. Touch the check mark () to return to the general
settings screen. Remove the USB drive.

Images uploaded

Images have been uploaded and
saved from the UEB drive,

Result The images are now imported.

ALT@@HAAM.

91

Prodigi™ = Operator's Manual - MN-47965 = Rev8 = 9/25



How to Update Software with a USB Drive

Before you begin Make sure:

The oven is on and cool to the touch (room temperature).

You will need a USB drive with the updated software. To download the most up to
date oven software and register for email notifications when new software

versions are released, please visit https://www.alto-shaam.com/en/customer-

Do not remove the USB drive during the update process.

Procedure To update the software, do the following.

Step  Action

1: Touch the menu icon @ The menu screen displays.

»

Manual My Recipe

Ubary

~ & &
HACCF Data Service Settngs
M @ ®

Metwoor

CTTs-014429
2, Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
c’";';f:q ”E’Ig:;;"' Cleaning Horme Screen Manual Cock
.'-f @ Lenguage English >
HACCR Data t :: } ? Satrings >> Temperature Settings
N—T Tamperatuse Units Fahrenheit [*F] 3
N ® 0) ampers it
Netwoik Hep nlo Auro Preheat
Replay
l)f.'itrl\?hwﬂ 2000 >
3
CTTS014432

ALT@’;QHAAM.
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Continued from previous page

3. Plug the USB drive 3 into the port.

CT-T5-015862

4. Scroll to “System Backup & Update.”
Touch the “Update System Software” @ setting.

System Backup & Update
Backup Sertings to USE >

Update System Software
Restare Settings fram USE >

Update Back End Software [BE] >
Backup hecipes to USE >

Update Erant Enc Saftwara [FE] >
Resiore hedipes om U5 >

Upelate Contrel Acard |CB| >
Import Imageis] from USH >
Bty imagpe 5] from Chen >
Upseiate: Systen Solt

CT-15-015892

m Do not remove the USB drive during the update
process.

5. Touch “Update Back End Software (BE)” to update the supporting software
between the control board (CB) and interface board (IB). Select the ASBE.bin
file @ Touch the check mark @ The oven loads the selected software.
Touch the check mark @ when the update is complete to restart the oven.

Update completel

Ta successiully complete procedune,
reboot is required. Touch "Check”
utten 1o proceed

VMCTS-017279

Continued on next page
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Continued from previous page

6. Repeat steps 1 through 4.

Touch “Update Front End Software (FE)” to update the user interface
software. Select the ASFE.bin file (8). Touch the check mark (9). The oven
loads the selected software. Touch the check mark ® when the update is
complete to restart the oven.

Update complete!

Tar successhully complets procediae,
rebaat is required. Tauch “Check”

Didten to procead

VMC-TS-017283

7 Repeat steps 1 through 4.

Touch “Update Control Board (CB)" to update the control board. Select the
file @ Touch the check mark @ The oven loads the selected software.
The oven verifies the file and then updates the CB. Touch the check mark
@ when the update is complete to restart the oven.

Update complete!

Ta succssslully complets procsdure,
koot is resuited. Touch “Check
butten jo procead

CT-T5-017338

Continued on next page
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Continued from previous page

8. Remove the USB drive.

g} Touch the “Info” icon (4) to validate the software versions.

System Info

Manual My Recipa
Cocking Libary

: Serlal Nurtber HXKNX
w xR &

HACCPData Service SngE » BE Firmware Version NXAAN
FE Firmiware Version HHXXN
R @ ®

Metwark Help Irife CB Firrriware Vession HXHXXK

Cheaning Moded VMC-F4

System Version AXHNK

Framework Viersaon XXX

b |

VMCTS-017291

Result The software has now been updated.

ALT@/@HAAM.
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How to Check for and Download Available
Software Updates

Before you begin This procedure is to be done through the touchscreen on the Deluxe control,
not through the ChefLinc™ oven management system.

The Check for Updates icon shows if there are waiting system software
updates from ChefLinc™ or Alto-Shaam Technical Support. To download the
most up to date oven software and register for email notifications when new
software versions are released, visit https://www.alto-shaam.com/en/
customer-support/software-downloads.

Procedure To check for updates, do the following.

Step  Action

1. Touch the menu icon (T). The menu screen displays.

1 >> HACCP Data Service Sestngs
M @ ®

Metwort: Help Infes

& Ej’ @ CTT5-014429
2. Touch the “Info” icon (2). The “System Info” screen displays..
c":;:f:q NE:::::_” Cleaning Mecled PRO20-20E
,i, % @ Seirinl Mumbser 00000
HACCH Data sarvice sattings }} Clsick e Lipsetatesn >
; i 00K
N @ ®
Netwark s ot FE Firrmwwian Yot XK
CI Firrwaie Version X000
CI Dootkasder Verson NN
(=)
CTTS-018285

Continued on next page
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Continued from previous page

3 Touch the “Check for Updates” icon (3). The display shows “Checking” and the
oven downloads the latest software.

System Info System Info

Model PRO20-20E Model PRO20-20E

Serial Numbes OO Serial Numbes K

Check for Lpxiates > }} Check lor Updates Checking

BE Tirriware '.u'e:sﬂ BE Firrware Version 00000

FE Finmwiare Version 000K FE Firmware Viersicn pesiss

8 Firmware Versicn 00K 8 Firmiware Versaon 100000

8 Bootinadsr Version AU 8 Booticader Version W00

2
CT 15018288
4. Once the oven is done downloading the system software, it will show

“Remote Update” screen. You can choose to update later or restart now.

System Info Remote Update
Restzet system to compiete updste

Made! PRO20-20E

Serial Number 00000

Check foe Upedates Downloading »

BE Firmwaes Visrsion 0K

FFE Firmwiane Virgicn AN

I Fierrnwate Verslon 00K

(=3 Wersion 00000

Apply later

=)

C-Ts-018291

5. Touch the “Restart Now” icon (). The display shows “Waiting for Reboot”
until the oven restarts.

Remote Update

Restart systam 1o complata update
procedune

Apply later g

CT-TS-018294

Result The software has now been updated.

ALT@/@HAAM.
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How to Temporarily Change Languages

Background This procedure is to allow a quick change from one language to another on the

oven display screen. The language will revert back to the original language when
oven power is cycled.

Procedure To change language, do the following.

Step  Action

1 Touch and hold the menu icon (T). The language select icon displays.

CT-TS-018300

2. Touch the language select icon @ The “Select a Language” screen displays.

Touch the language you wish to use. It will translate the oven operating
functions into that language. Recipes language will not change.

Pycoxmik

CT-T5-018303

Result The oven’s language has been changed.

ALT@’;QHAAM.
98

Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25



How to Change the Home Screen

Procedure To change the home screen, do the following.

Step  Action

2 Touch the menu icon (1). The menu screen displays.

&

& &

Manual Wy Hecipe X

Cocking Libwary Cleaning
i, & )

HACCP Data Service Settings
N @ @
Matwark Help -

CI-T5-014429

2 Touch the “Settings” icon @ The “General Settings” screen displays.

Iy Fecpe
Litirary

Claaning

HACCP Data

N

Hatwork

Prodigi™ = Operator's Manual - MN-47965 = Rev8 = 9/25

®

Help

-

®

info

General Settings

Temperature Settings

A Preheal

Replay

Default Preheat

D

Home Screan Manual Cook >

Languags: English »

Tempergtune Units Fahrenheit ['F]

CT-T5-014432

Continued on next page
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Result

7
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Continued from previous page

General Settings

Hame Sceen Maual Cook ¥
Language English ¥
Temperature

Temperature Units Fahrenheit [F]
At Prenast

Hapiay

Betault Prohas 200°F ¥

Select a Home Screen

feopes

Manual Eook

Masin Manu
Prafssinnil Cooking

Caegiey

=

Touch the “Home Screen” setting @ The select home screen menu displays.

CT-T5015778
Select your desired home screen from the list.
Touch the check mark @ to save the home screen setting.
Select a Home Screen Beuesl Settings
5 Home Screen Maln Manu 3
Resipes
——_—" Language English »
. Temperature Settings
Temperatun Linits Fahrenheit [*F] »
Professiona O
Ao Preheat
Categary
Replay
I?efal.{l FI?&\E‘Gl
CT-TS-015781
Restart the oven to reboot the home screen.
The home screen has now been changed.
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How to Change the Temperature Scale

Procedure To change the temperature scale from °F to °C and vice versa, do the following.
Step  Action
2 Touch the menu icon (1). The menu screen displays.

A & &
1 >§% ACCP Data Service Setings
/4
N @ @
Metwork Help Infc
& g &
CTTS01a429
2 Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
Home Screen Manual Cock >
EnP = Languags: English »
-2 |
HACCP Data Settings }} Temperature Settings
N—T" o i i
Tempergtume Linits Fahrenheit ['F]
M @ ® -
Natwork Heip ko Mo Prehis
Replay
Default Preheat 200°F )
=
CTTS-14432

Continued on next page
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Continued from previous page

3. Touch the “Temperature Units” setting @ The select temperature units
screen displays.

General Settings

Haome Screan Manual Cook 3

Select a Temperature Unit

Language English »

Calsas 2]

Temperature Settings

Termperature Units Fahireibeit [F] > Bl
Autey Preheat (j
Replay
E:Iet.lll.?ul'eg'. 00F ¥
S
CT-TS-015787
4. Select your desired temperature scale.
Touch the check mark @ to save the temperature scale setting.
General Settings
Herne Sereen Manual Cook 3
Lenguage English 3
i Temperature Settings
EpheskaltLF] Temperatuse Units Celsius [*C] >
Auto Preheat
Replay
E Fraheat ager >
CT-T5-015790

Result The temperature scale has now been changed.

7
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How to Change the Cooking Complete
Notification Sound

Background

Procedure

Prodigi™ = Operator's Manual

When a cooking process is complete, the oven sounds an alert. This alert sound
can be changed using the settings menu.

To change the cooking complete notification sound, do the following.

Step  Action
1: Touch the menu icon @ The menu screen displays.
1 }} HACCP Data Service Setngs
M ® @

Metwri Help: Infe

i & &

CT-T5-014429
2. Touch the “Settings” icon @ The “General Settings” screen displays.

General Settings

c’";';f:q r":g;;" Cleaning Horme Screen Manual Cock

iaf @ Lenguage English >
HALLR Data @ ? Sattings }} Temperature Settings
% \@"j—‘- I @ f Temperatuse Units Fahrenhelt ['F] 3

Netwoik Hep nlo Auro Preheat
Replay
l)f.’itf"?-’\t\‘]‘ 2000 >
S

CT-T5-014432
Continued on next page
/1
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Continued from previous page

3: Scroll to “Sound & Light Alerts.”
Touch the “Done Sound” (@) setting. The “Select Sound” screen displays.

Sound & Light Alerts
Select Sound
Viclume L}
Battle Hom
Default
Done Sound >
Hiedium Bughe Harny
Lagght Brigh O
Buzzer
Screen Brighiness O
Default High
Handie Light
(- Detault Low
System Backup & Update
v i B! Default Medsurm
Backup Satfings 1o LSE

CEE
CI-TS-017943

4. Select your desired notification sound from the list. Touch the check mark

)

NOTE: Touching a different sound option will play a
sample sound.
Sound & Light Alerts

Select Sound

Wl —
Battle Harr

Diane Sound Battle Hom
Bugie Hom

Light Brightress —
Buzzer

Screen Brightness —
Defau High

Hanidie Light
Defaul Low

System Backup &

Default Medium

Backup Setting: to LI

CT-TS-017946

5. Touch the check mark (8) to save the setting.

Result The cooking complete notification sound has now been changed.

ALT@fS’HAAM.
104

Prodigi™ = Operator's Manual = MMN-47965 - Rev8 . 9/25



How to Enable/Disable the Handle Light

(if equipped)

DF

CT-T5-014429

2, Touch the “Settings” icon @ The “General Settings” screen displays.

General Settings
Homia Screen
Language
Temperature Settings
Temperature Urits

fusty Prateal

Replay

Procedure To enable the handle light, do the following.
Step  Action
1: Touch the menu icon @ The menu screen displays.
1
B & &
@x
N 0}

Prodigi™ = Operator's Manual - MN-47965 = Rev8 = 9/25

Manual Cook 3

English >

Fahrenheit [°F] 3

200°F >

CT-T5-014432

Continued on next page
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Result

ALT@/@’HAAM.
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Continued from previous page

3: Scroll to the “Handle Light” setting.

Touch the Handle Light button (). Touch the check mark ). The handle
light is now enabled.

Repeat the procedure to disable the handle light.

Sound & Light Alerts Sound & Light Alerts

olume O Weshurrie _—
Do Sound MD:::: > Dane Sound m:: >
Ligghe Brightress C— Light Brightness ——
Screen Brightness G >> Screen Bightness =
Handle Lignt Handie Light (
System Back: @

Eackup Settings to

:
¥ CI-TS-015796

The handle light is now enabled/disabled.
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How to Enable/Disable Automatic Preheat

Background

Procedure

Prodigi™

= Operator's Manual «

Enabling the automatic preheat function preheats the oven upon start up to the
set preheat temperature. Make sure to set your preheat temperatures. See topic

How to Preheat the Oven.

To enable/disable automatic preheat, do the following.

Step  Action

T1: Touch the menu icon @ The menu screen displays.

Mestwork Help Il

1.4 R 1
HACCP Data Service Settings
M Q) ®

i § &
115014429
2. Touch the “Settings” icon @ The “General Settings"” screen displays.
General Settings
LMO‘::I’,; "':I:f;;r,w Cleaning Homes Sereen Manusl Cock 3
i ;.?} Lenguage English >
HAZCR Data @H ? Satings }} Temperature Settings
N—T ' Temperatue Units Fahrenheit [*F] >
N @ ®
Metwoik Hepy infa Auto Preheat
Replay
Dot Preheat 2000 3
=)
CT-T5-014432
Continued on next page
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Result

ALT@fS’HAAM.
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Continued from previous page

3: Touch the “Auto Preheat” button (3). Touch the check mark @). The

automatic preheat function is now enabled.

Repeat the process to disable the automatic preheat function.

General Settings
Home Scraen

Larguage

Termperaturs Units

Defaull Prefest

Temperature Settings

Manual Cook 3

English

Fahrenheit [°F] »

200F 3

Aule Prefieat
@

»

General Settings

Homa Soreen
Language
Temperature Settings
Temperatune Lnits
Ao Prehea

Replay

Default Freheat

Manual Cook >

Fahrenheit ["F] 3

English >

CI-Ts-015802

The automatic preheat function is now enabled/disabled.
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How to Enable and Use the Replay Function

Background

Procedure

Prodigi™

= Operator's Manual

When a cooking process is complete, the replay function repeats the same
cooking process when you touch the replay icon. The replay function can be used
for a programmed recipe or manual cook.

To enable the replay function, do the following.

Step  Action

T1: Touch the menu icon @ The menu screen displays.

1.4 R 1
HACCP Data Service Settings
M Q) ®

Mestwork Help Il

i § &
115014429
2. Touch the “Settings” icon @ The “General Settings"” screen displays.
General Settings
LMO‘::I’,; "':I:f;;r,w Cleaning Homes Sereen Manusl Cock 3
i ;.?} Lenguage English >
HAZCR Data @H ? Satings }} Temperature Settings
N—T ' Temperatue Units Fahrenheit [*F] >
N @ ®
Metwoik Hepy infa Auto Preheat
Replay
Dot Preheat 2000 3
=)
CT-T5-014432
Continued on next page
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Continued from previous page

3: Scroll to the “Temperature Settings.”

Touch the Replay button (3). Touch the check mark (@). The replay function
is now enabled.

Repeat the process to disable the replay function.

Temperature Settings Temperature Settings

Ternperature Units Fahrenheit["F] » Tempearatise Units Fabrenhelt ['F] >

A — p——

eplay fieplay [ §

‘E_cra‘am;::ﬁhea w0 3 >> Lot et 200F >

Cleaning Settings Cleaning Settings

Mot Cleaning Ohe. Mext Cleariing akr.

Lot Chsninng e Lasit Clesaning

crrsarsans

Using the replay 4. When the cooking process is complete, the screen will say “Done”. Touch the
function (if enabled) hand icon @ Remove the food from the oven.

Load the next tray into the oven.

If the replay function is enabled, touch the replay icon () to repeat the
previous cooking process.

R

) Wiscuhts.

8 & &

CT-TS-015811

Result The procedure is now complete.

ALTO-SHAAM.
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How to Lock Recipe Editing, Manual Cooking,

or the Settings Screen

Procedure To lock recipe editing, manual cooking, or the settings screen, do the following.
Step  Action
1: Touch the menu icon @ The menu screen displays.
2.4 R &
1 » HACCP D Service Slgs
B & &
CT-T5-014429
2, Touch the “Settings” icon @ The “General Settings” screen displays.
General Settings
o A Homa Scresn Manual Cook 3
A .-ré} Language English >
el =
HACCP Data @?El':‘.ingn }} Temperature Settings
ﬁ N—"T @ Temperstine Urity Fahrenheit [F] >
Matwork Hep infg Ao Preheal
Replay
200°F >
CT-T5-014432
Continued on next page
/A
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Result
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Continued from previous page

Scroll to the “Security Locks.”

Touch the Lock Recipe Editing button @ The “Enter passcode” screen

displays.

Create a passcode @ using the keypad. Touch the check mark @

Impart image(s] from LSE
Delete Imagels] from Oven
Update System Sottwans
Security Locks

Lock Resipe Editng

Lok Marial Co

Lesek Sedlings Sereen

At Sereen Lok

() Eter pascods

Touch the check mark @ to lock recipe editing.

import Imagels! from USE

Delete image{s] from Cven

Update Systam Software

QQ‘ % Security Locks
Qﬁ,ﬁé?»@'ﬁ Lsck Recips Ecdting
vy

Lesck Menual Cricking

Lok Setlings Screen

Ao Soreen Lack

P

L

CI-Ts-015820

Repeat the process to lock manual cooking or lock the settings screen.

Prodigi™
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MMN-47965

Rev 8

The lock recipe editing, manual cooking, or the settings screen are now locked.
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How to View Oven Information

Background This procedure is to be done through the touchscreen on the oven, not through
the ChefLinc™ oven management system.

The oven information screen shows the oven model, serial number, software
version, and system information.

Procedure To view oven information, do the following.
Step  Action
ik Touch the menu icon @ The menu screen displays.

i § &

CT-T5-014429

2, Touch the “Info” icon (2). The “System Info” screen displays.

Scroll to view the oven model, serial number, software version, and system
information.

System Info
Manat Wy R PR ”
Cooking Library ol Mol PROZ0-20E
Ll % @ Sarinl Hurmbes XXX

HAZLR Data Servce Settings >> Check for Updates »
tsion HHNNAK

S |40

Network knfa

AXAAX

RN

HNAAN

CT-TS-015826

Result The oven's information has been viewed.

ALT@@HAAM.
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How to Download HACCP Data

Before you begin

Background

Procedure

ALT@’/QHAAM.

114

Make sure:

Step  Action

The oven is on, but not in a cooking mode.
You will need a USB drive.

To download HACCP data, do the following.

Touch the menu icon @ The menu screen displays.

»

HACCP Data

Service

M

Metwork

HACCP data provides automated record keeping, set-point validation, recipes
used, dates and times. The data is stored until the information is downloaded.
Once downloaded, the information is removed from the oven’s memory. Best
practice would be to download the information every 30 days to a USB drive. The
file format is plain text file (.csv). The file can be viewed in Microsoft® Excel.

(a 8)’ @; CT-T5-014429
Touch the “HACCP Data” icon @ The “HACCP Data"” screen displays.
s | tysecos | oo
d /J\f &
i@ ] 5

Prodigi™ =

Operator's Manual =
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Loading the data

Result

Prodigi™

= Operator's Manual «

Continued from previous page

3. Plug the USB drive 3 into the port.

CT-T5-015862

4,

CI-T5-015922

The oven downloads the data onto the USB drive. When the process is complete,
the “Download Successful” screen displays. Touch the check mark (8) to return to
the menu screen. Remove the USB drive.

. P
y :’y(
&)

Download Successful

“our HAZCP Data was successtully saved to
the LIS drive. You tan fir it inside the
tolowing path:

CT-T5-015925

The HACCP data has now been downloaded.

MN-47965 « Revd . 9/25
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How to Calibrate the Temperature Probe

Before you begin Make sure:

The oven is on, but not in cooking mode.
You have a thermometer.

You have a container filled with ice and water.

Procedure To calibrate the probe, do the following.
Step  Action
1: Insert the probe and the thermometer in a container of ice water and allow
the temperature to settle to 32°F (0°C).
2 Touch the menu icon (1). The menu screen displays.
W|lelxle
,I :‘%{5;;:? HACCP Data Servica Sentings
: N|le | o
e
3 Touch the “HACCP Data" icon @ The "HACCP Data” screen displays.
conng | "ty | cowno
Continued on next page
o)
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Continued from previous page

4. Touch the calibrate probes icon @

5. Compare the probe temperature reading against 32°F (0°C).
Touch the “+” or “-" symbols @) until the temperature displayed is
32°F (0°Q).
Touch the check mark (3).
Probe Callbration
® NOTE: Touch the probe calibration data icon @ to view
the probe calibration history.
6. Remove the probe from the ice water.
Result The probe is now calibrated.
/A
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Maintenance Schedule

Requirements

Daily

Weekly

Monthly

Prodigi™

See topic How to Clean the Oven.

Make sure the oven is cooled down and off—inside of chamber 140°F (60°C) or
less.

For daily maintenance, do the following.

Remove any spills with disposable paper wipes or a damp cloth.

Wipe the outside of the oven with a damp cloth.

Wipe the oven gaskets with soap and water.

Inspect the oven gaskets for damage.

Wipe the front door glass.

Check the product probe.

Check the screen for cracking or peeling. Contact Technical Service if needed.

= Operator's Manual =

For

MN-47965 « Rev8 a 9/25

For weekly maintenance, do the following.

Clean the entire oven. Make sure to use a non-abrasive nylon scrub pad.

Do not spray the cleaner directly into the fan openings located in the rear of the
oven.

Inspect the door LEDs.
Inspect the oven cavity for signs of grease/carbon buildup.

Check behind the fan panel inside the oven cavity for signs of grease/carbon
buildup.

Check behind the fan panel inside the oven cavity for signs of scale buildup.

Inspect the heat exchanger for any signs of major deformation. If there are signs
of deformation, immediately remove from service and take corrective action.

Inspect the heat exchanger for any loose/disconnected pipes or flanges. If pipes
or flanges are loose/disconnected, immediately remove from service and take
corrective action.

Inspect the convection elements for signs of cracking, deformation, or damage.
Clean the ventless hood grease filters (if ventless hood is equipped).

monthly maintenance, do the following.

Clean out the drip tray line.

Check the supplied water filtration and change as needed.
Check for software updates.

Inspect and test the proper draining of the oven cavity.
Inspect the drain lines for leaks or clogs.

Continued on next page
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Yearly

ALT@/@’HAAM.
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Continued from previous page

Inspect the oven cavity for any signs of scale buildup.

Inspect the ventless hood paper filter (if ventless hood is equipped, replace as
needed).

Test the ventless hood drain for proper drainage and signs of leaking.
De-scale as needed. See topic How to Descale the Oven.

For yearly maintenance, do the following.

I ® NOTE: Must be performed by a qualified professional.

Replace the steam bypass hose.

Inspect and test the humidity control.

Inspect the cleaning system pump and hoses for leaks and proper operation.
Inspect and test the proper draining of the oven cavity.

Inspect all steam water injection lines and clamps for leaks or potential issues.
Inspect the hand shower handle and hose.

Test steam injection solenoid.

Test condensate solenoid.

Inspect the upper browning valve hose.

Inspect the low pressure relief valve and hose.

Inspect the convection element seal from the electrical compartment.
Inspect the gas heat exchanger seal from the electrical compartment.

Inspect wiring to heating elements. Re-tighten or secure as needed. Record the
amp draw.

Inspect the N6 oven temperature probe seal.
Check operation of all electrical cooling fans.

Check all electrical connections are properly connected and secure to the
boards.

Check door hinges and handles. Tighten, secure, or adjust as needed.
Run the oven in convection mode and test operation.
Run the oven in steam mode and test operation.
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How to Clean the Oven using Cleaning Tablets

Precautions

Background

Cleaning the oven

Prodigi™

= Operator's Manual

WARNING: Burn hazard.
A Wear protective gloves, protective clothing, eye protection, and

face protection when handling oven cleaner. Do not open the
oven door during the cleaning cycle.

I (‘fejp(s{ Do not use steel pads, wire brushes, or scrapers when

cleaning.

The oven has five different cleaning modes.

The rinse cycle (10 minutes).

The light clean cycle (35 minutes).

The medium clean cycle (1 hour and 18 minutes).
The heavy clean cycle (2 hours and 5 minutes).

The heavy plus clean cycle (3 hours and 30 minutes).

To clean the oven, do the following.

Step  Action
1. Clean the door glass with Windex® or equivalent glass cleaner.
2 Clean the door gasket with soap and water.
3 Close the door.
Spray the exterior of the oven with stainless steel polish. Wipe the exterior
of the oven with a non-abrasive scrub pad. Follow safety instructions on the
bottle of the stainless steel polish.
m Use only non-caustic cleaners.
Do not spray directly into the fan openings on the
rear of the oven.
Do not use cleaners that contain sodium hydroxide
(lye) or phosphorus.
Continued on next page
/A
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Continued from previous page

4. Touch the menu icon @ The menu screen displays.

Manual by Recipe Claan
Cocking Ubeany i
L4 P &
1 }} HACCP Data Servize Settngs
M @ ®
Netwiork Help Infe

& & &
CT-T5-014429
5. Touch the “Cleaning” icon (2). The Cleaning screen displays.
Jon \@4 Choring
w S &
HACCP Data Sanvice Sattings
M ©) @
Natwork Hep into
CT-T5-014490

Continued on next page
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Continued from previous page

6. Select the desired cleaning level, for example Heavy Clean (3).

Heavy Clean

Selected

O

CT-T5014493

Insert the appropriate number of cleaning tablets into the drain.

Close the drain screen.

7 Touch the “Start” icon @).

NOTE: If needed, touch and hold the cancel icon to stop
the cleaning process. The cancel option is available for

five seconds.

Heavy Clean
Selected

O

Add 2 cleaning tablets.

Cancel

&

&

Heavy Clean

Cheaning will start in

00:00:04

C-T5-017949

MN-47965 « Revd . 9/25

Continued on next page
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Continued from previous page

8. The oven heats to the required temperature for the cleaning cycle, then the
cleaning cycle starts.
Preparing Oven 00:29:59
9} Touch “Ok” (5) when the cleaning cycle is complete.
WARNING: Burn hazard.
A Open the door carefully when the cleaning cycle is
complete. Escaping hot vapors or steam can cause
injury.
Remaining Teme: Clean Complete
00:29:59 Haavy Clean program finished.
Lo chanir whaantly aar,
10. Leave the door slightly ajar if the cleaning has been done at the end of the
day.
Result The oven is now clean.
ALTO-SHAAM.
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How to Clean the Oven using Liquid Clean
(if equipped)

Precautions

face protection when handling oven cleaner. Do not open the

WARNING: Burn hazard.
A Wear protective gloves, protective clothing, eye protection, and
oven door during the cleaning cycle.

WARNING: Fire hazard.

Do not operate the oven in a cleaning mode without the liquid
cleaner connected, with a kink in the cleaning hose line, or with
an empty liquid cleaner container. Failure to do so may result in

poor oven cleaning, grease and/or carbon accumulating inside
the oven cavity and increased risk of fire.

cleaning.

I (‘[ejp(e{ Do not use steel pads, wire brushes, or scrapers when

Background The oven has five different cleaning modes.

The rinse cycle (10 minutes).

The light clean cycle (30 minutes).

The medium clean (1 hour and 20 minutes).
The heavy clean (2 hours and 6 minutes).

The heavy plus clean (3 hours and 30 minutes).

Continued on next page
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Continued from previous page

Cleaning the oven To clean the oven, do the following.
Step  Action
1: i Clean the door glass with Windex® or equivalent glass cleaner.
2 Clean the door gasket with soap and water.
3. Close the door.

Spray the exterior of the oven with stainless steel polish. Wipe the exterior
of the oven with a non-abrasive scrub pad. Follow safety instructions on the
bottle of the stainless steel polish.

) [e3p(e} Use only non-caustic cleaners.

Do not spray directly into the fan openings on the
rear of the oven.

Do not use cleaners that contain sodium hydroxide
(lye) or phosphorus.

4. Touch the menu icon @ The menu screen displays.

% % HACCP Data Service Settngs

' M ® O]

Metwork Help Infc

CT-T5-014429
5. Touch the “Cleaning” icon (2). The Cleaning screen displays.
HACCF Data Sanvice Safings
M @ ®
Matwork Hep inka
CT-T5-016353

Continued on next page
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Continued from previous page

6. Select the desired cleaning level, for example Heavy Plus Clean (3).

Heavy Plus Clean
Selected

CT-TS016356

7. Touch the “Start” icon @).

NOTE: If needed, touch and hold the cancel icon to stop
the cleaning process. The cancel option is available for
five seconds.

Heavy Plus Clean
Selected

Heavy Plus Clean

Chaaning will start in

00:00:04

C-TS-017976

Continued on next page
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Continued from previous page

8. The oven heats to the required temperature for the cleaning cycle, then the
cleaning cycle starts.
Preparing Oven 00:29:59
9} Touch “Ok” (5) when the cleaning cycle is complete.
WARNING: Burn hazard.
A Open the door carefully when the cleaning cycle is
complete. Escaping hot vapors or steam can cause
injury.
Rermaining Teme Clean Complete
00:29:59 Heavy Clean pragram linished.
Leave doar signtly aar,
10. Leave the door slightly ajar if the cleaning has been done at the end of the
day.
Result The oven is now clean.
ALTO-SHAAM.
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How to Descale the Oven

Before you begin

face protection when handling oven cleaner. Do not open the

WARNING: Burn hazard.
Wear protective gloves, protective clothing, eye protection, and
oven door during the wash or rinse cycle.

('[eyp{el Do not use steel pads, wire brushes, or scrapers when
cleaning.

Make sure you have Alto-Shaam ScaleFree Descaling Powder (CE-27889).

Procedure To descale the oven, do the following.
Step  Action
% Place 7 oz. (198 g) of Alto-Shaam ScaleFree Descaling Powder into the cavity
drain.

Close the drain screen.

2, Disconnect the liquid cleaner hose, if equipped.

3. Clean the oven with a medium clean cycle. See topic How to Clean the Oven
Using Cleaning Tablets or How to Clean the Oven Using Liquid Clean.

4. Spray the interior of the oven using the hand shower.
5. If necessary, open the interior fan guard and rinse down the area behind the
panel.
6. Run a rinse cycle.
Result The oven is now descaled.
/A
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How to Select Tablets or Liquid Soap
(Ovens Equipped with Liquid Soap Option)

Procedure To select between tablets or liquid soap for cleaning the oven, do the following.

Step  Action

1: Touch the menu icon @ The menu screen displays.

a4 xR @
1 }} HACCP Data Service Settngs
N|] @ | ©®
g @; CT-T5-014429
2.

Continued on next page
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Continued from previous page

3. Touch the cleaning settings icon @ The “Cleaning Settings” screen displays.

Cleaning Settings

Mext Cieaning

Lest Cleaning

Cleandng Table Versicn

Cleaning Type Tablet ¥

CT-T5-017983

4. Touch the “Cleaning Type” setting @ The select cleaning type screen
displays.

Select your desired cleaning type.

Cleaning Settings

Hext Cleaning

Select a Cleaning Type

Last Cleaning

LR Tablet
Clexarting Takale Varsion - %

i \iuich
Clesaning Tyee

CT-TS-017986

Result The cleaning type has now been changed.

ALT{D/@HAAM.
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How to View the Cleaning Log

Background The cleaning log allows the user to view details about the previously completed
cleanings on the unit.

Procedure To view the cleaning log, do the following.
Step  Action
1 Touch the menu icon (1). The menu screen displays.

L4 PN &
,I }} HACCP Data Servica Settings
M ® ®

Metwork Help Infey

2. Touch the “Cleaning” icon @ The “Cleaning” screen displays.

CI-T5-014429

HACCF Data sarvice Hetlings
M ®@ @
Network Help by

CT-T5-014490

Continued on next page
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Continued from previous page

3: Touch the cleaning log icon (). The “Cleaning log” screen displays.

® NOTE: Touch the download icon (4) to download the
cleaning logs to a USB drive.
Result The cleaning log has been viewed.
/A
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How to Set the Cleaning Frequency

Background The user can set a cleaning frequency to schedule when the unit will go through
a cleaning cycle. The cleaning frequency can be set by hours or day and time.

Procedure To set the cleaning frequency, do the following.
Step  Action
1 Touch the menu icon (1). The menu screen displays.

L4 PN &
,I }} HACCP Data Servica Settings
M ® ®

Metwork Help Infey

2. Touch the “Settings” icon @ The “General Settings” screen displays.

CI-T5-014429

General Settings
e Iy Rescipe: ;
Conking Library Clzaning Herne Sereen Manual Cocke
: P Lenguage English >
o4 9’5‘}
HACCH Data @ Satings %, > Temperature Settings
'
N— Temperatisa Units Fahrenheli ['F]
N @ @
Hetwork Hep ko Auto Preheat

Replay

l?reral. rrw?ﬂt\)r 20000 3

CT-T5-014432

Continued on next page
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Continued from previous page

3: Scroll 3 until “Cleaning Settings” displays. Touch the “Set Cleaning
Frequency” @ setting.

Cleaning Settings

General Settings

Homascron | i Manual Cook 3 Mext Cleaing 0hr,

Cleanin
Gaikiia English > Last Cleaning

/.-%ﬁe:»_ Sat Cleaning Frequency s
riEl 433"‘&)} Visible Cleanings {

Cleaning Lockaut

Temperature 5

Temperatures Uniis

Repiay Date & Time Settings

Ee[eulllF‘ul'eg'. oF ¥ Timezona UTE+0000 3
Setting the cleaning 4. Touch the “Hours” setting (5) to set the cleaning frequency hours. Enter the
frequency hours desired hours using the key pad. Touch the check mark.

Set Cleaning Frequency
Hours.

Dy & Time

Setting the cleaning 5. Touch the “Date & Time” setting (6) to set the day and time for cleaning.
frequency day and Touch the check box @ next to a day to set it. Touch the check mark.
time

Set Cleaning Frequency Set Cleaning Frequency Day

Hours Sunday

Day & Tima Moy =

v
CT-T5-015934

Continued on next page
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Continued from previous page

6. The “Set cleaning frequency time” screen will display.

Touch the “AM"/"PM" button (8) to choose whether the cleaning time is set
for AM or PM.

Enter the time of day for the cleaning. Touch the check mark.

Touch the check mark on the “Set Cleaning Frequency” setting screen.

Set Cleaning Frequency

Hours

CT-T5015937

Result The cleaning frequency has been set.

ALT@’/QHAAM.
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How to Winterize the Oven

Winterization Winterization is required if the oven is stored in a location where the ambient
temperature falls below 32°F (0°C). Freezing temperatures can permanently

damage internal components, especially if water is not completely drained from
the unit before storage.

Winterize the oven To winterize the oven, do the following.

Step

Action

1.

Allow the oven to cool.

2. Drain all hoses, solenoids, and tanks (condensate and pump housing).
3} Flush RV antifreeze through the tanks and hoses.
WARNING: Poison hazard.
Use only RV antifreeze specifically intended for
potable water systems. Flush system thoroughly as
directed before putting back into use.
Restart the oven 4. Inspect all hoses, and components connected to hoses, for signs or cracking
or splitting.
5. Flush cold water through each hose and each solenoid for a minimum of two
minutes.
6. Spray cold water directly into oven cavity drain for a minimum of two
minutes.
Ly (eJp(elq Do not use pressurized water for this step. Use only
the oven's hand shower.
7. Run a forced rinse cycle.
8. Inspect drained water to verify all RV antifreeze has been flushed through all
hoses and tanks.
9 Run a 30-minute steam cycle and 30-minute clean cycle.
Result The oven is now ready for operation.
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Error Codes

Code |Component 'Description | Troubleshooting steps

E-5 |2- Convection fan Convection fan (upper) under speed 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

E-5 |2 - Convection fan Lower convection fan under speed 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

E-10 44 - Cavity sensor Cavity sensor short 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

E-10 47 - Food probe Food probe short 1. Investigate food probe for damage. Replace
if damaged.
2. Power down control using on/off icon.
3. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
4. Resume use of oven. If error reappears
contact a service provider.

E-10 52 - Steam injector Steam injector sensor short 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

E-10 55-Tank Tank sensor short 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

E-11 44 - Cavity sensor Cavity sensor open 1. Power down control using on/off icon.
2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.
3. Resume use of oven. If error reappears
contact a service provider.

ALTG SHAAM
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Code

Component

Description

Troubleshooting steps

E-11

52 - Steam injector

Steam injector sensor open

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-11

E-31

E-31

E-31

E-31

55 - Tank

2 - Convection fan

(Classic control)

2 - Convection fan

(Classic control)

2 - Convection fan

2 - Convection fan

Tank sensor open

Motor (upper) over temperature

Lower motor over temperature

Motor VFD (upper) over temperature

Lower motor VFD over temperature

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

1. Make sure cooling fan(s) are operating.

2. Make sure exhaust vents are clean and free
of debris.

3. Make sure oven clearances are met.

4. Ambient temperature greater than 105°F
(41°Q).

1. Make sure cooling fan(s) are operating.

2. Make sure exhaust vents are clean and free
of debris.

3. Make sure oven clearances are met.

4. Ambient temperature greater than 105°F
(41°Q).

E-31

44 - Cavity sensor

Chamber over temperature

1. If the oven has experienced an over
temperature condition allow the oven to cool
down for a minimum of 30 minutes.

2. Press the high limit reset button.

3. Resume cooking operation. If error
reappears contact service provider.

E-31

55 - Tank

7
ALT@/—S HAAM
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Tank sensor over temperature

Prodigi™ =

1. If the oven has experienced an over
temperature condition allow the oven to cool
down for a minimum of 30 minutes.

2. Press the high limit reset button.

3. Resume cooking operation. If error
reappears contact service provider.
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Code |Component

Description

Troubleshooting steps

E-31 |8 - Control Board

E-31 |9 - Interface Board

E-44 |8 - Control Board

E-55 |56 - Vent valve

Control board too warm

Interface board too warm

Control board SPI bus warning

Vent (upper) not open

1. Make sure cooling fan(s) are operating.

2. Make sure exhaust vents are clean and free
of debris.

3. Make sure oven clearances are met.

4. Ambient temperature greater than 105°F
(41°C).

5. Check the door gasket for damage and
proper seal.

1. Make sure cooling fan(s) are operating.

2. Make sure exhaust vents are clean and free
of debris.

3. Make sure oven clearances are met.

4. Ambient temperature greater than 105°F
(41°C).

5. Check the door gasket for damage and
proper seal.

1. Touch screen to acknowledge error.

2. Continue to use equipment.

3. Cycle equipment power before attempting
to update software.

4_If error continues, contact service.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-55 |56 - Vent valve

Lower vent valve not open

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-62 |2 - Convection fan

Motor VFD (upper) over current

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-62 |2 - Convection fan

E-66 |2 - Convection fan

Prodigi™ = Operator's Manual

Lower motor VFD over current

VFD (upper) error

MN-47965 « Revd . 9/25

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.
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Code

Component

Description

Troubleshooting steps

E-66

2 - Convection fan

Lower VFD error

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-78

19 - Voltage sensor

Voltage monitor too low

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-78

2 - Convection fan

VFD (upper) under voltage

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-78

2 - Convection fan

Lower VFD under voltage

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-79

19 - Voltage sensor

Voltage monitor too high

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-79

2 - Convection fan

VFD (upper) over voltage

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-79

2 - Convection fan

Lower VFD over voltage

1. Check to make sure the unit plug is fully
seated in the electrical outlet.

2. Reset the main circuit breaker for the oven.
If error reappears contact service provider.

E-80

2 - Convection fan

VFD (upper) memory error

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-80

2 - Convection fan

ALT@’/QHAAM.

142

Lower VFD memory error

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.
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Code

Component

Description

Troubleshooting steps

E-88

1 - Heater

Gas ignition failure (upper)

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or turning off the
breaker.

3. Inspect the top of oven for anything
blocking the exhaust flue of the oven.

4. Make sure the ventilation hood is turned on
and working properly.

5. Make sure the gas line is properly
connected to the unit and the gas shut off
valve is in the open position.

6. Resume cook operation. If error reappears
turn the oven off, shut off the gas supply to
the oven and immediately contact service
provider.

E-88

E-90

1 - Heater

1 - Heater

Lower gas ignition failure

Gas blower failure (upper)

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or turning off the
breaker.

3. Inspect the top of oven for anything
blocking the exhaust flue of the oven.

4. Make sure the ventilation hood is turned on
and working properly.

5. Make sure the gas line is properly
connected to the unit and the gas shut off
valve is in the open position.

6. Resume cook operation. If error reappears
turn the oven off, shut off the gas supply to
the oven and immediately contact service
provider.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-90

1 - Heater

Lower gas blower failure

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-93

8 - Control Board

State synchronization error between the
interface board and control board

1. Clear error by pressing the check mark on
the display to accept the error.

2. If the error persists contact Alto-Shaam
Technical Support.

E-94

Prodigi™ =

10 - Control Board
Communications

Operator's Manual =

Communication error between Interface
Board and Control Board
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1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.
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Code

Component

Description

Troubleshooting steps

E-94

2 - Convection fan

VFD (upper) communication error

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

E-102

2 - Convection fan

59 - Ventless hood

Lower VFD communication error

Ventless hood filter Fault

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.

1. Check if filters are installed.
2. Check if filters are clogged.
3. Check operation of hood fan.

E-105

6 - Chamber

Low water pressure

1. Water supply not connected.

2. Water supply is shut off.

3. Water supply to unit blocked or obstructed
(check filter).

E-109

E-606

E-999

6 - Chamber

6 - Chamber

48 - Personality
handler

ALT@/@HAAM.
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Chamber high limit

Error during cleaning cycle

IB and CB dip switch settings not set
correctly

1. If the oven has experienced an over
temperature condition, allow the oven to cool
down for a minimum of 30 minutes.

2. Press the high limit reset button.

3. Resume cooking operation. If error
reappears contact service provider.

1. Manually Clean Oven.

2. Manually Rinse Oven.

3. Ensure chemicals removed before use.
4. Resume use of oven. If error repeats
contact service provider.

1. Power down control using on/off icon.

2. Cycle power to the oven either by
unplugging the unit or by turning the main
power switch off and then back on.

3. Resume use of oven. If error reappears
contact a service provider.
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Notifications
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FCCID: N6C-SDPAC
IC ID: 4908A-SDPAC

NOTICE

Federal Communication Interference Statement (United States only)

This equipment has been tested and found to comply with the limits for a class B
digital device, pursuant to Part 15 of the FCC rules. These limits are designed to
provide reasonable protection against harmful interference in a residential
installation. This equipment generates, uses, and can radiate radio frequency
energy and, if not installed and used in accordance with the instructions, may
cause harmful interference to radio communications. However, there is no
guarantee that interference will not occur in a particular installation. If this
equipment does cause harmful interference to radio or television reception,
which can be determined by turning the equipment off and on, the user is
encouraged to try to correct the interference by one or more of the following
measures:

Re-orient or relocate the receiving antenna
Increase the separation between the equipment and receiver

Connect the equipment to an outlet on a circuit different from that to which the
receiver is connected

Consult the dealer or an experienced radio/TV technician for help

The antenna(s) used for this transmitter must be installed to provide a
separation distance of at least 20 cm from all persons and must not be co-
located or operating in conjunction with any other antenna or transmitter.

MN-47965 « Rev8 a 9/25
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Canadian Department of Communications Industry Canada Notice
(Canada only)

This Class B digital apparatus complies with Canadian ICES-003.
FCC Rules, Part 15 / Industry Canada

This device complies with Part 15 of FCC Rules and Industry Canada license-
exempt RSS standard(s). Operation is subject to the following two conditions:
(1) This device may not cause harmful interference, and

(2) This device must accept any interference, including interference that may
cause undesired operation of this device.

This equipment complies with FCC/IC radiation exposure limits set forth for an
uncontrolled environment and meets the FCC radio frequency (RF) Exposure
Guidelines in Supplement C to OET65 and RSS-102 of the IC radio frequency (RF)
Exposure rules. This equipment should be installed and operated keeping the
radiator at least 20 cm or more away from a person’s body.

Under Industry Canada regulations, this radio transmitter may only operate
using an antenna of a type and maximum (or lesser) gain approved for the
transmitter by Industry Canada. To reduce potential radio interference to other
users, the antenna type and its gain should be so chosen that the equivalent
isotropically radiated power (e.i.r.p.) is not more than that necessary for
successful communication.

This radio transmitter (identify the device by certification number, or model
number if Category II) has been approved by Industry Canada to operate with
the antenna types listed below with the maximum permissible gain and required
antenna impedance for each antenna type indicated. Antenna types not included
in this list, having a gain greater than the maximum gain indicated for that type,
are strictly prohibited for use with this device.

For product available in the USA/Canada market, only channels 1-11 can be
operated. Selection of other channels is not possible. If this device is to be
operated in the 5.15~5.25GHz frequency range, it is restricted to indoor
environments only.

Antenna: Proprietary
Antenna gain information: Embedded Antenna: 3.25dBi (2.4 GHz), 5.0dBi (5 GHz)

Frequency Tolerance: +/-20ppm

WARNING

The FCC/ The Industry Canada regulations provide that changes or
modifications not expressly approved by the party responsible for compliance
could void the user's authority to operate the equipment.
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General Specifications

Chipset: QCA9377-3, (Qualcomm Atheros)

Host Interface: Wifi: SDIO v3.0;  BT: High Speed UART
Operating Voltage: 3.30VDC +/- 5%

Operating -20 to +70 degrees C

Temperature:

Dimensions: 18.0x13.0x2.2mm(LxW x D)
Connector Type: 52-pin proprietary

Radio Specifications: 802.11b/g/n: 2.412-2.484 GHz;
802.11a/n: 5.18-5.825 GHz
BT: 2.402-2.480 GHz

Link Rates (1 stream): IEEE 802.11b: 1-11 Mbps
IEEE 802.11g: 6-54 Mbps
IEEE 802.11a: 6-54 Mbps
IEEE 802.11n HT20: 6.5-65.0 Mbps
IEEE 802.11n HT40: 13.5-135.0 Mbps
IEEE 802.11ac VHT20: 6.5-78.0 Mbps 1
EEE 802.11ac VHT40: 13.5-180.0 Mbps
IEEE 802.11ac VHT80: 29.3-390.0 Mbps

Modulation Modes: OFDM (256QAM, 64QAM, 16QAM, QPSK, BPSK), DSSS (CCK, DQPSK, DBPSK),
GFSK (1Mbps), /4 DQPSK (2Mbps), 8DQPSK (3Mbps)

Hardware WEP, WPA/WPA2 (TKIP/AES-CCMP), WAPI

Encryption:

Quality of Service WMM, WMM-PS, 802.11e

(Qos):

Japanese Security This oven cannot be connected directly to the telecommunications circuits (or

Standard public wireless LANs) of any telecommunication carriers (example: mobile

communications carriers, fixed communications carriers, or Internet providers).
In the case of connecting the oven to the Internet, make sure to connect it via a
router.
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Conditions for Ovens Installed
in New York City

ALT
148

-SHAAM.

Operating instructions in the manual must be read and understood by all
persons using the appliance. The person responsible for training of the
operators is responsible for the safekeeping of the manual.

Prior to installation, plans specifying the exact product name/model number and
dimensions/specifications shall be filed with and approved by New York City
Department of Buildings (DOB). A copy of DOB docketed (Stamped, numbered
and dated) plans shall be transmitted to the Fire Department for review and
approval, as applicable.

Installation, maintenance, and cleaning procedures shall comply with all
applicable New York City Fire Code, New York City Electric Code, New York City
Construction Codes (including the Building Code and the Mechanical Code), and
rules.

The cooking equipment shall be used for light duty cooking ad food warming
only, and shall be provided with catalyst to limit the emission of grease-laden air.

The cooking equipment shall be installed in an area approved by the New York
City Department of Buildings.

Underwriters Laboratories, Inc.'s listing requirements and manufacturer's
installation, operation and maintenance requirements shall be complied with.

The cooking equipment (including filters and catalyst) shall be inspected, cleaned
and replaced if necessary, by a qualified person holding a Fire Department
Certificate of Fitness. They catalyst shall be maintained in proper working order.
A record of such inspection and cleaning shall be kept on the premises for
inspection.

All installations are subject to inspection by representatives of the Bureau of Fire
Prevention which may result in additional requirements being imposed.

The Fire Department’s condition of approval shall be provided to all New York
City buyers, users and installers.

Certificate of Approval number shall be plainly and permanently stamped or
otherwise fixed upon each product by the manufacturer or the local
representative of the manufacturer.

The equipment’s technology does not violate any patent, trade name, trade
secret or other intellectual right.

The Certificate of Approval does not constitute an endorsement or
recommendation of the product by the Fire Department, but is a certification that
the product is acceptable as of the date of issuance.

The Fire Department may withdraw this approval at any time in the event there is
a reasonable doubt that the product does not operate or perform as required by
code, the conditions of the resolution or as represented in the application.

Any end user who fails to comply with the conditions as outlined in this approval
will be subject to enforcement action.
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Warranty

Introduction

Warranty Period

Exclusions
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Alto-Shaam, Inc. warrants to the original purchaser only, that any original part
found to be defective in material or workmanship will be replaced with a new or
rebuilt part at Alto-Shaam's option, subject to provisions hereinafter stated.

The original parts warranty period is as follows:

1 For all other original parts, one (1) year from the date of installation of appliance

or fifteen (15) months from the shipping date, whichever occurs first.

1 The labor warranty period is one (1) year from the date of installation or fifteen

(15) months from the shipping date, whichever occurs first.

1 Alto-Shaam will bear normal labor charges performed during standard business

hours, excluding overtime, holiday rates or any additional fees.

For the refrigeration compressor, if installed, the warranty period is five (5) years
from the date of original installation of the appliance.

For heating elements on Halo Heat® Cook and Hold ovens, the warranty period
is for as long as the original owner owns the oven. This warranty period applies
to units sold after 2/1/2009 and excludes holding-only ovens.

To be valid, a warranty claim must be asserted during the applicable warranty
period. This warranty is not transferable.

This warranty does not apply to:

Calibration.

Replacement of light bulbs, rubber gaskets, grease filters, air filters, racks, jet
plates, and/or the replacement of glass due to damage of any kind.

Equipment damage caused by accident, shipping, improper installation or
alteration.

Equipment used under conditions of abuse, misuse, carelessness or abnormal
conditions, including but not limited to, equipment subjected to harsh or
inappropriate chemicals, including but not limited to, compounds containing
chloride or quaternary salts, poor water quality, or equipment with missing or
altered serial numbers.

Equipment damage caused by use of any cleaning agents other than those
recommended by Alto-Shaam, including but not limited to damage due to
chlorine or other harmful chemicals.

Any losses or damage resulting from malfunction, including loss of food product,
revenue, or consequential or incidental damages of any kind.

1 Equipment modified in any manner from original model, substitution of parts

other than factory authorized parts, unauthorized removal of any parts including
legs, or unauthorized addition of any parts.

Continued on next page
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Conclusion
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Continued from previous page

Equipment damage incurred as a direct result of poor water quality*, inadequate
maintenance of steam generators and/or surfaces affected by water. Water
quality and required maintenance of steam generating equipment is the
responsibility of the owner/operator.

Equipment damage incurred as a result of not following the required
maintenance schedule published in the manuals for the equipment.

This warranty is exclusive and is in lieu of all other warranties, express or implied,
including the implied warranties of merchantability and fitness for a particular
purpose. No person except an officer of Alto-Shaam, Inc. is authorized to modify
this warranty or to incur on behalf of Alto-Shaam any other obligation or liability
in connection with Alto-Shaam equipment.

*Refer to the product spec sheet for water quality standards.
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DECLARATION OF CONFORMITY

Manufacturer:

Alto-Shaam, Inc, ALT HAAM®

W164 N9221 Water Street
Menomonee Falls, W1 53202-0450

U.S.A.

EQUIPMENT TYPE: Household and Similar Electric Appliances

EQUIPMENT DESCRIPTION: Commercial Steam Convection Ovens

MODEL NUMBER: CTP6-10E, CTP10-10E, CTP7-20E
CTP10-20E, CTP20-10E, CTP20-20E
CTC6-10E, CTCI10-10E, CTC7-20E
CTC10-20E, CTC20-10E, CTC20-20E

APPLIED DIRECTIVES LVD (Low Voltage Directive) 2014/35/EC
MD (Machinery Directive) 2006/42/EC
EMC - 2014/30/EC

APPLIED STANDARDS: EN 60335-1:2012,

EN 60335-2-42: 2003 + A1:2008 + A11:2012
EN 55014-1, EN 55014-2

C € EN61000-3-2, EN61000-3-3

We the undersigned, hereby declare that the equipment specified above conforms to the above
Directives and Standards

Manufacturer Name:

ALTO-SHAAM INC. O

NAME: Mrs. Christa Pieper f?
<C

TITLE: Ceﬁiﬂc%ger
SlGNATURE:/) ;?/

DATE: /7//.”;57/721 - 20 - 20/0.9\
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We the undersigned, hereby declare that th

Manufacturer Name:
ALTO-SHAAM INC.
NAME: Mrs. Christa Pieper
TITLE: Certificatipn Manager «
SIGNATURE: 2 {_M'__/—_“(D

DECLARATION OF CONFORMITY

Manufacturer:

Alto-Shaam, Inc. ALT HAA M@

W164 N9221 Water Street
Menomonee Falls, W1 53202-0450

U.S.A.

EQUIPMENT TYPE: Household and Similar Electric Appliances

EQUIPMENT DESCRIPTION: Commercial Steam Convection Ovens

MODEL NUMBER: CTP6-10G, CTP10-10G, CTP7-20G
CTIP10-20G, CTP20-10G, CTP20-20G
CTC6-10G, CTCL0-10G, CTC7-20G
CTC10-20G, CTC20-10G, CTC20-20G

APPLIED DIRECTIVES LVD (Low Voltage Directive) 2014/35/EC
MD (Machinery Directive) 2006/42/EC
EMC - 2014/30/EC

APPLIED STANDARDS: EN 60335-1:2012,

EN 60335-2-42: 2003 + A1:2008 + A11:2012
EN 55014-1, EN 55014-2
EN61000-3-2, EN61000-3-3

nt specified above conforms to the above
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DECLARATION OF CONFORMITY

Manufacturer:

Alto-Shaam, Inc. A LT@/g H AA M \

W164 N9221 Water Street
Menomonee Falls, W1 53202-0450

EQUIPMENT TYPE: Household and Similar Electric Appliances
EQUIPMENT DESCRIPTION: Commercial Steam Convection Ovens
MODEL NUMBER: CTP6-10E, CTP10-10E, CTP7-20E, CTP10-20E

CTP20-10E, CTP20-20E, CTC6-10E, CTC10-10E,
CTC7-20E, CTC10-20E, CTC20-10E, CTC20-20E

APPLIED UK REGULATIONS:

Supply of Machinery (Safety) Regulations 2008

Electromagnetic Compatibility Regulations 2016

The Restriction of the Use of Certain Hazardous

Substances in Electrical and Electronic Equipment

Regulations 2012

> The Ecodesign for Energy-Related Products and
Energy Information (Amendment) (EU Exit)
Regulations 2019

Y v

v

APPLIED STANDARDS: EN 60335-1:2012
EN 60335-2-42:2003 + A1:2008 + A11:2012

U K EN 55014-1:2018, EN 55014-2:2016

We the undersigned, hereby declare that the equipment specified above conforms to the above
Directives and Standards

Manufacturer Name:
ALTO-SHAAM INC.
NAME: Christa Pieper

TITLE: Certification Manager
SIGNATURE:%L,-% s
Fer 2

DATE:_ July, 26% 2021

ALT{D/@HAAM.
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