           “Antunes Toaster Best Practice 2006 Check List”
*Coffee Cup Temperature with the new style Coffee Cups (paper covered) still applies.
*Please note: The Conveyor wrap are now the Black belt wrap. This belt design has fewer  

  Groovy lines on the belt. (Focus on cleaning the backside of the belt weekly)
*New VCT Toaster Turntable is available: Order from H & K Norwood (800) 521-3987
  (Item #69001) Turntable assists with transition from single to dual side production.

*Bun Buffering is for use only during peak volume periods of sandwich production.      

  Proper Buffering Use Training will help to focus on a fresher and hotter Sandwich.

*Toasters drive chains are due for “Chain Lubrication”. Retighten the drive chain as

  necessary.
*Toaster starting temperature set point: @ 560 degrees / adjust accordingly to achieve
  optimal toast without the Burnt smell or Burnt flavor taste noted.                                      
---------------------------------------------------------------------------------------------------------------------------------
24 Hour Restaurants: Your maintenance will require a higher level of focus on these preventive maintenance procedure Checklist items.

Manager Checklist:
 -----           Daily Toaster Maintenance: Complete sanitized wipe down of the toaster                                              
(daily)         (Refer to Antunes Maintenance Card #TS019)

                 - daily wipe down cleaning of the (Orange / Black wrap belts)                                                                                                           

                 - Remove and clean the Bun Buffer Landing Zone. 
-----           Black Release Sheets: the release sheets will cause bun sticking to occur when the Teflon 

(daily)         surfacing begins to fade (turn white). Daily cleaning will extend the life of the sheets use
-----         Clean backside of (Orange / Black wrap belts) a minimum of once per week. Remove and 
                  clean with no scratch pad & all purpose Cleaner. Wipe off Conveyor Chain prior to re- (weekly)       installing (Orange or Black Belts)      
                (High Volume & 24 Hour Restaurants may need to clean backside of belts more frequently)
                    (If your Restaurant has (2) Toasters this best practice procedure will apply)
-----           Change out the Toaster a minimum of once per Month.       
(Monthly)    A suggestion is to identify the Toasters (#1, #2). This will help with Toaster rotation.

                 Move the Bun Buffer Landing Zone between Toasters at time of Change out.

-----         Coffee Cup Temperature Validation Procedure: This procedure needs to be completed
(Monthly)    monthly. Use four 12-oz. coffee cups sleeved together with lid). Toast (4) Fresh Regular

                 Buns, insert toasted Bun crown and heels into the coffee cup. Wait a total of (10) minutes

                  and insert Temperature Pyrometer through the Coffee cup lid. Slowly extract Pyrometer  

                 and record the highest Temperature reading. Repeat this step through bottom of the cup. 

                 The Temperature should range between 150 and 165 degrees) to meet heat specification:      

                 Primary Toaster temperature set point: Toaster  #1 ______ / Toaster #2 ​​​​​​​​​​​​​​​​​______ 
------        Quarter / Dime gap setting test: The Heel and Crown Conveyor Chains should be    

(Monthly)    checked monthly for proper Chain tightness: (Heel = Quarter), (Crown = dime). 
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------          Roller tensioner arm gap setting test: The roller tensioner arm gap should be

(Monthly)    checked monthly. (Check gap with a Nickel) distance between roller and stainless.
----          Replace Orange / Black Belts with every (90) days of use. This procedure is very important   

(90 days)     and requires scheduled replacement. A Best Practice is to record the date of

                  installation information on the outside of the toaster Side Cover for awareness. 

-----           Suggested (90) day Maintenance or As Needed: Please refer to the attached Maintenance           

(90 days)     procedure sheet. This Maintenance step will help to control the excess build-up of black  

                  residue as well as reduce the frequent squeaking that may occur due to residue build-up.

-----           Check the tightness of the (4) nuts that hold the Inner Conveyor Cover to the Side

(90 days)     Covers. These (4) nuts should always be firmly secured.                                                  

                  (This will help correct poor Side Cover contact with the Safety Switch button)

-----         Check the tightness of the ring nut that secures the Safety Switch Button in place.

(90 days)     (This condition can cause poor contact and toaster not to operate)                                                                                                                                                          

-----           Suggested (6) Month Procedure: Replace the In-feed Black Teflon Dampers & Damper
(6 months)    Springs as needed.

-----          Tighten Yellow Support Rods twice per year: Remove the End Panels, tighten the (4)
(6 months)    screws on each end that secure the Yellow Rods. (Side Panels mount onto these Rods)

-----          Lubrication of the Motor Drive Chain is required a minimum of once per year. Findings       

(6 months)   show (twice per year lubrication is ideal). A suggestion is to date the lubrication on a

                  maintenance record or apply the date of lubrication to the side panel on the Toaster.
                  (Refer to your Toaster Manual for procedure and suggested lubricant)

Please note, high volume, 24 Hour Restaurants and Restaurants with only one toaster are suggested to maintain a twice per week Belt Cleaning along with the minimum of once per month Toaster Change out rotation. 
· If your Restaurant utilizes (1) one Toaster only on premise, it is important to raise your level of toaster maintenance. 
· If you do have a Back-Up Toaster available, it is critical to make sure the daily & weekly Maintenance procedures are properly scheduled. 
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