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Baked Potato Oven Instructions

Set Up

Place machine on a level surface and lower caravan jacks to stabilise.

Remove travelling bar from front draws.

Remove gas bottle from front cupboard and attach to hose using spanner.

Check there are no leaks using squirt bottle from cupboard.

Never use oven with gas bottle in cupboard.

Turn gas cock on bottle to release gas.

Depress thermo couple button (Blue) and hold. This will release gas to burner.

With other hand continually depress and release ignition button (black) until 

burner ignites.

After burner ignites continue to hold blue button for 15 seconds.

Release the button.

Oven is now ready for cooking.

Operating

Be careful while operating not to Knock your head on the oven canopy and 

remember the oven has hot surfaces so keep the oven itself away from the public.

The bottom trays cook faster so it is important to move the potatoes up during the 

cooking process to maximise the speed of cooking.  When cooked, place the 

potatoes in the warming box above the cooking draws. 

Use tongs to move the potatoes around.

Cooking time varies so try not to use large potatoes as they take longer to cook.

Pack Up

At the end of the day remove all potatoes from oven.

Turn off gas and return gas bottle to cupboard.

Wait till oven is fairly cool before washing trays and warming box.

Fit travelling bar to front doors or they will fall out going down the road.

Emergency Procedure.

In case of fire immediately turn off gas and use extinguisher to put out fire.
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