/\
:BUILDINGS

NYC Department of Buildings

280 Broadway, New York, NY 10007
Patricia Lancaster, FAIA, Commissioner
(212) 566-5000, TTY: (212) 566-4769

Report of Materials and
Equipment Acceptance Division

Pursuant to Administrative Code Section 27-131, the following equipment or material has
been found acceptable for use subject to the terms and conditions contained herein.

Manufacturer:

Trade Name(s):

Product:

Pertinent Code Section(s):

Prescribed Test(s):
Laboratory:

Test Report(s):

MEA 128-06-E

Cleveland Range LLC. 1333 E. 179 Street
Cleveland, OH 44110

Cleveland Range

Commercial Electric Steam Cooker and Oven.

27-787, 27-792.

RS 14-6 (UL 197)
Underwriters Laboratories Inc.

File No. 35238, dated February 28, 2005, revised
January 31, 2006.

Description — These products are food cooking appliances. They are counter-floor
supported depending on model. They contain a cast stainless steel food cavity
that is open to the atmosphere. Sheathed heating elements are secured to
aluminum castings, which produce steam when water is added to the oven cavity.
Any left-over water from condensation exits through a drain at the rear of the
appliance. The cooking cycle is monitored by an electronic controller and cycle
completion is announced by a buzzer. Model Altair is provided with a steam

circulation fan.
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Electrical Ratings: (Product Covered):

Model No. V, 60 Hz Amperage 3 Phase
6.10-OEB, -OES 208 27.3
6.10-OEB, -OES 240 30.8
6.10-OEB, -OES 440 14.4
6.10-OEB, -OES 480 15.7
6.20-OEB, -OES 208 45.5
6.20-OEB, -OES 240 51.8
6.20-OEB, -OES 440 24.2
6.20-OEB, -OES 480 26.4
10.10-OEB, OES 208 45.5
10.10-OEB, -OES 240 51.8
10.10-OEB, -OES 240 51.8
10.10-OEB, -OES 440 24.2
10.10-OEB, -OES 480 26.4
10.20-OEB, -OES 208 71.6
10.20-OEB, -OES 240 82.6
10.20-OEB, -OES 440 38.5
10.20-OEB, -OES 480 42.0
12.20-OEB, -OES 208 71.6
12.20-OEB, -OES 240 82.6
12.20-OEB, -OES 440 38.5
12.20-OEB, -OES 248 42.0
20.10-OEB, -OES 208 91.0
20.10-OEB, -OES 240 103.6
20.10-OEB, -OES 440 48.4
20.10-OEB, -OES 480 52.8
20.20-OEB, -OES 208 154.6
20.20-OEB, -OES 240 176.6
20.20-OEB, -OES 440 82.5
20.20-0OEB, -OES 480 90.0

Terms and Conditions: That the above commercial electric steam cooker, be accepted
under the following conditions:

1. Unit shall be installed in accordance with manufacturer’s instructions and New
York City Electrical Code Requirements.

2. Adequate supply of fresh air shall be provided into room or space enclosing
equipment for ventilation requirements.

3. Satisfactory room exhaust system shall be furnished.
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4. The installation shall not interfere with accessibility for operation and servicing.

5. All shipments and deliveries of such equipment shall be provided with a metal
tag, suitably placed, certifying that the equipment shipped or delivered is
equivalent to those tested and accepted for use, as provided for in Section 27-
131 of the Building Code.

6. Approval of all electrical equipment, apparatus, materials, and devices shall be
obtained from the Department before installation.
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