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If replacements parts are needed, 
be sure to give the model number when ordering, including prefix and suffix letters.

Please retain this manual for future reference

Model #   Serial #  

new standard lImIted parts & labor warranty
Peerless products are guaranteed against manufacturing defects for one 
year from date of installation for parts and labor. All SC Series ovens qualify 
for two years parts and labor. Proper start-up procedures must be followed 
and warranty card submitted to activate either warranty. If warranty is not 
activated, parts will be covered until the term of the warranty expires but labor 
will not be covered. Excluded from this warranty are any claims related to 
items that should have been performed at the time of installation such as: 
improper utility connections, poor methods of venting, checking gas pressure 
and calibration of controls, also excluded are normal maintenance items such 
as adjustments to pilots, burners and cleaning related issues.
When making a claim for warranty service, during a claim inspection by 
Peerless or its service representative, it is determined that the equipment 
has not been used in an appropriate manner, has been modified, or has not 
been properly maintained, or has been subject to misuse, abuse, has not 
been properly installed / calibrated* or misapplication, neglect, accident, 
damage during transit, fire, flood, riot, or act of God, then this warranty shall 
be VOID.
* Warranty terms are VOID if instructions provided with equipment are not

followed.
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Congratulations on your selection of this piece of cooking equipment. 
Over the years we have developed what we consider the finest equipment 
on the market today.

Please read these instructions before attempting installation. Set up 
and start up should be performed by a qualified service professional (a 
person experienced concerning the installation of commercial gas cooking 
equipment), or all the terms and conditions in our Limited Warranty will be 
rendered void. If in doubt, call Peerless for the nearest Service Agency.

CAUTION                  CAUTION
POST IN PROMINENT LOCATION INSTRUCTIONS TO BE FOLLOWED 

iN tHe eveNt tHe SmeLL Of GaS iS deteCted. tHiS iNfOrmatiON 
CaN Be OBtaiNed frOm yOur LOCaL GaS SuPPLier.

KEEP APPLIANCE AREA FREE AND CLEAR FROM COMBUSTIBLES.

Retain this manual for future use.

FOR YOUR SAFETY
do not store or use gasoline or other flammable vapors or 

liquids in the vicinity of this or any other appliance.

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 this equipment.
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REQUIREMENTS FOR PRESSURE TESTING
(ANSI Z223.1 - 1984)

1. The oven and its individual shut off valve must be disconnected from the 
gas supply piping system during any pressure testing of that system at 
test pressures in excess of 1/2” psig (3.45KPA).

2. The oven must be isolated from the gas supply piping system by closing 
its individual manual shut off valve during any pressure testing at the gas 
supply piping system at test pressures equal to or less than 1/2” psig 
(3.45KPA).

WARNING
For an appliance equipped with casters, instructions that 
(1) shall be made with a connector that complies with the 

Standard for Connectors for Movable Gas Appliances, 
ANSI Z21.69 - CSA 6.16, and a quick disconnect device 
that complies with the Standard for Quick Disconnect 
Devices for use with Gas Fuel, ANSI Z31.41 - CSA 6.9, 

(2) adequate means must be provided to limit the movement 
of the appliance without depending on the connector and 
the quick disconnect device or its associated piping to 
limit the appliance movement and 

(3) the location(s) where the restraining means may be 
attached to the appliance shall be specified.
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SET UP INSTRUCTIONS
(All Floor Model Ovens)

1. Uncrate Oven
Check to be sure owners manual, pressure 
regulator, handles and flue parts are packed 
inside.

2. Leg Installation
Mount legs on the side of the unit while blocked, 
(refer to Figure 1) NOTE: Ovens can be lightened 
by removing shelves and baffles, if desired. each 
leg has four mounting bolts, packed inside oven. 
After completing Step 1, proceed to the other two 
legs. (refer to Figure 2)

3. Direct Vent
install flue box, flue adapter and flue divertor on 
rear of oven, (refer to figure 3) hook 5” pipe to flue 
divertor which must vent outside. 
WARNING: Flue pipe must be higher than nearest 
roof peak (refer to Figure 4).
Canopy Vent
install flue box and canopy shield on rear of oven 
(refer to Figure 5 on following page).

4. Gas Connection
Install pressure regulator to lead in pipe, rear of 
oven.
CAUTION: The oven is piped with 3/4” NPT 
therefore supply line cannot be smaller. If using 
flexible hose be sure it is 3/4” or larger.

5. Purge Air Out of Gas Lines
Depress red button on Safety Pilot and hold until 
pilot lights. Once lit, hold for 30 to 60 seconds for it 
to remain lit. If pilot goes out during this procedure, 
repeat. Once pilot is set, turn valve “ON,” turn 
thermostat dial to 350° and burner will ignite.

Figure 1

Figure 2

Figure 3

Figure 4

10 feet

Flue Divertor

Flue Adapter

Flue Box



SET UP INSTRUCTIONS, cont.
(All Floor Model Ovens)

this oven is equipped with fixed orifices for the 
type of gas shown on name plate. If this does not 
agree, orifice hoods will have to be changed.
for proper flame manifold pressure must be 
checked. There is a 1/8” test plug in manifold pipe 
inside front panel. Tell the service professional you 
want 4” water column for natural gas and 10” for 
propane. This should be done by an experienced 
gas technician or licensed plumber.
The technician or plumber can raise or lower 
pressure by adjusting the regulator.

LP or PROPANE GAS
It is recommended you operate the oven at 550° 
at all times.

STACKING UNITS

VENTING
refer to figures 3 and 5. mount flue boxes on both ovens and connect. 
Flue boxes have been premounted at the factory for easy installation. Flue 
caps mount the same as single units, mount on top of oven.

PIPING
Each oven has a 3/4” NPT outlet located at the lower right corner, in the 
back, (refer to Figure 3). Each oven must be piped separately. Be sure to 
have a supply line large enough to handle both ovens.

NOTE: 
Screws holding burners down are for shipping purposes only.

Be sure to locate the “Z” Baffle and install it on the back of the top unit, 
before mounting flue box. this prevents the flue from the bottom oven 
from going into the top oven.

Figure 5

6
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PROPER FLUE BOX CONNECTION 
FOR STACKING UNITS

Step 1 
mount “Z” baffle under flue 
opening of TOP oven.

Step 2 
Mount both Flue Boxes 
and interconnect.

Step 3 
Mount proper Flue Hat 
and Utility connections.

Flue Opening

“Z” Baffle

H
eat Flow

Flue Opening



DO’S AND DON’TS OF VENTING

DON’T:    Do not install direct vent without direct vent divertor or Peerless 
factory vent parts CW678 and CW679

Do not install vent pipe with 90 degree elbows 
(two 45’s in place of one 90)

Do not install direct vent in a kitchen with a hood! Provided you 
install a 5” commercially available power vent in the vent pipe 
hooked to a variable power control to increase or decrease the 
flow of the air.

Do not terminate stove pipe into or under without an air deflector

DO:          Do install under a hood
Do install direct vent
Do install next to a hood and run stove pipe to allow the flue 
gases to flow into the hood (use part # CW678) and a 45 degree 
elbow.  NOTE: This installation is not acceptable in all locations. 
Check your local codes.

8
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Hood Hood
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INSTALLATION INSTRUCTIONS
Models CW41, CW61,  CW100,  C131,  CW51

The installation must conform with local codes, or in the absence of local 
codes, with the National Fuel Code, ANSI Z223.1/NPA 54, Or the National 
Gas and Propane Installation Code, CSA B149.1 - Latest Edition. 
(All Models)

the models are designed certified for use on Natural or Propane gases.

The appliance should be connected ONLY to the type of gas for which it is 
equipped. All equipment is adjusted at the factory. Check type of gas on the 
serial plated in the compartment below the oven door.

1. Place oven in desired location and level, using adjustable legs. 
Then properly tighten lock nuts. Refer to “Set up” Instructions on page 4.

2. install draft hood or flue deflector whichever is supplied with the unit. if a 
flue deflector is supplied, unit must be placed under a ventilation hood.
NOTE: On all threaded connections the pipe joint compound must be 
approved for using on Natural and Propane gases.

3. Canopies are set over ovens for ventilation purposes. A strong exhaust
fan may create a vacuum in the room and may interfere with the burner 
performance or may extinguish the pilot flames. in case of unsatisfactory 
performance, check with the fan “OFF”.
all units must be installed in such a manner that the flow of combustion 
and ventilation air are not obstructed. Provisions for an adequate air 
supply must also be provided. Do not obstruct the front of the unit just 
below the oven door, as air for combustion enters here.
Minimum clearance for combustible and noncombustible construction.
 6” from sides
 6” from rear
No additional clearance from the side and back is required for service, as 
the units are serviceable from the front.

4. Legs have been packed inside the oven. Legs screw into the pads under   
    the unit base with bolts provided.



INSTALLATION INSTRUCTIONS, cont.

5. Install pressure regulator supplied with ovens. An adequate gas supply 
is imperative, so that a manifold pressure of 4” WC for natural gas and 10” 
WC for Propane units can be manifold pressure of 4” WC for Natural gas 
and 10” WC for Propane units can be maintained with all units operating.

6. Check all connections for leaks using soapy water. do not use a flame of 
    any kind.

7. To light pilot; open front access door, depress red button on the pilot 
safety valve and light pilot burner. Maintain pressure on red button for 30 
to 45 seconds, then release. If pilot goes out, repeat above procedure.

8. Pilot flame must impinge on pilot safety valve sensing element in order 
    for the unit to operate.

9. Necessary adjustments have been made at the factory; however, units 
    should be checked at the place of installation to allow for local conditions.

10.  Turn burner valve “ON” set thermostat to desired temperature, make 
       sure burner ignites before leaving the room.

11.  Set main burner air adjustment to obtain a clear blue flame.

12. During normal operation; if the pilot goes out, wait 5 minutes before 
      attempting to relight the oven. This allows any accumulated gas to 
      dissipate.

13. To shut oven down, turn thermostat and oven burner valve to the “OFF” 
      position. Disconnect gas supply after pilot has gone out. Repeat steps 6 
      and 10 to relight.

10
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CW SERIES LIGHTING AND SHUT DOWN INSTRUCTIONS

Before turning gas supply on, make sure all control valves are in the “OFF” 
position.

WARNING
All adjusting and service should be performed by a person 
knowledgeable in making such adjustments. If in doubt, call 
Peerless, a Peerless representative, or the local service company to 
perform maintenance and repairs.

LIGHTING AND SHUT DOWN PROCEDURES
1. Open access door, depress red button on safety valve and light pilot.

2. Hold button in for 30 to 45 seconds, then release. If pilot goes out wait 
    5 minutes and repeat procedure.

3. to adjust pilot flame, turn adjusting screw next to the rest button until 
    desired flame is obtained. (approximately 1/2” long).
    NOTE: The lighting procedure is also inside lower access panel.

4. For daily shut down turn burner valve to the “OFF” position. For complete 
    shut down turn burner valve “OFF” and extinguish pilots.

NOTE: Keep area surrounding oven free and clear of combustibles. All 
units must be installed in such a manner that the flow of combustion and 
ventilation air are not obstructed. Provisions for an adequate air supply must 
also be provided. Do not obstruct the front of the unit just below the oven 
door, as air for combustion enters here.

NOTE: for the first half hour the “BurN-Off” will occur. this means the 
oven will smoke considerably. It is nothing but the oil coating on the steel 
parts. Allow good ventilation during this period.

For other important information concerning the operation of your oven, refer 
to the Robertshaw bulletins in this booklet. (By-Pass, Calibration, etc.)

NOTE: Calibration is not covered by warranty.



13

CW SERIES TROUBLESHOOTING GUIDE
 PROBLEM CAUSE REMEDY
                                                                                                                                                           

Oven does not heat evenly, Gas regulator not installed  recheck flow on divertor.
burns food on bottom,  and manifold pressure  Install regulator and have gas
side and back  not checked  technician check pressure at
    front of oven at manifold

  Improper venting Check nameplate to see if 
    oven is equipped for type of   
    gas being used
                                                                                                                                                           

Burner and pilot light goes out Too much gas pressure Check to make sure regulator
  blows pilot light out has been installed and 
    manifold pressure checked

  Weak pilot flame increase pilot flame to strong 
    pilot

 Clogged supply line to pilot Remove and clean line

 Loose mini-pilot connection Tighten

 Inoperative mini-pilot Replace

 too much air, flame lifting adjust air mixers
 off burner

                                                                                                                                                           

thermostat turns hard dirty gas line has allowed Have a qualified service 
 scale and rust to enter technician clean and 
 thermostat lubricate with high 
  temperature grease

 High heat exposure Regrease - check venting
  system and gas pressure
                                                                                                                                                           

Main burner will not Pilot out Relight
come on

 Improper adjustment Reset air adjustment

 Safety pilot defective Replace
                                                                                                                                                           

Slow baking Recalibrate thermostat See Instructions

 Oven not pre-heated
                                                                                                                                                           

Oven thermostat will not cut Loss of fluid from  replace thermostat
down when desired temperature thermostat capillary 
reached
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CW SERIES TROUBLESHOOTING GUIDE, Cont.
 PROBLEM CAUSE REMEDY
                                                                                                                                                           

Burner gives orange flame dirt in gas line and burner Clean line and/or clean out
    burner
                                                                                                                                                           

yellow flame improper adjustment reset air mixture
                                                                                                                                                           

Pizza in burnt Incorrect temperature Lower thermostat setting
 setting 

 Left in oven too long Adjust timer setting

 Thermostat out of Re-calibrate thermostat
 calibration For instructions see    
  Robertshaw Field Service   
  Bulletin, Section III
                                                                                                                                                           

uneven baked pizza insufficient heat impact adjust thermostat to a higher
  setting

 Faulty pans Use even surface pans only
 (warped or buckled)

 Door has been opened  Maintain proper operation
 too often of oven

 Uneven thickness of  Improve stretching of dough
 dough to an even thickness

 Overproofed dough Check instructions for   
  making dough
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CW SERIES SUGGESTED MAINTENANCE

DAILY Wash all exposed cleanable areas

MONTHLY Clean around burner air mixer and pilot checking for 
 accumulation of lint, dirt, or grease.

VENT SYSTEM At least twice a year the unit venting system should 
 be examined and cleaned.

OVEN INTERIOR Clean by using a mild detergent and a brillo type pad. 
 Clean spill over as soon as possible to avoid 
 carbonizing.

OVEN EXTERIOR Wipe with dampened cloth and a mild detergent. 
 do not use abrasives on oven finish or it will scratch.

STAINLESS STEEL To remove normal dirt, grease, detergent applied 
 with a sponge or cloth. Dry thoroughly.

BAFFLES  Once or twice a year, flip and/or rotate 
    baffles for extended life.

NOTE: Depending on the amount of use, the pilot and burner adjustments 
and the thermostat calibration should be checked periodically by a service 
technician.



CW SERIES PARTS REPLACEMENT INSTRUCTIONS

THERMOSTAT easily removed by, first, removing stainless 
steel lower door, which is fastened by two small 
screws to mounting flange. (see page 6) use 
caution in removing capillary tube and wire. To 
replace, reverse procedure.

SAFETY PILOT Has compression tube fittings on each end. Back  
 out brass fittings, disconnect mini-pilot and lift   
 out.

BURNER Remove transite shelves and oven bottom. Unbolt  
 pilot from cross arm. Lift burners up at rear of   
 oven. Burner will slide back and off orifices at 
 front.

REPLACE DOOR  Plates are fastened to door frame. Remove 
HINGE PINS  screws and move door forward enough to slide   
 hinge pin clear of frame. Insert new pin and put   
 back into position. Drill new holes for screws to   
 refasten.

COUNTER-BALANCED With door in closed position, open S/S lower 
WEIGHTS door. Weights are visible, including cap screws   
 that hold them in place. Remove screws releasing  
 weights from door arms. Remove hinge pins as   
 described above and door can be removed from   
 oven.

TO CHANGE Contact Factory
GAS TYPES

16
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CW SERIES PARTS LIST

11/7/2017
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CW SERIES PARTS LIST, Cont.
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CW SERIES PARTS LIST, Cont.
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CW SERIES PARTS LIST, Cont.



21

INSTALLATION INSTRUCTIONS
Models 2324, 2348

The installation must conform with local codes, or in the absence of local 
codes, with the National Fuel Code, ANSI (Latest Addition). These models 
are designed certified for use on Natural or Propane gas.

The appliance should be connected ONLY to the type of gas for which it is 
equipped. All equipment is adjusted at the factory. Check type of gas on the 
serial plated on the bottom front of the oven.

1. Place the oven in desired location and level.

2. Venting: During installation, be sure the method of venting is correct, 
as explained below.

DIRECT   The oven is equipped with a 5” stamped hole in the top. 
a 5” vertical down draft divertor must be placed in the flue 
pipe, preferably on the oven and run the vent pipe from there. 
Once installed, a correct situation is a positive draft. Incorrect 
drafting is either excessive up draft or down draft. You can 
check for these conditions by disconnecting the flue for a short 
period of time to see if the condition goes away. If questions 
arise from there, call your local heating and ventilation 
specialist.

CANOPY  A canopy vent is simply the oven installed under a hood. 
If a fan is being used in the hood, we recommend the use of 
our special “canopy vent cap.” This piece is made to assure 
that the fan will not suck all of the heat out of the oven.

NOTE: On all thread connections the pipe joint compound must be approved 
for using on natural and propane gases.

3. all units must be installed in such a manner that the flow of combustion 
and ventilation air are not obstructed. Provisions for an adequate air 
supply must also be provided. Do not obstruct the front of the unit just 
below the oven door, as air for combustion enters here.



INSTALLATION INSTRUCTIONS, cont.

Minimum clearance form combustible and noncombustible construction
     6” from sides
     6” from rear
No additional clearance from the sides and back is required for service, 
as the units are serviceable from the front.

4. Gas Connection: the oven connection is 3/4”. Never use a line smaller 
than 3/4” for your gas line. Check with your local utility company if 
questions arise. It is recommended you install a gas pressure regulator to 
assure constant pressure.

5. Check all connections for leaks using soapy water only. 
do NOt use a flame of any kind.

6. Pilot flame must impinge on pilot safety valve sensing element in order 
for unit to operate.

7. Necessary adjustments have been made at the factory; however, 
units should be checked at the place of installation to allow for local 
conditions.

8. Turn burner valve “ON” and set thermostat to desired temperature. 
Make sure burner ignites before leaving the room.

9. Set main burner air adjustment to obtain a clear blue flame.

10. During normal operation: If pilot goes out, wait 5 minutes before 
attempting to relight oven. This allows any accumulated gas to dissipate.

11. To shut oven down: Turn thermostat and oven burner to the “OFF” 
position. Disconnect gas supply after pilot has gone out. Repeat steps 6 
through 10 to relight.

NOTE: All adjusting and service should be performed by a person 
knowledgeable in making such adjustments. If in doubt, call Peerless, a 
Peerless representative, or your local qualified Service agency.

22
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2324 AND 2348 OPERATION INSTRUCTIONS

Before turning gas supply on, make sure all control valves are in the “OFF” 
position.

WARNING
All adjusting and service should be performed by a person 
knowledgeable in making such adjustments. If in doubt, call 
Peerless, a Peerless representative, or the local service company to 
perform maintenance and repairs.

LIGHTING AND SHUT DOWN PROCEDURES
1. Open access door, depress red button on safety valve and light pilot.

2. Hold button in for 30 to 45 seconds, then release. If pilot goes out, wait 
    5 minutes and repeat procedure.

3. to adjust pilot flame, turn adjusting screw next to the rest button until 
    desired flame is obtained. (approximately 1/2” long).
    NOTE: The lighting procedure is also inside lower access panel.

4. Check the entire system for leaks.

5. For daily shut down turn burner valve to the “OFF” position. For complete 
    shut down, turn burner valve “OFF” and extinguish pilots.
BURN-OFF
NOTE: for the first half hour the “BurN-Off” will occur. this means the 
oven will smoke considerably. It is nothing but the oil coating on the steel 
parts. Allow good ventilation during this period.

For other important information concerning the operation of your oven, refer 
to the Robertshaw bulletins in this booklet. (By-Pass, Calibration, etc.)
NOTE: Calibration is not covered by warranty.
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2324 AND 2348 HEAT BAFFLE SUGGESTED SETTINGS

The theory behind being able to use one burner system and four decks is 
one that Peerless has successfully been using for decades. Heat rises and 
and is trapped and redirected to achieve the proper results. To do this the 
below recommended setting should be used and you can go from there. 
Please keep in mind that the top one should always be kept closed.

  

Top Door   Fully Closed
Second Door  1/4” Open
Third Door  50% Open
Bottom Door  Fully Open
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2324 AND 2348 TROUBLESHOOTING GUIDE
 PROBLEM CAUSE REMEDY
                                                                                                                                                           

Oven does not heat evenly, Gas regulator not installed  recheck flow on divertor.
burns food on bottom,  and manifold pressure  Install regulator and have gas
side and back  not checked  technician check pressure at
    front of oven at manifold

    Check nameplate to see if 
    oven is equipped for type of   
    gas being used
                                                                                                                                                           

Burner and pilot light goes out Too much gas pressure Check to make sure regulator
  blows pilot light out has been installed and 
    manifold pressure checked

  Weak pilot flame increase pilot flame to strong 
    pilot

 Clogged supply line to pilot Remove and clean line

 Loose mini-pilot connection Tighten

 Inoperative mini-pilot Replace

 too much air, flame lifting adjust air mixers
 off burner

                                                                                                                                                           

thermostat turns hard dirty gas line has allowed Have a qualified service 
 scale and rust to enter technician clean and 
 thermostat lubricate with high 
  temperature grease

 High heat exposure Regrease - check venting
  system and gas pressure
                                                                                                                                                           

Main burner will not Pilot out Relight
come on

 Improper adjustment Reset air adjustment

 Safety pilot defective Replace
                                                                                                                                                           

Slow baking Recalibrate thermostat See Instructions

 Oven not pre-heated
                                                                                                                                                           

Oven thermostat will not cut Loss of fluid from  replace thermostat
down when desired temperature thermostat capillary 
reached
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2324 AND 2348 SUGGESTED MAINTENANCE

DAILY Wash all exposed cleanable areas

MONTHLY Clean around burner air mixer and pilot checking for 
 accumulation of lint, dirt, or grease.

VENT SYSTEM At least twice a year the unit venting system should 
 be examined and cleaned.

OVEN INTERIOR Clean by using a mild detergent and a brillo type pad. 
 Clean spill over as soon as possible to avoid 
 carbonizing.

OVEN EXTERIOR Wipe with dampened cloth and a mild detergent. 
 do not use abrasives on oven finish or it will scratch.

STAINLESS STEEL To remove normal dirt, grease, detergent applied 
 with a sponge or cloth. Dry thoroughly.

NOTE: Depending on the amount of use, the pilot and burner adjustments 
and the thermostat calibration should be checked periodically by a service 
technician.
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2324 AND  2348 B, M AND P PARTS LIST

11/7/2017
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2324 AND  2348 B, M AND P PARTS LIST, Cont.
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CAUTIONS

TYPE OF GAS USED
Peerless gas units are manufactured for use with the type of gas 
specified on the unit rating Plate. for proper installation procedures 
in the United States of America refer to: ANSI-Z223.0-1980 National 
fuel Gas Code. Copies may be obtained from: the american Gas 
Association, Inc., 1515 Wilson Blvd., Arlington, VA 22209.

VENTILATION HOODS
Information on the construction and installation of ventilating 
hoods may be obtained from the “Standard for the Installation of 
equipment for the removal of Smoke and Grease Laden vapors 
from Commercial Cooking Equipment,” NFPA NO. 96-1987 or latest 
edition from the National Fire Protection Association, Attention 
Publication Services. Batterymarch Park, Quincy, MA 02269.

GAS ODOR
In the event a gas odor is detected, shut down units at main shut off 
valve and contact the local gas company or gas supplier for service.

WORK AREA
The areas surrounding the front, rear and sides of the unit should 
be kept clear so as not to obstruct the flow of air necessary for good 
combustion and unit operation. Unit should also be positioned for 
easy accessibility for servicing.

AIR SUPPLY
This appliance is to be installed in an area with adequate air supply 
and adequate clearance for air openings into the combustion 
chamber of the unit.
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MODELS

FDTO
FDTH
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CW/PE SERIES WIRING DIAGRAM
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