


1. SAFETY PRECAUTIONS
Before installing and operating this equipment be sure everyone involved in its operation are fully trained

and are aware of all precautions. Accidents and problems can result by a failure to follow fundamental rules

and precautions.

The following words and symbols, found in this manual, alert you to hazards to the operator, service

personnel or the equipment. The words are defined as follows:

!
WARNING: This symbol refers to a potential hazard or unsafe practice, which could result in
serious injury or death. !

!! DANGER: This symbol warns of imminent hazard which will result in serious injury or death.

!!
CAUTION: This symbol refers to a potential hazard or unsafe practice, which may result in minor or
moderate injury or product or property damage.

!!
NOTICE: This symbol refers to information that needs special attention or must be fully understood
even though not dangerous.

takes pride in the design and quality of our products. When used as intended and with proper
care and maintenance, you will experience years of reliable operation from this equipment. To ensure best
results, it is important that you read and follow the instructions in this manual carefully.

Installation and start-up should be performed by a qualified installer who thoroughly read, understands and

follows these instruction.

If you have questions concerning the installation, operation, maintenance or service of this product, contact

APW Wyott Foodservice Equipment Company’s “

APW Wyott

Technical Service Department”.

IMPORTANT FOR FUTURE REFERENCE

Please complete this information and retain this manual for the life of the equipment. For
Warranty Service and/or Parts, this information is required.

Model Number Serial Number Date Purchased
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!!

WARNING: Genuine APW Wyott Replacement Parts are specified to operate safely in the
environments in which they are used. Some aftermarket or generic replacement parts do not have
the characteristics that will allow them to operate safely in APW Wyott equipment. It is essential to
use APW Wyott Replacement Parts when repairing APW Wyott equipment. Failure to use APW
Wyott Replacement Parts may subject operators of the equipment to hazardous electrical voltage,
resulting in electrical shock or burn.

!!
WARNING: This product has no “user” serviceable parts. To avoid damage to the unit or injury to
personnel, use only Authorized APW Wyott Service Agents and genuine APW Wyott Parts when
service is required..

!!
CAUTION: Some exterior surfaces on the unit will get hot. Use caution when touching these areas
to avoid injury.

!
CAUTION: Locate the unit at the proper counter height, in an area that is convenient for use. The
location should be level to prevent the unit or it’s contents from accidentally falling, and strong
enough to support the weight of the unit and food.

!

!!
CAUTION: Use only non-abrasive cleaners.Abrasive cleaners could scratch the finish of your unit,
marring it’s appearance and making it susceptible to dirt accumulation.

!!
WARNING: Failure to provide clearances will cause unit failure and invalidate warranty claims
(see installation instructions).

!!
NOTICE: Do not use toppings (butter, etc.) on product as product is inverted during normal
operation.

!! NOTICE: Operating toaster without legs invalidates any warranty claims.

!! NOTICE: Neglecting to keep fan opening clean could result in toaster failure.

3. GENERAL INFORMATION

XTRM-2 3”: 1.

2. Product Opening - 3.0”H
3. Electrical Requirements (Single phase):

A. 208 Volt, 2840 Watt, 13.7Amp.
B. 230/240 Volt, 2840 Watt, 11.9Amp.
C. Cordset configuration

1. Each toaster equipped with three wire grounded cordset and standard 3
prong plug.

4. Net/Shipping Weight – 51

2. Product Opening - 3.0”H
3. Electrical Requirements (Single phase):

A. 208 Volt, 3340 Watt, 16.1Amp.
B. 230/240 Volt, 3340 Watt, 14.0Amp.
C. Cordset configuration

1. Each toaster equipped with three wire grounded cordset and standard 3
prong plug.

4. Net/Shipping Weight –

Overall Dimensions w/Wire Feeder - 16.067”H (408cm) x 16.254”W (41.13cm) x
20.511”D (521cm)

(7.62cm) x 10.50”W (26.67cm)

lb.(23.15kg) / 46lb.(20.865kg)

: 1. Overall Dimensions w/Wire Feeder - 16.067”H (408cm) x 19.254”W (489cm) x
20.511”D (521cm)

(7.62cm) x 13.50”W (34.29cm)

50 lb.(22.8kg) / 47 lb.(21.319kg)

XTRM-3 3”
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a) Product moistness - moister product requires slower speeds
b) Sugar content in product - product with more sugar requires slower speeds
c) Product Temperature - cooler product requires slower speeds

4. For best results, use day old bread stored room temperature.

A. With toaster off and cool, turn toaster on and set conveyor speed to four.
B. Using a plastic abrasive pad, wipe the conveyor belt in a back and forth motion (side-to side)

motion to remove baked-on product. Wipe the conveyor belt in the same manner with a hot,
damp cloth.

C. Turn off toaster.
D. Slide the reflector/crumb tray out of toaster by pulling forward. Dispose of crumbs and wash

tray in hot, soapy water. Dry tray and place back in toaster.
E. Remove toast drawer from toaster by sliding out and lifting up. Dispose of crumbs and wash

drawer in hot, soapy water. Wipe crumbs from inside the toaster with a hot, damp cloth. Dry
drawer and place back in toaster.

F. Wipe the exterior surfaces of the toaster with a hot, damp cloth.

6. CLEANING INSTRUCTIONS

1. Daily Cleaning

7. SPECIFICATIONS

XTRM-2 3 INCH

208V 2850W

ISOMETRIC
VIEW

2.521
(64mm)

20.323
(516mm)

50°

2.820 (72mm)

5.593
(142mm)

6.654
(169mm)

16.254
(413mm)

16.067
(408mm)

15.067
(383mm)

13.323
(338mm)

19.296
(490mm)



XTRM-3 3 INCH

8. WIRING DIAGRAM
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