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GAS CONVECTION OVENS
MANUAL SECTION CO

 IMPORTANT FOR FUTURE REFERENCE 
Please complete this information and retain this 
manual for the life of the equipment: 
Model #: ___________________________ 
Serial #: ___________________________ 
Date Purchased: _____________________ 

Model GS-15SC Model GS-25SC

G-Series, SL-Series & B-Series
GAS CONVECTION OVENS

Owner’s Manual

  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.

SOUTHBEND
  A Middleby Company

1100 Old Honeycutt Road Fuquay-Varina, North Carolina 27526 USA
www.southbendnc.com
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5. Lift the top oven and position it on top of the lower oven, as shown in the drawing below.

6. Move to the rear of the ovens and remove the six screws shown as items “A” in the left-hand drawing below.   	           	
    Position the tie bracket (item “B”) as shown in the right-hand drawing below. Re-insert the screws that    	    		
    you just removed through the holes in the tie bracket, but do not tighten them yet.

INSTALLATION
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7. Insert two bolts (items “A” in the following diagram) up through the top of the lower oven and screw them into the  	      	
    threaded holes in the bottom of the top oven. Tighten these bolts and the screws that you did not tightened in                  	
    the previous step.

8. Assemble the gas piping shown in the following drawing. Be sure to check all connections for leaks once the oven 	   	
    has been installed.

3/4" ELBOW

3/4" TEE

3/4" UNION

3/4" PIPE

3/4" PIPE

A

INSTALLATION
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Control Panel of STANDARD Models

OPERATION

Figure 7

  

POWER 

ON 

OFF 

FAN MODE 

COOK 

COOL 

 Power Switch 
Switch ON to use the oven, switch 
OFF when done using the oven. 

 Fan Mode 
In COOK mode, the fan runs 
continuously except when the doors 
are open. The fan does NOT cycle 
with the operation of the burners. In 
COOL mode, the fan runs 
continuously even if the doors are 
open. Since the burners will not 
operate if the oven doors are open, 
to rapidly cool the oven after 
cooking is completed, open the 
doors and switch the fan mode to 
COOL. 

 Cook Timer 
Turn knob to set a time duration. An 
alarm will sound when the timer 
runs out. The timer is a reminder to 
the user; the timer does not 
control the oven. 

  COOK TIMER (MIN.) 

   

 Cook Temperature Control 
Turn knob to select desired cooking 
temperature. The Heat On indicator 
will go out when the oven reaches 
the set temperature, and will cycle 
on and off as the burners operate to 
maintain the set cooking 
temperature. 

 Heat-On Indicator 
Indicator is lit when the burners are 
operating. 

 Fan Speed 
Use to select fan speed (HI or 
LOW). The appropriate speed is 
determined by the type of food 
being cooked. 

 

 COOK TEMPERATURE 

 HI 

 LOW 

 FAN SPEED 

     
  
 LIGHTS 

 Oven Interior Light Switch 
On ovens equipped with an oven 
interior light, press to turn on the 
light. The light remains on for as 
long as the switch is held. 

 HEAT ON 
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OPERATION

Figure 8

Control Panel of CYCLE/COOK and HOLD Models

 

LIGHTS 

POWER 

ON 

OFF 

FAN MODE 

COOK 

COOL 

FAN SPEED 

HI 

LOW 

TIME 

TEMP 

HOUR/MIN 

HEAT ON 

MIN/SEC 

HOLD 
START 

STOP 
CYCLE 

 Power Switch 
Switch ON to use the oven, switch 
OFF when done using the oven. 

 Fan Mode 
In COOK mode, the fan runs except 
when the doors are open. The fan 
does NOT cycle with the operation 
of the burners. In COOL mode, the 
fan runs continuously even if the 
doors are open. Since the burners 
will not operate if the oven doors 
are open, to rapidly cool the oven 
after cooking is completed, open 
the doors and switch the fan mode 
to COOL. 

 Time Display 
Displays time setting. Indicator 
lights indicate whether the numbers 
shown represent hours-and-
minutes or minutes-and-seconds. 

 Temperature Display 
Displays cook-temperature setting.  

Heat-On Indicator 
Indicator is lit when the burners are 
operating. 

 

Hold Mode Indicator 
Lights when Hold mode has been 
enabled. 

 

Hold Mode Butto n 
Press to toggle Hold Mode on or 
off. To set the Hold temperature, 
press and hold this button while 
adjusting the temperature. 

 

Cook Start/Stop Button 
Press to start a timed cook period 
whose duration is shown in the 
TIME window. During a timed cook 
period, the TIME window displays 
the remaining time. To stop 
cooking, press this button again. 

 Oven Interior Light Switch 
On ovens equipped with an oven 
interior light, press to turn on the 
light. The light remains on for as 
long as the switch is held. 

 
Timer Adjustment Butto ns 
Press the up-arrow button to 
increase the time setting; press the 
down-arrow button to decrease the 
time setting. 

 

Fan Speed Switch 
Use to select fan speed (HI or 
LOW). The appropriate speed is 
determined by the type of food 
being cooked. 

 

Fan Cycle Butto n 
Press to select whether the fan 
runs continuously, or cycles on and 
off. 

 

Fan Cycle Indicator 
When on continuously the fan will 
run continuously. When flashing, 
fan will cycle on-and-off. 

 

Temperature Adjustment Buttons 
Press the up-arrow button to 
increase the temperature setting; 
press the down-arrow button to 
decrease the temperature setting. 
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Figure 9

Control Panel of Standard Touchscreen Models
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Figure 10

Control Panel of Touchscreen Models with NRG Mode



















GAS CONVECTION OVENS

OPERATOR’S MANUAL 1181887 REV 14 (11/23) PAGE 36    OF 56

SETUP

Enter manager provided code to enter Setup Parameters page.

1.	 Units – Toggles between °F and °C

2.	 Time & Date – Used to record faults

3.	 Buzzer Volume – Toggle between High, Medium, and Low

4.	 Allow Editing – Toggle between Yes, Passcode, and No. This setting is in reference to editing recipes and groups. 
Selecting Passcode will require manager code to edit while selecting No will remove edit button from pages.

5.	 Cook Modes – Chooses which cooking modes will be active on Cooking Mode page.

6.	 Ready Offset – The oven will allow cook start operations if cavity temperature is within the offset value from 
cook setpoint.

7.	 Group Temp Allowance – Recipes can be grouped if their setpoints differ by allowance value or less. 

Figure 25

Figure 26

8.	 Replace All Existing Icons? – Deletes current icons for recipes and uploads new ones if USB is inserted into USB 
slot.

OPERATION










































