USER MANUAL

COUNTERTOP DOUGH SHEETER / ROLLER

MODEL: DR12-1, DR18-1, DR12-2, DR18-2

=USR= _sR Brands, Inc.
BRANDS Phone: 800-764-1172 | www.usrestaurant.com | sales@usrestaurant.com
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Warning: Please read the user manual carefully before operating the machine.

1/ remove the protection film, avoid contact with utensils that can damage the surfaces, check that machine is not
damaged. Please contact with the manufacturer if it is damaged.

2/ The machine must be installed in dry, adequate ventilation and lighting environment condition. Position
the machine on aflat and firm place, you can put it on a work bench whose height fits you (about 700-900m),
and leave a space around 150mmfor easier usage and cleaning.

3/ connect the machine to the electric supply by an electric technical personnel. Itis suggest that using copper
wires (atleast 2.5mmsquare) for the electric wires. Itis important to have a good ground system and a protection
switch (5-10A)

4/itis necessary forsafety to check the cable carefully and verify itis not damaged before put the plug to the
socket. The socketmustbe easily accessible, mustnotrequire any kind of movement. The cable from the machine
to the socket must not be pulled tightly, also do not rest the machine on the cable.

Note: The machine has been installed and tested by technical personal before leaving the factory, and itis

a qualified production. It is not allowed to dis-assemble or modify the machine without the permission of

the manufacturer.

1/ The machine has the following control devices on the front panel:

A--- Red button to stop the machine
B--- Green button to start the machine

2/ functional test O 5
After having plugged the feeding cable in the electrical supply, the machine is ready

for the functional test. To start: press the green button, the machine starts working. D N
Tostop: press the red button, the machine will stop working. Startthe machine

withoutloading, letitrun forone minute and make sure itis functioning perfectly.
3/Before everywork-cycle, always make sure the machineis perfectly clean, in
particularthose surfacesthatgetintouchwiththedough.Warning: Ifnecessary
clean the machine , any sundries and hands away from the rollers before turn on the

machine!

The smalldough (20-500g) which have ferment previously (atleast4 to 6 hours), squash the sides slightly and
put some dry flour on it so it can easily go through the upper rollers.




For DR-2, when the dough comes out from the upper roller, you will see thin dough, with an
oval shape with the help of the hook, the dough will turn 90°automatically and ready for the next
trial to through the lowest rollers. Out of these rollers it will have a disk shape, this shape is not
perfect so it needs the finishing touches by hand.
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ForDR-1 series,whenthe doughcomesoutfromtheroller, youwillsee thindough, withanoval
shape. you canturnthe dough to 90°by hand rapidly, and ready for the next trial to through the
roller again. Out of these rollers it will have a disk shape, this shape is not perfect so itneeds the

finishing touches by hand.
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1/Before effecting any kind of maintenance orcleaningyou musttake outthe plug.ltisimportantnottouse
chemical, abrasive or corrosive products. Absolutely do not use running water, abrasive and notsmooth tools,
such as metal wool etc.; these can damage the surfaces and compromise the hygienically safety.

2/ The cleaning must be done every time the machine has been used following all the rules to prevent
malfunctioning of the machine and for hygienic purposes.

3/ Using aproperbrush andawooden palate,
firstcleantheresidue offlourand dough. take
them away fromthe covers, the two slides A,
release springs B, C, remove the scraping dough
pieces D then turn the regulating levers L-L1 in
position of maximum opening of rollers.
Accurately clean the machine and in particular
the disassembled parts usinga sponge or cloth
damped with water and detergent.

Rinse thoroughly and dry with an absorbing food-
paper, wipe again all the surfaces that get in
touch with the dough and then clean the whole
machine with a smooth cloth and specific
disinfectant for food —machines.

4/ Mount everything in this order: the scraping
doughpieces,the springs, the slidesandthe
protections.

Itisnecessarytogrease shaftsand

|
rollers every year. Take off the 'EELA
protections, the slantedwall, the

]
5/ Lubrication of shafts and rollers ‘

springs and the dough-scrapers;
unscrewthefixing screws and take off 1 l—H"
first the back-panel A and then the W _—r :
¢

standsBand C; take offtherollers DEFG
andthejoints HIL M .clean all these
parts accurately by means of a sponge
warm

water and fool detergent, rinse H
thoroughly and dry it with absorbing
paper.grease both the shaftsand the
rollers holes with a sufficient quantity of B
paraffin oil. Putback on and fix all the
parts, starting from the last taken off
piece.
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Regulate the thickness:

Regulating the machine can only be recommended as
there are different characteristics of the dough, the
weight , the thickness, the size and the shape of the
dough. Therefore the correct regulating of the machine
must be made by experience. The machine is provided
with a medium size regulation for the shapes of pizza

. To obtain different thickness of dough, you may
regulate as following: A) Turn off the machine. B)
Regulate the width between the upper rollers. Pull the
black knob in order to release the lever, and then turn
the lever to a proper position. Clockwise is to reduce the
thickness, anti-cock wise is to increase the thickness.

( Pict.3)

Experience: the width between the upper rollers is Pict. 3
twice to the lower rollers.

Warning :To avoid dangerous conditions and/or possible injuries caused by electric current,
mechanical parts, fire or hygiene problems, you must follow the safety indications step by step :

Warning

To avoid dangerous conditions and/or possible injuries caused by electric current, A
mechanical parts, fire or hygiene problems, you must follow the safety indications step by step:

1/ keep in order your working area. Disorder can cause dangerous accidents.
2/ Consider environmental conditions. Do not use the machine in humid, wet or badly litenvironments, close to
inflammable liquids orgas.

3/ Keep away from children and non authorized personnel. Do not permit them to go near the machine or the
working area.

4/ Do not touch the switch and the cable with a wet hand.

5/ Only use the machine with the correct voltage. Normal usage gives better results.

6/Dress in adequate way. Do notwear hanging clothes or any items which can be caughtin the machine. Use non-
slip shoes. For hygiene and safety, keep your hair tied back and wear protective gloves.

7/Protectthecable, donotputthecabletoextractthe plug.Donotleavethe cable nearhightemperatures,
sharp objects, water or solvents.

8/ Take the plug out. When the machine is not in use, before cleaning, maintenance and moving it.

9/ Check thatthe machine is notdamaged. Before using the machine, carefully check that all safety devices are
working. Check that: the removable parts are not blocked, there are not any parts damaged, all the parts have
beensetupcorrectlyandallthe conditionsthat couldinfluence theregularfunctioning ofthe machinearein
working order.

10/ When the machine is damaged or some anomalies with it, you must turn off the machine at once and apply for
authorized assistance from the manufacturer. The repairs can only be done by qualified people, using original
spare parts. The non-compliance with these rules can represent danger for the user.
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DR-2 series




E L N
FA
Al

- 13 23 L

| | Powersourcewire: L(red)N (blue)
ground wire : E (yellow-green)

tE AY — BS —EF:FH ol KLD-28A : switch
| | FA: thermo-protection of motor
L 14 24 KLD-28A

Note: It is important that the manual is kept in good condition and should stay with the machine
at all time, for safety in use of the machine.
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