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VIZU® Clam Griddle – OCL (Over 
Centre Linkage Type) 

VICG450OCL 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Ideal for a variety of different products. 

 Easy to use ‘One Touch’ Fastron controller with 10 cooking programs to ensure 

consistent product. 

 Audible alarm and self-lifting top plate limit wasted product. 

 Built for simple operation and easy cleaning. 

 Optional ribbed top plate for char- grilled cooking.
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CLAM GRIDDLE OCL - SPECIFICATION PAGE 

 

 

MODEL VICG450OCL 

Dimensions 

Height 

Width 

Depth 

Machine 

1140mm 

525mm 

990mm 

Weight 110kg 

Electrical 

Running Amps 

Connection Type 

International Option 

3 phase, 50HZ AC, 415v, 9kW 

39 Amps 

5 PIN PLUG 

N/A 
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All Vizu Clam Griddles  have been tested and checked for proper operation before leaving 

the factory.  

Upon delivery please check the unit for damage. If the unit is damaged, contact the carrier, 

or Fast Food Systems, immediately and file a damage claim (found in the back of the 

manual) Please retain all packing materials.  

Damage must be reported within 7 days of delivery 

General Description 

Meats of all kinds can be cooked on the Vizu Clam Grill. 

Once the appropriate cooking program has been selected the appropriate cooking program 

has been selected the product is placed on the hot griddle plate. The top clam platen is 

pulled down and latches shut, beginning the cooking cycle, after which the machine will 

automatically open. 

 

 

Assembly and Installation Instructions 

 

1. Unpack machine from packaging 

2. Peel all surfaces of plastic film and wipe down with warm soapy water 

3. Position machine on a level surface  

4. Machine must be plugged into a suitable 3 phase power supply 

5. Place the tool on rack on whichever side is appropriate for use. 

 

 

Switch Controls 

 Red / GREEN Switch – ‘ON/OFF’ 

- Controls the power to the unit 

 Control Board 

- Controls the automated cooking operations (details found further on) 
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Operating Instructions 

 

1. Switch the Clam on by pressing the green button located on the front panel. 

2. If necessary switch on the controller by pressing the On/Off button located in the 

bottom left corner. 

3. Select the desired product by pressing the relevant button, e.g. for 4oz burger select 

button 2. 

4. When the cooking plate has reached the pre-set temperature the display will show 

TOP-REDY and BOT-REDY. Allow 20 minutes for this. 

5. Place the product on to the grill surface. NO OIL IS REQUIRED. 

6. Pull the Clam down using the handle. 

7. Pull the handle down until the Clam is fully closed. The timer will beep and the latch 

will hold the Clam closed until the timer finishes. 

8. At the end of the pre-set cooking cycle the timer will beep and the Clam will open 

automatically. 

9. Remove the cooked products with a spatula. 

10. After each batch of product, wipe the Teflon using the rubber bladed squeegee – this 

removes the grease. 

11. Scrape the chrome platen using the scraper. Hold the scraper with 2 hands at an 

angle of 45˚ push down firmly and remove all the grease and debris. 

12. Use the trough tool to clean the side of the grill platen. 
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Cleaning Instructions 

 

1. Switch the grill off by pressing the red off switch located on the front panel 

2. Clean the ‘non-stick’ sheet with the rubber squeegee. 

3. Clean the grill surface with ice.  Tip a handful of ice on to the grill surface.  (If ice is 

not available use warm water) 

4. Use the scraper to thoroughly scrape the grill surface. The ice will loosen the debris 

and help remove the grease. 

5. Use the brass wire brush and some more ice to scrub away stubborn stains.  

6. When the grill is cool sprinkle a little some Keating Klenzer on to the grill surface and 

add some water to make a paste. 

7. Then polish the surface grill with paper roll. 

8. Remove and clean the grease troughs. 

9. Clean all the stainless steel surfaces of the grill with non-chlorine based de-greaser. 

10. Wipe the entire surface with paper towel 

11. When the grill has cooled sufficiently, remove the ‘non-stick’ sheet by unclipping the 

four clips at the corners  

12. Clean the ‘non-stick’ sheet with a non-abrasive cloth or sponge and some normal 

washing up liquid. 

13. Rinse under clean water to remove any detergent. 

14. Replace the ‘non-stick’ sheet carefully. 

 

Cleaning instructions - Daily 

1. Disconnect the machine from the power supply before cleaning and allow to cool. 

2. Wipe down with warm soapy water and leave to dry 

 

NEVER use wire wool, scourers, abrasive cleaners, acids or bleach. 

DO NOT flood or allow electrical parts to become wet. 

NEVER handle the lamps; if they become dirty they should be wiped with a soft, damp, 

grease free cloth. 

DO Dry all surfaces thoroughly removing all moisture. 

A stainless steel cleaner/polish may be applied to the exterior. 
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Fastron Controller Details 
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Wiring Diagram 
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SPARE PARTS LIST 

 

PART NO. PART NAME QTY. IMAGE 

FSPC161 Grill Scrappers 161 1 

 

PC233-71A Grill Wiper 1 

 

PC367-B Meat Spatula 5" 1 

 

MF120-6594 Six Tab Neutral Terminal Block End Plate 1 

 

MF121-1488 Six Tab Neutral Terminal Block 1 

 

RS2LN08-2442 Crimp 6 

 

MFCLAMLEAD 5C Cable/16A 415V 5P Ip44 Plug/Connector 1 

 

MF4002461 Black Plugs 1 

 

MF227-019 Male Straight Adaptor 1/8 In Bsp X 3/16" 2 
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PART NO. PART NAME QTY. IMAGE 

MF227-2910 Fuse Plate For Zsi2.5 Fuse Terminal 3 

 

MF227-5256 Flexible steel conduit 20mm dia- 1mtr 1 

 

MF227-5278 Fixed Fitting For Conduit 16MM Multx10 4 

 

MF227-5284 20mm fixed fitting for steel conduit 2 

 

MF227-6322 Flexible Steel Conduit 16MM Dia 1 

 

MFE5611742050 Hi Limit Re-Calibrated To 250 Deg C 1 

 

MF193-026 Bridge Rectifier Quad SKB25/02 17A 1600V 1 

 
MF287-5525 Nickel Coated Brass Locknut M16 3.5MM T 1 Zztbc - oos 

MF339-8394 3/4 Pedestal Bearing (Pillow Block Bearing) 2 

 

MF342-2605 Double Head Switch 708-7701 1 

 

MF365-2026 Solid Machined Contact Pin 20-16AWG 14 

 

MF365-2038 Solid Machined Contact Pin 22-20AWG 12 
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PART NO. PART NAME QTY. IMAGE 

MF365-2051 Solid Machined Contact Socket 20-16AWG 14 

 

MF365-2063 Solid Machined Contact Socket 22-20AWG 12 

 

MF365-2130 Free Plug 6 Pin Type 1 

 

MF365-2142 Free Plug 9 Pin Type 1 

 

MF365-2154 12 Pin Free Plug 1 

 

MF365-2210 Chassis Socket 6 Pin Type 1 

 

MF365-2221 Chassis Socket 9 Pin Type 1 
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PART NO. PART NAME QTY. IMAGE 

MF365-2233 12 Pin Chassis Socket (Multiples Of 10) 1 

 

MF365-2294 Hood For 6 Pin Free Plugs 2 

 

MF365-2300 Hood For 8 Pin Free Plug 2 

 

MF365-2312 Hoods For Free Plugs 1 

 

MF374-1029 100mm low profile lens indicator 230VAC 3 

 

MF4002479 Snap Bush To Fit Hole 101.6 To Suit Cart 2 

 

MFCGANTISURGE Dnrious24/1550977 Anti Surge Protect 1 

 

MF433-006 M6 Uninsul Eyeler Terminal 2 

 

MF670-00052 BUSBAR TO SUIT RELAY MF670-0002 1 

 

MF454-7761 KTEC11-10-024 4Pole Contactor 24VAC Coil 3 
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PART NO. PART NAME QTY. IMAGE 

MF456-4659 MBC1R2 Snap Action Microswitch 1 

 

MF320-512 Hinge Level Microswitch 1 

 

MF607-926 Nylon Black Locknut M20 6.7mm T19mm A/F 3 

 

MF670-0002 Spdt Din Rail 6A 24Vac/Dc Coil 3 

 

MF539-8380 JTEC3C40 Type C Mcb 3 Pole 6Ka 40A 1 

 

MF467-416 Din Rail Top Hat, TS35 Slotted,1mx35mmx7.5mm 1 

 

MF127-259 Cable Gland Locknut M16 Tread 4 

 

MF723-2603 Type 610 Surface Inlet 3 P+N+E 415 V 16A 1 

 

MF504-672 Clamp Mount Transformer 50(VA) 2 x 12V 1 
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PART NO. PART NAME QTY. IMAGE 

MF848-903 15 Way Free Plug Housing 1 

 

MF849-085 Mate-N-Lok Pin Contact 20-14 Awg Min.100 15 

 

MF15SC 12 Way Connector 1 

 

MFCG450STICKER Dig. Printed Label For Clam 450 Control 1 

 

MFCGCE Bottom element For Vizu Clam Griddle (1500W) 3 

 

MFCGCONTROLLE
R 

Fastron Controller 1 

 

MFCGGE Top element for Vizu Clam Griddle (1500W) 3 

 

MF537-1004 CG Fuse 10A 5 x 20mm, multiples Of 10 1 

 

MF 537-1688 Anti Surge Fuse 1.25A 5 x 20mm 2 

 

MFCLAMLABEL2 Warning Label For Clam 1 

 

MF515-723 Spdt Lever Microswitch,22A 150Deg C 1 
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PART NO. PART NAME QTY. IMAGE 

MFCLAMPROBE Pt1000B 3/16X70 Pt1000 2 Wire Temp Robe 2 

 
MFVICLAMGANTa Superwool Blanket Roll 9760 x 1220 x 19mm 2 oos 

MFCGGASSTRUT Gse7812-675N 2 

 

MF5377PJP100P50 Castors with brake 2 

 

MF5370PJP100P50 Castors without brake 2 

 

MFVC-13 Sneeze screen location 4 

 

MFVSPRING 
Tmg10807 U/R Valve Spring Set Of 8 
(big spring for VICG450M, small for Mini Clam 
Griddle)  

1 

  

NCXXCEPI 
Essential spare parts package for the Vizu Clam 

Griddle 
1 

 

MFPRD190-B Bungs 199099 4 

 

MFOHSL01 High temperature sleeving 1 

 

TYCL116X49 Clam Grill Sheets Silver Bd18148 Clsilv 1 
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PART NO. PART NAME QTY. IMAGE 

MF708-7717 Schneider Electric Transparent Boot 1 

 

MFCLAMTAPE Foam Tape (silicon 10mm x 3mm) 1  

MFTYPE60924VCD 4Sp4L/P0100695 Solenoid Valve, Id,24V 1 

 

MFSP4-LP010060 Spring For Solenoid 1 

 

MFMHBM100110Z 
M10 x 110 Mild Steel zinc coated bolt 85mm 
shoulder 

1 
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FAULT FINDING 0.1 

Any servicing must be carried out by qualified personnel.  

Disconnect from power before servicing. 

 

Problem Possible cause Solution 
Plugged in, 
power available 
– 3 LED’s on 

control box not 
lit 

1a  Check supply fuses 
 
 

 
1b  MCB tripped/fault 
 

 
 

 
1c  Plug/socket fault (on back 
      of control box) 

1d  Check MCB input &  
      output when switched in  

     ‘ON’ position 

1aa   Check at contactors  
         B+C to element side,   
         down to earth –   

         replace as necessary. 
1bb   Possible trip due to  
         spike in power supply 

         – reset and try  
        machine. 

 
1cc   Check connections. 
 

1dd   Replace as necessary. 

Power available, 

LED’s 
illuminated, no 

top heat 

2a  Check elements as per  

      procedure 1aa.  
     (Contactor ‘B’ for top  

      heat), open circuit? 
2b  Check that contactor is 
      closing. 

2c  Check 24V supply. 
 

 
2d   With contactor closed 
       check voltage in and 

       voltage out. 
2e   Check that 1000Ω  

       reading on probe (when 
       at room temperature). 
2f   Check relay ‘2’ illuminated  

      (input + output of 24V). 
 
2g  Check wiring for breaks  

      and/or bad connections. 

2aa  Replace element as  

        necessary. 
 

 
2bb  Replace if necessary. 
 

2cc   Replace transformer as  
         necessary. 

 
2dd  If voltage IN is ok, but  
        NO output, replace  

        contactor. 
2ee  Incorrect reading,  

        replace probe 
 
2ff    If input is ok, but NO 

        output, then replace 
        relay. 
2gg  Repair/replace as 

        necessary. 
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FAULT FINDING 0.2 

 

 

Problem Possible cause Solution 
Power available, 
LED’s 

illuminated, no 
bottom heat 

3a  Check elements as per 
      procedure 1aa. (Contactor 

      ‘C’ for bottom heat), open 
      circuit? 

3b  Check that contactor is 
      closing. 
3c  Check 24V supply. 

3d  Check that the contactor is 
      closing and has voltage in 
      and voltage out. 

3e  Check that 1000Ω reading 
      on probe (when at room 

      temperature). 
3f  Check relay ‘3’ illuminated 
     (input + output of 24V). 

 
3g  Check wiring for breaks 

      and/or bad connections. 

3aa  Check at contactor ‘C’  
        to element side, for 

        OPEN circuit. 
 

3bb  Replace if necessary. 
 
3cc   Replace transformer. 

3dd  If voltage IN is ok, but  
        NO output, replace 
        contactor. 

3ee  Incorrect reading,  
        replace probe. 

 
3ff   If input is ok, but NO 
       output, then replace 

       relay. 
3gg Repair/replace as 

       necessary. 

Lights on 

controller fail to 
switch on. 

4a  Check plugs and sockets 

      for breaks and/or bad 
 

4b  Check fuses 1+ 2. 
4c  Check green/red button for 
      proper action (normally 

      closed – red button,  
      normally open green 

 
4d  Check contactor ‘A’, 
      (normally open). 

 
4e  With green button held,  
      does the machine switch  

      on? But fails when button 
      released? 

4aa Correct as necessary. 

 
 

4bb Replace if faulty. 
4cc  Check for closure. 
 

 
 

 
4dd Replace if faulty. 
 

 
4ee Replace top section 
       of contactor ‘A’. 
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FAULT FINDING 0.3 
 
 

 

Problem Possible cause Solution 
 
 

4f    Press green button 
and 
       hold – check for input 

+ 
       output on 24V 

       transformer. 
4g   Check over 

temperature 

thermostat (should be 
normally closed). 

 

4h   Internal failure of  
       controller. 
 

4ff   Replace transformer if 
        there is NO output. 
 

 
4gg  Check for breaks/bad 

        connections, replace over   temperature 
thermostat as necessary. 

 

4hh   Replace controller 

Clam not latching 

in closed position. 

5a   Program not selected. 

 
5b   Program time  
       insufficient to allow  

       latching. 
5c   Check micro switch 
       function (normally 

       open). 
5d   Check rectifier – input 
       & output. 

5e   Check DC magnet for 
       closure to striker 
plate. 

 
If Magnetic type 
 

5f   Check magnet is 
       magnetising. 

 

5aa  Select a program. 

 
5bb  Adjust program time. 
 

 
5cc  Press and release 
        switch – check for 

        correct action. 
5dd  Replace if faulty. 
 

5ee  Adjust as necessary. 
 
 

 
 
5ff Replace as necessary. 
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FAULT FINDING 0.4 
 

 

 

Problem Possible cause Solution 
Clam not latching 

in closed position. 

If Latch type 

 
5g  Check latch. 

 

 
Check that clam is closing parallel to griddle 

plate - correct if necessary. 
Check solenoid function and also that DC power 
supply is ok, correct as necessary. 

Check split pins for 
 wear/damage – 
 replace if necessary. 

 

Clam heats up, 
(clam only, 
bottom griddle 

off), with alarm 
tone. 
Controller reading 

‘BOTTOM PRB / 
TOP LOW’ 

6a  Check for breaks/bad  
      plug/socket pin 
      connections. 

 
6b  Probe failure. 
 

      Repeat procedure for 
      Clam fault. 
 

6aa  Correct as necessary 
 
 

 
6bb  Replace probe. 

Machines fitted 

with BI-
METALLICS; 
 

Machine runs, but 
switches off. 

7a  Allow to heat up and 

      cut out, when warm 
      check top & bottom 
      bi-metallic. 

 
 

7aa  Check for 24V is constant 

  Check top and  
  bottom bi-metallic 
  switches, replace as 

  necessary. 

Machines fitted 

with Hi LIMIT 
RESET; 
 

Machine off, 
unable to start 

7a Reset Hi Limit red 

button 
      required 

7aa If unable to rest with button pushed in, 

replace 
        Hi limit switch 
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Terms and Conditions 

 

Claims 

No claim shall be entertained by the Company unless made in writing.  Claims arising from 

damage or partial loss in transit must reach the Company within 7 days from the date of 

delivery.  Claims for non-delivery must reach the Company within 10 days from the date of 

dispatch.  All other claims must reach the Company within 7 days.  Damaged goods must be 

retained for inspection/collection. 

Returns 

The Company does not operate a returns policy unless the goods are defective: 

In circumstances where the Company agrees to accept return of goods, a charge of 25% of 

the invoice value will be made. 



 

 

Page 35 of 40 

 

Damage Claim Form 
 

Machine: Clam Griddle – Over Centre Linkage Type 

Product code: VICG450OCL 

Customer name…………………………………………………………… 

Date of delivery…………………………………………………………… 

Machine serial number………………………………………………… 

Damage comments………………………………………………………    

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………… 

Please indicate on the picture where the unit is damaged 

 

 

 

 

 

 

 

 

 

Courier name…………………………………………………………………  

Please cut this page out and post to Fast Food Systems 

(The address is on the back of this manual) 
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Warranty 
UNITED KINGDOM AND REPUBLIC OF IRELAND 

Excepting where otherwise specified all products are subject to 12 months parts and labour 

warranty Goods found defective will be repaired, credited or replaced without charge 

according to the terms of the Company’s standard warranty, provided written notice is given 

within the guarantee period.  In no case will the company be liable for repairs made without 

its knowledge or sanction, or for indirect damage, or any consequential loss or expense 

incurred by purchasers. 

Fast Food Systems Ltd, warrants to the original purchaser that the equipment supplied to be 

free from defective materials or workmanship for a period of 12 (twelve) months. 

The following are NOT covered by warranty: 

1.  Failure or breakdown caused by incorrect installation. 

2.  Glass parts, electric lamps or door seals. 

3.  Adjustment or calibration of controls - this is a routine maintenance function. 

4.  Abuse or misuse, including cleaning. 

5.  Warranty labour is only carried out during normal working hours; calls attended to out 

of hours may be subject to surcharges. 

6.  The warranty will commence either on installation or 1 (one) month from date of 

dispatch - whichever is the sooner. 

7.  Warranty on spare parts purchased for equipment outside of the warranty period is 3 

(three) months from date of sale. 

8.   Any faulty spare parts replaced under warranty must be returned with 7 days of 

supply. 

9.  Warranty is non-transferable. 

Fast-Food-Systems Ltd will not be held responsible, financially or otherwise, for any loss of 

business as a result of equipment breakdown. 
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Notes…. 
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Notes…. 
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