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Service
Contact your dealer or Server Products Inc.  
customer service department for the following:

Ordering Replacement Parts  
Be prepared to give this information:

Model Letters/Name/Numbers 
Part Numbers- P/N 
Series Numbers/Letters 
Part Description

You can find this information and other important 
data stamped on the lid or cylinder of pumps or on 
the bottom or back side of every unit.

Servicing Cord 
Specific tools are required for safe and proper power 
supply cord removal and installation. If cord must be 
replaced, only a representative of the OEM  (original 
equipment manufacturer) or a qualified technician 
may replace cord. Cord must meet code designation 
H05 RN-F requirements. 
 
 
 
 

Server Products 
Limited Warranty
All Server Products equipment is backed by a  
two-year limited warranty against defects in 
materials and workmanship. For complete warranty 
information go to: www.server-products.com

General Service, Repair, or 
Returns 
Before sending any item to Server Products for service, 
repair, or return, contact Server Customer Service 
to request a Return Authorization Number. 
Merchandise must be sent to Server with this number.

Merchandise being returned for credit must be in new 
and unused condition and not more than 90 days old 
and will be subject to a 20% (percent) restocking 
charge. Electrical parts (thermostats, heating elements 
etc.) are not returnable. 

Server Products maintains a fully staffed service 
department with highly skilled factory trained personnel. 

Service is extremely prompt. Under normal 
circumstances, a repaired unit is shipped out the day 
after it is received. Labor charges are reasonable. 
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Model:

Countertop Chiller with Pump 
Series 11L 
86342

This manual is for Burger King only

Safety guidelines when 
using THIS unit:
Warning: This appliance must be earthed. 
Electrical shock could occur if the unit is not earthed or 
grounded. This requires all three prongs (terminals) on 
the cord plug to be plugged into the power source. 

According to food and safety regulations, most foods 
must be stored and/or served at certain temperatures 
or they could become hazardous. Check with your local 
food and safety regulators for specific guidelines.

Be aware of the product you are serving and the 
temperature the product is required to maintain. 
Server Products, Inc. can not be responsible for 
the serving of potentially hazardous product.

Stainless steel is one of the best materials for food 
serving and storage, but there are many products 
which can corrode it. If you notice corrosion beginning 
on any stainless steel surface, you may need to change 
the cleansing agent, sanitizing agent, or the cleaning 
procedures you are using.

•	 Products containing: acids, alkalines, 
chlorine, or salt can corrode stainless steel.

•	 Sauerkraut and Au Jus sauces corrode 
stainless steel. Server Products, Inc. 
regrets that we can not honor warranty 
claims on stainless steel parts that have 
been affected by sauerkraut or Aus Jus.

Safety guidelines when 
cleaning THIS unit:
Ensure unit is “OFF” and unplugged.

Warning: Never immerse unit into water. 

•	 Never use any water jet or pressure 
sprayer on unit. 

•	 Electrical shock could occur or electrical 
components inside the unit could be 
damaged from water exposure

CCP



Unit cleaning 
Before first use and after use daily, clean unit and pump.  
Stainless steel parts can corrode. It is important to clean, rinse, 
sanitize, and dry these parts daily and properly.  
Failure to comply with any of these instructions may void unit warranty.

1	 See unit take down.

2	 Ensure unit is “OFF” and unplugged.

Warning: Never immerse unit into water. 

•	 Never use any water jet or pressure sprayer on unit. 

•	 Electrical shock could occur or electrical components inside the 
unit could be damaged from water exposure.

3	 Wash product vessel with dishwashing detergent and hot water daily. 
Rinse thoroughly and dry with a clean soft cloth. 

•	 A general purpose, nonabrasive cleaner may be used on hard to remove 
food deposits.

•	 You may use a mildly abrasive NYLON or brass brush to remove any 
stubborn food or mineral deposits on interior surfaces of unit.

•	 Do not use cleansing agents with high concentrations of acid, alkaline or 
chlorine. These agents can corrode stainless steel.

•	 Fully rinsing all parts can help prevent corrosion.

•	 Various elements and minerals, such as chlorides in tap water, can 
accumulate on stainless steel parts and create corrosion. 

•	 To prevent corrosion on any stainless steel parts, it is important to fully dry 
with a clean soft cloth regularly.

4	 Wash pump. See Pump Cleaning.

5	 Wipe external surfaces of unit daily with a red cloth containing 
multi-purpose cleaner.

•	 Rinse using a separate red cloth containing rinse water.

•	 Wipe down outside surface with sanitizer solution.

•	 Allow to air dry. 

6	 Sanitize all parts following your local sanitization requirements.  
All parts in contact with food must be sanitized.

•	 Allow parts to fully air dry after sanitization.

•	 Fully air drying all parts will prevent condensation from developing between 
food vessel and unit basin.

Unit set-up 
Always clean unit thoroughly before EACH use.  
See Unit Take-Down, pump disassembly, pump cleaning, pump 
assembly, Safety Guidelines, and unit Cleaning.

1	 Plug cord into power source.

Warning: This appliance must be earthed. Electrical shock could 
occur if the unit is not earthed or grounded. This requires  
all three prongs (terminals) on the cord plug to be plugged  
into the power source. 

•	 Verify that cord is securely plugged into the unit, the power 
supply (adaptor), and the power source (outlet).

2	 Press switch to the “ON” position.

•	 Allow unit to pre-cool for 20 minutes.

3	 remove pump.

4	 Insert product vessel into basin of unit. Food product must 
always be inside product vessel. Never place food product 
directly into unit basin without a vessel.

•	 Food product vessel maximum capacity is two (2) quarts.

5	 install pump to maintain maximum cold temperature.

•	 Temperature can be monitored by viewing temperature strip 
located on front of product vessel.

•	 For best unit cooling and performance, always keep unit 
on continuously all day and all night, every day and every 
night, to prevent pre-cool period. Unit should remain on, as a 
refrigerator.

Server Products Inc. claims no responsibility for actual serving 
temperature of product. It is the responsibility of the user to 
ensure that any product is held and served at a safe temperature.

Unit take-down
1	 Press switch to “OFF” position.

2	 Unplug cord.

3	 remove pump.

4	 Remove Product vessel.

Changing or cleaning Filter 
For Best unit cooling and performance, change or clean filter 
at a minimum of once per month. See unit Take-Down.

1	 See unit take down.

2	 Ensure unit is “OFF” and unplugged.

3	 Turn unit over to access filter holder and filter on 
underside of unit.

4	 Lift off filter holder by pulling it off from one edge.

5	 Remove filter and clean or replace.

•	 Server Products Inc. Pack of 5 Replacement filters: 86067

6	 If necessary, wipe down fan cover and surrounding area on 
underside of unit with cloth dampened with dishwashing 
liquid or mild sanitizing detergent.

Warning: Be sure to wring out any excess water from cloth  
before wiping near fan of unit. Dripping water into unit can  
cause electrical damage to unit.

7	 Place new or cleaned filter over fan cover.

8	 Replace filter holder.
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Pump 
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Pump Assembly 
Always clean pump thoroughly before each use and after use daily.  
See Unit Take-Down, pump disassembly, and pump cleaning. 

1	 Install seal securely onto head assembly piston.

•	 Align seal so that flared edge is facing down towards bottom of piston. If 
seal is installed incorrectly, product will leak past seal.

2	 apply a small amount of Food Equipment Lubricant inside bottom  
of head assembly piston. Then Install pinch valve into bottom  
end of head assembly piston.

•	 Rotate pinch valve inside head assembly piston to spread lubricant evenly 
inside end of head assembly piston. Then position pinch valve securely into 
a sealed position on end of head assembly piston.

3	 Install gaging collar onto side of head assembly piston.

4	 Install spring into cylinder. 

5	 Install cap by securely snapping it onto cylinder, past threading.

6	 install lid by sliding lid up from bottom of cylinder to align  
with cap. Secure pump to lid by tightening cap to lid threading.

7	 Apply a small amount of Food Equipment lubricant inside top of 
cylinder and to outside surface of seal.

8	 install head assembly piston into cylinder.

9	 slide locking collar down onto cylinder threading and tighten  
to secure head assembly to cylinder. 

J	 Prepare pump for use.

•	 Install pump onto unit and product vessel. Operate pump several times until 
only product, without air bubbles, is delivered with each stroke of pump.

Pump Disassembly 
Before first use and after use daily, disassemble and clean pump. 

1	 Remove Pump from unit.

2	 Submerge, flush, rinse, and sanitize pump thoroughly using three 
compartment sink. Operate pump a minimum of 8 times in each sink.

•	 Submerge pump into wash sink. Then place lower end of pump into wash sink 
and operate pump, to pump cleaning solution through pump, at least 8 times, 
until all (if any) remaining product is expelled and only the wash water flows 
through. 

•	 Submerge pump into rinse sink. Then place lower end of pump into rinse sink 
and operate pump, at least 8 times, to fully rinse inside of pump.

•	 Submerge pump into sanitizer sink. Then place lower end of pump into 
sanitizer sink and operate pump, at least 8 times, to fully sanitize inside of 
pump.

•	 After submerging, flushing, rinsing, and sanitizing pump, remove pump from 
sink to disassemble pump.

•	 Use a container to collect small parts of pump to prevent any loss.

3	 Loosen plastic cap securing pump to lid and remove pump from lid.

4	 Loosen locking collar and remove cylinder assembly  
from head assembly.

5	Remove spring from cylinder assembly.

6	 Remove pinch valve from head assembly

•	 Pinch and gently turn to pull valve out.

7	 Remove seal from head assembly by pressing down  
and off with thumb.

•	 Do not use a sharp tool to remove seal, this may damage seal.

•	 If seal is damaged, product will leak past seal.

8	 Remove gaging collar from head assembly.

Pump cleaning 
Before first use and after use daily, disassemble and clean pump.  
Stainless steel parts can corrode. It is important to clean, rinse,  
sanitize, and dry these parts daily and properly.  
Failure to comply with any of these instructions may void unit warranty.

1	 See Pump Disassembly.

2	 Wash and scrub all parts with dishwashing detergent  
and hot water daily. 

•	 Use supplied brushes to clean all confined areas. 

•	 Do not use abrasive cleansers, scrapers, steel pads, steel wool, or other 
cleaning tools that can scratch surfaces.

•	 A general purpose, nonabrasive cleaner may be used on hard to remove  
food deposits.

•	 Do not use cleansing agents with high concentrations of acid, alkaline or 
chlorine. These agents can corrode stainless steel.

•	 Do not use ammonia to clean pump parts. Ammonia can damage plastic parts.

•	 A nontoxic glass cleaner may be used for cleaning any stainless steel parts.

3	 Fully rinse all parts thoroughly with clear water. 

•	 Fully rinsing all parts can help prevent corrosion.

4	 dry all stainless steel parts with a clean soft cloth. 

•	 Various elements and minerals, such as chlorides in tap water, can accumulate 
on stainless steel parts and create corrosion. 

•	 To prevent corrosion on any stainless steel parts, it is important to fully dry 
with a clean soft cloth regularly.

5	 Sanitize parts following your local sanitization requirements.  
All parts in contact with food must be sanitized.

•	 Allow parts to fully air dry after sanitization.
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Parts ListTroubleshooting for Pump
Pump dispenses little or no product:

•	 Ensure pinch valve is properly installed into bottom of head assembly.

•	 Ensure ball is snapped in place down inside cylinder.

•	 Product may be too stiff or contain a solid that will not pass through 
pinch valve.

Product oozes out around locking collar:

•	 Ensure seal is securely installed onto head assembly piston. Ensure 

flared edge of seal is facing down towards bottom of piston.

Pump head assembly does not return to top of stroke after dispensing product:

•	 Inspect spring for any damage. If bent or broken, spring may 
cause permanent damage to cylinder. Replace spring if necessary.

Pump drips:

•	 Clean head assembly discharge tube with manufacturer’s supplied  
smaller bristled brush.

•	 Ensure product is not being heated by any external source(s) 
causing product to expand and drip from pump.

Portion control is not consistent:

•	 Inspect gaging collar for any damage, verify that it is the correct 

one, and is installed properly onto head assembly piston.

•	 Inspect pinch valve for any damage. Replace if necessary.

•	 Ensure ball is snapped in place down inside cylinder.

Problems with pump operation and/or flow:

•	 Replace seal if necessary.

•	 Replace cylinder if necessary.

•	 Clean pump.

Troubleshooting for chiller
Unit does not cool:

•	 Ensure cord is securely plugged in. Verify that cord is securely 
plugged into the unit, the power supply (adaptor), and the power 
source (electrical outlet).

•	 Ensure power is available from source.

•	 Ensure unit is on.

•	 Ensure fan is on/running.

•	 Ensure filter is clean or replace if necessary.

Wiring Diagram
1	 Power Supply

A  Black

B  Red

2	 Power Inlet Board

3	 Switch

4	 Fan

5	 Circuit Board

6	 Chip

7	 Thermistor

8	 Ground Wire - green
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P1 P2C P3 P6

Part # Qty. Description

06022 1 BALL, 1/2” DIA, SS

40179 1 LUBRICANT, FOOD EQUIPMENT

81058 4 FOOT, W/ SCREW

82049 1 BRUSH

82526 1 BRUSH, 21”

83003 1 SEAL ASSEMBLY

86029 1 POWER SUPPLY, 12”

86032 1 SWITCH, LIGHTED ROCKER, 12V

86035 1 BOARD, POWER INLET ASSEMBLY

86038 1 CONNECTOR, POWER INLET

86049 1 BOTTOM ASSEMBLY

86067 not included FILTERS (5), REPLACEMENT PACK

86068 1 FILTER, GUARD ASSEMBLY

86144 1 KIT, VESSEL/THERMOMETER, CHILLER

86255 1 LID, CHILLER, BP, BLACK-PLASTIC

86343 1 BASE ONLY CONDIMENT CHILLER, BK

86419 1 MODULE, BASIN ASSEMBLY

86472 1 HOUSING ASSEMBLY

86873 1 THERMOMETER, STRIP

86876 1 FAN

86938 1 TOP, W/O HINGE HOLES

88016 1 CAP, PLSTC, 38MM, 1.156 HOLE

88166 1 SPRING ASSEMBLY, BP-1

88202 1 VALVE, PINCH, BP-1

88344 1 COLLAR, GAGING-5/16 OZ, CREAM

88347 1 HEAD ASSEMBLY BP-1, 5/16 FL OZ-BK

88348 1 CYLINDER ASSY BP-1, SILVER, 7 11/16

88349 1 PUMP, CHILLER, BP-1 5/16 OZ, BK



 

82526

82049

40179

CCP
Countertop Chiller with Pump 
Series 11L 
86342

BP-1, 
5/16 ounce,
bk
Bottle Pump, 
5/16 oz, 
Burger King 
Series 11L 
88349

86343

86938

86144(2)

86419

86472

86876

86049

81058(4)

86032 86038

86873

86067 86068 

86255

83003

88166

88202

88347

88016
(cap snaps onto
cylinder, and can 
always remain installed)

88348

06022
(ball snaps inside 
cylinder, and can 
always remain installed)

88344
reduces portion served 
by .5 oz

88349

86035

86029


