





























INSTALLATION GUIDE AND USER MANUAL

Convection Roast

The convection fan circulates the heated air evenly over and around the food.Using the
cover and broiler pan provided,heated air will be circulated over the around the food
being roasted. The heated air seals in juices quickly for a moist and tender product,while
at the same time creating a rich golden brown exterior. When convection roasting, it is
important that you use the broiler pan for best convection roasting results. The pan is
used to catch grease spills and has a cover to prevent grease splatters.

KFX3000X

Preheating
Preheat the oven to the temperature stated in the recipe before most baking. 36"
Depending on the temperature and the size of the oven, preheating will take around

ROCIKET POWER|

21.000 BTU BURNER

15-20 minutes.

Convection Defrost

With temperature control off, the motorized fan in the rear of the oven circulates air.
The fan accelerates natural defrosting of the food without heat. To avoid illness and
food waste, do not allow defrost food to remain in the oven for more than two hours

without being cooked. depzr:‘"mh door open

Convection Dehydrate

With the temperature control on 175°F, warm air is radiated from the bake burners in the
bottom of the oven cavity and is circulated by a motorized fan in the rear of the oven.
Over a period of time, the water 1s removed from the food by evaporation. Removal of
water inhibits growth of microorganisms and retards the activity of enzymes.

KFX3600X .
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BEFORE BAKING OR BROILING

The oven and broiler should be turned on to burn off the manufacturing oils.
Turn the oven on to 450°F (230°C) for 20 to 30 minutes; then turn the oven
knob to “Broil” for the same length of time. You may wish to turn on the
ventilator above your range at this time

depth with door open
44"/4
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KFX4800X

depth with door open
44"1/4

39"
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Oven Operation

A WARNING

Never cover any slots,holes or passages in the oven bottom or cover an entire
rack with materials such as aluminum foil. Doing so blocks air flow through
the oven and may cause carbon monoxide poisoning. Aluminum foil lining
may also trap heat,causing a fire hazard.Do not use Aluminum Foil on any
porcelain surface.Doing so will damage the porcelain

Oven FunctionNatural Airflow Bake occurs when heat is transferred into the
oven from the bake burners in the bottom of the oven cavity. Heat is then
circulated by natural airflow. This is a traditional bake setting.

Infrared Broil

The broil burner is located at the top of the oven. This burner heats the metal
screen until 1t glows. The glowing screen produces the infrared heat, searing the
outside of broiled foods and sealing in juices.

|

Convection Bke

Heat is transferred from the bake burners in the bottom of the oven cavity to the
oven cavity itself. The convection fan in the rear of the oven then circulates it.
This convection process provides more even heat distribution throughout the
oven cavity. Multiple rack use is possible for the large baking jobs. Convection
cooking 1s faster, can be accomplished at lower temperatures and provides more
even temperatures than regular cooking.

Without oven bottom cover replace oven bottom cover before using oven

FOR MORE DETAILS AND INFORMATION, PLEASE VISIT OUR WEBSITE WWW.KUCHT.COM




INSTALLATION GUIDE AND USER MANUAL

COOktOp Operation Dimensions and Clearances
Oven Vent INSTALLATION INSTRUCTIONS
* Do not block the ducts at the rear of the range when cooking in the . . . . _
oven It is important that the flow of hot air from the oven and fresh air The maximum depth of cabinets installed above cooking tops be 13 in(330mm) or a
into the oven burner never be interrupted. Avoid touching the vent great specified by the manufactures as tested by the certification agency.

opening or nearby surfaces during oven or broiler operation — they
may become hot.

A WARNING

FOOD SAFETY m::ln:én:: Maximun depth
According to the United States Department of Agriculture:DO NOT hold foods ot rnge o
at temperatures between 40°F to 140°F more than 2 hours.Cooking raw foods o
below 275°F is not recommended. )
35" Minimum e qae ]
X 18 -2 'I;)owall on l3it|herside sealed K
A WARNING o
. . . O 00000,
Never use this appliance as a space heater to heat or warm the room.Doing so << —— For o of
many result in carbon monoxide poisoning and overheating of the oven.Never AN + panel onvard |
use this appliance as a storage space and storage cabinet areas E el peowooti
and at the range
¥ back
(| L
Y1\ WARNING
Never use this appliance doors or drawers such as stepping.
Leaning or setting on the doors or drawers,may result in hazards and injuries
Burner Grates Minimum to ‘
1. The grates must be properly positioned before cooking Improper Efagffdg” for catineis above
installation of the grates may result in scratching of the cooktop and / or ° | 0” countertops
poor combustion. B |
. . 35" Minimum
2. Do not operate the burners without a pan or utensil on the grates X L o T st o e
8 Y @—xlm—n I'l?‘l"?l‘ll!
' D099 O :
o Front edge of
== —_ the range side
m panel forward
>< D from cabinet -
To countertops
ISIZ i
L e ——— =1 = e |
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Minimum to
:;::‘re;d:r :\Mm::-:;wm N
of the range or cabinets above
< ‘:‘ Cooktop Operation
@) L = : Simmer and Boil
35" Mindmum
@) S o ' *  Asmaller flame will give the best simmer results.Small flames offer
O | = | precise cooking performance for delicate foods, keeping food warm,
™M "ee6-00@:. melting chocolate or butter,and for cooking that need to cook over low heat
>< I::'=:I f"”:l:nfgqs:;c fora IOIlg time.
panal forward
L RN, - *  The highest (larger) flame settings provide the maximum heat that is
4 ) by available on your range.This setting should be used for heavy cooking
I e Yl o e loads such as water boiling and pasta cooking.
L EEEe— -4 = s e =] - ___ ]
[
v ygiog Flame Size
:illl::: sri::ge | Maximum depth ‘ .
I i ety Shine *  When you select the flame size,watch the flame when you turn the knob.
. ' | E = *  Any flame larger than the bottom of the cookware is wasted.
e E—— *  The flame should be steady and blue in color. Foreign material in the gas
O = | - - line may cause an orange flame during initial operation.
| S
BT L0000, | Poon: aden ot | e i RELE
q- [~ == = I| panel l'agr'-urd AT\ Vs
X ' from rabmf-_t__i L o
LL 1 ‘ | gy Approximate 1
Y - ‘ ond ol the rengs 1/2“ Flame Height
| — - = — | '

Power Failure

Electric Power Supply Requirements «  Ifthe gas does not ignite within four seconds, turn off the valve and allow at

least five minutes for any gas to dissipate.Repeat the lighting procedure.
Your range must be electrically grounded in accordance with local codes or,in the

absence of local codes,in accordance with the National Electrical Code - I thehpower fle)uls,the mgface Egrri)er S canl belhggsd margl}g#’yi{f(t)lds lighted
(ANSI/NFPA 70, latest edition).In Canada, electrical grounding must be in maltlc neark?l urner and turn knob counterclockwise to -Alter burner
accordance with the current CSA C22.1 Canadian Electrical Code Part 1 and/or lights,turn knob to setting.

local codes.A copy of this standard may be obtained from:National Fire Protection Cooktop

Association,] Batterymarch Park,Quincy,Massachusetts 02269-9101. . . .
*  To prevent the cooktop from discoloring or staining,clean cooktop after each

The power supply must be the correct polarity. Reverse polarity will result in use, and wipe up acidic or sugary spills as soon as the cooktop has cooled.

continuous sparking of the electrodes, even after flame ignition. If there is any «  The sealed burners of your range are not secured to the cooktop and are
doubt as to whether the power supply has the correct polarity or grounded, have it designed to be removed.Boil overs or spills will not seep underneath the
checked by a qualified electrician. cooktop.The burners should be cleaned after each use.

Use 120V,60Hz,and properly grounded branch circuit protected by a 15-amp or
20-amp circuit breaker or time delay fuse.
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COOKTOP OPERATION

CL ,. Area allows for flush installation
S ——— with through-the-wall connection
o //' Y P of pipe stub /shut-off valve
Surface Burner Ignition - 4 Vi \e / /) ondrearwall 120V outlet.
- r L;:E;E‘_-Ezzq}' ¥ ';.{‘
6 1/4" /
- .__! =]
|
10172 § | 7
| R CARNY
L ——/ [ I\ )
eV f P! e /
Make sure the knob Turn to Ignite and ‘Hi’ Adjust to appropriate 2N ?__:-:-__‘:_:-'_H'— 1__/,

indicate on the off position. flame height. Shonait convidction Fraed ~— \
position,then Push hard pipe stub location Arec allows for flush Installorlf:nn
to release gas. to range hook-up with through-the-floor connection
of pipe stub/shut-off valve

To light the surface burners, push and turn the appropriate control knob counter
clockwise to a “Hi” position. You will hear a clicking noise — the sound of the
electric spark igniting the burner.

Once burner ignition has been achieved, turn the burner control knob to adjust the A WARNING
flame size. If the knob stays at “Hi”, it will continue to click.

Electrical Grounding Instructions:this indoor gas cooking appliance is
equipped with a three-prong (grounding) plug for your protection against shock
hazard and should be plugged directly into a properly grounded three-pronged
receptacle.

NOTE: When one burner is turned to the “Hi” position, all the burners will spark.
Do not attempt to disassemble or clean around any burner while another burner 1s
on. Do not touch any burner cap, burner base, or igniter while the igniters are
sparking.

. Do Not cut or removes the grounding prong from the plug.
Heat Settings:

. Caution Label all wires prior to disconnection when servicing controls.
Hi Ignites the burners. Wiring errors can cause improper and dangerous operation. Verify proper
operation after servicing.

Simmer Melting small quantities, steaming rice,warming food,
melting chocolate or butter.

Low Melting large quantities.

Low-Medium | Low-temperature frying, simmering large
quantities,heating milk cream sauces,gravies.

Medium Sautéing and browning,braising, pan-frying,maintaining
slow boil on large quantities.

Medium — Hi | High-temperature frying, pan boiling, maintaining slow
boil on large quantities.

Hi Boiling liquid quickly, deep frying.
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INSTALLATION INSTRUCTIONS

Grounding

*  The power cord is equipped with a three-prong (grounding) plug which mates
with a standard three-prong grounding wall receptacle to minimize the
possibility of electrical shock hazard from the range.

*  All cord connected appliance shall include instructions relative to location of
the wall receptacle and a warning to the user to disconnect the electrical supply
before serving the appliance.

*  Where a standard two-prong wall receptacle 1s encountered.it is the
responsibility and obligation of the customer to have it replaced with a
properly grounded three-prong wall receptacle. Do not cut or remove the
grounding prong from the power cord.

Connect Range to Gas Supply

« Install a manual gas line shut-off valve in the gas line in an easily accessed
location outside the range in the gas piping external to the appliance for the
purpose of turning on or shutting off gas to the appliance.

* Install male %2 flare union adapter to %2 NPT internal thread elbow at inlet of
regulator. On models equipped with standard twin burners, install the male
pipe thread end of the '%” flare union adapter to the /2" NPT internal thread at
inlet of pressure regulator.Use a wrench on the regulator fitting to avoid
damage.

*  Install male %2 or %” flare union adapter to the NPT internal thread of the
manual shut-off valve,taking care to secure the shut-off valve to keep it from
turning.

»  The gas supply pressure for checking the regulator setting is 6in (Natural Gas)
and 1linch (LP gas) connect flexible gas line connector to the regulator on
the range.Position range to permit connection at the shut-off valve.

*  When all connections have been made,check that all range controls are in the
“off” position and turn on the main gas supply valve.

*  Leak testing of the appliance shall be conducted according to the
manufacture’s instructions.Use some soap water (50% water and 50% soap) or
a leak detector at all joints and connections to check for leaks in the system.
Do not use a flame to check for gas leaks.

*  The appliance must be isolated from the building’s gas supply piping system
by closing its individual manual shut-off valve during any pressure testing of
the gas supply piping system at test pressure equal to or less than 'z psig
(3.5kPa).
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Hood/Composite Overlay Install

WALL ISLAND
INSTALLATION INSTALLATION
sl rpese Tiwslay Pt 4 il L ey

35”(889mm) min 35”(889mm) min

66”72 1—c ===l

BE"=T2 1 C -

676mm) f?/ i WO . 1676mm) q
{1329mm} d (1829mm)

The bottom of the hood should be 35" min. to 36" above the counter top.This
would typically result in the bottom of the hood being 66" to 72" above the floor.
These dimensions provide safe and efficient operation of the hood.

After Installation:
Check 1gnition of cooktop burners.

Check the air shutter adjustment — sharp blue flame,with no yellow tipping or
lifting flames.

Check i1gnition of oven burner.

Visually check tubular burner (oven burner) re-ignition to be sure both rows of
burner ports are relighting each time.

Check for gas leaks at all gas connections (using a gas detector,never a flame).

Check oven bake and convection bake function.
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