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GENERAL SAFETY PRECAUTIONS

A WARNING: READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE

1. CAREFUL THOUGHT SHOULD BE GIVEN TO THE LOCATION OF THE RANGE. Avoid placement
in these areas: in a main "traffic path"; in an isolated area with no counter space nearby; where open range doors
could create a hazard; in a drafty location which could cause the pilot to blow out.

2. KEEP CHILDREN AND PETS AWAY FROM THE RANGE. Children should not play with the range
controls. Range surfaces are hot. The range should not be used as a step stool to the cabinet above.

3. FOR SAFETY REASONS, DO NOT USE THE RANGE AS A KITCHEN HEATER. Ovens and top
burners are not designed for heating use.

4. BE SURE THE RANGE IS PROPERLY INSTALLED AND GROUNDED BY A QUALIFIED TECHNICIAN.
BE SURE YOUR RANGE IS CORRECTLY ADJUSTED BY A QUALIFIED SERVICE TECHNICIAN OR
INSTALLER FOR THE TYPE OF GAS (NATURAL OR LP) ON WHICH IT IS TO BE USED. YOUR RANGE
CAN BE CONVERTED FOR USE ON EITHER TYPE OF GAS. SEE INSTALLATION INSTRUCTIONS.

5. NEVER INSTALL RANGE OVER KITCHEN CARPETING. Some carpet materials are highly flammable
and some absorb grease which could be a fire hazard.

6. REMEMBER, FABRIC IS FLAMMABLE. Long flowing sleeves have no place in a kitchen. Don't lean on a
range. If the range is near a window, use an appropriate window treatment.

7. IF THE PILOT GOES OUT, YOU SHOULD DETECT A FAINT GAS ODOR AS YOUR SIGNAL TO
RELIGHT THE PILOT. As a safety measure, open a window or door to ventilate the room before relighting the
pilot. If the range connections are not perfectly tight, you can have a small leak and therefore a faint gas odor.
NEVER use a match or other flame to locate such a leak. Use a liquid detergent or thick soap and water solution in
the areas where you think the leak might be. If a bubble develops, it indicates a possible leak. Gas supply should be
turned off immediately and you should call your gas company and/or service company.

8. NEVER LEAVE A BURNER ON AND UNLIT FOR MORE THAN 5 SECONDS.

9. A WARNING: SERIOUS HAZARDS ARE ASSOCIATED WITH REACHING INTO STORAGE
CABINETS ABOVE THE RANGE WHEN THE TOP BURNERS AND/OR OVEN ARE IN OPERATION.
Do not store items that are attractive to children above the range. Do not let clothing come into contact with top
burners when range is in operation.

10. POSSIBLE HAZARDS OR INJURIES MAY RESULT FROM THE MISUSE OF APPLIANCE DOORS
OR DRAWERS such as stepping, leaning or sitting on the doors or drawers.

11. DO NOT USE THE TOP OF THE RANGE OR THE OVEN AS A STORAGE AREA. ltems stored on the
range top can become too hot and melt. Do not store flammable materials in the oven.

12. USE A GOOD POTHOLDER WHEN PULLING OUT OVEN RACKS TO ADD OR REMOVE
FOOD. Dish towels or other substitutes can cause bad burns. Use only dry potholders. Damp or moist potholders
on hot surfaces may result in burns from steam. Do not let a potholder touch a flame.

13. KEEP ALL PLASTICS AWAY FROM THE RANGE, as plastics are vulnerable to heat.

14. AVOID UNSTABLE, EASILY TIPPED PANS. Pan handles should be turned to the back or side of the
range — not out into the room or over adjacent burners. Only tse utensils that are suitable for range and oven use.
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SURFACE COOKI NG

BURNER LI GHTI NG SOURCE

The burners on your range neePdO_WE|£ b sou
burners. The electricity require t he

from an electrical outlet or fron ! powe
without a power cord have a batte ck |
| ower right corner of the range.

I n either case your new range i s é;??Q t h a
tion top burners. Each burner ce g! Il 1 ed
from the highest #Afull ono to the keep
burner knob can be set to any pos ;;fi;j he f

CONTROL PAONE&Ated on front of range to allow eas

A. LIGHT SWITCH (OPTIONAL) B. RIGHT FRONT CONTROL KNOB C. RIGHT REAR CONTROL KNOB
D. OVEN CONTROL KNOB  E. GRIDDLE CONTROL KNOB-OPT. F. LEFT FRONT CONTROL KNOB
G. LEFT REAR CONTROL KNOB H. SURFACE BURNER LOCATION INDICATOR

- 00.0 @ 00,

HG F E D C B A

TO LIGHT A SURFACE BURNER

Push the control knob in and turn it to the LITE
wi || hear a clicking sound indicating the proper
the knob to adjust the fl ame si ze. NOTE: ALL |
| S TURNED TO THE LI TE POSI TI ON.

FOR BEST RESULTS

The gas burner adjust to an fl ame sired and a
| ows you to tailor the o f i n | arg
smal |

Al ways position the wutensil]l on| the rher grate
FORE lighti RORt YOUR u3S ARE T Yoy '

the flame should not extend beyond the sides of
pan.



GRIDDLE (Optional on Some Models)

(DOES NOT APPLY TO PRO-SERIES MODELS)

The built in griddle is perfect for pancakes, French toast, bacon and eggs, hamburgers, tortillas or grilled
sandwiches.

GRIDDLE COVER

& GRIDDLE COVER OB Griddle cover MUST BE REMOVED when the griddle
ot . burner is in operation.

GRIDDLE

Before use, lightly rub the griddle with a small amount
of unsalted shortening. Oil should not be used as it will

5 GRIDDLE Q become gummy.

Preheat griddle using a medium flame. Use a few drops
of water as a test for proper cooking temperature. The
water will form beads and "dance" when the griddle is
ready for use; it will sizzle and steam when the griddle
is not hot enough.

To preserve the finish of the griddle, never scrape it with knives or other sharp objects. Use utensils
especially designed for use with non-stick finishes. Regular metal pancake turners, etc., may damage the
special coating.

GREASE GREASE CUP
oup L) Be sure the grease cup is in place directly under the drain in
the griddle whenever the griddle is in use.

A WARNING: ALWAYS REMOVE GREASE FROM GREASE CUP AS SOON AS THE GRIDDLE
AND GREASE CUP COOL. GREASE LEFT IN THE GREASE CUP CAN CATCH FIRE IF
RANGE IS USED WITHOUT REMOVING GREASE FROM THE GREASE CUP.

To convert the griddle to a fifth burner, remove the griddle
cover and griddle. GRIDDLE MUST BE COOL
BEFORE REMOVING.

Substitute the fifth burner bowl and fifth burner grid. Use
as any top burner.

FIFTH FIFTH BURNER INSERT
&3URNER® OS

g W



USI NG YOUR OVE
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USING YOUR OVEN

OVEN VENT

The oven is vented at the back of the cooktop. When the oven is on, warm air is released through the vents. This
venting is necessary for proper air circulation in the oven for good baking results.

* DO NOT LEAVE PLASTIC ITEMS ON THE COOKTOP.
THEY MAY MELT IF LEFT TOO CLOSE TO THE
VENTS OR BURNERS.

* METAL ITEMS WILL BECOME VERY HOT IF THEY
ARE LEFT ON THE COOKTOP AND COULD CAUSE
BURNS.

* VENT OPENINGS AND NEARBY SURFACES MAY
BECOME HOT. DO NOT TOUCH THEM.

* HANDLES OF POTS AND PANS ON THE COOKTOP
MAY BECOME HOT IF LEFT TOO CLOSE TO THE

VENTS.
A WARNING: THE COOKTOP WILL BECOME HOT FROM THE OVEN VENTING WHEN THE
OVEN IS IN OPERATION.
BAKING

Your new oven may heat differently than your old oven. The times and temperatures to which you have been
accustomed may vary slightly because of these differences.

Preheat the oven for at least ten (10) minutes before baking.

7, * KEEP OVEN FREE FROM GREASE BUILDUP.
%6.
INe—A
inall
-
As Ji

ROASTING

* PLACE OVEN RACKS IN DESIRED POSITION WHEN THE
OVEN AND OVEN RACKS ARE COOL.

* WHEN USING COOKING OR ROASTING BAGS IN OVEN,
FOLLOW THE MANUFACTURER'S DIRECTIONS.

Roasting is oven cooking of tender cuts of meat and poultry. Low temperature roasting cooks meat to an
appetizing brown without undue loss of juices and minimum shrinkage. It also reduces spattering and keeps oven
cleanup at a minimum.

* STAND AWAY FROM THE RANGE WHEN OPENING THE
DOOR OF A HOT OVEN. THE HOT AIR AND STEAM
WHICH ESCAPE CAN CAUSE BURNS.

* PULLING OUT RACK TO THE RACKSTOP IS A
CONVENIENCE IN LIFTING HEAVY FOODS.

* DO NOT PLACE HEAVY FOODS ON OVEN DOOR.
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USING YOUR BROILER

OVEN MOISTURE

As your oven heats up, the temperature change of the air
in the oven may cause water droplets to form on the
door glass. These droplets are harmless and will
evaporate as the oven continues to heat up.

* NEVER USE FOIL TO COMPLETELY COVER ~
OVEN RACKS OR BLOCK ANY OF THE
OPENINGS IN THE OVEN BOTTOM.

BROILING

Broiling is a fast method for cooking tender cuts of meats, poultry, ham and fish. The broiler compartment is
located beneath the oven. Pull the entire broiler compartment forward to the stop position. The broiler
compartment door folds down to allow for easy removal of the broiler pan for turning foods. Gas broiling is cool
and clean since broiling is done with the broiler door closed and any smoke is consumed by the flame.

To operate broiler, Push—turn the oven control counterclockwise to the BROIL position.

* WHEN BROILING, IF MEAT IS TOO CLOSE TO THE
FLAME, THE FAT MAY IGNITE.

Cooking times for broiled food vary considerably. There are
differences in thickness of meat, in fat content, and in personal
preferences. Generally, the distance between the top of the meat and
the broiler flame regulates the degree of doneness and the broiling
time.

Different broiler tray locations are provided to accomplish your
cooking needs.

* BROILER PAN AND TRAY MUST BE IN PLACE FOR ANY
COOKING OPERATION.

* NEVER COVER THE BROILER RACK OPENINGS WITH ALUMINUM FOIL. IF THE RACK IS
COVERED BY ALUMINUM FOIL, THE FAT CANNOT DRIP AWAY FROM THE MEAT AND MAY
EASILY IGNITE.

* JF YOU SHOULD HAVE A GREASE FIRE IN THE BROILER, TURN OFF THE BROILER AND
KEEP THE DRAWER CLOSED TO CONTAIN THE FIRE UNTIL IT BURNS OUT.

* ALWAYS REMOVE THE BROILER PAN FROM THE BROILER COMPARTMENT AS SOON AS
BROILER PAN COOLS. GREASE LEFT IN THE PAN CAN CATCH FIRE IF THE OVEN IS USED
WITHOUT REMOVING THE GREASE FROM THE BROILER PAN. REPLACE BROILER PAN
AND TRAY AFTER CLEANING.

* DO NOT USE BROILER COMPARTMENT AS A STORAGE AREA. ITEMS STORED IN THE
BROILER COMPARTMENT CAN IGNITE OR CAUSE DAMAGE TO THE PILOT OR SAFETY
VALVE SENSING BULB.

* DO NOT USE PANS OR DISHES IN THE BROILER COMPARTMENT.

7



OPERATI NG YOUR RANGE Dl
ELECTRI CAL POWER FAIL

PINWARNI NG: USE EXTREME CAUTI ON WHEN LI GHTI NG B

LI GHTI NG TOP BURNEF fop BURNER

1.Hold a |lighted match heat
2. Push and turn the Vi T iLI TE
ASTARTO position.

3. After burner [|igt ] esire
as required. C = /

LI GHTI NG OVEN BURNER

Before attempting to |ight the oven burner, it i
operate during an electrical out age. To make th
tem that your range empl oys. The easiest way to
number .

|l f your range model number starts with an ASO0 it
tempt should be made to operate the oven during
LI GHTI NG OVEN BURNER

1. Remove the oven bottom (See page 11). After
the oven bottom, remove the oven burner baffle p
the top of the oven burner . OVEN BURNER

2 Rotate the knob to the Q\\ po
Push in and hold the oven cc

3. Pl ace a |Iit match or | g © t
tinue to hold in on the co- b o]
dr awi ng.

4 After the 10 sec hol n
fl ame should remain | it :
burner baffle and oven bo 0
remain |it-4drepeat steps 2

5. Push in and rotate t t o
baking temperature. Upon ng
tur e, open the oven door to UuD>CcI v ec L at L c bur
has |l it by Il ooking through the observation hol e
center of the oven bottom.

6 . The oven wil|l continue to cook normally wunt
Control Knob is rotated to the AOFFO position.
NOTI CE: The surface and oven burners in use wh
operate normally wuntil shut off.



CLOCK AND TI MER (Optiona

ELECTRONI C CLOCK AND TI MER

TO SET TI ME D@R rDeAsYss A CLOCKO button (a tone wild.l

the time up, or depress ADOWNO button to set the

increase or decrease the time by 1 minute. Hol d

thetlmein 10 minute inte

has bee set, depress the

crockseT O 12:00 O aw sound) or wait 7 seconds a
nmer seT () : (O V pown set .

CONTROL CENTER TO SET TDMﬁReSS ATl MERO b

will sound). Depress fAUPO

depress ADOWNO button wild.l increase or decrease

button wil!/ increase or decrease the time in 10

the timer becomes ctive. When 1 minute i s rema

ti mer reaches zero(O 00), there wild.l be three t

NOTEShe colon flashes when the timer is active

To display the time of day when in th ti mer mod

press the ATI MERO button once when the timer s

ELECTRONI C -NDOTKMER

v =S (aog |
1 TO SET TI ME D@Fp rDeAsYss hour set but
j !1 rect hour of the day is displ ayce
button until the correct minute



CARE AND CLEANING

CLEANING PORCELAIN OVEN INTERIOR

Porcelain has a smooth finish, and is a type ,ﬁv;)v'qpﬁlzl,ﬁvgkgﬁgggﬁfgfgﬁgfgzﬁ/;,;CRL,%A’;
of glass fused to metal. With proper care, GASOLINE AND OTHER FLAMMABLE VAPORS
the porcelain enamel walls in these ovens AND LIQUIDS.

will retain their good looking finish for many

years.

Food soil that is allowed to harden and bake on can be difficult to remove. Clean the oven before it is entirely
cool (not while it is hot) with detergent and water - using a soap-filled steel wool pad on burned spots. Rinse
and wipe dry.

COMMERCIAL OVEN CLEANER

Commercial oven cleaners may be used on conventional porcelain lined ovens. Follow instructions carefully.
After using cleaners, thoroughly rinse the oven with a solution of one tablespoon vinegar to one cup water.
Oven cleaners can coat or damage the thermostat sensing device (long tube in the oven) so that it will not sense
temperature correctly. If you are using an oven cleaner, try to avoid any contact with the rod-shaped bulb of the
thermostat. Be sure that any residue that touches the bulb is carefully removed.

GENERAL PRECAUTION:

*DO NOT SPRAY ANY OVEN
CAUSTIC AEROSOL CLEANERS CLEANER ON THE OVEN DOOR

HANDLES OR ANY EXTERIOR
# S SURFACE OF THE OVEN, WOOD
'OVEN

OR PAINTED SURFACES. THE
CLEANER CAN DAMAGE THESE
CLEANER SURFFACE.

*DO NOT SPRAY ON THE
ELECTRICAL CONTROLS AND
SWITCHES BECAUSE IT COULD
CAUSE A SHORT CIRCUIT AND
RESULT IN SPARKING OR FIRE.

Continuous-clean Porcelain
surface

*DO NOT ALLOW A FILM FROM THE
CLEANER TO REMAIN ON THE
TEMPERATURE SENSING BULB (THE BULB IS LOCATED AT THE TOP LEFT SIDE OF THE
OVEN). CAREFULLY WIPE THE BULB CLEAN AFTER EACH OVEN CLEANING, BEING CAREFUL
NOT TO MOVE THE BULB AS A CHANGE IN ITS POSITION COULD AFFECT HOW THE OVEN

BAKES.
OVEN RACKS

Oven racks are removed by pulling forward, tilting and lifting up. Racks may be washed with detergent and
water. Scour heavily soiled areas with a soap-filled steel wool pad.

OVEN WINDOW
Oven windows may be washed with a damp cloth dipped in detergent and warm water, or a solution of baking
soda and water.

Note of Caution: Spray-on/wipe-off cleaners should not be sprayed on a hot or warm oven because they will
leave a hard to remove stain. When used on a cold oven, the cleaner should be completely rinsed away to
avoid any possibility of staining.
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CARE AND CLEANING

CLEANING OVEN BOTTOM

Clean using warm, sudsy water, a mild abrasive cleaner, a soap filled abrasive pad or commercial oven cleaner
following the manufacturers instructions.

On 20” models the oven bottom can be removed by pushing the oven bottom toward the back wall while lifting
straight up. Once oven bottom is free of rear tabs pull bottom forward till it clears the oven cavity.

The oven bottom on the 24”, 30”, and 36” models can be removed for cleaning by sliding the oven bottom
towards the oven rear wall, lifting the front end up to clear the front frame, and gently pulling the oven bottom
up and out.

CLEANING PORCELAIN OVEN DOOR AND MAIN TOP

Clean using hot, sudsy water, a soap filled abrasive pad, 5
or a mild abrasive cleaner following the manufacturer’s @ 0
instructions.

REMOVING MAIN TOP T

1. Remove top burner grids and tray inserts (if any).

2. Grasp the cooktop at the front corners and remove n
by lifting up and pulling away from the range.

L

-

3. Replace in reverse order. J

CLEANING STAINLESS STEEL OVEN DOORS

Clean using hot, sudsy water, a soap filled abrasive pad, or a mild abrasive cleaner followed by a
Stainless Steel Cleaner.

CLEANING BURNER GRATES
Wash burner grates in warm, soapy water. Dry the grates with
a cloth. When replacing the grates, be sure they are positioned

properly over the burners.
Note: Do not operate a burner for an extended period of time
without cookware on the grate. The finish on the grate may chip

without cookware to absorb the heat.

Grid Pin (1leg only)

11




CARE AND CLEANI NG

CLEANI NG BROILER PAN (if equipped):

After broiling, remove the broiler pan and tray

* BROILER PAN AND TRAY MUST B
PLACE FOR ANY COOKI NG OPERATI

Slide out
to remove Push
center
out

DO NOT USE STEEL WwWOOL PADS, COMMERCI AL OVEN CLEA
SPRAYS, COARSE PADS OR COARSE BRUSHES ON THE BRO

CLEANI NG TOP BURNERS

Burners may be wiped off without removing from t
sional thorough washing Thewhomewatiar t&red bdigtneerrgs
kept c¢clean at all times fo~ ~7" % /% /- ~"tion and
fl ame performance. You sho Remowve b(U)X nerrs
routinely, and especially holdipg §3°8 P4 ne!
|l f the food doesnd6t wash o ', sScrub t
burners with soap and wat e 1 or pl ast
padO NOT USE STEEL WOOL OR

SI' VE CLEANERS.

REMOVI NG TOP BURNERS

It is necessary to first emove the>=screw hol din
pl ace on the burner s-uppertingRebpbéeac, ew afte
burner . X &(

.\

To remove a top burner, turn slightl\yg?t\ rel ease
;I'Een |IfF out ._ When repIaC|ng,nnEJ:a yMKEE/((A) [
position on the burner suppo+ — 2 S o

: Support
REPLACI NG OR MOVI NG FOR CLEANI NG
Prior to moving a range for replacement or <cl ean
Ranges are heavy and should be handled with enou
is a good practice to use proper safety equi pmen
I f a flexible gas |Iine is used the old flexible
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BEFORE YOU START INSTALLING

IMPORTANT NOTE TO INSTALLER:

BEFORE YOU BEGIN - READ THESE INSTRUCTIONS
COMPLETELY AND CAREFULLY.

BE SURE TO LEAVE THESE INSTRUCTIONS WITH THE
CONSUMER.

IMPORTANT NOTE TO CONSUMER:
KEEP THESE INSTRUCTIONS FOR FUTURE REFERENCE.

OBSERVE ALL GOVERNING CODES AND ORDINANCES. SAVE
THESE INSTRUCTIONS FOR LOCAL INSPECTORS.

AWARNING

Excessive Weight Hazard

Use two or more people and wear gloves and safety
glasses to move and install the range.

\

N

Remove shipping materials, tape and protective film from range.

20 12-1/4"
24" 16-3/16"
30" 22-3/16"
36" 28-3/16"

. This shaded area recommended
4 for installation of rigid gas pipe,

flexible gas pipe, and
L—\%?drectrical outlet.

13
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Failure to do so can result in back or other injury. EL/
Keep cardboard shipping base under range to prevent damage to floor coverings.
Remove oven racks and parts package from inside oven.

GAS AND ELECTRIC RE UIREMENT LOCATION
MODEL DIM. “A”

cardboard
shipping base



| NSTALLATI ON | NSTRUCT

PORCELAI N BACKGUARD I NSTALLATI ON

1. Remove range main top. See Page 11.

2. Posi tion backguard down over flue box and
3. Attach backguard Abol rearf@Bmdmelepach deisdevi t h (
4 . Assembl e backguard anhAhyol teop Badygé¢ 29f t he f |
5.1f backguard has a clock, connect plug from bac
6 . Repl ace range main top.

THERMOPLASTI C END CAP BACKGUARD | NSTALLAT

1. Remove range main top. See page 11.

2. Position backguard down over backguard support
3.ScreWwAyYl2get metal screws through backguard end

4 From rear of(Bl)eing, sbereewme2pnl screws through b
into backguard support.

5.Assembl e backguard and ( Abppl tesd gBnuabtfg 2)he f 1l ue |
6.1 f backguard has a clock, connect plug from bact

7. Repl ace range main top.

VENT RAI L BACKGUARD I NSTALLATI ON

1. Remove range main top. See Page 11.

2. Position vent rail down over flue box and
3. Attach vent rai(lAbbbtsadBgdt mad¢acbi sedewi th (
4 . Assemble vent rail bac¢lkanadpBRUtos .t he range m
6 . Repl ace range main top.
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PORCELAI N BACKGUARD
MAIT N T™QP BACKGUARD

FASTENERS REQUI RED

A e

14 X 3/ 80
hillips Truss
ol t

T U H*

THERMOPLASTI C END CAP BACKGUARD

FASTENERS REQUI RED

A- i C- ([

#8 X 1/ 20 Ph#1B4 p¥ 3/ 80

Countersink MMWillips Truss Hd
screw bolt

MAIT N
B- | M D-
#1D4 X . 750 #1D4 Hex Keps
Phillips Pany{d
screw

BACKGUARD

SUPPORT FLUE BOX

VENT RAI'L BACKGUARD

MAIT N TOP
FASTENERS REQUI RED

A (o B

D4 X 3/80 /
illips Truss Hdﬁll':a4 Hex Keps
|t ut

T U H

1-
h
(0]
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NSTALLATI

ON |

MAXI MUM AND MI NI MUM CLEARANCES
The sides of the range can be flush to combust
be flush to combustible material. A mini mum c
bustible construction extending from the cooki
A minimum clearance of 30 inches is required b
rectly above the cooking surface.
LOCATI ON 130 MAXI MUM CABI N
N
Do not | ocate the rang \// N—
stron drafts. An 0
behing the range sﬁ/oulp 7)$4( /& 20" %
openings around the ba I2 7)$%2
fresh air for combustii
obstructed by carpetini t
| MPORTANT: THE RANGQE '
SHOULD STI CK OUT BEY|ON
NET FRONTS AT LEAST 1
CLEARANCE (FLUSH) OF| S
DESI| RED.
CAUTI ON: NOT ALL C
BUI LDI NG MATERI ALS R /
TO WI THSTAND THE HEAT
DURI NG THE NORMAL SA vol -) . B .
OF A LI STED APPLI ANCE. "4 ( 3 $ %3 QO | -
AS DI SCOLORATI ON OR |D
MAY OCCUR. : %2/ #,%!W
3) $%3| | . sfE=——m—
VENT HOODS J
\ ,’:’:fﬁ—";”
| MPORTANT: THI S RANG
TENDED FOR USE | N C( ,)\
Wl TH A VENTI LATI ON SYSTEM WI 1\4"’""
PROVI SI ONS TO DI RECT| AL R__1 N DOWN -
WARD DI RECTI ON TOWARID THE'OYFRIAUNGEWIdtfRecommendEd M
THI'S TYPE OF VENTI LATI oNOfsyRamgg I nstallation C
MAY CAUSE | GNITION |AND COMBUS- oo/ 40
TI ON PROBLEMS WI TH Y DPUR GAS sCOOK- 2B/ 160
Il NG APPLI ANCE RESLTING I'N RBBRSONAL 3B/ 160
| NJURY OR UNI NTENDED| PPERATII6ONS. 3@/ 160
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| NSTALLATI ON | NSTRUCT

ANTTI P BRACKET I NSTALLATI ON

The -taing ibracket i's i nsjtalll ed tjfo erA‘RNING the |ran

from tipping forward ajs fthe resuorrt oOf €XCcessive

ward pressure on the olpeln emad [0Odfriid hh@iuio v Nip @n6 |Pakoe
. . Installtlthedeavnrtcre to he fl oo ar tl

ranges ar e required -ttijop [ha A n appr

bracket instaplbdack@hpi pnb k Q(ﬂ?gilrtmﬁe'tfafﬁp“e”heah“'Sf“

Oven SeCtlon Of the ra'\ga. Reengage #the artvice if the rajnge is

I f you did noetti pr ebcreaicvkge tp nwi & mt|iyi Outle to do so can resuit i|n deat

purchas@0®=msl44. 1 or o edmite

NOTI CE: Parts supplied are for wood, concret|le o

to concrete or ceramic floors or walls. Contlact

drilling mounting holes through your type of |fl o

STEP 1 An{Tii p Br-ag ke t Edge A

It is necessary to deter mi | ocati on

range before y0turpcamracokcea(§tcat.

. . N .

range i s going to be | ocat ‘ EcrjneetBs, p

bracketEdgeifAtsati | at agai nst 9

Edge hBul d just touch the cabinet si

ting rt@htofeitdhe r ange.

i there are no BEddyjemfcBetnHier €at ile < 'Docatron D

bracke with the edge of t..\, Cw . After

et has been placed mark t E‘hrse"" [“‘{

er An{Tup Br d

C

STEP 2
The -taing ibracket can be atte or
wal | . For wall Lmcabht oapg! wal b sill
When using |l ocation C, the at e
wall sil/l pl at e Floorcaftleodorwmr N 1

c [

o |

applicdtoican i os®nlr osrc rEew :

si de f the bracket is

STEP 3

To mount anchor bracket to coNMPdFetTdeohracgetamiheulf
use a drill with a 3/160masongapg ttheoridfi1mneaf nle
Tap plastic anchor into mounting holes in floor
hammer . Li net iup bhrodcekseti nt canhtaol es i n

floor . Use the two scpews prifYwirdhe dic:t of ef ®a&|eEN |1 8 Nn
bracket to fl oor -460WhteonolusornglER NQOVIEDI TOXA Pl FFEREN
equival ent, | ocattei pt hber a3c k(e>¢€)s¢1rP(§R)ArT' f”ﬁe aTh*ﬁiAPLAS'\C')T' -
dri vvBE/ 401X 1/ 40 p{mpt‘brauglett M% EaDrF INS A_LfD e
To properly set thle’4m|rt,hr|otugrhy§Et RR@@EE

the floor covering and-into tlhe floor. Wit h t he
460 a #3 setting Iis recommended.

STEP 4

Unscrew the rear |l eg |l evelers approxi matel-tyi @/ 20
bracket . SIl'ide range into the final ©position af

17
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CONNECTI NG THE RANGE TO GAS

The installation of this gas range must conform
Nati onal Fuel Gas Code, ANSI Zz223.1/ NFPA 54 dLat
and Propane Installation Code, CSA B149. 1.
The installation of this gas range in a manufact
Home Construction and Safety Standard, Title 24
Feder al Standard for Manufactured Home I nstall at
The inlet pipe connection is a iI06 National Pipe
CGA design certified flex connector as illustrat
NOTE: When installed in the Commonwealth of Mass
t he mastggenot exceedaBé@-HamadHes Gams [Sehnugttonf f i s r equ
mWARNING: A MA-NBRLVBHU]L
MUST BE |I NSTALLED I N AN ACCESSI BLE LOCA-
TI ON I N THE GAS LI NE, EXTIERNAL TO THE UNI T,
FOR THE PURPOSE OF TURNI NG_ON OR SHUT-
TING OFF GAS TO THE UNI T. Flexible Connector Hookup  Rigid Pipe Hookup
MUST KNOW HOW AND WHERE T bressure =
THE GAS. Regulator Union 90°

+ Adailer N|p+plel Elllow
PN \yARNI NG:  TO AVOID THE ﬂ%j <o D@:‘:‘%
LEAK OR FI RE, USE ONLY A hGasFlowj% B|ac“mnplpe_>n
NECTOR THAT HAS BEEN DESI Flex Connector_ |
AGA OR CGA. DO NOT REUSE non —> 4
OR I F YOU MOVE THE APPLI A Adawe'—>% PSR

«S&??off»
Valve

mWARNING: DO NOT ALLOW 4—15328:;?:——»
TO TURN ON THE PI PE WHEN ’
TI NGS.
mWARNI NG: USE AN APPROVED SEALI NG COMPOUND| TH

TI ON OF PROPANE OR NATURAL GAS ON THREADED JOI NT

GAS PRESSURE REGULATOR

This gas range is equipped with a convertible ge
gas with 5 inches water column pressure at the <
use with Propane Gas, the pressure at the outl et
When checking the pressure regulator setting, t6F
ter column for natur al gas andilhkl mamc¢c mem walt etr
regulator is 14 inches water column for natur al

18



| NSTALLATI ON | NSTRUCT

ZEMMRNING: DO NOT USE A FLAME T¢ CHECK

TESTI NG FOR GAS LEAKS

Before turning on the gas, be sure that all/l rang
each joint or connection with a soap and water s
Never test for |l eaks with a |lighted match or ope

» THE APPLI ANCE MUST BE | SOLATED FROM THE GAS SU|
I NG I TS | NDI VI DUALORFA NUMLLY ESHDMURI NG ANY PRESSURE
THE GAS SUPPLY PIPING SYSTEM AT TEST PRESSURES
(3.5kPa) .

THE APPLI ANCE AND | TS -ORNDIWAILDMWEALMWBSHIUTBE DI SCONN
FROM THE GAS SUPPLY PIPI NG SYSTEM DURI NG ANY P
TEM AT TEST PRESSURES I N EXCESS OF 1/ 2 PSI G (3.

CONNECTI NG THE RANGE TO ELECTRICITY (SOME MODELS

El ectrical Regol teméot lert220properly grouaamde.d b
or -a2mMp. Circuit breaker or time delay fuse.

| MPORTANT: Pl ease read this section carefully.
MUST BE PROPERLY GROUNDED.

GROUNDED

This range must be electrically grounded in acco
the National El ectrical Code, ANSI/ NFPA No 0 n
02. 3-prong grounding- |
type wall receptacle
An external electrical hgpyreseuntyr | S required
operate the electrical plarts of vy ange. The
range cord has a three pl|ro ug must |be
used with a properly grofun \{hrw ﬂle oufjtl et .
| f such an outlet is not| a dro@hding (€ hjadve a |qgual i
el ectrician change your |[preflent ol : or i|nsta
new one. . N—
ZEWARNING: TO AVOID THE RISK OF ELECTRICALl sI
SONAL | NJURY THI'S UNIT MUST BE PROPERLY 5RO
PROPERLY GROUNDPRONBREMWALL RECEPTACLE. DO [NOT

CUMSTANCES CUT OR REMOVE THE GROUNDI NG PRONG
FAI LURE TO PROVI DE PROPER POLARI ZATI ON MAY (
Tl ON.

Have a qualified electrician verify that the out
the main circuit breaker and remove the electric
nent of your range. When removing the plug, gr a

19
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POWERI NG CORDLESS RANGES (SOME MODELYS)
It is not necessary o owannedt imyoywmouramgenet o & hpe
DC source (battery power pack).

| NSTALLI NG THE DC POJy
(8) AA Al kaline B

Before any of the bu t is
necessary to | ocate | ocat
in the range oven se re-
guires (8) AA size b lended
that a good quality d.
Il nsert the batteries se.
ter |l oading the batt .ck in
the battery case | oc corn
of the range. Screw t o
the battery case wit Do
not over tighten

Arrows point

inserting b7a

REPLACI NG WEAK BATTERI ES

1. Remove two screws holding battery case/cover i1
er corner of the range.

2.Slide the cover/ case out of the unit.

3.Replace the weak batteries with (8) fresh Doubl
structions printed on the case.

4. .Sl ide the case back into the unit with the arr

20
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TO LI GHT TOP PILOTS (Standi
Ranges Only)

1.Be sure the surface burner cor

2. Remove the grates and tray 1ins
See Page 11.

3.Locate the pilot ports and | ic¢c
the cook top, tray inserts (if

NOTE: PI LOT SHOULD BE 3/ 80 HI GH. I THE PILOT |
HI GH OR LOW, YOU CAN ADJUST I N THE
FOLLOWI NG MANNER:

l1._Locate the pilot adj! A e
found by following the he
pil ot to the gas suppl

2. To adjust-typsesar bivdr @0 /M

Turn the pilot adjustm ot
is 3/ 80 high. Do not reduce the flame to | ess t
3/ 80 or pilot outagecaommemdedirpi | At |falrageea maya ng a |
black ) on the bottom of your cook top.

TO LI GHT OVEN PILOT (Standing Pilot Canadi

1. Fully press in and hold the b t
gas to flow to the pilot burn A 3 3
bl eed all the air out of the ) = > .
2. While pressing in the " ce
' ighter under the pil ot See
3.0nce the pilot burner is 1| . I d
knob for at | east 10 seconds. | Xt i |
contr ol knob is released, repeat the above proce:i
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CONVERTI NG RANGE FROM NZ£#
TO PROPANE GAS

| MPORTANT: READ PRI OR TO STARTI NG T HE c@Q@NWE R/Sol uarN
may be fitted with one of three different types

range employs in order to be successful making t
met hods for converting the rMendeoodfieAtohm Nsag .utrhad fCaal
ing guidelines to determine which me” =" "~"_
T 1f the range has a APILOTO or ALITE =5

use Method A. %%\f
T 1f the range does not have a nPILOT” \

control use Method B. N
WARNI NG: TO AVOI D THE RI SK OF SERI OUS PERSONAL
THE RANGE MUST BE CONVERTED CORRECTLY. | MPRO|P ER
JUSTMENT WI LL PRODUCE CARBON MONOXI|I DE, WHI CH| | S

STEP 1 METHOD A or METHOD B Convert Regul at or
Remove range main top. See Page 11 for main top
A.Remove cap from regulator and snap out ©plastic
B. Turn plunger over and snap back into the sanm

C. -iReert cap into regulator and screw in place.

PLUNGER

NATURAL GAS POSI TI ONEGULATOR PROPANE GAS POSI TI ON

OR I F

STEP 2 METHOD A ©onW&mTHOD /ﬂﬁ\
Range Top Burners: Sy

TOP BURNERS

1. Each top burner must be
setting. With a 1/ 206 oper
ori fi ce hcdoodc kewo usnet eurn't i | i
the valve The orifice hoc
end of top burner valve.

2.Repeat this procedure for {T

burner val ves.
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CONVERTI NG RANGE FROM NZ£#
TO PROPANE GAS

STEP 3 METGHODv eArt t he Range Oveghstdoankoss b S.CREW

The oven thermostat control is at the centegr fro

range |l ocated behind the oven rfontranl knnbh/ and c

Locate the brass propane conve t he o

stat as shown in Fig. 2

This screw can be accessed thr o n the

panel . S

1.Turn the conversion screw cHjg. @OQW seat ¢
the oven thermostat control.

2. After the conversion screw &®EEN PIEERMOSPATY €N TERDL
pilot flame must be adjusted.ocaltend ®eldienrd t loe P~ ey
pilot it is necessary to refonvéedt wP@andlven bottor
11 for the oven bottom removal).

OVEN THERMOSTAT CONTRGL Remove the oven burner
(located behind the oveppcgotht Rl K80 PRedpaffle to tF
control panel removed, the oven pilot ¢
side of the oven burner.
4 Before adjusting the oven g
S I n order to |light the ov
to the APILOTO or ALI TEO [
in on the knob. Hol d knob
before releasing it. The g
step 4 if pilot goes out
PILOT ADJUSTMENT SCREW
t h p i is |it, locate the pilot adjustm
screw on the | ower | eft hand side of

the oven ther most aRLAMB NnSAFET Y B Fi g 3

Access the pilot adjustment-4mQFw\throug

the opening behind-the oven atur e

trol knob. With a straight crewd

tate the screw till the oute t he

just barely reaching the und t h

the fl ame safety—p+robe See

STEP 4 METNODOBen Ther mostat conversion is requli
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