Installation Instructions

Part No. 36-303235-02-0/4315710 Rev. B

\
30" Freestanding
IMPORTANT Self-Cleani ng
T homacanay " Gas Range

Homeowner: Keep Installation Instructions

for future reference.

Save Installation Instructions for local
electrical inspector’s use.




Before you start...

Proper installalion is your responsibility.

A qualified technician should install this
ronge. Make sure you have everylhing
necessary for correct insiallation. It is the
responsibility of the installer to comply with
the installation clegrance specified on the
serial/rating plate. The serial/rating plole

ALL OPENINGS IN THE WALL OR
FLOOR WHERE THE RANGE IS TO BE
INSTALLED MUST BE SEALED

is localed under the cookiop

13"max.upper
cabinel depth
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—_—T

301" min .
.—opening width

18" min. clearance

upper cabinet

; to counteriop
— /N
\ "

25" lawer

e

height
Wall gas line opening
8-1/2° max. from lefl [
slde of cabinet and P
2-3/4" trom floor -
-
™o [

Oplional floor gas
line opening - 8-1/2°
Irom lah cabinet and
4" from back wall

Neither gas line hole

should be more ihan
22'%" trom right cabinel /

NOTE. Clearances specified are /

tor combustible walls and

materials that have a density

of 20 or more pounds per

cubic foct. No evaluation of

clearances has been made for

installations adjacent to

materials that are less than 20

pounds per cu. fi. or to plastic

tiles and sheeting

J

AWARNING

Fire Hazard
* Do Nol use or store gasoline, paint
thinners and other flammable
materials near range.
» Do Not obstruct the flow of combustion
and venlilation air.
« |t you smell gas:
1. Open windows.
2. Don't1ouch eleclrical switches.
3. Extinguish any open flame.
4. Immediately call your gas supplier,
Failure to follow these instructions could
result in tire or explosion.

Personal Injury Hazard
Avoid inslalling cabinet sforage above
the cooking surface. If cabinets are
already installed, reduce the hazard of
reaching over a healed cooking surface
by installing a range hood. The range
hood should exiend a minimum of 5
inches out from the boltom front of the
cabinets.
Reaching over a heated cooking
surface could result in a serious burn
and personal injury.

36" countertop

wall receptacle —
17" max. fram right
cabinel 20" max.

from fioor

Qven frame must
extend beyond cabinet
fronis by v2" min

Do Noi pinch the
power cord belween
the range and wall

Proper gas supply
connection must be
available. See Gas

supply requirements.

Grounded electrical oultet
is required. See Electrical
reguirements

AWARNING

Electrical Shock Hazard

It is the customer’s responsibility:

* To contact a qualitied electrical
installer.

= To assure thal the electrical
installation is adequate and in
conformance with National
Electrical Code, ANSI/NFPA 70-latest
edition”, and all local codes and
ordinances.

Failure to do so could result in fire,

electrical shock or other personal

injury.
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clearances, see Nole
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4" min. counleriop space
|0 side wall or other
combustible material.

handle = 273«

\
1 _/

Cooktop - 367
Do Noi seal Overoll - 40 o
the range o i
the side cabinetls

Check locahon where range will be
installed The range should be
located away from strong draft areos.
such as windows, doors and strong
healing venls or fans The range
should be located lor convenieni use
In the kilchen. Recessed installahons
must provide complete enclosure

of the sides and rear of range

+=+ NOTE. 36" mun. clearance

|

Cabinel
opening
dimensions that
are shown mus! be
used Given dimensions
provide 0" clearance

Tools needed for
instalation:

<

flat-blade
screwdriver

j
pliers Y,

[\Wpi:e wrench

Gas supply
requirements

Observe all governing codes
and ordinances.

AWARNING

Fire Hazard

* Range musl be connected o a
regulated gas supply.

s L.P.gas supply must Not exceed a
pressure of 14" waler column.
This must be checked by a qualitied
technician before installing ihe oven.

« Do Nol use an open fiame 1o tesl for
leaks from gas connections.

* New, flexible gas line must be used.

Failure to follow these instructions
could result in a fire, explosion or

personal injury.

A This installation must conform with
. local codes and ordinances. In the

absence of iocal codes, installations must

conform with American National Standard,

National Fuel Gas Code ANSI 72331 - |atest

edition. ~*
B Input rafings shown on the

] serial/rating plale are for
elevations up to 2,000 feet. For elevations
above 2,000 feet, ralings should be reduced
al orate of 4% for each 1.000 feet above sea
level

between the lop of the
cooking platform and the
boltom of an unprolecled
wood of melal cabinel.

30" min when botlom of wood or
melal cabinel is protecled by nol less
than v« flame retardant millboard
covered with nol less than No. 28 MSG
sheel steel, 0.015" slainlass steel, 0.024"
aluminum or 0.020" copper.

Important: Observe all
governing codes and
ordinances.

-~

Mobile home installation

The inslaliation of this range must conform

to the Manufaclured Home Conslruchon and
Safety Standards, Tille 24 CFR, Part 3280
{formerly the Federal Standard for Mobtile
Home Construction and Safety, Tifle 24, HUD,
Part 280)

When this range 1s Instalied in @ mobile
home. il must be secured 1o 1he floor
during transit Any method of secunng the
rarge is adequate as long as it conforms
lo the standards lisled above

45

Copues of the stangards histed may be
oblained from

*National Fire Proteclion Association
Batterymarch Park
Quincy, Massachusetls 02269
“*American Gas Association
1515 Wilson Boulevard
Arlington, Virginia 22209

] y
A
D
c This range is equipped for use with
] NATURAL gas !t is design-certified
by A.G.A. for NATURAL and L.P. gases with
appropriate conversion The serial/raling
plale located under the cocktop has
informahion on the type of gas thal can be
used If this information does not agree with
Ihe type of gas avallable, check with the
local gas supplier See Panel E forL P gas

conversion insiructions
D Provide a gas supply line of ¥«

» rigid pipe 1o the range location
A smaller size pipe on long runs moy result in
insufficient gas supply. Pipe joint compounds
resistant o the action of LP gas must be used
Wilh LP gas, piping or tubing size can be %"
minimum. L.P gas suppliers usually determine
the size and materials used on the system

E If local codes permit, A.G.A.

- approved flexible metal tubing is
recommended for connecting this range 1o
the gas supply line. Do Not kink or damage
ihe flexible fubing when moving the range.
A V" male pipe thread is needed for
connection 1o pressure regulater female
pipe threads

The suppty line shall be equipped
with an approved shutoff valve. This

F

valve should be located in the same room as
ihe range and should be in a location that
allows ease of opening and closing. Do Not
block access to shutoff valve



If rigid pipe is used as a gas
G » supplyline. a combination of |
pipe fiftings musi be used lo obloin an
in-line connection 10 the range. All strains
must be removed from the supply and fuel
fines so range will be level and in line.

H The reguiator must be checked af a
] minimum of 1-inch waler column
above the set pressure, The inlet pressure to 1he
regulator should be as foliows for operotion:

NATURAL GAS:
Sel pressure 6 inches
Maximum pressure 14 inches

L.P. GAS:
Sel pressure fl inches
Maximum pressure 14 inches

I wu line Pressure Testing:

Tesling above ¥: ib psi (gauge)

The range and its individual shulofl valve
must be disconnecled from the gos supply
piping sysiem during any pressure lesting of
that system at lest pressures greater than v>
psig (3.5 kPa).

Testing at ¥z Ib psi (gauge)

The range must be isolaled from the gas
supply piping syslem by closing its individual
manual shutoff valve during any pressure
testing of the gas supply piping system at
test pressures equal to or less than ¥z psig
{3.5kPa).

Electrical
requirements

AWARNING

Electrical Shock Hazard

» Electrical ground is required on this
applignce.

« Improper conneclion of the
equipment-grounding conducior
can result in fire, electrical shock,
of other personai injury.

* Check with a quaiitied electrician it
you are in doubt as o whether the
appliance is properly grounded.

Do Not modity the power supply cord
plug. It it will not fit the outlet. have a
proper outlet installed by a qualified
electrician.

= Do Nof use an exlension cord with lhis
appliance.

* Do Not have a fuse in the neutral or
grounding circuil, A fuse in the neutral
or grounding circuil could resull in an
electrical shock.

Failure to tollow these instructions could

resull in a fire, electrical shock or other

personal injury.

A 120-volt, 60-Hz. AC-only, 15-ampere, fused
electrical supply is required. A time-delay
fuse or circuit breaker is recommended

It is recommended that a separate circuil
serving only this applionce be provided

Elecironic ignilion systerns operate within
wide vollage limils, but proper grounding
and polarity are necessary. In addilion to
checking that the outlet provides 120- volt
power and is correctly grounded. the ouliet
mus! be checked by a qualified
electrician to see if if is wired

with correct polarity.

The wiring diagram is found on
a separaiesheel in the lilerature package.

The wiring diagram can also be fcund on 1he
underside of the siorage drawer.

Recommended
grounding
method

DO NOT, UNDER ANY CIRCUMSTANCES,
REMOVE THE POWER SUPPLY CORD
GROUNDING PRONG.

For your personal salety, this appliance must
be grounded. This appliance is equipped wilth
a power supply cord having a 3-prong
grounding plug. To minimize possible shock
hazard. the cord must be plugged inlo
amaling 3-prong. groundingtype wall
receplacle. grounded in accordance wilh Ihe
Naliona! Electrical Code. ANSI/NFPA 70 —
lates! edition” and all local codes and

PANEL B

ordinances. {See Figure1.) If @ maling wall
receplacle is not available, # is ihe personal
responsibility and obligation of the cuslomer
to have a properly grounded, 3-prong wall
receptacle installed by a qualified electrician

3-prong
grounding-lype
wall receplacle

3-prong
grounding
plug

i
M :3:§|'v cord ~

Figure 1

Now start...

With range in kitchen.

1 Remove racks and other parts from
# inside oven

2 Place one foot on the shipping

B base. Tilf range forward slightly to
free rear legs. Gently lower range to fioor. Tilt
range bockwards uniit frond legs are free.

3 Remove shipping materials, lape
and protective film from ronge
Do Not remove cardboard shipping base

al this time.

Adjust the leveling legsto a
poinl where the range base does
not fouch Ihe floor.

AWARNING

« To prevent lipping. insfall range
anti-tip bracket.

« Save these Instaliation Instructions.
If range is moved o a new
location, the anti-tip bracket must
be removed and reinstalled in the
new localion.

5 If range will be installed
¥ with a cabinet on one or
both sides, one anti-tip bracket must
be installed.

» Measure the distance

from the center of the

leveling leg to the furthest

point that extends from

the back of the range.
= .

leveling /_7;:5' ;
leg [
—

= Mark the distance measured in Step § from
the rear of the cabinet opening or wall al
he location where the range will be
installed. Additional space may be needed
for gas line located behind the range

—
) p—

« Piace one end of the anli-tip bracke!
on the floor against the cabinet side so
that the inside edge of the bracket is
cligned with the fine drawn.

Note: If ihere is a cabinet on only one
side, the anti-lip bracket must be
installed against the cabinet.
GotoStep 6.

5A If range Is Not installed

B against a cabinet,

both anti-tip brackets must be instalied.
« Slide range into final

location. Mark a line on

the floor along sides of =
range about one-half
the distance from the
rear fo the front.
S
N ———

* Mark floor lo show where the center of
ihe rear leveling legs are on the right
ond left sides of range. Slide range oul
of location. Draw a straight line
between the two marks.

« Place an anti-lip bracket on the floor.
Align the bracket with the lines for the
right rear leveling leg and the line drawn
for the right side of the range as shown.
Repeal for the left side of range using
the other anli-tip bracket.

GotoSlep 6.

6 Use a pencil io mark the two

] mounling screw hole locations on
anti-tip bracket(s). Remove brackel(s)
from position.

ACAUTION

+ Contaci a qualified carpel
installer for the best procedure to
drill mounting holes ihrough your
fype of carpet.

» Before moving range across floor,
slide range onto cardboard or
hardboard.

Failure to foliow these instruciions

may result in damage to floor

covering.

7 To mount anti-tip

B bracket(s) fo wood floor,
drill a ¥32" hole at each

mounting screw location.

To mount anti-ip bracket(s)
1o concrete or ceramic floor,
use a masonry drill bit to drill
¥%e" holes at each mounting
screw location. Tap plastic cabinet
anchors info mounting holes wall
in floor with hammer.

8.

Line up holes

in anti-fip

brackel(s) wilh holes in
floor. Use the screws
provided to lasten anti-tip
brackel(s) 1o licor



Lower leveling legs approximatety
8 Y2’ Move range close to final
position. Remove the cardboard or
hardboard from under the range. Plug
power supply cord into the grounded outlet.

10 Caretully move range to final

M position. Remove drawer or look
underneath the range {a fiashlighl may be
needed). Check that the rear leveling leg
is engaged in the anti-tip bracket. {(For no-
cabinet instaliations, check that both rear
legs are engaged in anli-tip brackets.)
If a leveling leg is not properly engoged.
remove and reposilion the brackel 1o
insure thal the leveling leg fils properly in
the bracket.

11 If installing ihe range in a

B mobile home, you MUST secure
ihe range 1o the floor. Any method of
securing the range is adequate as long as
it conforms 1o the standards listed in the
Mobile home installation instructions.
Panel A.

1 2 Place rack in oven.
B Piace level onrack.

first side to side, then fronl to

back. If the range is not level,

pull the range forward until rear leveling
leg is removed from the bracket. Adjust
the legs up or down until range is leve!.
Push range back into position.

Check that the rear
leveling leg is engaged
inthe bracket. Replace
ihe storage drawer,

Note: Oven must be level for
satisfactory baking conditions.

13 Open storaoge drawer 1o
B the stop position. Pull up on

the levers located in the tracks on the
sides of the drawer. Pull the storage
drawer away from the ronge. Set the
drawer on a protected surface.

14 Assemble the flexiple
B connector from the gas

supply pipe to the pressure regulaior in this
order: ¥a" nipple. ¥a" fo 2" reducer. ¥=" nipple.
manual shuloff valve, ¥2" nipple. union, ¥2”
nipple.

Yelevr v nipple

reducer $ gg“"im‘
Yo" nipple \ W nipple

manual shut-
off valve

mazximum (ength
21 inches

DANEL

AWARNING

Fire Hazard
Do Not make connection loo lighl. The
reguialor is die cast. Overighiening may
crack the regulator, resulting in a gas
leak and possible fire or explosion.

shutoff valve

1 5 Use pipejoint compound

B resistant to 1he action of LP. gas to
seal all gas connections. Check that the shut-
off valve is open between the regulator ond
gas valves. If flexible connectors ore used, be
certain connectors are nol kinked.

16 Open the shuloff valve in the gas
B supply line. Wait a few minutes for

gas lo move through the gas line

AWARNING

Fire Hazard
Do Nol use an open flame to test for
leaks from gas conneclions.
Checking for leaks wilh a flame may
resull in a tire or explosion.

1 ’ Use a brush and liquid delergent

B 1olesl all gas connections for
leaks Bubbles around conneclions will
indicatle a leak. If a leak appeors. shut off
gos valve conlrols and adjus! connections.
Then check connections again. NEVER TEST
FOR GAS LEAKS WITH A MATCH OR OTHER
FLAME. Clean all delergent solution from
range

Electronic Ignition System —
initial lighting and gas flam
adjustments. -

Cooktop and oven burners use electronic
ignitors in place of stonding pilots. When
the cooklop control knob is furned 1o the
“LITE” position. the system creates a spark
to light the burner. This sparking continues
until the control knob is turned 1o the
desired sefting. When the oven conlrol is
turned to the desired sefting, a glow bar
heats up bright orange and ignites the
gas. Nosparking occurs and the glow bar
remains on while the burners operole

UTE 77

18 Check the operalion of the

M cooklop burners. Push in and
turn each control knob to "LITE” position. The
flame should light within 4 seconds Do

Not leave Ihe knob in the “LITE” posilion
atter burner lights.

d

19 After burner lights, turn control

B krob to “HI" position. Check each
cookiop burner for proper flame. The small
inner cone should have a very distinct blue
flame ¥4 to ¥2" long. The ouler cone is not as
distinct as the inner cone.

If burners need adjusting for proper
flame, remove burner grates and
carefully lift up and lift off the maintop
Adjust the air shutter to the widest
opening that will produce a sharp blue
fiame that does not lift o blow off of the
burner. Repeat as necessary with each
burner.

The low bumer flame can be adjusted by
turning the adjustment screw in the
center of the valve stem until a minimum
steady blue flame is produced. Tumn the
burner from high to low several times to
be sure the flame does not go out.

Reinstall maintop and bumer grates.

2 1 Check the operation of ihe oven
M burner. Remove oven racks

and oven botlom. Push in and turn the oven

selector knob to "BAKE! Push in and furn

the oven lemperature control knob to 300°F

The oven burner should light In 50 to 60

seconds. This delay is normal. The oven

salety vaive requires a cerain lime before it

will open and aliow gas to flow.

ACAUTION

Product Damage
Do Not inser any object inio ihe
openings of the prolective shield that
surrounds the ignitor.
Do not clean the area.
Failure to tollow these insiruclions
could result in product damage.

u’\ |
22,

Check the oven burner for proper flame.
This flome should be 1/2" long, with inner
cone of bluish-green, and outer mantle
of dark blue. and should be clean and
soft in character. No yellow tips, blowing
or lifting of flame should occur.

It oven flame needs lo be
adjusted. remove Ihe drower ond
locate the air shutler near the center rear of
1he range. nexl (o 1he pressure regulalorn
Loosen screw and adjust the air shufler until
the proper flame appears. Tighten screw.
Replace drower, oven botlom and oven
ICCKS



Numbers
correspond
to steps.

You may have this type broil burner...

\IM@—

...or this type.

24.

Check the operation of the oven

broil burner. Push in ond turn the

oven control knob to “BROIL The oven
broil burner should light In 50 to 60
seconds. This delay Is normal. The oven
salety valve requires a certain lime before it
will open and allow gas lo flow.

25,

8ar broll burner -

The flame should be 1/2" long with inner
cone of bluish-green and outer mantle of
dark blue. The flame also should be clean
and soft in character with no blowing or
lifling of flame.

It the flame needs o be adjusted:

1. Remove the two screws fastening the
front of broil burner to the oven. Pull the
broil bumner torward. Loosen 1he lock screw
on the air shutter located at the rear of the
broil burner.

2. Adjust the air shutter os needed. Tighten
Ihe lock screw.

Blanket-of-flame broil burner -

No adjustment is necessary. The hazy
appearance of the flame is normal for this
fype of burner.

Check Step 24 (or correct operalion of
broil burner,

L.P. Gas
Conversion

AWARNING

Fire Hazard

* Locate gas supply valve between
pressure regulator and gas valve.
Shut off gas supply valve in the range
betore converting lo L.P. gas.

+ Make all cooktop, oven and broil
burnet conversions before lurning the
range gas supply valve back on.

Failure to follow these instructions

could result in a fire, explosion

or personal injury.

Converting to L.P. gas
Converling to L.P. gas should be done by
a quadlified insialler.

Complete installation steps 1-16
m before converting your range to
LP.gas. Remove oven door. oven
racks, lower panel from oven bottom
and storage drawer. Shut off gas supply
valve in the range. Remove burner
grates and carefully lift up and lift off the

maintop. )
[P
Nalulul@ %

& !

=y

T

Pressure
w regulator:

The pressure regulator
On your range may be
one of five different typas
Check Figures 2-6 to determine which
pressure reguiator you have fo convert,
Only follow the instructions that apply to
that pressure regulator

Nat. Gas
Figure 2

1. Remove the cap marked "NAT.” and
turn it over so it reads “L.P.“Then replaoce
the cap. Do Not disturb or remove the
spring beneath the cap. Check that the
fiber washer is between the cap and the
body of the regulator. See Figure 2 for
the correct position of the cap

/ Cap

LP.Gas
figure 3

2. Remove the cap with screwdriver siot
ond turn it over. Replace the cap. This
cap will then have the marking "LPG10.”
Do Not disturb or remove the spring
beneath this cap. See Figure 3.

Nal. Gas

figure 4

3. Remove the cop with screwdriver slot
Remove the block insert marked "NAT.“
from the cap (the insert fits very tightly)
Reverse the insert and push it firmly back
into the cap. The marking "L.P.” should
appear on the insert. Be sure the insert is
pressed into the shoulder. Do Not disturb
the spring in the body of the regulator.

Replace the cap in the body of the
regulator and tignten. See Figure 4.

Cap
ﬁl \g

~ washer

- Washer

;R .

Nal.Gas LP.Gas
Figure 5

4. Remove the cap with screwdriver slot.
Carefully remove the spring: then the
washer. Place the spring on the regula-
tor fist: then the washer. Replace the
cap over the washer and spring. Tighten
cap. See Figure 5.

Screw cap onlo
ulator as shown,

Ccp\ 4 or L.P.service.

. For NAT. GAS service,
Spring turn cap over and
Cover —¥ screw onlo regulator

{you should be able to read
“NAT" when assembled).
Spring —/‘
C Regulator

figure 6

5. Use a wrench to unscrew the cap
from the top by turning counter-clock-
wise. Tumn the cap over so the hole end
is up. Reploce the cap and gasket on
the regulator. DO NOT REMOVE THE
PRESSURE REGULATOR. See Figure &
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If range does
not operate...

Check ihat the circuit breaker is not tripped
or the fuse blown. Check that power supply
cord is plugged into wall receptacle.
Check that the gas supply is turned on.

Part No. 36-303235-02-0/4315710 Rev. B
¢ 1990 Whirlpool Corporation

If you need
assistance...

During normal business hours the Whirlpool
COQL-LINE® Service will answer any
questions about operating or maintaining
your range not covered inthe Installation
Instructions. The Whirlpool COOL-LINE®
Service number is (800) 253-1301. Dial just
as you normally dial long distance ~ the
call is free.

When you call, you wilt need the range
model number and serial number. Both
numbers can be found on the seriat/rating
plate located under the cooktop.

<<=
Whirlpool

CORPORATION

Prepared by Whirlpool Corporation, Benton Harbor, Michigan 49022

If you need
service...

Iin the event your Whirlpoo! appliance should
need service, call the dealer from whom

you purchased the appliance or a Whirlpool-
authorized service company. A Whirlpoo!-
auihorized service company is listed in the
Yellow Pages of your phone directory under
“Appliances ~ Household — Mgjor - Service or
Repair” You can also obtain the service
company’s name and number by dialing, free,
within the continental United States, the
whirpool COOL-LINE® Service number, (800)
253-1301. A special operator will tell you the
name and number of your nearest Whirlpool-
authorized service company. ’
Maintain the quality built into your Whirlpool
appliance - call a Whirlpool-authorized
service cCompany.

Printed in US.A
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