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Installalon Instructlons
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- 30" Freestanding
:[’:JAS?S:ELTEA;TL:eove installation SEIf-C Iea n i ng

Instructions with the homeowner.

HOMEQWNER‘: Keep Installation Gas Range

Instructions for future reference.




Before you start...

Proper installahon is your responsioility

A gualified technician should instatl this
range. Make sure you have everything
necessary for correct installation fis the
responsibility of the installer to comply with
the installation clearance specified on the
senal/rating plate. The senal/rating plate
15 located under the cookiop

13"max. upper
cabine! depth
‘\‘./

18" min. clearance

upper cabinet
to counteriop

25" lower
cabinet deplh

—

/ 36" countertop
— heighi

\

Wallreceptacle -
17" max. from right
cabine! 20" max.
from floor

AcL OPENIN
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GS IN THE WALL OR
RE THE RANGE 1S TO BE

INSTALLED MUST BE SEALED.

L i

30"« min

opening widlh

&
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Deplh wilh

Wall gasline opening -
B2 from left F: e handle - 2744
cabinel 25" | — o | ,
from tloor — ven lIrame mus .
- extend beyond cabinet Width - 30'¢
AN fronls by '2” min i
~ L] |
Optional floor gas Do Nol pinch the
line opening — 82" power cord belween Cookto
from left cabinet the range and wall f
ond back wall | ‘
Neilther gas line hole > Do Not seal |
should be more than ~ the range to 1

222" hrom righl cabinel

NOTE: Clearances specified are
for combustible walls and
matenals that have a density

of 20 or more pounds per

cubic foot No evaluation of
clearances has been made for
irstaliations adjacent fo
matenals that are less than 20
pounds per cu i orto plashic
tiles and sheetng

FOR YOUR SAFETY

If you smell gas:

1. Open windows.

2. Don't touch electrical switches.

3. Extinguish any open flame.

4. Immediately call your gas
supplier.

FOR YOUR SAFETY

Do not store or use gasoline
or other flammable vapors and
liquids in the vicinity of this

or any other appliance.

FOR YOUR SAFETY

Do not obstruct the flow of
combustion and ventilation air.

FOR YOUR SAFETY

The maximum gas supply
pressure for this gas range must
not exceed 14 inches W.C.P

WARNING:

Itis the customer’s responsibility:

¢ To contact a qualified electrical
installer.

* To assure that electrical
installation is adequate and in
conformance with National
Electrical Code, ANSI/NFPA
70-1987* and local codes and
ordinances.

PANEL A

Proper gas supply
connection must be
avalable See Gas
supply requirernents

Grounded electrical oullet
15 requirea See Electrcai
regurements
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Tools needed for
installation:

N7
Gas supply
requirements

Observe all governing codes
and ordinances.
This inslallation must conform with

A- local codes and ordinarces In the
absence of local codes, instaliat:on must
conform with Amercan National Standard,
Nationar Fuel Gas Code ANSI 7223.1-1984 -
B inpul ratings shown on the

[ senal/rating prale are lor
elevations up to 2 000 feet For elevaiions
above 2,000 feer, ralings should ve reduced

at arate of 4% for each 1.00C leet above sea
level

Thisrange 1s equipped for use with
NATURAL gas It 1s design- certified
by A.GA. for NATURAL and t P gases with

C.

WARNING: Reaching over
healed surlace urners
causes sk of be ng burnea
To recuce nisk, instalighon

of cabinet sTorage above
surface units shouid be
avoided If cabinels are
already provided, reduce
hazard by installing a range
hood Range hood should
extend our a m.nimum of §
inches from the boftom fron?
of cabmnets

Important: Observe all
governing codes and
ordinances.

Mobile home installation

The installation of This range must confcrm

1o Ihe Manufactured Home Construcrior and
Safety Standards, Title 24 CFR. Parl 32-80
(formerly the Federal Standard for Mobile
Home Construchion and Safety, Tille 24, HOD
Part 28C)

wWhen this range 1s installed in a mcoiie
nome, it must be secured fo the floor
auring transit Any method of secunng the
range s adequate as long as it corforms
tc 'ne stondaras listed apove

Caopies of 'he standaras listed may be
cbtained rom

“National Fire Prolection Association
Batlerymarch Park
Quincy, Massachuselfs 02269
**American Gas Association
1515 Wilson Boulevard
Arlington, Virginia 22209

appiopnate conversion The senal/iating
plale located under the cockiop has
information on the type of gas that can be
used If 1his informarnion does not agree with
he {ype of gos availlable, check with the
local gas supplier See Panel £ for LP gas

conversion insiructions
D Provide a gas supply ine of -+

[] ngid pipe to ihe range location
A smaller size pipe on long rurs may resultin
insulficient gas supply Pipe joint compounds
resistant to the action of L.P gas must be Lsed
With L P gas, piping or fubing size can be ':”
minirmum L P gas suppliers usually determine
the size ana matenals used on the system

E If local codes permit, A G.A

n approved flexible metal fubing 1s
recommended for connecting this range fo
The gas supply ine Do Not kink or damage
the flexible tubing when moving the range
A 2" male pipe thread 1s needed for
connection 1o pressure regulator female
pipe threads

WARNING: Do not reuse an
old flexible gas line from your
previous range. Purchase a
new one.

The supply ine shall be equipped
with a shutoff valve. This vaive shoula
be located in the same room as the range
and shouid pe in a location that allows ease
of gpening ond closing Do Not block occess
to shutoff valve

F



G If rigid pipe is used as a gas supply
n line. @ combination of pipe fithngs
must be used to obtain an in-line connection
to the range. Al strains must be removed from
the supply ond fuel lines so range will be
level andin line

H The inlet pressure 1o the regulator
[ should be as follows for both
operation ond checking regulalor sefting

NATURAL GAS:
Minimum pressure é inches
Maximum pressure 14 inches

LP GAS:
Minimum pressure 11 inches
Maximum pressure 14 inches

I w Line Pressure Testing .

Testing above Y2 Ib psi (gauge)

The range and its individual shutoff valve
must be disconnected from the gas supply
piping system during any pressure testing of
that system at test pressures greater than 2
psig (3.5 kPa)

Testing al ¥z Ib psi (gauge)

The range must be isolated from the gas
supply piping system by closing its individual
manual shutoff valve during any pressure
testing of the gas supply piping system af
test pressures equal o or less than ¥z psig
(3.5kPa).

Electrical
requirements

DANGER; Improper connection of the
equipment-grounding conductor can
result in risk of electric shock.

Check with a qualified electrician or

service technician it you are in doubt
as to whether the applianceis
properly grounded.

A 120-volt, 60-Hz. AC-only, 15-ampere, fused
electrical supply is required. A time-delay
fuse or circuil breaker is recommended.
It is recommended that a separate circuit
serving only this appliance be provided

Wwiring diagrams are included cn Panel C of
these instructions. Wiring diagrams can also
be found on the rear panel of the range

WARNING: AN EXTENSION CORD
SHOULD NOT BE USED WITH THIS
APPLIANCE. SUCH USE MAY RESULT
IN A FIRE, ELECTRICAL SHOCK, OR
OTHER PERSONAL INJURY.

Recommended
grounding
method

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

For your personal safety, this appliance must
be grounded. This appliance is equipped
with @ power supply cord having a 3-prong
grounding plug. To minimize pessible shock
hazard, the cord must be plugged intc a
mating 3-prong. grounding-type wall
receptacle. grounded in accordance with
the National Electrical Code, ANSI/NFPA
70-1987* and local codes and ordinances.
See Figure 1. If a mating wall receptacle is
not available, it is the personal responsibility
ond obligation of the customer to have a
properly grounded., 3-prong wall recepiacle
installed by a qualified electrician.

3-prong
grounding

plug
~
%
Y

™ supply cord

Figure 1

PANEL B

Now start...

With range in kitchen.

1 Remove racks and other parts from
B inside oven

Place one foot on the shipping
B base. Tiit range forward slightly to
free rear legs. Gently lower range 1o floor. Tilt
range backwards unfil front legs are free

3 Remove shipping materials tape
M ond prolective film from range
Do not remove cardpbeard shipping base
at this time

4 Screw in the leveling legs to a
a point where the range base does
not touch the floor.

5 Plug the eleclrical cord into the
B grounded outlel

Use caution when moving this appliance
fo prevent damage lo tloor coverings.
Before moving, make sure cardboard
shipping piece is under range to prevent
floor damage.

6 Move range closer io capinet
B opening. Remove cardboard
shipping piece from under range. Move
range into cabinet opening and center.

N
? It is recommended that this gas
B range be secured 1o the wall o

floor. If installing the range in @ mobile
home, you MUST secure the range to the
floor. Any method of securing the range is
odequate as long as it conforms 10 the
standards listed in the Mobile home
installation instructions, Panel A

8 Place rack in oven. Place level on

M rack, first side {o side then fronl fo
back. If the range is not level, remove storage
drawer: then screw the legs up or down to
adjust. Note: Oven must be level for
satisfactory baking conditions. If your range is
secured to the floor, washers can be added
o level the range

Tighten screws thal secure range fo wall or
floor.

Ya'tove" va" nipple v2" union
reducer é] \ é E
Vi nipple \ ¥2' nipple

manual shul-
off valve
maximum lengih
212 Inches

9 Remove slorage drawer. Assemble
B the flexible connector from the gas

supply pipe to the pressure regulator in this
order: ¥ nipple, ¥ o 2" reducer, ¥2" nipple.
manual shutoff valve, %" nipple, union, ¥2*
nipple.

WARNING: THE REGULATOR IS DIE CAST. IF
THE CONNECTION IS MADE TOO TIGHT, IT
WILL CRACK, RESULTING IN A GAS LEAK AND
POSSIBLE FIRE OR EXPLOSION.

shutoff valve

10 Use pipe joint compound

W resistant to the action of L.P gas to
seal all gas connections. Check that the shut-
off valve is open between the regulator and

gas valves. If fiexible connectors are used. be
certain connectors are not kinked.

11 Open the shutoff valve inthe gas
B supply line. Wait a few minutes for
gas to move through the gas line

12 Use a brush and liguid delergent
M 1o 1est all gas connections for
leaks. Bubbles around connections will
indicate a leak. If a leak appears, shut off
gas valve controls and adjust connections
Then check conneciions again. NEVER TEST
FOR GAS LEAKS WITH A MAICH OR OTHER
FLAME. Clean all detergent solution from
range
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Numbers
correspond
to steps.

Electronic Ignition System —
initial lighting and gas flame ‘
adjustments. ‘”

Electronic ignition systems operate within
wide voltage limits, but proper grounding
and polarity is necessary. in addition to
checking that the outlet provides 120-volt
power and is correctly grounded, the outlet
must be checked by a qualified
electrician fo see it it is wired

with correct pol .
Cf polarity 14 Afler burner lighls, turn control

W nonto “Hi" position. Check each
cooktop burner for proper flame. The small
inner cone should have a very distinct blue
flame Y. to /2" long. The outer cone is not as
distinct as the inner cone

Cooktop and oven burner use electronic
igniters in place of standing pilots. When
the cooktop control knob is turned 1o the
"LITE” position, the syslem creates a spark
to light the burner. This sparking continues
unlil the control knob is turned to the
desired sefting. When the oven controf is
turned fo the desired setting. a glow bar
heals up bright orange and ignites the
gas. No sparking occurs and the glow bar
remains on while the burners cperate

W LITE

OFF

15 Ifourners need adjusting for
B proper flame, adjust the air

shufter to the widest opening that will not
cause the flame to lift or blow off of the
burner. Repeat as necessary with each
burner.

13 Check the operation of the

B cookiop burners. Push in and
1urn each control knob 1o “LITE” position. The
flame should light within 4 seconds. Do

Not leave the knob in the “LITE” position
after burner lights.

PANEL D

16 Check the operation of the oven
W burner. Remove oven racks

and oven bottom. Push in and turn the oven
selector knob 1o "BAKE! Turn the oven
temperature control knob to 300°F The oven
burner should iight in 50 fo 60 seconds. This
delay is normal. The oven safety valve
requires Q certain time before it will open and
allow gas to flow.

Do Not altempt to insert any object into
the openings of the protective shield that
surrounds the igniter coil. Do not clean
this area.

1 7 Check the oven burner for proper
B flame. This flame should be %
long, with inner cone of bluish-green, and
ouler mantle of dark blue, and should be

clean and soff in character. No yellow tips,
blowing or lifling of flame should occur.

18 If oven flame needs to be
|| adjusled. remove the drawer and

locate the arr shutter near the center rear of
the range. next to the pressure reguiaior
Loosen screw and adjust the air shutter unlil
the proper flame appears. Tighten screw
Replace drawer, oven boflom and oven
racks

@

19 Check the operation of the oven
B broil burner. Push in and furn the

oven control knob to "BROIL” The oven

broil burner should light in 50 1o 60

seconds. This delay is hormal. The oven

safety valve requires a certain time before it

will open ond ollow gas to fiow:

20 No adjustment of the oven troil
B burneris necessary. The hazy

appearance of the flame is normal for 1his
type of burner.

You have just
finished Installing
your new Whirlpool range.
To get the most efficlent use
from your new range, read your

Congratulations!

Whirlpool Use and Care Gulde. Keep
Instaliation Instructions and Guide
close to range for easy reference.

The Instructions wili make

reinstalling your Whirlpool

range in another home
Qs easy as the first
installation.




L.P. Gas
Conversion

Converting to L.P. gas should be done
by a qualified installer.

A.

Only @ qualified
installer should install
or adjust your gas range.
Pressure Reguiator:

The pressure regulalor on
your range may be one of five

different fypes. Check Figures 5-9 1o
determine which pressure regulaior you have
1o convert. Only follow the instructions that
apply to that pressure regulator.

R
%z

W\ 7
R
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m™a
e
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e

Nat. Gas LP

b
@
o
@

Figure 5

1. Remove the cap marked "NAT. " and turn it
over so it reads "LP" Then replace 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 5 for the correct position Screw cap onlo
of the cap (eg.;ulotor as shown,
4" Tor L.P. service.

Cap /4

R et O
/ ) N For NAT. GAS service,
Spring ' m\ ‘ turn cop over and
Cover d e ‘ screw onto regulator
\ ‘\‘_'/—// (you should be abie to read
‘ J “NAT" when assembled).
Spring 5\_/’_5
e
WAy yay Regulalor
Nat. Gas LP. Gas M
Figure 6 Figure 9
.U h n th from th i :
2. Remove the oap wilh srewaliver ot um b by g counier gk T e D. e b
then have the marking "LPG10.” Do not disturt cap ovedr i 1:e'ho\e}hend 5 ﬁDIReBg?\%be ihe burner orifice spud must be changed
or remove the spring beneath this cap. See €ap and gasket on 1he regulator. T The LP. gas burner orifice spud is found
Figure 6 REMOVE THE PRESSURE REGULATOR under the vent grill in the center of the
' burner box under the cooklop BE SURE 1o
use the proper burner spud for gas In use
_— Cap TTre— B 1. Remove the two screws faslening the
. broil burner assembly 1o the oven
After the gas line is connected, check lor Carelully pull the burner towards you then
Insert leaks. Use o brush and liquid detergent foiest downward o access the purner orifice
allgas connections for leaks. Bubbles around spud in the rear wall. Extra care 1s needed
connections will indicate a leak. If a leak to avoid treaking Ihe igniter coil. Place
Not.Gas LP.Gas appears, shut off gas valve controls and burner, screen-side up. in a safe area
Figure 7 adjust connectlions, Then check connections 2. Use @ %" nut driver 1o remove the
again. NEVER TEST FOR GAS LEAKS WITH A Natural gas burner orifice spud. Inslall the
3. Remove the cap with screwdriver slot MATCH OR OTHER FLAME. L P burner orifice spud Place the Natural
Remove the black insert marked "NAT.” from gas burner orifice spud in the burner box
ihe cap (the insert fits very tightly). Reverse for future conversion.
the insert qnd push it firmly back into the cap 3. Replace the vent grill. Replace the
The marking "L.R” should appear on the g:;“““ burner assembly cover with louver facing

insert. Be sure the insert is pressed info the
shoulder. Do not disturb the spring in the
body of the regulator.

Replace the cap in the body of the regulator
and tighten. See Figure 7.

the rear of range.

Cap

=2 =

- Washer ’
C. ~
Cooktop E Oven Burner: Remove drawer,
Burners: - oven racks and lower panel from
Screw Ihe onfice oven botlom. Screw the orifice hood down
_ Washer hoods down tight fight (approximalely 2 1o 2¥: turns). DO NOT
n:%:n (approximately 2 to 22 OVERTIGHTEN The burner flame cannol be
H turns) DO NOT OVERTIGHTEN adjusted properly if this conversion is not
Nat.Gas LP Gas The burner flames cannot be properly made The burner flame should be V2" long
' - adjusted if this conversion is nol made. Adjust when air shutter is correctly adjusted Adjust
Figure 8 the air shuters for proper flame. See Panel D, ihe air shutter as needed for proper flame
Step 15. LP gas has a slightly yeilow tip on See Panel D. Step 18. Replace drawer, oven
top of burner flames in addilion lo the bofttom and racks
4. Remove the cap with screwdriver siof other proper characterisfics Check Steps 19 and 20 for correct operalion
Carefully remove the spring. then the washer of the broil burner
Place the spring on the regulator first, then
the washer. Replace the cap over the washer F Affer the burners have been
and spring. Tighten cap. See Figure 8 - converted to LR gos usoge.

check forleaks as in Step B

PANELE



If range does
not operate...

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

If you need
assistance...

During normal business hours the Whirlpool
COOQL-LINE* Service will answer any
questions about operating or maintaining
your range not covered in the Installation
Instructions. The Whirlpoot COOL-LINE*
Service number is (800) 25341301, Dial just as
you normally diai long distance — the call
is free.

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

Part No. 36-059463-02-0/4179331

If you need
service...

In the event your Whirlpool appliance
should need service, call the dealer from
whom you purchased the appliance ora
Whirlpool franchised TECH-CARE*® service
company. He is in the Yellow Pages of your
phone directory listed under "Appliances —
Household — Major — Service or Repair.” You
can also obtain his name and number by
dialing. free, within the continental United
States the Whiripool COOL-LINE* Service
number, (800) 253-1301. A special operator
will tell you the name and number of your

nearest Whirlpool TECH-CARE? service outlet,

Maintain the guality built into your Whirlpool
appliance - call TECH-CARE" service

} ol

CORPORATION

Prepared by Whirlpool Corporation, Benton Harbor, Michigan 49022

If you prefer
to write...

Please include in your letter the model
number, serial number, date of purchase
and a complete description of your request
or problem. This information will help us to
provide exactly the assistance you need.
Address your lefter to:

Mr. Robert Stanley

Division Vice President

Whirlpool Corpoeration

2000 M-63 North

Benton Harbor, MI 49022

Printed in US.A
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