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If you need assistance:

Check your Use and Care Guide for a toll-free number to call or call
the dealer from whom you purchased this range. The dealer is listed

// in the Yellow Pages of your phone directory under “Appliances —
%’ Household — Major — Service and Repair.”
J Call when you:
L///' Have questions about range installation or operation.
’ Need to obtain the name and number of an authorized
service company.
e When you call, you will need:

A WARN'NG ! The range model number.
The range serial number.
* ALL RANGES CAN | Both numbers are listed on the model/serial rating plate located on
TIP the frame behind the storage drawer.

« INJURY TO PERSONS |

COULD RESULT | |MPORTANT

« INSTALL ANTI-TIP . .
DEVICE PACKED Read and save these instructions.
WITH RANGE

« SEE INSTALLATION IMPORTANT:
INSTRUCTIONS Installer: Leave Installation Instructions with the homeowner.

Homeowner: Keep Installation Instructions for future reference.

Save Installation Instructions for local electrical inspector’s use.

CNQ(O Part No. 3196324 Rev. A




and ordinances.

This installation must conform with all local
codes and ordinances. In the absence of local

cndoc inctallatian miet canfarm with Amarican
COGES, INStanausn MUST CONToIM Wil AMmerican

National Standard, National Fuel Gas Code ANS!
Z223.1 — latest edition**,
Proper installation is your responsibility. A

quallfled technician must install this range. Make

eiira vnu have avarvthing naceccarv for corract
yCOU Nave everyining necessary 1or correct

installation. It is the installer s responsibility to
CGI’T‘Iply with installation clearances bpcblflcu on
the gas |nformat|on Iabel The gas information

|aoe| and ﬂlOOeI/SEfIaI raung pldIb‘ are IUCdIb‘O on
the frame behind the storage drawer.

Check location where range will be installed. The
range should be located away from strong draft
areas, such as windows, doors and strong
hnnfmn vents or fans, Thn range should he

LA R O

Iocated for convenient use in kltchen

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

Cabinet opening dimensions shown must be
used. Given dimensions are minimum

SO N

clearances.

Grounded electrical outiet is required. See
“Electrical requirements,” Page 2.

Proper gas supply connection must be available.
See “(Gas supply requirements,” Page 2.

|ds in the vicinity of this or any
herappuance

i

AILUAT TN NN ||:vn||c AC
NHAT TO DO IF YOU SME
. D

Nottry to !!ght any appliance.
* Do Not touch any electrical
switch; Do Not use any phone in

¢ Immediately call your gas supplier
from a neighbor’s phone. Follow
gas supplier’s instructions.

* Ifyou cénnot each your gas
suppuer cali the fire department.

—In ||nhnn anrl ¢t ha
II'alu"u“U alyu OGIVIbG lllubl UC

done by a qualified installer,

----- e RRRtERS RATIRCITNL

service agency or the gas supplier.

e p—
Y UWARNIN
o

‘<m

it is the customer’s responsibility to contact a
qualified electrical installer and to make sure
that the electrical installation is adequate and

make sure the electrical installation follows
the National Electrical Code, ANSUNFPA 70 —

latest edition*, and all local codes and

nrdinancac
Sruinanves.

Take special care when cutting holes in wall or
floor. Electrical wires may be behind the wall
or floor covering and cause electrical shock if
you touch them.

Locate anv elactrical circuits that

RWLRLS QY SiTvL v ~

affected by the mstallatlon of this

Aia
disconnect powerc circuit.

Failure to follow these instructions could
result in death or serious injury.

Fire Hazard

Do Not obstruct the flow of combustion or
ventilation air.

Eailiiva ta fallainr dhin fmatuiatiom aardad aaa. .

raiuie wv iviiv ulS |||=uubuun qulu leau ﬁ
afire.

Injury Hazard

To eliminate the risk of burns or fire, avoid
installing cabinet storage above the cookmg
surface. If cabinets are aiready installed,
reduce the hazard of reaching over a heated
cooking surface by installing a range hood.
The range hood should extend a minimum of

5 inches out from the bottom front of the

cahinate
WM IIIWia,

Reaching over a heated cooking surface could
result in a serious burn or other injury.
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27-1/8" depth

‘_7/

with handle” AL-——
N

13" max. upper

s a4 A _al

30-1/8" opening

I width
“

18" min.
clearance upper
i
TN
| N\

cabinet to

countertop
2"min. 7 N\_ \\
countertop ~ >.

space to side //

wall or other

caomhuctibla

combustible _~
material

Contact a qualified
floor covering
installer to check
that the floor
covering can
withstand at least
90°F abave raom
temperature.

Usga an insulatad
nsuated

pad or 1/4" plywood
under range if
installing range over
carpeting.

shaded area.

/
Anti-tip bracket

The floor-mounted anti-tip bracket MUST be installed. To
+

u\etall the anti-tin I-u-anlusr sunnliad a Danne a4 and tha
IS rages ang i

upplied, see

anti-tip bracket template/instruction sheet.

T Qnutup orabnel

g

cabdod cmm —mn

- I III§ sfnaueud area IEUGIII
for installation of rigid gas pipe.

1,12" Flexibla gas 'r_\lpn and alactrical
outlet are recommended in either

) 46-7/8"

overall

{ height
L
o |
cooktop I
height I

| cabinet up/" |
30" min. cabinet
I/ opening width
D

For minimum
clearance to top of
cooktop, see Note.***

< .
RN |

. _~—
N

Do Not plnch the power

supply cord between the
range and the wall.

Do Not seal the range to
the side cabinets.

P Y

Iﬂﬂﬂ L‘Iﬂ , oven irame must
extend beyond cabinet
fronts by 1/2" min.

-1 If cabmet depth is greater
2

/'\\< 41/2" P

*+% Note: 30" min. when bottom of wood
or metal cabinet is protected by not
less than 1/4" flame retardant mill-
board covered with not less than
No. 28 MSG sheet steel, 0.015"
stainless steel, 0.024" aluminum or
0.020" copper.

36" min. clearance between the top of
tha cnnliing nlatfarm and tha hattam

the cooking platform and the bottom

of an unprotected wood or metal
cabinet.

AN
B

Mobile home installation

The installation of this range must conform with
the Manufactured Home Construction and Safety

Standard, Title 24 CFR, Part 3280 [formerly the
Federal Standard for Mobile Home Constriction
and Safety, Title 24, HUD {Part 280}] or, when such
standard is not appiicabie, the Standard for
Manufactured Home Installations, ANSI A225.1
and Manufactured Home Installations, Sites, and
Communities ANSI/NFPA 501A, or with local
codes.

When this range is installed in a mobile home, it
must be secured to the floor during transit. Any
method of securing the range is adequate as long
as it conforms to the standards listed above.

Copies of the standards listed may be obtained from:

* National Fire Protection Association
Rattarumarsh Parl

MESTyiid Vil TR

Quincy, Massachusetts 02269

** American Gas Association
1515 Wilson Boulevard
Arlington, Virginia 22209

2 screws
— {#10 % 1-1/2")
floor-mounted
anh.fln bracket Not shown:

+ literature pack
- orifice spuds

Bracket must be secureiy mounted to sub-fioor.
Thickness of flooring may require longer screws

to anchor bracket to sub-floor. Longer screws are
available from your local hardware store.



3/8" drive
ratchet

WDDQ "00'
~Q 178" dril bit

concrete/ceramic floors:
3/16" carbide-tipped masonry
N drill bit (Hammer may be

needed for anchors.} Phillips

--------------
= STrewanver

tape Mmeasure

channel lock
15/16", 1/2" - /f% pliers
and 3/8" — ———————==
combiatin e

stainless
A steel/qglass A

. Y
PN ﬁ

m sa::l-;asses \\\&A
A hanaor 5;5:“.:.,\‘@

H electric ari & ““‘)

Materials required:

- gas line shutoff valve

+ 1/2" male pipe thread for connection to pressure
regulator

+ L.P. gas-resistant pipe-joint compound

+A.G.A. design- cemhed ﬂexlble metal connector
{4-5 feet) or l'iglu gas :l.ipply line as needed

- Insulated pad or 1/4" plywood if range is installed

ovar ca rnntu ng

over carpe

This appliance is equipped with a three-prong

grounding plug for your protection against
shock hazard and should be pllmnpd directly

into a properly grounded receptacle.
Electrical ground is required on this range.

Na AMad --All-“t u an -\lnn

Uy NUL yrvuinu ad> pipe

oa

Do Not cut or remo etheq unqu prong

from this plug. If the plug not fit the
utla

outlet. have a nropero ctaliad by a
181, nave a prope nstalled oy a

qualified electrician.

Do Not have a fuse in the neutral or
grounding circuit. A fuse in the neutral or

groundmg circuit could result in an electrical

alaals
SATVCA,

Do Not use an extension cord with this range.
Check with a qualified electrician if you are
not sure the range is properly grounded.
Failure to follow these instructions could

result in death or serious injury.

S-&E(

If codes permit and a separate grounding wire is

used, it is recommended that a qualified
glectrician determine that the nrnnndmn nath is

MR- 1R i v LEiias ue g e

adequate.

A 120-volt, 60-Hz, AC-only, 10-ampere, fused
electrical supply is required. A time-delay fuse or

eircnit hraalkar ic racnmmandad It ie
Cirguit oreaxer is recommenageq. itis

recommended that a separate circuit serving
oniy this appiiance be provided.

F|re Hazard

Range must be connected to a regulated gas
supply.

Gas supply must NOT exceed 14-inch water
column pressure. This must be checked by a
qualified technician before installing the
range.

Do Not use an open fiame io test for ieaks
from gas connections,

New A.G.A. design-certified fiexible gas line
shouid be used when iocai codes permit.
Failure to follow these instruc

result in a fire or injury.

ctions could

Observe all governing codes and ordinances.

This installation must conform with all local
codes and ordinances. in the absence of local
codes, installation must conform with American

National Standard, National Fuel Gas Code ANSI|
Z223.1 — latest edition**,

Input ratings shown on the model/serial rating
plate are for elevations up to 2,000 feet. For
assistance when installing the range at higher

elevations, contact your IocaI service company.

Type of gas: This range is factory set for use with
Natural gas. It is design-certified by the
American Gas Association (A.G.A.) for Natural or
L.P. gases with appropriate conversion. {See
“Gas conversions” instructions, Pages 6-7.) The
model/serial rating plate (Iocated on the frame

hohind tha ctarana AdArosarar £ o ek o
UTIHINu UG SWirayv ulavvcll Ilab IIIIUI mation on

the type of gas that can be used. If the type of
gas iisted does not agree with the type of gas
available, check with the local gas supplier.

Conversion must be done by a qualified service
technician.

Gas supply line: Provide a gas supply line of 3/4"
rigid pipe to the range iocation. With L.P. gas,
piping or tubing size can be 1/2" minimum. A
smaller size pipe on longer runs may result in
insufficient gas supply. Usually, L.P. gas

suppllers determme the size and materials used

A cvrotane

in the system.

Pipe-joint compounds made for use with L.P. gas
must be used.

Flexible metal appliance connection: If local
codes permit, a new A.G.A. design-certified,
1/2° or 3/4* 1.D., flexible metal appliance

connantar ic ranammeandead for cannactina range
LUGNITUWUT 30 TOCUITIHTICNIUCU 101 UUIIIIU\;LIIIH range

to the gas supply line. A 1/2" male pipe thread is
needed for connection to pressure reguiator
female pipe threads. Do Not kink or damage the
flexible metal tubing when moving the range.

i | | m—
T I ﬁﬁg
lerl mnp connection: annrnc a M

Y~ SR s LIV To o

comblnanon of pipe flttmgs to obtain
an in-line connection to the range. All w
strains must be removed from the m
supply and fuel lines so range will
be level and in line.

Eiectronic ignition systems operate within wide
voltage limits, but proper grounding and polarity
are necessary. In addition to checking that the
outlet is correctly grounded, the outlet must be

checked by a quallfled electrician to see if it is

LPY PR, Phy [P

WITGO with correct pUIdlIly
A wiring diagram is included on the back of
the range.

See “Cabinet dimensions/requirements,” Page 1,
for recommended location of electrical outlet.

lY, Llllb ranyec IIIUbl UU
grounded Thisra g is manufactured with a
power supply cord having a 3-prong grounding
plug. To minimize possible shock hazard, the
cord must be plugged into a mating, 3- -prong,

arnnndina-tuyna wall rarantarla arnundad in
slvullulllu LYFU VYOI TVUUpMLUvIY, i vdTTuwud s

accordance with National Electrical Code,

ANDI/NH"I-\ 70 — iatest eomon' ana au IOC&I
codes and ordinances.

If a mating wall receptacle is not available itis
the TeSpL‘)ﬁSluulLy and obligation of the customer
to have a properly grounded, 3-prong, wall
receptacle installed by a qualified electrician.
Copies of the standards listed may be obtained from:

* National Fire Protection Association

Raﬂn.nlrna.rrh Park

=3iie

Quincy, Massachusetts 02269

CD
CD

3-prong grounding-
type wall receptacle

/

3-prong grounding \
"\ |~
\ l@
R R |8

( groundlng

Q

//é

<€

power supply
cord

manual shutoff valve
“open” position

_— =

Shutoff valve: The supply line must be equipped
with a manual shutoff valve. This valve should
be located in the same room as the range and
should be in a location that allows ease of
opening and closing. The valve is for turning on

or shutting off gas to the range. Do Not block
or shutting oft gas (¢ tne range NOT DI0CK

access to shutoff valve.

Pressure regulator: The gas pressure regulator
supplied with this range must be used. The inlet
pressure to the regulator should be as follows

rRrAanar Amaends

£~
1Vl PIUPGL VTl ation:

NATURAL GAS:
Minimum pressure: 5 inches WCP
Maximum pressure: 14 inches WCP

L.P. GAS:
Minimum pressure: 11 inches WCP
Maximum pressure: 14 inches WCP
Contact local gas supplier if you are not sure
about the iniet pressure.
Line pressure testing above 1/2 psi gauge

{14" WCP) The range and its |nd|V|duaI

e N =T, |

Illdlludl bllUlUII VdIVU must o€ aisconnecied
from the gas supply piping system during any
pressure testing of that system at test pressures
equal to or greater than 1/2 psig (3.5 kPa).

Line pressure testing at 1/2 psi gauge

(14" WCP) or iower — The range must be
isolated from the gas supply piping system by
closing its individual manual shutoff valve
dunnn any pressure testing of that system at test

pressures equal to or less than 1/2 psig (3.5 kPa).

Copies of the standards listed may be obtained from:

¥ Amarinan Gas Asenniatinn
~menican Bas Assediation

1515 Wilson Boulevard
Arllnnfnn ‘Ilrﬂlﬂla 22200

QLLLNS
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outlet

Make proper
gas connection

install anti.
tip bracket

Secure range
with anti-tip
bracket

Installation steps

Check cooktop
burners for
proper flame

Check broifer

burner for

) proper flame

Remove oven
racks and parts
package,

Check oven
burner for
proper flame

Replace
storage drawer

Level range

Preparation

A\ WARNING

Injury Hazard

Because of the weight and size of this
range, two or more people are required to
move it,

Do Not use handle for lifting.

Failure to follow these instructions could
result in injury.

1 = Put on safety glasses and gloves. Do Not
use oven door handle to lift or move the range.

2 = Remove oven racks and parts package
from inside oven. Remove shipping materials,
tape and protective film fram fange.

? cardboard
shipping base

3 ®» Keep cardboard shipping base under
range to prevent damage to floor covering.

power to these circuits.

injury.

Failure to follow these instructions
could resuft in death or serious

Anti-tip bracket installation

A WARNING

Electrical Shock

Take special care when drilling
holes in the floor or wall. Electrical
wires may be behind the wali or
floor covering and could cause an
electrical shock if you touch them,
Locate the electrical circuits that

could be affected by the installation
of the anti-tip bracket and turn off

Injury Hazard
To reduce the risk of tipping of the
range, the range must be secured
by a properly installed floor-
mounted anti-tip bracket, supplied
with the range.

Save these Installation Instructions.
If the range is moved to a new
location, the anti-tip bracket must
be removed and reinstalled in the
new location.

Failure to follow these instructions
could result in injury.

Contact a qualified floor covering installer for
the best procedure for drilling mounting
holes through your type floor covering.

4- Use the anti-tip bracket
template/instruction sheet to install the
anti-tip bracket.

Anti-tip bracket must be
anchored securely to the sub
floor.

Depending on the thickness
of yaur flooring, longer screws
may be needed to
anchor the bracket
to the sub floor.
Longer screws are
available from
your local
hardware store.

Page 3




Before moving range across floor, check that
range is still on cardboard shipping base to
protect floor covering.

6 m Carefully

move range into
final operating
position. Check that
rear leveling leg is
engaged in anti-tip
bracket.

Operating position

front leveling leg

rear |leveling leg

5 ® Remove cardboard shipping base from
under range. Remove storage drawer. Use a
3/8" drive ratchet to lower rear leveling legs
one-half turn. Use channel lock pliers to lower
front leveling legs cne-half turn.

7 m [f installing the range in a mobile
home, you MUST secure the range to the floor.
Any method of securing the range is adequate
as long as it conforms to the standards in the

“Mobile home installation” instructions, Page 1.

/////v, -

WA
//////‘-N.

8 m Place rack in oven. Place level on rack,
first side to side; then front to back.

If range is not level, pull range forward until
rear leveling leg is removed from the anti-tip
bracket. Use 3/8" drive ratchet and channel
lock pliers to adjust leveling legs up or down
until range is level. Push range back into
position. Check that rear leveling leg is
engaged in anti-tip bracket.

Note: Oven must be level for satisfactory
baking conditions.

Gas and electrical connections

Fire Hazard
Do Not make connection too tight. The
regulator is die cast. Making the
connection too tight may crack the
regulator, resulting in a gas leak and
possible explosion or fire.

Do Not use an open flame to test for leaks
from gas connections.

Failure to follow these instructions may
result in a fire or explosion.

Use 15/16" combination wrench and channel
lock pliers to tighten fittings and flexible
connector.

1 0 = Use pipe-joint compound made for
use with L.P. gas to seal all gas connections.

If flexible connectors are used, be certain
connectors are not kinked.

All connections must be wrench-tightened.

Typical rigid pipe connection

pressure
regulator .
90°elb .
| ow regulator shutoff valve in
[ ]Eﬁ]m 7 “on” position
90elbow |
elbow
nipple un!on __black iron manual shutoff valve
pipe “open” position
to range
union — @ manual
gas
. shutoff
nipple — valve
1/2" to 3/4"

1 1 m Check that range regulator
shutoff valve is in the “on” position. Open
the manual shutoff valve in the gas supply line.
Wait a few minutes for gas to move through the
gas line.

gas pipe

Typical flexible connection

pressure
regulator

90'elbow | flexible
adapter é— connector
adapter — @
manual

gas
-— shutoff
1/2" to 3/4" valve
gas pipe

maximum length 21-1/2"

A 1/2" male pipe thread is needed for connection to
pressure regulator female pipe threads.

9 m Assemble the flexible connector from
the gas supply pipe to the pressure regulator.

1 2 m Use a brush and liquid detergent
to test all gas connections. Bubbles around
connections will indicate a leak. If a leak
appears, shut off gas valve controls and
tighten connections. Then check connections
again. Never test for gas leaks with a match
or other flame. Clean all detergent from
range. Replace storage drawer.

1 3 m Center the burner cap on burner
base. Burner cap should be level when
properly positioned. Place burner grates
over burner.

1 4 a Plug power supply cord into
grounded electrical outlet.

Page 4




Check operation

Electronic ignition system

Cooktop and oven burners use electronic
ignitors in place of standing pilots. When a
cooktop control knob is turned to the “LIGHT”
position, the system creates a spark to light
the burner. This sparking continues untii the
control knob is turned to the desired setting.
When the oven control is turned to the desired
setting, a hot surface ignitor heats up bright
orange and ignites the gas. No sparking
occurs and the glow bar remains on while

the burners operate.

Check operation of cooktop

0}

1 5 m Push in and turn each surface unit
control knob to “LIGHT” position. The flame
should light within 4 seconds. Turn control
knob to “HI” position after burner lights.

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

ML
cone. If the flame is noisy or ‘ ‘
blowing, it is getting too much air.

If the flame is soft and lazy, it is not getting
enough air. Turn surface burner control knobs
to “OFF” position. Adjust air shutter if needed.

Check each cooktop burner for
proper flame. The small inner cone
should have a very distinct blue ‘
flame 1/4" to 1/2" long. The outer
cone is not as distinct as the inner

If surface burners need adjusting:

1.Remove controt knobs. Do Not use a metal
blade to pry off control knob; this could
damage the product. If the control knob
cannot be easily removed, tuck a cloth under
the knob and pull out on the cloth with
steady, even pressure to remove the knob.

2.0pen oven door and remove 3 screws from
bottom of manifold panel. Pull down slightly
on manifold panel and pull panel away from
range.

air shutter

3.Using a flat-blade screwdriver, adjust the air
shutter for each burner as needed. Close the
air shutter to decrease the amount of air to the
flame. Open the air shutter to increase the
amount of air to the flame. Adjust the air
shutter to the widest opening that will not
cause the flame to lift or blow off of the
burner.

4.Repeat the first part of Step 15 after adjusting
the air shutters.

5.Replace manifold panel by tightening 3 screws
in bottom of manifold panel.

6. Replace control knobs on valve stems.

Check operation of oven burner

1 6 m Open oven door.

screws

Remove oven bottom:

Remove two screws at the rear of the oven
bottom. Lift the rear of the oven bottom up and
back until the front of the panel is away from
the front frame. Remove from oven.

stainless
steel/glass
mirror

flame —____
spreader

flame
reflection

You can check the burner flame by removing the
flame spreader or by using a mirror.

Remove flame spreader:

Remove two screws from the front tabs of the
flame spreader. Lift front of the flame spreader
and pull forward to remove tabs from rear of
oven.

Using a mirror:

Insert mirror to one side of the burner. Look into
mirror to check flame.

1 7 = Follow the instructions for your type
of oven controls.

PUSHTO
O;I:F TURN

WARM
o

(TURN OFF OVEN WHQVVFE'EJHRQ b CLEAN ¢

PUSHTO

OVEN HEATING @ s

DOOR LOGKED/CLEANING @ BROIL ®
(CLDSE DOOR WHENFLATHING,

500 7 o e *3s0
450 ° 400

Push in and turn the oven selector control knob

to “350°F.” The oven burner should light in 50-60

seconds; this delay is normal. The oven valve

requires a certain time before it will open and

allow gas to flow.

CLOSE DOOR ON

/

- .
8- 8 8
DOOR LOCKED
A
BAKE CUSTOM AUTO
BROIL CLEAN
.

r— —

BAKE ~——@
BROIL=—=® ®
START ? m—g
PAEHEAT—® @
CLEAN ——@

OFF_
CANCEL

TIMER ON

BAKE =—8®
BROIL—@ ®
START 7 —= @

If your oven has electronic control pads only:
1. Press the “BAKE” pad.

» The “BAKE" indicator will light.

+ “350” will appear in the display.

» The “START?” indicator will begin to flash
after 5 seconds.

2. Press the START/ENTER pad.

* The “PREHEAT” or “HEAT,” and “ON”
indicators will appear.

*» The display will show the automatic
countdown time (10 minutes) needed to
preheat the oven for selected temperature.

* The oven burner should light in 50-60
seconds; this delay is normal. The oven
valve requires a certain time before it will
open and allow gas to flow.

* The oven is preheated when the “PREHEAT”
indicator light goes off (console A only), you
hear a 1-second tone and the countdown
changes to “350”.

* Note: “PREHEAT" indicator light will not be
displayed if oven temperature is over 170°F.

EBO ~E-CE

1
o6s' 8.8

= E@E @ .ji
taN V
-

1. Press the “BAKE” pad.
» The “BAKE” indicator will light.
« “350°F” will appear in the display.
» The “START?” indicator will begin to flash
after b seconds (console D only).

2. Press the START/ENTER pad.
« “PrE,” and “10:00” will appear in the display.
» “HEAT"” and “ON" indicators will light.
» The oven is preheated when the time in the
display counts down to “0:00,” you hear a
1-second tone, and “PrE” changes to “350°F.”

To avoid damaging the hot surface ignitor,

do Not insert any object into the openings of

the protective shield that surrounds the ignitor

or clean that area.
1 8 m Check the oven burner l ‘"“
for proper flame. The flame 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. If burner does not light, check that

the regulator shutoff valve is in the “on”

position {see Step 11).

regulator

shutoff valve air shutter

and screw

if oven flame needs adjusting:
Locate the air shutter next to the pressure
regulator. Loosen screw and adjust the air shutter
until the proper flame appears. Tighten screw.

1 9 ® Turn the control knob to “OFF” or
press the “OFF/CANCEL” pad.

2 0 m Replace flame spreader, oven

bottom, oven racks and storage drawer.

Check operation of oven broil
burner

2 1 m Follow the instructions for your
type of oven controls.

PUSHTO
OFI:F TURN

OVENON @
{TUAN OFF OVEN WHEN FLASHING)

OVEN HEATING @

CLEAN o

PUSH TO
TUAN

DOOR LOCKED/CLEANING @ BROIL o

E DOCR WHEN FLASHING)

500 / o |Tg \ 350
450 ° 400

Push in and turn the oven selector control knob
to “BROIL.” The broil burner should light in 50-
60 seconds; this delay is normal. The oven valve
requires a certain time before it will open and
allow gas to flow.
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Check operation

{cont.)

CLOSE DOOR cI,N

. .
8-8 8
DOOR LOCKED
A
BAKE CUSTOM AUTO
BROIL CLEAN
\.

-
TIMER ON

1
BAKE ~— @

BROL ~—® ® - .
START ? = @
DOOR LOCKED
A m
pare | cosem | auro [ Teme: d
sic § CLEan J§ THE
\4
.

1. Press the “CUSTOM BROIL” pad.
+ “625" or “HI” will appear in the display.
« The “BROIL” indicator will light.
» The “START?"” indicator will begin to flash
after 5 seconds.

2. Press the “START/ENTER” pad.

» "HEAT” (console B only) and “ON" indicators
will light.

» The oven burner should light in 50-60
seconds; this delay is normal. The oven
valve requires a certain time before it will
open and allow gas to flow.

BAKE=— @
BROIL—®& &
STAAT ? = @
PREHEAT =—=80 @
CLEAN =——@&

)8 ~E-C10 @B

1

958’ §8:88 &)

aane | cosTr ) aurs o sTOP A start | oFF
2 L aRo | coeak TINE -1

: J
.

1. Press the “CUSTOM BROIL"” pad.

« “HI” will appear in the dispiay.

« The “BROIL” indicator will light.

+ The “START?” indicator will begin to flash
after 5 seconds.

2. Press the “START/ENTER” pad.

« “HEAT”and “ON”" indicators will light.

* The oven burner should light in 50-60
seconds; this delay is normal. The oven
valve requires a certain time before it will
open and aliow gas to flow.

2 2 m Check the broil burner for " ““
long, with inner cone of bluish-green,

and outer mantle of dark blue, and

should be clean and soft in character. No yellow

proper flame. The flame should be 1/2°
tips, blowing or lifting of flame should occur.

air shutter
and screw

If flame needs to be adjusted:

Loosen the lock screw on the air shutter
located at the rear of the broil burner.
Adjust the air shutter as needed.
Tighten lock screw.

2 3 m Turn the oven control knob to “OFF”
or press the “OFF/CANCEL" pad.

Gas conversions

Gas conversions (from Natural gas to L.P. gas; or
from L.P. gas to Natural gas) must be done by a
qualified installer.

A WARNING
//

Fire Hazard
Shut off gas supply line valve.
Make all conversions before turning gas
supply vaive back on.

Failure to foilow these instructions could
result in explosion, fire or other injury.
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L.P. gas conversion

1 m Complete installation sections A-C
{Pages 3-4} before converting cooktop to L.P.
gas. Check that main gas supply line has been
shut off and the power supply cord is
disconnected.

burner base

2 = Remove storage drawer and oven racks.
Remove burner grates, caps and screws holding
burner bases to cooktop. Lift burners off
cooktop.

You have just finished installing
your new range. To get the most
efficient use from your range, read your
Use & Care Guide.

Keep Installation Instructions and Guide
close to range for easy reference.
The instructions will make installing the
range in another home as easy as the
first installation.

pressure
regulator

pressure
regulator

L.P. gas

Nat. gas

DO NOT REMOVE THE PRESSURE REGULATOR.

3 m Pressure regulator: Open plastic cover.
Turn cap marked “N” on front of pressure
regulator counterclockwise with a wrench to
remove. Do Not disturb or remove the spring
beneath the cap. Remove plastic cover. Turn the
cap over and reinstall plastic cover on top of cap.
Install cap on regulator so that the letters “L.P.”
are visible. Close plastic cover over cap.




y |
4 m Cooktop burners:
Pull range out from
countertop front about
4 inches. There are two
clips, one on each side,
located underneath the
cookiop 2-3/8 inches back 1t
from the front of range.
Carefully slide a putty knife
in between the cooktop and the oven part of
range. While gently lifting the cooktop, push in
on the putty knife to release the clip. Repeat on
other side.

Remove and

orifice spuds replace orifice

spud with
Cdr o £ same color
o =] orifice spud.
notches 0 )
NAT LP S
gas
manifold
black brass brass > nickel '
2 J
= &
L.R. LF. RF. R.R.

5 s Prop open cocktop maintop. Remove
the venturi plates. Locate L.P. gas orifice spuds
in a literature package included with the range.
Orifice spuds are color coded. Remove one
Natural gas orifice spud at a time using a 3/8"
combination wrench. Install the same color L.P.
gas orifice spud to replace the Natural gas orifice
spud.

Place Natural gas orifice spuds in plastic parts
bag for future use and keep with literature
package. Reinstall venturi plates. Lower maintop
to operating position. Reinstall burner bases,
screws, caps and burner grates.

~"decrease gas
decrease
flame size

Natural gas
increase gas
increase flame size
pre-set at factory
for Natural gas

6 a  Oven burner: Use 1/2" combination
wrench to turn the orifice hood down snug onto
pin (approximately 2 to 2-1/2 turns). DO NOT
OVERTIGHTEN. The burner flame cannot be
properly adjusted if this conversion is not made.

\\\

e —

orifice hood l

7 m  Broil burner: Use 1/2° combination
wrench to turn the orifice hood down snug onto
pin (approximately 2 to 2-1/2 turns). DO NOT
OVERTIGHTEN. The burner flame cannot be
properly adjusted if this conversion

is not made.

8 s Reinstall the storage drawer. Complete
installation sections D through E, Pages 4-6.
Check for proper flame. The small inner cone
should have a very distinct blue flame 1/4"® to 1/2"
long. The outer cone is not as distinct as the
inner cone. L.P. gas flames have a slightly yellow
tip. If the flame is noisy or blowing, it is getting
too much air. If the flame is soft and lazy, it is not
getting enough air.
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Natural gas conversion

1 m Complete installation sections A-C
{Pages 3-4) before converting cooktop to natural
gas. Check that main gas supply line has been
shut off and the power suppiy cord is
disconnected.

burner base
electrode

screws
% cap

2 m Remove storage drawer and oven racks.
Remove burner grates, caps and screws holding
burner bases to cooktop.

regulator ~_| \K—\
NS

pressure

pressure
regulator

DO NOT REMOVE THE PRESSURE REGULATOR.

3 m Pressure regulator: Open plastic cover.
Turn cap marked “L.P.” on front of pressure
regulator counterclockwise with a wrench to
remove. Do Not disturb or remove the spring
beneath the cap. Remove plastic cover, Turn the

cap over and reinstall plastic cover on top of cap.

Install cap on regulator so that the letter “N” is
visibie. Close plastic cover over cap.

4 n  Cooktop burners:
Pull range out from
countertop front about

4 inches. There are two
clips, one on each side,
located underneath the
cooktop 2-3/8 inches back
from the front of range.
Carefully slide a putty
knife in between the
cooktop and the oven part of range. While gently
lifting the cooktop, push in on the putty knife to
release the clip. Repeat on other side.

Remove and
replace orifice
spud with

orifice spuds

gas
manifold
, 21 black brass \ brass nickel ‘
Q EE )
LR L.F R.F. R.R
5 & Locate Natural fice spuds in

yao Ui

literature package. Remove L.P. gas orifice spuds
using a 3/8" combination wrench. Install Natural
gas orifice spuds to replace the L.P. gas orifice
spuds.

Place L.P. gas orifice spuds in plastic parts bag
for future use and keep with literature package.
Reinstall burners. Lower maintop to operating
pasition. Reinstall burner grates.

~decrease gas
decrease

Natural gas flame size

increase gas
increase flame size
pre-set at factory
for Natural gas

6 = Oven burner: Use 1/2° combination
wrench to loosen the orifice hood away from pin
(approximately 2 to 2-1/2 turns). The burner
flame cannot be properly adjusted if this
conversion is not made.

orifice hood

7 = Broil burner: Use 1/2° combination
wrench to loosen orifice hood away from pin
(approximately 2 to 2-1/2 turns). The burner
flame cannot be properly adjusted if this
conversion is not made.

8 m Reinstall the storage drawer. Complete
installation sections D through E, Pages 4-6.
Check for proper flame. Natural gas flames do
not have yellow tips.



If range does not operate:

Check that the circuit breaker is not tripped
or the house fuse blown.

Check that the power supply cord is plugged
into the wall receptacle.

Check that gas line is turned on.

See Use and Care Guide for troubleshooting list.

If you need assistance:

if you have questions about operating, cleaning

or maintaining your range:

Refer to Use and Care Guide.

Call the Consumer Assistance Center. Check
your Use and Care Guide for a toll-free
number to call or call the dealer from whom
you purchased this appliance. The dealer is
listed in the Yellow Pages of your phone
directory under “Appliances — Household —
Major — Service and Repair.”

If you need service:

Maintain the quality built into your range by

calling an authorized service company.

To obtain the name and number of an

authorized service company:

Contact the dealer from whom you
purchased your range; or

Look in the Yellow Pages of your telephone
directory under “Appliances — Household —
Major — Service and Repair;” or

Call the Consumer Assistance Center.
The toll-free number is listed in your Use
and Care Guide.

When you call, you will need:

The range model number.

The range serial number.

Both numbers are listed on the model/serial

rating plate located on the frame behind the

storage drawer.

Part No. 3196324 Rev. A
© 1996

Moving the range:

A\ WARNING

Injury Hazard

* Because of the weight and size of this range,
two or more people are required to move it.

* All ranges can tip.

* Do Not step, lean or sit on the range drawer
or door.

* The anti-tip device packed with range must
be installed. See Installation Instructions.

Failure to follow these instructions could

result in injury.

Benton Harbor, Michigan 49022

When moving range, slide range onto cardboard
or hardboard to prevent damaging the floor
covering.

If removing the range is necessary for cleaning
or maintenance:

1. Remove the storage drawer.

2. Shut off the gas supply to the range.

3. Disconnect gas and electrical supplies. I
necessary, pull the range out, away from the
wall, just far enough to disconnect the gas and
electric supply lines.

4. Remove range to complete cleaning or
maintenance.

5. Move range back into operating position. Look
underneath range {a flashlight may be needed)
to check that leg is engaged in anti-tip bracket.
If leg is not properly engaged, remove and
reposition bracket to insure that leg fits
properly in bracket.

. Check that range is level.

. Reconnect gas line to range and check for
leaks.

8. Plug power supply cord into outlet. Reinstall

storage drawer.

~N o

Printed in U.S.A.
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