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IMPORTANT SAFETY INSTRUCTIONS
READ AND SAVE THESE INSTRUCTIONS

WARNING: If the information in this manual is not
followed exactly, a fire or explosion may result
causing property damage, personal injury or death.

— Do not store or use gasoline or other flammable
vapors and liquids in the vicinity of this or any other ap-
pliance.

— WHAT TO DO IF YOU SMELL GAS

Do not try to light any appliance.

Do not touch any electrical switch.

Do not use any phone in your building.

Immediately call your gas supplier from a neighbor's
phone. Follow the gas supplier's instructions.

e [f you cannot reach your gas supplier, call the fire
department.

— Installation and service must be performed by a
qualified installer, service agency or the gas supplier.
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Important Safety Instructions
Read and save these instructions

TO PREVENT TIPPING: If the information in this manual is not followed exactly, a fire or explo-

sion may result causing property damage, personal injury or death.

/N WARNING:

° ALL RANGES CAN TIP
° INJURY TO PERSONS COULD RESULT

° INSTALL ANTI-TIP DEVICES PACKED WITH
RANGE

° SEE INSTALLATION INSTRUCTIONS

/A WARNING:

° DO NOT OPERATE THE RANGE WITHOUT ANTI-
TIP DEVICE IN PLACE AND ENGAGED

“After installation cautiously grip the rear of the range to ensure the anti-tip

bracket is engaging the rear of range."

Check for proper installation and use of the anti-tip bracket. Carefully tip the

range forward pulling from the back to ensure that the anti-tip bracket en-

gages the range leg and prevents tip-over. Range should not move more

than 1" (25 mm).

IMPORTANT:

This appliance is intended for normal household use only. It is not approved for outdoor or
other non-household uses (including sea or air-going vessels). See the Statement of Li-
mited Warranty. If you have any questions, contact the manufacturer.

Do not repair or replace any part of the appliance unless specifically recommended in this
manual. Refer all servicing to a factory authorized service center.
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Explanation of symbols
Throughout this User Manual the following symbols are used:

[ﬂlmportant information or useful hints about usage.
&Waming for hazardous situations with regard to life and property.

& Warning for electric shock.

Waming for risk of fire.

& Warning for hot surfaces.

DANGER indicates a hazardous situation which, if not avoided, will result in death or serious injury.
WARNING indicates a hazardous situation which, if not avoided, could result in death or serious
injury.

CAUTION indicates a hazardous situation which, if not avoided, could result in minor or moderate
injury.

NOTICE is used to address practices not related to physical injury.
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Dear Customer,

Your product has been manufactured in modern facilities and has passed strict quality control
procedures.

To obtain the best performance, we request that you read through this user manual carefully,
especially the safety instructions, before using your product and that you keep it for future refer-
ence. If this product is given to another consumer, please give them this manual for their refer-
ence.

IMPORTANT:
Save these instructions for the local electrical inspectors use.

IMPORTANT:

This product can only be used in a room which incorporates a properly ad-
justed and functioning Carbon Monoxide sensor. Make sure the Carbon
Monoxide sensor works properly and is maintained done frequently. Carbon
Monoxide sensor should be installed maximum 6.5 feet away from the
product.

The instructions will help you to operate the appliance properly and safely.

» Upon delivery, please check that the appliance is not damaged. If you note any transport damage,
please contact the shipping company or company where you purchased the appliance immediate-
ly and do not connect and operate the appliance!

»  When you pass on the appliance to another person, please provide all documents including
original sales receipt which should show the date of purchasing. Warranty is not valid if the
product is sold second hand.

« Ifyou should decide not to use this appliance any longer (or decide to substitute an older model),
before disposing of it, it is recommended that it be made inoperative in an appropriate manner in
accordance with health and environmental protection regulations, ensuring in particular that all
potentially hazardous parts be made harmless, especially in relation to children who could play
with old appliances. Remove the door and the warming drawer before disposal to prevent entrap-
ment.
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t Safety Instructions - Read before use

A Basic safety instructions

This appliance is not intended
for use by persons (including
children) with reduced physical,
sensory or mental capabilities, or
lack of experience and know-
ledge, unless they have been
given supervision or instruction
concerning use of appliance by a
person responsible for their
safety.

Children should be supervised to
ensure that they do not play with
the appliance.

Never use when judgment or
coordination is impaired by the
use of alcohol and/or drugs

If the supply cord damaged, it
must be replaced by a special
cord or assembly available from
the manufacturer or its service
agent or similarly qualified per-
Sons.

Do not operate the appliance if it
is defective or shows any visible
damage.

Do not carry out any repairs or
modifications on the appliance.
However, you may remedy some
malfunctions; see Troubleshoot-
ing.

Only authorized replacement
parts may be used in performing
service on the range. Replace-

ment parts are available from
factory authorized parts distribu-
tors. Contact the nearest parts
distributor in your area.

Never modify or alter the con-
struction of the range including
by removing leveling legs, panels,
wire covers, anti-tip brackets, or
screws, or any other part of the
appliance.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates in high temperatures
and may cause fire since it will
catch fire when it gets in contact
with hot surfaces.

Your body accidentally can turn
the knobs, please make sure
that your body do not touch to
knobs not for use.

WARNING: Food Poisoning Ha-
zard: Do not let food sit in oven
for more than 1 hour before or
after cooking. Doing so can re-
sult in food poisoning or sick-
ness.

WARNING: To avoid permanent
damage to the oven bottom
finish do not line the oven bot-
tom with any type of foil or liner.
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WARNING: Never cover the top
of burner grates with any kind of
cover. Use only cooking utensils
with recommended diameters.
Make sure ventilation and oven
fume oulets shown below are
not closed. Otherwise fire hazard
and carbon monoxide poisoning
can occur,
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An air curtain or other overhead

range hood, which operates by
blowing a downward airflow onto
this range, shall not be used in
conjunction with this gas range.
Do not heat closed food contain-
ers and glass jars. Pressure that
may build-up in the jar can
cause it to burst.

Keep appliance area clear and
free from combustible materials,
gasoline, and other flammable
vapors.

Ensure that no flammable mate-
rials are adjacent to the ap-
pliance as the sides become hot
during use.

Fire risk! Do not store flamma-
ble material in the range and/or

in the drawer/bottom part of
range.

Do not use water on grease
fires.

Smother fire or flame or use dry
chemical or foam type extin-
guisher.

Do not leave empty pots or pans
on plates that are switched on.
They might get damaged.

Since it may be hot, do not leave
plastic or aluminum dishes on
the surface of appliance. These
kind of dishes should not be
used to keep food either.

Do not use aluminium foil to line
surface unit drip bowls or oven
bottoms or oven bottoms, except
as suggested in the manual. Im-
proper installation of these liners
may result in a risk of electric
shock, and/or fire.

The manufacturer declines all
liability for injury to persons or
damage to property caused by
incorrect or improper use of the
appliance.

Always use only dry potholders
or heat-resistant gloves when
inserting or removing the dishes
into/from your oven. Do not let
potholder touch hot heating ele-
ments. Do not use a towel or
other bulky cloth.

/N WARNING: NEVER cover
any slots, holes or passages in



the oven bottom or cover an en-
tire rack with materials such as
aluminum foil. Doing so blocks
air flow through the oven and
may cause carbon monoxide
poisoning. Aluminum foil linings
may also trap heat, causing a
fire hazard.

Do not use the oven with front
door glass removed or broken.
Rear surface of the oven gets
hot when it is in use. Electric
connection should not touch the
rear surface, otherwise the main
cable may get damaged. Do not
trap the main cable between the
hot oven door and frame. Do not
route the main cable over the
hot cooking section. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.

Never wear loose-fitting or hang-
ing garments while using the
appliance. Be careful when
reaching for items stored in cab-
inets over the oven. Flammable
materiel could be ignited if
brought in contact with hot sur-
faces or heating elements and
may cause severe burns.

Flame in the oven can be smo-
thered completely by closing the
oven door and turning the oven
off or by using a multi-purpose

dry chemical or foam-type fire
extinguisher.

Place the oven rack in the de-
sired position while the oven is
cool. If racks must be handled
when hot, do not let pot holder
contact the heating elements.
Pulling out the rack to the stop-
lock is a convenience in lifting
heavy foods. It is also a precau-
tion against burns from touching
hot surfaces of the door or oven
walls.

Do not use the oven to dry
newspapers. If overheated, they
can catch on fire.

After broiling, always take any
broiler pan out of the oven and
clean it. Leftover grease in a
broiler pan can catch fire next
time you use the pan.

Check that all controls on the
appliance are switched off after
use.

IMPORTANT: Call the authorized
service for installation of the ap-
pliance to be used. After this
procedure, guarantee period will
be started.

Safety for children

WARNING: Stepping, leaning or
sitting on the door or drawers of
this range can result in serious
injuries and also cause damage
to the range. Do not allow child-
ren to climb or play around the
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range. The weight of a child on
an open door may cause the
range to tip, resulting in serious
burns or other injury.

e Accessible parts may be hot
when the broil is in use. Young
children should be kept away.

e Surface units may be hot even
though they are dark in color.
Areas near surface units may
become hot enough to cause
burns. During and after use, do
not touch or let clothing or other
flammable materials contact sur-
face units until they have had
sufficient time to cool. Among
these areas are (identification of
areas) for example, the cook-top

and surfaces facing the cook-top.

e  WARNING: Do not store items of
interest to children in the cabi-
nets above the range or on back
guard of a range. Children
climbing on the range to reach
items could be seriously injured.

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

Safety when working with elec-

tricity

o /A WARNING: Before installing,
turn power OFF at the service
panel. Lock service panel to pre-
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vent power from being turned
ON accidentally.

/N WARNING: Personal injury
or death from electrical shock
may occur if the range is not in-
stalled by a qualified installer or
electrician.

Any additions, changes or con-
versions required in order for
this appliance to satisfactorily
meet the application needs must
be made by a qualified techni-
cian.

In case of any damage, switch
off the appliance and disconnect
it from the main supply by re-
moving the fuse or switching off
the circuit breaker.

Ensure that the fuse rating is
correct.

Do not operate the appliance
barefooted.

Never touch the appliance with
wet hands or feet.

Safety when working with gas

WARNING: To reduce the risk of
personal injury in the event of a
grease fire, observe the follow-
ing:

Smother flames with a close-
fitting lid, cookie sheet, or metal
tray, then turn off the burner.
Exercise caution to prevent
burns. If the flames do not go
out immediately, evacuate and
call the fire department.



e Never pick up a flaming pan—
You may be burned.

e Do not use water, including wet
rags

e (Ortowels—a violent steam ex-
plosion will result.

e Make certain that gas shutoff
valve and all burner controls are
in the OFF position before be-
ginning.

Use an extinguisher only if:

1) You know you have a CLASS ABC

extinguisher and you already know

how to operate it.

2) The fire is small and contained in

the area where it started.

3) The fire department is being

called.

4) The fire does not obstruct your

escape route.

o /N WARNING: If the information
in this manual is not followed
exactly, a fire or explosion may
result causing properity damage,
personal injury or death.

e Any works on gas equipment
and systems may only be carried
out by authorized qualified per-
Sons.

e "Prior to the installation, ensure
that the local distribution condi-
tions (nature of the gas and gas
pressure) and the adjustment of
the appliance are compatible.”

e "This appliance is not connected
to a combustion products evac-

uation device. It shall be in-
stalled and connected in accor-
dance with current installation
regulations. Particular attention
shall be given to the relevant re-
quirements regarding ventila-
tion;" See Before installation.
"CAUTION: "The use of gas
cooking appliance results in the
production of heat and moisture
in the room in which it is in-
stalled. Ensure that the kitchen
is well ventilated: keep natural
ventilation holes open or install a
mechanical ventilation device
(mechanical extractor hood).
Prolonged intensive use of the
appliance may call for additional
ventilation, for example increas-
ing the level of the mechanical
ventilation where present.”

Gas appliances and systems
must be regularly checked for
proper functioning. Please ar-
range for annual maintenance.
Clean the gas burners regularly.
The flames should be blue and
burn evenly.

This product should be used In a
room which incorporates a prop-
erly adjusted and functioning
Carbon Monoxide sensor. Make
sure the Carbon Monoxide sen-
sor works property and is main-
tained frequently. Carbon Mo-
noxide sensor should be In-
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stalled maximum 2 meters away
from the product.

Good combustion is required in
gas appliances. In case of in-
complete combustion, carbon
monoxide (CO) might develop.
Carbon monoxide is a colorless,
odorless and very toxic gas,
which has a lethal effect even in
very small doses.

Request information about gas
emergency telephone numbers
and safety measures in case of
gas smell from you local gas
provider.

The appliance and its individual
shut-off valve must be discon-
nected from the gas supply pip-
ing system during any pressure
testing of that system at test
pressures in excess of 1/2 psi
(3.5 kPa).

The appliance must be isolated
from the gas supply piping sys-
tem by closing its individual ma-
nual shutoff valve during any
pressure testing of the gas
supply piping system at test
pressures equal to or less than
1/2 psi (3.5 kPa).

Hob burners will not automati-
cally re-ignite in the event of
power failure and unignited gas
will still be expelled from the
burners. Switch off burners im-
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mediately whenever a power
failure occurs.

Intended use

WARNING: NEVER use this
appliance as a space heater to
heat or warm a room. Doing
S0 may result in carbon mo-
noxide poisoning and over-
heating the oven.

Use this appliance only for its
intended use as described in this
manual. Never use the appliance
for storage.

This appliance should not be
used for warming the plates un-
der the broil, hanging towels and
dish cloths on the handles, for
drying and the space heating
pUrposes.

All openings in the wall behind
the appliance and in the floor
under the appliance shall be
sealed.

This appliance is not intended to
use at mobile homes, recrea-
tional vehicles.

Do not obstruct the flow of venti-
lation air.

The manufacturer shall not be
held liable for any damage
caused by improper use or han-
dling errors.

The appliance can be used for
defrosting, baking, roasting and
broiling food.




Disposal
Packaging material

DANGER:
Risk of suffocation by the packaging mate-

rials!

Packing elements (i.e. plastic bags,
polystyrene foam, nails, packing straps,
etc.) should not be left around within
easy reach of children, as these may
cause serious injuries.

The packaging material and transport locks are
made from materials that are not harmful to the
environment. Please dispose of all parts of the
packaging according to environmental stan-
dards. This is beneficial to the environment.
Future transportation

Do not carry out cleaning or maintenance oper-
ations on the appliance without having pre-
viously disconnected it from the electric power
supply.

NOTICE:

Do not place other items on the top of
he appliance. The appliance must be
transported upright.

Store the appliance's original box and transport
the appliance in its original carton. Follow the
guidance marks that are printed on the carton.

IMPORTANT:

erify the general appearance of your
equipment by identifying possible dam-
age during the transportation.

To prevent the wire shelf and tray inside the
oven from damaging the oven door, place a
strip of cardboard onto the inside of the oven
door that lines up with the position of the trays.
Tape the oven door to the side walls.

If you do not have the original carton

Pack the appliance in bubble wrap or thick
cardboard and tape it securely in order to pre-
vent damage during transportation.
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A Installation

To ensure that critical air gaps are maintained
under the appliance, we recommend that this
appliance is mounted on a solid base and that
the feet do not sink into any carpet or soft floor-
ing.

The kitchen floor must be able to carry the

weight of the appliance plus the additional weight

of cookware and bake ware and food.

e |fan appliance hood is to befitted, refer to
the manufacturer's instructions regarding
fixing height.

e The appliance corresponds to device class 1,
i.e. it may be placed with the rear and one
side to kitchen walls, kitchen furniture or
equipment of any size. The kitchen furniture
or equipment on the other side may only be
of the same size or smaller.

e Any kitchen furniture next to the appliance
must be heat-resistant (212 °F min.).

Room ventilation

All rooms require an openable window, or

equivalent, and some rooms will require a

permanent vent as well.

The air for combustion is taken from the room air

and the exhaust gases are emitted directly into

the room.

Good room ventilation is essential for safe

operation of your appliance.

If the room where the appliance is installed does

not have a door or a window that opens directly

to the outer environment, there must definitely be

a fixed ventilation opening in the room. The fixed

ventilation must be nonadjustable and non-

closable.

On the doors or windows that open directly to the

outer environment, there must be a ventilation

opening with the dimensions specified based on
the total gas power of the appliance (as shown
below). You can find the gas power and
ventilation opening match-up in the table below.
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min. Ventilation
opening (inch?

Total gas
consumption
BTU/

27300-34100

62900-58000
64800-81900

[f the doors or windows that open directly to the
outer environment do not have openings
corresponding to the ventilation opening
specified according to the total gas power of the
product, there must definitely be a fixed
ventilation opening in the doom. The fixed
ventilation opening should also be in compliance
with the values in the gas power-ventilation
opening table.

There should be a minimum clearance of 10 mm
on the bottom edge of the door -that opens to
the inner environment- in the room where the
product is installed. You must make sure that
items such as carpets, floorings, etc. do not
cover this clearance when the door is closed.
The cooker may be located in a kitchen,
kitchen/diner or a bed-sitting room, but not in a
room containing a bath or shower. The cooker
must not be installed in a bed-sitting room of
less than 20m°.

Do not install this appliance in a room below
ground level unless it is open to ground level on
at least one side.

Be sure your appliance is properly installed and
grounded by a qualified technician in accordance
with the National Fuel Gas Code ANSI Z223.-
latest edition, or in Canada, CAN/CGA B149.1,
and CAN/CGA B149.2, and National Electrical



Code ANSI/NFPA No.70 - latest edition, or in
Canada CSA Standard C22.1, Canadian Electrical
Code, Part 1 and local code requirements.

A Important notes to the consumer

Keep this manual for future reference.

e Aswhen using any range generating heat,
there are certain safety precautions you
should follow. These are listed in the front of
this manual. Read and follow carefully.

e Your range must be installed and grounded
properly by a qualified installer or service
technician.

e To eliminate the need to reach over the
cooktop, cabinet storage space above the
cooktop should be avoided.

A Important notes to the installer

Read manual before installing the cooker.
Observe all governing codes and ordinances.

Be sure to leave these instructions with the
consumer.

Be sure your range is installed and grounded
properly by a qualified installer or service techni-
cian.

IMPORTANT:
Before installing the range in an area covered
ith linoleum or any other synthetic floor

covering, make sure the floor covering can
withstand heat at least 90°F (32.2°C) above
room temperature without shrinking, warping
or discoloring.

Do not install the range over carpeting unless you
place an insulating pad or sheet of 1/44 inch
(0.64cm) thick plywood between the unit and
carpeting.

Installation and connection

IMPORTANT:
Do not install the appliance next to refrigera-
ors or freezers. The heat emitted by the

appliance will lead to an increased energy
consumption of cooling appliances.
e  Forinstallation the appliance must be con-
nected in accordance with all local electrical
and/or gas regulations.

CAUTION:

Unit is heavy and requires a least two persons
or proper equipment to move.

e Hidden surfaces may have sharp edges.
Use caution when reaching behind or under
appliance.

NOTICE: Material damage!

Do not place other items on the top of the
lappliance. The appliance must be transported
upright. The door and/or handle must not be
used for lifting or moving the appliance. Take
care not to touch the oven heating element
also located at the top of the oven cavity, just
behind the ridged area. It is recommended to
wear gloves and long sleeves to protect hands
and forearms from abrasion and potential
scratches during the lifting process. It is also
recommended to take off watches and jewelry
and to wear work shoes during installation for
foot protection. Remove the oven door for
easier handling and installation.

e The appliance must be placed directly on
the floor. It must not be placed onto a base
or a pedestal.

Clearances & Dimensions

Dimensions that are shown in figures 1 and 1A must
be used. Given dimensions provide minimum clear-
ance. There needs to be a 30-inch minimum clear-
ance between the top of the cooking surface and the
bottom of unprotected wood or metal cabinets or a
24-inch minimum when bottom of wood or metal
cabinets are protected by not less than a 1/4-inch
flame retardant millboard covered with not less than
no. 29 msg sheet-steel, 0.015- inch stainless steel,
0.024-inch aluminum or 0.020-inch copper.

To eliminate the risk of burns or fire by reaching over
heated surface units, cabinet storage space located
above the surface units should be avoided. If cabinet
storage is to be provided, the risk can be reduced by
installing a range hood that projects horizontally a
minimum of 5 inches beyond the bottom of the cabi-
nets.
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Figure 1

13" max (330 mm)
]

A7 30 o)

Figure1A

Proper positioning of
{electric and gas) outlet
must be fush. Nothing
focated inwhite area can
extend more than 27

{5, Tomy from wall or range
will not slide all the way
hack,

Figure1B

10/16 " (1.5 cm)

»
>

The island trim is supplied
with your range. For the
installation, please ses
"Package content” section
on page 38,
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Anti-Tip stability device installation
instructions

WARNING:
All ranges can tip and injury to persons

could result.

o A child or adult can tip the range and be
killed.

« Install the anti-tip device packed with range
to the structure wall of floor.

* Engage the range to the anti-tip bracket by
sliding range so that the rear foot of range into
the bracket as shown in figures.

¢ Re-Engage the anti-tip device if the range is
moved.

o See installation instructions below.

* Failure to follow these instructions can result
in death or serious burns to children or adults.

A package of anti-tip device is supplied with
product. Anti-tip devices, screws, fixing plugs
and anti-tip installation template is provided in
this package.

Anti-tip brackets must be secured to both wall

and floor and must be used for the both rear feet.

1. Place the back edge of the template against
the wall behind the range.

ANTLTE BRACKET
TP

2. Center the template in the gap in where the
range will be installed.

3. Place anti-tip brackets on the template and
mark locations of the screw holes on the
floor and wall (4 marks for 4 screws).

4. Remove the brackets and templates. Drill
pilot holes on the marks in accordance with
fixing plug and screw dimensions.

5. Screw and secure anti-tip brackets on the
floor with screws.

3 ar W

6. Please ensure the product is level by
adjusting the four feet at the bottom by
turning left or right and align level with the
work top.

7. Slide range into place making sure the anti-

tip device engages the foot at
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8. After installation
cautiously grip the
rear of the range to
ensure the anti-tip
bracket is engaging
the rear foot of range.

WARNING: Tip Over Hazard

A child or adult can tip the range and be
killed. Connect anti-tip bracket to anti-tip hole
at the back of the range. Reconnect the anti-
tip bracket, if the range is moved. Failure to

follow these instructions can result in death or]
serious burns to children and adults.

ﬁ WARNING: Electrical shock hazard!

o Use extreme caution when drilling holes
into the wall or floor. There may be concealed
electrical wires located behind the wall or
under the floor.

o |dentify the electrical circuits that could be
affected by the installation of the Anti Tip
Device, then turn off power to these circuits.
Failure to follow these instructions may
result in electrical shock or other personal

injury.

Connection to the gas supply

This appliance has been tested in accordance

with the following standards:

e ANS 721.1-Household Cooking Appliances

e (CSA 1.1 - Household Cooking Appliances

e (5A2.17-2017 Gas-fired appliances for
use at high altitudes

e CAN/ CSA-C 22.2 No 61-M89 Household
Cooking Ranges.

e |n Canada, installation must be in accor-
dance with CAN 1-B149.1 and 2 Installation
Codes for Gas Burning Appliances and or
local codes.

X
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e |tis the responsibility of the owner and the
installer to determine if additional require-
ments, such as local codes and/or stan-
dards, apply to specific installations. The in-
stallation must conform with local codes or,
in the absence of local codes, with the Na-
tional Fuel Gas Code, ANSI 7223.1/NFPA
54 or, in Canada, the Natural Gas and Pro-
pane Installation Code, CSA B149.1.

For Massachusetts Installations:

1. Installation must be performed by a qualified
and licensed contractor, plumber or gas fitter
qualified and licensed by the state, province
or region where this appliance is being in-
stalled.

2. Shut-off valve must be a "T" handle gas cock.

3. Flexible gas connector must not be longer
than 36 inches.

High Altitude Installation note:

This cooker is ETL certified for safe operation up
to an altitude of 4500 ft without any
modifications. This product is not intended to be
used for altitudes higher than 4500 ft.

Connect to the gas supply

WARNING:

This product can be converted to LP Gas.
Gas convertion must always be
performed by Authorized Service Agents.

Important note for LP users

The range is shipped from the factory for use
with natural gas. For use with propane (LP) gas,
your range must first be converted using tthe LP
conversion Kit.

The gas connection is located at the back of the
range.

Shut off main gas supply valve before discon-
necting the old range and keep it off until the
new hook-up has been completed.

The cooker can be installed using rigid pipe or a
CSA, cCSAus, UL International-certified flexible
metal appliance connector. If using a flexible
connector, always use a new connector.



Apply pipe joint compound or tape appropriate
for use with Natural gas around all male pipe
threads to prevent leaks.

If not already present, install gas shut off valve in
an easily accessible location. Make sure all users
know where and how to shut off the gas supply
to the range.

Gas supply pressure for checking the regulator

setting is 5" WC.

If your product has only one gas outlet;

¢ Before connecting the gas hose, make sure
that the gas hose outlet at the back of the
product is on the same side of the product as

the natural gas valve.

e |f the gas hose outlet and the natural gas valve
do not face on the same side, make sure that
the hose does not pass through the hot area
when connecting it.

If your product has two gas outlets;
¢ One of the two outlets is sealed with a blind
plug. The end of the other outlet is open.

2 Blind plug
(The outlet to which the blind plug is attached
may vary depending on the product model.)

¢ Before gas connection, make sure that the
natural gas valve and the gas hose outlet of
the product to be connected to the gas is on
the same side.

e |f the natural gas valve and the open-ended
gas hose outlet are on the same side, make
the gas connection as shown in the figure
below.

e |f the natural gas valve an
sealed with the blind plug face on the same
side, remove the blind plug from the gas hose
outlet using two wrenches. Close the gas hose
outlet with this blind plug where gas
connection will not be made with a new
(unused) sealing gasket.

¢ Make the gas connection as shown in the
figure below on the gas hose outlet near the
natural gas valve.

19/EN



Risk of fire:

If you do not make the connection according to

the instructions below, there will be the risk of

gas leakage and fire. Our company cannot be
held responsible for damages resulting from
this.

e (Gas connection must be made by the
authorised service provider only.

e (Gas connection of the product must definitely
be made through the gas hose outlet near the
natural gas valve.

¢ The gas hose outlet that will not be used must
be sealed with the blind plug.

¢ \When closing the gas hose outlet that will not
be used, you must definitely use a new and
unused sealing gasket.

DANGER:
After changing the blind plug connection
direction, gas leakage control should be done

by the authorized service.

DANGER:
The flexible gas hose must be connected in a
ay that it does not contact the moving parts

around it and is not trapped when the moving
parts are travelling.

(e.g. drawers). Besides, it should not be placed
in spaces where it might get squeezed.

DANGER:
The gas hose must not be clamped, bent or
rapped or come into contact with hot parts of

the product.
There is the risk of explosion due to damaged
gas hose.

Leakage check at the connection point

¢ Make sure that all knobs on the product are
turned off. Make sure that the gas supply is
open. Prepare soapy foam and apply it onto
the connection point of the hose for gas
leakage control.

e Soapy part will froth if there is a gas leakage.
In this case, inspect the gas connection once
again.
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* |f your product has two gas hose outlets,
make sure that the unused gas outlet is sealed
with a blind plug. Prepare soapy foam and
apply it onto the connection point of the blind
plug to check for gas leaks. Soapy part will
froth if there is a gas leakage. In this case,
inspect the blind plug connection again.

e |nstead of soap, you can use commercially
available sprays for gas leak check.

Never use a match or lighter to make the gas
leakage control.

Gas Pressure Reguiator

You must use the gas pressure regulaior sup-

plied with this range. For proper operations the

inlet pressure 1o the regulator should be as

follows,

Natural Gas:

Minimurm prassure: 5° of Water Column

Maxirmum pressure: 137 of Water Column

Propans Gas:

Minimurm pressure: 127 of Water Column

Maximum pressure: 137 of Water Column
NOTICE:

i Instalier must inform the consumer of the
location of the gas shut-off valve.

Rigid Pipe Method

The configuration of the rigid pipe connection will
vary depending on the location of the gas pipe
stub.

1. Make sure circuit breaker is off and then plug
range cord in to electrical outlet.

2. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed.

3. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip-over.

4, Connect pipe to range at union.
5. Proceed to "Test for Gas Leaks"




Flexible Connector Method
Refer to Figure below for details.

Pressure

regulator |
§ ‘

[ gt . conduit
/
Flare
union Manual
adaptor shut-off
union vazlve

adaptor X
TTHOER A

ON ¢

gas supply connections OF

Fiexible appliance

1. Install male 1/2" flare adaptor at the 1/2" NPT
internal thread of the range inlet. Use a backup
wrench on the elbow fitting to avoid damage.

2. Install male 1/2" or 3/4" flare union adapter
on the NPT internal thread. of the manual shut-
off valve.

3. Connect flexible metal appliance connector.
4. Make sure circuit breaker is off and then plug
range cord in to electrical outlet.

5. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed.

WARNING:
Make sure flexible connector is not damaged
while pushing the range in to the position.
Otherwise gas leakage can result to fire, injury
or death.
6. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip-over.
7. Proceed to "Test for Gas Leaks"

Test for Gas Leaks

Leak testing of the appliance shall be conducted
according to the manufacturer's instructions.
Turn on gas. Apply a non-corrosive leak detec-
tion fluid to all joints and fittings in the gas con-
nection between the shut-off valve and the range.
Include gas fittings and joints in the range if
connections may have been disturbed during
installation. Bubbles appearing around fittings
and connections indicate a leak.

If a leak appears, turn off supply line gas shut-off
valve and tighten connections. Re-test for leaks
by turning on the supply line gas shut-off valve.
When leak check is complete (no bubbles ap-
pear), test is complete. Wipe off all detection
fluid residue.

WARNING:

Never check for leaks with a flame. Do not
continue to the next step until all leaks are
eliminated.

WARNING:
Before you plug in an electrical cord, be
sure all controls are in the OFF position.

Test burner function

1. Turn on power at breaker

Verify that wiring in house is correctly installed. If
not call Service and do not operate the range.
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If display screen flashes and beeps continuously,
the wiring is incorrectly installed. Verify that wiring
in house is correctly installed.

2. Test range top burners

Test burner ignition: Select a range top burner
knob. Push and turn the knob counter clockwise
to HI. The igniter module will produce a spark
sound. Once the air has been purged from the
supply lines, the burner should light within four
seconds.

Test flame: High Setting. Turn bumer to “Hi".
See appropriate flame characteristics section. If
any of the burners continue to burn mostly or
completely yellow, call Service.

Test Flame: Low Setting. Turn burner to “Lo”.
Verify that the flame completely surrounds the
burner. There should be flame at each burner
port and there should be no air gap between the
flame and the burner. If any of the burners do not
comply, call Service.

Test the ignition and flame of each range top
burner as described above.

When flame is properly adjusted

There should be a flame at each range top burn-
er port.

There should be no air gap between the flame
and the burner port.

3. Test oven burner

Test oven burner ignition. Keep gas oven/broil
control knob pressed and turn it counter clock-
wise. An ignition spark is generated and the gas
is ignited. Keep the gas oven/broil control knob
pressed for another 3 to 5 seconds. Be sure that
gas has ignited and flame is present.

Test oven burner flame, While the burner is lit,
open the oven door and inspect the flame
through the holes on the bottom of cavity. See
below flame figures for proper flame characteris-
tics. If the flame burns completely or mostly
yellow, call Service.

3. Test broil burner

Test broil burner ignition. Keep the oven/broil
control knob pressed and turn it clockwise to the
“Broil”. An ignition spark is generated and the
gas is ignited. Keep the knob pressed for 310 5
seconds more. Be sure the gas is ignited and
flame is visible at the broiler.
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Test broil burner flame. While the burner is lit,
inspect the flame. See below flame figures for
proper flame characteristics. If the flame burns
completely or mostly yellow, call Service.

Flame characteristics

Yellow Flames:
Further adjustment is required
Yellow Tips on Outer Cones:

Normal for LP Gas.
Soft Blue Flames:
Normal for Natural Gas.
If the flame is completely or m
that the regulator is set for the correct gas type.
After adjustment, retest.

Some yellow is normal during the initial use.
Allow unit to operate 10-15 minutes and re-
evaluate before making adjustments.

Call service if;

1. Any of the burners do not light.

2. The broil burner or oven burner flame

goes out after ignition.

3. Any of the burners continue to burn yellow.

NOTICE:

If flame adjustment is necessary, continue
0 next page. Otherwise, installation is com-
plete at this point.

The California Safe Drinking Water and Toxic
Enforcement Act requires the Governor of Cali-
fornia to publish a list of substances known to
the State of California to cause cancer, birth
defects, or other reproductive harm, and requires
businesses to warn of potential exposure to such
substances.

WARNING: This product can expose

you to chemicals including Nickel
(Metallic) which is known to the State of
California to cause cancer. For more
information go to
www.P65Warnings.ca.gov
Note: Nickel is a component in all
stainless steel and some other metal
components.




IMPORTANT:
his product contains a chemical known to
he State of California to cause cancer, birth

defects, or other reproductive harm.

Gas conversion

“This appliance can be used with LP gas and
Natural gas. It is shipped from the factory
adjusted for use with natural gas. Conversion
orifices are located in conversion kit. Follow the
instructions packed with the orifices for gas
conversion."

Save the orifices removed from the appliance for
future use.

WARNING:

Risk of explosion!

Before starting any work on the gas installa-
tion, shut off the gas supply.

IMPORTANT:
In order to change your appliance's gas type,

change all injectors and make flame adjust-
ment for all valves at reduced flow rate
position.

Exchange injector for the burners

1. Take off burner cap and burner body.

2. Unscrew injectors.

3. Fit new injectors.

4, Check all connections for secure fitting and

tightness.

NOTICE:
New injectors have their position marked on

their packing or injector table.

Flame failure device
Sparking plug
Injector

Burner

S~ o =

WARNING:

Do not attempt to remove the gas
burner taps. You must call an
Authorised service agent if itis

necessary to change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted and
turn the knob to the reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to
adjust the flow rate adjustment screw. For
Natural gas to LPG (Butane - Propane)
adjusment turn the screw clockwise. For the
LPG to natural gas adjusment, you should
turn the screw counter-clockwise.

» The normal length of a straight flame in the

reduced position should be 6-7 mm.

4, If the flame is higher than the desired
position, turn the screw clockwise. If it is
smaller turn counter clockwise.

5. For the last control, bring the burner both to
high-flame and reduced positions in se-
quence several times and check whether the
flame does not go off.

Depending on the type of gas tap used in your

appliance the adjustment screw position may

vary.
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1 Flow rate adjustment screw

Exchange injector for the broil
1. Open oven door.

2. Unscrew fastening screw of the broil burner.

3. Slightly pull the broil burner (1) to lift it free
with its link(s) on the rear side connected.

4. Unscrew injector by turning to counter-
clockwise direction (3).

Fit new inject

1
2
3
Broil burner
2 Injector holder
3 Injector
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Exchange injector for the oven
1. Unscrew fastening screws of the back Wa,.l,!,:,.,,

2. Unscrew the 2 screws (2) of the injector
holder (1).
3. Pull ou

injector holder

Injector holder
Screw

1

2

4. Unscrew injector by turning to counter-
clockwise direction.

5. Fit new injector.

Reduced flow adjustment for the gas oven

For the appropriate functioning of the oven re-

checking the by-pass adjustment is extremely

important. In order to provide maximum security

to the user these operations have to be done with

care.



1. Ignite the burner that is to be adjusted and
turn the knob to the high flame position.

2. Close the oven door and wait for 10 to 15
minutes until the oven becomes ready for
adjustment.

3. After 15 minutes, adjust the oven to the
lowest flame position.

4, Take out the knob.

5. Open the oven door and inspect the flame
through the holes on the bottom of cavity.

6. Set the flame length to 2 to 3 mm by means
of the screw 1 on the oven tap immediately
in 30 seconds. Turning the screw in
clockwise direction reduces the flame,
turning it anticlockwise increases the flame.

IMPORTANT:
hen the oven door is open, inner tempera-
ure decrease rapidly. If the adjustment is

not complete in 30 seconds, gas thermostat
increases the gas rate on the purpose of
increasing the inner temperature. So that
flow adjustment cannot be done properly.

IMPORTANT:
If the temperature of the oven increases

unintendedly, turn off the oven and call the
authorised service to have oven thermostat
repaired.

1
Butan/propan | Natural gas

Fasten the screw until | Loosen the screw
the end | 1/2 round
(approximately)

-]~
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Connection to the main supply

IMPORTANT:

Electrical installation should comply with
national and local codes.

The appliance, when installed, must be
electrically grounded in accordance with
local codes or, in the absence of local
codes, with the National Electrical Code,
NFPA 70 or the Canadian Electric Code,
CSA C22.1-02.

MPORTANT
hIS appliance must be groundeq!

WARNING

Avoid fire hazard or electrical shock. Do not
use an adapter plug. Do not use an extension
cord. Do not remove grounding prong from
electrical power cord. Failure to follow this
warning can cause serious injury, fire or death.

WARNING

Risk of Electric Shock or Fire. Grounding
hrough the neutral conductor is prohibited
for new branch circuit installations (1996
NEC), mobile homes, and recreational
vehicles, or in an area where local codes

prohibit grounding through the neutral
conductor.

This appliance is equipped with a 3-prong
grounding plug for your protection against shock
hazard and should be plugged directly into a
properly grounded receptacle. DO NOT cut or
remove the grounding prong from this plug.

25/EN

§




For personal safety, the range must be properly
grounded. For maximum safety, the power cord
must be plugged into an electrical outlet that is
correctly polarized and properly grounded.

If a 2-prong wall receptacle is the only available
outlet, it is the personal responsibility of the
consumer to have it replaced with a properly
grounded 3-prong wall receptacle installed by a
qualified electrician.

Groundig Plug

WARNING ~ Groundig - Type
Do not ground to a gas pipe. Electrical Qutiet

Our company shall not be held responsible for WARNING
any damage caused by using the appliance Risk of electric shock, short circuit or fire by

without grounded receptacte. The i powersuppy e T ot be

The wiring diagram covering the control circuit is damped, g o trggpye o et
located back wall of the range. with hot parts of the appliance.

The main supply data must correspond to the If the main power supply is damaged, it must
data specified on the rating plate of the appliance. be replaced by a qualified electrician.

The rating plate is either seen when the door or A suitable wall receptacle shall be provided in
the lower cover isopened. the vicinity of the range.

'& IMPORTANT:

Rating plate! he gas cooker requires a 1 10/.1 2QyAC
lelectrical supply to operate the ignition system.

The 6' (1.8 m) power supply cord provided

with the range is equipped with a 3-prong,

grounded plug for protection against shock

hazard. The electric installation of the house

should have its own 15 amp circuit breaker.

L ' IMPORTANT:
To minimize possible shock hazard, the cord You must follow all National Electrical Code
must be plugged into a mating 3-prong ground- and gas regulations.
type outlet, grounded to conform with the Na- In addition, be aware of local codes and
tional Electrical Code, ANSI/NFPA 70 latest edi- ordinances when installing your services.
tion, or Canadian Electrical Code (CSA) and all e To align the appliance with the worktop,
local codes and ordinances. Refer to the illustra- adjust the feet turning right or left hand as
tion below. required.
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CAUTION

GOOD NO GOOD

120 VAC POLARITY S8PECS  A39074
Image is from blade side of plug

For products with cooling fan
The cooling fan cools both the built-in cabinet
and the front of the product.

IMPORTANT:

1 Cooling fan continues to operate for
about 20-30 minutes after the oven is
switched off,

1 Cooling fan
2 Control panel
3 Door
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K Preparation

Tips for saving energy

The following information will help you to use
your appliance in an ecological way, and to save
energy:

Use dark colored or enamel coated cook-
ware in the oven since the heat transmis-
sion will be better.

While cooking your dishes, perform a pre-
heating operation if it is advised in the user
manual or cooking instructions.

Do not open the door of the oven frequently
during cooking.

Try to cook more than one dish in the oven
at the same time whenever possible. You
can cook by placing two cooking vessels
onto the wire shelf.

Cook more than one dish one after another.
The oven will already be hot.

Defrost frozen dishes before cooking them.
Use pots/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

Select the burner which is suitable for the
bottom size of the pot to be used. Always
select the correct pot size for your dishes.
Larger pots require more energy.

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1.
2.

Remove all packaging materials.
Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a cloth.
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Initial heating

IMPORTANT:

4 Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well
ventilated

to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.

Heat up the product for about 30 minutes and
then switch it off. Thus, any production residues
or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Gas oven
1.

2.
3.

»

»

W oNO

ro

Take all baking trays and the wire grill out of
the oven.
Close the oven door.

Keep gas oven/broil control knob pressed
and turn it counter clockwise.

An ignition spark is generated and the gas is
ignited.

Keep the gas oven/brail control knob pressed
for another 3 to 5 seconds.

Be sure that gas has ignited and flame is
present.
Set the temperature 350° F.

Operate the oven about 30 minutes.
Turn off your oven.
il
Take all baking trays and the wire grill out of
the oven.

Keep the oven/broil control knob pressed and
turn it clockwise to the “Broil”.

An ignition spark is generated and the gas is
ignited.
Keep the knob pressed for 3 to 5 seconds
more.
Be sure the gas is ignited and flame is visible
at the broiler.



5. Let the flame stabilize about 1 minute and
close the oven door.

6. Operate the broil about 30 minutes.

7. Tumn off your oven.

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite

normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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Il How to use the hob

General information about cooking

WARNING
Never fill the pan with oil more than one third

of it. Do not leave the hob unattended when
heating oil. Overheated oils bring risk of fire.
Never attempt to extinguish a possible fire
with water! When oil catches fire, cover it with
a fire blanket. Turn off the hob if it is safe to do|
so and call the fire department.

CAUTION
Never extend the flame beyond the outer edge

of the cooking utensil. A higher flame wastes
energy, and increases your risk of being
burned by the flame

WARNING:
For your safety, top burner flame size must
be adjusted so that it does not extend

beyond the edge of the cooking utensil.
Failure to do so can cause fire hazard.

v
N

e Before frying foods, always dry them well
and gently place into the hot oil. Ensure
complete thawing of frozen foods before fry-
ing.

e Do not cover the vessel you use when
heating oil.

e Place the pans and saucepans in a manner
so that their handles are not over the hob to
prevent heating of the handles. Do not place
unbalanced and easily tilting vessels on the
hob.

e Do not place empty vessels and saucepans
on cooking zones that are switched on.
They might get damaged.

e Qperating a cooking zone without a vessel
or saucepan on it will cause damage to the

i \

correct
Hame

A height
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product. Turn off the cooking zones after
the cooking is complete.

e Asthe surface of the product can be hot, do
not put plastic and aluminum vessels on it.
Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in sauce-
pans and pans. Thus, you will not have to
make any unnecessary cleaning by prevent-
ing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan onto
another cooking zone, lift and place it onto
the cooking zone you want instead of sliding
it.

Gas cooking

e Size of the vessel and the flame must match
each other. Adjust the gas flames so that
they will not extend the bottom of the vessel
and center the vessel on saucepan carrier.

Using the hobs

T

Normal burner 18-20 cm(7-7.8 inches)

Rapid burner 22-24 cm(8.66-9.44 inches)
Auxiliary burner 12-18 cm(4.7-7 inches)

Normal burner 18-20 cm (7-7.8 inches) is list of
advised diameter of pots to be used on related
burners.

S~ o =



WARNING
Do not use cooking pans beyond the

dimension limits given above. Using larger
pans causes risk of carbon monoxide
poisoning, overheating of adjacent surfaces
and control knobs. Using smaller pans causes
your risk of being burned by the flame.

Igniting the gas burners

Gas burners are controlled with gas hob knobs.
“Hi” symbol indicates the highest cooking power
and “Lo” symbol corresponds to the lowest
cooking power. In turned off position (top), gas is
not supplied to the burners.

1. Keep burner knob pressed.

2. Tum it counter clockwise to level “Hi”.
Gas is ignited with the spark created.

3. Adjust it to the desired cooking power.

4. |If there is no electricity; ignite the gas with
the gas lighter.

Turning off the gas burners
Turn the knob to off (upper) position.

Gas shut off safety system (in models with
thermic component)

As a counter measure
against blow out due to
fluid overflows at
burers, safety
mechanism trips and
shuts off the gas.

1. Gas shut off
safety

e Push the knob inwards and tumn it counter
clockwise to ignite.

e After the gas ignites, keep the knob pressed
for 3-5 seconds more to engage the safety
system.

e [fthe gas does not ignite after you press
and release the knob, repeat the same
procedure by keeping the knob pressed for
15 seconds.

DANGER:
Release the button if the burner is not ignited
ithin 15 seconds.

Wait at least 1 minute before trying again.
There is the risk of gas accumulation and
explosion!
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B How to operate the oven

General information on baking, roasting
and broiling

WARNING
Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as

'steam may escape.
Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf.

e Select the correct rack position before
turning the oven or Broil on. Do not change
the rack position when the oven is hot.

e Always place oven racks in desired location
while oven is cool. If rack must be moved
while oven is hot, do not let potholder con-
tact hot heating element in oven.

e Keep the oven door closed.

Tips for roasting

e Seasoning with lemon juice and black pep-
per will improve the cooking performance
when cooking a whole chicken, turkey or a
large piece of meat.

e Meat with bones takes about 15 to 30
minutes longer before it is cooked than a
roast of the same size without bones.

e You should calculate about 4 to 5 minutes
cooking time per centimeter height of the
meat.

e |et meatrestin the oven for about 10
minutes after the cooking time. The juice is
better distributed all over the roast and does
not run out when the meat is cut.

32/EN

e  Fishin a fire-resistant dish should be placed
on the rack at the medium or lower level.

Tips for broiling

Broiling is ideal for cooking meat, fish and poultry

and will achieve a nice brown surface without it

drying out to much. Flat pieces, meat skewers
and sausages are particularly suited for broiling
as are vegetables with a high water content such
as tomatoes and onions.

e Distribute the pieces to be broiled on the
wire shelf,

e [fthe broiling is on the wire shelf, locate a
dripping pan under it in order to collect the
fat.

e Add some water in dripping pan for easy
cleaning.

unsuitable for Broiling!

Only use food for Broiling which is suit-
able for intensive Broiling heat.

Do not place the food too far in the back
of the Brail. This is the hottest area and
fat food may catch fire.

&.' Fire danger due to food which is

How to use the gas oven

The gas oven is operated by the oven/broil con-
trol knob. In off position (top) the gas supply is
locked.

Bake / Broil
P -

1 Oven/broil control knob

Switch on the gas oven

The gas oven is automatically ignited by
oven/broil control knob.

1. Keep gas oven/broil control knob pressed
and turn it counter clockwise.

»  Anignition spark is generated and the gas is
ignited.

2. Keep the gas oven/broil control knob pressed
for another 3 to 5 seconds.



3. Be sure that gas has ignited and flame is DANGER:
present. . . &Risk of deflagration by gas that Is not
4, Select the desired baking temperature. ignited!

5. If there is no electricity; ignite the gas with The device shall not be operated for more than

the gas lighter from the ignition control hole 1. fafter 15 s the bumer has not it stop
---------- operating the device and open the

compartment door and/or wait at least 1 min
before attempting a further ignition of the
burner.

Switch off the gas oven

1. End of cooking time, turn gas oven/broil
control knob to off position (top).

= N @ b~ G

Cooking times table
m1 st rack of the oven is the bottom rack. he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of

king.
Maximum load capacity of oven tray: 4 kg cooKing
(8.8 Ih).

Baking and roasting
“ Preheating * Insertion level Control knob
_ osition (F)
60...70 min.

30 min.

50..55 min.
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Tips for baking cakes
1. If pastry is too dry,

» Increase the temperature by 50°F and reduce
the cooking time.

2. If pastry dropped,

» Use less liquid or lower the temperature by 50°F.

3. If pastry is too dark on top,

» Place it on a lower rack, lower temperature, and
increase the cooking time.

4. If cooked well on the inside but sticky on the
outside,

» Use less liquid, lower the temperature, and

increase the cooking time.

Tips for baking pastry

1. If the pastry is too dry,

» Increase the temperature some 50°F and de-
crease the cooking time.

» Dampen the layers of dough with a sauce com-
posed of milk, oil, egg and yogurt.

2. If the pastry takes too long to bake,

» Make sure that the thickness of the pastry you
have prepared does not exceed the depth of
the tray and remain level with it.

3. If the upper side of the pastry gets browned, but
the lower part is not cooked,

» Make sure that the amount of sauce you have

used for the pastry is not too much at the bottom

of the pastry. Try to scatter the sauce equally
between and on the dough layers for an even
browning.

» Cook the pastry in accordance with the mode

and temperature given in the cooking table. If the

bottom part is still not browned enough, place it on
one-layer-lower shelf next time.

Tips for cooking vegetables

1. If the vegetable dish runs out of juice and gets

to dry,

» Since using a lid during cooking will keep the

juice of the dish in the pan, cook your vegetable

dishes in a pan with a lid instead of a tray.

2. If a vegetable dish does not get cooked,

» Boil the vegetables beforehand or prepare them

like canned food and put in the oven.
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How to operate the broil

WARNING
Hot surfaces may cause burns! Keep

children away from the product.
Close oven door during Broiling.

The broil is operated by oven/broil control knob. In
off position (top) the gas supply is locked.

Bake / Broil
P -

1 Oven/broil control knob

Switching on Broil

Broil is ignited automatically with oven/broil control

knob.

1. Keep the oven/broil control knob pressed and
turn it clockwise to the “Broil”.

»  Anignition spark is generated and the gas is
ignited.

2. Keep the knob pressed for 3 to 5 seconds
more.

3. Be sure the gas is ignited and flame is visible
at the broiler.

4. Let the flame stabilize about 1 minute and
close the oven door.

DANGER:
Risk of deflagration by gas that is not

ignited!

The device shall not be operated for more than
15s. If after 15 s the burner has not lit, stop
operating the device and open the
compartment door and/or wait at least 1 min
before attempting a further ignition of the
burner.

Switch off broil
1. Turn the oven/broil control knob to off (upper)
position.

EDO not use upper level for boiling




For optimum broil coverage, position the wire
shelf towards the front of the oven just out of
contact with the glass door. Placing the wire
shelf fully to the rear of the oven will reduce
the broil coverage.

Do not use the top rack for broiling.

Cooking times table

The timings in this chart are meant as a guide.
Timings may vary due to temperature of food,
thickness, type and your own preference of

cooking.

1st rack of the Broil is the bottom rack.

Preparation/setting Broiling time *

Small cuts of meat, sausages, 15...20 min.

bacon, etc

Whole fish, fish fillets, fish fingers | Whole fish and fish fillets placed in the | 10...20 min.
hase of the grill pan

Broiling/browning of food Dish placed directly on the base of the | 8...10
grill compartment,
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[ Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the prod-
uct is cleaned at regular intervals.

DANGER:
Disconnect the product from main supply

before starting maintenance and cleaning
works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you

clean it.
Hot surfaces may cause burns!
e Keep the appliance area clear and free from
combustible materials, gasoline and other
flammable vapors and liquids.
e Do not obstruct the flow of combustion and
ventilation air.

e (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the ap-
pliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to
clean the product and wipe it with a dry
cloth.

e Always ensure any excess liquid is tho-
roughly wiped off after cleaning and any
spillage is immediately wiped dry.

e Do not use cleaning agents that contain
acid or chloride to clean the stainless or
inox surfaces and the handle. Use a soft
cloth with a liquid detergent (not abrasive) to
wipe those parts clean, paying attention to
sweep in one direction.
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he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the ap-
pliance as this may cause an electric shock.

Cleaning the burner/plate

Gas hobs

1. Remove and clean the saucepan carriers and
burner caps and clean them.

2. Clean the hob.

3. Refit the burner caps and make sure that
they are seated correctly.

4. When installing the pan supports, pay atten-
tion to place the saucepan carriers so that
the burners are centered.

Cleaning the control panel
Clean the control panel and knobs with a damp
cloth and wipe them dry.

Do not remove the control buttons/knobs to

clean the control panel.
Control panel may get damaged!

Cleaning the oven

No oven cleaner or any other special cleaning

agent is required for cleaning the oven. It is

recommended to wipe the oven with a damp

cloth while it is still warm.

To clean the side wall

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side
wall.

2. Remove the side rack completely by pulling
it towards you.




Clean oven door

To clean the oven door, use warm water with

washing liquid, a soft cloth or sponge to clean

the product and wipe it with a dry cloth.

@Don't use any harsh abrasive cleaners or
sharp metal scrapers for cleaning the oven
door. They could scratch the surface and
destroy the glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on
the right and left hand sides of the front door
by pressing them down as illustrated in the
fi

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

S ow =

4. Remove the front door by pulling it upwards
to release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Replacing the oven lamp
DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

>

The lenses must be in place when using the
oven.

The lenses serve to protect the light bulb from
breaking.

The lenses are made of glass. Handle carefully
to avoid breakage. Broken glass could cause
an injury.

Position of lamp might vary from the figure.

SN

Each oven is equipped with one halogen lights
located in the back wall of the oven. The lights
are switched on when the door is opened or
when the oven is in a cooking cycle. The oven
lights are not illuminated during self clean. Each
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light assembly consist of a removable lens, a
light bulb as well as a light socket housing that is
fixed in place. Light bulb replacement is
considered to be a routine maintenance item.

Bulb socket
(fixed in place)

Halogen bulb

Lens

To replace a light bulb:

1. Read warning on this page.

2. Turn off power at the main power supply
(your fuse or breaker box).
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Overview

1 Control panel 5 Bottom part

2 Wire shelf 6 Foot

3 Front door 7 Burner plate

4 Handle 8 Island trim (need to installation see page 39)

1 2 3 4 5 6
1 Lamp button 4 Rapid burner Front left
2 Oven/broil control knob 5 Auxiliary burner Front right
3 Normal burner Rear left 6 Normal burner Rear right
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Cable type / section/length DTR 4x10 AWG / max. 6 ft

Rear left Normal burner

Rear right

OVEN/BROIL

Total power consumption 36100 BTU/h / 31450 BTU/h

This appliance can be used with LP gas and Natural gas. Itis shipped from the factory adjusted for use
with 4" w.c natural gas. Conversion orifices are located in coversion kit. Follow the instructions
packaged with the orifices for gas conversion.

Technical specifications may be changed
without prior notice to improve the quality of

the product.

Figures in this manual are schematic and may
not exactly match your product.

Values stated on the product labels or in the
documentation accompanying it are obtained

in laboratory conditions in accordance with
relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.
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Package contents

@Accessories supplied can vary depending on
the product model. Not every accessory
described in the user manual may exist on
your product.
1. User manual
2. Wire Shelf
Used for roasting and for placing the food to
be baked, roasted or cooked in casserole
dishes to the desired rack.

3. Proper positioning of the wire shelf on
sliding shelves

[t is important to position the broil and/or
dripping pan on the wire shelves correctly.
Slide the brail or the dripping pan completely
between the 2 rails and make sure itis
stable before putting a dish on it (Please see
the following figure).

4. Island trim

If you use island trim, remove the plastic
protection part (if supplied) from the back side
of burner plate. Keep the plastic protection
part after removing so that you could remove
the island trim in the future.

Remove the island trim assembly from the pack-
aging taking care to retain the screws required
for fixing the island trim to the product. Remove
the protective films(if supplied) from the island
trim before assembly.

Position the island trim assembly as indicated.
Secure the island trim assembly to the appliance
with the screws provided. Do not over tighten in
order to avoid any damages to the product or
island trim |
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Injector table

WARNING:
This product can be converted to LP

Gas. Gas convertion must always be
performed by Authorized Service Agents.

According the gas type that will be used correct injector type must be used. Please find LPG/NG table
below.
The injectors shown in the table below are applicable for altitudes between 0-4500 ft

Gas type /
Gas pressure
.30 mm .30 mm

Gas type /
Gas pressure
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B Troubleshooting

[t is normal that steam escapes Huring operation. >>> This is not a fault.

When the metal parts are heated, they may expand énd cause noise. >>> This is not a fault.

Oven light does not worl

No current. >>> Check fuses in the fuse box.

Main gas valve is closed. >>> Open gas valve.
Gas pipe is bent. >>> Install gas pipe properly.

Oven lamp is defective. >>> Replace oven lamp.
Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.

Burners are not burning properly or at all,

Burners are dirty. >>> Clean burner components.

Burners are wet. >>> Dry the burner components.

Burner cap is not mounted safely. >>> Mount the burner cap properly.
Gas valve is closed. >>> Open gas valve.

product if you can not remedy the trouble although you have implemented the instructions in this section. Never|

mCOnsult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

attempt to repair a defective product yourself.
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E BEKO US RESIDENTIAL PRODUCT WARRANTY

The warranties provided by Beko in these statements only
apply to Beko appliance sold to the original purchaser or
homeowner in the US (Including Alaska, Hawaii, Puerto Rico
and the US Virgin Islands) and The Cayman

Islands

The factory warranty applies only to products purchased
through an authorized dealer or authorized reseller. Go to
www.bekoappliances.com/where-to-buy for a list of autho-
rized dealers. Products purchased through non-authorized
dealers and wholesalers will not be covered under the
manufactures warranty

The warranty is not transferable. To obtain warranty service,
please contact your dealer or contact us at

https://www.bekoappliances.com/support/beforecallcenter/
You will need your product model number, serial number,
retailer name and address, where purchased and purchase
date / installation date. This warranty gives

you specific legal rights, and you may also have other rights
which vary from state to state. Also, please make sure you
register your product forwarranty at:
https://www.bekoappliances.com/product-registration/

2 year (*) full warranty from date of first Installation (All
Beko Products)

Beko will repair or replace at no cost to the consumer any
defective parts product if used under normal household
conditions

(Warranty is void if the product is used commercially e.g.,
bed + breakfast, nursing home etc.). Service must also
be performed by an authorized Beko service agency.
(Cosmetic defects must be reported within 10 business
days from installation). 1 year warranty on the accesso-
ries is for the parts only and does not include labor.

3rd thru 5th year (*, **) Sealed System Warranty on
refrigerators - Parts Only

Beko will provide (No Charge) any compressor, evaporator,
condenser and filter Dryer to the consumer if material defects
or workmanship have caused the damage or failure of these
components.

(Trip and Labor charges are the responsibility of the consum-
er

3rd thru 10th year (*, **) ProSmart™ Inverter Motor on
Dishwashers — Part Only

Beko will provide (No Charge) a ProSmart Inverter Main Wash
Motor if material defects or workmanship have caused the
damage or failure of this component.

(Trip and Labor charges are the responsibility of the consum-
ern

Disclaimers of warranties and exclusions:

Warranty does not cover service costs by an authorized
service agent to correct installation, electrical problems
or educational instruction on the use of the electric and
gas ranges. The warranty also does not cover defects or
damage caused by an act of God (such as storms, floods,
fires, mudslides, etc.), damage cause by use of the
electric and gas ranges for purposes other than those for
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which it was designed, misuse, abuse, accident, altera-
tion, improper installation, maintenance, travel fees,
service calls outside normal service hours, pick up and
delivery, any food loss due to product failure, unautho-
rized service work or work.

ThisI product is fully tested and went through official
quality

assurance inspections before leaving the original manu-
facturing site. Warranty terms for this Beko household
appliance is not valid if the product is altered, tampered,
modified, additional parts assembled, fixed and re-
packed by an authorized distributor, servicer, a third
party retailer, reseller or by any other unauthorized
person(s).

TO THE EXTENT PERMITTED BY LAW, THIS WARRANTY
IS IN LIEU OF ALL OTHER EXPRESSED AND IMPLIED
WARRANTIES, INCLUDING THE IMPLIED WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR A PARTICULAR
PURPOSE. BEKO UNDERTAKES NO RESPONSIBILITY FOR
THE QUALITY OF THIS PRODUCT EXCEPT AS OTHERWISE
PROVIDED IN THIS WARRANTY STATEMENT. BEKO
ASSUMES NO RESPONSIBILITY THAT THE PRODUCT
WILL BE FIT FOR ANY PARTICULAR PURPOSE FOR
WHICH YOU MAY BE BUYING THIS PRODUCT, EXCEPT AS
OTHERWISE PROVIDED IN THIS WARRANTY STATEMENT.

Beko does not assume any responsibility for incidental or
consequential damages. Such damages include, but are
not limited to, loss of profits, loss of savings or revenue,
loss of use of the electric and gas ranges or any asso-
ciated equiment, cost of capital, cost of any substitute
equipment, facilities or services, downtime, the claims of
third parties, and injury to property. Some states do not
allow the exclusion or limitation of incidental or conse-
quential damages, so the above limitations or exclusion
may not apply to you.

(*) Installation date shall refer to either purchase date or
5 business days after delivery of the product to the home,
whichever is later.

(**) Parts replaced will assume the identity of the original
parts

+ their original warranty.

No Other Warranties. This Warranty Statement is the
complete and exclusive warranty from the manufacturer.
No employee of Beko or any other party is authorized to
make any warranty statements in addition to those made
in this Warranty Statement.

Please keep this warranty card, user manual and your
sales slip for future reference.

HOW TO CONTACT BEKO
Please contact Beko US at 1 (888) 352-2356 and select
option 2 for customer service

HOW TO GET SERVICE

Please contact you authorized Beko dealer or visit
www.bekoappliances.com to locate and get information for
the closest authorized Beko service center.
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/N WARNING:

“This conversion kit shall be installed by a qualified service agency in accor-
dance with the manufacturer's instructions and all applicable codes and re-
quirements of the authority having jurisdiction. If the information in these in-
structions is not followed exactly, a fire, explosion or production of carbon
monoxide may result causing property damage, personal injury or loss of life.
The qualified service agency is responsible for the proper installation of this
kit. The installation is not proper and complete until the operation of the con-
verted appliance is checked as specified in the manufacturer's instructions
supplied with the kit."

ll}@t&k
SLGR24410SS Control No.4004180

st 9 %@

110-120 V~B60Hz 0.5 A Conforms : ANSI Z21.1 Housshold Cooking Appl

Cerfified to C3A& 1.1 2618 Househodd Cooking Appd
36100 BTU/h Certfiad 1o TSA 217 - Gas-fired apphances for use at high alfhudss
7737487504 16 980999 11 Manifold Prassure Natural gas 4 inches WC

Propane gaz 11 inches WC
Rear left 7050 BTU/h Rear right 7050 BTU/h Oven power 7450 BTU/h
Front left 10900 BTU/h Front right 3650 BTU/h Broil power 7400 BTU/h

This appliance can be used with LP gas and Natural gas. it is shipped from the factory
adjusted for use with 4" w.c natural gas.Conversion orifices are located in conversion
kit, Follow the instructions packaged with the orifices for gas conversion.

This appliance squiped only for alfitudes 04500 0701370 m

"“This appliance was converted on ......... day-month-year to ......... gas with
KitNo: ....... ettt et ettt

................................. (name and address of organization making this conversion), which accepts
the responsibility that this conversion has been properly made."

“This control has been convertedfor use with ................ gas.
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Injector table

WARNING:
This product can be converted to LP

Gas. Gas convertion must always be
performed by Authorized Service Agents.

Accorting the gas type that will be used correct injector type must be used. please find LPG/NG table
below.
The injectors shown in the table below are applicable for altitudes between 0-4500 ft

Position hob | Front left Front right Rear right Rear left
zone

Gas type /

Gas pressure

.. 2 e 2 Bl
Natural Gas 4"

Front left Frontright | Rear right Rear left
z0ne
Gas pressure

.. s .
LP Gas 11"
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Regulator Connection

Main gas pipe

Seal

Adaptor
Sealing compound

Regulator
(*) Adjuster

Sealing compound
Adaptor
Sealing compound

Please fix the regulator to your oven in
the arrow direction shown on the
regulator.

Gas feeding tube

(*) Gas type adjuster; to convert to LP Gas, use reverse face of adjuster. To reverse the face of adjuster,
turn it counter-clockwise by means of screwdriver. Extract from housing and tum LP Gas face, and fix it into
the housing. Then screw it clockwise direction.
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Connection to the gas supply

This appliance has been tested in accordance

with the following standards:;

e ANS 721.1-Household Cooking Appliances

e (CSA 1.1 - Household Cooking Appliances

e (SAR217-2017 Gas-fired appliances for
use at high alfitudes

e CAN/ CSA-C 22.2 No 61-M89 Household
Cooking Ranges.

e |n Canada, installation must be in accor-
dance with CAN 1-B149.1 and 2 Installation
Codes for Gas Burning Appliances and or
local codes.

e |tis the responsibility of the owner and the
installer to determine if additional require-
ments, such as local codes and/or stan-
dards, apply to specific installations. The in-
stallation must conform with local codes or,
in the absence of local codes, with the Na-
tional Fuel Gas Code, ANSI 7223.1/NFPA
54 or, in Canada, the Natural Gas and Pro-
pane Installation Code, CSA B149.1.

For Massachusetts Installations:

1. Installation must be performed by a qualified
and licensed contractor, plumber or gas fitter
qualified and licensed by the state, province
or region where this appliance is being in-
stalled.

2. Shut-off valve must be a "T" handle gas cock.

3. Flexible gas connector must not be longer
than 36 inches.

High Altitude Installation note:

This cooker is ETL certified for safe operation up
to an altitude of 4500 ft without any
modifications. This product is not intended to be
used for altitudes higher than 4500 ft.

Connect to the gas supply

WARNING:
This product can be converted to LP Gas.

Gas convertion must always be
performed by Authorized Service Agents.

Important note for LP users

The range is shipped from the factory for use
with natural gas. For use with propane (LP) gas,
your range must first be converted using tthe LP
conversion Kit.

The gas connection is located at the back of the
range.

Shut off main gas supply valve before discon-
necting the old range and keep it off until the
new hook-up has been completed.

The cooker can be installed using rigid pipe or a
CSA, cCSAus, UL International-certified flexible
metal appliance connector. If using a flexible
connector, always use a new connector.

Apply pipe joint compound or tape appropriate
for use with Natural gas around all male pipe
threads to prevent leaks.

If not already present, install gas shut off valve in
an easily accessible location. Make sure all users
know where and how to shut off the gas supply
to the range.

Gas supply pressure for checking the regulator

setting is 5" WC.

If your product has only one gas outlet;

¢ Before connecting the gas hose, make sure
that the gas hose outlet at the back of the

product is on the same side of the product as

the natural gas valve.

e |f the gas hose outlet and the natural gas valve
do not face on the same side, make sure that
the hose does not pass through the hot area
when connecting it.
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If your product has two gas outlets;
e (One of the two outlets is sealed with a blind

plug. The end of the oth tlet is open.

1 Gas hose outlet

2 Blind plug
(The outlet to which the blind plug is attached
may vary depending on the product model.)

e Before gas connection, make sure that the
natural gas valve and the gas hose outlet of
the product to be connected to the gas is on
the same side.

e |f the natural gas valve and the open-ended
gas hose outlet are on the same side, make
the gas connection as shown in the figure

e |f the natural gas valve and the gas hose outlet
sealed with the blind plug face on the same
side, remove the blind plug from the gas hose
outlet using two wrenches. Close the gas hose
outlet with this blind plug where gas
connection will not be made with a new
(unused) sealing gasket.

o Make the gas connection as shown in the
figure below on the gas hose outlet near the
natural gas valve.

If you do not make the connection according to

the instructions below, there will be the risk of

gas leakage and fire. Our company cannot be

held responsible for damages resulting from

this.

e (as connection must be made by the
authorised service provider only.

 (as connection of the product must definitely
be made through the gas hose outlet near the
natural gas valve.

¢ The gas hose outlet that will not be used must
be sealed with the blind plug.

¢ \When closing the gas hose outlet that will not
be used, you must definitely use a new and
unused sealing gasket.

DANGER:

After changing the blind plug connection
direction, gas leakage control should be done
by the authorized service.




DANGER:
The flexible gas hose must be connected in a
ay that it does not contact the moving parts

around it and is not trapped when the moving
parts are travelling.

(e.g. drawers). Besides, it should not be placed
in spaces where it might get squeezed.

DANGER:
The gas hose must not be clamped, bent or
rapped or come into contact with hot parts of

the product.
There is the risk of explosion due to damaged
gas hose.

Leakage check at the connection point

e Make sure that all knobs on the product are
turned off. Make sure that the gas supply is
open. Prepare soapy foam and apply it onto
the connection point of the hose for gas
leakage control.

o Soapy part will froth if there is a gas leakage.
In this case, inspect the gas connection once
again.

e |f your product has two gas hose outlets,
make sure that the unused gas outlet is sealed
with a blind plug. Prepare soapy foam and
apply it onto the connection point of the blind
plug to check for gas leaks. Soapy part will
froth if there is a gas leakage. In this case,
inspect the blind plug connection again.

e Instead of soap, you can use commercially
available sprays for gas leak check.

» Y Vever use a match or lighter to make the gas
1 leakage control.

Gas Pressure Regulator

You must use the gas pressure regulator sup-
plied with this range. For proper operations the
inlet pressure to the regulator should be as
follows;

Natural Gas:

Minimurn pressure: 57 of Water Column
Maxdmum pressure: 137 of Waler Column
Propans Gas:

Mintmum pressure: 127 of Water Column
Maximum prassure: 137 of Water Column

NOTICE:
i insialier must inform the consumer of the
location of the gas shut-off valve,

Rigid Pipe Method

The configuration of the rigid pipe connection will
vary depending on the location of the gas pipe
stub.

1. Make sure circuit breaker is off and then plug
range cord in to electrical outlet.

2. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed.

3. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip-over.

4, Connect pipe to range at union.
5. Proceed to "Test for Gas Leaks"
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Flexible Connector Method
Refer to Figure below for details.

Pressure
regulator |

H
. Flare
Il union
adaptor

(
~THOE0E

gas supply connections

Flexible appliance
conduit

<

4

? 3 Flare

i /’ union Manual
e adaptor Shut-off

valve

ON

1. Install male 1/2" flare adaptor at the 1/2" NPT
internal thread of the range inlet. Use a backup
wrench on the elbow fitting to avoid damage.

2. Install male 1/2" or 3/4" flare union adapter
on the NPT internal thread. of the manual shut-
off valve.

3. Connect flexible metal appliance connector.

4. Make sure circuit breaker is off and then plug
range cord in to electrical outlet.

5. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed.

WARNING:
Make sure flexible connector is not damaged
hile pushing the range in to the position.

Otherwise gas leakage can result to fire, injury
or death.

6. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip-over.

7. Proceed to "Test for Gas Leaks"
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Test for Gas Leaks

Leak testing of the appliance shall be conducted
according to the manufacturer's instructions.
Turn on gas. Apply a non-corrosive leak detec-
tion fluid to all joints and fittings in the gas con-
nection between the shut-off valve and the range.
Include gas fittings and joints in the range if
connections may have been disturbed during
installation. Bubbles appearing around fittings
and connections indicate a leak.

If a leak appears, turn off supply line gas shut-off
valve and tighten connections. Re-test for leaks
by turning on the supply line gas shut-off valve.
When leak check is complete (no bubbles ap-
pear), test is complete. Wipe off all detection
fluid residue.

WARNING:

Never check for leaks with a flame. Do not
continue to the next step until all leaks are
eliminated.

WARNING:
Before you plug in an electrical cord, be
sure all controls are in the OFF position.




Test burner function

1. Turn on power at breaker

Verify that wiring in house is correctly installed. If
not call Service and do not operate the range.

If display screen flashes and beeps continuously,
the wiring is incorrectly installed. Verify that wiring
in house is correctly installed.

2. Test range top burners

Test burner ignition: Select a range top burner
knob. Push and turn the knob counter clockwise
to HI. The igniter module will produce a spark
sound. Once the air has been purged from the
supply lines, the burner should light within four
seconds.

Test flame: High Setting. Turn burner to “Hi”.
See appropriate flame characteristics section. If
any of the burners continue to burn mostly or
completely yellow, call Service.

Test Flame: Low Setting. Turn burner to “Lo”.
Verify that the flame completely surrounds the
burner. There should be flame at each burner
port and there should be no air gap between the
flame and the burner. If any of the burners do not
comply, call Service.

Test the ignition and flame of each range top
burner as described above.

When flame is properly adjusted

There should be a flame at each range top burn-
er port.

There should be no air gap between the flame
and the burner port.

3. Test oven burner

Test oven burner ignition. Keep gas oven/broil
control knob pressed and turn it counter clock-
wise. An ignition spark is generated and the gas
is ignited. Keep the gas oven/broil control knob
pressed for another 3 to 5 seconds. Be sure that
gas has ignited and flame is present.

Test oven burner flame, While the burner is lit,
open the oven door and inspect the flame
through the holes on the bottom of cavity. See
below flame figures for proper flame characteris-
tics. If the flame burns completely or mostly
yellow, call Service.

3. Test broil burner

Test broil burner ignition. Keep the oven/brail
control knob pressed and turn it clockwise to the
“Broil”. An ignition spark is generated and the
gas is ignited. Keep the knob pressed for 310 5
seconds more. Be sure the gas is ignited and
flame is visible at the broiler.

Test broil burner flame. While the burner is lit,
inspect the flame. See below flame figures for
proper flame characteristics. If the flame burns
completely or mostly yellow, call Service.

Flame characteristics
Yellow Flames:

Further adjustment is required
Yellow Tips on Outer Cones:
Normal for LP Gas.

Soft Blue Flames:

Normal for Natural Gas.

If the flame is completely or mostly yellow, verify
that the regulator is set for the correct gas type.
After adjustment, retest.

Some yellow is normal during the initial use.
Allow unit to operate 10-15 minutes and re-
evaluate before making adjustments.

Call service if;

1. Any of the burners do not light.

2. The broil burner or oven burner flame
goes out after ignition.

3. Any of the burners continue to burn yellow.

NOTICE:

If flame adjustment is necessary, continue
to next page. Otherwise, installation is com-
plete at this point.

The California Safe Drinking Water and Toxic
Enforcement Act requires the Governor of Cali-
fornia to publish a list of substances known to
the State of California to cause cancer, birth
defects, or other reproductive harm, and requires
businesses to warn of potential exposure to such
substances.

« YIMPORTANT:
1 his product contains a chemical known to

he State of California to cause cancer, birth
defects, or other reproductive harm.
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This appliance can cause low-level exposure to
some of the substances listed, including benzeng,
formaldehyde, carbon monoxide, and toluene.
Gas conversion

“This appliance can be used with LP gas and
Natural gas. It is shipped from the factory
adjusted for use with natural gas. Conversion
orifices are located in conversion kit. Follow the
instructions packed with the orifices for gas
conversion."

Save the orifices removed from the appliance for
future use.

WARNING:

Risk of explosion!

Before starting any work on the gas installa-
tion, shut off the gas supply.

IMPORTANT:
In order to change your appliance's gas type,
change all injectors and make flame adjust-

ment for all valves at reduced flow rate
position.

Exchange injector for the burners

1. Take off burner cap and burner body.

2. Unscrew injectors.

3. Fit new injectors.

4. Check all connections for secure fitting and

tightness.

NOTICE:
New injectors have their position marked on
their packing or injector table.

—

Flame failure device

Sparking plug

Injector

Burner
WARNING:
Do not attempt to remove the gas
burner taps. You must call an
Authorised service agent if it is
necessary to change the taps.

S ownro —

10/EN

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted and
turn the knob to the reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to
adjust the flow rate adjustment screw. For
Natural gas to LPG (Butane - Propane)
adjusment turn the screw clockwise. For the
LPG to natural gas adjusment, you should
turn the screw counter-clockwise.

» The normal length of a straight flame in the

reduced position should be 6-7 mm.

4. If the flame is higher than the desired
position, turn the screw clockwise. If it is
smaller turn counter clockwise.

5. For the last control, bring the burner both to
high-flame and reduced positions in se-
quence several times and check whether the
flame does not go off.

Depending on the type of gas tap used in your

appliance the adjustment screw position may

vary.

1 Flow rate adjustment screw



Exchange injector for the broil

1. Open oven door.

2. Unscrew fastening screw of the broil burner.

3. Slightly pull the broil burner (1) to lift it free
with its link(s) on the rear side connected.

4. Unscrew injector by turning to counter-

clockwise direction (3).

Fit new injector

1 Broil burner

2 Injector holder

3 Injector

Exchange injector for the oven
1. U f i f th

2. Unscrew the 2 screws (2) of the injector
holder (1).
3. Pull out the injector holder.

1 Injector holder

2 Screw

4. Unscrew injector by turning to counter-
clockwise direction.

5. Fit new injector.

Reduced flow adjustment for the gas oven

For the appropriate functioning of the oven re-

checking the by-pass adjustment is extremely

important. In order to provide maximum security
to the user these operations have to be done with
care.

1. Ignite the burner that is to be adjusted and
turn the knob to the high flame position.

2. Close the oven door and wait for 10t0 15
minutes until the oven becomes ready for
adjustment.

3. After 15 minutes, adjust the oven to the
lowest flame position.

4. Take out the knab.

5. Open the oven door and inspect the flame
through the holes on the bottom of cavity.

6. Set the flame length to 2 to 3 mm by means
of the screw 1 on the oven tap immediately
in 30 seconds. Tuming the screw in
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clockwise direction reduces the flame,
turning it anticlockwise increases the flame.

IMPORTANT:
hen the oven door is open, inner tempera-
ure decrease rapidly. If the adjustment is

not complete in 30 seconds, gas thermostat]
increases the gas rate on the purpose of
increasing the inner temperature. So that
flow adjustment cannot be done properly.

1

Butan/propan

Natural gas

IMPORTANT:
If the temperature of the oven increases
unintendedly, turn off the oven and call the

authorised service to have oven thermostat
repaired.

12/EN

Fasten the screw until
the end

Loosen the screw

1/2 round
(approximately)

b R
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General information

Overview
8
7
3
4
1 Control panel 6 Foot
2 Wire shelf 7 Burner plate
3 Front door 8 Island trim (need to installation, see page 38 on
4 Handle user manual)
5 Bottom part

1 2 3 4 5 6
1 Lamp button 4 Rapid burner Front left
2 Oven/broil control knob 5 Auxiliary burner Front right
3 Normal burner Rear left 6 Normal burner Rear right
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Technical specifications

External dimensions (height / width / depth 33 1/3 /23 1/2 x 23 1/2 inches
Vollage / frequen 110120V B0 H2

Cable type / section/length DIR 4x10 AWG / max. 6 ft
Flise proteciion Min 154
Gas type / pressure Natiral Gas NAT 4'/1PGas 1 1!

Normal burner

Power 7050 BTU/ / 6300 BIU/A
Front left

Rear left

Power
Front right
Power
Rear right
Power
OVEN/BROIL

Main oven Gas oven

Inner lamp 15-25 W

Oven power consumption 7450 Bl/h / 7350 BIUA

Total power consumption 36100 BTU/h / 31450 BTU/

Broil power consumption 7400 BIUMA / 7300 BIUA

This appliance can be used with LP gas and Natural gas. Itis shipped from the factory adjusted for use
with 4" w.c natural gas. Conversion orifices are located in coversion kit. Follow the instructions
packaged with the orifices for gas conversion.

Technical specifications may be changed
without prior notice to improve the quality of
the product.

Figures in this manual are schematic and may
not exactly match your product.

alues stated on the product labels or in the
documentation accompanying it are obtained
in laboratory conditions in accordance with
relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.

ne
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/N\ AVERTISSEMENT :

« Ce kit de conversion doit étre installé par un organisme de service qualifié
conformément aux instructions du fabricant et a tous les codes et exigences
applicables des autorités ayant une juridiction. Si les instructions ne sont pas
suivies, un incendie, une explosion ou une production de monoxyde de
carbone peut se produire causant des dommages a la propriété, des
blessures corporelles voire la mort. L'organisme de service qualifié est tenu
responsable de bien installer les composants de la trousse. L'installation
n’est pas considérée compléte et correcte jusqu’a ce que le fonctionnement
de I'appareil converti soit vérifié tel que spécifié dans les instructions du
fabricant fournies avec la trousse. »

beko @. =

SLGR244108S nterieh —
Contréle No.4004180
. Conforme a ANSEZ21 1 Housshold Cooking Appl
110-120 V~60 Hz 0.5 A Certifié & CSA 1.1 Housshaid Cooking App!
36100 BTU/h Certifie 4 CSA 217 Alimenté au gaz apparell pour uliliser en haule altifude

Freasion d'adovission du gaz naturel © 4 pouces WO
0000000216 16 999999 11 Prossion dadmission du propans - 11 po W

Arriére gauche 7050 BTU/h  Arriére droit 7050 BTU/h Puissance du four 7450 BTU/h
Avant gauche 10800 BTU/h  Avant droit 3650 BTU/h Puissance de grillage 7400 BTU/h

Cet appareil peut 8tre utilisé avec le propane ou le gaz naturel. La cuisiniere est livrée
de l'usine préte a étre utilisée avec 10 cm (4 po) CE de gaz naturel. Les orifices de
conversion sont situés dans le kit de conversion. Suivre les instructions incluses avec
les orifices pour la conversion au propane.

et apparell est equipe uniguement pour les altifudes 04500 ##/ 0-1370m

« Cet appareil a été convertile ......... jour-mois-année au gaz ......... avec

le kitn®: ... DALttt ettt ettt ettt ettt ettt ettt ettt et ettt b ettt ettt e ettt
(nom et adresse de I'entreprise qui fait la conversion), qui accepte la responsabilité que cette
conversion a été faite correctement. »

« Ce régulateur a été converti pour une utilisation avec le gaz ............... »

2/FR



Tableau des injecteurs

AVERTISSEMENT :

Cet appareil ne peut étre modifié pour
fonctionner au gaz PL. Les procédures
de conversion du gaz doivent toujours
étre effectuées par des agents

d’entretien agréés.

Selon le type de gaz que vous souhaitez utiliser, utilisez le type d’injecteur qui convient. Veuillez vous
référer au tableau LPG/NG ci-dessous.

Les injecteurs indiqués dans le tableau cl-dessous sont applicables pour des alfitudes comprises entre
{0 et 4500 pleds

Position de |a | Avant gauche | Avant droit Arriere droit Arriére gauche
zonedeln

table de

cuisson

pression de

gaz

10cm (4 po

s s =

10.¢cm (4 po)

Position de la | Avant gauche | Avantdroit | Arriére droit Arrigre gauche
zone de la

table de

cuisson

Type /

pression de

gaz

Gaz PL de 0,87 mm 0,50 mm 0,72 mm 0,72 mm
27,94 cm
11 po
-

Gaz PL de
27,94 cm
11 po
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Connexion du régulateur

Tuyau de gaz
principal

Joint d'étanchéité
Adaptateu

Pate d'étanchéité

Régulateur

{*) Régleur

Pate d'étanchéité
Adaptateur
Pate d'étanchéité

Veuillez fixer le régulateur a votre four
en suivant la direction de la fléche sur
le régulateur.

Conduite d'alimentation
de gaz

() Régulateur du type de gaz ; pour convertir au gaz PL, utilisez la face inverse du régleur. Pour inverser
la face du régleur, tournez-le dans le sens antihoraire a I'aide d'un tournevis. Retirez-le du boitier et inversez
la face du régleur de Gaz PL, et fixez-le au boftier. Puis vissez-le dans le sens horaire.
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Raccordement au réseau de gaz

Cet appareil a été testé conformément aux normes

suivantes :

e ANS Z21.1 - Appareils de cuisson domestiques

e (CSA1.1 - Appareils de cuisson domestiques

e (SA2.17-2017 Apparsils au gaz powr une
utilisation 4 haute aliitude

e CAN/CSA- C 22.2 N° 61-M89 Cuisinieres
domestiques.

e Au Canada, I'installation doit étre conforme a la
norme CAN 1-B149.1 et 2 codes d'installation
pour les appareils fonctionnant au gaz et aux
codes locaux.

e |l est de laresponsabilité du propriétaire et de
I'installateur de déterminer si des exigences
supplémentaires, telles que les codes et/ou
normes locaux, s'appliquent aux installations
spécifiques. L'installation doit &tre conforme aux
codes locaux ou, a I'absence des codes locaux,
elle doit &tre conforme a la norme ANSI
7223.1/NFPA 54 (National Fuel Gas Code) ou, au
Canada, a la norme CSA B149.1 (Code
d’installation du gaz naturel et du propane).

Pour les installations dans le Massachusetts :

1. Les travaux d'installation doivent étre effectués
par un entrepreneur qualifié ou agréé, un
plombier ou un fournisseur de gaz qualifi¢ et
agrégé par I'Etat, la province ou la région ol
I'appareil est installé.

2. Le soupape d’arrét doit &tre une poignée en forme
de « T »,

3. Une conduite flexible de raccordement a gaz ne
doit pas étre plus longue que 91 cm (36 po.).

Note pour les installations en haute altitude :

Cette cuisiniére est certifiée ETL pour un
fonctionnement en toute sécurité jusqu'a une
altitude de 4500 pieds sans aucune modification.
Ce produit n'est pas congu pour étre utilisé & des
altitudes supérieures a 4500 pieds.

Raccordement au réseau de gaz

AVERTISSEMENT :
Cet appareil ne peut étre modifié pour
onctionner au gaz PL. Les procédures de

conversion du gaz doivent toujours étre
effectuées par des agents d’entretien agréés.

Notes importantes pour les utilisateurs de gaz PL

La cuisiniére est livrée de I'usine pour une utilisation
avec le gaz naturel. Pour une utilisation avec du
propane, votre cuisiniere doit &tre d'abord convertie en
utilisant la trousse de conversion au propane.

Le raccordement de gaz est situé a I'arriere de la
cuisiniere.

Fermez la soupape principale d’alimentation en gaz
avant de débrancher I’ancienne cuisiniére et laissez-la
a l'arrét jusqu’a ce que le nouveau raccordement soit
terminé.

La cuisiniére peut étre installée a I'aide de conduits
rigides ou d'un connecteur d'appareil en métal flexible
certifié par le CSA International et les normes cCSAus
et UL. Si vous utilisez un raccord flexible, utilisez
toujours un nouveau raccord.

Appliquez/Fixez un joint de tube ou du ruban adhésif
congu pour étre utilisé avec du gaz naturel autour des
filetages males pour éviter des fuites.

Si elle n’est pas déja en place, installez la soupape
d’arrét du gaz dans un endroit accessible. Assurez-
vous que tous les utilisateurs connaissent
I’emplacement de la soupape et comment arréter
I'approvisionnement en gaz de la cuisiniére.

La pression d’alimentation en gaz pour le paramétrage
du régulateur est 5 po WC.

Si votre appareil dispose d’une seule sortie

de gaz;

e Avant de raccorder le tuyau de gaz, assurez-
vous que la sortie du tuyau de gaz a l'arriere
de I'appareil se trouve du méme coté de
I'appareil que la vanne de gaz naturel.

e Sila sortie du tuyau de gaz et la vanne de gaz
naturel ne sont pas du méme cOté, assurez-
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VOus que le tuyau ne traverse pas la zone
chaude lors du raccordement.

Si votre appareil dispose de deux sorties de

gaz,;

¢ ['une des deux sorties est scellée a I'aide d’un
bouchon aveugle. L’extrémité de I'autre prise
est ouverte,

1 Sortie du tuyau a gaz

2 Prise pour le raccord
(La prise a laquelle le bouchon aveugle est fixé
peut varier selon le modéle du produit.)

e Avant de connecter le gaz, assurez-vous que
la vanne de gaz naturel et la sortie du tuyau de
gaz de I'appareil a raccorder au gaz se
trouvent du méme coté.

e Sila vanne de gaz naturel et la sortie de tuyau
de gaz a extrémité ouverte se trouvent du
méme cOté, effectuez le raccordement de gaz
comme indiqué dans la figure ci-dessous.

6/FR

e Sila vanne de gaz naturel et la sortie du tuyau
de gaz sont scellées par la face du bouchon
aveugle et se trouvent du méme coté, retirez le
bouchon aveugle de la sortie du tuyau de gaz
a I'aide de deux clés. Fermez la sortie du
tuyau de gaz a I'aide de ce bouchon aveugle a
I’endroit ou le raccordement du gaz ne sera
pas effectué avec un nouveau joint
d’étanchéité (non utilisé).

R

e Effectuez le raccordement de gaz comme
indiqué sur la figure ci-dessous sur la sortie du
tuyau de gaz prés de la vanne de gaz naturel.

Risqu
Si vous n’effectuez pas le raccordement
conformément aux instructions ci-dessous, il'y
aura un risque de fuite de gaz et d’incendie.
Notre société décline toute responsabilité
pour les dommages qui en résultent.

e Le raccordement au gaz ne doit étre effectué
que par le fournisseur autorisé.

e | e raccordement au gaz de I'appareil doit
impérativement se faire par la sortie du tuyau
de gaz prés du robinet de gaz naturel.

e | a sortie du tuyau de gaz qui ne sera pas
utilisée doit étre scellée avec le bouchon
aveugle.

e | orsque vous scellez la sortie du tuyau de gaz
qui ne sera pas utilisée a la prise pour le




raccord, vous devez absolument utiliser un
joint d’étanchéité neuf et inutilisé.

DANGER:
Apres avoir changé le sens de raccordement

'du bouchon aveugle, faites effectuer le
contréle des fuites de gaz par le service
autorisé.

DANGER:

Le tuyau & gaz flexible doit étre raccordé de
maniére a ce qu'il n’entre pas en contact avec
les pieces mobiles qui I'entourent et a ne pas
le coincer lorsque ces pieces mobiles se
déplacent.

(exemple : tiroirs). De plus, vous ne devez pas
le placer dans des espaces ou il risque d'étre
écrasé.

DANGER:
Le tuyau de gaz ne doit pas &tre serré, plié ou

pincé ou entrer en contact avec des pieces
chaudes de I'appareil.

Un tuyau de gaz endommagé vous expose a
un risque d'explosion.

Controle des fuites au point de

raccordement

o Vérifiez que toutes les manettes de I'appareil
sont sur la position fermée. Vérifiez que
I'alimentation en gaz est ouverte. Préparez une
mousse savonneuse et appliquez-la sur les
points de raccord du tuyau pour controler les
fuites de gaz.

e Des bulles apparaitront s'il y a une fuite de gaz.

Si c'est le cas, inspectez le raccord de gaz de
nouveau.

« Si votre appareil dispose de deux sorties de
tuyau de gaz, assurez-vous que la sortie de
gaz inutilisée est scellée a I'aide d’une prise
pour le raccord. Préparez de la mousse
savonneuse et appliquez-la sur le point de
raccordement de la prise pour le raccord pour
vérifier I'absence de fuites de gaz. Des bulles
apparaitront s'il y a une fuite de gaz. Dans ce
cas, vérifiez a nouveau le raccordement de la
prise pour le raccord.

e Au lieu du savon, vous pouvez utiliser des
aérosols disponibles sur le marché pour
vérifier les fuites de gaz.

N'utilisez jamais d'allumette ou de briquet
pour effectuer le controle des fuites.

Régulateur de pression de gaz
Vous dever utifiser le régulateur de pression de
gaz fourni avec cet apparell. Pour un fonction-
nement correct, 1 pression d'entrée du régula-
eur dolt 8re la sulvante
Gaz naturel
Pression minimale © 5 po de colonne dleau
{1,2 kPa - 12 mbar)
Pression maximale © 13 po de colonne d'eau
(3,2 kPa - 32 mbar)
Gaz propane
Pression minimale 12 po de colonne d'eau
(3,0 kPa - 30 mban)
Pression maximale - 13 po de colonne d'eau
(3,2 kPa - 32 mbar)
REMARGUE :
L instaliateur doit informer I8 consommateur
sur Pemplacement de la soupaps darréi de
gaz.

Méthode d'installation d'une conduite rigide

La configuration de la connexion d'une conduite rigide
peut varier selon I'emplacement du connecteur au
tuyau a gaz.

1. Assurez-vous que le disjoncteur est a la position

d'arrét et ensuite branchez le cable de la cuisiniere a
la prise d'alimentation.

2. Repoussez la cuisiniére en position en vous
assurant que les pieds de la cuisiniére glissent sous le
support anti-basculement. Une fois correctement
installée, la cuisiniére se trouve a 1,9 cm (3/4 po) du
mur.

3. Inclinez délicatement la cuisiniere vers I'avant pour
vous assurer que le support anti-basculement
s’enclenche et empéche I'appareil de basculer.

4. Reliez le tuyau a la cuisiniére.
5. Procédez au « Test de fuite de gaz »
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Méthode d’installation du connecteur flexible
Voir illustration pour plus de détails.

Régulateur
de pression

!

Conduite flexible pour appareil
électroménager

g | Raccord pour -
T tube évasé  *

Connexions d'alimentation en gaz

Raccord pour Robinet
. tube évasé d'arrét
manuel

i
A0

ARRET

1. Installez un adaptateur flare male de 1/2 pouce au
filetage interne NPT de 1/2 pouce de I'arrivée de la
cuisiniére. Utilisez une clé de maintien sur le raccord
coudé pour éviter des dommages.

2. Installez un adaptateur flare male raccord de 1/2 ou
3/4 pouce au filetage interne NPT de la soupape
d’arrét manuelle.

3. Reliez le connecteur d'appareil en métal flexible.

4. Assurez-vous que le disjoncteur est a la position
d'arrét et ensuite branchez le cable de la cuisiniere a
la prise d'alimentation.

5. Repoussez la cuisiniére en position en vous
assurant que les pieds de la cuisiniére glissent sous le
support anti-basculement. Une fois correctement
installée, la cuisiniére se trouve a 1,9 cm (3/4 po) du
mur.

AVERTISSEMENT :
Assurez-vous que le connecteur flexible n'est pas
endommagé lorsque vous mettez I'appareil en place.

Autrement, les fuites de gaz peuvent causer des
incendies, des blessures ou des décés.

6. Inclinez délicatement la cuisiniere vers I'avant pour
vous assurer que le support anti-basculement
s’enclenche et empéche I'appareil de basculer.

7. Procédez au « Test de fuite de gaz »
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Test de fuite de gaz

Le test de fuite doit &tre effectué conformément
aux instructions du fabricant.

Ouverture du gaz. Appliquez un liquide de
détection non corrosif pour fuites sur tous les
joints et raccords de connexion de gaz entre la
soupape d’arrét et la cuisiniere. Faites de méme
pour les raccords de gaz et joints dans la
cuisiniére si les connexions ont été déplacées
pendant I'installation. La présence de bulles
autour des raccords et connexions indique
qu’ily a une fuite.

En cas de fuite, fermez la soupape d’arrét de
I"alimentation en gaz et serrez les connexions.
Procédez & un nouveau test de fuite en ouvrant la
soupape d’arrét de I'alimentation en gaz.
Lorsqu'il n’y a plus de bulles, le test est complet.
Essuyez tout résidu de liquide.

AVERTISSEMENT :
Ne vérifiez jamais les fuites avec une
lamme. Ne passez pas a I'étape suivante

tant que les fuites ne sont pas éliminées.

AVERTISSEMENT :
Avant de brancher le cordon électrique,

assurez-vous que toutes les commandes
sont en position OFF (ARRET).




Test de fonctionnement du brileur

1. Activez le disjoncteur

Vérifiez que le cablage de la maison est bien
installé. Sinon, appelez le service et ne faites pas
fonctionner la cuisiniére.

Si I'afficheur clignote et fait retentir des bips en
continu, le cablage est mal installé. Vérifiez que le
cablage de la maison est bien installé.

2. Test des brileurs de la cuisiniére

Test d'allumage du br{leur : Choisissez un
bouton de brdleur sur la cuisiniere. Poussez le
bouton de brileur et tournez-le dans le sens
antihoraire a la position « HI ». Si le module
allumeur fonctionne correctement, vous
entendrez un clic. Une fois I'air purgé des
canalisations d’alimentation, le brileur devrait
s’allumer au bout de quatre secondes.

Test de la flamme : Réglage haut. Tournez le
bouton de brileur sur « HI ». Voir la section sur
les caractéristiques d'une flamme adéquate. Si
I'un des brleurs continue de briler avec une
flamme entiérement jaune, appelez le service.
Test de la flamme : Réglage bas. Tournez le
bouton de brileur sur « LO ». Vérifiez que la
flamme entoure complétement le brlleur.
Assurez-vous que chaque orifice de brileur
génére une flamme et qu'il n'y a pas d’espace
d'air entre la flamme et le brdleur. Sil'un des
brdleurs ne répond pas a ces criteres, appelez le
service.

Vérifiez I'allumage et la flamme sur tous les
brdleurs de la cuisiniere tel que décrit ci-dessus.
Lorsque la flamme est bien réglée

Il devrait y avoir une flamme sur chaque port de
brileur.

Il ne devrait pas y avoir d'espace d'air entre la
flamme et le port de brileur.

3. Test des brileurs du four

Test d’allumage des br(leurs du four.
Maintenez le bouton de commande du four/gril
enfoncé et tournez-le dans le sens antihoraire.
Une étincelle d'allumage est générée et le gaz
s'enflamme. Maintenez le bouton de commande
du four/gril enfoncé pendant 3 & 5 secondes de
plus. Assurez-vous que le gaz est enflammé et
que la flamme est présente.

Test de la flamme du brileur de four, Lorsque
le brdleur est allumé, ouvrez la porte du four et
vérifiez la flamme a travers les orifices situés au
bas de la cavité. Voir les illustrations de flamme
ci-dessous pour les caractéristiques appropriées
de la flamme. Sila flamme br(le plutdt jaune ou
totalement jaune, contactez le service.

3. Test du brdleur du gril

Test d’'allumage du br{leur du gril. Maintenez
le bouton de commande du four/gril enfoncé et
tournez-le dans le sens horaire en mode « Gril ».
Une étincelle d'allumage est générée et le gaz
s'enflamme. Maintenez le bouton enfoncé
pendant 3 & 5 secondes de plus. Assurez-vous
que le gaz s’est allumé et que la flamme est
visible sur le gril.

Test de la flamme du brileur du gril. Lorsque
le brdleur est allumé, vérifiez la flamme. Voir les
illustrations de flamme ci-dessous pour les
caractéristiques appropriées de la flamme. Si la
flamme brile plutdt jaune ou totalement jaune,
contactez le service.

Caractéristiques des flammes
Flamme jaune : Y,
Réglage supplémentaire
nécessaire

Des flammes aux extrémités  4vi/ iy
jaunes : 93
Normal pour le gaz PL.
Flamme bleue claire :
Normal pour le gaz naturel.

Si la flamme est totalement ou majoritairement
jaune, vérifiez si le régulateur est réglé pour le
type de gaz approprié. Aprés le réglage, essayez
de nouveau.

La présence de flamme jaune est normale lors
de la premiere utilisation. Laissez fonctionner
I'appareil pendant 10 & 15 minutes et évaluez a
nouveau avant d'effectuer d'autres réglages.

Appelez le service si ;

1. Un des brlleurs ne s'allume pas.

2. La flamme du brQleur du gril ou du four
s'éteint aprés I'allumage.

3. Un des brileurs continue de brller jaune.
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REMARQUE :
Si un ajustement de la flamme est
nécessaire, continuez a la page suivante.

Sinon, l'installation est terminée a ce stade.

L"application de la Loi de Californie sur I'eau
potable et toxique (California Safe Drinking Water
and Toxic Enforcement Act) exige que le
Gouverneur de I'Etat de Californie publie une liste
de substances que I'Etat de Californie estime
gtre une source de cancer, de déficience
congénitale ou d’autre dommage de reproduction
et impose aux entreprises de signaler toute
exposition a ces substances.

4, Vérifiez toutes les connexions pour logement
et étanchéité sirs.

» YAREMARQUE :

1 Les positions des injecteurs sont indiquées
sur I'emballage ou dans le tableau des
injecteurs.

v

IMPORTANT : )
Ce produit contient une substance que I'Etaf

de Californie estime étre une source de
cancer, de déficience congénitale ou
d'autres dommages aux organes
reproducteurs.

Cet appareil peut présenter une faible exposition
a certaines substances listées, y compris au
benzene, formaldéhyde, monoxyde de carbone et
toluéne.

Conversion au gaz

« Cet appareil peut étre utilisé avec le gaz PL ou
le gaz naturel. La cuisiniére est livrée de I'usine
préte a étre utilisée avec le gaz naturel. Les
orifices de conversion se trouvent dans la trousse
de conversion. Suivez les instructions incluses
avec les orifices pour la conversion au gaz. »
Conservez les orifices retirés de I'appareil pour
une utilisation ultérieure.

AVERTISSEMENT :

Risque d'explosion !

Avant de commencer tout travail sur la
conversion de gaz, veuillez couper
I'alimentation en gaz.

IMPORTANT :
Pour changer le type de gaz de votre appareil,

changez tous les injecteurs et réglez les
flammes de tous les brlileurs a la position de
débit réduit.
Remplacement des injecteurs aux brileurs
1. Enlevez le chapeau et le corps du brlleur.
2. Dévissez les injecteurs.
3. Installez les nouveaux injecteurs.
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Appareil de controle de la flamme
Mécanisme d'allumage

Injecteur

Brlleur

S ownro —

AVERTISSEMENT :

N'essayez pas d'enlever les soupapes
des brlleurs a gaz. Vous devez appeler
un agent de maintenance agrég si c'est
nécessaire de changer les soupapes.

Réglage de débit de gaz pour les soupapes

de la table de cuisson

1. Allumez le brlleur a régler et tournez le
bouton de commande a la position minimum.

2. Retirez le bouton de commande de la
soupape a gaz.

3. Utilisez un tournevis de taille appropriée pour
ajuster la vis d'ajustement du débit de gaz.
Pour le réglage du gaz naturel au propane
(butane - propane), tournez la vis dans le
sens horaire. Pour le réglage du GPL au gaz
naturel, tournez la vis dans le sens
antihoraire.

» La hauteur normale d’une flamme réguliére en

débit réduit doit étre de 6 & 7 mm.

4. Sila flamme est plus haute que désirée,
tournez la vis dans le sens horaire. Si elle est
plus petite, tournez-la dans le sens
antihoraire.

5. Pour le dernier contrdle, tournez
respectivement le bouton de commande vers
les positions de flamme haute et de flamme
réduite plusieurs fois et vérifiez si la flamme
n'est pas éteinte.



Selon le type de soupape a gaz utilisée dans
votre appareil, la position de la vis de réglage
peut varier.

1 Vis de réglage du débit de gaz

Remplacement de I'injecteur du gril
1. Ouvrez la porte du four.

2. Dévissez la vis de fixation du brileur du gril.
3. Tirez Iégérement le brileur du gril (1) pour le
libérer de ses raccords connectés du coté

arriere.
4. Dévissez l'injecteur en le tournant en sens
antihoraire (3).

el inj

g
2 Support d'injecteur
3 Injecteur

Remplacement de I'injecteur du four
1. Dévissez les vis de fixation du panneau
arriere.

2. Dévissez les 2 vis (2) du support de
I'injecteur (1).
3. Retirezle support‘\de ['injecteur.

1 Support d'injecteur

2 Vs

4. Dévissez l'injecteur en le tournant dans le
sens antihoraire.

5. Installez le nouvel injecteur.

Réglage du débit de gaz pour le four

Pour le bon fonctionnement du four, la

vérification du réglage du débit de gaz pour le

four est extrémement importante. Afin d'offrir
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une sécurité maximale a I'utilisateur, ces
opérations doivent étre effectuées avec soin.

1.

2.

Allumez le br{leur a régler et tournez le
bouton de commande & la position maximale.
Fermez la porte du four et attendez 10 a

15 minutes jusqu'a ce que le four atteint
cette température de chauffe.

Aprés 15 minutes, ajustez le four a la

position la plus basse de la flamme.

Retirez le bouton de commande.

Ouvrez la porte du four et vérifiez la flamme
a travers les orifices situés au bas de la
cavite.

Réglez immédiatement dans les 30 secondes
qui suivent la hauteur de la flamme & 2 ou

3 mm a Il'aide de la vis 1 située sur la
soupape du four. Tourner la vis en sens
horaire réduit la hauteur de la flamme, le
tourner en sens antihoraire augmente la
hauteur de la flamme.
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& QIMPORTANT:
1 Lorsque la porte du four est ouverte, la
empérature baisse rapidement. Si le

réglage n’est pas effectué dans les

30 secondes qui suivent, le thermostat de
commande de gaz augmente le taux de gaz
afin d’accroitre la température interne, de
sorte que le réglage de débit ne peut plus
étre effectué correctement.

o YIMPORTANT:
1 Si la température du four augmente
involontairement, éteignez le four et appelez

le service de maintenance agréé pour
réparer le thermostat du four.

1

Butane/propane | Gaz naturel

Serrez la vis jusqu'au | Desserrez la vis
bout | 1/2 tour (environ)

-l -
4 I N




Généralités

Vue d’ensemble

o~ w NN =

Panneau de commande
Etagére métallique
Porte avant

Poignée

Partie inférieure

Pied
Plague de brileur

flot de cuisine (consultez la page 39 pour
I'installation)

1 2
Bouton de I'ampoule

Bouton de commande du four/gril
Brlleur normal arriére gauche

4
5
6

4 5 6
Brlleur rapide avant gauche
Brlleur auxiliaire avant droit
Brlleur normal arriére droit
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Spécifications techniques

hauteur/largeur/profondeur

Tension/fréquence
Type de cable / section / longueur
e

Type / pression de gaz Gaz naturel NAT de 4 po/ gaz PL de 27,94 cm
(11 po)

Arriére gauche
Alimentation
Avant gauche
Alimentation
Avant droit
Alimentation
Arrigre droit
Alimentation
FOUR/GRIL

Four principal Foura gz

Ampoule interne 15-256W

Consommation d'énergie du four 2450 BiUA / 1350 BIUA

Consommation d'énergie totale 36100 BTU/h / 31450 BTU/M

Consommation 0 energie du gri
Cet appareil peut étre utilisé avec le propane ou le gaz naturel. La cuisiniére est livrée de I'usine préte
a étre utilisée avec 10 cm (4 po) CE de gaz naturel. Les orifices de conversion se trouvent dans la
trousse de conversion. Suivez les instructions incluses avec les orifices pour la conversion au propane.

Les caractéristiques techniques peuvent Les valeurs mentionnées sur les étiquettes de
changer sans avis préalable afin d'améliorer la I'appareil ou dans la documentation qui
qualité de I'appareil. I'accompagnent sont obtenues dans des

- - conditions de laboratoire conformément aux
Les |I|ust[at|ons contenues dans ce manuel normes correspondantes. En fonction des
sont schematiques et peuvent ne pas conditions de fonctionnement et de
correspondre exactement a votre produit. I'environnement de I'appareil, ces valeurs

peuvent varier.
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Manual del kit de conversion
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/\ ADVERTENCIA:

"Este kit de conversién debe ser instalado por una agencia de mantenimiento
calificada de acuerdo con las instrucciones del fabricante y todos los codigos y
requerimientos de la autoridad con jurisdiccion. Si la informacion en estas
instrucciones no se sigue con exactitud, se puede generar un incendio, explosion o
produccion de mondxido de carbono y puede causar dafios en la propiedad, lesiones
personales o pérdida de la vida. La agencia de mantenimiento calificada es
responsable de la instalacion correcta de este kit. La instalacion no serd la adecuada
y no estara completa hasta que se revise el funcionamiento de la conversion del
aparato segun se especifica en las instrucciones del fabricante suministradas con el
kit."

oo o z¢

SLGR244108S ntertelc
Control No.4004180
110-120 V~B0 Hz 0.5 A Confurmes 3 ANSE 211 Household Cooking Appl
’ ’ Certified to G54 1.1 2018 Household Cooking Appd
36100 BTU/Mh Certified to C8A 2.17 - Gas-fred appliances for use at high alftudes
7737487904 16 999999 11 Blandfold Pressure Natural gas 4 inches WO
Propans gas 11 inches WC
Rear left 7050 BTU/h Rear right 7050 BTU/h Oven power 7450 BTU/h
Front left 10800 BTU/h Front right 3650 BTU/h Broil power 7400 BTU/h

This appliance can be used with LP gas and Natural gas. It is shipped from the factory
adjusted for use with 4" w.c natural gas.Conversion orifices are located in conversion
kit. Follow the instructions packaged with the orifices for gas conversion.

This appliance equiped only for altimdes 04500 #/01370 m

“Este aparato fue convertido el ................. dias-mes-afio a gas ........... con
El kit
NO . PO .ottt

........................ (nombre y direccion de la organizacion que realiza esta conversion), la cual acepta la
responsabilidad de que esta conversion se haya realizado correctamente.”

“Este control fue convertido para el uso con gas ............... "
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Tabla del inyector

ADVERTENCIA:
Este producto se puede convertir a gas
propano (LP - Licuado de Petroleo). Deje los

procedimientos de instalacion y reparacion
siempre en manos de agentes de servicio
autorizados.

Segun el tipo de gas que se utiliza se debe usar el inyector correcto. por favor, vea la tabla de gas LP/Natural a

continuacion.

Log inyectores gue se muestran en b sigulents tabla son aplicables para altitudes entre 0-4500 piegs

Posicion de Frontal Frontal Trasera derecha Trasera izguierda
Zonadela izquierda deracha

placa de

induccién

Tipo de gas /

presion del

gas

.. Hom Asado a Ia Parrilia

Posicion de Frontal Frontal ‘Trasera derecha Trasera izqulerda
zonade la izquierda derecha

placa de

induccion

Tipo de gas /

presion del

gas

.t Asado a la Partilla
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Conexién del regulador

Tuberfa de gas
principal

Sello
Adaptador

Compuesto sellante

Regulador
(*) Ajustador

Compuesto sellante
Adaptador
Compuesto sellante

Fije, por favor, el regulador en su
horno en la direccidn de la flecha que
se muestra en el mismo regulador.

Tuberfa de
alimentacion de gas

(*y Ajustador para tipo de Gas; para pasar a Gas LP (Gas Licuado de Petréleo) utilice el cara inversa del
ajustador. Para invertir el ajustador, girelo en el sentido contrario a las manecillas del reloj por medio de un
destornillador. Saquela de la carcasa, gire la cara del gas LP y fijela a la carcasa. Luego apriételo en el sentido
de las manecillas del reloj.
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Conexidn al suministro de gas

Este aparato se prob¢ de acuerdo con los siguientes

estandares:

e ANS Z21.1- Aparatos para cocinar de uso
doméstico

e (CSA1.1 - Aparatos para cocinar de uso
doméstico

e (S5A2.17-2017 Aparaios de ga8 para uso
en altitudes elevardas

e CAN/ CSA-C 22.2 No 61-M89 para estufas
domésticas.

e EnCanadg, la instalacion debe cumplir con el
codigo CAN 1-B149.1 y 2 cddigos de instalacion
para electrodomésticos quemadores de gas y/o
los codigos locales.

e Esresponsabilidad del propietario y del
instalador determinar si los requisitos adicionales,
tales como los cddigos locales y/o las normas se
aplican a instalaciones especificas. En ausencia
de cddigos locales, la instalacion debe cumplir
con el Cadigo Nacional de Combustible, ANSI
7223.1 / NFPA 54 Estadounidense o en Canada,
con el Cadigo de Instalacion de Gas Natural y
Propano CSA B149.1.

Para instalaciones en Massachusetts:

1. Lainstalacion debe ser realizada por un
contratista calificado y con licencia, un plomero o
instalador de gas calificado y con licencia del
estado, provincia o regién donde se instala el
aparato.

2. Lavdlvula de cierre debe ser una valvula de gas
con manija en forma de T.

3. El conector flexible de gas no debe ser de mas de
36 pulgadas de largo.

Nota sobre instalaciones a gran altura:

Esta cocina esta certificada por ETL para un
funcionamiento seguro hasta una altitud de 4500
pies sin modificaciones. Este producto no estéd
disefiado para ser utilizado en altitudes
superiores a 4500 pies.

Para conectar al suministro de gas

ADVERTENCIA:
Este producto se puede convertir a gas
propano (LP - Licuado de Petroleo). Deje los

procedimientos de instalacion y reparacion
siempre en manos de agentes de servicio
autorizados.

Nota importante para los usuarios de gas LP

La estufa sale de fabrica para ser usada con gas
natural. Para usar con gas propano (LP), primero debe
convertir su horno usando el kit de conversion a LP.
La conexion de gas esta ubicada debajo del panel
posterior del horno.

Cierre la valvula de suministro de gas antes de
desconectar el horno antiguo y déjela cerrada hasta
que se haya completado la conexién nueva.

La cocina se puede instalar usando un tubo rigido o un
conector de electrodoméstico metalico flexible con
certificacion internacional UL, cCSAus, CSA. Si usa un
conector flexible, use siempre uno nuevo.

Aplique un compuesto para las uniones o una cinta
adecuada para su uso con gas natural alrededor de
todas las roscas macho de los tubos, para evitar fugas.
Si no la tiene aun, instale una valvula de cierre de gas
en una ubicacion de facil acceso. Asegurese que
todos los usuarios sepan donde y cédmo cerrar el
suministro de gas de la estufa.

La presion de suministro de gas para comprobar el
ajuste del regulador es de 5” WC.

Si su producto tiene sélo una salida de gas;
¢ Antes de conectar la manguera de gas,
asegurese de que la salida de la manguera de
gas en la parte posterior del producto esté en
el mismo lado del producto que la vélvula de
gas natural.

e Sila salida de la manguera de gasy la védlvula
de gas natural no estdn situadas en el mismo
lado, asegurese de que la manguera no pase a
través del drea caliente cuando la conecte.
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En caso de que el aparato tenga dos salidas

de gas:

¢ Una de las dos salidas estd sellada con un
tapon ciego. El extremo de la otra salida esta
abierto.

1 Salida de la manguera de gas

2 Tapbn ciego
La salida a la que se conecta el tapdn ciego
puede variar segun el modelo de producto.

¢ Antes de conectar el gas, asegurese de que la
vélvula de gas natural y la salida de la
manguera de gas del aparato a conectar al
gas estén en el mismo lado.

¢ En caso de que la véalvula de gas natural y la
salida de la manguera de gas de extremo
abierto estén en el mismo lado, efectie la
conexion de gas como se muestra en la figura
siguiente.
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e £n caso de que la valvula de gas natural y la
salida de la manguera de gas sellada con el
tapon ciego se encuentren en el mismo lado,
retire el tapdn ciego de la salida de la
manguera de gas utilizando dos llaves. Cierre
la salida de la manguera de gas con este
tapdn ciego cuando no se vaya a realizar la
conexion de gas con una junta de sellado
nueva (no usada).

e Realice la conexion de gas como se muestra
en la siguiente ilustracion en la salida de la
manguera de gas cerca de la véalvula de gas
natural.

Riesgo de incendio:

Si no realiza la conexion de acuerdo con las

instrucciones siguientes, existira el riesgo de

fuga de gas e incendio.Nuestra empresa no se

hace responsable de los dafios resultantes de

esto.

¢ La conexion de gas debe ser realizada
Unicamente por el proveedor de servicios
autorizado.

¢ La conexion de gas del producto debe hacerse
definitivamente a través de la salida de la
manguera de gas cerca de la véalvula de gas
natural.

¢ | a salida de la manguera de gas que no se
utilice debe sellarse con el tapdn ciego.



e Al sellar la salida de la manguera de gas que
no piensa utilizarse con el tapdn ciego, debe
utilizar definitivamente una junta de
estanqueidad nueva y no utilizada.

PELIGRO:
Tras cambiar la direccidn de la conexion del
apon ciego, se debe realizar un control de

fugas de gas por parte del servicio técnico
autorizado.

PELIGRO:
La manguera de gas flexible debe conectarse

de forma que no entre en contacto con las
partes mdviles que la rodean y no quede
atrapada cuando las partes moviles se
desplacen.

(p. €j. cajones). Ademés, no debe colocarse en
espacios donde pueda quedar apretado.

PELIGRO:

El tubo de suministro de gas no debe estar
aprisionado, doblado o entrar en contacto con
piezas calientes del producto.

Los tubos de gas dafiados suponen un riesgo
de explosion.

Comprobacion de fugas en el punto de

conexion

¢ Asegurese de que todos los mandos del
aparato estén en posicion de reposo.
Asegurese de que el suministro de gas esté
abierto. Prepare espuma jabonosa y apliquela
al punto de conexién del conducto para
realizar el control de fugas de gas.

¢ La espuma burbujeard si hay una fuga de gas.
En tal caso, inspeccione de nuevo la conexion
del gas.

e Si su producto tiene dos salidas de
manguera de gas, asegurese de que la salida
de gas no utilizada esté sellada con un tapdn
ciego. Prepare espuma jabonosa y apliquela
en el punto de conexion del tapdn ciego para
comprobar si hay fugas de gas. La espuma
burbujeard si hay una fuga de gas. En este
caso, vuelva a comprobar la conexion del
tapdn ciego.

¢ En lugar de jabdn, puede usar rociadores
disponibles en el mercado para controlar las
fugas de gas.

Jamas utilice una cerilla o un encendedor en
el control de fugas de gas.

Reguiador de presitn de gas

Debe utiizar f regulador de prasion de gas
surministrado con esta estufa. Para un funciona-
miento corrects, la presion de enfrada al regula-
dor debe ser la siguiente:

Gas Natural:

Presion minima: 5" de columna de agua

(1,2 kPa - 12 mhay)

Presion maxima: 13" de columna de agua

(3,2 kPa - 32 mbar)

(3as propano:

Presion minima: 12" de columna de agua

(3,0 kPa - 30 mbar)

Presion madma; 13" de columna de agua

(3,2 kPa - 32 mbay)

Método de tuberia rigida

La configuracion de la conexion de la tuberia rigida
variara segun la ubicacion de la manguera de la
tuberia de gas.

1. Asegurese de que el disyuntor esté apagado y luego
enchufe el cable de la estufa en el tomacorriente.

2. Empuije la estufa de vuelta a su posicion
asegurandose de que las patas se deslicen debajo del
soporte antivuelco. La estufa quedara instalada a 3/4"
de distancia de la pared cuando se hace
correctamente.

3. Incline con cuidado la estufa hacia adelante para
asegurarse que el soporte antivuelco se active y evite
que se voltee.

4. Conecte la tuberia a la estufa en la parte de la
union.
5. Proceda a "Probar si hay fugas de gas"
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Método de conector flexible
Consulte la figura de abajo para mas detalles.

Regulador de
presion ‘

quemador

Adaptadorde .~
la unién del | |

Conexiones de suministro de gas

Conducto flexible
del aparato

‘A'A"”.EAdaptador de
/la unién del Valvula de

- quemador  cierre
manual

(=

APAGADO

1. Instale el adaptador macho de llama de 1/2" en la
rosca interna NPT de 1/2" de la entrada de la estufa.
Use una llave de respaldo en el acoplador de codo
para evitar dafios.

2. Instale el adaptador de unién macho de llama de
1/2" 0 3/4" en la rosca interna NPT de la valvula de
cierre manual.

3. Conecte el conector metdlico flexible del aparato.

4. Asegurese de que el disyuntor esté apagado y luego
enchufe el cable de la estufa en el tomacorriente.

5. Empuije la estufa de vuelta a su posicion
asegurandose de que las patas se deslicen debajo del
soporte antivuelco. La estufa quedara instalada a 3/4"
de distancia de la pared cuando se hace
correctamente.

ADVERTENCIA:
Asegurese que no se produzcan dafos al conector
flexible cuando se empuija la estufa para dejarla en

su posicién. De lo contrario apacererian fugas de gas
que pueden provocar un incedio, lesiones o la
muerte.

6. Incline con cuidado la estufa hacia adelante para
asegurarse que el soporte antivuelco se active y evite
que se voltee.

7. Proceda a "Probar si hay fugas de gas"
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Prueba de fugas de gas

La prueba de fuga de gas debe ser llevada a cabo de
acuerdo con las instrucciones del fabricante
Encienda el gas. Aplique un liquido de deteccion de
fugas no corrosivo a todas las uniones y acopladores
en la conexion de gas entre la valvula de cierre y la
estufa. Incluya los acopladores y las uniones en la
estufa, es caso de que las conexiones se puedan
haber alterado durante la instalacion. Las burbujas
que aparecen alrededor de los acopladores y las
conexiones indican una fuga.

Si aparece una fuga, cierre la valvula de paso de gas
de la tuberia de alimentacion y vuelva a apretar las
conexiones. Vuelva a probar si hay fugas al abrir la
vélvula de paso de gas de la tuberia de alimentacion.
Cuando se completa la revision de fugas (no aparecen
burbujas), la prueba esta completa. Limpie todos los
residuos del liquido de deteccion de fugas.

ADVERTENCIA:

Nunca revise si hay fugas con una llama. No
continte con el siguiente paso hasta que se
hayan eliminado todas las fugas.

ADVERTENCIA:
Antes de conectar el cable eléctrico, asegurese
de que todos los controles estén en la posicion

OFF (apagados).




Probar la funcidn del quemador

1. Encienda la energia en el disyuntor

Verifique que el cableado en la casa esté instalado
correctamente. Si no 1o estd, llame al servicio técnico
y no utilice la estufa.

Si la pantalla parpadea y emite un pitido de forma continua,
el cableado esta instalado incorrectamente. Verifique que el
cableado en la casa esté instalado correctamente.

2. Pruebe los quemadores de la estufa

Pruebe el encendido del quemador: Seleccione una
perilla de quemador de la estufa. Presione y gire la
perilla en contra de las manecillas del reloj hasta la
posicion “HI” (Alto). El médulo de encendedor
producira un sonido de chispa. Una vez que el aire se
ha purgado de las tuberias de alimentacion, el
quemador debe encenderse en cuatro (4) segundos.
Pruebe la llama: Ajuste alto. Ponga el quemador en
“Hi” (alto). Consulte la seccion de caracteristicas
adecuadas de la llama. Si alguno de los quemadores
contintia ardiendo con llama casi toda o
completamente amarilla, llame al servicio técnico.
Pruebe la Ilama: Ajuste bajo. Ponga el quemador en
“Lo” (bajo). Verifique que la llama rodea
completamente al quemador. Debe haber una llama
en cada quemador y no debe haber espacio de aire
entre la llama y el quemador. Si alguno de los
quemadores no se ajusta a esta descripcion, llame al
servicio técnico.

Pruebe el encendido y la llama de cada quemador de
la estufa como se describe arriba.

Cuando la llama se ajusta correctamente

Debe haber una llama en cada quemador de la estufa.
No debe haber espacio de aire entre la llama'y el
quemador.

3. Pruebe los quemadores del horno

Pruebe el encendido de los quemadores del horno
Mantenga presionada la perilla de control del
horno/asador a gas y girela en contra de las
manecillas del reloj. Se genera una chispa de
encendido y el gas se enciende. Mantenga presionada
la perilla de control del horno/asador a gas durante
otros 3 a 5 segundos. Asegurese de que el gas se
haya encendido y que la llama esté presente.

Pruebe la Ilama del quemador del horno, mientras
el quemador esta encendido, abra la puerta del horno
e inspeccione la llama a través de los orificios en el
fondo de la cdmara del horno. Vea las figuras de llama
que se muestran a continuacion para conocer las
caracteristicas correctas de la llama. Si la llama arde
casi toda o completamente amarilla, llame al servicio
técnico.

3. Pruebe el quemador del asador

Pruebe el encendido del quemador del asador.
Mantenga presionada la perilla de control del
horno/asador y girela en el sentido de las manecillas
del reloj hasta la posicion “Broil” (“Asador”). Se genera
una chispa de encendido y el gas se enciende.
Mantenga presionada la perilla durante 3a 5
segundos mas. Asegurese que el gas se ha encendido
y la llama es visible en el asador.

Pruebe la llama del quemador del asador. Mientras
el quemador esté encendido, inspeccione la llama.
Vea las figuras de llama que se muestran a
continuacion para conocer las caracteristicas
correctas de la llama. Si la llama arde casi toda o
completamente amarilla, llame al servicio técnico.

Caracteristicas de la llama
Llamas amarillas:

Se requieren mas ajustes.

Puntos amarillos en los conos
exteriores:

Es normal en el gas LP.

Llamas color azul suave:

Es normal en el gas natural.

o

Si la llama es casi toda o completamente amarilla,
verifique que el regulador esté fijado para el tipo de
combustible correcto. Luego del ajuste, vuelva a
probar.

Algunas manchas amarillas son normales cuando se
usa por primera vez. Deje que la unidad funcione de
10 a 15 minutos y reevalte los resultados antes de
hacer ajustes.

Llame al servicio técnico en caso de que:

1. Uno de los quemadores no se enciende.

2. La llama del quemador del asador o del horno

se apaga después de encenderla.

3. Uno de los quemadores continda ardiendo de color
amarillo.

VISO:
Si es necesario ajustar la llama, continte con el
siguiente paso. De lo contrario, la instalacién se
completa en este punto.

La Ley de Control de Materiales Téxicos y Agua
Potable Segura de California requiere que el
Gobernador de California publique una lista de
sustancias conocidas en el Estado de California que
causan cancer, defectos al nacer u otro dafio
reproductivo y requiere que los negocios adviertan
sobre la exposicidn potencial a esas sustancias.
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» NIMPORTANTE:
1 Este producto contiene un quimico conocido por
el Estado de California que causa cancer,

defectos al nacer u otro dafio reproductivo.
Este aparato puede causar exposicion a nivel bajo a
algunas de las sustancias mencionadas, incluido
benceno, formaldehido, mondxido de carbono y
tolueno.
Conversion de gas

"Este aparato se puede usar con gas LP y gas natural.

Sale de fabrica ajustado para ser usado con gas
natural. Los adaptadores para orificios vienen con el
kit de conversion. Siga las instrucciones incluidas con
los adaptadores de orificios para la conversion de
gas."

Guarde los adaptadores de orificios retirados del
aparato para su uso futuro.

ADVERTENCIA:

iRiesgo de explosion!

Antes de comenzar cualquier trabajo en la
instalacion de gas, cierre el suministro de gas.

IMPORTANTE:
Para cambiar el tipo de gas de su aparato, cambie
todos los inyectores y realice ajustes de llama para

todas las vélvulas en la posicion de flujo reducido.

Intercambie el inyector para los quemadores
1. Saque la cubierta y el cuerpo del quemador.

2. Desatornille los inyectores.

3. Fije los inyectores nuevos.

4. Revise todas las conexiones para garantizar su
impermeabilidad y fijacion segura.

VISO:
Los inyectores nuevos tienen su posicion
marcada en la envoltura o se puede consultar la

tabla de inyectores.

ADVERTENCIA:

No intente retirar las llaves de alimentacion
del quemador a gas. Debe llamar al agente
de servicio autorizado si es necesario
cambiar las llaves.

i

Dispositivo de falla de llama
Dispositivo de chispa
Inyector

Quemador

Hwno —
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Configuracién de tasa de flujo de gas reducido

para llaves de la estufa

1. Encienda el quemador que va a ajustar y gire la
perilla de la llave a la posicién de flujo reducido.

2. Retire la perilla de la llave de gas.

3. Use un destornillador de tamafio adecuado para
ajustar el tornillo de ajuste de flujo. Para pasar de
gas natural a gas LP (Butano - Propano) gire el
tornillo en el sentido de las manecillas del reloj.
Para pasar de gas LP a gas natural, debe girar el
tornillo en sentido contrario a las manecillas del
reloj.

» La longitud normal de una llama recta en la posicion

reducida debe ser de 6 a 7 mm.

4. Silallama es mas alta que la deseada, gire el
tornillo en sentido de las manecillas del reloj. Y si
es muy pequefia girelo en sentido contrario a las
manecijjas del reloj.

5. Para el (ltimo control, ajuste el quemador a las
posiciones de llama alta y reducida en secuencia
varias veces y observe si la llama no se apaga.

Segun el tipo de llave de gas usada en su aparato, la

posicion del tomillo de ajuste puede variar.

1 Tornillo de ajuste de la tasa de flujo



Intercambio de inyector para el asador

1. Abrala puerta del horno.

2. Desatornille el tornillo de fijacion del quemador del
asador.

3. Jale levemente el quemador del asador (1) para
levantarlo con sus acoples del lado trasero
conectados.

4. Desatornille el inyector girandolo en sentido
contrario a las manecillas del reloj (3).

5. Coloque el inyector nuevo.

1 Quemador del asador

2 Soporte del inyector

3 Inyector

Intercambio de inyector para el horno

1. Desatornille los tornillos de fijacion de la pared
posterior.

2. Desatornille los dos tornillos (2) del soporte del
inyector (1).
3. Saque el soporte del inyector.

1 Soporte del inyector

2 Tornillo

4. Desatornille el inyector girandolo en sentido
contrario a las manecillas del reloj.

5. Coloque el inyector nuevo.

Ajuste de flujo reducido para horno a gas

Es extremadamente importante para el funcionamiento

correcto del horno, volver a revisar el ajuste de

derivacion . Para proporcionar maxima seguridad al
usuario, estas operaciones se deben que hacer con
mucho cuidado.

1. Encienda el quemador que va a ajustar y gire la
perilla a la posicion de llama alta.

2. Cierre la puerta del horno y espere de 10 a 15
minutos hasta que el horno esté listo para el
ajuste.

3. Después de 15 minutos, ajuste el horno a la
posicion de llama més baja.

4. Saque la perilla

5. Abra la puerta del horno e inspeccione la llama a
través de los orificios en el fondo de la camara del
horno.

6. Fije la longitud de la llama de 2 a 3 mm mediante
el tornillo 1 en la llave del horno 30 segundos
inmediatamente después. Al girar el tornillo en el
sentido de las manecillas del reloj se reduce la
llama y al girarlo al contrario se aumenta la llama.

11/ES



IMPORTANTE:

Cuando la puerta del horno estd abierta, la
emperatura al interior disminuye répidamente. Si
el ajuste no se completa en los 30 segundos, el
termostato del gas aumenta la tasa de gas con el
propdsito de aumentar la temperatura interior.

Por lo que el ajuste del flujo no se puede realizar
apropiadamente.

» NIMPORTANTE:
1 Si la temperatura del horno aumenta de forma

involuntaria, apague el horno y llame al servicio
autorizado para que le reparen el termostato del
horno.

1

Butano/propano

Gas natural
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Apriete el tornillo hasta
el final

Afloje el tornillo

1/2 vuelta
(aproximadamente)
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Informacion general

Generalidades

1 Panel de control 6  Pie

2 Parrilla de hormo 7 Placa del quemador

3 Puerta frontal 8  Protector de ventilacién (Para su
4 Asa instalacion consulte la pagina 41)
5 Parte del fondo del horno

1 2 3 4 5 6
1 Botén de la luz 4 Quemador répido frontal izquierdo
2 Perilla de control del horno/asador 5 Quemador auxiliar frontal derecho
3 Quemador normal frasero izquierdo 6 Quemador normal frasero derecho
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Especificaciones técnicas
Dimensiones externas (altura/ancho/profundidad
Voltae / recuencia

Tipo de cable / seccion / longitud DTR 4x10 AWG / max. 6 pies
Protecoion de fusibie Min 154

Tipo/presion del gas Gas Natural NAT 4"/ Gas|P 11"

Trasero izquierdo
Potencia
Frontal izquierdo
Potencia
Frontal derecho
Potencia
Trasero derecho
Potencia
HORNO/ASADOR

Horno principal Horno a gas

L dmpara interma 15-26 W

Consume de energin del homo B0 BIUM /1350 BRI

Consumo de energia total 36100 BTU/H / 31450 BTU/h

Consumo de energla de la panilia para sy
Este aparato se puede usar con gas LP y gas natural. Viene de fabrica ajustado para usar con gas natural 4" w.c.
Los adaptadores para orificios vienen con el kit de conversion. Siga las instrucciones incluidas con los
adaptadores de orificios para la conversion de gas.

Las especificaciones técnicas pueden cambiar sin Los valores que se indican en las etiquetas de los

previo aviso con el fin de mejorar la calidad del productos o en la documentacion que los acompafia

producto. se obtienen en condiciones de laboratorio de
acuerdo con las normativas pertinentes. Estos

Las ilustraciones presentes en el manual son valores pueden variar en funcién de las condiciones

lesquemdticas y es posible que no correspondan de funcionamiento y entorno del aparato.

lexactamente con su producto.
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