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30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

GE XL44 "V" Line OVERVIEW

PROFILE MODEL

NEW for 1995

Scratch Resistant
Glass Backsplash

N

NEW for 1995 Lighted Cooktop

Big View Electronic
Touch Controls

NEW for 1995

Precise Simmer Sealed Burner

Upswept

Hidden o - ;

Oven Vent

NEW for 1995
New Sealed Burner
2 Ali Purpose

Sealed Burners

A NEW for 1995 -“Pinched Feet”

Remc}Vable/ ;

Drip Pans /

NEW for 1995
Porcelain
Enameled

Manifold L

pd

Recessed
In-oven
Broiler

e

N

Stable, Square, Porcelain
Enameled Grates, Steel
or Cast lron

NEW for 19495
Maximum Output
Sealed Burner

Recessed Porcelain

\Enameled Cooktop

270° Rotation
Control Valves

. Extra Large
\Salf Cleaning Oven
6 Oven

Rack Positions

NEW for 1995

Big View
Window

NEW for 1995

Large Storage Drawer Opening
Opens 30% Further

NEW for 1995
“Sure Grip”Soft Touch
Door Handle

NEW for 1995

Frameless Glass

Oven Door
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30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

GOURMET BURNER IGN

The new “Gourmet” spill proofburner design still
carries onthe tradition of the spill proof cooktop.
Spills and boilovers are contained on the cooktop
and stay out of the subtop. The recessed
reservoirunder each burner grate contains spills
up to 32 ounces.

The burner head and burner cap are removable
for easy washing in the sink. The burner head
Is constructed of stain and rust-resistant cast
aluminum. The burner cap is cast iron with a
procelain-enamel finish. No part of the New
Gourmet burner is attached to the cooktop.

THREE BURNER TYPES:

SivmMER BURNER: (GE EXCLUSIVE)

» Designed for precise simmering the Simmer
burner has an output of 5000 BTU (natural gas)
and a simmer rating of 600 BTU. That's the
lowest simmer setting of any other leading
manufacturer’'s 30" freestanding rangeto date.
This low simmer rate effectively melts choco-
late and cooks white sauces without burning.

ALL-PURPOSE BURNER:

* These burners provide an output of 9500 BTU
(natural gas) for high temperature cooking
such as frying with a simmer rate of 850 BTU
for simmering and warming.

Maximum QUTPUT BURNER:

» The Maximum output burner produces up
to 12000 BTU (natural gas) with a 1000 BTU
simmer rating. This burner combines maxi-
mum output for stir frying and quick boiling
with a low simmer for a pot of soup, stew or
chili.

ALL Four “GOURMET” SEALED BURNERS, HAVE SIM-

MER CAPABILITIES.

Gourmet Burner Control Valve
All Gourmet Sealed Burners have a 270° rota-
tion control valve. 270° valves allow precise,
easy-to-set adjustments of the burner flame for
the desired cooking performance.

Burner 4\
Cap

Burner
Head |

Borner
Hase

Recessed Areas,
- {Ine Under
Each Grate

o - Buorser Cap
Cooktop / IR

U'ne_ Pisce \-, ~. Burner Head
DripPan coitt Aren
5000 BTUY
600 BTU Simmer 12000 BTU™
Precise 1000 BT Simmer

Simmer 1\

Maximum

Al Purpose
Burnaors
9500 BTU*
850 BT Simmer

* Natural Gas rating - see pg 5
for LP ratings and orfice sizes




30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

BURNER CONSTRUCTION

The Burner components beneath the range top
rely on spring tension to hold them in place. The
spring pushes the air/gas mixer tube up against
the bottom of the range top. A flange around
the air/gas mixer tube body is the mating sur-
face between the range top and the air/gas
mixer tube.

This mating surface serves several purposes:

« Itkeeps the alignment of the air/gas mixer tube
straight so the gas is injected straight into the
burner head.

* It serves as an electrical grounding path
grounding the burner head to the range top.
The path serves as ground for the spark elec-
trode circuit.

BURNER ALIGNMENT
For proper operation of the burner, the align-
ment of the orifice holder, orifice and air/gas

mixer tube MUST be coirect.

The alignment can be checked by placing a 7
millimeter (mm) or 9/32" nutdriver over the ori-
fice to exaggerate the angle (push down slightly
to set the nutdriver over the orifice).

The nutdriver should stand straight up and down
indicating the alignment and injection angle is
correct. Angle adjustments can be made by
carefully bending the supply tube (requires lift-
ing the cooktop see p.6 ).

ELECTRODE MOUNTING CLIP

The Electrode Mounting Clip must be turned so
the flat side of the clip is toward the burner. If
improperly positioned, the clip will be
trapped between the air/gas mixer tube and
the range top which will affect the mixer tube
alignment.

SPARK

ELECTRODE —* [
ELECTRODE

\ & MOUNTING
AIR/IGAS ot CLIF
MIXER TUBE
(CHIMNEY) i
. BRACKET
@ ORIFICE
ORIFICE
HOLDER
{SUPPLY TUBE)
f‘%; SPRING

RANGE TOP

IMPORTANT:

MiS-ALIGNMENT WILL CAUSE AN UNEVEN FLAME
AROUND THE BURNER HEAD.

FLAT OF
MOUNTING CLIP
TOWARD
BURNER
OPENING.

AlIR/GAS
MIXER TUBE

g,



30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

TOP BURNER ORIFICES

Tor BUrRNER ORIFICE IDENTIFICATION:
A series of marks (|, ll, lll) are engraved on the
tops of the orifices to denote the location of the
orifice as shown in the illustration.

The marks appear on both the Natural and LP
gas orifices. The locations indicated by the
marks are the same for both gases.

The orifice size and gas type are also engraved

on the top of the orifice.

EXAMPLE: 1.75mm NaTURAL Gas = 175N
.90mm LP Gas = 90L

BURNER BTU OUTPUT RATINGS

The BTU output of the surface unit will differ
depending on the [ocation, size of the burner
and the type of gas the range is operated on.

The BTU rate of the burner is determined by
the size of the opening in the orifice (spud) used
with the burner.

The Gourmet Spill Proof burner configuration
uses 3 different orifices for Natural and LP in-
stallations.
* 1 - SiMMER Burner, RR

Natural 5000 BTU/LP 3500 BTU
¢ 2 - ALL Purrose Burners, LF,LR

Natural 9500 BTU/LP 7000 BTU
* 1 - Maximum Curput Burner, RF

Natural 12000 BTU/LP 9400 BTU

Tor Burner ORIFICE REMOVAL:

The top burner orifices can be removed by re-
moving the burner caps and burner heads. Use
a 7 millimeter (mm) or 8/32" nutdriver to access
the orifice through the burner air/gas mixer tube.

The orifices have spring loaded retaining rings
around the hex head to hold the orifice in the
nutdriver during installation and removal. A slight
amount of force is required to push the nutdriver
down over the ring.

BURNER OUTPUT RATINGS; BTU/HR

NATURAL, GAS, 4" WCP

BURNER | BTU RATE | ORIFICE SIZE
LF 9500 1.52 MM (i)
iR 9500 1.52MM (1)

[ RF__ [ 12,000  [1.75mm iy |
RR 5000 1.07MM (B
| BAKE | 16,000 #47 (.0785"
BROIL | 12,000 #51 (067")
¥ e NATURAL GAS SURFACE
ORIFICES ARE MARKED
‘-ﬁ' ON TOP AS SHOW

g oy
‘a'
L 7

LP (PROPANE) GAS, 10" WCP
BURNER | BTU RATE | ORIFICE SIZE
LF 7.000 .78L MM (1)
LR 7.000 8L MM ()
RF 9,400 0L MM (D)
RR 3,500 .56L My (1)
| BAKE | 16,000 #56 (.04657)
BROIL | 12,000 #59 (.0417)
LP GAS SURFACE ORIFICES

ARE MARKED ON TOP

AB SHOWN.

RETAINER

RING

QOrifice spud




30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

TOP BURNER FLAME ADJUSTMENTS

The top burners do not have air shutters and

the burners use fixed (non-adjustable) orifices.

If the flames "blow off" the burner or has "yel-

low tips" check the following:

» Gas pressure: 4" natural, 10" LP

» Inspect the orifice to be sure it is drilled on
center and free of debris or burrs.

» Be sure the correct size orifice is in the
proper location (see "Orifice Identification” p.4)

» Make sure range was properly converted if
on LP gas.

» Check the burner alignment per the "Burner
Alignment” section (p.2).

+ If the cause cannot be found in the above
checks, replace the orifice with one having a
smaller diameter opening as listed in the next
column.

LOW FLAME (SIMMER) ADJUSTMENTS
The top burner valves have low flame adjust-
ment screws in the center of the control valve
shafts. A flashlight may be required to locate
the screw. A thin, flat blade screwdriver is
needed 1o access the screw.

To ApJusT THE SIMMER SETTING ON THE BURNER:

+ Light the burner and turn the knob to "LOW"

» Remove the knob and insert a screwdriver into
the valve shaft.

 Turn the adjustment screw until the flame
reaches the desired size

» Perform a flame stability test

TESTING FLAME STABILITY!

Test 1 - Turn the knob from "HI" to "LOW"
quickly. If the "LOW" flame goes out, increase
the flame size and test again.

TesT 2 - With the burner on the "LOW" setting,
open and close the oven door quickly. If the
flame is extinguished by the air currents cre-
ated by the door movement, increase the flame
height and test again.

SMALLER ORIFICES FOR NATURAL GAS

BURNER  SIZE  PART NUMBER

LF&LR 144mm  WB06X0034

RF 1.65 mm ___ WB02X9841

SMALLER QRIFICES FOR LP GAS

BURNER _ SIZE  PART NUMBER

LF&LR  .723mm WB19K5006

RF 84 mm WB28K0022




30" FREE STANDING GAS RANGE WITH "GO ET BURNER"

FLAME STABILITY CHAMBER

The Gourmet burner has a "Flame Stability
Chamber" located on the burner head opposite
the Spark Ignitor chamber,

At a low setting the flame is susceptible to be-
ing blown out by a sudden draft from an open
window, door, or even closing of the oven door.

Under most conditions, if there is a flame out-
age, re-ignition occurs because of a small
pocket of flame within a protected chamber in-
side the burner head called the "Flame Stability
Chamber."

FLAME STABILITY
CHAMBER

TO RAISE OR REMOVE COOKTOP

RAISING THE COOKTOP:

» Remove the burner grates, pans, caps and
heads (lift off).

» Disengage 2 front "Spring Clips" using a flat
bladed screwdriver (see illustration).

» Lift top up at the front and lock in front sup-
port rods.

RemovinGg THE COOKTOP:

+ Perform the above steps under raising
cooktop.

« Disconnect the 4 electrode leads.

» Disengage support rods from the range side
panels.

 Lower top approximately 1/2 way down.

« Shift top left or right to disengage the hinge
pins at the rear of the cooktop.

RE-INSTALLATION NOTES:

When re-installing the cooktop, position the top
to be the equivalent of 1/2 way lowered before
attempting to insert the top hinge pins into the
corresponding slots on the backguard.

IMPORTANT: BEFORE LOWERING THE COOKTOP ONTC
THE FRONT CLIPS, POSITION THE BURNER "'AIR/GAS MIXER
TUBES" {CHIINEY) INTO THE BURNER OPENINGS IN THE
TOP. '




30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

ELECT IC SPARK IGNITION

The Sparking system works the same as it has
in the past on spill proof models. The "Gour-
met" Burner system consist of a spark module,
4 spark electrodes, and four spark switches.

Srark Mopute LocaTion anp REMOVAL

The spark module is mounted on the back of
the range as shown in the illustration. Two tabs
are used to mount the module to the metal box.

Remove the spark module cover {(metal box)
by removing (2) 1/4" hex head screws that at-
tach the metal box to the range back. To re-
move the spark module from its mounting, use
a small, flat blade screwdriver to bend the
mounting tabs, freeing the tabs from their cor-
responding slots.

On models with a flourescent light the ballast is also in-
side the spark module cover.

Srark SwitcH LOCATION AND REMOVAL

A Spark Switch is mounted to the front of each

of the 4 surface burner valves. To remove the

Spark Switch:

» Remove the 4 knobs

» Remove the screws that hold the manifold
panel in place, (2) Phillips head screws in
each corner at the top and (4) 1/4" hex head
screws across the bottom.

» Remove the manifold panel

+ Slide the switch off the burner control valve

Note: There is a retaining washer in the center of the spark
switch that holds it snug to the valve. Slight forward pres-
sure may be required to release the switch from the valve.

EiLecTroniC SPARK leniTioN OPERATION

When a valve is furned to the "LITE" position,
the spark switch on the valve closes, complet-
ing a 120 volt circuit to the primary of the spark
module.

The spark moduie transforms the 120 volt input
voltage into a 15,000 volt DC output and re-
leases this output in pulses at the rate of two
per second.

[SPARK MODULE LOCATION |

o Y :
MODULE 4
MOUNTING
TABS (2)

SWITCH

TERMINAL

SWITCH

SWITCH SLIDES OFF SHAFT

TYPICAL SWITCH

L1

TERMINAL (EACH SIDE)

o]

—1 =1 =1 i

EB orF—]

wrbd



30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

ELEcTrONIC SPARK IcNiTiON OPERATION - connnuep

The 15,000 volt pulses travel through high volt-
age wires to the spark electrodes.

Each electrode fits into an opening in the burner
head. The burner head surrounds the electrode
concealing the spark. At the top of the chamber
of the electrode there is a positive spark point
that ensure proper spark path.

As discussed earlier, the mating surface be-
tween the cooktop and the air/mixer tube be-

comes the ground path for the electrode circuit.
Note: If spark is intermittent, check for debris between
cooktop and mixer tube.

As each 15,000 volt pulse is released, a spark
jumps across the gap between the electode and
the burner head. A small opening in the top of.
spark chamber of the burner head allows the
gas to reach the spark and ignition occurs.

Sparking will occur at all 4 electredes regard-
less of which burner valve is turned to "LITE."

ELECTRONIC RANGE CONTROL (ERC}

The ERCIIC has replaced the ERCIl in the
1994-95 model year (GE, Hotpoint, and RCA).

WHaT's DIFFERENT aBouT THE "C" vERsION ERCII:
+ 12 HR sHUTOFF - If the oven is left on accidently,

it will turn itself off after 12 hrs (this feature was
first introduced on the "Quick Set" electric range con-
trols). ' .

* TeErmINALS L1 AND BR ARE REVERSED -This is im-
portant especially when the ERCIIC is used
as a replacement part for the ERCIl. When
replacing an ERCII with an ERCIIC ohserve
the terminal configuration and repiace the
wires observing terminal designation rather
than the terminal layout.

L1

1 1 j

ERCIIC

gl

o

[

2l

NOTE : THESE TWO TERMINALS ARE REVERSED
IN POSITION BETWEEN THE ERCH AND ERCIIC




30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

ELECTRONIC RANGE CONTROL - continuep

« HousiNGg cHANGE- The ERCII has a metal hous-
ing and the ERCIIC has a plastic housing. This
fact will help you recognize the ERCIIC, es-
pecially in a replacement part situation.

+ New '95 GrapHics - Graphics are larger and
easier to read and the layout is more
convenient for the consumer.

THE FUNCTION SETUP AND OPERATION OF BAKE, BROIL,
TIMEBAKE, CLEAN, ETC.; ARE THE SAME ON THE
"ERCII" anp THE "ERCIIC."

BIG ERC

GE Profile models are designed with large, easy
to use, electronic touchpad controls that pro-
vide the consumer simple oven operation.

The electronic touchpads are separate from the
ERCIIC and are connected to the ERCIIC cir-
cuit board by a ribbon connector.

The touchpads are part of the crystal overlay
on the backguard. If the touchpads would ever
fail or if the ribbon connector were damaged, a
complete "Crystal and Overlay Assembly” would
be needed.

TOUCHPAD TROUBLESHOOTING

A tone will sound when any of the touchpads

are depressed except for the "+" and ™" pads.

To help isolate a problem to either the control

or the touchpads, depress each pad on the

"Overlay" and observe the following:

« Bake, Broil, Auto Clean, Cook Time, Stop

Time, Clock, and Timer onfoffmodes will sound

an audible tone plus show the mode of op-

eration selected.

Clear/Off will sound an audible tone and the

display returns to the time of day.

» "+"/"-" pads, No audible sound will be heard.
"+"/"" pads can only be used after another
function pad has been selected.

st

»§

e

)

VEN CLEAWING » MOVE UVEN D00 LAYEII T0 WGHT » TGUICH ¢ “ANTE CEEAN™ PR » T0UCH ~ 45 AMRGWPAD oo ot

"Big ERC" face piate is approx.12 7/8"(W) and 3 3/4" (H}

10



"FR TANDING GAS R WITH "GOURMET BURNER"

TOUCHPAD TROUBLESHOOTING - conTINUED

if some of the pads work and some don't, the problem is probably with the touchpad. To verify
that the touchpad is the problem, check the ribbon connector for proper insertion of the ribbon
and perform the Ohm Test (listed in the chart below). If the ohmmeter reads "open" when de-
pressing the pad or shows resistance without depressing the pad, the touchpad is defective.

Function Test Points " Function Test Points
PIN#11 Bake 4109  [[Cook Time 5t0 8
'/ Brail 4t0 5 Stop Time Gto 8
Auto Clean 4to06 Clock 708
Clear/Off 10 to 11 Timer On/Off 8t09
"+ Arrow 1tc 3 - Arrow 1102

Note: A pair of "Alligator clip leads” is recommended to
aid you in performing these test. Make sure the leads
are making proper contact to the ribbon.

Ohmmeter readings - looking for readings between
0-150 ohms while depressing the appropriate touchpad.

rab "Tabs" at both ends of the connector with your
thumb and finger and pult upward. Then, remove the
ribbon from the connector.

View is the back of the ERCIIC with the backguard lay-
ing on the cooktop. The ribbon connector is on.the left
side of the board while standing at the front of the range.

_________________________ 1
| . |
Ics 3:,1 I
G7 9
‘Gﬂ 5:!‘ I
c3 ¥ - \
| s L, . ., I I
[ I & [Ee e 1 [ Tad® 1 [Toodet [
l T I ‘
! pomen | « 12 et~ o e :
’ I
B Gt ) |
7
:w L SWA :i—:lw—t :
loowe laln s 2L, |
lm 1 |
{ — i
I S !



30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

ELECTRONIC RANGE TIMER (ERT)

This section covers the ERT2000 Control. The ERT2000 system is also known by the name
"EasySet Controls™ and performs the same basic function as the old "Three Knob" timer but

with the convenience of electronic controls.

The overlay appearance will vary from model to model.

placement controls.

The overlay is not supplied with re-

QVEN SET
®

OVEN TEMP
[ ]

BaKs

o§ig o8

Qb Bag,

OVEN CYCLE

& | o
&

..

DOVEN CLEANING = MOVE GYEN O0GR LATCH TO RIGHT = TOUCH “"ALTO CLEAN" PAD = TOUCH T ARROW PAD

The ERT2000 turns the oven on or off at the
selected time through the use of a relay mounted
on the back of the control. The relay contacts
are in the circuit that supplies powerto the ther-
mostat. The thermostat and selector switch
are part of the ERT Programming Circuit. If
the ERT does not Program, check the ther-
mostat and selector switch before replacing
the clock. E4 on the ERT must see 120 volts
before programming can occur.

The Electronic Range Timer performs the fol—

lowing functions:

» Time Bake - The "OVEN SET"knob MUST
be in the "TIME BAKE" setting before the con-
trol will accept T/IME BAKE programming.
With the oven set knob in "TIME BAKE" 120
volts is placed on ERT terminal E4 which al-
tows the contro! to be programmed.

* Press "COOK TIME" and enter the desired
amount of cooking time.

+ Press "START TIME" and enter the desired
starting time.

+ Turn "OVEN TEMP" knob to the desired
temperature.

For TIMED BAKE, the ERT will automatically
turn the oven on at the selected time, cook for
the desired amount of time and automaticaliy
turn the oven off.

=2 [y

ELECTRONIC RANGE TIMER - BACK VIEW

T o -

TIME BAKE CIRCUIT

L FLECTRONIC RAMGE 7IMER "
{ERT)

3 7]
iy {H}
i 5 L

LocH  RELAY BROTL  BREIL

£ £ SELtCTUIl LGNITUHR WVALVE
we T STAT SHTTEI

W

T*STAT V| B ]

2

:H) : 3
LATCH SELECTOR 1 A1 I Trwolipet
b

SWITCH SHLTCH

i ¥

HAKE BAKE
55 IGNITOR  Ual UF

7 UUEH IHD. LETE
ks Fa iy b

SELEETOR Ly
SYLTCH

T

12
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30" FREE STANDING GAS RANGE WITH "GOURMET BURNER"

ELECTRONIC RANGE TIMER - CONTINUED

Self Clean - The "OVEN SET" and "OVEN
TEMP" knobs MUST be in the "CLEAN" posi-
tion and the door must be latiched before the
control can be programmed for a clean cycle.
With the controls and latch set for clean, 120
volts is placed on ERT terminals E4 and E5
which allows the control to start the clean
cycle.

With the controls in the proper positions, the
ERT will display the pre-set 3 hour clean time
which can be lowered to 2 hours or raised to 4
hours by holding the appropriate up or down
arrows. The clean cycle can also be set to
come on at a delayed start time. Only the
bake burner operates during the clean cycle.
The oven temperature will average 825 de-
grees during clean.

Timer and Clock

The ERT has a timer (which does not control
the oven) that can be set for up to 24 hours. it
also serves as a time of day clock.

BACKGUARD DISASSEMBLY

Backguards without flourescent fube / Non-Profile

« Place a towel or other protective padding on
the range top.

+ Remove the (4) T-15 torx mounting screws
from each end of the backguard as shown in
the illustration.

+ Remove the end caps. Note: There is a
plastic tab at the bottom of each end cap
that hooks into the backguard. The tab
holds the end cap in place at the bottom.

+ Gently puli the backguard panel out at the
bottom and rotate the panel upward.

* Push the panel backward at the top, freeing
the panel mounting tabs from the slots in the
top of the backguard frame.

.+ Lower the panel onto the protected range

top.

SELF CLEAN CIRCWNT

ELECTREHIC RANGE TIHER
{ERT)

E2
]

) y
SRy mEay T

i
(L) "

BROIL  BROIL

f Eupthes SELECTOR  JENITOR DALUE
" o T'STAT SHITEH . "
5 J e
T°STAT L
LATCH SELECTER =y
SHITEH SWITEH 6 11 2 Hm@
- BAKE  paKE

IGHITOR UALVE

OUEN IHD. L1TE
Pt AN v
Ay

| GWEN SET SELECTOR SWITCH CONTACTS |
CONTACTS IBAKE| TIME BAKE | BROIL | CLEAN |
TMToT | H X A

MTOA | % - ) |

WTOF C

. THERMOSTAT SWATCH CONTACTS
ICONTACTS W BROAL [CLEAN
1TG2 + . . +
i sT07 X
51086

X x L X

X

JTOR L%
KT C
Kto D

x

* w CYCLHNG CONTACTS
N = CLOSED CONTACTS

. S

Lo X
= CLOSED CONTACTS

This screw may be eliminated
in the march '95 production on
Non-Profile models.

END
BACKGUARD CAP
PANEL
N o
~N
.
h"-\.
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30" FREE STANDING GAS RANGE WITH "GOURMET BURNER”

BACKGUARD DISASSEMBLY - CONTINUED

Profite models with flourescent lamp and "Big ERC"

Many Profile model ranges have a flourescent

light and "Big ERC." Disassembly of the back-

guard is slightly different on modeis with a light.

« Remove (2) phillips head screws holding
down the hood for the lamp.

+ Remove the (2) T-15 Torx screws at the top
of the backguard (under the flourescent tube).
It will be necessary to slide the speed clip out
of its position to remove these 2 screws (see
illustration).

» All other disassembly is the same for both
model styles. See page 12.

Note: Some backguard screws have plastic
washers on them. These washers are to pre-
vent chipping of the painted surface and should
be returned to the location from which they were
removed.

On color matched models the screws on the
backguard are painted. Care in removing these
screws will minimize the chipping of the paint
on the screw head.

OVEN GAS SHUT OFF VALVE LOCATION
The Oven Gas Shut Off Valve is now part of the
new pressure regulators.

To check the oven gas shut off valve on sealed
burner models, remove the storage drawer and
look for the shut off lever at the back of the stor-
age drawer compartment. On some models an
access cover may have to be removed (see il-
lustration)

Note: On standard burner models the regulator/ shutoff

valve is under the "lift up"” cooktop in the extreme right
COorner.

At the time this manual was printed all other
oven components and their functions have
not changed on 30" free-standing gas ranges
( See Pub. No. 31-0303 for Oven information).

14

Sealed Burner Models

Lever shown closed.
Push down to open.

Lever shown closed.
.Push down to open.




ERT SYSTEM SCHEMATIC

ELECTRONIC RAMNGE TIMER N
(ERT)
E1 E2
(L) (N)
i s i
Lock RELARY BROIL  BROIL
d__EsdFHES SELECTOR  IGNITOR URLUE
T'STAT SWITCH jﬁﬂ—m
J
1'STAT ,j,—. D o
LATCH  SELECTOR : ——
SWITCH  SHITCH sl ~T1 2 : K lﬁlﬂlﬁ-—[ﬁﬁq_
LOCKED BAKE BAKE
CQM. @ 0\\3- IGNITOR  UALUE
£ 5
UNLOCKED 7 OUEN IND. LITE

CONDITIONS:

SELECTOR
SWITCH

.2\;

OFF




ERT CONTROL SYSTEM

TIME BAKE CIRCUIT

ELECTRONIC RANGE TIMER N
(ERT)
E1 E2
. © (N) w
Lock RELRY BROIL BROIL
d EuplKHE3 SELECTOR IGNITOR VUALVE
T'STAT SWITCH
Gy 2]
|i g [ PR e
T'STAT vi D e
LATCH SELECTOR
SWITCH SWITCH sl- 112 e K | % w
LOCKED] . v BAKE BAKE
Ecgn.o ?\ﬁ-t\ IGNITOR UALVE
|y
HNLOCKED 7 OUEN IND. LITE
y s] e w
SELECTOR
SWITCH

GY

NOTE: 120 VOLTS MUST BE APPLIED TO CONTROL TERMINAL
E4 BEFORE CONTROL WILL ACCEPT A TIME BAKE PROGRAM.

(OVEN SET KNOB MUST BE IN TIME BAKE.)



ERT CONTROL SYSTEM

SELF CLEAN CIRCUIT

ELECTRONIC RANGE TIMER
(ERT)

E1 E2
(L) (N}
[ ] L
' Eoy RELAY

" : E3

GY

BU o
T'STAT

T'STAT

SELECTOR
SWITCH

BROIL

BROIL

IGNITOR VUALVUE

D .

LATCH SELECTOR
SWITCH SWITCH .
LOCKED 5| v
s - -!""
FRLI—T% ¥ I1:!;
e 2 ¢
UNLOCKED| 7
v o]
SELECTOR
SWITEH
T
L
° &Y
f

c K

BAKE
IGNITOR

BAKE
UALUE

OVEN IND. LITE

i

NOTE: 120 VOLTS MUST BE APPLIED TO CONTROL TERMINALS
E4 & E5 BEFORE CLEAN CYCLE CAN BEGIN.
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