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BOSCH

Model Numbers...All Electric Ranges

HES252U....
HES255U....
HES256U....
HES242U....
HES245U....
HES246U....
HES24/7U....
HES232U....
HES235U....
HES236U....

Most featured model, 30" White

Most featured model, 30" Stainless
Most featured model, 30" Black
Medium featured model, 30" White
Medium featured model, 30" Stainless
Medium featured model, 30" Black
Medium featured model, 30" Bisculit
Standard featured model, 30" White
Standard featured model, 30" Stainless
Standard featured model, 30" Black



BOSCH
Model Numbers...Dud Fuel Ranges

HDS252U.... Most featured model, 30" White
HDS255U.... Most featured model, 30" Stainless
HDS256U.... Most featured model, 30" Black



BOSCH

Model Numbers...All Gas Ranges

HGS252UC...
HGS255UC...
HGS256UC...
HGS242UC...
HGS245UC...
HGS246UC...
HGS24/7UC...
HGS232UC....
HGS235UC...
HGS236UC...

.Most featured model, 30" White
.Most featured model, 30" Stainless
.Most featured model, 30" Black
.Medium featured model, 30" White
.Medium featured model, 30" Stainless
.Medium featured model, 30" Black
.Medium featured model, 30" Biscuit

Standard featured model, 30" White

Standard featured model, 30" Stainless
Standard featured model, 30" Black



BOSCH

M odel Number ...Explanation
Thefirst three letters indicate product type:

HES....All Electric, HDS....Dual Fuel, HGS... All Gas

Thefirst two numbersindicate the level of features:

25....Most features, 24....Medium features, 23....Standard features
The third number indicates the color:

2....\White, 5....Stainless, 6....Black, 7....Biscuit

The next two letters....UC....Indicates United States & Canada. If
model only hasa U, it isnot certified for Canada.

These last two letters will be followed in production by..../01, /02, /03
etc, thisindicates the service code level, and must be included as part
of the model number to ensure that the correct parts are ordered for
service S



BOSCH

Product Description

The Electric Range has three models offering a range of

features.

This product description section will describe the HES25UC

which is the range with the most features

The cooktop section
featuresaTouch & Turn TM
sensor pad with a central
control dial that operates all
cooktop functions. Unlike an
ordinary dial mTwisT is held
to the cooktop with a magnet
mounted behind the control

g panel. When lifted off, it
Note Standard models feature reveals a smooth, glass
mechanical controls with knobs surface for easy cleaning 6




BOSCH

Product Description
All Electric Range

 Widest oven cavity Touch & Turn ™ oven control

Automatic oven light mTwist Tm cooktop control

Largest warming drawer Genuine European Convection

Flexible element sizes Low profile cooktop

 UltraSpeed ™ elements  Flush to cabinet front
e Electronically controlled N
warming drawer Note
_ Not all models
. Largest oven window have al the
e Full extension oven rack features




BOSCH

Features

The UltraSpeed T elements are in
every Bosch electric top.

The elements are very high quality
and have alonger lifespan than
traditional coils or halogen elements.

The elements respond either on or off
within three seconds and cycle on and
off to maintain temperature.
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Dual and Triplerings allow for
expansion of the elements to increase
the size of the cookware that can be
used. This expansion provides the

most versatile amount of cooking area
in a cooktop configuration 8
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MTWISt tv --Touch & Turn ™

Operation

« Two step operation

« Simple and intuitive to operate
e Ceramic glass control panel

e Touch to choose element

e Turnto change power level

Removable knob

Safety power off

Easy to clean

BOSCH




Keep Warm Feature

 All elements have a“keep warm’
feature on mTwisT ™ models

e Elements remain on at 3% wattage

 Excellent for holding or smmering
foods

e Indicates “keep warm” on all zones

by the letter “L” for low heat

BOSCH
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BOSCH

Product Description -- Touch and Turn T Control

Power ful technology made easy to use. Functions are selected
with the touch-through-glass sensor pad, then all settings are
adjusted with one central dial. It's another Bosch innovation that
simplifies high technology with avery intuitive and easy-to-use

control

11



BOSCH

Control Panel Display

e Clear text display

e Intuitive operation

e Automatic help prompt

e Animated display

e Indicates preheat temperature

e Chime tones to indicate operation
e Select menu

 Displays oven & warming
operations




BOSCH

Control Panel Display -- options

e “Lock Keys’

 Sabbath mode selection
Oven calibration

English, French or Spanish
F or C degree display

12 or 24 hour clock

Beep volume

Visible clock or no clock

Demonstration mode

Original factory settings

13



BOSCH

Control Panel Display -- Features

Electronic Thermostat: The oven regulates
temperature by using a premium sensor with . .
state of the art software to control the elements.
Temperatures can be set from 100 Fto 550 F in
5 degree increments.

Digital Display Window: The range has afull text display
window. The window displays:

 Clock e Active elements

e Timer settings e Temperature

e Temperature probe settings ¢ Preheating

o Warming drawer indicator « Remove rack reminder
e Cooking mode e lock indicator

 Timed cooking mode  Sabbath mode 14



Oven -- Features

Cooking Modes: The range has one of the
most versatile ovens on the market today, with
10 different cooking modes everything is
possible.

e Thermal Bake e Automatic Temperature Probe

« Convection Bake * Dehydrating

« Convection Roast * Proof Mode

e Broil » Sabbath Mode

« Convection Broil * Keep Warm Mode

Timed Cooking Modes: Set the oven to cook in convection roast,
convection bake or thermal bake for a set period of time. The oven
shuts off once the set cooking duration has been reached. This mode
makes following a recipe easy and worry-free. 15



BOSCH

Delayed Start Cooking: Oven -- Features
User can set the oven to come on at a specific time,

and cook for a specific amount of time. Meals are

then ready when the user gets home.

Two Timers:
Timing is easy with built in timers that beep and acknowledge

timeisup.

Self-Clean with Rack Removal Reminder: ——
Self-cleaning is an automatic 4 hour cycle, or it can be manually
set from 3to 5 hours. Once the cycle is set the oven beeps and
tells the user to remove the racks. Once the oven reaches 350 F
the oven door locks for safety. Self-clean temperature is 850 F.

Sabbath M ode:
The Sabbath mode allows the oven to remain on with or without
thelight in thermal bake mode for up to 48 hours. 16



BOSCH

Oven Elements

Broil Element:

10-pass broil element 3,250 watts of
power. Even heat distribution, recessed for
safety, longevity and clean-ability.

Convection Element:

Gives genuine European convection T
1,100 waitts of power. Enhances multi-rack
and full meal cooking, better baking and
browning.

Bake Element:

8-pass bake element which is hidden for
safety, longevity and clean-ability. 2,000
watts of power. Takes 10 to 13 minutesto
reach 350 F in bake mode.




BOSCH

Available Cooking Modes Electric Oven

Cooking Mode

Symbol

Default Temperature Temperature Range Elements
Convection Bake R 325 degrees F 100 to 525 degreesF | Upper, lO\:Ve%rr and third
-
Thermal Bake o 350 degrees F 100 to 550 degrees F Upper and lower
Convection Roast % 325 degrees F 100 to 525 degreesF Upper and lower
Thermal Brail 450 or 550 degrees F Low or High Upper
Convection Brail =t 550 degrees F High (550 degreesF) | Upper and convection fan
Temperature Probe K O degreesF 100 to 300 degrees F Refer to all bake modes
Dehydrate D 140 degrees F 100 to 160 degrees F Third rear and
convection fan
Proof T 100 degrees F 8510 110 degrees F Upper and lower
Sabbath o 350 degrees F 100t0 550 degreesF | UPper andlower Light
) on or off
Keep Warm - 170 degreesF 140 to 225 degrees F Upper and lower

Chart shows which elements are on in each of the cooking modes

18



BOSCH

Product Description - - Oven Cavity

e 25" extra-wide oven cavity (4.6 cu.
Ft.)

» SiX rack positions

» Telescopic Rack...allows usersto
check and view food without having
~ to pull the cookware out of the oven.
~ Holds up to 50Ibs.

e Automatic Temperature Probe.

» Concealed Bake Element. Electronic Thermostat.

e Electronically controlled oven lighting via door
opening or touch control-2 x 40 watt incandescent
bulbs, staggered for better viewing




BOSCH
Oven Chassis

The oven can is built onto a chassis for sturdy
construction, and is built to last. This means fewer
gaps and a professional engineered fit.




Product Description --
Warming Drawer

e Electronically controlled
temperature via sensor

e Extrawide

e 400 watt element mounted under
drawer, safe for take out containers

e High, medium and low settings

e Full extension ball bearing glides.
e Stainless steel mirror finish

. 1.3 cuft. NN




BOSCH

Duel Fuel & All GasRange Top

Product Description

* Pro-Style continuous grates

 Low-profile to countertop
e Power-Sim Burner (Diffuser Burner)
* Sealed burners e Electronic ignition

e Optimized burner spacing * Precision Flame Control



BOSCH
Duel Fuel & All Gas Range Top -- Features

Burner Ratings:

RF Burner Power-Sim TM — 15,000
to alow of 1200 but with cap takes heat
output down to 400 to 500 BTUs

RR Burner 800 -5,500
LF Burner 1,200-9,100
LR Burner 1,400-12500




BOSCH

All Gas Range Oven -- Features

- Bake...17,000 BTUs

e Brail...14,500BTUs

e Electronically controlled
e Flame diffuser

 Even heat distribution
» Glow-bar silicon carbide igniter

 Low profile cover for more usable cooking surface

24



BOSCH
Warranty

 Onefull year Parts & Labor from date of installation or
occupancy

o Additional four years part only on the following cooktop
section parts — electrical controls, heating elements and ceramic
glass top.

e Service must be performed by an authorized service agency

e Warranty Claim must be submitted within 45 days of
completion

25



BOSCH
| nstallation...All Electric Range

Electrical Connections:

Rangerequiresa 50 Amp 120/ 240 VAC or 120/ 208 VAC
dedicated circuit preferably with a four wire connection,
however where local codes and ordinances permit grounding
through the neutral and / or conversion to four wireis
Impractical, unit may be connected to the power supply viaa
three wire connection.

Connection can be made viaarangecord or aflexible
conduit. If arange cord isused it must meet the aboverating
requirements and be marked “For use with Ranges’

26



| nstallation...All Electric Range continued

Electrical Connections

Power Supply Connections

Three Wire Connection

The Four Wire Connection is preferred, but where
local codes and ordinances permit grounding through
neutral and/for conversion o four wire is impractical, unit
may be connected to the power supply via a three wire
connection.

1
L

3

Disconnect electrical power at breaker box.

Remove the terminal block cover o expose the
juncbon box (See Figure A),

Remove op nut, star washer, and round washer from
each post.

Note: DO NOT remove last round washer, last nut or
internal winng leads.

Attach white wire, round washer, star washer and nut
IN THIS ORDER on top of ground strap on center post.
Attach red wire, round washer, star washer and nut IN
THIS ORDER to left post.

Attach black wire, round washer, star washer and nut
IN THIS ORDER to right post (See Figure B).

Tighten all connections securely and replace terminal
block cover (See Figure C).

BOSCH

27



| nstallation...All Electric Range

Four Wire Connection (Preferred Method)

L
Z.

1

Disconnect sectrical power at breakes box.

Remove the ierminal biock cover toexpose the
junction box (See Figure A).

Remove top nut, star washer, and round washer from
aac h post.

Note: DO NOT remove last round washer, last nutor
inkernal winng lesds,

Remove screw from bottom end of ground strap
Remove ground sirap from center post, rotate so that
wide and is at top and attach wide end o range
thrcugh hole below junction box, Attach gresn wine on
top of ground strap. Tighten Screv [See Figure DY),
Artach red wire, round wacher, star washer and nut IN
THIS ORDER o left post.

Attach white wire, round washer, star washer and nut
IN THIS ORDER to center post.

Attach black ware, round washes, star washer and nut
IN THIS ORDER to right post (See Figure E).

Tighten all connecbons secursly and repiace terminal
block cowver,

BOSCH

28



BOSCH

| nstallation...Due Fuel Range

The gas supply line and electrical outletmust be within the spaces
indicatedinFigure 2. The gas shutoff valve mustalse be accessible
without moving the range.

Instructions were determined using Standard American base
cabinets measuring 36" highx 24" deep. If nonstandard cabinets
are used, care should be taken to alter dimensions accordingly.

NOTICE: Some cabinet finishes cannotsurvive the temperatures
allowed by U L., particularly self-cleaning ovens; the cabinets may
discolor or stain. Thisis most noticeable with laminated cabinets.

il

| |I Flece Gas Supphy R

| i @ rdd { i
| Electracal Dutlet

\ Heee | '|:lI

Figure £: as Supply Line and Electncl Qutlet Placement 29



BOSCH

| nstallation...Due Fuel Range

(O

4. Connect Electric _
Ranges are dual rated foruseon either 120/240 VAC or 120/208

WAL, See table for power ratings and circuit breaker sizes based
upon the supply voltage for each mode (See chart below).

VOLTS Mz RATING CIRCUTT
A.C. KW BREAKER
120/240 60 12.1 30 AMPS
120/208 60 9.1 25 AMPS

CAUTION: make certain that gas shutoff valve and all
burner controls are in OFF position before baginning.

TO PREVENT ELECTRICAL SHOCK, THEGROUNDING PRONG
SHOULD NOT, UNDER ANY CIRCUMSTANCES, BE CUT DR RE-
MOVED.ITMLET BE PLUGGED INTO A MATCHING GROUNDING
TYPE RECEFTACLE AND CONNECTED TO A CORRECTLY POLAR-
IZED 240-¥OLT CIRCUIT. A separate circuit i recommended
which is in compliance with the NEC,

[fthere is any doubt as to whether the wall receptacle is prop-
erly grounded, have it checked by a qualified electrician.

This appliance may be connected to the powersupply by installing
flexible conduit or a power cord set. The electrical rating of the
powercord set (notsupplied ) must be 240 volt, 30amperes. The
power cord set shall be marked “For Use with Ranges.”

The powersupply shall be connected to the range terminal block
compartmnent located mear the bottom of the back panel (See
Figure4 , atright). Itisaccessible by removing the terminal block
cover,

Flace strain reliefin knockout bedow terminal Block (See Rgure 4
below). Feed range cord through hole and strain relief up to
terminal block, Allow for slack in the cord between the strain
releif and terminal block. Once cord lengthf slack has been
adjusted , attach strain relief per instructrions included with strain
relief. Connect wiring a5 described below and on next page.

™
The knockout panel can be removed from the range to
install the strain relief:
Remaove panel from range, install strain relief in panel
and re-attach .
Ekctric Connection
(found behind terminal
block cover)™_ _
O 1 O
R Cord Through
Y Strain Rellef in
= Erockout
Gas Connection PanelHerg

Figured

The strain relief provided with your range cord
must be properlyinstalled.

30



Note: The installer should inform the consumer of the
location of the gas shut-off valve.

Flexible Connector Method (see Figure 11, this page)

1. Install male 1/2" flare adaptor at the 1727 NPT intemal

thread of the range inlet. Use a badkup wrench on the

elbow fMtting to avoid damage,

Install male 1/27 or 3/4" flare union adaptar on the NPT

internal thread of the manual shut-off valve.

Connect Mexible metal appliance connector.

Make sure circuit breaker is off and then plug range cord in

Lo eledrical cutlel

Push range back into position insuring that range leg slides

under the antiip brackel. The range will sit 3/4" away

from the wall when properly installed. Note: Be careful not

Lo crimp Mexible connector!

& Carefully tp range forward to insure that anti-tp bracket
engages and pravents lp-over,

Rigid Pipe Method (see Figure 12, this page)

The configuration of the Agid pipe connadion will vary depending

on the lom@bion of the gas pipe stub, Refer to Fgure 12 for

datails,

1. Make sure circuit breaker is off and then plug range cord in
Lo eledrical cutlel

2. Push range backinto position insuring that range leg slides
under the antiip brackel. The range will sit 3/4" away
from the wall when propery installed.

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

4, Connect pipe to range at union. Access the connedtion
through the access panel behind the warming drawer.

Note: Be careful not to apply pressure to wamming drawer

element durng rgld plpe installation.

W bW

BOSCH

| nstallation...Due Fuel Range

Figure 11: Flexible Connector Method

&l b

gas shut off valwe

nipple

union

nipple
elbow:
connect to 1,27 to 304"
regulator here gas pipe

+ GasFlow to Range

Figure 12: Rigid Pipe Methed

31



BOSCH
| nstallation

Anti-Tip Bracket.... Anti-Tip bracket must be installed as shown below

Vi rrerag Lir gy

Fluah

!
Figure & Figure 7

INSTALLANTI-TIP BRACKET:

1. Adjust hesght of range and level by rotating the adjustable
leg supports, (see Rgure 6) using 1-1/4" wrench
2. Measure to locate bracket position as shown in Figure 7.

Secure bracket with 2 screws,

Figure 8 32



BOSCH
| nstallation

FINALINSTALL:

1. Move range close enough to the opening to plug into the
receptache, i

2. Slide range into position insuring that the left back leg slides § i iy
undertheant-tip bracket. Range will sit 3/4" away from back ' ;"!"—"'—h_—_"
wall when properly installed. | [|1_l ] " |

3. Carefully tip range forward to insure that the anti-tip bracket

SCrew \ \ Serew

engages the range back brace and prevents tip-over. Figure 9
4, Tumn on electrical power. Check range for proper operation as
described in Use and Care Manual.

MNote: if LCD screen flashes and beeps, the wiring is incorrectly
installed. Immediately disconnect power at breaker and return to
step 3: CONNECT RANGECORD.




BOSCH

Conversion of Rangeto L P Gas -- Kit issupplied
with therange

Conversion Instructions - Before you begin

L A CAUTION: Turn off Gas and Electricity

Before Proceeding with the corversion; shut of
the gas supply to the appliance prior to discon-
necting the electrical power.

Shut off the outside propane tank gas valve to the range. Re-
move range power cord from electrical outlet or twm breakes

off at breaker box, and turn all control knobs to the "OFF" posi-
tian

2. Convert Pressure Regulator from 5
W.C. to 10" W.C.

1. Removwe Warming Draveer; Pull draveer out unkil stop is
reachad, Push clipon right side up and clip on left side
dowven. Pull drawer the rest of the way out,

2. Remave cover plate from interior back wall by remaving
single screw on left side of panal,

3. Remove the hexagon cap from the top of the regulator
with an adjustable wrench.

4, Pop cut the plastic stem i the cap and turn it over pressing
It firmly in place so that the letters "LP" can now be seen
upright in the stem, rather than "MAT,

5. Replace the cap and button assembly info the top of the

regulator sealing It firmly. Make certain spring ts still in place
(See Fig. 1). DO NOT OVER TORQLUE.

&, Install the FOIL CONVERSION STICKER on the back side of
the cover plate so that it appears on the back side of range

neck ko the regulston

Figure 1
Convert Pressure Regulator

P Fmime
or Fopera
e

,—E"" .

l |:-\..
':_
oue 7 ? %“- iy
NP a
B

PRESILIAL FEGULATOR WMIEW

Duel Fuel LPKit
part # 438629

All Gas LP Kit
part #437777




3. Replace Main Cooktop Orifices

Remowe Gra bes, Bumer Caps and Bumer Bases. Remove
burner grates and burmer caps, Unscrew 2 T20 screws inside
each base and remove burner bases (See Figure 2). Reinsert
screws in jet halder to hold tubing assembly in place.

Remowve Natural Gas Cooktop Orifices. Insert the socket
driver with 3 minimum extension into the jet holders to re-
move existing orifices. Flace the old orifices in the space pro-
vided on page 5 in case future conversion back to natural gas
i5 NECessary.

Assemble LP Cooktop Orifices. Place in cookiop exactly as
layed outin the cover of this manual (also shown in Figure 3)
If the orifices become separated fom the cover, placement
can be determined by matching the number stamped into the
orifice with the placement specifications displayed in Figure 4.
Place the new orifice into the socket then insert each orifice
into its respactive threaded hole in the jet holder. Tighten until
rifice stops turning, DO NOT OVER TIGHTEN.

BOSCH

L P Conversion -- continued

Figure 2
Remove Grate, Cap and Base

Grate ,I:I:- -:'::1_{15 L E: |

et [ —

B e I".-rp—_l I
Crifice
—]
iﬁ -_lill.

Figure 3
LP Cooktop Orifice Placement
Left Rear Burner - Right Rear Burmer -
11,000 ETU/h 101 5,000 BTU/M 70

BACK OF RANGE

L aft Front Brmar FANT - OF RAHGR_

7.500 BTU/h 86

ant Bummer -

15,000 ETUR 116

35



BOSCH
L P Conversion -- continued

Figure 4

Replace burner base, burner cap and bumer grate. it c.ngktgp Valve |
Note: Bumner cap must be properly positioned on burner base Hin
for bumer to light. (i

—

4. Convert Cooktop Valves for Propane Use h

Adjust Bypass Jets on Valves. wit
1. Verify that all knobs are in the "Off" position.

2.Remove knobs, springs and bezels by pulling straight out
3.Insert flat head screvedriver into shaftand turn bypass scres

clockwise untl it stops turning (See Fgure 4). DO NOTOVER
TIGHTEN. Replace knobs, springs and bezels,

ETU/h-LP Gas
11,000
2,000
2.500
15,000
14,300

Oven - Bake (Gas Ranges Only) 17,000

If your range is dual fuel your conversion is complete, Re-
place the cover plate and warming drawer and proceed to

step 9 to test your conversion.

For gas range conversions, continue o step 5.




L P Conversion -- continued

5. Adjust Broil Burner Orifice

Remowve oven door (see section “Remaoving Oven Door” in
Installation Instructions ).

Remove broil bumer assembly. The broil bumer assembly
i attached to the top of the oven cavity with 7 screws, Remove
screws and gently pull broil bumer assembly straight out being
caraful not to detach electrical wires, Flace broil burner against
back wall of oven cavity,

Adjust Orifice. The orifice is lkocated behind the broil burner
in the back oven wall (See Figure 5). Use a 1/2" deep socket
driver with 3" minimum extension to tum orifice clockwise until
itstops (2- 2 1/2 tmeas) . DO NOT OVERTIGHTEN.

Replce Broil Assembly. Replace broil assambly being
careful to feed all wires through back wall of oven, Reinsert
all 7 screws.

Note: The air shutter on the broil burner fits over the orifice
when installed cormectly.

6. Adjust Oven Burner Orifice

Tighten Onfice. The oven burner orifice is located below the
air shutter (See Figure @), Reach it through the access hole in
the interior back panel of the warming drawer cavity. Lsea If
2" wrench to turn orifice clockwise until it stops (2 - 2 1f2
turns). DO NOT OVER TIGHTEN.

BOSCH

Figure 5
Oven Cavity - Side View

Figure B
Oven Orifice and Air Shutter

37



BOSCH

L P Conversion -- continued

7. Test for Gas Leaks.

Leak testing is to be conducted by the installer according to
the instructions given in this secton.

Turn on supply line gas shut off valve, Apply a non-corrosive
leak detection fluid o all joints and fitings in the gas connec-
tion between the supply line shut-off valve and the range.
Include gas fittings and joints in the range if connections
wera disturbed during installaton. Bubbles appearing
around fittings and conneclions indicate a leak.

If a leak appears, tum off supply line gas shut-off valve and
tighten connections. Retest for leaks by turning on the
supply line gas shut-off valve, When leak check is complete
(no bubbles appear), test is complete. Wipe off all detection
Auid residue.

A\ cAuTION
MEWER CHECK FOR LEAKS WITH A FLAME.

DONOT CONTINUE TO THE NEXT STEP UNTIL ALL LEAKS
ARE ELIMINATED.

8. Test Electric Ignition.

Test Cooktop Burner Ignition. Select a rangetop burner
knob. Push down and turn to the lame symbol. Ifthe
ignitorfspark module is operating correctly, itwill click. Once
the air has been purged from the supply lines, the burner
should light within four (4)seconds. After burmner lights, tum

knob to the off position.
Test each rangetop burner in this fashion.

Test Broil Bumer Ignition. Set cooking mode to Hi Broil.
The burner will ignite after 30-75 seconds.

Test Bake Burner Ignition. Setthe oven o bake at 350~
F. After 30-75 seconds, the burner will ignite. The burner
will stay lit until the 350° Fis reached and then shut off
From this point forward, the burner will cycle on and offto
maintain the temperature.

Call Bosch Service (800-944-2904) if:

1. Any of the burners do not light.
2. The broil bumer or bake burner does not stay lit.

3. The bake bumer does not cycle.

38



BOSCH
L P Conversion -- continued

9. Test/Adjust Flame.
The combustion quality of the flame for each burner must be  Ifthe flame is completely or mostly yellow, the corresponding

visually inspected. If your range is a gas range, the bake air shutter and/or the orifice must be adjusted, Verify that
burner and broil burner lames must also be visually in- the orifice is all the way tightened. Ifthe flame is stll yellow,
spected. The flame should be blue with yellow tips. It adjust the air shutter. After adjustment, retest.

should carry over, or surround, the entire burner and should
not lift or blow off the bumer.

To inspect, turn the burner on. See Figure 7 for appropriate Note: With LP use, some yellow bpping on auter cones is

flame characteristics. To view the bake burner, the oven normal.
bottom cover must be removed; remove bwo rear thumb All burners must also be inspected for carryover. The flame
screws, slide forward and out, should completely surround the burner. If the cooktop

burners do not carry over, the bypass jet must be adjusted
(Seestep 4, page 4). Ifthe broil or bake burner does not
carry over, adjust the corresponding air shutter (see steps 10
and 11, below and next page).

Figure 7
Vellove Flame Characteristics
Further adjustment is required. m
Yellow Tips on Outer Cones:
Mormal for LP Gas, E{Im
Soft Blue Hames:
Naormal for Natural Gas. mmﬁ

39



L P Conversion -- continued

10. Adjust Broil Burner Air Shutter (if nec-

essary)

Adjust Air Shutter. The air shutter is located on the back
end of the broil burner. Loosen screw and turn shutter. Close
the shutter if the flame is lifting or blowing or not carrying over;
Open the shutter if it is too yellow. (See Figure 8). Tighten
SCrew,

Figure 8
Broil Burner Air Shutter

Shutter Screw
More Open:

®_ccs Yellow Flame

More Closed:

* ecs Blue Flame
*More Carryover

* ess lifting or blowing

BOSCH
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BOSCH

L P Conversion -- Continued

11. Adjust Oven Burner Air Shutter (if nec-
essary)

Adjust Air Shutter. The oven burner air shutter is located to
the left of the oven regulator. Reach it through the access hole
in the interior back panel of the warming drawer, Loosen screw
on shutter, Close the shutter if the flame s lifting or blowing or
not carrying over: Open the shutter if it is too yellow. Tighten
screw,(Ses Figure 9). Tighten screw.

Reattach cover plate and replace warming drawer,

Figure 9
Oven Orifice and Air Shutter

Shithar
Miore Closed !
*_pss B Flame
More Open: *hiore Carmyover

o =5 vellow Flame *Lecs lifting or blowirg

Save natural gas orifices for future conversion by placing
them in the appropriate space below.

Natural Gas
Cooktop Orifice Placement

Left Rear Burner - Right Rear Burmer -
12,500 BTU/ h 165 5,500 BTU/ h 109

\ BACK OF W
Left Fruntﬁ FRONT OF RANG Emg}nnt Burner -

9,100 BTU/h 139 15,000 BTU/h 180
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Door Removal

1

2.

3.

BOSCH

Removing the Door

A WARNING

+ Make sure oven is cooland power to the oven
has bean turmned off before removing the door.
Failure to do so could result in electrical shock or
burns.

+ Theovendoor is heavy and fragile. Use both
hands to remove the oven door. The door frontis
glass. Handle carefully to avoid breakage,

« Grasp only the sides of the oven door. Do not
grasp thehand le as it may swing in your hand and
cause damage or injury.

+ Failure to grasp the oven door firmly and
properly could resultin personal injury or product
damage.

Be sure to read the above WARNING before attempting
to remove oven door,

Open the door completely.

Flip lever on hinge toward you. (see Figure A).

4. Close the door to approximately halfway open,

5. Holding the deor firmly on both sides using both hands,
pull the door straight cut of the hinge slots. Hold firmly,

6. Place the door in a convenient and stable location for

the dooris heavy (See Figure B).

cleaning.

Figure A
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BOSCH

Operation -- Oven Control

When therangeis
powered up, the
interface board
receives the voltages
at X2 from the power
relay board shown in
the chart on the next
page, and the clock
I[luminates.

Connector to Power
Relay Board from
“Touch & Turn”
User Interface
Board (clock)

Connector to

“Touch & Turn” X
User Interf ace m——t—)y =
Board (clock) from {:
Power Relay Board

This board controls all
the functions of the
oven and contains the
program data
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Voltage checksat the“Touch & Turn” interface
board (clock)

Voltagereadingsat X2 NOTE
pin connections are not marked

1)

1.5VDC

2)

ovDC

3)

o0vDC

4)

5VDC

5)

0VvDC

6)

8VDC

7

0VvVDC

8)

32VDC

Remove connector from board , set

| scaleto +50VDC, put one meter

lead to ground and the other lead to
pins1, 4, 6 and 8 in turn.Voltage
should read as indicated in the
chart. If voltages are good and no
display is present, replace the
Interface board.



X3 Wiring Harness to
Interface Board

X6 Latch Switches

X5 Door Switch

X7 Meat Probe

X25 Warm Drawer Sensor

X8 Oven Sensor

BOSCH

X4
Ground

Power Relay
Board
Connections
Electric Oven

L

— X23

K8 Lamps

K10 Convection Motor

K7 Latch Motor

—X21 Neutral
—X22 K6 out to Warming Ele.

rr>»x-HdcCcm2z

—X24 L1 (Red) Input to K6,
K7,K8 & K10

—X17 L2 (Black) Input to K4

—X16 K4toBake & Conv Elements
——X15 K3 out to Bake Element

—X18 L1 (Red) Input to K5
& K3

X19 K5 out to Conv. Element

—T—X13 L2 (Black) Input to K2
-~ X12 K2 out to Broil Element

X11 K1 out to Broil Element

X10 L1 (Red) Input to K1

X1 L1 (Red) Inputto Board

X2 Neutral (White) to Board 45



BOSCH

X3 Wiring Harness to X23
Interface Board /— K8 Lamps N
. = E
X6 Latch Switches _J ] K10 Convection Motor U
X5 Door Switch —— ;
X7 Meat Probe 'y ————— K7 Latch Motor A
I L
X25 Warm Drawer Sensor ———— X21 Neutral _
X8 Oven Sensor B X22 K6 Out to Warming Ele.
- X24 L1 Inputto K6, K7,K8 &
- K10
= | PRI 3
L]
X4
Ground '_'
Power Relay ] =
— —X12 From K12 to Broil Vave Cail
Boar d - “——X11 L1llinputto K11l & K12
Connections 1
- — X10 From K11 to Bake Vave Cail
GasQOven — X1 L1 (Red) Input to Board
——X2 Neutra (White) to Board 40



BOSCH

Operation of the Electric Oven

Touch Bake and set temperature at the control, relay board
receives input and checks resistance of sensor. If heat is
required then the following relays will close: K3 & K4 for the
bake element and K1 & K2 for the broil element. The output
voltages from the board should be as follows: X15-L 1 to bake
element, X16-L2 to bake element. X11-L1 to broil element,
X12-L.2 to broil element. This supplies 120voltsfrom L1 & L2
giving each element 240 volts and oven heats. NOTE See
charts on next page for element “On Times”.




BOSCH

Element Cycle Charts

DAKE MODE
a8 23 satonds
Prehem =] A5 m=conds Upper Cleme=
an |
ot Lower Elemans
on
4
L At 55 paerie L pzser Elamas
Bakmng
on 5B ppognds
g
all REE Lerwsr Eleimesa
BROIL MODE
o
Prehim
Al g afl Upsser Elsmeassd
(]
Breding H alf Upzer Elomani
an
Broiing Low
-] Upper Elmmess

Prefeal

C. Baking

CONVECTION BAKE MODE

an
10

aff | sa B0 seconds Lipper Elemaent
an ‘
alf 50 ==oond Liorevesr Elemen
&n
et Ronvg Elrment
@n
=11 Lhpper Elamang
on —
=1 20 gas G g Lewwar Elemang
on
oif Ring Elemen|

Caonweclion fan remaing running dising Piohaat and C Baking
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Element Cycle Charts

BOSCH

CONVECTION BROIL MODE
&n
Prafuwa
ot Unpper Elempn
an
C Broling High ol Upper Element
Cameclion fan remoes nansing duning entita bl moade
CONVECTION ROAST MODE
an
aff 20 pe Ugppsr Blemes
Prafiaat
on
oHt &0 Spcand: Liovwenr Elemmgm
an
ofl 20 =g |.-,—.-‘L'L’EEEE'E-’..-..—, ppEr Elsrmienil
Ralisg on
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Convedtion fan remares nurreng dunng Preheat and Roamiing maoe

] E it iy
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BOSCH
Operation of the Electric Oven

Note Some of the wiring
diagrams show a high
temperature safety
thermostat between the
terminal block and the
power relay board. This
HTC was not used on
production units.
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Touch Bake and set temperature at the control,
relay board receives input and checks resistance of
sensor. If heat isrequired then Bakerelay K11 is
closed. 120VAC is sent to the gas safety valve. The
glow igniter which iswired in series with the valve
starts to heat up, as it does so the voltage drops
across the valve. When the glow bar draws 3.2
amps and is glowing the valve opens sending gas to
the burner and it ignites. Bakeis 17,000 BTUs




BOSCH

Electric Top Operation -- Controls

To select heating level, [ 1)

b Wi 4 b st ¢ touch desired element,
then twist knob.

F |git traml 4 k right front q

To turn off element,
touch until “0” appears.

To keep food warm, touch element key,
then touch keep warm key.

If panel lock came on (if
magnetic knob was removed
for > 10 seconds), replace
knob, then push and hold
down panel lock touch key
until panel lock light goes out.

To size pots for dual or
triple elements, press
desired element, then
press pot sizing key and
then rotate knob to
desired heating level. 52




BOSCH
Electric Top Operation -- Typical Displays

Residual Heat Element On Low (keep warm)
(showing heat level)

Dual (Outer) Element Off
Element On
(showing heat Panel Lock On
level) (when knob missing)
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Electric Top -- How the Elements Heat

Each element or section of an element is controlled by arelay. Touch the glassto
select element, turn knob to select the power level. For the element to heat the
following relays must close: -

Left Front & Right Front L2 from K10 measured at X 30.
Left Front L1 from K1 900 watt measured at X5

L1 from K3 800 watt measured at X7 triple element
L1 from K4 800 watt measured at X8

Right Front L1 from K2 1200 watt measured at X6 single element

Right Rear & Left Rear L2 from K9 measured at X32.

Right Rear L1 from K5 1100 watt measured at X9 double element
L1 from K6 800 watt measured at X12

Left Rear L1fromK7 1500 watt measured at X1~ single element

See next page for example schematic




Electric

op -- How the Elements Heat

L2 N

34 Ujf.l, s LEFT FRONT
Y rECT CTYELLOW/BLACE npp
- ORAMNGE! 50
T LEFTFECMT BLACE .~ X321 BLACK
p—r [ M o o 3]
BELUE/ WHITE X30
K4 s LEFT FROM
o WIOLET BO0 W
Hff; X4 RIGHTFRONT  (3RAY/ RED
—ErowN T For
| X1 COCKE TOP | X2 WHITE
¢ TED TWIST COMTRPT
% e RIGHT REAR
& o o
TELLOW 1T B
BT ot
A5 ELA CH
XSEE’,/G
K6, .1 RIGHT REA
— o o A
ELUE BO0 W
cr’%l X1l LEFTREAR  ppancE
O

BEOWN/ WHITE |5 Bar

BOSCH
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Gas Top Operation

— T,
1 Off e

2

OFF =

Thisswitch is on'
for the Super-Sin

burner

y

=)

Turn the control knob to the lite position. The spark switch closes and sends
120V AC to the spark module. The spark module output sends 14,000V DC to the
burner igniter creating a spark to the underside of the burner cap. The action of
turning the knob to the lite position allows gas to flow to the burner and it ignites




BOSCH

Gas Top Operation

,
Spark Switch (4

Sim. Light

T_! -

Thisswitchis
only for the
Super-Sim
burner

Note spark switches are supplied as an assembly of four

complete with wiring harness part # 492439 56A



BOSCH

“How to replacethe“ Touch & Turn” interface board
(clock) |

Remove the Knob: It isatight fit, wrap
some scotch tape around the knob & pull
gently on the ends to remove.

Remove the locknut

Remove upper rear access panel, remove connector from board, remove the 6
screws holding the board. Reassemble new board in reverse order after checking
the board configuration. See next page for instructions. 57



BOSCH

When a replacement board is ordered, all “Touch & Turn”
Interface boards are programed for the MEDIUM featured
models for example HXS24XU: For the MOST featured
model HXS25XU snap off either one of these tabs.

For the LEAST
featured model
example
HXS23XU,
snap off both
tabs.

Note besureto
check the model #
of therange and
configuretheboard
correctly before
installing.
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BOSCH

Locatlon of components Duel Fuel & All Gas

Range

Spark
Module

Convection Motor

Access to warming

regulator &
) drawer element
connection ) Gas safety valve
ooint terminals
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BOSCH
Disassembly....Accessto maintop

1 2 Tabs o need teNgemove these
| &

Remove knobsfirst if unit has mechanical controls or is agas top. Remove the two screws
under the front panel, support the panel as you take out the second screw so that it won't
fall. Panel isalso held in place with two support tabs which fit into slots on sub-panel

/7 i) —— Remove m

S [ -

e




Remove the 12 screws
which hold the 2 rear
panels and disconnect
the ground screw from
the maintop support

front of the unit. Lift the front of the maintop and fold back against the control panel.
(place towel or blanket over control panel to avoid scratching panel or maintop) The
elements, control, and latch assembly can now be accessed.




Remove 2 screws from front frame

Latch M otor !

| Iunger nght S\Nltclr

.'-

L atch can be accessed from under the cooktop

Latch SNltch&s
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BOSCH

' | Each pair of 3,
i elements are heldjg
. 1 inplaceby a '
Mechanical version single bracket &
A two tension clips
per element

Tension Clips 63




BOSCH

Resistance checks can easily be made at the
el ement ter ml nal S Turn off power before beginning resistance checks

Right ont
LF Triple Element
Single’Element E
/]
2500 Watts J 1200
2-1 70.7 Ohms 24 5 30h
2-4 71.3 C.)hms :

2-3 6|3 Ohms

*"‘n\.*‘\ 20 DOUb\\ b/d
: 190(5W
2-3 5 6 Ohms

2-4 6 5 Ohm H /J

r

%""
R

L=

eft earSmgI
Element 1500W

2-4 37.3 Ohms
|




BOSCH

Disassembly — Touch & Turn control

| Disconnect
il

CAUTION: Take care not
to break the plastic board

Removethe support bracket standoffs.



BOSCH
Disassembly — Touch & Turn control

= ]
Bottom of board showing display and magnetic switch

e g - "
o . = = = {f_ - s ¥ = |::.- I
7 i s 43T , -
r il - A =t &

oeviuilie
LEEEERE s

Underside of control showing touch pads and magnetic switch
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Accessto concealed bake element & warming
element

Warming
element
removed
from front
m

§l removing
the drawer

Remove this cover for accessto
the warming drawer element
terminals

Remove this cover for access to
the bake element 67



BOSCH
Accessto Oven Can and Hinge Assembly

Remove latch assembly & top panels. Remove 3 screws on top of side panel, lift up & out to
disengage tabs at the bottom. Remove screws holding outer & inner galvanized panels.
Remove insulation (it isal in one piece) oven can is easily removed from chassis by removing

front and rear chassis frame screws. (see instructions on next page).




BOSCH

Accessto Oven Can and Hinge Assembly --

continued

L

el

Remove these

SCrews
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BOSCH
Reassembly -- Control board (1)

The control board must be reassembled so 4 of the 6 standoffs
(“pins’) engage the 4 holes in the metal plate glued to the Ceran glass
maintop. If not, the magnetic knob & digital displayswon’t line up.

NOTE: The other 2 standoffs don’t engage any holes in the plate.

CAUTION: Don't force the standoffsin place (so they’ re not broken).

70



BOSCH
Reassembly -- Control Board (2)

Before mounting the control board, make sure each of the 6
standoffs (“pins’) are inserted properly into the component boards.
The two boards should be parallel.

In addition, make sure there is no debris between the touch pads and
the glass, and that the pads are making good contact with the glass. If
not it will not work and may show an error code.

/1



BOSCH

Reassembly of cooktop control knob, spring &
bezel

Assemble
knob spring
& bezel.
Hold
assembly
together and
install on
shaft




BOSCH
How to calibrate the Thermostat ( change the offset )

Touch cooking mode
& keep your finger on
there until “SELECT
FUNCTION" appears
(about 5 secs.)

Using control knab,
scroll through menu
until “OVEN TEMP
OFFSET" appears.
Touch start and a
number will appear in
the temperature '
window. If the oven
has never been
calibrated before it
will be O degrees F

/3



BOSCH

Using the control knob scroll through
the temperature options. The
temperature ranges from —25 degrees F
to + 25 degrees F . Select the number
of degrees that the temperature needs
to be changed by and touch “START”.
Display will show “SELECT
FUNCTION”, touch “OFF” to
complete the change.




BOSCH
Range Test / Service Program

The range control has a service program that can be accessed by the service
technician to check component and /or function.

To enter the service program, do the following:

Place afinger on the cooking mode, temperature and start zones simultaneously
for 5 seconds... theword “TEST” will display. Touch cooking mode and
“SERVICE” will display.




BOSCH

Touch start and “LIGHT” will display, at this point the light function can be
tested by touching start again, or use the rotary control knob to scroll through the
different test functions. To check a particular function rotate to that function then
touch start. To exit the program at any time touch cancel.

Note: During all functions the maximum oven temperature is 200 degreesF, if
reached the display shows“TOO HOT” and any function in operation stops,
except the Cancel ( which allows exit from the program).The test can be resumed
once the temperature falls below 200 degrees F.




BOSCH
Electric Oven

Function 1.
1. Display “LIGHT”
2. Press Start Zone to activate oven light relay.
3. Display“ LIGHT ON”"
4. Press Start Zone to de-active oven light relay.
5. Display “LIGHT”
6. Allow user to continue toggling.
7. Rotating the selection knob will de-activate the light relay (if on) and scroll display to
function select (Light, Conv Fan, Ring, etc.).
Function 2
1. Display “CONV FAN”
2. Press Start Zone to activate Convection fan relay.
3. Display “ FAN ON”
4. Press Start Zone to de-active Convection fan relay.
5. Display “FAN”
6. Allow user to continue toggling.
7. Rotating the selection knob will de-activate the Fan relay (if on) and scroll display to

function select (Light, Conv Fan, Ring, etc.).

7



Function 3:

NoakwdpE

BOSCH

Display “RING” (if applicable for version)

Press Start Zone to activate Conv. fan relay and Ring element relay.

Display “ RING ON”

Press Start Zone to de-active Conv. Fan relay and Ring element relay.

Display “RING”

Allow user to continue toggling.

Rotating the selection knob will de-activate the Ring and Fan relay (if on) and scroll
display to function select (Light, Conv Fan, Ring, etc.).

Function 4:

Nooak~wNRE

Display “BROIL”

Press Start Zone to activate Broil element relay.

Display “ BROIL ON”

Press Start Zone to de-active Broil element relay.

Display “BROIL”

Allow user to continue toggling.

Rotating the selection knob will de-activate the fan relay (if on) and scroll display to
function select (Light, Conv Fan, Ring, etc.).

/8



Function 5:

NooakrwNE

BOSCH

Display “BAKE”

Press Start Zone to activate Bake element relay.

Display “* BAKE ON”

Press Start Zone to de-active Baker element relay.

Display “BAKE”

Allow user to continue toggling.

Rotating the selection knob will de-activate the Bake relay (if on) and scroll display to
function select (Light, Conv Fan, Ring, etc.).

Function 6:

NooakwdpE

Display “WARMING DRAWER?” (if applicable for Version)

Press Start Zone to activate Warming Drawer element relay.

Display “ WARMING D ON”

Press Start Zone to de-active Warming Drawer element relay.

Display “WARMING DRAWER”

Allow user to continue toggling.

Rotating the selection knob will de-activate the Warming Drawer relay (if on) and scroll
display to function select (Light, Conv Fan, Ring, etc.).
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Function 7;

agrwWwNhE

N o

Display “SENSOR CHECK”

Press Start Zone to active control to automatically perform self check of:

Self check for Meat probe resistance (if applicable for version)

Self check for oven sensor resistance

Self check for warming drawer sensor resistance (if applicable for version)

If self-check finds afailure during this sensor check, the apha display shows which one
with “FAILURE PROBE” or “FAILURE OVEN” or “FAILURE W D”

If no failure is found, the Display shows “SENSORS OK”

Rotating the selection knob will de-activate the Sensor check mode and scroll display to
function select (Light, Conv Fan, Ring, etc.)

Function 8:;

1.
2.

o O

Display “CHECK LATCH”

Press Start zone. Control activates door latch. Control operates asif in normal self-clean
mode, checking for switch logic and time out functions. Lock icon should operate asin
normal operation. Once latch islocked, motor stops and icon is steady state. All errors
should show if malfunction or non-locking is detected. Further pressing of the Start Zone
will be ignored until the latch has locked or an error has been detected.

Press Start zone. Control de-activated door latch. Control operates as if in normal self-
clean mode, with all checks, icon change (lock flashing then off) and error detection.
Further pressing of the Start Zone will be ignored until the latch has un-locked or an error
has been detected.

If an error is detected, the latch motor will stop and the display will show that code and
beep.

Allow user to continue toggling.

Rotating the selection knob will de-activate the Check Latch mode and reset to home (if
locked) and scroll display to function select (Light, Conv Fan, Ring, etc.).



BOSCH
Gas Oven

Function 1:

Display “LIGHT”

Press Start Zone to activate oven light relay.

Display “ LIGHT ON”

Press Start Zone to de-active oven light relay.

Display “LIGHT”

Allow user to continue toggling.

Rotating the selection knob will de-activate the light relay (if on) and scroll display to
function select (Light, Conv Fan, Warming Drawer, etc.).

Function 2:

ogrwdDEEF

Display “CONV FAN”

Press Start Zone to activate Convection fan relay.

Display “ FAN ON”

Press Start Zone to de-active Convection fan relay.

Display “FAN”

Allow user to continue toggling.

Rotating the selection knob will de-activate the Fan relay (if on) and scroll display to
function select (Light, Conv Fan, Warming Drawer, €etc.).

NogokrowdE
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Function 3:

NooakrwNRE

Display “WARMING DRAWER?” (if applicable for Version)

Press Start Zone to activate Warming Drawer element relay.

Display “ WARMING D ON”

Press Start Zone to de-active Warming Drawer element relay.

Display “WARMING DRAWER”

Allow user to continue toggling.

Rotating the selection knob will de-activate the Warming Drawer relay (if on) and scroll
display to function select (Light, Conv Fan, Warming Drawer, etc.).

Function 4:

agrwOdDPE

N o

Display “SENSOR CHECK”

Press Start Zone to active control to automatically perform self check of:

Self check for Meat probe resistance (if applicable for version)

Self check for oven sensor resistance

Self check for warming drawer sensor resistance (if applicable for version)

If self-check finds afailure during this sensor check, the apha display shows which one
with “FAILURE PROBE” or “FAILURE OVEN" or “FAILURE W D”

If no failureisfound, the Display shows “SENSORS OK”

Rotating the selection knob will de-activate the Sensor check mode and scroll display to
function select (Light, Conv Fan, Warming Drawer, etc.).
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Function 5:

NoO~rWNE

Display “BROIL”

Pressing Start Zone activates Broil relay for 120 seconds

Display “BROIL ON”

Pressing Start Zone De-activates Broil relay

Display “BROIL”

Allow user to continue toggling.

While Brail ison, Controller times for 120 seconds. If user does not turn off broil relay
within the 120seconds, controller turns off automatically (also max temp of 200F is
monitored).

Rotating the selection knob will de-activate the Check Latch mode and reset to home (if
locked) and scroll display to function select (Light, Conv Fan, Warming Drawer, etc.).

Function 6:

Noos~ONE

Display “BAKE”"

2. Pressing Sat Zone activates Bake relay for 120 seconds

Display “BAKE ON”

Pressing Sart Zone De-activates Bake relay

Display “BAKE”

Allow user to continue toggling.

While Bake relay ison, Controller timesfor 120 seconds. If user does not turn off brail
relay within the 120seconds, controller turns off automeaticaly (aso max temp of 200F is
monitored).

Rotating the sd ection knob will de-activate the Check Latch mode and reset to home (if
locked) and scrall display to function sdect (Light, Conv Fan, Warming Drawer, €tc.).
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Function 7:

1.
2.

o o

Display “CHECK LATCH”

Press Start zone. Control activates door latch. Control operates asif in normal self-clean
mode, checking for switch logic and time out functions. Lock icon should operate asin
normal operation. Once latch islocked, motor stops and icon is steady state. All errors
should show if malfunction or non-locking is detected. Further pressing of the Start Zone
will beignored until the latch has locked or an error has been detected.

Press Start zone. Control de-activated door latch. Control operates asif in normal self-
clean mode, with all checks, icon change (lock flashing then off) and error detection.
Further pressing of the Start Zone will be ignored until the latch has un-locked or an error
has been detected.

If an error is detected, the latch motor will stop and the display will show that code and
beep.

Allow user to continue toggling.

Rotating the selection knob will de-activate the Check Latch mode and reset to home (if
locked) and scroll display to function select (Light, Conv Fan, Warming Drawer, €etc.).



Range Error Codes

BOSCH

CODE DESCRIPTION WHEN CHECKED FAULT
LIMIT
F31 | Oventemperature sensor failure Cook or clean programmed 20 sec
F33 | Warming Drawer Sensor Failure When W. Drawer is active 20 sec
FA1 | Motorized latch will not lock L atch should be locked 1 min
F43 | Motorized latch will not unlock L atch should be unlocked 1 min
F45 | Motorized Latch both locked and unlocked Always 1 min
F111 | Runaway Oven temperature 585°F Latch unlocked 5sec
F113 | Runaway Oven temperature 950°F Latch locked 5sec
F121 | Stuck key in the membrane switch layer Always 1min
F125 | Cancel key circuit problem Always 1 min
F141 | Slave micro not functioning Always 1 min
F151 | Eeprom failure or communication circuit failure Cook or clean programmed 1sec
F153 | User Interface too hot Always 1 sec
F154 | Power Board too hot Always 1 sec
F155 | Cook profile corrupted in EPROM Cook or clean programmed 1 sec
F170 | Power Failure Always 2ms
F190 | Power over voltage At power on
F200 | Timeout and stop function During Production test 110 sec.
mode
F210 | Range exceeded safetest limits During Service test mode 200°F
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BOSCH
Range Error Codes -- Additional Information

CODE DESCRIPTION WHEN CHECKED
F1 Meat probe not there or incorrect During test / use
F2 | Oven sensor not correct During test / use
F3 Warming sensor not correct During test / use

DOOR | Door Iatch problem During self-clean

LATCH

ERROR

ERROR | Temp. reaches 585 degrees F . Display shows“ | During any
CONTACT SERVICE” and beeps. The beep cooki ng mode
can be stopped with touching cancel zone, but
display will stay up with program locked until
main power isremoved for aminimum of 5
seconds. If the temperature continuesto rise
(due to stuck relay) the latch will lock at 600
degrees F

Note: Depending on model, program will only look for probes or sensors that it should have. 86




BOSCH

Wiring Diagrams & Schematics
Thereisawiring diagram & schematic on therear cover of
each range
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BOSCH
HES25U Wiring Diagram
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HDS25UC Wiring Diagram
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BOSCH

HGS24UC Wiring Diagram
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HGS23UC Wiring Diagram
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BOSCH

Electric Maintop Service Tips --
Troubleshooting

Symptom Problem Solution

Panel lock|Magnetic knob has been|Replace magnetic knob, then press and hold
lightis on. |[removed or panel lock key|panel lock key until light goes out.

has been pressed.
Cooktop Power is off or control|Check incoming power. If OK (240 VAC),

won't run at|board has failed. then replace control board.

all.

Element Element has failed. Disconnect power and measure resistance at

won't heat. control board or element terminals (see
resistance charts). Replace faulty element.

Element Wire harness is damaged|Check wire harness for continuity and to

won'’t heat. |or shorted. ground (to check for shorts). Replace faulty

wire harness.

WARNING! Disconnect cooktop before starting any repairs.
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