
Dacor Technical Training - 2009

Dacor’s New 

All Gas Ranges



30” Model: ER30G 36” Model: ER36G

Introducing Dacor’s New All Gas Ranges
Available Models:



30” Model: ER30G 36” Model: ER36G

Burner Configuration

14”14” 12” 12”10”



Illumina Burner Controls…

Features

…glow Dacor Signature Blue when the burners are on for a 
stylish and safe cooking experience. 



Superior Burner Technologies
SimmerSear™ Burner
• Simmer, sear and sauté at ultra-

high or ultra-low temperatures 
with laser precision. 

• 800 – 18,500 BTU on ER36G
• 800 - 18,000 BTU on ER30G
Perma-Flame™
• Automatically re-ignites when 

flame goes out, to ensure the 
cooking experience remains 
uninterrupted.

Smart Flame™ technology 
• Reduces flame output under 

each grate finger, protecting the 
finish and longevity of the grates.

Features



Superior Burner Technologies
• Only Gas Ranges in the high 

end market equipped with 
various sized BTU rated burners 
for super precise simmering, 
searing and sautéing. 

• All burners have a simmer 
setting. 

• Long lasting aluminum burners.
• Continuous porcelain spill tray 

for easy cleaning

Features



Large Oven Window

• Large oven window is clear glass 
for easy viewing inside the oven! 

• The ER36G has the largest window 
in the industry! 

• ER36G window size is 264 square 
inches or 22”x12”

• ER30G window size is 216 square 
inches or 18”x 12”

• Two bright 20 watt halogen lights 
in the ER36G and one in the ER30G

Features



Electronic Thermostat with Indicator

• Similar in style but not in function to 
our competitors…

• Our backlit rotary thermostat is 
connected to a electronic control 
board.

• This board is connected directly to 
the oven temperature sensor for 
immediate reaction to changing 
oven temperatures. 

Features



Three part Convection System ™
• Consist of the fan, air baffle, and convection filter
• Channels hot air from baffle vents, up against racks then draws air back 

through filter for even heating. 
• Cook three racks of cookies at once. 
• Cook different foods on multiple racks with no flavor transfer.

Features



Bake Burner and Oven Cell
• Hidden, Stainless Steel Bake 

Burner under one piece porcelain 
for easy cleaning 
– Rated at 30,000 BTU

• Electronic Hot Surface Igniters
(HSI) are highly engineered ignition 
system for unsurpassed reliability
– Equipped on both the bake AND 

broil elements 

Features



Gas Infrared Broil
• An intense gas broiler surface that 

will quickly sear or caramelize any 
product.
- Rated at 18,000 BTU

• Large footprint assures even heat 
distribution.

• Convection can be selected for even 
quicker searing and more intense 
heat distribution. 

Features



Bake Modes and Oven Cell Features
– Four oven modes

• Convection Bake • Convection Broil 
• Bake • Broil

– Oven temperature range 125°- 500°
– Speckled porcelain cell interior
– Bright 20 watt halogen light
– Three chrome racks with 6 adjustable rack position
– Removable rack support for easy cleaning 
– Ultra solid spring door hinge (same as Discovery wall oven)
– GlideRack™ available as optional accessory for the ER36G & ER36GI
– ER36G Oven Cell is 5.4 cubic feet (Fits a full size sheet pan!)
– ER30G Oven Cell is 4.04 cubic feet

Features



Specifications
• Measurements:

– ER30G (29 7/8” W x 35 to 36 3/4” H x 28 1/2”D)
– ER36G (35 7/8” W x  35 ¾ to37 7/8 H x 29” D)

• Requirements:
– Electrical

• 120V, 15A
– Standard Gas Supply 

• Natural Gas (NG)
– Gas Special Orders 

• Liquid Propane (LP)
• High Altitude (H)



Data Tag Location



Dual Stacked Burner:
- Left Front Burner on 30”.
- Right and Left Front Burners on 36”.
- 800 BTU Low
- 18,000 BTU High for 30”
and 18,500 BTU High for 36”

Surface Burners



Surface Burners

Standard Stacked Burner.
- A Burner: 1300 to 9500 BTU

- B Burner: 1700 to 15,000 BTU



Stacked Burners
As with any Stacked Burner… the burner must be assembled 
correctly after cleaning to avoid damage:

Surface Burners



To access cooktop chassis area.
Remove Burners and burner bases (with #20 Torx Driver)
Remove side and rear retaining trim.
Lift Spill Tray out carefully to avoid damaging ignitors. 

Spill Tray Removal



Dual Burner Base:
800 to 18,500 BTU

Two Gas Lines

Burner Bases

Single Burner Base:
1300 to 15,000 BTU

Single Gas Line



Each Burner Base has a Gasket.
Be sure to replace the Gasket if it is 
damaged in any way.

Burner Gaskets



Cooktop Chassis

Oven 
Temperature 
Selector Control

Spark 
Module

Spark 
Module

Insulation         
DO NOT REMOVE

Gas Supply Line to 
Manifold

High Limit 
Cut-out



Single Point Ignition allows for only the intended ignitor to spark and 
for easier ignition failure diagnosis.
Note: the Spark Module MUST be Properly fastened to the cooktop 
chassis in order for the ignition system to operate properly. Notice the 
grounding terminal on the bottom of the Spark Module.

Single Point Ignition



The Manifold is easily replaced by removing the cooktop spill tray.
Notice the plastic retaining clips for the ignition switches.

Manifold



The Resettable High Limit Cut-out is located just under the 
cooktop surface at the right side of the machine and can be reset 
from the front.

High Limit Cut-out



To reset the High Limit Cut-out, remove the Right Front Burner 
Knob and Bezel. Insert a long screwdriver into the access hole 
and push down on the reset tab. 

High Limit Cut-out



Bulb may be replaced from the front by bulling the bulb out of 
the socket with needle nose pliers

LED Knob Lights



Bulb must be installed correctly. If not, the bulb will not 
illuminate. 

LED Knob Lights

Long Terminal= 
Negative

Short Terminal= 
Positive



The Fan and Light Switches may be replaced by 
removing either the cooktop spill tray or the 
control panel.

In order for the Convection Bake and 
Convection Broil Modes to operate properly the 
Convection Fan Switch must be activated along 
with selecting the desired temperature using 
the Oven Temperature Selector Control  

Convection Fan & Light Switches



Oven Temperature Selector Control can be replaced by removing the 
Knob, Retaining Screws and Cooktop Spill Tray.
The oven ON indicator light illuminates when the oven is on. The light 
cycles on and off during normal use indicating that the oven’s burner 
control system is maintaining a constant temperature.

Oven Temperature Selector Control

Temp Selector ControlOven On Indicator LightKnob Light



To Remove Control Panel:
Locate and remove retaining screw behind each knob.
Locate and remove retaining screw for underside of control panel.

Control Panel



To Remove Control Panel:
Locate and remove retaining screw from End Cap.
Slide End Cap Out of Bull Nose.

Control Panel

End Cap Retaining Screw



To Remove Control Panel:
Locate and remove retaining screw from End Cap opening.
Lift and rotate control panel off of machine.

Control Panel



Rear Access

Regulator

“T” Connector

Gas Line to 
Surface Burner 

Manifold

Safety Valve Infrared Broiler 
Orifice

Convection Fan

Control Board

Light 
Transformer

Bake Orifice



Gas Supply and Pressure Requirements

Note: Care should be take to avoid                              
over tightening the supply line                                 
connection.
A gas leak could occur if over                                
tightened.

Regulator and “T” Connector



One Dual Safety Valve for both Bake and Broil is located on the 
rear of the machine

Safety Valve



The Convection Fan is replaceable from the rear of the machine.
Note: the Convection Filter must be in place and clean to obtain
the best baking results.

Convection Fan



The Light bulb is easily replaced by the customer by removing the lens 
using the supplied pry stick then slide the light bulb out of the socket.
The Light Bulb is Halogen, 20Watt, 12Volt AC
The Light Socket can be easily replaced by a Technician by bending the 
retaining tabs inward then pull the socket (complete with wire harness) 
through the opening.
The Light Transformer is located on the rear of the machine.

Oven Lights & Transformer



The Oven Temperature Sensor is replaceable from the front.

Oven Temperature Sensor

Sensor
Sensor 
Harness

Harness 
Access Hole



The Control Board is located on the back of the machine.
This unit does not have a cooling fan so the rear of the machine
is the coolest place for the control board.

Control Board



The Oven Temperature may be calibrated by adjusting the toggle 
switches located on the main control board

Oven Temperature Calibration



Oven Temperature Calibration

switches

1 1 0 1 0 1 0 1 0 1 0 1 0 1 0 1

2 1 1 0 0 1 1 0 0 0 1 1 0 0 1 1

3 1 1 1 1 0 0 0 0 0 0 0 1 1 1 1

4 0 0 0 0 0 0 0 0 1 1 1 1 1 1 1

OFFSETS 35 30 25 20 15 10 5 0 -5 -10 -15 -20 -25 -30 -35

5 1 0 1 0 1 0 1 0 1 0 1 0 1 0 1

6 1 1 0 0 1 1 0 0 0 1 1 0 0 1 1

7 1 1 1 1 0 0 0 0 0 0 0 1 1 1 1

8 0 0 0 0 0 0 0 0 1 1 1 1 1 1 1

OFFSETS 35 30 25 20 15 10 5 0 -5 -10 -15 -20 -25 -30 -35

CONVECTI
ON

BAKE

BAKE

Note: 0=Off and 1=On



The Gas Infrared Broiler is rated at 18,000 BTU

Gas Infrared Broiler



The Bake Burner is rated at 30,000 BTU

Bake Burner



To Access the Bake Burner and Hot Surface Ignitor:
Locate and remove the two Phillips Screws at the front right and left 
corners of the oven cell floor panel.
Lift the up the front of the floor panel and pull the panel towards you.
Lift out the Heat Deflector.

Bake Burner

Floor Support StudHeat Deflector



The Back Splash/Island Trim is functional on this machine

Venting the Oven Cell



This Range does have fault codes 
built into the control board 
programming (Oven will not Heat):
- The Oven On Indicator Light will 

blink once every two seconds if 
the Oven Sensor is Open.
- The Oven On Indicator Light will 

blink once every five seconds if 
the Oven Sensor is Shorted.
- The Oven Temperature Knob 

Light will Blink if there is a control 
board failure or if the 12 hour 
bake time-out was exceeded. *In 
this case, turn power off to unit 
for 5 minutes. If problem persists 
replace control board.

Error Codes

Oven Knob Light Oven On Indicator Light



Troubleshooting



Troubleshooting



Troubleshooting



Service Bulletins
A Control Board Service Kit was created to remedy the 12 hour 
Time-Out issue and to address 30” and 36” Wire Harness 
deference's.



ER30G Wiring Diagram



ER36G Wiring Diagram


