


SAFE SERVICING PRACTICES

To avoid the possibility of personal injury and/or property damage, it is important
that safe servicing practices be observed. The following are examples, but
without limitation, of such practices:

1. Do not attempt a product repair if you have any doubts as to your ability to
complete it in a safe and satisfactory manner.

2. Before servicing or moving an appliance:
* remove power cord from electric outlet, trip circuit breaker to OFF, or
remove fuse.
¢ turn off gas supply.
* turn off water supply.

3. Never interfere with the proper operation of any safety device.

4. USE ONLY REPLACEMENT PARTS CATALOGED FOR THIS APPLI-
ANCE. SUBSTITUTIONS MAY DEFEAT COMPLIANCE WITH SAFETY
STANDARDS SET FOR HOME APPLIANCES.

5. GROUNDING: The standard color coding for safety ground wires is GREEN
or GREEN with YELLOW STRIPES. Ground leads are not to be used as
current carrying conductors. IT IS EXTREMELY IMPORTANT THAT THE
SERVICE TECHNICIAN RE-ESTABLISH ALL SAFETY GROUNDS PRIOR
TO COMPLETION OF SERVICE. FAILURE TO DO SO WOULD CREATE
A POTENTIAL HAZARD.

6. Prior to returning the product to service ensure that:

« all electric, gas, and water connections are correctly and securely con-
nected.

* allgas and water connections are tested for leaks. DO NOT TEST FOR
GAS LEAKS WITH A FLAME.

* all electrical leads are properly dressed and secured away from sharp
edges, high-temperature components and moving parts.

* all uninsulated electrical terminals, connectors, heaters, etc. have ade-
quate spacing from all metal parts and panels.

« all safety grounds (both internal and external to the product) are correctly
and securely connected.

+ all panels are properly and securely reassembled.
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Oven burner (Systems A, B) C-7
Oven burner (System C) C-7
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CURRENT FLOW
System A C-8
System B C-8
System C C-8
Systems D, E C-9
Oven Light (All Systems) C-11
Clock (Systems A, B) C-11
Clock (System C) C-11
Clock (System D) C-11
Clock (System E) C-12
Work Light (Systems B, C, D, E) C-12
Top Burner Ignition (System B) C-13
Top Burner Ignition (System C) C-13
Top Burner Ignition (Systems D, E) C-14
Oven Ignition (System B) C-14
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SECTION D - DESCRIPTION, FUNCTION,

AND TESTING OF COMPONENTS PAGE
Analog Clock D-1
Electronic Clock (Non Self Clean) D-1
Digital Clock D-1
Electronic Clock (Self Clean) D-2
Door Latch D-2
Ignition Module (System B) D-3
Ignition Module (Sysiem C) D-3
Ignition Module (Systems D, E) D-4
Oven Igniter (System B) D-5
Oven Igniter (Systems C, D, E) D-5
Pressure Regulator D-5
Oven Safety Valve (Systems A, B) D-6
Oven Safety Valve (System C) D-6
Oven Safety Valve (Systems D, E) D-7
Selector Switch (System C) D-8
Selector Switch (System D) D-8
Selector Switch (System C) D-8
Selector Switch (System E) D-9
Thermostat (System A) D-9
Thermostat (System B) D-11
Thermostat (System C) D-12
Thermostat (Systems D, E) D-13
Clean Thermostat D-14
Top Burner Valves (110° Rotation) D-14
Top Burner Valves (210° Rotation) D-15
SECTION E - DISASSEMBLY, ADJUSTMENT, AND

REPLACEMENT OF PARTS

BACKGUARD DISASSEMBLY (LOW BROILER MODELS)
Control Panel Removal E-1
Clock Removal E-1
Mounting Panel Removal E-1
Back Panel Removal E-2
Backguard Wrapper Removal E-2
Splasher Panel Removal E-2
Vent Trim Removal E-2

CONTROL PANEL HIGH BROILER MODELS
Knob Removal E-2
Indicator light Removal E-2
Clock Removal E-2
Thermostat Removal E-2
Light Switch Removal E-3
Clean Thermostat Removal E-3
Main Top Removal E-3
Control Panel Removal E-3
Burner Box Removal E-3
Top Valve Removal E-4
Thermostat Removal (Systems A, B) E-4
Manifold Pipe Removal E-4
Oven Door Disassembly E-4
Pressure Regulator Removal E-4
Broiler Carriage Removal E-4
Safety Valve Removal E-5
Bodyside Removal : E-5
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SECTION F - TROUBLESHOOTING

TOP BURNERS PAGE
Improper Flame (All Systems) F-1
Slow Ignition (System A) F-1
Slow Ignition (System B) F-1
Slow Ignition (System C) F-2
Slow Ignition (Systems D, E) F-2
Top Burner Valves Hards To Turn (All Systems) F-3

TOP PILOTS
Top Pilots Sooting (System A) F-3
Top Pilots Going Out (System A) F-3
One Pilot Larger Than The Other (System A) F-3

OVEN
Pilot Going Out (System A) F-3
Igniter Does Not Spark (System B) F-3
Igniter Sparks, But Oven Pilot Does Not Light (System B) F-3
Burner Cycles Rapidly (Systems A, B) F-4
Oven Burner Will Not Come On (Systems A, B) F-4
Oven Burner Will Not Come On (System C) F-4
Oven Burner Will Not Come On (System D) F-5
Oven Burner Will Not Come On (System E) F-6
Oven Off In Calbration (All Systems) F-8
Oven Burner Does Not Cycle Off (Systems A, B) F-8
Oven Burner Does Not Cycle Off (Systems C, D, E) F-8
Bake Or Broil Burner Sooting (All Systems) F-8
Clock F-8
Oven Light F-8
Work Light F-9
Oven Door F-9
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MODEL/SERIAL NUMBERING

MODEL NUMBER

PRODUCT SERIES

TRADE IDENTIFICATION

TYPE OF MODEL

RELATIVE FEATURE POSITION

YEAR OF INTRODUCTION

COLOR
00 WHITE
23 ALMOND
32 BLACK
E.I [0]“‘ EI EI El - 66 HARVEST WHEAT

SERIAL NUMBER EARLY PRODUCTION

LOT NUMBER (ENGINEERING CHANGE)

TRACK ORDER

MANUFACTURING LOCATION

YEAR OF MANUFACTURE

WEEK OF MANUFACTURE

90 161 [9—[3 tﬁ

SERIAL NUMBER LATER PRODUCTION

POSITION BUILT

MANUFACTURER LOCATION CODE

PRODUCT IDENTIFICATION CODE

LAST DIGIT OF YEAR MANUFACTURED

T

PRODUCT IDENTIFICATION CODE

WEEK OF PRODUCTION

POSITION PRODUCED

A - Refrigerator F - Range K - Room Air Conditioner
B - Freezer G - Microwave L - Cuber

C - Washer H - Dishwasher M - Humidifier

D - Dryer | - Disposer N - Dehumidifier

E - Laundry Center J - Trash Compacter
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- PRODUCT IDENTIFICATION
TYPICAL MODELS

G

MODEL 30- 4687

MODEL 30-2137
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FEATURE CHART

MODEL
NO.

PORCELAIN
OVEN

CONTINUOUS
CLEAN
OVEN

SELF
CLEAN
OVEN

30-1049

30-1149

30-2117

30-2118

30-2119

30-2137

30-2138

30-2139

30-2228

30-2237

30-2238

30-2239

30-2249

30-2518

30-2528

< I5¢] ><| ><|>< [><] >< 1< ><| ><t ><| ><| ><| ><| ><

30-2537

30-2538

30-2549

XXX

30-2757

30-2758

30-2759

30-2769

XX XX

30-3147

30-3148

30-3347

30-3348

30-3349

30-3378

X X<| X< <] ><X| X

30-3647

30-3648

30-3649

30-3657

30-3658

X1 >4 XXX

30-3857

30-3858

30-3859

30-3978

30-3979

30-3987

30-3988

30-3989

XXX XXX XXX X

30-4387

30-4388

30-4687

30-4688

30-4979

30-4980

XXX

30-4987
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MODEL
NO.

PORCELAIN
OVEN

CONTINUOUS
CLEAN
OVEN

SELF
CLEAN
OVEN

30-4988

30-4989

30-4990

30-4997

XXX <] >¢

30-4999

30-6237

30-6238

30-6239

XXX

30-6537

30-6538

30-6539

XXX

30-6757

30-6758

30-6759

XXX

30-7347

30-7348

30-7647

30-7648

30-7987

30-7988

30-7989

XXX X

32-1007

32-1009

32-1019

32-1027

32-1029

32-1039

32-1048

32-1117

32-1118

32-1148

32-2207

32-2227

XXX XXX X X<| X< | ><|>< | >

32-2537

32-2538

32-2539

32-2637

32-2639

XX X] XX
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIRING DIAGRAM SCHEMATIC
PAGE NUMBER PAGE NUMBER

1-3 DOES NOT USE ELECTRICITY
30-1049

1-4 18 19
30-1149

1-2 28 29
30-2117

1-4 28 29
30-2118

12 28 29
30-2119

1-3 26 27
30-2137

1-3 26 27
30-2138 4-6 18 19

1-5 18 19
30-2139

1-3 28 29
30-2228

1-3 26 27
30-2237

1-4 26 27
30-2238 56 18 19

1-5 18 19
30-2239

1-5 18 19
30-2249
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIRING DIAGRAM SCHEMATIC
PAGE NUMBER PAGE NUMBER

1-3 o8 29

30-2518
1 26 27
30-2528 75 T8 19
1-2 26 27

30-2537
1-3 26 27
30-2538 46 18 19
15 18 19

30-2549
1-3 52 53
30-2757 16 37 33
1-3 32 33
30-2758 46 ) 43
-3 36 37

30-2759
1-2 36 37

30-2769
1-3 26 27

30-3147
1-2 26 27
30-3148 3 18 19
1-3 26 27

30-3347
1-2 26 27
30-3348 3 18 19
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIRING DIAGRAM SCHEMATIC
PAGE NUMBER PAGE NUMBER
1-5 34 35
30-3349
1-3 22 23
30-3378
1-3 26 27
30-3647
1 58 59
30-3648
1-5 34 35
30-3649
1-3 30 31
30-3657
1-2 30 31
30-3658 3-4 40 41
1-3 52 53
30-3857 -6 32 33
1 32 33
30-3858 2-5 42 43
1 24 25
30-3859 2-3 50 51
1-2 32 33
30-3978 3-5 42 43
1-4 36 37
30-3979
1-3 52 53
30-3987 4-6 32 33
5995207064 Page 13



WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBE WIRING DIAGRAM SCHEMATIC
R PAGE NUMBER PAGE NUMBER
1-2 32 33
30-3988 - 42 43
1-3 48 49
30-3989
1-3 54 55
30-4387
1-3 54 55
1-3 54 55
30-4687
1-2 54 55
1-3 50 51
30-4979
1 62 63
30-4980
1-3 52 53
30-4987 -6 30 31
1-2 32 33
30-4988 3-5 Y a3
73 50 57
30-4989
1-3 50 51
30-4990
-2 ~ 56 57
30-4997 3-4 a4 a5
5995207064
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIRING DIAGRAM SCHEMATIC
PAGE NUMBER | PAGE NUMBER

1 20 21
30-4999 2 46 47
1-3 26 27

30-6237
1-3 26 27
30-6238 47 18 19
14 18 19

30-6239
1-3 26 27

30-6537
1-3 26 27
30-6538 4 18 19
1-4 18 19

30-6539
1-3 52 53
30-6757 46 32 33
1-4 32 33
30-6758 57 42 43
1-6 36 37

30-6759
1-3 26 27

30-7347
1-3 26 27
30-7348 4-8 18 19
1-3 26 27

30-7647
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIR'NG DIAGRAM SCHEMAT'C
PAGE NUMBER PAGE NUMBER
1 58 59
30-7648
1-3 52 53
30-7987 4-6 32 33
1-2 32 33
30-7988 3-5 42 43
1-3 48 49
30-7989
1-4 DOES NOT USHELECTRICITY
32-1007
1-3 DOES NOT USHELECTRICITY
32-1009
1-5 18 19
32-1019
1-2 26 27
32-1027 3 18 19
1 DOES NOT USE ELECTRICITY
32-1029
1-5 18 19
32-1039
1-3 DOES NOT USE ELECTRICITY
32-1048
1 28 29
32-1117
1-3 28 29
32-1118
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WIRING DIAGRAM AND SCHEMATIC INDEX

MODEL LOT NUMBER WIRING DIAGRAM SCHEMATIC
PAGE NUMBER PAGE NUMBER
1-2 26 27
32-1148 3-5 18 19
1 DOES NOT USE ELECTRICITY
32-2207
1-2 26 27
32-2227
1-2 26 27
32-2537
1-3 26 27
32-2538 4 18 19
1-3 18 19
32-2539 4-5 60 61
1-3 26 27
32-2637
1-2 26 27
32-2638 3-4 18 19
1-3 18 19
32-2639 4-5 60 61
5995207064
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18-G
* WORK LAMP

% CLOCK

RF. SW. R.R.SW. THERMOSTAT L.R. SW. L.F. SW.

Q o o lo_o &R

Q Q9 9
@ED| @D i
18-B 18-8K 18-0 18-BK

G S

b3
& e
HARNESS IGNITER
CONNECTOR MODULE
HI H2 18-R
IGNITER
CONNECTOR
o
D OVEN R
V.
~— IGNITER ALVE
MAIN
POWER CORD CONNECTOR
| | L
NOTES:

I. SERVICE: IF REPLACEMENT OF TERMINALS AND / OR WIRING
BECOMES NECESSARY COMPARABLE WIRE TYPE, GAGE AND
TERMINALS MUST BE USED.

2. % THESE COMPONENTS MAY NOT APPEAR ON ALL MODELS.
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L

“—

N

\<_

MAIN MAIN
¢ CONNECTOR CONNECTOR
*f-\
CLOCK CLK
CIRCUIT \_J
—
] s
|
I
L q 3
* % BALLAST
CIRCUIT ‘,’_"ESS SW. % WORK LAMP
% OVEN
WORK LAMP
LAMP ¢—0~ &Aoo
CIRCUIT * OVEN
LAMP SW.
¥ HARNESS
/J TOP
Y CONNECTOR BURNER
IGNITER MODULE  IGNITERS
$——o Ao—1oL S I L g
TOP BURNER
IGNITER SW. | oy o___m
THERMOSTAT OVEN VALVE
IGNITER
CONNECTOR
Ao—D—
HARNESS IGNITER
CONNECTOR CONNECTOR
OVEN
NOTE: TOP BURNER IGNITER SWITCH IGNITER
(1 SWITCH,SHOWN 4 REQUIRED)
WARNING.
DISCONNECT POWER
BEFORE SERVICING UNIT,
TRACER WIRE: WIRE COLOR
NOTED FIRST, STRIPE NEXT.
EXAMPLE. WHITE WIRE
WITH BLUE STRIPE.
COLOR WIRE NO.
COLOR CODE
BK| BLACK BR| BROWN
O | ORANGE V | VIOLET
T | TAN Y |YELLOW
C | COPPER GY | GRAY
BL | BLUE G |GREEN
P | PINK R |RED
1913018F225 W WHITE PR|PURPLE
G/ LS Srniee
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Page 20

18-BL
8oL
WORK LAMP STARTER
2 0 a5 :
N Cv-ov—
BALLAST o
WORK
i8-p
LAMP
Oﬂ'; SWITCH
& 5WMen R
o2 g'o'}x%” 18-R 18-R
18T {
3 18- 8K 1
oe BACKGUARD THERWAL
B BACKGUARD
osfis CONNECTO I
1
1., — L
. SWITCH
18-GY
L) 10 OII 12|
8V O— [
18- G
18 -BK
MEAT PROBE
RECEPTACLE =3
LF LR RR RF 189
SW SW sw sw 588.7 LAELS ggﬁsros&umas
B RS > CONNECTOR
;9 7 e 9 ToP BURNER ; FUSE
| AT,
G L3} L) CONNECTOR LR ﬁ G- a
-85 TR - R
18-9Y
ComeCToR
N
 coouine INECTO!
QVEN, o7
-7 LT OVEN
Tew
ENSOR
v
FAN CONNECTOR
BROIL. 18-0
VALVE BURNER SPARK
MODULE
BAKE
VALVE
N O
o
BAKE IGNITER T WARNING
IGNITER CONNECTOR b G DISCONNECT POWER
BEFORE _ SERVIGING- all
TRACER WIRE. . WiME QOO
NoTeD FinsT
POWER EXAMPLE . Wiy
EQHE ¥Necton WITH BLUE STRIPE,
COLOR WHIE WO,
NoTES:s . CACCTI
[N RVICE ©
IF REPLACEMENT OF TERMINALS AND/OR 2 ﬁ—::“‘i A
s SECuls e e e e
useo, CYENT
Pi
2. » Xn:szoggn;owznrs MAY NOT APPEAR ON 191SOIBF299 : ";":'" b -—
LL M LS. » i -
o/ v] TR

5995207064



BURNER IGNITER CIRCUIT
(1 SWITCH SHOWN,4 REQUIRED)

L

S

MAIN N
CONNECTOR W

MAIN
CONNECTOR TOP BURNER SPARK
IGNITER MODULE
SWITCH
P
A———toL o= -E===5-""1 TOP BURNER
TOP BURNER e > “‘—'E: IGNITERS
CONNECTOR 'o— | (2 0R 4)
5 AMP NL S e
FUSE ’— —|--—E====-3
[ =
DOOR
LAMP SW
BG6
FAN SW COOLING FAN
m (& A #
\T MTR,
568 haby
OVEN LAMP SW OVEN LAMP
q o0& —e
BGS
STARTER
WORK LAMP, SWITCH BALLAST WORK
v~ LAMP
¢ Ao £ ) H'
BG2
BACKGUARD
THERMAL
FUSE
DOOR LOCK
SWITCH CIRCUIT BOARD
ao—3>—+to !
CcoM NO BG I -‘
02
o___..E
—> o3 !
BG 12 2 0
o4
Jé_ 3 o
o5 -u3 IGNITER
° CONNECTOR
6 v
50 N
7
|08
o9
BROIL VALVE
TEMP
IGNITER
SN R ToR oNEEToR
Bo )
e Lo
867 OVEN 869 SNITER
TEMP ONNECTOR
SENSOR
MEAT PROBE «——
RECEPTACLE 8610 Temp TeniTeR BAKE VALVE
SENSOR
IGNITER
CONNECTOR CONNECTOR
\ =
NBG4 863
BAKE
IGNITER
B8G DENOTES BACKGUARD CONNECTOR
K AFREAR ON ALL MODELS. "
AP
191S0I8F299
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*CLOCK
* OVEN
LAMP SW
THERMOSTAT
RF. SW R.R. SW LR. SW
19 79 b b
16-8K 16 -BK
B-6K
86K
18-R

I 18-R
FRIRERE

IGNITER MODULE

2

2

WARNING

DISCONNECT POWER OB\{JEF'R\‘NER
BEFORE SERVICING UNIT IGNITER

TRACER WIRE WIRE CCLOR
NOTED FIRST, STRIPE NEXT
EXAMPLE WHITE WIRE
WITH BLUE STRIPE.

TOP
¥ LEFT
BURNER POWER CORD MAIN
CONNECTOR

GAGE  COLOR IGNITER
COLOR CODE

BLACK BR| BROWN
ORANGE V | VIOLET
TAN Y | YELLOW
COPPER GY | GRAY
BLUE G_| GREEN
PINK R | RED
WHITE PR | PURPLE NOTE
e I SERVICE' IF REPLACEMENT OF TERMINALS
LoLion sTare AND/OR WIRING BECOMES NECESSARY COMPARABLE

WIRE TYPE, GAGE AND TERMINALS MUST BE USED.
191SOI8F 2 12 2 % THESE COMPONENTS MAY NOT APPEAR ON ALL MODELS

OATE: 3-22-88  DRAWN.H{ &/ o
CHECKED | DATE |APPROVED] DATE
/ | A = BT

@
x

< vl,‘! ’-« o

<
3
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. MANIN MAIN
ONNECTOR CONNECTOR
*m
CLOCK CIRCUIT \CEK/
F——————
|
| —_
WORK LAMP CIRCUIT 4 p WORKLc L l b
BALLAST
LAMP SW xoveN ” WORK LAMP
LAMP
Vi P
OVEN LAMP CIRCUIT + 7 ovEn
LAMP SW
TOP  BURNER
IGNITER SW TOP BURNER IGNITER SW

(I SWITCH SHOWN,
4 REQUIRED) o
OVEN IGNITER CIRCUT y—‘—‘—/
THERMOSTAT SwW

or 6% 0§ of o8
9 IGNITER
3——05 MODULE
2 z £
2 92 13 LEFT BURNER
[ IGNITER
AN Ing
®
_~ RIGHT BURNER
R IGNITER

o

N
OVEN BURNER
IGNITER
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L N
TOP BURNER
MAIN SPARK SWITCHES MAIN
CONNECTOR Tlgﬁlﬁgg'“g‘m MODULE (2 0R 4) CONNECTOR
ﬂ/A—G :
Lort-—- -2
1 —> | W
TOP BURNER I < 6 |
CONNECTOR N L —— .
r-o > 4]
* OVEN
¥ DOOR LAMP
LAMP
SWJ
Ao
OVEN
566 * OVEN LAMP
LAMP
SW. BG5S
Ao v
¥work T T T T T T T oo oo T 1 *orK 862 J/—_‘
LAMP | LAMP
SW. —_—
Ao TI00 -
¥gaLLasT
D 8
o’ CONTROL BOARD
Loc ¢
SW
- 5
\\DA_< 86 | d
a
No oM o
I 3
BG 10 ‘-rz 6
TEMP
PROBE | 3
BG 1l 4 5 6 7 8 9 | 2
oo l‘? qJ 0O
BG 12
BROIL
L\ VALVE
A}
|
|
IGNITER IGNITER '
869 CONNECTOR CONNECTOR | '
| |
z < 1 T
» o n - % b--— —_j
o » * = 0 BAKE
g £ 237 8 VALVE
o »o BROIL
o 3 FR g IGNITER —————
o 2z o & I
2 3 £8 S |
5 3 85 ¢ IGNITER IGNITER | |
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HARNES: IGNITER -
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e % C
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CONNECTOR
Lo
OVEN
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IGNITER ALVE
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& -
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NOTES:
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*
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CIRCUIT \_J
* STARTER
Vo R |
CIRCUIT *WORK #*BALLAST
LAMP SW. % WORK LAMP
% OVEN
LAMP
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LAMP ¢ Ao
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Y HARNESS P
Y CONNECTOR B OPNER
IGNITER MODULE  IGNITERS
e I B
TOP BURNER
IGNITER SW. l— N o__m_%
THERMOSTAT : OVEN VALVE |
IGNITER
CONNECTOR
HARNESS I | IGNITER
CONNECTOR | /] =—————= 4 CONNECTOR
OVEN
NOTE: TOP BURNER IGNITER SWITCH IGNITER
(I SWITCH SHOWN 4 REQUIRED)
WARNING

DISCONNECT POWER

BEFORE SERVICING UNIT.

TRACER WIRE. WIRE COLOR

PROPRIETARY,

WRITTEN APPROVAL.

THE INFORMATION CONTAINED ON THIS DRAWING IS CONSIDERED
' O DISCLOSURE TO OTHERS IS PROHIBITED WITHOUT

SCALE

=7 DIAGRAM-WIRING

T.ELL
L

MATL. SPEC

TINISH

FINISH SPEC

EXAMPLE. WHITE WIRE
WITH BLUE STRIPE.

COLOR WIRE NO.

NOTED FIRST, STRIPE NEXT.
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J,;1 % PUR. | FAB. | UNLESS OTHERWISE SPECIFIED M COLOR CODE
& o - ALL DIMENSIONS ARE IN INCHESL — " — BK| BLACK BR| BROWN
TOL.UNLESS (% /1769 [SneET — O | ORANGE V | VIOLET
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L POWI
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CONNECTOR CONNECTOR
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P/N. I9ISOI8F305 REV. B.
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X INDICATES CONTACTS CLOSED.
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N
MAIN MAIN
CONNECTOR ToP BURNER SPARK CONNECTOR

IGNITER SW MODULE
BURNER IGNITER CIRCUIT o Jhy be—t )
(I SWITCH SHOWN, 4 REQUIRED) ____E_E
g TOP BURNER o | TOP BURNER
9 CONNECTOR | ! IGNITERS
o —e TS
5 AMP FON Lo - o= o o *
FUSE 7
Soor = °
CAMP sw
'BG6
FAN §W. COOLING
FAN
a VTR
858 &
OVEN LAMP SW. OVEN
@ LAMP
Ao
8G5
STARTER
—0—
RK LAMP
WORK LAMP SW. BALLAST WORK
T A p | LAMP
9
862
BACKGUARD
THERMAL
CIRCUIT BOARD
)
o2
1o —E&
3
2
oa
3
05 3
4 04—
—10 6
S
7 IGNITER
los CONNECTOR
o 9
BROIL VALVE
e IGNITER
81 8o connscron CONNECTOR ’
o oven 86s IGNITER
TeNe CONNECTOR
PROBE - < BROIL
RECEPTACLE 8610 gEMsno IGNITER BAKE VALVE
NSOR
IGNITER
CONNECTOR SNTER R
D A0 BG4S 8G3
82K sw
BAKE
IGNITER
£on-I99¢

“BG " DENOTES BACKGUARD CONNECTOR
M THESE COMPONENTS MAY NOT APPEAR
ON ALL MODELS.
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oL
FLUORESCENT L AMP FLUGRESCENT
STARTER
18-0Y
—
BALLAST ( )
FLUORESCENT
LAMP.
1 o IOYQEN SWITCH
)] i ToR
o s
LT
3
o £ o UARD THERMAL
sedy oK Ta-R BACKGUARD |
o8t . — CONNEC’
o
—s T~—" % &1
5 18-Y /
o7 EANT 18-R l —(: L] \‘
. WITCH T > o O
ilo 1
18-V
?-0 |
18 -BK
MEAT PROBE
RECEPTACLE
LF LR RR RF 2)
DOOR
sw sw SW SwW |§<ch 98 IE#; RATURE
8 & CONNECTOR
e 9 3 3 TOP BURNER - FUSE
IGNITER,
@ G | CONNECTOR
18 -8K
FAN
TOLING  CONNECTOR
AN
. R__OVI i8-T
arolL \GNITER ; e pooR——+—F*
TGNITER BN ror 53 keMe OVEN

NOTES:

1. SERVICE:
IF REPLACEMENT OF TERMINALS AND/OR
WIRING BECOMES NECESSARY, COMPARABLE
U‘:‘D TYPE, GAGE AND TERMINALS MUST BC

2, ® THESE COMPONENTS MAY NOT APPEAR ON
ALL MODELS,

([

¥\Necron

F/N 191SO20PI3

m 18- T
$Evson
Ce-¥ D
L) I, -
FAN CONNECTOR
| —Go>—
SPARK
MODULE
N 0"—
Bt
)
M3 -
4 18-0 s
E_E“‘ | | capser £
WARNING
DISCONNECT POWER'

BEFORE SERVICING UNIT.

TRACER WIRE: WIRE COLOR
NOTED FIRST, STRIPE NEXT
EXAMPLE. WHITE WIRE
WITH BLUE STRIPE.

COLOR WIRE NO.

VIOLET
YELLOW
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BURNER

IGNITER

CIRCUIT

(1 SWITCH SHOW!
4 REQUIRED)

L
l MAIN

MAIN
N
CONNECTOR TOP BURNER SPARK CONNECTORY,
IGNITER MODULE
SWITCH
o
<€ 4 L TOP_BURNER
<€
TOP BURNER o— +—£ IoNTERS
ONNEC T
¥ 5 amp CONNECTOR .. T —E @Y%
FUSE CAPACITOR —F
a [ e
DooR
LAMP SW
Yeoe
FAN SW COOLING FAN
r]_'l » AMOTOR
N
868 S
OVEN LAMP SW OVEN LAMP
Ao—(€
il FLUORESCENT
STARTER
FLUORESCENT .
LAME, SWITCH BALLAST FLUORESCENT
a ~~r L AMP .,
4 !\02
BACKGUARD
THERMAL
FUSE
DOOR LOCK
SWITCH CIRCUIT BOARD
40— >—1-0 |
coM NO BG |
02
lo+—F
> > 3
86 12 2
os
Jels
os IGNITER
4 04— CONNECTOR |,
5 N
7
IGNITER
CONNECTOR
{¢ <
8G9
BROIL
IGNITER BAKE VALVE
IGNITER |
GONNECTOR
L e °
BG3
BAKE
IGNITER

APPEAR ON ALL MODELS.

BG_DENOTES BACKGUARD CONNECTOR
% THESE COMPONENTS MAY NOT

P/N I91S020PI3
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ToP —Bd4—o
BURNER = =~ =—p 1 -
IGNITERS | F—d— '
(2or4) | 5 g 1,
L 2.
CONNECTOR
nd BROIL
IGNITER
0IL
W oo
9 VALVE
IGNITER
CONNECTOR
BAKE
IGNITER
P/N-191S020P12

*
WORK LAMP
TARTER
* BALLAST s
P —o 22 8 G 125 173
21 [l W 25 172
2! 172
ELECTRONIC e S B B L
o CONTROL BOARD (L I LY 73
8
17 [I Y 125 177
0 7 16 19 0 200 071
15 8 T 125 1732
= BACKGUARD @ ] 18 [ B | 200 [ 3071
B CONNECTOR B} [ BL 195 1015
05 12 [l Y 105 1015
62 o i i BR 05 1015
o, oo 0 o 05 1015
3 9 P 105 1015
o! 8 [ 105 1015
7 R 25 3173
——432 \ 105 1015
T 1051015
il I W 105 1015
4 5 € 7 8 9 | 2 1l G 105 1015
o o Q Oo—1 [l BK 125 3173
AN ~ [l R 105 1015
AY T ! WIRE | GAGE |COLOR|TEMP®C [uL STYLE|
G 2 SENSOR
— CHASSIS -
= CONNECTOR I ve
TOP BURNER O 0,y S
CONNECTOR 0, 05 o NOTE:
9 % THESE COMPONENTS MAY NOT
° | | | APPEAR ON ALL MODELS
4 5 6
I 2 é

WARNING

DISCONNECT POWER
BEFORE SERVICING UNIT

TRACER WIRE

WIRE COLOR

NOTED FIRST, STRIPE NEXT
EXAMPLE WHITE WIRE
WITH BLUE STRIPE

COLOR WIRE NO

COLVR COLE

BK_ BLACK BR BROWN
[0 orance” v vioLeT
[T ran Y YELLOW
[c correr  Fov. crav
8 BLUE G | GREEN
P PINK [ R " ReED

W WHITE PR PURPLE
lorv. S4BT
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TOP BURNER
MAIN SPARK IGNITERS MAIN
CONNECTOR Tlg,flfé‘:"sﬁﬁmu MOCULE (20R 4) CONNECTOR
/ s el ¢
L [ St i al
Ao | o > ¢ |
TOP BURNER 1 < g
CONNECTOR L [I QU (. U LA |
K ILTER > <
CAPACITOR r Al
* OVEN
¥ DCOR LAMP
LAMP
SW.
Ao
OVEN
* OVEN LAMP
sce LAMP
SW. / BGS
Ao —
*
STARTER *
% WORK WORK 862
é\;}MP . LAMP
- Ao 0300 €5
¥paLLAST
—a° ELECTRONIC
a7 CONTROL BOARD
Lo« 0°
w.
61 0° BROIL  BAKE
\D_°_< - RELAY RELAY
NO COM.
BG 10
TEMP =l
PROBE | Q
4 5|6 |7 [8 |9 1 2
BG It
oo
BG 12
BROIL
VALVE
™
F-=—="
|
IGNITER ICNITER ! |
869 CONNECTOR CONNECTOR |
NOTES: ! !
1."BG" DENOTES BACKGUARD CONNECTOR L fi]
2.% THESE COMPONENTS MAY NOT APPEAR ON ALL MODELS
3. ALL CONTROLS ARE SET TO OFF
4. DOOR CLOSED AND UNLOCKED
BROIL
IGNITER -———
I
IGNITER IGNITER |
863 CONNECTOR CONNECTOR
[

P/N -191S020PI2

|7

PAKE
IGNITER
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T
75 *work
LAMP
* SW.
WORK LAMP
*BALLAST —
—e > 72 125
21 125
ELECTRONIC 20 128
CONTROL BOARD L) L1 ETE
. 2533
125 317
1D+, 200 | 3071
25 317
D CGE-D—1—o, BACKGUARD BL | 200 | sori ]
CONNECTOR 3 8L | 105 [ 05|
° —C > S, o 2105 los
oD ) e BR-TT ) 105 1018
3 - P 10% 1015
Oy R-I CE- 1 GY 105 1015
R 25 3173
o)
2 v 108 1015
l r—‘——_ﬂ. T 105 1015
' e s 6 1 E( e h W 105 1015
8 91 2 - G 105 1018
o o (O Q O~—1 BK 125 3173
AV — L2 > R 108 ]
WIRE | GAGE |COLORJTEMP*C |UL STYLE]
CR-1D SENSOR
ATS>— CHASSIS
e i CONNECTOR ye
TOP BURNER lo ©u 9
CONNECTOR LOCK SW. .
0, 0g 0. NOTE:
NeO 9 % THESE COMPONENTS MAY NOT
04 Ps %_ APPEAR ON ALL MODELS.
‘COM.
|
0-16
W
—Ls > WARNING
WARNING
DISCONNECT POWER
— Q2> BEFORE_SERVICING UNIT.
s TRACER WIRE . WIRE COLOR
a E NOTED FIRST, STRIPE NEXT.
BROIL EXAMPLE: WHITE WIRE
IGNITER WITH BLUE STRIPE
ﬁ COLOR WIRE NO.
_%_ OR c3ot—:
8K BLACK BR | BROWN
VALVE 0 T ORANGE VioLET ]
IGNITER T _TAN YEL
CONNECTOR C__coepER OY__GRAY.
BAKE 8L _BLUE OREEN
IGNITER P PINK RED ]
P/N-191S020PI w_whiTE ]
T
H
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P/N -191SO20PI|

7

BAKE

IGNITER

TOP BURNER
MAIN SPARK IGNITERS MAIN
TOP BURNER
CONNECTOR INITER SwitcH  MODULE (20R 4) CONNECTOR
/A_c, >
L I Bt i i
1 O > ——g |
TOP BURNER | > £ !
CONNECTOR = R Sl R R Ep—_
QOIxF FILTER > é
CAPACITOR r >
* OVEN
% DOOR LAMP
B8GE
BG2
¥paLLAST
—° ELECTRONIC
a’ CONTROL BOARD
Lock 0°
SW. s
se! ok RECAY
\o-o—«——— —
NO com.
86 10
TEMP 3
PROBE o' 9 (37 Hv
86 1l 4 5 7|8 fs |1 ]2
oo
BG 12
BROIL
VALVE
m
F-——-"
|
IGNITER IGNITER ! |
869 CONNECTOR CONNECTOR |
NOTES: —q 1§ !
1."BG" DENOTES BACKGUARD CONNECTOR T
2.% THESE COMPONENTS MAY NOT APPEAR ON ALL MODELS
3. ALL CONTROLS ARE SET TO OFF BAKE
4. DOOR CLOSED AND UNLOCKED VALVE
BROIL
IGNITER ——————
| |
IGNITER IGNITER | |
863 CONNECTOR CONNECTOR, |
[
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BURNER

L
MAIN MAIN
CONNECTOR CONNECTOR

MODOLE
TOP BURNER
CONNECTOR I
8 IGNITER CIRCUIT 4_,/‘ e < §
SWITCH SHOWN, 4 REQUIRED) “ ————)
TOP BURNER ke =R Top BURNER
IGNI
IGNITER SW N SN )
oN N —l
? 1y
DOOR
LAMP SW
[ Ao
OVEN
LAMP
*
6\ OVEN
Be LAWP SW
e 865
[ A <
ittt = - ] —
l 1 862\
FUSE Il * BALLAST
1»——0/‘/‘ b
* WORK
LAMP SW * WORK LAMP
867
o LOCK IND
p COM e A
CLEAN \J
THERMOSTAT
OVEN IND
JAO
BAKE BROIL VALVE IGNITER
THERMOSTAT Y/ CONNECTOR
IGNITER
° 5 . . CONNECTOR
T Ao—4¢ A
—a SEL SW 8G9 IGNITER
SEL SW CONNECTOR
BROIL
IGNITER
BAKE VALVE
IGNITER
CONNECTOR
A 8A
CLEAN 86!
THERMOSTAT
[ 2 BG3 BAKE
CLOCK SW ——q’o—qy—o-r‘: A IGNITER
LOCK SW
CLEAN IND
NOTE:
| "BG_" DENOTES BACKGUARD CONNECTORS
2. % THESE COMPONENTS MAY NOT APPEAR ON
ALL MODELS.
conmers|5 POSITION _SELECTOR SWITCH
OfF BAKE TIME BAKE| CLEAN | BROIL
T TO CL X
TI TO S X
L TO § X X
F TO BR X
F TO BA X X
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MAIN MAIN
¥ CONNECTOR TOP BURNER ms CONNECTOR 'Y
IGNITER  SW
>
ToP BURNER KONITER 4o L N 2 N TP BUR
CIRCUY > - BURNER
(1 SWITCH SHOWN, 4 REQUIRED) ngmaé’cmn N 7 IGNITER
on V4 "R (1 EACH BURNER)
v R
BG 6 *oven
* OVEN
LAMP SW LAMP
_/ BG 5
A
[] FUSE ?
= Tt 1 BG 2\
| U
| *BALLAST o o
H —_—
Y BG7 o—_-—_//A+ [ L ®
* WORK
LAMP SW *WORK LAMP
ovi
o\ IND
THEAKE N\ BROIL VALVE
SEL SW SEL SW
- s Aﬂ— F en 562
v oo AQ —o .<
T oA f
IGNITER ISNITER
CLOCK SW CONNECTOR A
2 BROIL
_'o/A.o_. IGNITER
BAKE WALVE

IGNITER
CONNECTOR

e Bf<l < M—o««'ﬁ-—

BAKE
IGNITER

4 POSITION SELECTOR SWITCH
NOTES: CONTACTS
1. “BG_" DENOTES BACKGUARD CONNECTORS. OFF BAKE |TIMEBAKE| BROIL
2. * THESE COMPONENTS MAY NOT APPEAR
ON ALL MODELS T1TOS X
LTOS X X
FTOBR X
FTOBA X X
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STARTER
< EY ) = T@

WORK LAMP
WORK
LAMP

OVEN
LAMP

LF R
sw SW
? 9 ?

R0IL IGNITER

IGNITER CONNECTOR
18-y
[8-W
B-W 8w~
©-
&0 >
e [$ SPARK
AKE | @D MODULE
vawe (9 e _E__.o
a—t’ NO

A Lo1—
ISNITER 2__@___0 POWER MAIN
BAKE CONNECTOR ORD CONNECTOR

IGNITER

NOTES
| “ERVICE IF AESLACEMENT OF TERMINALS AND/OR
i S IECES3ARY, COMPARABLE WIRE
7 “OMINALS MUST BE USED
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MAIN MaIN
I
“ONNECTOR TOP BUANER SEARK CONNECTOR
IGNITER SW MCDULE
BURNER IGNITER C:RCUIT ;,/‘.c N \s £
i1CH SHOWN, o7 .
(i $Wi (CH SHOWN , 4 REGUIRED) T‘%zaumwn ot— — T(T‘I:NF#;:ER
INECTOR L on e ——F (1 cACH BURNER)
[1 ruse g —e
6o FAN SW. COOLING
FAN
- Lrr)—
<
DOOR LAMP SW.
o
OVEN LAMP SW. OVEN
@ Lamp
A
BGS
STARTER
P SW.
WORK LAMP S BALLAST work
A A L LAMP ¢
>
862
SAFETY
FAN SW.
CIRCUIT BOARD
O |
o2
| o+—F
03
2
o4
3 0-
o5
4 04+—
—0 6
S
7 IGNITER
s CONNECTOR
[°* BROIL VALVE
IGNITER
564, CONNECTOR
€ € €
OVEN 869 TER
BG8 C
SENSOR /1‘
PROBE BROIL
RECEPTACLE K IGNITER BAKE VALVE
IGNITER
CONNECTOR
A 0
863 -l
LOCK_SW
BAKE
IGNITER
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OVEN LamP
SW, RF Sw RR sw L.F Sw LR SW
THERM
a
- 3
< ’
8
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—®
(25,
9)
0
OVEN L AMP

GROUND
BAR

.3‘—

‘ouTpyr 2
EATON
IGNITER
MODULE
80A2D

NPUT

TERMINAL
BLOCK

POWER CORD

LEFT SipE
BURNER GN

RIGHT SIDE
BURNER IGN
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BOARD
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Ll N

A O
OVEN LAMP CIRCUIT SVEn LANP W OVEN LAMP
TOP BURNER IGNITER
CIRCUITS IONITER SHODULE LEFT SIDE
(1 SHOWN, 4REQUIRED) BOARD _ BURNER IGNITER
A 02 £

1

\ RIGHT SIDE

| BURNER IGNITER
~

4
5
2
z
1! ]

TOP BURNER '
IGNITER  SW. !
\

CLOCK MOTOR CIRCUIT

.

FUSE
5 AMP

(oo 1
OVEN BURNER CIRCUIT O_VL‘
THERMOS TAT OVEN VALVE Iﬁ
OVEN IGNITER
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@ ¥FLUORESCENT

o~
-~ R-2 )
%CLOCK
w-i
RF. SW R.R. SW THERMOSTAT L.R. SW L.F. SW ¥OVEN
LAMP
Sw
O Q O @
R-2 @ T-4
C22D C &2
R-2
BK-3 BK-3
C Bk-3
% OVEN
BK-3 LAMP
BK-3
0-5
IGNITER
MODULE @
= R a ~Go>—
- N Cws
HARNESS #__
CONNECTOR HI H2, C -8
? 9 IGNITER
CONNECTOR
o o
WARNING OVEN
_— | .@ | OVEN VALVE
DISCONNECT POWER IGNITER
BEFORE SERVICING UNIT. CRr-10 MAIN
POWER CORD
TRACER WIRE: WIRE COLOR CONNECTOR
NOTED FIRST, STRIPE NEXT ..
EXAMPLE: WHITE WIRE
WITH BLUE STRIPE /76 [ | CR-10D
COLOR WIRE NO 0] R 18] 105 | o5
COLOR CODE 3 [¢] 18 105 1015
BK [ BLACK BR [ BROWN 3 W 1€ 105 1015
O | ORANGE V | VIOLET 7 P 18 105 1015
T [7AaN Y | YELLOW 6 GY I8 105 1015
C | COPPER GY | GRAY 5 [¢] 18 125 317
BL | BLUE G | GREEN 4 T 18 125 3173
P | PINK R | RED 3 BK 8 125 3173
W | WHITE PR | PURPLE 2 R 18 125 3173
GIY T 1 w 18 125 3173
WIRE[ COLOR[GAGE [TEMP°C|UL STYLE
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L
MAIN
S/ CONNECTOR

%FLUORESCENT ¥BALLAST
LAMP SW

|

N

MAIN \l,

CONNECTOR Ny

% FLUORESCENT
* LAMP

OVEN

LAMP

%OVEN LAMP SW

y, HARNESS
CONNECTOR

2L

IGNITER MODULE

IGNITER SURFACE

SURFACE § o Ao o0 e
2__1

SURFACE
IGNITERS

SW (I <
IGNITER SW on o+—7Lp
SHOWN, r B :377 »
4 REQ'D)
THERMOSTAT r 1
IGNITER l
_O_VL CONNECTOR !
HARNESS L_ 1 ieniTer
CONNECTOR OVEN VALVE  CONNECTOR
OVEN
IGNITER
NOTES:

. SERVICE: IF REPLACEMENT OF TERMINALS BECOMES NECESSARY,
COMPARABLE WIRE, TYPE, GAGE AND TERMINALS MUST BE USED.
2. % THESE COMPONENTS MAY NOT APPEAR ON ALL MODELS.

P/N 191SO20PIO
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GY-8

@ *eLuorscent
LAMP
X SWITCH
FLUORESCENT LAMP )
HpaLLasT —
ELECTRONIC
o, CONTROL BOARD ¥oven
LAMP
1o >—1—0, SWITCH

BACKGUARD
CONNECTOR

22 T
T W
0 [
i
I
Bc | 105 | o |
v 105 1015
BR_| 708 1015
o ios 1015
7| 105 (015
Y[ oo 1015
28| 373 ]
105 1015
05| o |
105 1015
105 1015
CLI SFEI SETE
R_] o5 [ o ]
wiRE | 6ace | cowr] Temprc Jul sTrie

TOP BURNER
CONNECTOR

SENSOR

.0 .0 /0]

TOP —bB 99—

BURNER (3T g
IGNITERS 1+
4

o
o7

|

(20R4) | lo !
B ey -dJ

Ho

CHASSIS @
CONNECTOR [
DOOR

-0

kS 0? o 5©
 I—

BROIL

R-T

IGNITER

P/N 191S020P14

BAKE
IGNITER

o019

NOTE.
K THESE COMPONENTS MAY NOT
APPEAR ON ALL MODELS.

WARNING

DISCONNECT POWER
BEFORE SERVICING UNIT

TRACER WIRE  WIRE COLOR
NOTEQ FIRST STRIPE NEXT
EXAMPLE WHITE WIRE
WITH BLUE STRIPE

COLOR WIRE NO
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y, MAIN
CONNECTOR

TOP BURNER
IGNITER SWITCH

SPARK

MODULE

TOP_BURNER
IGNITERS
(20R &)

MAIN
CONNECTOR
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o >»——F
RS SR Sy 21
‘ o ao s S 2
TOP BURNER | i
CONNECTOR L > ——F i
= >+
DOOR
LAMP.
SWITCH
A.(\ﬁ
OVEN
*[’Xi'é LAMP
eee SWITCH
o/ B8G S
*KFLUORSCENT | - B
LA i S5 KFLUORSCENT ooe
SwitcH ! HLAMP
|
KBALLAST
DOOR
LOCK s ELECTRONIC
SWITCH O conTROL
BGI 7
COM. v—o—«————D
NC
A O : E 868 _G(
8612 5
G BROIL  BAKE
- Y RELAY  RELAY
3
TEMPERATURE o 3 T
8610 2
PROBE a1 =
E BG I _DI
€4 E3 E6| E ET7, € E2] €3] EB
[m]
BROIL
VALVE
[ nbmtasiienbntenian |
| i
IGNITER IGNITER | !
ass|  CONNECTOR CONNECTOR | !
23 'l e 1
<€ Q <¢ o o
BROIL
IGNITER
a
|
N?YE:é-DENOTES BACKGUARD CONNECTOR, CNER IATER : :
2. X THESE COMPONENTS MAY NOT APPEAR CONNECTOR  CONNECTOR | 1
ON ALL MODELS. £¢883 2
3, ALL CONTROLS SET TO OFF L. 3
4. DOOR CLOSED AND UNLOCKED. i ég ______
BAKE
IGNITER

P/N 191S020P14
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SECTION A - INSTALLATION

INSTALLATION INSTRUCTIONS
SELF-CLEAN; 30" FREE-STANDING GAS - ELECTRIC IGNITION & HYDRAULIC OVEN SYSTEM

FOR YOUR SAFETY FOR YOUR SAFETY

IF YOU SMELL GAS:
DO NOT STORE OR USE GASOLINE OR OTHER
1. OPEN WINDOWS FLAMMABLE VAPORS AND LIQUIDS IN THE

2. DON’'T TOUCH ELECTRICAL SWITCHES VICINITY OF THIS OR ANY OTHER APPLIANCE.
3. EXTINGUISH ANY OPEN FLAME

4. IMMEDIATELY CALL YOUR GAS SUPPLIER

NOTE TO INSTALLER: REMOVE ALL PACKING MATERIAL AND LITERATURE FROM THE OVEN BROILER
COMPARTMENTS BEFORE CONNECTING GAS AND ELECTRICAL SUPPLY TO RANGE.
AFTER INSTALLATION MAKE CERTAIN ALL CONTROLS ARE IN THE OFF POSITION.
PLEASE LEAVE THESE INSTALLATION INSTRUCTIONS WITH THE RANGE.

NOTE TO CONSUMER: PLEASE RETAIN THESE INSTALLATION INSTRUCTIONS FOR FURTHER REFERENCE.

PLEASE REFER TO INSTRUCTIONS
ON HOW TO OPERATE THE
RANGE DURING A POWER

FAILURE
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SAFETY TIPS

Your new range has been tested to meet the most rigid
safety standards. You canfeel confidentwhile usingit. But
use these safety suggestions to help avoid accidents that
can cause injury to the user or damage to the range.

NOTE: All safety tips listed may not apply to your model.

Plug the unit into a 120 volt grounded outlet only. Do
not remove the round grounding prong from the plug.
If in doubt about the grounding of the home electrical

system, it is the personal responsibility and obligation

of the owner to contact a qualified electrician and have
an ungrounded receptacle replaced with a properly
grounded three-prong wall receptacle in accordance
with the National Electrical Code. Do not use an
extension cord with this range.

Do not repair or replace any part of the range unless
specifically recommended inthis guide. Calla qualified
technician for all other servicing.

Clean only the parts of the range as instructed in this
Owner’s Guide.

Be certain all packing materials are removed from the
unit before operating, to preventfire or smoke damage
should the packing material ignite.

KEEPING YOUR KITCHEN SAFER

Do not leave children alone in the kitchen when the
range is in use. They should not be allowed to sit or
stand on any part of the range as injury or burns could
result. Keep children from touching the oven door or
glass window when the range is operating as the door
or window could get hot enough to cause serious
burns.

Caution. Do not store items or food of interest to
children in cabinets above the range. Children could
be seriously burned or injured if they climb on a range
to reach these items.

To eliminate the need of reaching over top burners,
cabinet storage space above the top burners should be
avoided.

Keep objects off the range top unless they are directly
used in the cooking process. Especially avoid putting
plastic items such as salt and pepper shakers, spoons
or plates on the range top. They could melt and
become difficult to remove.

Do not use the oven as a storage space. This creates
a potentially hazardous situation.
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Do not store oruse gasoline or other flammable vapors
and liquids in the vicinity of this or any other appliance.
Explosions or fires could result.

Do not heat unopened containers of food. A build-up
of pressure will burst the containers, causing serious
damage or injury.

Use only dry potholders and not towels or other bulky
cloth. Moist or damp potholders may result in steam
burns. Keep potholders from touching the range top or
oven burner as they could catch fire.

Be careful of the clothing you wear when cooking.
Loose fitting or hanging garments could burn if they
brush over a burner or against a hot oven interior.

Remember, your oven and range top are not designed
to heat your kitchen. Such abuse could result in fire
and/or damage to the unit and will void your warranty.
VENTILATING HOODS:

Clean Ventilating Hoods Frequently. Grease should
not be allowed to accumulate on hood or filter.

When flaming foods under the hood, turn the fan off.
The fan, if operating, may spread the flame.

SAFETY ON THE RANGE TOP

Be sure you know which knob controls which burner. It
is always a good practice to place a pan of food on a
burner before turning it on and to turn the burner off
before removing the pan.

Always use the “Lite” position, if available, or high
position when igniting top burners. Make certain that
the burners have ignited.

Foryourown safety, turn the burner knob so the burner
flame does not extend beyond the edge of cooking
utensils.

When the top burner flame has been turned off, the -
burner and burner grate will remain sufficiently hot to
burnfingers. The range surface may be hottoo. Allow
these parts to cool to room temperature before touch-
ing or removing them from the range.

Do not allow dry, empty pans to cook on the range top
as this could ruin the pan and cause a fire hazard.

Use only those types of glass, ceramic, earthenware or

other glazed utensils that are recommended by the
utensil manufacturer for range top service and will not
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break due to sudden temperature changes.

Do not use a wok on the cooking surface if the wok is
equipped with a round metal ring, which is placed over
the burner grate to support the wok. This ring acts as
a heat trap which may damage the burner grate,
spilloverbowls andburner head. Also, it may cause the
burner to work improperly. This may create a carbon
monoxide level above current standards, resultingin a
health hazard.

To avoid accidental spillage and possible burns, uten-
sil handles should be turned inward and not extend
over adjacent burners.

When heating cooking oil, fat or grease, watch it
closely. It will catch fire if allowed to become too hot.
If a grease or fat fire should occur in a pan, put out the
fire by placing a lid on the pan or by smothering with
baking soda. Do not throw water on grease fire. Dry
chemical or foam type fire extinguishers may be used.

Never leave top burners unattended at high heat
settings. The pots could boil over, and the spillovers
could cause smoke and might even ignite.

When lowering the range top, be careful not to pinch
yourfingers. Grasp sides of the top with finger tips and
lower into position.

5995207064

FOR SAFER USE OF THE OVEN

Use care when opening the oven door. Before reach-
ing into remove orto replace food, let hot air and steam
escape.

Thisrange requires fresh air for proper burner combus-
tion. Do not obstruct the flow of combustion air at the
oven vent nor around the base or beneath the lower
front panel of the range. Avoid touching the vent
openings or nearby surfaces as they may become hot.

Always place oven racks in desired location while the
oven is cool. If a rack must be moved while the oven
is hot, avoid letting potholders contact hot oven walls.

Do not line the oven bottom or completely cover an
oven rack with aluminum foil as it could damage the
oven and interfere with heat circulation in the oven.

Touching a hot oven light bulb with a damp cloth could
cause the bulb to break. Should the bulb break,
disconnect the range before trying to remove the bulb
to avoid electrical shock.

The broiler pan and its insert are designed to allow
dripping fat to drain and be kept away from the high
heat of the broiler. Therefore, you should not coverthe
insert with foil or use the panwithout the insert because
the exposed fat may catch fire.
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*Width - 29 15/16" With Main Top Trims

‘ 29%-

- 30 1/16" With Counter Top Trims ™
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*Width - 29 15/16" With Main Top Trims
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467
455/y" @
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NOTE: HEIGHT VARIES

WITH MODELS.
A = Slide - In

B = Free - Standing
C = Free - Standing/Canopy
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CUT - OUT DIMENSIONS & VERTICAL CLEARANCE

fo—sae As uNIT—e|
J ) ' W)
B Freestanding
g ® DI;—!-._...-.—:.—:_.._::Q Dl ,
m § ? ‘ ) —— |

“A”=18" - Minimum vertical clearance between the cook-
ing top and combustible horizontal surfaces.

“B"=30" - Minimum vertical clearance between the cook-
ing top and the cabinets centered above the
cooking top.

NOTE: THE INSTALLATION MUST CONFORM WITH
LOCAL CODES. IN THE ABSENCE OF LOCAL
CODES, THE INSTALLATION MUST CONFORM
WITH AMERICAN NATIONAL STANDARD
Z223.1 - 1984 NATIONAL FUEL GAS CODE.

RECOMMENDED AREA FOR
120 V. OUTLET ON REAR WALL

1
o

e
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£

~ -
/ ~ '
” S

—30" Min —

| 0

N

L

Double Oven

or
E

Level
|

F

“C"=4" - Minimum horizontali distance from sides of unit
to adjacent vertical combustible walls extending
"D" = "1 above the cooking top.

NOTE:

e

“0" CLEARANCE BELOW THE COOKING TOP,
THE CABINETS SURROUNDING THE
ELEVATED OVEN AND THE REAR OF THE
RANGE.

NOTE: MAXIMUM DEPTH OF CABINETS INSTALLED
ABOVE COOKING TOPS IS 13".

The installation of appliances designed for mobile
home installation must conform with the Federal stan-
dard for Mobile Home Construction and Safety, Title
24, HUD (Part 280) or, when such standard is not
applicable, with local codes.

1 3/4" DIAMETER HOLE FOR FLEXIBLE PIPE
INSTALLATION THRU WALL. SHOWS THE
LOCATION OF THE GAS LINE CONNECTION

GAS CONNECTION CAN BE THRU THE
FLOOR IN THIS AREA FOR USE WITH
FLEXIBLE PIPE TO THE REGULATOR.

N CENTER LINE

* THIS DIMENSION IS WITH THE LEVELING LEGS
TURNED COMPLETELY INTO THE BASE.
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ATTENTION HOME OWNER

Should a replacement part be needed, proceed as follows:

IMPORTANT

1. Copy the complete model, lot and serial number from
the serial name plate.

2. Describe the part you need, using the drawing to get
the correct name.

3. Sendyourrequestforthe partto WCI Part Division,300
Phillipi Rd, Columbus, Ohio 43218

A. Description of part.

B. Complete model, lot and serial number.
C. Date you purchased home, or range.
D. The date the part failed.

MODEL AND SERIAL PLATE LOCATION

The model and serial plate is located inthe center of the left
hand vertical wall of the burner box.

When ordering parts for or inquiries about your range,
always be sure to include the model, lot and serial number
from the serial plate on your range.

Your serial plate also tells you the ratings of the burners and

type of fuel and pressure the range was adjusted for when
it left the factory.

INSTALLING RANGE
CARE MUST BE TAKEN DURING INSTALLATION OF

RANGE NOT TO OBSTRUCT THE FLOW OF COMBUS-
TION AND VENTILATION AIR.
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Any openings in the wall or floor behind or under the range
must be sealed. It is mandatory to have a manual shut off
valve in the gas supply line external to the range at a
location that is easily accessible.

The-unit was designed to operate on 4" natural or 10" LP
gas. A convertible pressure regulator is connected to the
manifold and MUST be connected in series with the gas
supply line, regardless of which type of fuel is being used.

EOR PROPER QOPERATION

The maximum inlet pressure to the regulator should be no
more than 14 inches water column pressure. The inlet
pressure to the regulator must be at least 1 inch greater
than regulator output setting (i.e.) if regulator is set for 4"
water column pressure, inlet pressure must be at least 5".

NOTE: ALLHOOKUPS AND ADJUSTMENTS SHALL BE
PERFORMED BY QUALIFIED TECHNICIANS.

TO CONNECT THE RANGE TO GAS, you will need a 1/2"
nipple for connecting the adaptor or union to the pressure
regulator (see photo) and the supply line to the range
should be 3/4" pipe.

bm
ju

REMOVE BROILER/UTILITY DRAWER /PANEL
; FOR ACCESS TO REGULATOR

|

PRESSURE REGULATOR LOCATION
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GAS CONNECTION FOR PILOT MODELS

FLEXIBLE SUPPLY LINE

O
PRESSURE
REGULATOR

GAS CONNECTION FOR ELECTRIC IGNITION MODELS

ADAPTOR

O g
T
e
FLEXBLE s%mv LINE D
PRESSURE oV
REGULATOR

TO CONNECT THE RANGE TO LP GAS, the regulator
must be converted to LP (see Gas Conversions).

A pipe joint compound (sealant) that will be resistant to the
action of liquified petroleum gases must be used on all
connections to assure permanent leakproof connections.

After connecting, check the system for leaks with a ma-
nometer. If a manometer is not available, tum the gas
supply on the range and use a liquid leak detector at all
joints and connections to check for leaks.

Ifnecessary, tighten all connections to prevent gas leakage
in the range or supply line.

CAUTION: DO NOT USE A FLAME TO CHECK FOR
GAS LEAKS.

The Appliance and its individual shutoff valve must be
disconnected fromthe gas supply piping system during any
pressure testing of that system at test pressures in excess
of 1/2 psig.

The Appliance must be isolated rom the gas supply piping
system by closing its individual manual shutoff valve during
any pressure testing of the gas supply piping system at test
pressures equal to or less than 1/2 psig.

CAUTION: FLOOR COVERINGS

Use caution when installing this range in an area covered
with linoleum, carpet, or any other type of synthetic floor

5995207064

covering. The floor covering should be able to withstand
temperatures up to 90°F. above the temperature of your
room without shrinking, warping or discoloring.

If you are uncertain of the ability of your floor covering to
withstand temperatures like this, it would be advisable to
check with the dealer or manufacturer of the floor covering
for this information, or use a protective covering (able to
withstand this temperature) under the range.

LEVELING

After the range has been placed in its final location, it must
be leveled for proper cooking and baking results. Check
the levelness by placing a level horizontally on an oven
rack. Check frontto back and side to side. Levelthe range
by adjusting the leveling legs or by placing shims under the
corners of the range base as needed.

BECOMMENDED GROUNDING METHOD
WARNING:
ELECTRICAL GROUNDING INSTRUCTIONS

This appliance is equipped with a three-prong grounding
plug for your protection against shock hazard and must be
plugged directly into a properly grounded receptacle. Do
not cut or remove the grounding prong from this plug.
Use a properly polarized and grounded three -prong re-

ceptacle as is required by NATIONAL ELECTRICAL
CODES on all new construction.
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3- PRONG GROUNDING PLUG
WALL RECEPTACLE

POWER SUPPLY CORD
WITH 3- PRONG

GROUNDING PLUG v 2>

NOTE: APPLIANCE MUST BE GROUNDED.

For the safety of the user, when the range is installed it
must be electrically grounded in accordance with local
codes, or, in the absence of local codes, with the Na-
tional Electrical Code, ANSI/NFPA No. 70-1984.

Check all code rules and regulations for connecting the
appliance to be certain the installation conforms with all
local, municipal and state codes as well as local utility
regulations.

Where a two-prong wall receptacle is encountered, it is the
personal responsibility of the user to contact a qualified
electrician and have it replaced with a properly grounded
three-prong wall receptacle in accordance with the Na-
tional Electrical Code.

Where a two-prong adapter is used temporarily, it is the
personal responsibility and obligation of the user to contact
a qualified electrician and have the adapter properly
grounded and polarized.

Under no circumstances should the rounded ground prong
be removed from the plug.

Failure to comply with the above could result in a serious

shock hazard.

ELECTRIC DISCONNECT

The electric disconnect is accessible without moving the
range. Remove broiler drawer or storage drawer on self-
clean models. Disconnect is located on left side, and to the
rear of range. Remove disconnect shield if equipped.
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PLUG DISCONNECT

Operation of electric igniters should be checked after range
and supply line connectors have been carefully checked for
leaks and range has been connected to electric power.

To check for proper lighting, push in and turn a top burner
valve to the “lite” position. The top burner should light when
gas is available to top burner. Once the burner lights, it
should be turned out of the “lite” position. Each valve
should be tried separately until all burners have been
checked out.

NOTE: IN THE EVENT OF POWER FAILURE, TOP
BURNERS CAN BE MATCH LIT. TURN THE
BURNER VALVE TO "LITE" POSITION AND
CAREFULLY LiGHT BURNER.

GAS CONVERSION

This range was adjusted or Natural or LP gas as specified

- on the Serial Plate.

TO CONVERT FROM NATURAL TO LP GAS:

1. Remove the cap from the pressure regulator.
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2. Remove the plunger.

3. Tum the plunger upside down with the enlarged end

down.

4. heplace the plunger inside the regulator. LP gas

should be visible on the exposed end of plunger.

5. Replace the cap with gasket on regulator.

NOTE: THE TYPE OF GAS PRESSURE THE REGULA-
TOR IS SET FOR IS INDICATED ON THE TOP

OF THE PLUNGER.

SMALL END TOWARDS
REGULATOR FOR
NATURAL GAS

)
L/ (5.
ENLARGED END
TOWARDS REGULATOR B
FOR L.P. GAS

NATURAL/L.P. GAS CONVERSION
PILOT MODELS

HOLLOW END TOWARDS
REGULATOR FOR
NATURAL GAS

SOLID END TOWARDS
REGULATOR FOR LP. GAS

@-

NATURAL/L.P. GAS CONVERSION
ELECTRIC IGNITION MODELS

5995207064

IO CONVERT FROM LP TO NATURAL GAS:

Remove the cap from the pressure regulator.

Remove the plunger.

Reinstall the plunger with the enlarged end up (see
previous pressure regulator picture.).

NOTE: THE TYPE OF GAS FOR WHICH THE REGULA-

TOR IS ADJUSTED, IS INDICATED ON TOP OF
THE PLUNGER.

Replace the cap of the regulator.

NOTE: READJUST SIMMER POSITION ON TOP

BURNER VALVES WHEN NECESSARY. (SEE
LATER SECTION RELATING TO THIS ADJUST-
MENT).

MAIN TOP (SHOWN IN RAISED

POSITION)
[ 4 Tor BURNER sPUDS |
=X

TR

1

%

WAIST- HIGH BROILER )

SPUD  (IF EQUIPPED)
b

fo

[

(== -

==—N
/ : ]
:@ﬂ =

OVEN/BROILER BURNER SPUD

Lift and lock cooktop to gain access to top burner
spuds.

2. With 1/2" wrench, turn spud down or clockwise (from
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ntil snug (approximately 2-1/2 turns).  To adjust “warm” settingonvalve remove knob, insert athin
fTrglr;t ?;sr:':::gt: )tge flow gf( g‘:az throughyspud, to that  bladed screwc{rivgrinto the hollow valve stem. Enggge the
allowed only by the hollow LP metering pin. (Do not slotted screw inside the valve stem. The flarpe snze: can
overtighten). thenbe increased or dgcreased. Ad;ustﬂame snz? unpl you
can quickly turn dial from “lite” to “warm” without
extinguishing flame. Flame size should be as small as
possible without going out when turning the valve quickly

from “lite” to “warm”.

sPep MAIN TOP (SHOWN IN RAISED
POSITION)

NAT. GAS

INCREASE CAS
INCREAST FLANE SIZE

4 TOP BURNER SPUDS

L.P. GAS

DECREASES GAS
DECREASES FLAME SIZE

(PRE-SET AT FACTORY
FOR NATURAL GAS)

1/2° WRENCH

—
WAIST- HIGH BROILER % i

SPUD (IF EQUIPPED)

|
3. Lowermaintop and apply gas to check for properflame £ l
size.

NOTE: AIR ADJUSTMENT NOT REQUIRED ON TOP —
BURNERS. BURNERS ARE MANUFACTURED

TO OPERATE ON EITHER LLP OR NATURAL X
.GAS WITH NO ADJUSTMENT.

CHECKING ADJUSTMENT OF "WARM" SETTING ON [OVEN/BROILER BURNER SPUD|

BURNER
1. Remove storage drawer if self-clean model, or pull
1. Turn dial to “lite” position until burner ignites. broiler drawer out and remove broiler pan if conven-
tional gas range, to gain access to oven burner spud.

2. Quickly turn dial down to “warm”.
2. (For conventional models) using a 1/2" wrench, turn
3. Itburnergoes out, the valve will need to be readjusted. down the adjustable spud which injects gas into the
ovenburner. Turn this spud until snug against the LP
metering pin. This will be approximately 2 - 1/2 turns.

‘ TO TOP BURNER SPUD (Do not overtighten).

2A. (Self-clean models) remove oven bottom and oven
burner baffle. To remove oven bottom, remove oven
hold down screws at rear of oven bottom pull up at
rear, disengage front of oven bottom from oven front
frame and pull the oven bottom straight out of the
oven. Remove burner baffle so that burner flame can
be observed.

3. Using 1/2" wrench, turn down the adjustable spud
which injects gas into the oven burner, until snug
against the LP metering pin. This will be approxi-
mately 2 - 1/2 turns. (Do not overtighten).
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4. Turn thermostat and selector (if equipped) to bake
and allow oven to cycle on.

[
AIR SHUTTER .

5. Adjustthe air shutter. ltis located on the venturi tube
andrests onthe spud of the valve. Itis locked inplace
with a Phillips head screw. [f adjustment is needed,
loosen the Phillips screw and rotate the shutter to
allow more or less air into the burner tube.

(CONVENTIONAL RANGES)

To determine if the bumer flame is proper, observe the
flame through the broiler door. It should be steady with
approximately 1" blue cones. For LP gas, this usually
occurs when the air shutter is fully open.

WAIST-HIGH BURNER
(IF EQUIPPED)

' /"‘ swrren

'LOWER OVEN BAFFLE -.__ LOWER OVEN BOTTOM
(REMOVABLE) . -~ ... (REMOVABLE)

G

To determine if the oven burner flames is proper, observe
the flame by removing oven bottom and burner baffle.
Flame should be approximately 1" blue cones with no
yellow tipping. With baffle installed, the flame will resettle.

OVENBURNERS EQUIPPEDWITHNORTON IGNITERS
CAN NOT BE USED DURING A POWER FAILURE.

BROILER BURNER SPUD ADJUSTMENT (IF
EQUIPPED)

5995207064

1. Open oven door.

MAIN TOP (SHOWN IN RAISED POSITION)

4 TOP BURNER SPUDS

WAIST- HIGH BROILER
SPUD (IF EQUIPPED)

OVEN/BROILER BURNER SPUD

2. Locate broiler burner spud and turn down approxi-
mately 2 - 1/2 turns so that spud is snug against LP
metering pin. (Do not overtighten).

—A
?

AIR SHUTTER

3. Locate broiler burner air shutter and adjust to obtain
optimum flame. This will normally be completely open
for LP gas. Tighten shutter set screw.

To determine if burner flame is proper, observe broiler
flame. It should be steady and sharp with no yellow or
orange flame tips. The flame should burn clean with no
evidence of soot.
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OVER UNDER MODELS

UPPER OVEN BURNER (IF EQUIPPED)

S

The air adjustment on this bumer is very important for
satisfactory baking results in this oven.

The air shutter for this burner is located on the right side of
the burner and is locked in position with a Phillips head
screw. Loosenthe screw and adjust the air shutterto make
the openings as large as possible. If the oven burner will
ignite on both sides with the air shutter in this position,
tighten the locking screw.

If the burner will not ignite on both sides or if the flame lifts
off severely on the front side of the burner (a slight lifting off
of the flame on the front side is desirable with the oven
bottom removed), reduce the air to the burner to obtain
flame approximately as shown in the photo.
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ELECTRIC SPARK IGNITION
ROBERTSHAW SYSTEM - ELECTRIC

This system is designed to be self-lighting and consists of
amodule which produces a high voltage spark, whichis fed
to the igniter electrode on the pilot assembly. This in turn
lights the pilot and maintains a pilot flame any time the
thermostat is turned to any heat setting. (Power 120 VAC)
to the module is supplied via a switch mounted on the
thermostat shatt.

The oven thermostat is provided with a selector key to
provide proper pilot operation for the type of fuel being
used. If yourrange is connected to natural gas, the selector
should be turned so the indicator pointsto the NAT position.
If the range is connected to LP or bottled gas, the selector
should be turned to the LP position.

If needed, the gas to the oven pilot can be turned off by
turning the selector so the pointer is at the “off” position.

I

PILOT GAS SELECTOR KEY

SWITCH PILOT IGNITER

To light the oven pilot, proceed as follows:

Remove all tape and packing materials from the oven.
Check the selector key on the oventhermostat to be certain
the pointer is turned to select the proper fuel being used
(natural or LP gas). Connect range to 120 VAC, this will
supply power to oven pilot spark system.

Turn the oven thermostat to desired temperature.

A snapping will occur when the thermostat is set to any
temperature, and after a few seconds the pilot will light and
snapping will stop.

A flame should be visible at pilot assembly extending
outward and burning against a small metal bulb.

After 20 -40 seconds, the main oven burner should ignite
and bum until desired temperature is reached. Atthattime,
the oven pilot should get smaller, moving away from the
metal bulb which will turn oven burner off after 20-40
seconds.
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The oven burner will continue to turn off and on to maintain
oven temperature.

NOTE: IF TOP BURNER IGNITERS ARE TURNED ON,
SPARKING WILL ALSO OCCUR AT LOWER
OVENIGNITER. THEREVERSE WHEN LOWER
OVEN IS TURNED ON, EXCEPT THAT AFTER
THE PILOT LIGHTS, IGNITER MODULE WILL
SHUT DOWN.

(TO SAFETY VALVE)

TO OPERATE YOUR RANGE DURING AN ELECTRICAL
POWER FAILURE:

TOP BURNERS

Hold a lighted match to the desired burner head and slowly
turn the corresponding control knob to the “Lite” position.
After the burner lights adjust flame size as required.

VEN BURNER

Open the broiler drawer and remove the broiler pan. Push
in and turn the thermostat knob counterclockwise to any
position past the “Warm” setting. (The pilot will not light with
the thermostat in the “Off” position). Hold a lighted match
at the top forward section of the pilot (see diagram). After
pilotignites, immediately remove hand, replace broiler pan,
close broiler drawer and set thermostat knob to desired
temperature. The oven will operate normally until the
thermostat is turned off.

NOTE: SHOULD YOUR TOP BURNERS OR OVEN BE
IN USE WHEN ELECTRICAL POWER FAILURE
OCCURS, THEY WILL CONTINUE TO
OPERATE NORMALLY.
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BOBERTSHAW SYSTEM - NON ELECTRIC IGNITION
ONLY

The oven thermostat is provided with a selector key to
provide proper pilot operation for the type of fuel being
used. If your range is connected to natural gas, the selector
should be turned so the indicator points to the NAT position.
If the range is connected to LP or bottled gas, the selector
should be turned to the LP position.

If desired, the gas to the oven pilot can be turned off by
turning the selector so the pointer is at the “Off” position.

To light the oven pilot, proceed as follows:

Remove all tape and packing materials from the oven.
Check the selector key onthe oventhermostat to be certain
the pointer is turned to select the proper fuel being used
(natural or LP gas).

Allow enough time for the air to escape from the pilot gas
line.

Tumn the oven thermostat knob to “Off".
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Light oven pilot with a match. The oven pilot should burn
with a stable flame after a few seconds operation and
should have a small flame visible only at the opening in the
top of the pilot assembly.

PRIMARY PILOT FLAME
Turn oven thermostat knob to 300°F.
The oven pilot should now be larger with the flame

extending down the slanted ramp and burning against a
small metal bulb.
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After 20-40 seconds, the main oven burner should ignite
and burn until the oven temperature has reached 300°. At
thattime, the oven pilot should get smaller, moving up away
from the metal bulb which will turn the main oven burner off
after 20-40 seconds.

The oven burner will continue to turn off and on to maintain
oven temperature.

TOP PILOTS - NON-ELECTRIC IGNITION ONLY
1. Remove top grates and combustion pans.

2. Lifttop and prop in an up position with hold-up rod or
remove if not equipped with rods.

3. Locate pilot filter assembly on the manifold pipe. Ad-

just to approximately 1/8" flame so that a slight tinge of
yellow appears at the top of pilot flame.

TOTAL HEIGHT MAX

CARE AND CLEANING

To care for the metal finishes on your oven, wash with
clean, warm soapy water, rinse with clean water and dry
immediately. If spots are difficult to remove, use a very mild
abrasive cleanser.

CLEANING THE CONTROL PANEL

It's a good idea to wipe the control panel clean after each
use of the range. For a thorough cleaning, the control
knobs should be removed by pulling them off the knob
stem. Clean them with mild soap and water. Rinse
thoroughly with clean water and polish dry with a soft cloth.

Do not use abrasive cleaners, strong liquid cleaners or

oven cleaners on the control panel as they will cause
permanent damage to the finish.
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CLEANING THE OVEN RACKS AND SUPPORTS

These may be cleaned with a mild abrasive cleanser. Place
the cleanser on a damp cloth and rub over the bars of the
racks or supports, rinse with clean water and dry with a soft
cloth. If you want, soapy metal pads may be used. After
scrubbing, wash with soapy water, rinse and dry.

CLEANING THE OVEN DOOR

Wash with hot soapy water. For stubborn spots, a solution
of ammonia and water can be used.

CLEANING THE OVEN PORCELAIN FINISH

If your ovenwalls are coated with porcelain enamel, proper
care will retain its good-looking finish for years. Soap and
water will normally do the job. Heavy spattering or spill-
overs may require cleaning with a mild abrasive cleanser.
Soapy wet metal pads may be used.

Do not permit food spills with a high sugar or acid contents
(for example: milk, tomatoes, sauerkraut, fruit juices or pie
filling) to remain on the surface because it may cause a dull
spot even after cleaning.

Household ammonia may make your cleaning job easier.
Place 1/2 cup in a shallow glass or pottery container in a
cold oven overnight. The ammonia fumes will help loosen
the burned on grease and food.

If necessary, a caustic oven cleaner may be used on the
lining only. follow package directions.

WARNIN B - V -
ERS

A. Be careful where the oven cleaner is sprayed.

1. Do not spray on the electrical controls and
switches because you could cause a short circuit
which could cause a fire or eye injury due to
sparking.

2. Do not let a film from the cleaner build-up on the
temperature sensing bulb in the oven. It could
cause the oven to heat poorly. (The temperature
sensing bulb is located at the top of the oven along
the side). Carefully wipe the sensing bulb clean
aftereachovencleaning. Be careful notto change
the location of the sensing bulb as this could affect
how your oven bakes.

3. Do not let any of the cleaner touch the oven door
handles or any of the exterior surfaces of the
range, linoleum, wood or painted surfaces. The
cleaner can damage these surfaces.
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THE CONTINUQUS CLEANING OVEN

If your oven has a continuous cleaning finish on the top,
sides, and back, oven heat along with this special finish will
keep your oven presentably clean.

Because the bottom of your oven is subjected to heavy
spillovers and boilovers, your range features afitted porce-
lain oven bottom which can be removed and carried to the
sink for cleaning.

The porcelainfinish on the oven door liner and oven bottom
can be cleaned with soapy metal pads or with mild caustic
oven cleaners. Make sure that caustic cleaners do not
touch the continuous cleaning finish. Ifthis should happen,
wash it off immediately with clear water by dabbing the
finish with a wet cloth or sponge. Otherwise the finish may
be damaged.

If you're baking foods which look as if they might boil over,
put a piece of aluminum foil or a cookie sheet on a lower
oven rack to catch the boilovers. Make sure the foil does
not completely cover the rack because this could interfere
with the even distribution of heat and cause improper
baking.

If you bake something that causes excessive spattering on
the oven sides and back, wipe these spots off with a damp
clothas soon asthe oven has cooled. Then brushthe spots
with awet nylon scouring pad. Then rinse with clean water
applied with a wet sponge. This may not completely
remove spotting, but they should disappear gradually as
you use your oven.

Sometimes grease spatters may appearonthe inside ofthe
ovenwindow. Wipe the window with a paper towel or adry
cloth to prevent grease from accumulating on the glass.

Certain foods with a high acid content can discolor any
finish. If you find that some stains do not disappear, it will
help to spray them with a quality household cleaner or use
full strength ammonia to clean them. Leave this cleaning
product on the soil for about 30 minutes, then rinse the
surface thoroughly with clean water applied with a wet
sponge, then heat the oven at a temperature of 400°F.
Repeat this process until the stain begins to fade.

BEMEMBER: DO NOT USE CAUSTIC OVEN CLEAN-
ERS OR STEEL AND METAL PADS ON
THE CONTINUOUS CLEANING FINISH
IN THE OVEN. DO NOT SCRAPE THE
OVEN WITH A KNIFE OR SPATULA AS
THIS COULD PERMANENTLY DAM-
AGE THE FINISH.

CLEANING THE REMOQVABLE PORCELAIN OVEN
BOTTOM

Page A- 15



The oven bottom is porcelain enamel and is removable to
simplify cleaning. With proper care, the oven bottom will
retainits lustrous finish for years. If desired, a causticoven
cleaner can be used to clean the oven bottom after it has
been remove. BE SURE TO FOLLOW THE DIRECTIONS
OF THE CLEANER LABEL CAREFULLY, AND DO NOT
ALLOW CAUSTIC OVEN CLEANERS IN CONTACT
WITH THE CONTINUOUS CLEANING FINISH ON THE
SIDES, BACK AND TOP OF THE OVEN.

We suggest protecting the porcelain enamel oven bottom
from excessive spillovers. This is particularly important
when baking afruit pie or otherfoods with high acid content.
Hot fruit filling, or foods that are high in acid content (milk,
tomato, sauerkraut, and sauces with vinegar or lemon
juice) may cause pitting and damage to the porcelain
enamel finish.

To protect the oven bottom place a piece of aluminum foil
slightly larger that the backing dish or use a small cookie
sheet, on the lower oven rack to catch spills and boilovers.
Be sure you do not completely cover the oven rack with foil
as this would cause uneven heat distribution in the oven.

CLEANING BROILER

After broiling, remove the broiler insert and carefully pour
off the grease. Wash and rinse the insert in hot soapy
water. If food has burned on, sprinkle the insert while hot
with detergent and cover with wet paper towels or a dish
cloth. That way, burned on foods will soak loose while the
meal is being served. DO NOT STORE A SOILED
BROILER PAN AND INSERT IN THE OVEN.

CARE AND CLEANING
HOW TO PREPARE OVEN FOR SELF-CLEANING

1. Remove the broiler pan and paninsert, all utensils and
any foil. These items are not able to withstand the high
cleaning temperatures.

2. You can leave the oven racks in the oven if you want.
The color of the racks after going through a cleaning
cycle will change from a shiny to a slightly dull color.
After the cycle is completed and the oven has cooled,
rub the sides of the racks with a paper towel or cloth
with a small amount of baby oil or a thin coating of salad
oil. This will make the racks glide easier on the rack
supports.

3. Leave the porcelain oven rack supports in the oven.

4. Clean any soil from the oven frame, the door liner
outside the oven seal strip. These areas heat suffi-
ciently toburn soilon. Cleanthemwith soap and water,
soapy metal pads or cleansers. Rinse thoroughly with
a cloth dipped in clean water. Do Not use commercial
oven cleaner or oven protective coatings of any kind in
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or around any parts of the self-cleaning oven.

5. With a paper towel or cloth, remove any grease or
spillovers that have not baked onto the oven bottom. A
large accumulation of thick soil onthe oven bottom may
cause smoking to occur.

NOTE: DURING THEINITIALCLEANING CYCLEONLY,
THERE WILL BE SOME SMOKE AND ODOR
DUE TO ADHESIVES AND INSULATION BIND-
ERS.

HOW TO SET SELF-CLEANING CYCLE

1. Make sure the clock is set at the correct time of day.
The time on the “Start” and “Stop” dials opposite the
pointers will be the same as the time showing on the
clock.

2. Pressinontheknobofthe “Stop”dial and turn the knob
untilthe pointer is two (2) hours beyond the time of day.
The “Start” time knob should not be depressed nor
turned.

3. Turn the oven selector switch to “Clean”.
4. Move the door latch handle to the “lock” position.

As the selectoris moved to clean, the “clean indicator light”
comes on. The unit begins to heat by means of the oven
burner, which stays in operation (the lock light comes on
indicating the door cannot be opened until the clean cycle
is over). Until the oven temperature climbs to approxi-
mately 900° and is maintained for the preset clean time
period. Atthe end of the clean period, the ovenburnerturns
off andthe oven beginsto cool. Once the oventemperature
cools below 600°, the lock mechanism allows the door latch
handle to be moved to the “open” position. This will be
indicated by the oven “lock light” going off. The latch handle
should not be moved until the lock light is off. Once the
handle is moved to open, the door can be opened.

The selector switch should then be returned to the “OFF”
position.

The ovencan now be usedinanormalbake orbroil ortimed
bake operation.

If it is necessary to interrupt the cleaning cycle before the
lock light comes on, follow these steps:

1. Move door latch handle to the unlock positioh.
2. Turn selector switch to “OFF”.

3. Advance clock timer “Stop” knob clockwise until it
“pops” out.
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If it is necessary to interrupt the cleaning cycle once the
“lock” light has come on, follow these steps:

1. Turn the clock timer “Stop” knob clockwise until it
“pops” out.

2. Allow the oven to cool down until after the “Lock” light
turns off. Move locking arm to open position, and
selector switch to “Off” position.

IMPORTANT: DO NOT ATTEMPT TO FORCE LOCK-

1.

2.

ING ARM TO THE OPEN POSITION
BEFORE THE LOCK LIGHT HAS
TURNED OFF. THE FOLLOWING
THINGS ARE IMPORTANT TO REMEM-
BER:

The oven must be cooled sufficiently before the door
will unlock.

Interior oven temperature must be below 600°F.

5995207064
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SECTION B - CONSTRUCTION AND OPERATION

CONSTRUCTION

The ranges described in this manual were designed and
manufactured in a highly automated plant. The range con-
struction is designed as a box inside a box. The inside box
is formed by the chassis, covered with insulation, and
enclosedinan outside box formed by the bodysides, burner
box cover, and back panel of the range. (See Figure B1)

Figure B1

The range chassis is formed and welded by one machine,
and then enameled. After enameling, the holes for such
things as the oven vent, oven light, etc.are cut in by a laser.
The oven door, broiler carriage, backguards, and manifold

assembly are assembled away from the production line
using automated stations, tested with the help of a com-
puter, and sent to the assembly line. The parts are then
installed on the chassis, inspected, and tested. The results
of the inspection and testing are stored by computer.

Operation

The operation of gas rangesl differ with each model, but all
models in this manual have top burners rated at 9,000 BTU,
an oven burner rated at 18,000 BTU, and separate broiler
burners rated at 16,000 BTU. The Top burners are con-
trolled by either a 110° or 210° rotation locking style valve.
For operation, the valve stem must be pushed in to unlock,
turned to the LITE position for ignition, then turned until the
desired flame size is obtained.

The ovens are controlled by one of five systems which vary
from a hydraulic thermostat controlled oven to a self clean-
ing oven using an electric control thermostat, selector
switch, and clock. To operate the oven, on models that the
oven is controlled by the thermostat only, it is necessary to
push inon the stem of the thermostat and set the dial to the
desired temperature. To operate the oven on models with
a selector switch, thermostat, and automatic clock, the
selector switch is set to the desired function, (if automatic
or clean the clock is set for the time the oven is to start and
stop), andin allfunctions exceptclean, the thermostat is set
to the desired temperature. To operate the oven in self
clean, the selector switch is setto CLEAN, the STOP TIME
is set ahead of the time of day by the amount of time heat
is to be applied to the oven, and the oven door lock latched.
The clean indicator light will glow, and the oven starts to
heat. As the oventemperature raises above 525°F the lock
indicator light will glow indicating the oven door cannot be
opened. The oventemperature willthen cycle above 900°F
until the time of day reaches the stop time. The oven will
then turn off, and as the oven cools down (in about one
hour), the lock light will turn off indicating the door may be
unlatched.
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SECTION C - SYSTEM OPERATION

Five different range systems will be described in Section C.
For information on a certain system, read the information
preceded by the code letter for that system:

System A - Standing pilot models.

System B - Spark ignition top burners and oven burner
models.

System C - Spark ignition top burners and silicon carbide
oven igniter models

System D - Separate bake and broil burners (non-self
clean) models.

System E - Separate bake and broil burners (self clean)
models.

GAS FLOW

All Systems:

The home gas supply is connected to the range at the
pressure regulator located at the rear of the range. (See

Figure C1)

GAS CONNECTION FOR PILOT MODELS

oy
PRESSURE
REGULATOR

GAS CONNECTION FOR ELECTRIC IGNITION MODELS

8}
FLEXIBLE SUPPLY LINE

PRESSURE )
REGULATOR

Figure C1

The pressure regulator may be converted to operate with
either natural or liquefied petroleum (LP) gas. When the
regulator is set for natural gas, the output pressure should
be four inches of water column. When the regulator is set
for liquefied petroleum (LP) gas, the output pressure
should be ten inches of water column. (See Figure C2)
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SMALL END TOWARDS
REGULATOR FOR
® NATURAL GAS

ENLARGED END
TOWARDS REGULATOR B

FOR LP. GAS

HOLLOW END TOWARDS
REGULATOR FOR

SOLID END TOWARDS
REGULATOR FOR LP. GAS

©-

Figure C2

Note: All valves have a mixer pin that has a drilled hole
through its center that is the correct orifice size for LP gas.
Fins hold the body of the mixer pin away fromthe valve wall
to allow gas to flow around the mixer pin. Covering the
mixer pin is a spud with a hole inits center that is the correct
orifice size for natural gas. (A natural gas orifice is always
largerthan a LP gas orifice.) When the spud is not against
the mixer pin, gas flows through the center and around the
outside of the mixer pin, providing a larger orifice than is in
the spud. Whenthe spud s tighten down against the mixer
pin, the only path for gas to flow is through the center of the
mixer pin. (See Figure C3)

LPGas Natural Gas
Orifice Orifice
Mixer Pin Spud
Figure C3
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System A:

The gas travels from the output of the pressure regulator
through a supply tube to the manifold pipe. The manifold
pipe is arigid steel pipe used to distribute gas to the fourtop
burner valves, top burner pilots, and the oven thermostat.
(See Figure C4)

TOP BURNER PILOTS

4

©

OYEN
THERMOSTAT

MANIFOLD \

|
TOP BURNER YALVYES

Figure C4
System B:

The gas travels from the output of the pressure regulator
through a supply tube to the manifold pipe. The manifold
pipe is arigid steel pipe used to distribute gas to the four top
burner valves, and the oven thermostat. (See Figure C5)

OVEN THERMOSTAT
MANIFOLD PIPE
(o] (o]
TOP BURNER YALYES
Figure C5
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Systems C, D, E:

The pressure regulator has two outlets, one is connectedto
the manifold pipe, the other to the oven safety valve. The
outlet to the oven safety valve has a manual shutoff valve
installed in it, so that gas to the oven safety valve may be
turned off at the regulator. (See Figure C6)

PRESSURE REGULATOR:

3

@ON

) | A/
‘J‘ 7 SHUT-OFF
VALVE
OFF

Figure C6

The gas travels from one output of the pressure regulator
through a supply tube to the manifold pipe. The manifold
pipe is arigid steel pipe used to distribute gas to the fourtop
burner valves. (See Figure C7)

MANIFOLD PIPE

TOP BURNER VALVES

Figure C7
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All Systems:

Thetopburnervalves are thread into the manifold pipe, and
are used to control the gas flow to the top burners. Two
styles of top burner valves are used, depending on the
model of the range. The first style valve goes from closed
to completely open, by manually rotating the valve stem
from 0to 110 angular degrees. The second style valve has
astemrotation of 220 angular degrees. Gas flow goes from
zero to maximum flow at 90 degrees, and from maximum
to minimum as the valve stem is turned from 90 to 220
degrees. When the valve is turned on, gas passes through
the valve into the tube connecting the valve to the mixer
elbow. (See Figure C8)

All Systems:

SPRING

I

STEM

Figure C8

The mixer elbow is held to the burner box by a nut, and
contains the orifices that control the maximum amount of
gas to the burner head. On the output end of the mixer
elbow is a spud, with a number 54 orifice for natural
gas,(See Figure C9) that covers a mixer pin with a number
66 orifice for liquefied petroleum. (See Figure C10)

# 54 Natural Gas
Orifice

Figure C9
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#66 L.P. Gas
Orifice

Figure C10

System A:

When gas leaves the orifice of the mixer elbow it passes
through the air, and injected into the bottom of the top
burnerhead. Asthe gas passes between the orifice and the
burnerhead, air is mixed with the gas to form a combustible
mixture. The burner head disperses the gas air mixture
from around the top for the burner flame, and from ports on
the side for ignition. The two lower ports, on the side of the
burnerhead, inject gas down the flash tube to be ignited by
the pilot. The other three ports on the side of the burner
head allow the flame to climb the side of the burner head
and ignite the gas. (See Figure C11)

O u @) U @)
o>

Charge
Ports

Figure C11
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Systems B, C:

When gas leaves the orifice of the mixer elbow it passes
through the air, and is injected into the bottom of the top
burnerhead. As the gas passes between the orifice and the
burnerhead, airis mixed with the gas to form a combustible
mixture. The burner head disperses the gas air mixture
from around the top for the burner flame, and from ports on
the side for ignition. The two lower ports, on the side of the
burner head, inject gas down the flash tube to be ignited by
the igniter. The other three ports on the side of the burner
head allow the flame to climb the side of the burner head
and ignite the gas. (See Figure C12)

Systems D, E:

When gas leaves the orifice of the mixer elbow it passes
through the air, and is injected into the bottom of the top
burner head. As the gas passes between the orifice and the
burnerhead, air is mixed with the gas to form a combustible
mixture. The burner head disperses the gas air mixture
from around the top for burner flame, and from ports on the
side for ignition. The two lower ports, on the side of the
burner head, inject gas to the igniter. The otherthree ports
on the side of the burner head allow the flame to climb the
side of the burner head and ignite the gas. (See Figure

C12)
0T 0 Uo
o>

Charge
Ports

Figure C12

System A:

The manifold pipe also supplies gas to the top pilot assem-
bly. The top pilot assembly is made up of a filter, pilot tubes,
and pilot caps. The pilotfilter is thread into the manifold pipe
and serves two functions. First, it contains a fiber filter to
remove any foreign particles from the gas. Second, it
controls the amount of pilot gas. An adjustment screw that
regulates the amount of gas to both pilot tubes is illustrated
in Figure C13. The pilot tubes are joined and connected to
the filter by a nut and ferrule. The tubes are orificed at the
output end to equalize the pilot height. A pilot cap is
threaded on to the end of each pilot tube to hold the output
end in place. These caps not only hold the tubes in place,
but shield the lower part of the pilot flame from drafts or gas
from the flash tube, which could blow out the pilot flame.
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Pilot Heads

Pilot Filter ———————jp . .
Pilot Height
Assembly Adj. Scrow
Figure C13

Systems A, B:

The last gas outlet from the manifold pipe is for the oven
system. The oven system is made up of the thermostat,
ovenpilot, oven safety valve, and oven burner. The thermo-
stat controls the temperature in the oven by controlling the
amount of gas to the oven pilot and safety valve. The
thermostat is connected to the manifold pipe by an adapter
that is threaded into the manifold pipe. The thermostat is
then fastened to the adapter by two bolts, with a rubber O
ring between the adapter and thermostat to form a seal.
(See Figure C14)

Figure C14

System A:
The thermostat has two gas outlets, and three gas outputs.

The outlets are connected to the oven pilot and the oven
safety valve. The thermostat supplies two levels of gas to
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the pilot head. When the thermostat is in the off position, or
the set temperature has been reached in the oven, the
thermostat allows sufficient gas for the standing pilot.
When the thermostat calls for heat in the oven, the thermo-
stat bellows allows more gas into the pilot tube, increasing
the size of the pilot flame. When the pilot flame size
increases it heats the bulb of the safety valve, causing the
safety valve to open. When a temperature is set on the
thermostat, the safety valve outlet of the thermostat pro-
vides gas to the safety valve. When the pilot causes the
safety valve to open, this gas is injected into the oven
burner to be ignited by the pilot and heat the oven. Three
things should be noted about this portion of the thermostat.
First, the stem and core act as the manual shutoff valve for
the oven. Second, to prevent pilot outage a small orifice
connects the oven chamber of the thermostat with the
thermostat pilot outlet. Because of this orifice, pressure
checks on this range must be made with the thermostat in
the ON position. Third, if the temperature is set above 400
degrees, the flame is modulated down by the thermostat
rather than going off when the temperature is reached.
(See Figure C15)

Figure C15

System B:

The thermostat has two gas outlets and three gas outputs.
The outlets are connected to the oven pilot and the oven
safety valve. The thermostat supplies two levels of gas to
the pilot head. When the thermostat is in the off position, it
prevents gas flow to either the pilot or the safety valve.
When a temperature is set, the thermostat allows both
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standing pilot gas and secondary pilot gas to the pilot head,
and gas to the oven safety valve. The pilot gas is ignited by
an electric spark, and the pilot flame then heats the safety
valve bulb, opening the safety valve. Gas from the safety
valve flows into the oven burner and is ignited by the pilot
flame. When the oven temperature reaches the dial
setting, the thermostat reduces the amount of gas to the
pilot. With a reduction of gas, the size of the pilot flame is
reduced to a standing pilot, allowing the safety valve bulb
to cool. When the safety valve bulb is cooled, the safety
valve closes, stopping gas flow to the oven burner. Two
things, should be noted about this portion of the thermostat.
First, the stem and core act as the manual shutoff valve for
the oven. Second, if the temperature is set above 400
degrees, the flame is modulated down by the thermostat
down rather than going off when the temperature is
reached. (See Figure C16)

Figure C16

System A:

The oven pilot performs two functions. It acts as a small
standing pilot and a larger secondary pilot depending on
the amount of gas provided by the thermostat. When the
thermostat is in the off position, or not calling for heat in the
oven, a constant small flame (standing pilot) is maintained
to ignite the higher pressure secondary pilot gas. When the
thermostat calls for heat in the oven, it increases the
amount of gas to the pilot head. By increasing the amount
of gas to the fixed orifice of the pilot head, the velocity of the
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gas passingthroughthe orifice isincreased. This forces the
pilot flame out, ratherthan up, and into the pilot ramp which
directs the flame down on the safety valve bulb. This
secondary pilot operation is sustained until the thermostat
is satisfied. (See Figure C17)

Figure C17

System B:

The oven pilot performs two functions. It acts as a small
standing pilot and a larger secondary pilot depending on
the amount of gas provided by the thermostat. When the
temperature in the oven reaches the dial setting of the
thermostat, a constant small flame (standing pilot) is main-
tained to reignite the higher pressure secondary pilot gas.
When the thermostat calls for heat in the oven, it increases
the amount of gas to the pilot head. By increasing the
amount of gas to the fixed orifice of the pilot head, the
velocity of the gas passing through the orifice is increased.
This forces the pilot flame out, rather than up, and into the
pilot ramp, which directs the flame down on the safety valve
bulb. This secondary pilot operation is sustained until the
thermostat is satisfied. (See Figure C18)

Figure C18
Systems A, B:

Gasflows fromthe thermostat to the oven safety valve. The
safety valve is in the oven system to prevent gas from
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entering into the oven burner (unless a pilot is present to
ignite the gas.) The safety valve is made up of a chamber
with a hydraulic valve at the end. The valve is opened and
closed by the expansion and contraction of the bellows that
is controlled by the secondary pilot heating the bulb. When
the valve is open gas flows through the orificing of the
number 56 mixer pin, and the number 46 spud, and then is
injected into the oven burner. (See Figure C19)

Figure C19

System C:

The second outlet of the pressure regulator is connected to
an electric safety valve. Unless the manual shutoff on the
pressure regulator is in the off position, gas is present at the
safety valve at all times. The outlet of the safety valve is
controlled by a electrically heated bi-metal strip. When the
valve is open, gas flows through the orificing of the number
56 mixer pin, and the number 46 spud, and then is injected
into the oven burner. (See Figure C20)

Figure C20
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Systems D, E:

The second outlet of the pressure regulator is connected to
an electric safety valve. Unless the manual shutoff on the
pressure regulator is in the off position, gas is present at the
safety valve at all times. The safety valve has two outlets,
that are controlled by separate electrically heated bi-metal
strips. One outlet has a number 48 spud, covering a
number 56 mixer pin, that injects gas into the oven burner.
The second outlet is connected by a tube to the broiler
mixer elbow. The outlet of the mixer elbow has a number 50
spud covering anumber 57 mixer pinto orifice the gasto the
broiler burner. (See Figure C21)

Figure C21

Systems A, B:

The oven burner is ported, and allows an even amount of
gas to flow from both sides of the burner. When gas is
injected into the burner by the safety valve, it passes by two
holes in the burner to draw in primary air. The gas and air
are mixed in the burner and passed through the burner
ports to be ignited by the pilot. (See Figure C22)

Figure C22
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System C:

The oven burner is ported and allows an even amount of
gas to flow from both sides of the burner. When gas is
injected into the burner by the safety valve, it passes by two
holes in the burner to draw in primary air. The gas and air
are mixed in the burner and passed through the burner
ports to be ignited by the silicon carbide oven igniter. (See
Figure C 23)

Figure C23

Systems D, E:

Both the oven and broiler burners are ported and allow an
even amount of gas from both sides. When gas is injected
into burners, it passes by two holes in the side of the burner
to draw in primary air. The gases are mixed in the burner
and passed through the burner ports, to be ignited by the
igniter. (See Figure C24)

Figure C24
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CURRENT FLOW

System A:

The pilot model ranges use electricity forthe oven light and
the clock. These items operate on line to neutral voltage,
and their circuits are connected in parallel. The range is
connected to a 120 VAC, 15 amp household outlet by a
three prong plug and line cord. The other end of the cord
branches out into two red wires carrying line one to the
circuits, two white wires that supply neutral for the circuits,
and one green wire connected to the chassis for safety
grounding. (See Figure C25)

L N

|, MAIN MAIN
’ CONNECTOR CONNECTUR

[
OVEN : OVEN

V/4
G

LAMP SW. LAMP
Figure C25

This is a representative wiring diagram. Check the
wiring section for the correct diagram for your model.

System B:

Range models with spark ignition for both the top burners
and oven burner, use electricity for the oven light circuit,
clockcircuit, work lamp circuit, top burnerignition, and oven
ignition. These items operate on line to neutral voltage, and
their circuits are connected in parallel. The range is con-
nectedto a 120 VAC, 15 amp household outlet, by a three
prong plug and line cord. The other end of the cord
branches into red wires carrying line one to the circuits,
white wires that supply neutral for the circuits, and one
green wire connected to the chassis for safety grounding.
(See Figure C26)
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Figure C26

This is a representative wiring diagram. Check the
wiring section for the correct diagram for your model.

System C:

Range models with spark ignition for the top burners and a
silicon carbide oven burner igniter, use electricity for the
oven light circuit, clock circuit, work lamp circuit, top burner
ignition, and oven ignition circuit. These items operate on
line to neutral voltage, and their circuits are connected in
parallel. The range is connected to a 120 VAC, 15 amp
household outlet, by a three prong plug and line cord. The
other end of the cord branches into red wires carrying line
one to the circuits, white wires that supply neutral for the
circuits, and one green wire connected to chassis for safety
grounding. (See Figure C27)
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Figure C27

This is a representative wiring diagram. Check the
wiring section for the correct diagram for your model.

Systems D, E:

Range models with spark ignition for the top burners and
silicon carbide igniters for both the bake and broil burners,
use electricity for the oven light circuit, clock circuit, work
lamp circuit, top burner ignition, bake burner ignition circuit,
and broil burner ignition circuit. These items operate online
to neutral voltage, and their circuits are connected in
parallel. The range is connected to a 120 VAC, 15 amp
household outlet, by a three prong plug and line cord. The
other end of the cord branches into red wires carrying line
one to the circuits, white wires that supply neutral for the
circuits, and one green wire connected to chassis for safety

tion.
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Figure C29 represent early production and Figure
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Figure C28

grounding.
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(See Figures C28 , C29 & C30)

This Is a representative wiring diagram. Check the
wiring section for the correct diagram for your model.
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This Is a representative wiring diagram. Check the
wiring section for the correct diagram for your model.  This is a representative wiring diagram. Check the
' wiring section for the correct diagram for your model.

Page C-10 5095207064



All Systems:

The oven light circuit is made up of a switch, light socket,
and the oven light bulb. When the switch is closed power
is applied to the center tab of the light socket. Power from
the tab passes through the light bulb filament to the case of
the socket. The socket case is connected to neutral to
complete the circuit. (See Figure C31)

L N
OVEN
LAMP SW.
Figure C31
Systems A, B:

The clock is used only as a time of day clock, and therefore

the only electrical connection is line to neutral across the
motor winding. (See Figure C32)
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Figure C32
System C:

The clock is used as a time of day clock, and also controls
the oven in the automatic operation. The clock motor is
connected across line to neutral, and has electrical power
allthe time. The clock contacts are in parallel with contacts
two and four of the selector switch. When the oven is used
in Time Bake, contacts two and four of the selector switch
are open, leaving the only path for current flow to the
thermostat through the contacts of the clock. (See Figure
C33)
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Figure C33
System D:

The clock is used as a time of day clock, and also controls
the oven in Time Bake. The clock motor is connected
across line to neutral, and has electrical power all the time.
The clock contacts are in series with terminal T1 of the
selector switch. When the oven is used in Time Bake,
contacts T1 and S of the selector are closed, providing
power to the thermostat. (See Figure C34)
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System E: (Early Production)

The clock is used as a time of day clock, and also controls
the oven in the Time Bake and Clean. The clock motor is
connected across line to neutral, and has electrical power
allthe time. To control Time Bake and Clean, contacts one
and two are used. When the selector switch is set to Time
Bake contacts one and two provide power to terminal T1 of
the selector switch. When the selector Switch is set to
Clean contacts 1 and 2 provide power to terminal CL of the
selector switch. (See Figure C35)

L N

BAKE
LOCK BAKE yaLVE
SW. IGN.

CLEAN IND

Figure C35

System E: (Later Production)

The clock is used as a time of day clock, and also controls
the oven in the Time Bake and Clean. The clock motor is
connected across line to neutral, and has electrical power
all the time. To control Time Bake and Clean, two sets of
contacts are used. When the selector switch is set to Time
Bake contacts 3 and 4 of the clock connects terminal T1 of
the selector switch to the bake thermostat. When the
selector Switch is set to Clean contacts 1 and 2 of the clock
connect terminal NO of the lock switch to the clean thermo-
stat. (See Figure C34)
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Systems B, C, D, E:

The work lamp circuits consist of a dual contact switch,
ballast, fluorescent light bulb, and fluorescent light bulb
socket. Line one is connected to the off/on contacts of the
work lamp switch. When the contacts are closed, power is
applied to the ballast. The ballast has two functions in the
circuit, it develops a high starting voltage to break down the
bulb’s resistance, and provides resistance in the circuit
after the bulb is in operation. Power from the ballast is
applied to one filament of the light bulb, and from the
filament to the momentary contacts of the switch. Whenthe
switch is depressed, the circuit is completed through the
other filament to neutral. When the momentary contacts
are closed, two things happen in the circuit. First a
magnetic field is developed around the winding of the
ballast. Second the filaments are heated so they will emit
electrons. When the switch is released, the magnetic field
around the ballast winding collapses inducing about 140
volts across the bulb. This voltage breaks down the gas in
the bulb allowing electrons to flow between the filaments
causing the light to glow. Once the bulb is in operation, the
ballast acts as a resistor to reduce the current flow in the
circuit. (See Figure C37)
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System B:

Note: The top burners, and the oven burner both use the
same module.

The top burner ignition circuit, is comprised of four top
burner switches, an igniter module, two igniters, two flash
tube brackets, and the main top. Line one is connected to
terminal LIVE, and the neutral line to terminal NEUTRAL of
the module. The input side of the module uses two RC
circuits in conjunction with two neon lights to pulse an SCR
in parallel with the primary winding of the step up trans-
former in the module. The gate circuit to control the SCR is
activated by opening and closing any of the top burner
switches or the thermostat switch. When any of the top
burner switches are closed, terminal MANUAL on the
module is connected to terminal COMMON on the module,
and the primary winding of the step up transformer is
pulsed. The secondary of the transformer is connected to
the two terminals marked MAN, on the output side of the
module. Each MAN terminal is connected to an igniter
base. The igniter bases form spark gaps with the igniter
caps. The igniter caps are connected to the flash tube
assemblies,which are fastened to the main top. The main
top ties the two igniter caps together, placing them electri-
cally at the same potential. When the output voltage from
the module is high enough to break down the dielectric of
the spark gaps, they arc. This allows current flow from one
output terminal of the module, through the igniter, across
the main top, and through the other igniter to the other
output terminal of the module. The amount of voltage
developed by the module depends on the distance be-
tween the base and the cap. (See Figure C38)

Note: Both the top and oven igniters will spark when either
are turn on.
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System C:

The top burner ignition circuit is made up of four top burner
switches, a module, two igniters, two flash tube assem-
blies, and the main top. Line one is applied to the four top
burner switches, that are connected in parallel with one
another, and controlled by the rotation of the stem of the top
burnervalves. When any one of the top burner switches are
closed, 120 VAC is applied to the input side of the module.
The module steps up and rectifies the voltage, and applies
it to a base of an igniter. The igniter bases form spark gaps
with the igniter caps. The igniter caps are connected to the
flash tube assemblies, that are fastened to the main top.
The main top ties the two igniter caps together, placing
them electrically at the same potential. When the output
voltage from the module is high enough to break down the
dielectric of the spark gaps they arc. This allows current
flow from one output terminal of the module, through the
igniter, across the main top, and through the other igniter to
the other output terminal of the module. The amount of
voltage developed by the module depends on the distance
between the base and the cap. (See Figure C39)
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Systems D, E:

The top burner ignition circuit is made up of four top burner
switches, a module, four igniters, (one for each top burner)
four igniter brackets, and the main top. Line one is applied
to the four top burner switches, that are connected in
parallelwith each other, and controlled by the rotation of the
stem of the top burner valves. When any of the top burner
switches are closed, 120 VAC is applied to the input side of
the module. The module’s step up transformer has two
secondary windings. Each winding forms a circuit with two
igniters, but both circuits operate whenever power is ap-
plied to the input of the module. Each output terminal of the
module is connected to a base of an igniter. The igniter
bases form spark gaps with the igniter caps. The igniter
caps are connected to the igniter brackets, that are fas-
tened to the maintop. The maintopties the four igniter caps
together, placing them electrically at the same potential.
When the output voltage, from the module, is high enough
to break down the dielectric of the spark gap they arc. This
allows current flow from one output terminal of the module,
through the igniter, across the main top, through the other
igniter to the other output terminal of the igniter. The
amount of voltage developed by the module depends on
the distance between the base and the cap. (See Figure
C40)
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Figure C40

System B:

Note: The top burners, and the oven burner both use the
same module.

The oven pilot gas is ignited by a spark between the pencil
igniter and the pilot head. Electrical components for the
oven circuit are the module, thermostat switch, pilot head,
and the range chassis. Line one is connected to terminal
LIVE and the neutral line to terminal NEUTRAL of the
module. The input side of the module uses two RC circuits
in conjunction with two neon lights to pulse an SCR in
parallel with the primary winding of the step up transformer
in the module. The gate circuit to control the SCR is
activated by opening and closing any of the top burner
switches or the thermostat switch. When a temperature is
set on the thermostat, terminal REIG on the module is
connected to terminal COMMON on the module and the
primary winding of the step up transformer is pulsed. The
module transformer secondary is connected to terminals
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REIG and GND, onthe output side of the module. The REIG
terminal of the output side is connected to the pencil igniter,
by a high voltage wire. A spark gap is formed between the
pencil igniter and the pilot head. The circuit is completed by
the pilot head being connected to terminal GND through the
chassis of the range. When the thermostat switch is closed,
the step up transformer is pulsed, creating a high voltage
differential between the igniter and the pilot head. The high
voltage breaks down the dielectric between the igniter and
the pilot head causing a spark to occur. When a pilot flame
is established, the spark module senses a reduction in
resistance of the spark gap and ceases sparking. (See
Figure C41)
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Figure C41

Note: Both the top and oven igniters will spark when
either are turned on.

System C:

When the oven is used in the manual setting, line voltage
is applied to terminal 2 of the selector switch. With the
selector switch set to manual, selector switch terminal 2 is
closed to selector switch terminal 4. Power from terminal 4
is applied to the oven thermostat. When a temperature is
set on the thermostat, it's contacts close, providing power
to the five amp fuse and the oven indicator light. The other
lead to the indicator light is connected to neutral. When the
contacts of the selector switch and thermostat are closed,
the indicator light should glow. Power from the thermostat
is also applied to the five amp fuse. The fuse is placed inthe
circuit to protect the oven safety valve from a shorted oven
igniter, or a shorted wire between the fuse and igniter to
chassis. Power from the fuse is applied to the oven igniter.
The igniter has two functions in the circuit. It controls the
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amount of current flow in the circuit, and heats to above
1800 degrees Fahrenheit to ignite the burner gas. When
the igniter is at room temperature its normal resistance will
be above 100 ohms. When current flows through the
igniter, heat is produced and the resistance of the igniter
decreases. Current flows from the igniter through the
safety valve to neutral. The bi-metal heater in the safety
valve is current sensitive. When the resistance of the igniter
decreases the current flow in the circuit increases to 3.2
amps and the safety valve opens, allowing gas to the oven
burner. (See Figure C42)
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SEL.
SW IGNITER
OVEN IND.
Figure C42

When the oven is set for an automatic operation, the
contacts of the selector switch are open. With the selector
switch contacts open, the only path for current flow to the
thermostat is through the clock contacts. When the start
time set on the clock is reached, the clock contacts will
close providing power to the thermostat until the stop time
is reached.

When power is applied to the thermostat, current flow will
be the same inthe rest of the circuit as in manual operation.
(See Figure C43)
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CLOCK SW.
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Figure C43

System D and Early Production E:

Bake Operation:
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Line voltage is applied through the five amp fuse to terminal
L of the selector switch. When the selector switch is turned
to manual, terminal L is connected internally to terminal S.
Power from terminal S is applied to the oven thermostat.
When a temperature is set on the thermostat its contacts
close applying power to terminal F of the selector switch,
and the oven indicator light. The other lead of the indicator
light is connected to neutral. When the selector switch and
thermostat contacts are closed the indicator light should
glow. With the selector switch set for bake, the power at
terminal F is connected internally to terminal BA. Power
from BA is then applied to the oven igniter. The igniter has
two functions in the circuit. It controls the amount of current
flow in the circuit, and heats to above 1800 degrees
Fahrenheit to ignite the burner gas. When the igniter is at
room temperature its normal resistance will be above 100
ohms, when current flows through the igniter, heat is pro-
duced, and the resistance of the igniter goes down. Current
flows from the igniter through the bake side of the safety
valve to neutral. The bi-metal heater in the safety valve is
current sensitive. When the resistance of the igniter de-
creases, the current flow in the circuit increases above 3.2
amps, the safety valve opens, allowing gas to the oven
burner. (See Figure C44)
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Figure C44
Broil Operation:

Line voltage is applied through the five amp fuse to terminal
L of the selector switch. When the selector switch is turned
to broil, terminal L is connected internally to terminal S.
Power from terminal S is applied to the oven thermostat.
When a temperature is set on the thermostat, its contacts
close applying power to terminal F of the selector switch,
and the oven indicator light. The other lead of the indicator
lightis connected to neutral. When the selector switch and
thermostat contacts are closed the indicator light should
glow. With the selector switch set for broil, the power at
terminal F is connected internally to terminal BR. Power
from BR is then applied to the broil igniter. The igniter has
two functions in the circuit. It controls the amount of current
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flow in the circuit, and heats to above 1800 degrees
Fahrenheit to ignite the burner gas. When the igniter is at
room temperature its normal resistance will be above 100
ohms, when current flows through the igniter heat is pro-
duced, and the resistance of the igniter goes down. Current
flows from the igniter through the broil side of the safety
valve to neutral. The bi-metal heater in the safety valve is
current sensitive. When the resistance of the igniter de-
creases, the current flow in the circuit increases above 3.2
amps and the safety valve opens, allowing gas to the broil
burner. (See Figure C45)
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THERMOSTAT F BR
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Figure C45
Time Bake Operation:

Line voltage is applied through the five amp fuse to terminal
1 of the clock. When the start time set on the clock is
reached, the clock contacts close and provide power to
terminal T1 of the selector switch. With the selector switch
turned to time bake, terminal T1 is connected internally to
terminal S. Power from terminal S is applied to the oven
thermostat. When a temperature is set on the thermostat,
its contacts close applying power to terminal F of the
selector switch, and the oven indicator light. The otherlead
of the indicator light is connected to neutral. When the
selector switch and thermostat contacts are closed the
indicator light should glow. With the selector switch set for
time bake, the power at terminal F is connected internally
to terminal BA of the selector switch. Powerfrom BAisthen
applied to the oven igniter. The igniter has two functions in
the circuit. It controls the amount of current flow in the
circuit, and heats to above 1800 degrees Fahrenheit to
ignite the burner gas. When the igniter is at room tempera-
ture its normal resistance will be above 100 ohms. When
current flows through the igniter, heat is produced and the
resistance of the igniter goes down. Current flow is from the
igniter through the bake side of the safety valve to neutral.
The bi-metal heater in the safety valve is current sensitive.
When the resistance of the igniter decreases, the current
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flow in the circuit increases above 3.2 amp and the safety
valve opens allowing gas to the oven burner. When the stop
time is reached, the clock contacts open, removing power
from the circuit. (See Figure C46)
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Figure C46
System E: (Early Production)
Clean

Line one is applied through the five amp fuse to the lock
contacts of the clean thermostat, and terminal ONE of the
clock. The lock lock contacts are normally openbelow 525°
Fahrenheit. When the temperature in the oven is above
525° Fahrenheit the lock contacts close providing power to
the lock light. When a stop time is set on the clock terminal
ONE is connected to terminal TWO. Terminal TWO sup-
plies power to terminal T1 of the selector switch. Whenthe
selector switch is set to clean, Terminal T1 is connected to
terminal CL. Terminal CL provides power to the clean
indicator light and the cycling contacts of the clean thermo-
stat that are normally closed below 910° Fahrenheit.
Power from the cycling contacts is applied to the contacts
of the lock switch that closes when the door is latched,
applying power to the oven igniter. The igniter has two
functions inthe circuit. It controls the amount of current flow
in the circuit, and heats to above 1800 degrees Fahrenheit
to ignite the burner gas. When the igniter is at room
temperature its normal resistance will be above 100 ohms.
When current flows through the igniter, heat is produced
and the resistance of the igniter goes down. Current flows
fromthe igniter through the oven side of the safety valve to
neutral. The bi-metal heater in the safety valve is current
sensitive. When the resistance of the igniter decreases, the
current flow in the circuit increases above 3.2 amps and
the safety valve opens allowing gas to the oven burner.
When the stop time is reached, the clock contacts open,
removing power from the circuit. (See figure 47)

Note: The lock contacts of the clean thermostat only
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controls the lock light. The stop that prevents the latch from
opening above 550 degrees is controlled by a bi-metal.
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Figure C47

System E: (Later Production)
Bake:

Line one is applied through the five amp fuse to terminal
COM of the door latch switch. When the door latch is in the
open position, the COM terminal is closed internally to
terminal NC. Power fromterminal NC is applied to terminal
S of the selector switch. When the selector switch is in the
bake position, terminal S is closed internally to terminal BA.
Power from terminal BA is applied to the oven thermostat
and to the oven indicator light. The other lead of the
indicator light is connected to neutral. When the latch
switch and selector switch contacts are closed the indicator
light should glow. When a temperature is set on the
thermostat its contacts close, connecting the power from
terminal BA of the selector switch to terminal B of the
selector switch. Terminal B is connected internally to termi-
nal F. Powerfrom F is then applied to the oven igniter. The
igniter has two functions in the circuit. It controls the
amount of current flow in the circuit, and heats to above
1800 degrees Fahrenheit to ignite the burner gas. When
the igniter is at room temperature its normal resistance will
be above 100 ohms. When current flows through the
igniter, heat is produced and the resistance of the igniter
goes down. Current flows from the igniter through the oven
side of the safety valve to neutral. The bi-metal heaterinthe
safety valve is current sensitive. When the resistance of the
igniter decreases, the current flow in the circuit increases
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above 3.2 amps, the safety valve opens, allowing gastothe
oven burner. (See Figure C48) _
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Figure C48
Broil:

Line one is applied through the five amp fuse to terminal
COM of the door latch switch. When the door latch is in the
open position, the COM terminal is closed internally to
terminal NC . Power from terminal NC is applied to terminal
S of the selector switch. When the selector switch is in the
broil position terminal S is closed internally to terminal BA.
Power from terminal BA is applied to the oven thermostat
and to the oven indicator light. The other lead of the
indicator light is connected to neutral. When the latch
switch and selector switch contacts are closedthe indicator
light should glow. When a temperature is set on the
thermostat its contacts close, connecting the power from
terminal BA of the selector switch to terminal B of the
selector switch. Terminal B of the selector switch is con-
nected internally to terminal BR. Power from BR is then
applied to the broil igniter. The igniter has two functions in
the circuit. It controls the amount of current flow in the
circuit, and heats to above 1800 degrees Fahrenheit to
ignite the burner gas. When the igniter is at room tempera-
ture its normal resistance will be above 100 ohms. When
current flows through the igniter, heat is produced and the
resistance of the igniter goes down. Current flows from the
igniter through broil side of the safety valve to neutral. The
bi-metal heater in the safety valve is current sensitive.
When the resistance of the igniter decreases, the current
flow in the circuitincreases above 3.2 amps and the safety
valve opens, allowing gas to the broil burner. (See Figure
C49)
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Time Bake:

Line one is applied through the five amp fuse to terminal
COM of the door latch switch. When the door latch is in the
open position, the COM terminal is closed internally to
terminal NC. Power from terminal NC is applied to terminal
S of the selector switch. When the selector switch is turned
to time bake terminal S is closed internally to terminal T1.
Power fromterminal T1 is applied to terminal 3 of the clock.
When the start time set on the clock is reached, terminal 3
closes to terminal 4 of the clock. Terminal 4 provides power
forthe oven thermostat and to the oven indicator light. The
other lead of the indicator light is connected to neutral.
When the latch switch and selector switch contacts are
closed the indicator light should glow. When a temperature
is set on the thermostat its contacts close, connecting the
power from terminal BA of the selector switch to terminal B
of the selector switch. Terminal B is connected internally to
terminal F. PowerfromF is then appliedto the ovenigniter.
The igniter has two functions in the circuit. It controls the
amount of current flow in the circuit, and heats to above
1800 degrees Fahrenheit to ignite the burner gas. When
the igniter is at room temperature its normal resistance will
be above 100 ohms. When currentflows throughthe igniter
heat is produced, and the resistance of the igniter goes
down. Current flows from the igniter through the oven side
of the safety valve to neutral. The bi-metal heater in the
safety valve is current sensitive. When the resistance of the
igniter decreases, the current flow in the circuit increases
above 3.2 amps and the safety valve opens, allowing gas
to the oven burner. When the stop time is reached, the
clock contacts open, removing power fromthe circuit. (See
Figure C50)
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Figure C50
Clean:

Line one is applied through the five amp fuse to terminal
COM of the door latch switch. When the door latch is in the
latched position, the COM terminal is closed internally to
terminal NO . Power from terminal NO is applied to terminal
1 of the clock, and the lock contacts of the clean thermostat.
The lock contacts of the clean thermostat are normally
open below 525 degrees Fahrenheit. When the tempera-
ture inthe oven is above 525 degrees these contacts close
providing power to the lock light. When the stop time is set
ahead of the time of day, terminal 1 of the clock is con-
nected to terminal 2 of the clock. Terminal 2 of the clock
provides power to the clean indicator light and the oven
control contacts of the clean thermostat. These contacts
are normally closed below 910 degrees Fahrenheit provid-
ing power to terminal CL of the selector switch. When the
selector switch is set to clean, terminal CL is connected
internally to terminal F. Power from F is then applied to the
oven igniter. The igniter has two functions in the circuit. It
controls the amount of current flow in the circuit, and heats
to above 1800 degrees Fahrenheit to ignite the burner gas.
When the igniter is at room temperature its normal resis-
tance will be above 100 ohms. When current flows through
theigniter, heat is produced and the resistance of the igniter
goes down. Current flows from the igniter through the oven
side of the safety valve to neutral. The bi-metal heaterinthe
safety valve is current sensitive. When the resistance of the
igniter decreases, the current flow in the circuit increases
above 3.2 amps and the safety valve opens allowing gas
to the oven burner. When the stop time is reached, the
clock contacts open, removing power fromthe circuit. (See
Figure C51)
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L N Note: The lock contacts of the clean thermostat only
controls the lock light. The stop that prevents the latch from
opening above 550 degrees is controlled by a bi-metal.

NC
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No| CLOCK | CLEAN
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Figure C51
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SECTION D - DESCRIPTION, FUNCTION, AND TESTING OF
COMPONENTS

Five different range systems will be described in this
section. For information on a certain system read the
information preceded by the code letter for that system:
System A - Standing pilot models.

System B - Spark ignition top burners and oven burner
models.

System C - Spark ignition top burners and silicon carbide
oven igniter models

System D - Separate bake and broil burners (non self
clean) models.

System E - Separate bake and broil burners (self clean)
models.

ANALOG CLOCK

Purpose: Provide the time of day

How it works:

The radial time of day clock uses an electric motor to turn
a set of hands. The motor is connected to the hands by a
set of reduction gears.

Adjustment: None

Possible ways of failure:

1. Clock will not run.

a. Disconnect power, remove the shield from rear of
backguard, and reconnect power.

b. Connect avoltmeter across the clock terminals. If
the meter reads zero check the wiring in the range.
If the meter reads 120 VAC, replace the clock.
2. Clock running slow.
a. Check if the clock stem is rubbing the control
panel. If the stem is rubbing the control panel,

centerthe clock stem. Ifthe stemis not rubbing the
control panel, replace the clock.

ELECTRONIC CLOCK (Non Self Clean)

Purpose: Provide the time of day

How it works:
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Line to neutral voltage is applied to the primary of the step
down transformer. The output voltages of the transformer
are then rectified and applied to the microprocessor. The
microprocessor acts as a counter and supplies voltage to
segments of the LED display illuminating the correct seg-
ments to form a number for the time of day.

Adjustment: None
Possible ways of failure:
1. Display will not illuminate.

a. Disconnect power and remove the back of the
control panel.

b. Reconnect power and connect a voltmeter across
the input terminals of the clock. If the meter reads
zero, the wiring to the clock is open. If the meter
reads 120 VAC, replace the clock.

DIGITAL CLOCK

Purpose: 1. To provide the time of day.

2. Control the oven in TIME BAKE
3. Control the oven in SELF CLEAN.
4

To provide a minute timer.
How it works:

The three stem digital clock uses a electric motor to drive
the digital numbers for the time of day, the START and
STOP DIALS, and the minute timer when engaged. The
shafts of the START and STOP DIALS control the clock
contacts for TIME BAKE and SELF CLEAN by their in and
out movement. For the clock contacts to be closed, the
START DIAL must be out, and the STOP DIAL must be in.
Each of the shafts of the start and stop dials are connected
to two matching gears, one ontop of the other. The top gear
has a round pin welded to it, and the bottom gear has a hole
punched in it that matches the pin. When the shatt is
pushed in and the dial rotated ahead of the time of day, the
pin will hold the shaft in until the pin gear rotates so the pin
matches the hole, which is when the dial matches the time
of day. The shaft of the minute timer is connected to a gear
with an open spot. When the minute timer is in the off
position the gear that drives the minute timer matches the
open spot and therefore does not turn the minute timer dial.
When a time is set on the minute timer, the teeth of the
minute timer gear engages the teeth of the drive gear and
rotates the shaft to zero. When the minute timer reaches
zero, a buzzer sounds until the shaft is turned to the off
position.
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Adjustment: None
Possible ways of failure:
1. Clock does not run.

a. Disconnect power and remove the rear panel from
the backguard.

b. Reconnect power, and connect a voltmeter across
the clock motor terminals. If the meter reads zero,
the wiring in the range is open. If the meter reads
120 VAC, replace the clock.

2. Clock running slow.

a. Checkifthe clock stemis rubbing the control panel
If the stem is rubbing the control panel, center the
control panel. If the stemis not rubbing the control
panel, replace the clock.

3. Oven will not operate in clean.

a. Disconnect power and remove the rear panel from
the backguard.

b. Reconnect power, place the oven to clean, and
connect a voltmeter across terminals 1 and 2 of the
clock. If the meter reads 120 VAC, replace the
clock. If the meter reads zero, the clock is good.

4. Oven will not operate in time bake.

a. Disconnect power and remove the rear panel from
the backguard.

b. Reconnect power, place the oven to clean, and
connect a voltmeter acrossterminals 3 and 4 of the
clock. If the meter reads 120 VAC, replace the
clock. If the meter reads zero, the clock is good.

ELECTRONIC CLOCK (Self Clean)

Purpose: Provide the time of day, and controls the ovenin
CLEAN and TIME BAKE.

How it works:

Line to neutral voltage is applied to the primary of the step
down transformer. The output voltages of the transformer
are then rectified and applied to the microprocessor. The
microprocessor acts as a counter and supplies voltage to
segments of the LED display, illuminating the correct seg-
ments to form numbers for the time of day. When the oven
is used in time bake or self clean, the microprocessor
controls the gate voltage to a small triac mounted on the
clock. The triac works as a switch applying or removing
power from the coil of the clock's dual contact relay which
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acts as clock contacts.
Adjustment: None

Possible ways of failure:

1. Display will not illuminate.

a. Disconnect power and remove the back of the
control panel.

b. Reconnect power and connect a voltmeter across
the input terminals of the clock. If the meter reads
zero, the wiring to the clock is open. If the meter
reads 120 VAC, replace the clock.

2. Oven will not operate in clean.

a. Disconnect power and remove the rear panel from
the backguard.

b. Reconnect power, place the oven to clean, and
connect a voltmeter across terminals 11 and 12 of
the clock. If the meter reads 120 VAC, replace the
clock. If the meter reads zero, the clock is good.

3. Oven will not operate in time bake..

a. Disconnect power and remove the rear panel from
the backguard.

b. Reconnect power, place the oven to clean, and
connect a voltmeter across terminals 13 and 14 of
the clock. If the meter reads 120 VAC, replace the
clock. If the meter reads zero, the clock is good.

DOOR LATCH (System E)

Purpose: To lock the oven door during the clean cycle.
How it works:

The latch mechanism is to prevent the oven door from
being opened during the clean cycle, when the oven
temperature is above 600 degrees Fahrenheit. The dooris
latched by physically moving the latch handle from the
unlocked to the locked position. The stop that prevents the
latch handle fromunlocking above 600 degrees Fahrenheit
is connected to a bi-metal coil. The bi-metal coil is in
contact with the top of the oven liner and senses oven liner
temperature. Asthe ovenheats, the ovenlinertemperature
causes the coil of the bi-metal to expand and turn the stop
on the latch mechanism. When the oven temperature is
about 600 degrees, the stop has rotated far enough to
prevent the latch handle from moving. Afterthe clean cycle
is completed, the oven cools down and the bi-metal
contracts, rotating the stop away from the latch arm. When
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the oven temperature is below 550 degrees, the stop has
rotated away and the latch may be unlocked.

Adjustment: None
Possible ways of failure:
1. Latch mechanism cannot be locked.

a. Disconnect power, and remove the latch cover
from the burner box.

b. Check for any foreign objects binding the mecha-
nism.

c. Replace the latch mechanism.
2. Latch mechanism cannot be unlocked.

a. Disconnect power, and remove the latch cover
from the burner box.

b. Check for any foreign objects binding the mecha-
nism.

c. Replace the latch mechanism.

IGNITION MODULE (System B)

Purpose: To provide high voltage for the top burners and
oven igniters.

How it works:

Whenever the range is plugged in, line to neutral voltage is
applied to the LIVE and NEUTRAL terminals of module.
Internally, voltage is applied to a charging network, a full-
wave rectifier, and an oscillation circuit formed by the pri-
mary winding of the transformer and capacitor that uses an
SCR as atrigger. The charging network is two circuits, one
for the oven, and one for the top burners. Until either a top
burner switch or the oven thermostat switch is closed, the
charging circuit charges a capacitor through a resistor on
one half the cycle, and thentries to discharge through that
resistor, two other resistors and a neon light, on the other
half cycle. Because the neon light will not fire until a voltage
potential of over 60 volts is present, the charging circuit will
only discharge 2 to 3 times a second. The gate voltage for
the SCRis tapped off between the two other resistors, and
the discharge voltage/current is not high enough to fire the
SCR. When one of the switches is closed, a capacitor is
connected in parallel with the charging resistor, which
increases the discharge voltage/current enough to fire the
SCR. Inthe ovenigniter circuit a discharge pathis provided
for the charging capacitor through the pilot flame. There-
fore when the pilot flame completes the circuit the SCR
stops firing. An oscillation circuit is used to pulse the
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transformer. When the SCR closes it allows the capacitor
in the oscillation circuit to discharge through the primary
winding of the transformer. The transformer steps up the
voltage and the two windings of the secondary provide high
voltage to both the top burner igniters and the oven igniter
at the same time.

Adjustment : None.
Possible ways of failure:

1. Top burner igniters will not spark.

a. Turn each of the top burners to the lite position. If
the igniters spark when any of the valves are
turned to the lite position, either a top burner
switch, or a wire to a switch is open. If the igniters
do not spark with all the valves turned to the lite
position, go to b.

b. Tum off the gas to the range and turn the oven
thermostat to 300 degrees. If the oven igniter and
the top burner igniters spark, replace the module.
If the oven igniter does not spark, check input
voltage tothe module. Ifthe ovenigniter sparks but
the top burner igniters do not, check the top burner
igniters for continuity and shorts to chassis. If the
igniters check good, replace the module.

2. Oven igniter will not spark.

a. Tumatop burnervalveto the lite position. Ifthe top
burner igniters do not spark, check the input volt-
age to the module. If the top burner igniters spark
butthe oven igniter does not, go to step b. If the top
burner igniters and the oven burner igniter spark,
check the thermostat switch circuit.  If it checks
good, replace the module.

b. Tum the gas off to the range, disconnect power,
and remove the wire from the output terminal
REIG. Reconnect power, setthe thermostatto 300
degrees and listen to the module. If a snapping
sound is heard, replace the oven igniter. If the
snapping sound is not heard, replace the module.

3. Topburnerandovenigniters spark whenthe top valves
and oven thermostat are in the off position.

a. Topburnervalve switches orthermostat switch are
shorted.

4. Oven igniter does not stop sparking after oven pilot is
ignited.

a. Check grounding of the range.
b. Check pilot size and position of the igniter tip. The

igniter tip must be in the pilot flame.
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c. Replace the module.

NOTE: If the oven pilot is tdo small, clean the pilot head
orifice. If the pilot remains small, replace the
thermostat.

IGNITION MODULE (System C)

Purpose: To provide high voltage for the top burner
igniters.

Note: The module provides power for the top burner
igniters only.

How it works:

Whenever a top burner valve is turned to the lite position,
the switch on the valve stem closes and provides power to
the module. Power is applied to the module at terminals L
and N. Internally, power is applied to a rectifier charging
circuit that pulses a step up transformer two to three times
a second. The secondary of the transformer is connected
to the two output terminals of the module.

Adjustment: None
Possible ways of failure:
1. Igniters not sparking.

a. Disconnect power, turn the gas off to the range, re-
move the shield from the rear of the range that
covers the module, and reconnect power.

b. Connect a voltmeter across the L and N terminals
of the module and turn a top valve to the lite
position. If the meter reads zero, check the top
burner switch and the wiring to it. If the meter 120
VAC, gotoc.

c. Listenfor a snapping sound from the module. If a
snapping sound is heard, the igniter circuit is open.
If the snapping sound is not heard, go to d.

d. Disconnect power, and remove the wires from the
output sideof the module. Reconnect power and
listen for a snapping noise. If a snapping sound is
heard, the igniter is shorted to ground. If a snap-
ping sound is not heard, replace the module.

2. Igniters spark with the valve in the off position.
a. Disconnect power, turn the gas off to the range,

and remove the shield from the front of the range
that covers the valve switches.

b. Disconnect the wires from the four top burner
switches and reconnect power. If the igniters do
not spark, check for a shorted switch. If the igniters
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continue to spark, replace the module.

IGNITION MODULE (Systems D & E)

Purpose: To provide high voltage for the top burners
igniters.

Note: The module provides power for the top burner
igniters only.
How it works:

Whenever a top burner valve is turned to the lite position,
the switch on the valve stem closes and provides power to
the module. Power is applied to the module at terminals L
and N. Internally, power is applied to a rectifier charging
circuit, that pulses a step up transformer two to three times
a second. The secondary of the transformer has two
windings, one for each set of top burner igniters.

Note: With two outputs, one set of igniters can spark
without the other set sparking.

Adjustment: None.
Possible ways of failure:
1. Igniters not sparking.

a. Disconnect power, turnthe gas off to the range, re-
move the shield from the rear of the range that
covers the module, and reconnect power.

b. Connect a voltmeter across the L and N terminals
of the module and turn a top valve to the lite
position. If the meter reads zero, check the top
burner switch and the wiringtoiit. If the meterreads
120 VAC,gotoc.

c. Disconnect power, and remove the wires fromthe
output side of the module. Check each of the
output windings with an ohmmeter; they should
read .5 ohms. If an infinity reading is obtained,
replace the module.

d. Reconnectpower, and listen for a snapping sound
fromthe module. If a snapping soundis heard, the
igniter circuit is open. If the snapping sound is not
heard, replace the module.

2. Igniters spark with the valve in the off position.

a. Disconnect power, turn the gas off to the range,
and remove the shield from the front of the range
that covers the valve switches.

b. Disconnect the wires from the four top burner
switches and reconnect power. If the igniters do
not spark, check for a shorted switch. If the igniters
continue to spark, replace the module.
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3. One set of igniters do not spark.

a. Disconnect power, turn the gas off to the range,
and remove the shield from the rear of the range
that covers the module.

b. Exchange the wires from one output winding with
the other output winding and reconnect power. If
the same set of igniters spark, check the other set
of igniters. If the other set of igniters spark, replace
the module.

OVEN IGNITER (System B)

Purpose: To ignite the oven pilot.
How it works:

The pencil oven igniter is made up of a high voltage lead
connected to a nichrome wire igniter encased in ceramic
tube. The tip of the igniter is positioned 1/8 inch from the
gas outlet of the pilot head so that the tip will be in the pilot
flame. When power is applied by the module and if the pilot
flame is not present, an arc occurs between the igniter tip
and the pilot head to ignite the gas. Once the pilotis ignited,
the gas flame lowers the resistance between the igniter tip
and the pilot head, telling the module to stop providing
power.

Adjustment: None
Possible ways of failure:
1. The oven igniter will not spark.

a. Turn a top burner valve to the lite position and
observe the top igniters and the oven igniter. If
boththe top igniters and the oven igniter spark, the
thermostat switch or module is defective. If the top
burner igniters and the oven igniter do not spark,
check the input to the module and the module. If
the top igniter sparks but the oven igniter does not,
go to step b.

b. Disconnect power and remove the shield from the
rear of the range that covers the module.

c. Remove the wire from the REIG terminal on the
output side of the module and reconnect power.

d. Setthe thermostat to 350 degrees and listen to the
module. If a snapping sound is heard, replace the
igniter. If a snapping sound is not heard, replace
the module.

OVEN IGNITER (Systems C, D, & E)

Purpose: To ignite the oven or broiler burner
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How it works:

The silicon carbide oven igniter uses the characteristics of
its material to provide the temperature needed to safely
ignite the oven burner. When electrical power is applied to
the silicon carbide, two things happen. One, the tempera-
ture of the material increases and two, the resistance of the
material decreases. By placing a current sensitive safety
valve electrically in series with the oven igniter, the safety
valve opens when the igniter is above a certain tempera-
ture. This combination used in the oven circuit is designed
to have the safety valve open when the oven igniter is 1800
degrees F. or above, and the current in the circuit is 3.2
amps.

Possible ways of failure:
1. Oven igniter does not glow.

a. Remove power and disconnect the igniter at the
igniter disconnect plug.

b. Connect an ohmmeter across the terminals of the
igniter plug. If the meter reads less than 1000
ohms, check the other components in the oven
circuit for an open. If the meter reads over 1000
ohms, replace the igniter.

2. Ovenigniter glows, but the safety valve does not open.

a. Connect an ampmeter to the oven circuit. If the
meter reads 3.2 amps or higher, check the gas
pressure for gas at the safety valve and the safety
valve itself. If the meter reads less than 3.2 amps
and the line voltage is over 100 VAC, replace the
igniter.

PRESSURE REGULATOR (All Systems)

Purpose: To control the gas pressure in the range.
Operating limits:

a. Input 4.5 to 15 inches of water column.

b. Output 4 or 10 inches.
How it works:

The pressure regulator acts as an automatically adjusting
orifice, to maintain a preset gas pressure in the manifold
pipe. This is accomplished by using a rubber diaphragmto
compare the gas pressure in the manifold pipe to the
pressure of the regulator spring. Attached to and moving
with the diaphragm, is a tapered plunger. The plunger
extends into the lower cavity through a tapered hole in the
wall between the middle and lower cavities. When the gas
pressure in the manifold pipe exceeds the spring pressure,
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the plunger raises and seals with the cavity wall. Whenthe
pressure in the manifold pipe is reduced by opening an
outlet, the spring pressure on the diaphragm forces the
plungerdown. This allows gas to flow into the manifold pipe
to replace the gas that was let out. As long as gas flows
from the manifold, the opening created by the plunger
should equal that of the outlet.

Adjustment: Conversion between natural and LP gas.
To convert the regulator from one type of
gas to another, remove the regulator cap
and turn the spacer to put more or less
pressure on the spring. Since LP uses 10
inches and natural 4 inches, spring pres-
sure must be greater on LP.

Note: Pressure regulators for some models contain the
manual shutoff valve for the oven.

Possible ways of failure:
1. Incorrect gas pressure at the valves.

a. Check input pressure. If the input pressure is
between 4.5 and 15 inches, replace the regulator.

2. Incorrect gas pressure under flow.

a. Check input pressure under flow. Should be be-
tween 4.5 and 15 inches.

b. Checkforany restriction between measuring point
and regulator.

c. Replace the regulator.
3. Pilot outage.

a. Checkoutput pressure under changing gas flow. If
the pressure drops and bounces back more than .2
inch, replace the regulator.

OVEN SAFETY VALVE (Systems A & B)

Purpose: To control gas to the oven burner.
How it works:

The safety valve is opened and closed by the expansion
and contraction of an internal bellows. The bellows is con-
nected to and shares fluid with, the safety valve thermal
bulb. The thermal bulb is inserted into the end of the pilot
head. When the oven thermostat calls for heat in the oven,
it increases the amount of gas supplied to the pilot head.
The increased gas at the pilot head forces the pilot flame
out and the pilot head directs it onto the safety valve bulb.
The heat of the pilot flame expands the fluid in the thermal
bulb, enlarging the bellows in the safety valve,and forcing
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the valve open with a snap action. When the heat in the
oven satisfies the thermostat, it reduces the amount of gas
supplied to the pilot head. The smaller pilot flame cannot
reach the the safety valve thermal bulb to heat it, therefore
the fluid in the bulb cools and contracts, closing the vaive.

Adjustment:

The orifice size for the oven burner gas is adjusted by
turning the spud on the safety valve. By tightening the
spud, the orifice size is reduced.

Possible ways of failure:
1. Safety valve will not open.

a. Check if the oven pilot flame is heating the safety
valve bulb. If the flame is not heating the safety
valve bulb, check the oven thermostat and pilot
head. If the flame is heating the safety valve bulb,
replace the safety valve.

2. Safety valve will not close.

a. Check if the oven pilot flame is heating the safety
valve bulb. If the flame is heating the safety valve
bulb, check the oventhermostat and gas pressure.
If the flame is not heating the safety valve bulb,
replace the safety valve.

A

Improper flame on oven burner.
a. Check adjustment of the safety valve spud.

b. Check alignment between the safety valve and
oven burner.

Note: The safety valve spud must inject into the center of
the burner. If the safety valve is tipped, the gas will
not draw enough air into the burner.

OVEN SAFETY VALVE (System C)

Purpose: To control gas to the oven burner.
How it works:

The safety valve is an electrically operated valve, that uses
current flow through an internal heater wrapped around a
bi-metal strip to control the gasflow to the ovenburner. One
end of the bi-metalis riveted to the top plate of the valve; the
other end has a rubber seat attached to it that covers the
gas outlet of the valve. At room temperature the spring
force of the bi-metal presses the the rubber seat against the
gas outlet. When current flows through the heater, heat is
appliedto the bi-metal strip. The amount of heat necessary
to warp the bi-metal enough to open the valve requires a
minimum of 3.2 amps of current flow in the circuit. The

5995207064



reason the valve is designed not to open below 3.2 amps
is to insure the temperature of the oven igniter is above
1800 degrees F. before the valve opens.

Possible ways of failure:
1. Oven burner will not operate.

a. Set the oven thermostat to 350 degrees, and
observe the ovenigniter. If the igniter glows, go to
step c. If the oven igniter does not glow, go to step
b.

b. Disconnect power, remove the wires from the
safety valve, and connect an ohmmeter across the
safety valve terminals. If the meter reads about
one ohm, the problem is in another component of
the oven circuit. If the meter reads infinity, replace
the safety valve.

c. Connect an ampmeter to the oven circuit. If the
meter reads less than 3.2 amps, replace the oven
igniter. If the meter reads over 3.2 amps, check the
manual shutoff valve. If the valve is closed, open
the valve. If the valve is open, check the gas
pressure without flow. If the pressure is over 15
inches of water column, replace the pressure regu-
lator. Ifthe pressure is less than 15 inches of water
column, replace the valve.

2. Oven burner will not turn off.

a. Observe the oven igniter. If the igniter is glowing,
check the thermostat and the electrical polarity of
the range. If the igniter is not glowing, replace the
safety valve.

OVEN SAFETY VALVE (Systems D & E)

Purpose: To control gas to the oven and broil burners.
How it works:

The dual safety valve has one gas input and two gas
outlets, one for the bake burner and one for the broil burner.
It uses two identical electrically operated devices, one for
each outlet, to control the gas flow. The devices are made
up of anelectric heater coil wrapped around a bi-metal strip.
One end of the bi-metal is riveted to the plate of the valve,
the other end has a rubber seat attached to it that covers a
gas outlet. At room temperature the spring force of the bi-
metal presses the rubber seat against the gas outlet. When
current flows through the heater, heat is applied to the bi-
metal strip. The amount of heat necessary to warp the bi-
metal enough to open the valve requires a minimum of 3.2
amps of current flow in the circuit. The reason the valve is
designed not to open below 3.2 amps is to insure the
temperature of the oven igniter is above 1800 degrees F.
before the valve opens.
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Note: Only one burner in the oven may be in operation at

one time.
Possible ways of failure:

1. Broilburneroperates, butthe bake burnerwill not come
on.

a. Turn the selector switch to bake, set the oven
thermostat to 350 degrees, and observe the bake
igniter. Ifthe igniterglows, goto stepc. Ifthe igniter
does not glow, go to step b.

b. Disconnectpower, remove the wiresfromthe bake
side of the safety valve, and connect an ohmmeter
across the terminals of the safety valve. If the
meter reads about one ohm, the problem is in
another component of the bake circuit. If the meter
reads infinity, replace the safety valve.

c. Connect an ampmeter to the bake circuit. If the
meter reads less than 3.2 amps, replace the bake
igniter. If the meter reads over 3.2 amps, replace
the safety valve.

2. Bakeburneroperates but the broil burner will not come
on.

a. Turn the selector switch to broil, set the oven
thermostat to 350 degrees, and observe the broil
igniter. Ifthe igniterglows, goto stepc. Ifthe igniter
does not glow, go to step b.

b. Disconnect power, remove the wires from the broil
side of the safety valve, and connect an ohmmeter
across the terminals of the safety valve. If the
meter reads about one ohm, the problem is in
another component of the broil circuit. If the meter
reads infinity, replace the safety valve.

c. Connect an ampmeter to the broil circuit. If the
meter reads less than 3.2 amps, replace the broil
igniter. If the meter reads over 3.2 amps, replace
the safety valve.

3. Neither the bake or broil will operate.

a. Turn the selector switch to bake, set the oven
thermostat to 350 degrees, and observe the bake
igniter. Turn the selector switch to broil and ob-
servethe broiligniter. If neither of the igniters glow,
go to step b. If one of the igniters glow, go to step
c. If both igniters glow, go to step d.

b. Disconnect power and remove the wires from both
sides of the safety valve. Check each side of the
valve with an ohmmeter. If the meter reads about
one ohm on each side of the safety valve, the
problem is in another component. If the meter
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reads infinity on either side of the safety valve,
replace the safety valve.

4. Bake burner will not turn off.

a. Observe the bake igniter. If the igniter is glowing,
check the selector switch, thermostat, and the
electrical polarity of the range. If the igniter is not
glowing, replace the safety valve.

5. Broil burner will not turn off.
a. Observe the broil igniter. If the igniter is glowing,
check the selector switch, thermostat, and the

electrical polarity of the range. If the igniter is not
glowing, replace the safety valve.

SELECTOR SWITCH (System C)

Purpose: To select oven function.

How it works:

The selector switch is electrically in series with the oven
thermostat and in parallel with the clock contacts. When
the selector switch is in manual, its contacts are closed
applying line voltage to the thermostat. When the selector
switch is in time bake, its contacts are open leaving the only
path for current flow to the thermostat through the clock
contacts.

Adjustment: None

Possible ways of failure:

1. Oven will not operate in manual.

a. Disconnect power, remove backguard glass, and
loosen control mounting panel.

b. Set the selector switch to manual and remove the
wires fromterminals 1 and 2, and connect an ohm-
meter across them. If the meter reads infinity,

replace the switch. If the meter reads zero, the
switch is good.

SELECTOR SWITCH (System D)

Purpose: To select oven function.
How it works:
The selector switch is a rotary switch with multiple contacts.

The switch dial is marked OFF, BAKE, TIME BAKE, and
BROIL. The contacts are closed as shown in the chart.
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4 POSITION SELECTOR SWITCH
CONTACTS
OFF BAKE |TIMEBAKE| BROIL
T1T0S X
LTOS X X
FTOBR X
FTOBA X X

Adjustment: None
Possible ways of failure:
1. Oven will not operate in bake.

a. Disconnect power, remove backguard glass, and
loosen control mounting panel.

b. Setthe selector switch to bake, remove the wires
from terminals BA and F, and connect an ohm-
meter across them. If the meter reads infinity,
replace the switch. If the meter reads zero, go to
c.

c. Reconnect the wires to terminals BA and F. Dis-
connect the wires from terminals S and L and
connect an ohmmeter across them. If the meter
reads infinity, replace the switch. If the meterreads
zero, the switch is good.

2. Oven does not operate in time bake.

a. Disconnect power, remove backguard glass, and
loosen control mounting panel.

b. Set the selector switch to time bake, remove the
wires from terminals BA and F, and connect an
ohmmeter across them. If the meter reads infinity,
replace the switch. If the meter reads zero gotoc.

c. Reconnect the wires to terminals BA and F. Dis-
connect the wires from terminals S and T1, and
connect an ohmmeter across them. If the meter
reads infinity replace the switch. If the meterreads
zero, the switch is good.

4. Oven will not operate in broil.

a. Disconnect power, remove backguard glass, and
loosen control mounting panel.

b. Set the selector switch to broil, remove the wires
from terminals F and BR, and connect an ohm-
meter across them. If the meter reads infinity,
replace the switch. If the meter reads zero, go to
C.
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¢. Reconnect the wires to terminals F and BR. Dis-
connect the wires from terminals S and L and
connect an ohmmeter across them. If the meter
reads infinity replace the switch. If the meter reads
zero the switch is good.

SELECTOR SWITCH (System E)

Purpose: To select oven function
How it works:
The selector switch is a rotary switch with multiple contacts.

The switch dial is marked OFF, BAKE, TIME BAKE,
CLEAN and BROIL. The contacts are shown in the chart.

5 POSITION SELECTOR SWITCH
CONTACTS
OFF BAKE TIME BAKE BROIL CLEAN

BTOF X X
BTOBR X

CLTOF X
STOT1 X

STOBA X X

Adjustment: None
1. Oven will not operate in bake.

a. Disconnect power, remove the backguard panel
and loosen control mounting panel.

b. Setthe selector switch to bake, remove the wires
from the terminals B and F, and connect an ohm-
meter across them. |If the meter reads infinity,
replace the switch. If the meter reads zero, go to
C.

c. Reconnectthe wires to terminals B and F. Discon-
nect the wires from terminals S and BA and con-
nect an ohmmeter across them. If the meter reads
infinity, replace the switch. If the meter reads zero,
the switch is good.

2. Oven does not operate in time bake.

a. Disconnect power, remove backguard panel, and
loosen control mounting panel

b. Set the selector switch to time bake, remove the
wires fromterminals B and F, and connect an ohm-
meter across them. If the meter reads infinity,
replace the switch. If the meter reads zero, go to
C.
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c. Reconnectthe wires to terminals B and F. Discon-
nectthe wires fromterminals S and T1 and connect
an ohmmeter across them. If the meter reads
infinity, replace the switch. If the meterreads zero,
the switch is good.

3. Oven will not operate in clean.

a. Disconnect power, remove backguard panel, and
loosen control mounting panel.

b. Setthe selector switch to clean, remove the wires
from terminals CL and F, and connect an ohm-
meter across them. If the meter reads infinity,
replace the switch. If the meter reads zero, the
switch is good.

4. Oven will not operate in broil.

a. Disconnect power, remove backguard glass, and
loosen control mounting panel.

b. Set the selector switch to broil, remove the wires
from terminals B and BR, and connect an ohm-
meter across them. If the meter reads infinity,
replace the switch. If the meter reads zero, go to
set c.

c. Reconnect the wires to terminals B and BR. Dis-
connect the wires from terminals S and BA, and
connect an ohmmeter across them. If the meter
reads infinity, replace the switch. If the meterreads
zero, the switch is good.

THERMOSTAT (System A)

Purpose: The thermostat has two functions.

1. It works as a manual shutoff valve for the oven.
2. It controls the temperature in the oven.

How it works:

The core of the thermostat acts as a manual shutoff valve
forthe oven. Whenthe thermostat stemis inthe off position,
the core of the thermostat allows only standing pilot gas
through the thermostat. When the thermostat stem is
rotated from the off position, the core allows gas to the
bellows chamber of the thermostat. The thermostat bel-
lows is connected to and shares fluid with, the thermostat
sensing bulb inthe oven. When the stem of the thermostat
is rotated, the bellows chamber opens, allowing secondary
pilot gasto flow to the pilot head and oven burner gas to flow
to the safety valve.

The thermostat controls the temperature in the oven by
controlling the amount of gas to the pilot head. When a
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temperature is set on the thermostat, secondary pilot gas
is sent to the pilot head to be ignited by the oven pilot. With
both the standing pilot and secondary pilot gas present at
the pilot head, the pilot flame is large enough to reach and
heat the safety valve thermal bulb, causing the safety valve
to open. When the safety valve opens, gas flows into the
oven burnerto be ignited by the pilot and provide heat inthe
oven. As the temperature in the oven increases, the fluid
in the thermostat sensing bulb expands. The expanding
fluid causes the bellows inside the thermostat to enlarge.
When the temperature in the oven reaches approximately
20 degrees above the temperature set on the thermostat
dial, the expanding bellows prevents the secondary pilot
gas from going to the pilot head. This reduces the size of
the pilot flame so that it no longer reaches the safety valve
thermal bulb, allowing the bulb to cool and causing the
safety valve to shut off. When a temperature higher than
400 degrees is set on the thermostat and as the tempera-
ture in the oven reaches the thermostat dial setting, the
thermostat reduces the amount of gas to the safety valve,
which in turn, reduces the size of the flame on the oven
burner.

Adjustment:
1. Pilot gas selection.

a. The pilot selector key is located on the front of the
thermostat and may be accessed by removing the
thermostat knob. The key is used to select the
orifice size for the primary pilot gas. Three posi-
tions are marked on the front of the thermostat for
the setting of the selector key; OFF which prevents
any gas from flowing to the pilot head; NAT for
when the range is installed on natural gas; and LP
for when the range is installed on liquefied petro-
leum gas.

2. Oven calibration.

a. The calibration of the oven may be changed by
turning the small common screw in the center of
the thermostat stem. When the screw is rotated
counterclockwise the temperature of the oven is
increased. When the screw is turned clockwise the
temperature is decreased. Rotating the screw 1/
8th of a turn will change the oven temperature ap-
proximately 65 degrees. To check oven calibra-
tion, place a good mercury thermometer or a load
thermocouple in the center of the oven. Set the
thermostat dial for 350 degrees and allow the oven
burnerto cyclethree times. Then averagethe tem-
peratures at which the oven burner cycled off and
the temperature at which the oven burner cycled
on. The average temperature should be 350
degrees plus or minus 15 degrees.

Possible ways of failure:
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1. Off in calibration.

a. Check calibration as described in adjustments. If
the average temperature is off less than 130 de-
grees, adjust the calibration screw. If the average
temperature is off more 130 degrees, replace the
thermostat.

2. Oven burner will not come on.

a. Check the oven pilot. If the oven pilot does not
increase in size when the thermostat is turned on,
replace the thermostat. If the oven pilot increases
but not enough to heat the safety valve thermal
bulb:

» Clean the oven pilot head orifice.

» Check the thermostat adapter and pilot tube for
a restriction.

* Replace the thermostat.
3. Oven burner will not turn off.

a. Checkthe oven pilot. If the pilot is large enough to
heat the safety valve thermal bulb:

= Check the gas pressure.

» Check the selector key of the thermostat for
correct setting.

- |f the pressure is not over 15 inches of water
column, replace the thermostat.

4. Oven pilot goes out.
a. Checkthe gas pressure with all burners turned on
high. It should be four inches of water column on
natural gas and ten inches of water columnon LP.

b. Clean pilot head orifice.

c. Check for floor or wall openings that might allow
drafts.

d. Check for a gap between the oven back and oven
bottom that would allow a draft to be created by
opening and closing the oven door.

e. Check the pilot tube for any restrictions.

f. Replace the thermostat.

5. Oven burner cycles rapidly.

a. Clean orifice in pilot head.
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b. Checkgas pressure to the range under changes in
fiow.

c. Check the thermostat adapter that threads into
the manifold pipe for pipe dope.

THERMOSTAT (System B)

Purpose: The thermostat has three functions.

1. It controls electrical power to the oven section of the
igniter module.

2. It works as a manual shutoff valve for the oven.
3. It controls the temperature in the oven.
How it works:

The core of the thermostat acts as a manual shutoff valve
for the oven. When the thermostat stem is in the off
position, the core of the thermostat is turned so it prevents
any gas fromentering the thermostat. Whenthe thermostat
stem is rotated fromthe off position, the core turns allowing
gas to the bellows chamber and the pilot orifice in the
thermostat. The thermostat bellows is connected to and
shares fluid with, the thermostat sensing bulb in the oven.
When the stem of the thermostat is rotated, the bellows
chamber opens allowing primary and secondary pilot gas
to flow into the pilot head and oven burner gas to flow to the
safety valve.

The oven pilot ignition switch is mounted to the front of the
thermostat. When the thermostat stem is rotated from the
off position, the contacts of the pilot ignition switch are
closed. Power is present at the igniter module any time the
range is plugged in, and the ignition switch provides a
closed circuit for the gate of the modules SCR anytime the
thermostat is not in the off position.

The thermostat controls the temperature in the oven by
controlling the amount of gas to the pilot head. When a
temperature is set on the thermostat, both primary and
secondary pilot gas are sent to the pilot head to be ignited
by the spark ignition. With both gas supplies present, the
pilot flame is large enough to reach and heat the safety
valve thermalbulb, causingthe safety valve to open. When
the safety valve opens, gas flows into the oven burnerto be
ignited by the pilot and provide heat in the oven. As the
temperature in the oven increases, the fluid in the thermo-
stat sensing bulb expands. The expanding fluid causes the
bellows inside the thermostat to enlarge. When the tem-
perature in the oven reaches approximately 20 degrees
above the temperature set on the thermostat dial the
expanding bellows prevent the secondary pilot gas from
going to the pilot head. This reduces the size of the pilot
flame so that it no longer reaches the safety valve thermal
bulb and allows the bulb to cool, causing the safety valve
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to shut off. When a temperature higher than 400 degrees
is set onthe thermostat and as the temperature in the oven
reaches the thermostat dial setting, the thermostat reduces
the amount gas to the safety valve to reduce the size of the
flame on the oven burner.

Adjustment:
1. Pilot gas selection.

a. The pilot selector key is located on the front of the
thermostat and may be accessed by removing the
thermostat knob. The key is used to select the
orifice size for the primary gas pilot. Three posi-
tions are marked on the front of the thermostat for
the setting of the selector key; OFF which prevents
any gas from flowing to the pilot head; NAT for
when the range is installed on natural gas; and LP
for when the range is installed on liquefied petro-
leum gas.

2. Oven calibration.

a. The calibration of the oven may be changed by
turning the small common screw in the center of
the thermostat stem. When the screw is rotated
counterclockwise the temperature of the oven is
increased. Whenthe screw is turned clockwise the
temperature is decreased. The rotation of the
screw 1/8th of a turn will change the oven tempera-
ture approximately 65 degrees. To check oven
calibration, place a good mercury thermometer or
a load thermocouple in the center of the oven and
set the thermostat dial for 350 degrees. Allow the
ovenburnerto cycle three times, then average the
temperature at which the oven burner cycled off
and the temperature at which the oven burner
cycled on. The average temperature should be
350 degrees plus or minus 15 degrees.

Possible ways of failure:
1. Off in calibration.

a. Check calibration as described in adjustments. If
the average temperature is off less than 130 de-
grees, adjust the calibration screw. If the average
temperature is off more 130 degrees, replace the
thermostat.

2. Oven burner will not come on.

a. Check the oven pilot. If the oven pilot does not
increase in size when the thermostat is turned on,
replace the thermostat. Ifthe oven pilotincreases,
but not enough to heat the safety valve thermal
bulb:

+ Clean the oven pilot head orifice.
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« Check the thermostat adapter and pilot tube for
a restriction.

. Replace the thermostat.
3. Oven burner will not turn off.

a. Check the oven pilot. If the pilot is large enough to
heat the safety valve thermal bulb, check the gas
pressure. If the pressure is not over 15 inches of
water column, replace the thermostat. If the pilot
is not heating the bulb, replace the safety valve.

4. Oven burner cycles rapidly.
a. Clean orifice in pilot head.

b. Checkgas pressure to the range under changes in
flow.

c. Check the thermostat adapter that threads in the
manifold pipe for restriction by pipe dope.

d. Replace the thermostat.

THERMOSTAT (System C)

Purpose: Controls the oven temperature.
How it works:

The thermostat controls the oven temperature by opening
and closing the electric circuit to the oven. The spring
loaded contacts of the thermostat are controlled by the
pressure of the thermostat bellows. The bellows are
connected to, and shares fluid with the thermostat sensing
bulb located in the oven. When the stem of the thermostat
is rotated from the off position, pressure that is holding the
contacts open is removed and the contacts snap closed.
The bellows now must expand to force the contacts open.
The higher the temperature set on the dial the more the
bellows must expand to open the contacts.

With the contacts of the thermostat closed, current flows
through the ovenigniter and safety valve causingthe safety
valvetoopen. Withthe safety valve open, gasflowsinto the
oven burnerto be ignited by the igniter. As the temperature
in the oven increases, the fluid in the thermostat sensing
bulb expands. The expanding fluid causes the bellows
inside the thermostat to expand. When the temperature in
the oven reaches approximately 20 degrees above the
temperature set on the thermostat dial, the expanding
bellows opens the thermostat contacts and causes the
safety valve to close. When the temperature in the oven
drops approximately 20 degrees below the dial setting, the
fluid in the sensing bulb has contracted enough to remove
sufficient pressure from the contacts to allow themto close
and causes the safety valve to open.
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Adjustment:
1. Oven calibration.

a. The calibration of the oven may be changed by
turning the small common screw in the center of
the thermostat stem. When the screw is rotated
counterclockwise the temperature of the oven is
increased. When the screw is turned clockwise,
the temperature is decreased. The rotation of the
screw 1/8th of aturn will change the oventempera-
ture approximately 65 degrees. To check oven
calibration, place a good mercury thermometer or
aload thermocouple in the center of the oven. Set
the thermostat dial for 350 degrees, and allow the
oven burner to cycle three times. Then average
the temperatures at which the oven burner cycles
off and the temperature at which the oven burner
cycles on. The average temperature should be
350 degrees plus or minus 15 degrees.

Possible ways of failure:
1. Off in calibration.

a. Check calibration as described in adjustments. If
the average temperature is off less than 130 de-
grees, adjust the calibration screw. If the average
temperature is off more 130 degrees, replace the
thermostat.

2. Oven burner will not come on.

a. With the thermostat in the off position, connect a
voltmeter between the input terminal of the
thermostat and neutral. Ifthe meterreads zero, the
wire from the range terminal block is open or the
polarity to the range is reversed. If the meterreads
120 VAC, goto b.

b. Withthe thermostat set at 350 degrees, connect a
voltmeter between the output terminal of the
thermostat and neutral. |If the meter reads 120
VAC, the thermostat is good. If the meter reads
zero, the thermostat is defective.

3. Oven burner will not turn off. with the thermostat set in
the off position.

a. Remove electrical power from the range. If the
oven burner does not turn off, the safety valve is
defective. If the burner turns off, goto b.

b. With the thermostat in the off position, connect a
voltmeter between the input terminal of the
thermostat and neutral. Ifthe meterreads zero, the
polarity to the range is reversed. If the meterreads
120 VAC, go to c.
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c. Disconnect powerfromthe range, remove the wire
from the output terminal of the thermostat, and
reconnect power. If the burner operates, there is
ashortinthe range. If the burner does not operate,
replace the thermostat.

4. Ovenburner will not turn off when atemperature is set.

a. If the oven burner does not operate with the
thermostat in the off position but will not turn off
above the set temperature, replace the
thermostat.

THERMOSTAT (Systems D & E)

Purpose: Controls the oven temperature.
How it works:

The thermostat controls the oven temperature by opening
and closing the electric circuit to the oven. The spring
loaded contacts of the thermostat are controlled by the
pressure of the thermostat bellows. The bellows are con-
nectedto, and shares fluid with the thermostat sensing bulb
located in the oven. When the stem of the thermostat is
rotated from the off position, pressure that is holding the
contacts open is removed and the contacts close. The
bellows now must expand to force the contacts open. The
higher the temperature set on the dial the more the bellows
must expand to open the contacts.

With the contacts of the thermostat closed, current flows
through the oven igniter and safety valve, opening the
safety valve. With the safety valve open, gas flows into the
oven burnerto be ignited by the igniter. Asthe temperature
in the oven increases, the fluid in the thermostat sensing
bulb expands. The expanding fluid causes the bellows in-
side the thermostat to expand. When the temperature in
the oven reaches approximately 20 degrees above the
temperature set on the thermostat dial, the expanding
bellows open the thermostat contacts and causes the
safety valve to close. When the temperature in the oven
drops approximately 20 degrees below the dial setting, the
fluid in the sensing bulb has contracted enough to remove
sufficient pressure from the contacts to allow themto close
and causes the safety valve to open.

Adjustment:
1. Oven calibration.

a. The calibration of the oven may be changed by
turning the small common screw in the center of
the thermostat stem. When the screw is rotated
counterclockwise, the temperature of the oven is
increased. When the screw is turned clockwise,
the temperature is decreased. The rotation of the
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screw 1/8th of aturn will change the oventempera-
ture approximately 50 degrees. To check oven
calibration, place a good mercury thermometer or
a load thermocouple in the center of the oven. Set
the thermostat dial for 350 degrees and allow the
oven burner to cycle three times. Then average
the temperatures at which the oven burner cycled
off and the temperature at which the oven burner
cycled on. The average temperature should be
350 degrees plus or minus 15 degrees.

Possible ways of failure:
1. Off in calibration.

a. Check calibration as described in adjustments. If
the average temperature is off less than 100 de-
grees, adjust the calibration screw. If the average
temperature is off more 100 degrees, replace the
thermostat.

2. Oven burner will not come on.

a. Disconnect power, remove the rear panel of the
backguard, and reconnect power. With the
thermostat in the off position, connect a voltmeter
between the input terminal of the thermostat and
neutral. If the meter reads zero, the circuit is open
before the thermostat or the polarity to the range
is reversed. If the meter reads 120 VAC, goto b.

b. Withthe thermostat set at 350 degrees, connect a
voltmeter between the output terminal of the
thermostat and neutral. If the meter reads 120
VAC, the thermostat is good. If the meter reads
zero, the thermostat is defective.

3. Oven burner will not turn off with the thermostat set in

the off position.

a. Remove electrical power from the range. If the
oven burner does not turn off, the safety valve is
defective. If the burner turns off go to b.

b. With the thermostat in the off position connect a
voltmeter between the input terminal of the
thermostat and neutral. Ifthe meterreads zero, the
polarity to the range is reversed. If the meterreads
120 VAC, goto c.

c. Disconnect powerfromthe range, remove the wire
from the output terminal of the thermostat, and
reconnect power. If the burner operates, there is
ashortinthe range. Ifthe burner does not operate,
replace the thermostat.

4. Ovenburner will not turn off when a temperature is set.

a. If the oven burner does not operate with the
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thermostat in the off position but will not turn off
above the set temperature, replace the thermo-
stat. .

CLEAN THERMOSTAT (System E)

Purpose: The thermostat has two functions.

1. Controls the oven temperature in the clean operation.
2. Controls the lock light in the clean operation.

How it works:

The thermostat has two sets of fixed temperature contacts.
A set of internal contacts that cycle at 905 degrees F. £ 20
degrees that controls the oven temperature in clean. A set
of contacts in a switch mounted to the rear of the thermostat
that cycle the lock light light at 525 degrees F .+ 20 degrees.
The clean contacts control the clean temperature in the
oven by opening and closing the electric circuit to the oven.
The spring loaded contacts of the thermostat are controlled
by the pressure of the thermostat bellows. The bellows are
connected to, and shares fluid with the thermostat sensing
bulb located in the oven. The contacts are normally closed
under 905 degrees. When the temperature in the oven
goes above 905 degrees the bellows force the contacts
open. The lock light switch is mounted to the rear of the
thermostat and is controlled by the thermostat bellows.
The switch is a single pole, double throw switch with three
terminals marked COM., N.C., and N.O. Power is applied
to terminal COM. from the latch switch, with nothing con-
nected to terminal N.C., and the lock light connect to
terminal N.O. Below 525 degrees terminals COM. to N.C.
are closed, above 525 degrees the thermostat bellows
forces the switch to close terminals COM. to N.O., provid-
ing powerto the lock light. Whenthe clean cycle isover and
as the temperature drops below 525 degrees, the switch
opens contacts COM.to N.O. removing powerfromthe lock
light.

NOTE: The locking of the door latch to prevent it from
opening is controlled by a bi-metal on the latch
mechanism, not the clean thermostat.

NOTE: Early production had the lock indicator light con-
nected to terminal NC.

Adjustment: None
Possible ways of failure:
1. Oven burner will not come on in clean.

a. Disconnect power, remove the rear shield fromthe
backguard, and reconnect power.

b. Set oven to clean and connect a voltmeter be-
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tween the terminals of the cycling contacts on
clean thermostat. If the meter reads zero, some-
thing else in the circuit is open. If the meter reads
120 VAC, replace the clean thermostat.

2. Oven does not get hot enough to clean.

a. Settheovento cleanfortwo hoursandobservethe
oven burner. If the oven burner has cycled off
before one hour into the clean cycle, replace the
clean thermostat. If the burner does not cycle off
in the first hour, the gas input to the burner is too
low.

3. Lock light does not come on.

a. Disconnect power, remove the rear shield fromthe
backguard, and reconnect power.

b. Setoventoclean, allowthe ovento heatabove 550
degrees, and connect a voltmeter between termi-
nals COM. andN.O. onthe cleanthermostat. Ifthe
meter reads zero, something else in the circuit is
open. If the meter reads 120 VAC, replace the
clean thermostat.

NOTE: Early production had the lock indicator light con-
nected to terminal NC.

4. Lock light will not go off.

a. Disconnect power and remove the rear shield from
the backguard.

b. Remove the wires from terminals COM and N.O.
and connect an ohmmeter across them. With the
oven temperature below 500 degrees, if the meter
reads zero replace the thermostat. If the meter
reads infinity, the wire to the light is shorted.

TOP BURNER VALVES (110° Rotation)
Purpose: Controls gas flow to the top burners.
How it works:

The top burner valve is a barrel and core, grease sealed,
locking type valve. Before the stem can be turned, it must
be pushed in to unlock the valve. The valve is made up of
a hollow core, pressed into the barrel of the valve by a
spring, and sealed with grease. Gas flows from the
manifold pipe into the rear of the valve and enters into the
hollow core. When the stem of the valve is rotated, the core
rotates with it. When the core is rotated so that the hole in
the side of the core matches the hole in the barrel of the
valve, gas is allowed to flow from the valve to the mixer
elbow. The amount of gas that is allowed to flow from the
valve is controlled by how much of the hole in the core is
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allowed to match the hole in the barrel.
Adjustment: None.

Possible ways of failure:

1. Gas leak at the valve.

a. Check to see if either the knob or valve stem is
rubbing the control panel. If so, align the manifold
pipe before replacing the valve. If the alignment is
good, replace the valve.

Note: Any type of side pressure on the valve stem will
cause the valve to leak.

2. The valve stem is hard to turn or cannot be turned.

a. Check to see if the control panel is preventing the
stem from being pushed in. If so, adjust the
manifold pipe. If not, replace the valve.

3. Valve lock release has failed.
a. Replace the valve.
4. Valveis not greased.

a. Replace the valve.

TOP BURNER VALVES (210° Rotation)

Purpose: Controls gas flow to the top burners.
How it works:

The top burner valve is a barrel and core, grease sealed,
locking type valve. Before the stem can be turned, it must
be pushed in to unlock the valve. The valve is made up of
a hollow core, pressed into the barrel of the valve by a
spring, and sealed with grease. Gas flows from the
manifold pipe into the rear of the valve and enters into the
hollow core. The core has three holes in its side, one large
and two small holes. When the stemof the valve is rotated
the core rotates with it. ~As the core is rotated, gas is
allowed to flow from the large hole into the mixer elbow.

Whenthe core is rotated 90 angular degrees, the large hole
in the core matches the hole in the barrel allowing maxi-
mumgas flow. Whenthe core is rotated passed 90 degrees
the gas flow is reduced. When the core is rotated the full
210 degrees, the two small holes are aligned with the hole
in the barrel and the only path for gas to flow from the core
is throughthe two small holes. The amount of gas that flows
through the two small holes, called the minimum flame, is
controlled by an adjustment screw located in the center of
the valve stem. The adjustment of the minimum flame
should be made at the time the range is installed.

Adjustment: Minimum flame.
Possible ways of failure:
1. Gas leak at the valve.
a. Check to see if either the knob or valve stem is
rubbing the control panel. If so, align the manifold
pipe before replacing the valve. If the alignment is

good, replace the valve.

Note: Any type of side pressure on the valve stem will
cause the valve to leak.

2. The valve stem is hard to turn or cannot be turned.
a. Check to see if the control panel is preventing the
stem from being pushed in. If so, adjust the
manifold pipe. If not, replace the valve.
3. Valve lock release has failed.
a. Replace the valve.
4. Valve is not greased.
a. Replace the valve.
5. Minimum flame to high.
a. Make a minimum flame adjustment.

6. Burnerflame goes out when valve stem is fully rotated.

a. Make a minimum flame adjustment.
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SECTION E - DISASSEMBLY, ADJUSTMENT,
AND REPLACEMENT OF PARTS

BACKGUARD DISASSEMBLY

CONTROL PANEL LOW BROILER MODELS

For backguard disassembly refer to figure E1.
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Figure E1

Reference number Part name

Decor Nuts

Light Switch Bezel
Control Panel
Mounting Panel Nuts
Clock Glass Brackets
Clock Glass

Clock Knob

Clock Screws

Clock

Control Panel Bracket
Light Switch Nut

2 0o0WOoONOOOTA, WN =

—r —d
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B 14

12 Mounting Panel

13 Oven light switch

14 Backguard Wrapper

15 Splasher Panel

16 Mounting Bolts

17 Vent Trim

18 Back Panel

19 Back Panel Screws

20 Backguard Locking Screws

21 Bodysides To Backguard Screws

Caution: Before disassembling the backguard remove
electrical power from the range.

Control Panel Removal: (Ref. #3)

1. Remove the two decor nuts. (Ref. #1)

2. Remove the light switch bezel. (Ref. #2)

3. Lift up on the control panel to disengage the top lip
of the control panel from the control panel bracket.
(Ref. #10)

Clock Removal: (Ref. #6)

1. Remove the control panel. (Ref. #3)

2. Remove the clock knob. (Ref. #7)

Note: Clock knob pushes on.

3. Remove the two clock screws, (Ref. #8) that hold the
clock glass bracket, ( Ref. #5) and the clock (Ref. # 9)
to the mounting panel. (Ref. #12)

4. Remove the clock glass. (Ref. #6)

5. Liftthe clock, (Ref. #9) and disconnect the wires from
it.

Mounting Panel Removal: (Ref. #12)

1. Remove the control panel. (Ref. #3)

2. Remove the two mounting panel nuts. (Ref. #4)
3. Remove the clock. (Ref. #9)

4. Remove the light switch nut. (Ref. #11)

5. Lift the mounting panel off. (Ref. #12)

Light Switch Removal: (Ref. #13)
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1. Remove the mounting panel. (Ref. #12)

2. Disconnect the wires from the light switch.

Back Panel Removal: (Ref. #18)

1. Pull the range away from the wall.

2. Remove the backpanel screws. (Ref. #19)

3. Drop down back panel and remove.

Backguard Wrapper Removal: (Ref. #14)

1. Remove the back panel. (Ref. #18)

2. Disconnect the wires from the clock and light switch.

3. Remove the backguard locking screws (Ref. #20)
and the bodyside to backguard screws. (Ref. #21)

4. Lift the backguard up, and remove it from the range.
5. Remove the mounting panel. (Ref # 12)
6. Remove the two screws from the vent trim.

7. Spread the sides of the wrapper and remove the
splasher panel. (Ref #15)

Splasher Panel Removal: (Ref #15)
1. Remove the backguard wrapper. (Ref #14)
Vent Trim Removal: (Ref #17)

1. Remove the backguard wrapper. (Ref #14)

CONTROL PANEL HIGH BROILER MODELS
Note: Referto controlpanellow broiler model for removal
of parts not found in self clean control panel.

For backguard disassembly refer to Figure E2.

Reference number Part name

Selector Switch Knob
Thermostat Knob
Clock Knob

Oven Light Switch
Oven Indicator Light
Lock Indicator Light
Clean Indicator Light
Clock

Thermostat

CoOoONOGOAWN =
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10 Selector Switch
11 Oven light Switch
12 Backguard Light

Figure E2

Thermostat Knob, Selector Switch Knob, And Clock Knob
Removal: (Ref. #1, #2, #3)

1. These knobs pull off.

Clean, Lock and Oven Indicator Lights. (Ref #5, #6, #7)
1. Remove power from the range.

2 Remove the control panel, and mounting plate.

3. Remove the two wires from the light through the
mounting panel.

4. Pushinonthe tabs onthe side of the light and remove.
Clock Removal: (Ref. #8)

1. Disconnect power from the range.

2. Remove the control panel.

3. Remove the two screws holding the clock to the
mounting panel.

4, Mark and remove the wires.
Thermostat Removal: (Ref. #9)
1. Disconnect power from the range.

2. Pullthe range away from the wall and remove the back
panel covering the thermostat bulb.

3. Unsnap the thermostat bulb from inside the oven, and
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Note: Since the top burner switches are in parallel, it is
unlikely that all four switches wouldfail atthe same

time.

10. Reconnect the wires to the MANUAL and COMMON
terminals and apply powerto therange. Turnone ofthe
top burner valves to the LITE position and listen to the
module. If a snapping sound is heard and the igniters
are not arcing, one of the high voltage leads to the
igniters is open. If a snapping sound is not heard, go
to 11.

11. Disconnect power, and remove the two wires from the
MAN terminals. Reconnect power and listen for the
snapping sound. If the snapping sound is heard, one of
the high voltage leads to the igniters is shorted to
chassis. If the snapping sound is not heard, replace the
module.

System C:

1. Checkforspark atthe top burnerigniters. If the igniters
are sparking, goto 2. If theigniters are not sparking, go
to 6.

2. Check the gas pressure with all burners turned on. If
the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
shouldbe 10inches. lfthe pressure isincorrect, test the
pressure regulator.

3. Cleanthe burner head charge ports and climber ports.
4. Check the alignment of the flash tube assemblies.

5. Checkthe spud and mixer pinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: Iltwillbe necessarytoremove the spudto checkthe

mixer pin.

6. Disconnect power, turn off the gas to the range, re-
move the panel in the rear of the range that covers the
module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

7. Turnone top burner valve to LITE and connect an AC
voltmeter across the input terminals of the module. If
the meter reads zero, check the wiring to and from the
top burner switches, and the top burner switches. If the
meter reads 120 VAC, go to 8.

Note: Since the top burner switches are in parallel, it is
unlikely that all four switches would fail at the same
time.
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8. Listentothe module. If a snapping sound is heard and
the igniters are not arcing, one of the high voltage leads
tothe ignitersisopen. If asnapping sound is not heard,
goto9.

9. Disconnect power and remove the two wires from the
output terminals. Reconnect power and listen for the
snapping sound. lf the snapping sound is heard, one
of the high voltage leads to the igniters is shorted to
chassis. Ifthe snapping soundis not heard, replace the
module.

Systems D, E:

1. Check for a spark at the top burner igniters. If the
igniters are sparking, go to 2. If the igniters are not
sparking, go to 6.

Note: Withfourignitersitis possible to have two that work

and two that do not work.

2. Check the gas pressure with all burners turned on. If
the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
should be 10 inches. If the pressure is incorrect, test
the pressure regulator.

3. Cleanthe burner head charge ports and climber ports.

4. Checkthe spudand mixerpinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: It will be necessary to remove the spud to check

the mixer pin.

5. Disconnect power, turn off the gas to the range,
remove the panel in the rear of the range that covers
the module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

6. Turnone top burner valve to LITE and connect an AC
voltmeter across the input terminals of the module. If
the meter reads zero, check the wiring to and from the
top burner switches, and the top burner switches. If the
meter reads 120 VAC, go to 8.

Note: Since the top burner switches are in parallel, it is

unlikely that all four switches would fail atthe same

time.

7. Ifone setofigniters are working, disconnect power and
reverse the leads on the output side of the module.
Reconnect power. If the same set of igniters still work,
one of the leads to the set of igniters that are not
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pull it out the back of the range.

4. Remove the control panel and mounting plate from the
backguard.

5. Disconnect the two screws holding the thermostat to
the mounting panel.

6. Pull the thermostat from the backguard.

Selector Switch Removal: (Ref.#10)

1. Disconnect power from the range.

2. Remove the control panel and the mounting panel .
3. Mark and disconnect the wire to the selector switch.

4. Remove the two Screws holding the selector switch to
the mounting panel.

Oven Light, and Backguard Light Switch Removal: (Ref.
#4, #12)

1. Disconnect power from the range.
2. Remove the control panel, and the mounting panel.
3. Disconnect wires from the switch.

4. Remove the nut holding the switch to the mounting
panel.

Clean Thermostat Removal:
1. Disconnect power from the range.

2. Pulithe range from the wall and remove the back panel
covering the thermobulb.

3. Disconnectthe clean thermobulb frominside the oven.
4. Remove the back panel from the backguard.
5. Remove the wires from the clean thermostat.

6. Remove the screw holding the clean thermostat to the
vent trim.

7. Pull the thermobulb from the oven.
Main Top Removal:

1. Lift the main top and disengage the lift and lock rods.

2. Disconnect the igniter from the flash tube brackets by
removing one screw from each.

3. Remove the igniter wires from the clips on top.
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4.

Remove the brackets that hold the top at the rear by
removing one screw from each bracket. (See Figure
E3)

Figure E3

Control Panel Removal:

1.

2.

Disconnect power from the range.
Lift the main top.

Remove the three screws holding the control panel to
the burner box.

Open the oven door.

Remove the three screws holding the control panel to
the range chassis. (See Figure E4)

Figure E4

Burner Box Removal:

1.

2.

Remove the main top.

Remove the screws holding the burner box to the
control panel, bodysides, range back, and manifold

pipe.

Disconnect the top burner elbow mixers by removing
the nut from each one.
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4. Lift the burner box from:the range. Oven Door Disassembly:

Top Valve Removal: 1. Remove the door from the range by removing the two
screws holding the inner door liner to the door cams.
1. Turn gas off to the range.
2. Remove the door handle screws, and the door handle.
2. Remove the control panel.
3. Ifthe door has anenamelouter panel, remove the three
3. Remove the burner box. screws at the bottom of the door. If the outer panel is
glass, remove the screws from the outer trim.
4. Disconnect the burner tube from the valve.
4. The outer panel may now be removed showing the
5. Turn the valve out of the manifold pipe. screws holding the inner glass or panel. (See Figure
ES6)

Thermostat Removal: (Systems A and B
(S ) Note: The door seal is held to the inner door panel by

1. Turn gas off to the range. spring clips. It can be installed, but not removed
if itis to be reused without disassembling the
2. Remove the burner box. door.

3. Disconnect the tubes from the thermostat.
4. Remove the thermobulb from the oven.

5. Remove the two bolts holding the thermostat to the
manifold pipe.

Note: When reinstalling be sure the O-ring on the thermo-
stat is in place.

Top Pilot Tubes Removal: (Systems A and B)
1. Turn of the gas to the range.

2. Remove the burner box.

3. Disconnect the pilot tubes from the pilot filter. Figure E6

Manifold Pipe Removal: Pressure Regulator Removal:

1. Tumoff gas to the range. 1. Pull the range from the wall and turn the gas off.

2. R . . .
emove the burner box 2. Disconnect the tubing from the pressure regulator.
3. Remove the top burner valves. On Systems A and B
remove the thermostat and pilot tubes. (See Figure
E5)

w

Remove the two screws holding the pressure regulator
bracket to the back panel.

4. Remove the two screws holding the pressure regulator
to the bracket.

Broiler Carriage Removal:
1. Pull the broiler drawer out, lift up, and slide out.
Safety Valve Removal: (Systems A and B)

1. Turn gas off to the range.
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2. Remove the Broiler carriage.
3. Disconnect safety valve bulb from pilot.
4. Disconnect gas tubing from the valve.

5. Remove the screw holding the valve to the chassis.

Safety Valve Removal: (System C)

1. Turn gas off to the range.

2. Disconnect power from the range.

3. Remove the broiler carriage.

4. Disconnect gas tubing from the valve.
5. Remove the screw holding the valve to the bracket.
Safety Valve Removal: (Systems D and E)
1. Turn gas off to the range.

2. Disconnect power from the range.

3. Remove the front panel.

4. Disconnect gas tubing from the valve.

5. Remove the screw holding the valve to the bracket.

Bodyside Removal:

Caution: Do not remove both bodysides at the same time.
1. Remove powerandturnthe gas supply off to the range.
2. Remove the oven door.

3. Remove the broiler drawer, storage drawer, or lower
panel depending on the model.

4. Remove the five screws from the front of the bodyside

and one screw from the inside rear of the compartment
area. (See Figure E7)
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Figure E7

Raise the main top, and disengage the lift and lock rod
from the bodyside that is to be replaced.

Remove the three screws, and the top guide. (See
Figure E8)

Figure E8
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7. Remove the seven screws from the rear of the body- 9. Slide the bodyside down until it disengages the control
side. (See Figure E9) panel post and pull the bodyside from the range.
(See Figure E10)

Figure E9
8. Tilt the range so the bodyside to be removed is four Figure E10
inches off the floor, and block the range up in that
position. (A two by four may be used for this.) 10. Transfer the leveling legs from the removed bodyside,

and reverse the procedure to install the new panel.
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SECTION F - TROUBLESHOOTING

Five different range systems will be described in this sec-
tion. Forinformation on a certain system read the informa-
tion preceded by the code letter for that system:

System A - Standing pilot models.

System B - Spark ignition top burners and oven burner
models.

System C - Spark ignition top burners and silicon carbide
oven igniter models

System D - Separate bake and broil burners (non self
clean) models.

System E - Separate bake and broil burners (self-clean)
models:

Note: For testing of individual part refer to Section E.

TOP BURNERS

Problem: Improper flame
All Systems:

1. Checkthe spud on mixer elbow to be sure it is adjusted
for type of gas supplied to the range. If not, make the
adjustment.

2. Check the gas pressure with all the burners turned on.
If the range is installed on natural gas the pressure
should be 4 inches. If installed on LP the pressure
shouldbe 10inches. Ifthe pressure isincorrect, test the
pressure regulator.

3. Checkthe spudand mixerpinto see if they are injecting
gas into the center of the burner opening. If not
straighten the spud or pin. If straight, replace the
burner.

Note: It will be necessary to remove the spud to check

the mixer pin.

Problem: Top burner or burners slow to ignite, or not
igniting

System A:

1. Check top burner pilots.

2. Check the gas pressure with all the bumers turned on.
If the range is installed on natural gas the pressure
should be 4 inches. If installed on LP the pressure
shouldbe 10inches. Ifthe pressure isincorrecttestthe
pressure regulator.
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3. Cleanthe burner head charge ports and climber ports.
4. Check the alignment of the flash tube assemblies.

5. Checkthe spud and mixerpinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: Itwillbe necessaryto remove the spudto checkthe
mixer pin.

System B:

1. Checkforspark at the top burnerigniters. If the igniters
are sparking, goto 2. If the igniters are not sparking, go
o 6.

2. Check the gas pressure with all burners turned on. If
the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
should be 10 inches. If the pressure is incorrect, test
the pressure regulator.

3. Cleanthe burner head charge ports and climber ports.
4. Check the alignment of the flash tube assemblies.

5. Checkthe spudand mixerpinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: It will be necessary to remove the spud to check

the mixer pin.

6. Disconnect power, remove the panel in the rear of the
range that covers the module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

7. With an AC voltmeter, check for input voltage between
the LIVE and NEUTRAL terminals of the module. Ifthe
meter reads zero, check the wires from the range
terminal block to the module. If the meter reads 120
VAC, go to 8.

8. Disconnect power, turn off the gas to the range, and
disconnect the wires from terminals MANUAL and
COMMON of the module.

9. Turn one of the top burner valves to the LITE position
and connect an ohmmeter across the disconnected
wires. [f the meter reads infinity, check top burner
switch that was turned on and the wiring to it. If the
meter reads zero, go to 10.
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Note: Since the top burner switches are in parallel, it is
unlikely that all four switches would fail at the same

time.

10. Reconnect the wires to the MANUAL and COMMON
terminals and apply powerto the range. Turnone of the
top burner valves to the LITE position and listen to the
module. If a snapping sound is heard and the igniters
are not arcing, one of the high voltage leads to the
igniters is open. If a snapping sound is not heard, go
to 11.

11. Disconnect power, and remove the two wires from the
MAN terminals. Reconnect power and listen for the
snapping sound. If the snapping sound is heard, one of
the high voltage leads to the igniters is shorted to
chassis. If the snapping sound is not heard, replace the
module.

System C:

1. Checkforspark at the top burnerigniters. If the igniters
are sparking, goto 2. If the igniters are not sparking, go
to 6.

2. Check the gas pressure with all burners turned on. If
the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
should be 10inches. lfthe pressure isincorrect, test the
pressure regulator.

3. Cleanthe burner head charge ports and climber ports.
4. Check the alignment of the flash tube assemblies.

5. Checkthe spud and mixer pinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: Itwillbe necessarytoremove the spudto checkthe

mixer pin.

6. Disconnect power, turn off the gas to the range, re-
move the panel in the rear of the range that covers the
module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

7. Turnone top burner valve to LITE and connect an AC
voltmeter across the input terminals of the module. If
the meter reads zero, check the wiring to and from the
top burner switches, and the top burner switches. If the
meter reads 120 VAC, go to 8.

Note: Since the top burner switches are in parallel, it is
unlikely that all four switches would fail atthe same
time.
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8. Listentothe module. If a snapping sound is heard and
the igniters are not arcing, one of the high voltage leads
tothe ignitersisopen. If a snapping sound is not heard,
goto 9.

9. Disconnect power and remove the two wires from the
output terminals. Reconnect power and listen for the
snapping sound. If the snapping sound is heard, one
of the high voltage leads to the igniters is shorted to
chassis. Ifthe snapping soundis not heard, replace the
module.

Systems D, E:

1. Check for a spark at the top burner igniters. If the
igniters are sparking, go to 2. If the igniters are not
sparking, go to 6.

Note: Withfourignitersitis possible to have two that work

and two that do not work.

2. Check the gas pressure with all burners turned on. If
the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
should be 10 inches. If the pressure is incorrect, test
the pressure regulator.

3. Cleanthe burner head charge ports and climber ports.

4. Checkthe spudand mixerpinto see if they are injecting
gas into the center of the burner opening. If not,
straighten the spud or pin. If straight, replace the
burner.

Note: It will be necessary to remove the spud to check

the mixer pin.

5. Disconnect power, turn off the gas to the range,
remove the panel in the rear of the range that covers
the module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

6. Turnone top burner valve to LITE and connect an AC
voltmeter across the input terminals of the module. If
the meter reads zero, check the wiring to and from the
top burner switches, and the top burner switches. If the
meter reads 120 VAC, go to 8.

Note: Since the top burner switches are in parallel, it is

unlikely that all four switches would fail atthe same

time.

7. Ifone set of igniters are working, disconnect power and
reverse the leads on the output side of the module.
Reconnect power. If the same set of igniters still work,
one of the leads to the set of igniters that are not
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working is open or shorted to chassis. If the other set
of igniters work, replace the module.

8. If neither set of igniters work, disconnect power and
remove the four leads from the output side of the
module. Reconnect power and listen to the module. If
a snapping sound is heard, the igniter leads are
shorted to chassis. If the module does not make a
snapping noise, replace the module.

Problem: Top burner valves are hard to turn.

All Systems:

1. The top burner valves are lock type valves. Check to
see if the valve knob is hitting the control panel. If the
knobs are hitting, adjust the manifold pipe. If the knob
is not hitting, replace the valve.

TOP PILOTS

System A:
Problem: Top pilots sooting.

1. Thetop pilot flame isto large. Adjust pilot flame at pilot
filter.

Problem: Top pilots going out.

1. Check the size of the pilot flame, it should be 1/8 inch
above the pilot cage.

2. Check the holes in the pilot cage, they should be at a
right angle to the flash tube.

3 Check the gas pressure under flow and under change.
If the range is installed on natural gas, the pressure
should be 4 inches. If installed on LP, the pressure
should be 10 inches. If the pressure is incorrect, test
the pressure regulator.

4. Replace the pilot tubes.

Problem: One pilot larger than the other.

1. Replace the pilot tube assembly.

OVEN

Problem: Oven pilot going out.
System A:

1. Check gas pressure to the range under maximum flow
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and under changes in flow. If the range is installed on
natural gas, the pressure should be 4 inches. If
installedonLP, the pressure shouldbe 10inches. Ifthe
pressure is incorrect, test the pressure regulator.

2. Check pilot shield.
3. Clean pilot head orifice.
4. Replace the pilot head.

5. Replace the thermostat if steps 1,2, and 3 have not
solved the problem.

Problem: Oven igniter does not spark.
System B:

1. Disconnect power, remove the panel in the rear of the
range that covers the module, and reconnect power.

Caution: Do not attempt to measure the high voltage output
of the module.

2. With an AC voltmeter, check for input voltage between
the LIVE and NEUTRAL terminals of the module. Ifthe
meter reads zero, check the wires from the range
terminal block to the module. If the meter reads 120
VAC, go to 3.

Note: Since the same module is used for the top burner

igniters and they work, the module has power to
it.

3. Remove power and disconnect the wires from termi-
nals REIG and COMMON on the input of the module.

4. Turn the thermostat to 350 degrees and connect an
ohmmeter across the disconnected wires. Ifthe meter
reads infinity, the thermostat switch or its wiring is
open. If the meter reads zero, go to 5.

5. Reconnectthe wiresto the REIG and COMMON termi-
nals and apply power to the range. Listen to the
module, if a snapping sound is heard and the igniter is
not arcing, the high voltage lead to the igniter is open.
If a snapping sound is not heard, go to 6.

6. Disconnect power and remove the wire from terminal
REIG on the output side. Reconnect power and listen
forthe snapping sound. If the snapping soundis heard,
the high voltage leads to the igniter are shorted to
chassis. Ifthe sound is not heard ,replace the module.

Problem: Oven igniter sparks, but the oven pilot does not
light.
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System B:

1. Check the pilot key on the front of the thermostat to be
sure it setto the type of gas being supplied to the range.

2. Clean the pilot head orifice.
3. Check the oven thermostat.
4. Check the pilot tube for a restriction.

Problem: Oven burner cycles rapidly once temperature is
reached.

Systems A, B:
1. Clean the pilot head orifice.

2. Replace the thermostat.

Problem: Oven burner will not come on.
Systems A, B:

1. Turn the thermostat to 350 degrees and observe the
oven pilot flame.

2. If the pilot flame enlarges and heats the safety valve
bulb, test the safety valve.

3. Ifthepilotflame enlarges, butdoes notreachthe safety
valve bulb, clean the pilot head orifice.

4. If the pilot flame does not enlarge, test the thermostat.
System C;

Manual

Note: The oven circuit is electrically a series circuit.

1. Turn the selector switch to MANUAL, set the thermo-
stat to 350 degrees, and observe the oven indicator
light. Ifthe light does notglow, goto 2. Ifthe lightglows,
go to 8.

2. Disconnect power, remove back panel of the back-
guard, and reconnect power.

3. Connect an AC voltmeter between terminal 2 of the
selector switch and neutral. Ifthe meter reads zero, the
wire fromthe terminal block to terminal 2 of the selector
switch is open. If the meter reads 120 VAC, go to 4.

4. Connect an AC voltmeter between terminal 4 of the
selector switch and neutral. If the meter reads zero the
selector switch is defective. If the meter reads 120
VAC, go to 5.
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5. ConnectanAC voltmeter between the input terminal of
the thermostat and neutral. Ifthe meter reads zero, the
wire from the selector switch to the thermostat is open.
If the meter reads 120 VAC, go to 6.

6. Connect an AC voltmeter between the output terminal
of the thermostat and neutral. If the meter reads zero,
the thermostat is defective. lfthe meterreads 120 VAC,
goto7.

7. Connect an AC voltmeter between the input side of the
ovenfuse and neutral. If the meter reads zero, the wire
from the thermostat to the fuse and oven indicator light
is open. Ifthe meter reads 120 VAC, the indicator light
and another part inthe circuit is defective. Replace the
indicator light and go to 8.

8. Observe the ovenigniter. If the igniter is glowing, go to
14. If the igniter is not glowing, go to 9.

9. Connect an AC voltmeter between the output side of
the oven fuse and neutral. If the meter reads zero, the
fuse is open. If the meter reads 120 VAC, go to10.

Note: If the fuse is open, this indicates a shorted oven

igniter or a wire shorted to chassis.

10. Connect an AC voltmeter between the input side of the
oven igniter and neutral. If the meter reads zero, the
wire from the fuse to the igniter is open. If the meter
reads 120 VAC, go to 11.

11. Connect an AC voltmeter between the output side of
the oven igniter and neutral. If the meter reads zero,
the igniter is open. If the meter reads 120 VAC, goto
12.

12. Connect an AC voltmeter between the input side of the
oven safety valve and neutral. If the meter reads zero,
the wire between the ovenigniter and ovensafety valve
is open. If the meter reads 120 VAC, go to 13.

13. Connect an AC voltmeter between the output side of
the oven safety valve and neutral. If the meter reads
zero, the safety valve is open. If the meter read 120
VAC, the neutral wire from the safety valve is open.

14. Check the manual shut off valve. If the valve is closed,
open it. If the valve is open, go to 15.

15. Check current flow in the circuit. If less than 3.2 amps,
replace the igniter. If more than 3.2 amps, go to 16.

16. Checkgas pressure atatopburner. Ifthe readingis not
4 inches on natural or 10 inches on LP, check the
pressure regulator. If the pressure checks good, re-
place the safety valve.
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Time bake

1. Ifthe ovenworks in manual but not in TIME BAKE, the
clock contacts or the wiring to the contacts are open.

System D:
Bake
Note: The oven circuit is electrically a series circuit.

1. Turnthe selector switch to BAKE, set the thermostatto
350 degrees, and observe the oven indicator light. If
the light does not glow, go to 2. If the light glows, go to
10.

2. Disconnect power, remove the storage drawer or
dummy panel, and check the 5 amp fuse for continuity.
Ifthe fuse is open, check for a shorted bake igniter, broil
igniter, ovenindicator light, or awire shortedto chassis.
If the fuse is good, go to 3.

3. Reconnect power and connect an AC voltmeter be-
tweenthe input side of the fuse and neutral. Ifthe meter
reads zero, the wire from the terminal block to the fuse
is open. If the meter reads 120 VAC, go to 4.

4. Disconnect power, remove back panel of the back-
guard, and reconnect power.

5. Connect an AC voltmeter between terminal L of the
selector switch and neutral. Ifthe meterreads zero, the
wire from the fuse to terminal L of the selector switch is
open. If the meter reads 120 VAC,go to 6.

6. Connect an AC voltmeter between terminal S of the
selector switch and neutral. If the meter reads zero the
selector switch is defective. If the meter reads 120
VAC,goto 7.

7. Connectan AC voltmeter between the input terminal of
the thermostat and neutral. Ifthe meterreads zero, the
wire fromthe selector switch is open. If the meter reads
120 VAC, go to 8.

8. Connect an AC voltmeter between the output terminal
of the thermostat and neutral. If the meter reads zero,
the thermostat is defective. Ifthe meterreads 120 VAC,
goto9.

9. Connect an AC voltmeter between terminal F of the
selector switch and neutral. Ifthe meter reads zero, the
wire to terminal F and oven indicator light is open. Ifthe
meter reads 120 VAC, the indicator light and another
part in the circuit is defective. Replace the indicator
light and go to 10.

10. Observe the bake igniter. If the igniter is glowing, go
to16. If the igniter is not glowing, go to 11.

5995207064

11. Connect an AC voltmeter between terminal BA of the
selector switch and neutral. Ifthe meter reads zero, the
selector switchis open. If the meterreads 120 VAC, go
to12.

12. Connect an AC voltmeter between the input side of the
bake igniter and neutral. If the meter reads zero, the
wire from terminal BA to the igniter is open. If the me-
ter reads 120 VAC, go to 13.

13. Connect an AC voltmeter between the output side of
the bake igniter and neutral. If the meter reads zero,
the igniter is open. If the meter reads 120 VAC, go to
14,

14. Connectan AC voltmeterbetweenthe input of the bake
side of the oven safety valve and neutral. If the meter
reads zero, the wire between the oven igniter and oven
safety valve is open. If the meter reads 120 VAC, goto
15.

15. Connect an AC voltmeter between the output of the
bake side of the oven safety valve and neutral. If the
meter reads zero, the safety valve is open. If the meter
reads 120 VAC, the neutral wire from the safety valve
to neutral is open.

16. Check the manual shut off valve. Ifthe valve is closed,
open it. If the valve is open, go to 17.

17. Check current flow in the circuit. If less than 3.2 amps,
replace the igniter. If more than 3.2 amps, go to 18.

18. Check gaspressure atatopburner. If the readingis not
4 inches on natural or 10 inches on LP, check the
pressure regulator. If the pressure checks good, re-
place the safety valve.

Time bake

1. Ifthe oven works in BAKE, but not in TIME BAKE, the
clock contacts or the selector switch contacts T1to S
are open.

Broil

1. If the oven works in BAKE but not in BROIL, observe
the broil igniter. If the igniter is glowing, go to 8. If the
igniter is not glowing, go to 2.

2. Disconnect power, remove back panel of the back-
guard, and reconnect power.

3. Connect an AC voltmeter between terminal BR of the
selector switch and neutral. Ifthe meter reads zero, the
selector switchis open. If the meterreads 120 VAC, go
to 4.

4. Connectan AC voltmeter between the input side of the
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broil igniter and neutral. If the meter reads zero, the
wire fromterminal BR to the igniteris open. Ifthe meter
reads 120 VAC, goto 5.

Connect an AC voltmeter between the output side of
the broiligniter and neutral. Ifthe meter reads zero, the
igniter is open. If the meter reads 120 VAC, go to 6.

Connect an AC voltmeter between the input side of the
broil of the safety valve and neutral. If the meter reads
zero, the wire between the broil igniter and safety valve
is open. If the meter reads 120 VAC, goto 7.

Connect an AC voltmeter between the output side of
the broil side of the safety valve and neutral. If the
meter reads zero, the safety valve isopen. Ifthe meter
read 120 VAC, the neutral wire from the safety valve is
open.

Check current flow in the circuit. If less than 3.2 amps,
replace the igniter. If more than 3.2 amps, replace the
safety valve.

System E:

Bake

Note: The oven circuit is electrically a series circuit.

1.

Turnthe selector switch to BAKE, set the thermostat to
350 degrees, and observe the oven indicator light. If
the light does not glow, go to 2. If the light glows, go to
11.

Disconnect power, remove the storage drawer or
dummy panel, and check the 5 amp fuse for continuity.
Ifthe fuse is open, check for a shorted bake igniter, broil
igniter, oven indicator light, clean indicator light, lock
indicator light, or a wire shorted to chassis. If the fuse
is good, go to 3.

Reconnect power and connect an AC voltmeter be-
tweenthe input side of the fuse and neutral. If the meter
reads zero, the wire from the terminal block to the fuse
is open. If the meter reads 120 VAC, go to 4.

Disconnect power, remove the latch mechanism
cover, and reconnect power.

Connect an AC voltmeterbetweenterminalCOM of the
latch switch and neutral. If the meter reads zero, the
wire from the fuse to terminal COM of the latch switch
is open. If the meter reads 120 VAC, go to 6.

Connect an AC voltmeter between terminal NC of the
latch switch and neutral. If the meter reads zero with
the door unlocked, the latch switch is defective. If the
meter reads 120 VAC, go to 7.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

Disconnect power, remove back panel of the back-
guard, and reconnect power.

Connect an AC voltmeter between the terminal S of the
selector switch and neutral. Ifthe meter reads zero, the
wire from the latch switch to terminal S of the selector
switch is open. If the meter reads 120 VAC, goto 9.

Connect an AC voltmeter between terminal BA of the
selector switch and neutral. Ifthe meter reads zero, the
selector switch is open. If the meter reads 120 VAC, go
to 10.

Connect an AC voltmeter between the input side of the
bake thermostat and neutral. If the meter reads zero,
the wire from the selector switch to the thermostat and
oven indicator light is open. If the meter reads 120
VAC, the indicator light and another part in the circuit
is defective. Replace the indicator light and go to11.

Observe the oven igniter. If the igniter is glowing, go to
19. If the igniter is not glowing, go to 12.

Connect an AC voltmeter between the output side of
the bake thermostat and neutral. If the meter reads
zero, the thermostat is open. If the meter reads 120
VAC, go to 13.

Connect an AC voltmeter between terminal B of the
selector switch and neutral. Ifthe meter reads zero, the
wire from the thermostat to terminal B of the selector
switch is open. If the meter reads 120 VAC, go to 14.

Connect an AC voltmeter between terminal F of the
selector switch and neutral. Ifthe meter reads zero, the
selector switch is open. If the meter reads 120 VAC, go
to 15.

Connect an AC voltmeter between the input side of the
bake igniter and neutral. If the meter reads zero, the
wire from terminal F to the igniter is open. If the meter
reads 120 VAC, go to 16.

Connect an AC voltmeter between the output side of
the bake igniter and neutral. If the meter reads zero,
the igniter is open. If the meter reads 120 VAC, go to
17.

Connect an AC voltmeterbetweenthe input of the bake
side of the oven safety valve and neutral. If the meter
reads zero, the wire between the bake igniter and oven
safety valve is open. If the meter reads 120 VAC, go to
18.

Connect an AC voltmeter between the output of the
bake side of the oven safety valve and neutral. If the
meter reads zero, the safety valve isopen. Ifthe meter
read 120 VAC, the neutral wire from the safety valve is
open.
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19. Check the manual shut off valve. If the valve is closed,
open it. If the valve is open, go to 20.

20. Check current flow inthe circuit. If less than 3.2 amps,
replace the igniter. If more than 3.2 amps, go to 21.

21. Checkgaspressure atatopburner. Ifthe readingis not
4 inches on natural or 10 inches on LP, check the
pressure regulator. If the pressure checks good, re-
place the safety valve.

Time bake

If the oven works in BAKE, but not in TIME BAKE the clock
contacts or the selector switch contacts S to T1 are open.

Broil

1. If the oven works in BAKE but not in BROIL, observe
the broil igniter. If the igniter is glowing, go to 8. If the
igniter is not glowing, go to 2.

2. Disconnect power, remove back panel of the back-
guard, and reconnect power.

3. Connect an AC voltmeter between terminal BR of the
selector switch and neutral. Ifthe meter reads zero, the
selector switchis open. If the meterreads 120 VAC, go
to 4.

4. Connect an AC voltmeter between the input side of the
broil igniter and neutral. If the meter reads zero, the
wire fromterminal BR to the igniteris open. Ifthe meter
reads 120 VAC, go to 5.

5. Connect an AC voltmeter between the output side of
the broil igniter and neutral. Ifthe meterreads zero, the
igniter is open. If the meter reads 120 VAC, go to 6.

6. Connectan AC voltmeter between the input side of the
broil side of the safety valve and neutral. If the meter
reads zero, the wire betweenthe broil igniter and safety
valve is open. If the meter reads 120 VAC, goto 7.

7 Connect an AC voltmeter between the output side of
the broil side of the safety valve and neutral. If the
meter reads zero, the safety valve is open. If the meter
reads 120 VAC, the neutral wire from the safety valve
is open.

8. Check current flow inthe circuit. If lessthan 3.2 amps,
replace the broil igniter. If more than 3.2 amps, replace
the safety valve.

Clean

1. If the oven works in BAKE but not in CLEAN, observe
the clean indicator light. If the light is glowing, go to 8.
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If the light is not glowing, go to 2.

2. Disconnect power, remove the latch mechanism
cover, and reconnect power.

3. Connect an AC voltmeter between terminal NO of the
latch switch and neutral. If the meter reads zero, with
the door locked the latch switch is defective. If the
meter reads 120 VAC, go to 4.

4. Disconnect power, remove back panel of the back-
guard, and reconnect power.

5. Connectan AC voltmeterbetweenthe terminal 1 of the
clock and neutral. Ifthe meter reads zero, the wire from
the latch switch to terminal 1 of the clock is open. Ifthe
meter reads 120 VAC, go to 6.

6. Connectan AC voltmeterbetweenthe terminal 2 of the
clock and neutral. If the meter reads zero, the clock
contacts are open. If the meter reads 120 VAC, go to
7.

7. Connect an AC voltmeter between the input side of the
clean thermostat and neutral. If the meter reads zero,
the wire from the clock to the thermostat and clean
indicator light is open. If the meter reads 120 VAC, the
indicator light and another part in the circuit is defec-
tive. Replace the indicator light and go to 8.

8. Connect an AC voltmeter between the output side of
the clean thermostat and neutral. [f the meter reads
zero, the thermostat is open. If the meter reads 120
VAC, go to 9.

9. Connect an AC voltmeter between terminal CL of the
selector switch and neutral. Ifthe meter reads zero, the
wire from the thermostat to terminal CL of the selector
switch is open. If the meter reads 120 VAC, go to 10.

10. Connect an AC voltmeter between terminal F of the
selector switch and neutral. Ifthe meterreads zero, the
selector switch is open.

Note: Allothercomponents are used inBake. Ifthe clean

cycle still does not operate, refer to Bake testing.

Problem: Lock indicator light not coming on above 600
degrees.

1. Connect an AC voltmeter between the input side of the
lock contacts of the clean thermostat and neutral. if the
meter reads zero, the wire from the latch switch termi-
nal NO is open. If the meter reads 120 VAC, go to 2.

2. Connect an AC voltmeter between the output side of

the lock contacts of the clean thermostat and neutral.
If the meter reads zero, the the lock contacts of the
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clean thermostat is open. If the meter reads 120 VAC,
lock light is defective.

Problem: Oven is off in calibration.
All Systems:

1. Turn the oven temperature to 350 degrees and allow
the oven to cycle.

2. Check the temperature in the center of the oven at the
highest point of the cycle and the lowest point of the
cycle. Average the two temperatures.

3. If the average temperature differs over 10 degrees
fromthe dial setting, calibrate the oven by using the ad-
justable dial or skirt. To adjust, loosen the two screws
holding the center of the dial or skirt. With the skirt or
dial installed on the thermostat, turn the skirt or dial to
match the average temperature in the oven and re-
tighten the screws.

Problem: Oven burner flame does not cycle off.
Systems A, B:

1. Turn the thermostat to 300 degrees and observe the
oven pilot flame after the oven temperature is above
350 degrees.

2. Ifthe pilotflame cycles back to a standing pilot, replace
the safety valve.

3. If the pilot flame does not cycle back, test the gas
pressure to the range.

4. If the gas pressure is correct, replace the thermostat.
Systems C, D, E:

1. Remove electrical power from the range. If the burner
does not cycle off, the safety valve is defective. If the
burner cycles off, go to 2.

2. Check polarity to the range. If the polarity is incorrect,
check the range wiring for a short to chassis. If the
polarity is correct, go to 3.

3. Allow the oven to heat to 300 degrees, disconnect
power, and open the backguard to obtain access to the
bake thermostat. Set the thermostat to 200 degrees
and remove the wires from the thermostat.

4. Connect an ohmmeter across the terminals of the
thermostat. If the meter reads continuity, the thermo-
stat is defective. If the meter reads infinity, the range
is miswired or the wiring from the thermostat is shorted.
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Note: On self clean models the selector switch may also

be shorted.
Problem: Bake or broil burner sooting.
All Systems:

1. Check if the range is set up for the type of gas supply
to the range.

2. Check air adjustment on the oven burner.
3. Check gas pressure.
4. Checktheburnerspudforastraightinjectionof gasinto

the bake or broil burner. If the valve spud is tipped, the
burner will not draw in proper air.

Note: Once the burner is sooted, it should be replaced,
because it is almost impossible to clean com-
pletely.

CLOCK

Problem: Clock does not run.

All Systems:

1. Check for the shaft rubbing the control panel glass.

2. Check for line to neutral voltage at the clock terminals.
If voltage is present, replace the clock. If voltage is not
present, check wiring to clock.

Problem: Noisy clock motor.

All Systems:

1. Remove the clock from the range and test it on the
bench.

2. If the clock is still noisy, replace the clock.

3. If the clock is not noisy on the bench, check the range
for any metalthat is nearthe magneticfield of the clock.

OVEN LIGHT

Problem: Oven light does not work.

1. Remove oven light bulb and test it for continuity. If the
meter reads infinity, the bulb is defective. If the meter
show continuity, reinstall the light bulb and go to 2.

2. Disconnect power, open the backguard to obtain ac-

cess to the light switch ( make sure none of the wire ter-
minals are shorted to chassis), and reconnect power.

5995207064



3. Connectan AC voltmeter between the input terminal of
the light switch and neutral. If the meterreads zero, the
wire from the terminal block to the switch is open. Ifthe
meter reads 120 VAC, go to 4.

4. Turn the switch on and connect an AC voltmeter
between the output terminal of the light switch and
neutral. Ifthe meter reads zero, the switchis open. If
the meter reads 120 VAC, go to 5.

5. Disconnect power, remove the back panel to obtain
access to the light socket, and reconnect power.

6. Connect an AC voltmeter between the center terminal
of the light socket and neutral. If the meter reads zero,
the wire from the light switch to the socket is open. If
the meter reads 120 VAC, go to 7.

7. Connectan AC voltmeter between the outside terminal
of the light socket and neutral. If the meter reads zero,
the socket is defective . If the meterreads 120 VAC, the
neutral line is open.

WORK LIGHT

Problem: Work light will not operate
Systems B, C, D, E:

1. Disconnect power, open the backguard to obtain ac-
cess to the light switch, light bulb, and ballast, ( make
sure none of wiring terminals are shorted to chassis),
and reconnect power.

2. Remove oven light bulb and test both filaments for
continuity. If the meter reads infinity for either filament,
the bulb is defective. If the meter shows continuity,
reinstall the light bulb and go to 3.

Note: If the ends of the bulb are black check the ballast
for a short and the range for miswiring before
replacing the bulb.

3. Connectan AC voltmeter between the input terminal of
the off/on section of the light switch and neutral. If the
meter reads zero, the wire from the range terminal
block to the switch is open. Ifthe meterreads 120 VAC,
go to 4.

4. Turn the switch on and connect an AC voltmeter
between the output terminal of the off/on section of the
light switch and neutral. If the meter reads zero, the
switch is open. If the meter reads 120 VAC, go to 4.

5. Connectan AC voltmeter between the input terminal of

theballast and neutral. If the meterreads zero, the wire
fromthe switch to the ballast is open. Ifthe meterreads
120 VAC, go to 6.

Connect an AC voltmeter between the output terminal
of the ballast and neutral. If the meter reads zero, the
ballast is open. If the meter reads 120 VAC, goto 7.

Connectan AC voltmeter between the input terminal of
the light socket and neutral. Ifthe meterreads zero, the
wire fromthe ballast to the socket is open. If the meter
reads 120 VAC, go to 8.

Connectan AC voltmeter between the input terminal of
the start section of the switch and neutral. If the meter
reads zero, the light socket or the wire from the light
socket is open. If the meter reads 120 VAC, go to 9.

Connect an AC voltmeter between the output terminal
of the start section of the switch and neutral. Depress
the switch. If the meter reads zero, the switch socket
is open. If the meter reads 120 VAC, the other light
socket or the neutral wire is open.

OVEN DOOR

Problem: Oven door low on one side

All Systems:

1.

2.

Remove oven door.
At the end of each oven door hinge is an adjustment

screw, loosen the one on the low side of the door.
(See Figure F1)

DOOR ADJUSTMENT SCREW —J :

DOOR SPRING —~

Figure F1
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