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GENERAL INFORMATION

1. WARNING: The use of cabinets for
storage above the appliance may result
in a potential burn hazard. Combustible
items may ignite, metallic items may
become hot and cause burns. If a
cabinet storage is to be provided the risk
can be reduced by installing a
rangehood that projects horizontally a
minimum of 5” beyond the bottom of the
cabinets.

2. WARNING: This appliance shall not
be used for space heating. This
information is based on safety
considerations.

3. When removing the oven for cleaning of
servicing;

A) Shut off gas at main supply

B) Disconnect AC power supply,

C) Disconnect gas line to the inlet pipe.

D) Carefully remove the range by
pulling outward. CAUTION: Range
is heavy; use care in handling

WARNING:
ELECTRICAL GROUNDING
INSTRUCTIONS
This appliance must be electrically grounded
in accordance with local codes or, in the
absence of codes, with the National
Electrical Code, ANSI/NFPA 70 -

latest edition.

FOR PERSONAL SAFETY, THIS APPLIANCE
MUST BE PROPERLY GROUNDED.

IMPORTANT INFORMATION

The information contained in this manual is
intended for use by a qualified service technician
who is familiar with the application of all safety
procedures required in the repair of any gas or
electric appliance, and who is equipped with the
proper tools and testing instruments.

Repairs covered in this manual and made by
unqualified persons can result in hazards
developing due to improper assembly or
adjustment.

Inexperienced persons making such repairs
subject themselves to the risk of injury or
electrical shock which can be serious or even
fatal.

IMPORTANT NOTE TO CUSTOMER

If you perform service on your own Viking
product, you must assume responsibility of
personal injury or property damage which may
result.

Viking will not be responsible for injury or
property damage arising from service performed
by other than Viking Factory Authorized Service
Agencies.

In order to locate a Viking Factory Authorized
Service Agency, please consult the dealer from
whom you purchased this product. You may
also write to:

Viking Preferred Service
P.O. Drawer 956
Greenwood, Ms. 38930



VIKING MODEL NUMBERS

RAMNGES AND RAMNGETOPRS

V 3 RC 45 5 4 5 ) 5o
V-Viking | | Color
G-Gas | AL-Almond
BT-Biscut
[-24" DE-'EFI BK'B].E[C]:{
Standare Range (30"W) BU-Burgundy
) CEBE-Cobalt Blue
SC-27 Deep " EP-Egg Plant
Convection Range (30" W)l FCi-Farest Creen
RC-27" Deep GG-Graphite Gray
Convection Range (36"/48" W) LE-LE:_mDnadE:
RT-24" Deep MJ-Mint Julep
RangeTop 55-Stanless Steel
_ BG-stone Gray
Width VE-Viking Blue
3 WH-White
36"
48"
ﬁl:lll
| Q-12" Wide Crill
O-5tandard Owven | | _
5-Convection Oven | | G-Griddle
12" Whde
24" Whde
Mutnber of Surface Burners I
Serial Number 0303G000000163
03 04 03 G000000163
Month J
Day of Month
Year of Manufacture — — Serial Number




PROFESSIONAL SERIES
FREESTANDING DUAL FUEL RANGES WARRANTY

ONE YEAR FULL WARRANTY

Freestanding dual fuel ranges and all of their component parts and accessories, gxcept as detajled below*, are warranted
to be free from defective materials or workmanship in normat household use for a period of twelve (12} months from the
date of original retail purchase. Viking Range Corporation, warrantor, agrees to repair or replace, at its option, any part
which fails or is found to be defective during the warranty period.

*Glass {including light bulbs), painted and decorative items are warranted to be free from defective materials or
workmanship for a period of ninety ($0) days from the date of original retail purchase. ANY DEFECTS MUST BE
REPORTED TO THE SELLING DEALER WITHIN NINETY {?0) DAYS FROM DATE OF ORIGINAL RETAIL PURCHASE.

FIVE YEAR LIMITED WARRANTY

Any surface burner, griddle burmner, grill burner, bake element, broil element, or convection cock element which fails due
to defective materials or workmanship in normal household use during the second through fifth year from the date of
original retail purchase will be repaired or replaced, free of charge for the part itself, with the owner paying all other costs,
including labor,

TEN YEAR LIMITED WARRANTY
Any porcslain oven or porcelain inner door panel which rusts through due to defective materials or workmanship in normal
household use during the second through the tenth year from the date of original retail purchase will be repaired or
replaced, free of charge for the part itself, with the owner paying all other costs, including labor.

This warranty extends to the ariginal purchaser of the product warranted hereunder and to each transferee owner of the
product during the term of the warranty.

This warranty shall apply to products purchased and located in the United States and Canada. Products must be
purchased in the country where service is requested, Warranty labor shall be performed by an authorized Viking Range
Corporation service agency or reprasentative. Warranty shall not apply to damage resulting from abuse, accident, natural
disaster, loss of electrical power ta the praduct for any reason, alteration, outdoor use, improper installation, improper
operation, or repair or service of the product by anyone other than an authorized Viking Range Corporation service agency
or representative. This warranty does not apply to commerdial usage, Warrantor is not responsible for consequential or
mcudental damage wheﬂ'ler ansmg out of breach of warranty, breach of contract, or otherwnse iqmg_mmdmn_s_dg_ng;

Owner shall be responsible for proper installation, providing normal care and maintenance, providing proof of purchase
upon request, and making the appliance reasonably accessible for service. If the product or one of its component parts
contains a defect or malfunction during the warranty period, after a reasonable number of attempts by the warrantor to
remedy the defects or malfunctions, the owner is entitled to either a refund or replacement of the product orits
component part or parts. Warrantor’s liability on any claim of any kind, with respect to the goods or services covered
hereunder, shall in no case exceed the price of the goods or service or part thereof which gives rise to the claim.

WARRANTY SERVICE: Under tha terms of this warranty, service must be performed by a factory authorized Viking Range
Corparation service agent or representative. Service will be provided during normal business hours, and labor performed
at overtime or premium rates shall not be covered by this warranty. To obtain warranty service, contact the dealer from
whom the product was purchased, an authorized Viking Range Corporation service agent, or Viking Range Corporation.
Provide model and serial number and date of original purchase. For the name of your nearest authorized Viking Range
Corporation service agency, cali the dealer from whom the product was purchased or Viking Range Corporation.
IMPORTANT: Retain proof of original purchase to establish warranty period.

a age, You should, however, return the
Owner Reglstratlon Card 50 that Viking Range Corporation can contact you should any question of safety arise which
could affect you.

Any implied warranties of merchantability and fitness applicable to the above described surface burner, griddie burner,
grill burner, bake element, broi! element, convection cook element, porcelain oven, or porcelain inner door panel are
||rmted in duration to the parlod of coverage of the apphcable express written limited warrantles set forth above. Some

Thls warranty gives you specnflc legal nghts and you may also have other nghts whlch may valy from jUflSdlCthﬂ to

jurisdiction,
VIKING RANGE CORPORATION
111 Front Street
Greenwood, Mississippi (MS) 38930 USA « (662) 455-1200




PROXIMITY TO SIDE CABINET INSTALLATION

1.  Range/Range tops may be installed directly adjacent to existing 36" high base cabinets.
IMPORTANT-the top grate support MUST be 3/8" above the adjacent base cabinet countertop.
This may be accomplished by raising the unit, ( using the adjustment spindles on the range legs)
or (‘using shims for the range top).

2. The range / range top CANNOT be installed directly adjacent to sidewalls, tall cabinets, tall
appliances, or other side vertical surfaces above 36" high. There must be a minimum of 6" side clearance
from the range to such combustible surfaces above the 36" counter height.

3. Within the 6"side clearance to combustible vertical surfaces above 36", the maximum wall cabinet
depth must be 13" and wall cabinets within this 6"side clearance must be 18" above the 36" high
countertop.

4.  Wall cabinets above the range / range top must be a minimum of 36" above the cooking surface for
the full width of the range / range top.

x
(91.4cm)
| 3¢ Mul “I|““m {33.0cm)
(15.2cm) ini
(45.7cm)
13" Minimum

Adjustable
legs

30" W, Models 36" W. Models 45" W. Models
Overall Width | 29 /8" (75 9cm) | 35 78" (91 lem) | 47 748" (121 6cm)
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PROXIMITY TO SIDE CABINET INSTALLATION
(24” W. MODELS)

This range may be installed directly adjacent to existing 36” high base cabinets.
IMPORTANT: The top grate support MUST be 3/8” above the adjacent base cabinet
countertop. This may be accomplished by raising the unit using the adjustment
spindles on the legs.
The range CANNOT be installed directly adjacent to sidewalls, tall cabinets, tall
appliances. or other side vertical surfaces above 36 high. There must be a minimum
of 6” side clearance for the 4-burner and Griddle model ranges and a minimum of 9”
side clearance for the Char-Grill model to such combustible surfaces above the 36”
counter height.
Within the side clearance to combustible vertical surfaces above 36, the maximum
wall cabinet depth must be 13” and wall cabinets within this side clearance must be
18” above the 36” high countertop.
Wall cabinets above the range must be a minimum of 42” above the range cooking
surface for the full width of the range.

/

Spindles
7
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STABILITY DEVICE INSTALLATION INSTRUCTIONS

The anti-tip bracket is to be attached to the rear wall as shown. The dimension for the
bracket location from the floor is to be determined after the range leg have been
adjusted to the proper installation height shown in the installation instructions and the
range has been leveled.

. Measure from the floor to the bottom of the anti-tip opening located on the back of

the range

Locate the anti-tip bracket on the wall with the top left corner at the measured
dimension (A) plus 42” (1.3cm) from the floor and 5/8” (14.3cm) from where the left
side of the range (facing range) is to be located

Slide range into place. Be sure the anti-tip bracket slides into the anti-tip opening.

5 &/8"
+—(14.3cm)

8

ay
Measured Dim. (A)
+ 12" (1.3cm)

RANGES EQUIPPED WITH CASTERS

1.

. If disconnection of the restraint is

Adequate means must be provided
to limit the movement of the range
casters without depending on the
connector and /or quick disconnect
device. The “restraint” should be
inspected as part of the
maintenance and safety procedure.
Restraint cable must be connected
at all times when range is in use.
When using the quick disconnect [
device and /or casters, the

“restrainer” must be attached to the /

wall and to the rear of the range.

necessary, ensure the restraint is
reconnected after the range has been
returned to its original position.




RANGE LEVELING

Careful leveling of the range is critical not
only to performance, but also to allow the
alignment of oven doors and drip tray.
Closely follow the procedures below to
ensure proper performance and
appearance of the range. The range being
even slightly out of level will significantly
contribute to misalignment of oven doors.

1. If the floor is smooth and level, level
the unit with the screw thread of the legs.
Set the high  corner of the range so that the
top of the grate support is 3/8" above the
countertop, and level the range to the high
corner.

2. If the floor is uneven or has a decided
slope, level the unit with metal shims, as the
adjustment required may exceed the thread
available in the leg.

3. Proper and careful leveling of the range
is necessary for proper alignment of the
oven doors.

B The body of the range does not have a
rigid frame to hold it into one position.
This non-rigid framework allows the
range to shift with un-level floors or

slanted cabinets.

B Moving any one of the adjustable leveling legs
up or down will shift the range body. Use the
vertical line between the edge of the door and
the left side trim or center trim on the 2 door
models to adjust the leveling legs.

When adjusted properly this space will
be uniform from the top to  the bottom of
the door. The bottom corner of the end
panel will move in or out. Adjust this lower
corner to have an equal space from the top
to the bottom of the door.

e Increasing the length of the right front
leveling leg will raise the right front
corner of the range, moving the top of
the door to the left. Lowering the right

front leveling leg will cause the top of
the door to move to the right.

o Using the left front leveling leg will give
you the opposite effect. Raising the left
front corner will move the top of the
door to the right. Lowering the corner
will move the top of the door to the left.
The rear leveling legs will also have an
effect on the door alignment.

4. After the range is properly leveled , the
drip tray handle may be aligned by
loosening the screws and adjusting the
handle horizontally =~ within  the  limits
provided by the slotted screw holes.

5. A carpenters’ spirit level should be
placed across the top of the range and the
unit leveled front-to back, side-to side and
vertically. If it is not level, burner
combustion may be erratic, liquid or semi-
liquid batters will cook at an angle, and the
unit may not function efficiently.

e ——

A, Right Side Front /
Back Adjustment Legs

B. Left Side Front /
Back Adjustment Legs



WOOD/COMPOSITE OVERLAY INSTALLATION

The bottom of the hood should be no less than 27 (68.6cm) above the grates. It is more
desirable for the bottom of the hood to be 29 5/8” to 35 5/8” above the grates. This
would typically result in the bottom of the hood being 66” (167.6cm) to 72” (187.9cm)
above the floor. The bottom of the hood should never be more than 72 (182.9cm) above
the floor or more than 35 5/8” (90.5cm) above the grates. These dimensions provide for
safe and efficient operation of the hood.

WALL INSTALLATION

YWood ! Composite Cverlay
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COMPONENTS
(WITH COLOR CODED WIRIES)

CONTROL CIRCUIT BOARD (P.C. BOARD)
DUAL FUEL SELF-CLEAN FREE-STANDING RANGES
WITH SEALED BURNERS

Function: The Door Lock Control / Timer is
activated by the line voltage at the “ SEL”

(1) contact. Relay “RL1" (2 ) and “RL2"

( 3) close providing voltage to the Door Lock
Motor. The Relays stay closed until 10
seconds after sensor #3 ( 4 ) receives a signal
that the Door Lock is fully closed. Once this
happens Relay “RL2" ( 3 ) opens to stop the
Door Lock Motor. Relay “RL1"

( 1) stays closed providing voltage to the Auto
Reset thermostat. Relays “RL3" and “RL4"
close powering the Cooling Fan Motor and
Cycle Relay. “RL3" and “RL4" will stay
closed for 3 2 hours unless power is
interrupted to sensor #3 (4 ) or SEL (1). In
which case “RL3" and “RL4" will open,
interrupting the clean cycle and Cooling Fan,
and “RL2" ( 3 ) will close, opening the Door
Lock. “RL2" ( 3) will stay closed until 2
seconds after sensor # 4 (5 ) is powered.

AUTO RESET SWITCH: DUAL FUEL SELF-CLEAN
FREESTANDING RANGES WITH SEALED BURNERS

Function: The Auto Reset Switch is a single
pole / double throw switch ( thermostat )
which is activated by a thermo-bulb and lever
which is calibrated to 575* F plus / minus 25*
F. Clean door lock below 575*% F. The Door
Lock Motor is energized through the Auto
Reset Switch ( thermostat ) contacts 2 - 1.
Clean door lock above 575* F. Auto Reset
Switch (thermostat ) switches to contacts 1 -3
turning on the Door Lock indicator Light and
disables the Door Lock Motor circuit. Final
below 575* F.  Auto Reset Switch (
thermostat ) switches to contacts 1 -2, turning
off the Door Lock Motor circuit through door
Lock Motor / Timer Relay LS2 - M1. Door
Lock Motor operates until 2 seconds after
sensor 4 is signaled by VC that the Door Lock
switch SW1 has been closed mechanically by
the door lock bolt. The Door Lock / Timer
switches LS2 - M1 and LS1-L1 open and the
timer resets.
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HIGH LIMIT SWITCH: DUAL FUEL SELF-
CLEAN FREE-STANDING RANGES WITH SEALED
BURNERS

Function: The Switch has a % *“ bi-metal
disc. The two metals have different thermal
coefficients of expansion which cause the
disc to bow as it heats up. When it reaches
the calibration temperature the disc snaps
open,  which opens the electrical contacts.
The Switch opens when temperature reaches
275°F plus or minus 9°F and will close
when temperatures are 248° F plus or minus
9°F.

COOLING FAN LIMIT SWITCH: DUAL
FUEL SELF-CLEAN FREE-STANDING RANGES
WITH SEALED BURNERS

Function: The Switch has a ' “ bi-metal
disc. The two metals have different thermal
coefficients of expansion which cause the
disc to bow as it heats up. When it reaches
the calibration temperature the disc snaps
closed, which closes the electrical contacts.
The Switch closes when temperatures reach
230°F plus or minus 9°F and will open when
temperatures are below 203°F plus or minus
9°F.

SELECTOR SWITCH (8 POS)
(PJ030001)

Function: Rotating the shaft twists a cam
which moves one or more spring loaded
levers, which make contact with a terminal
closing the circuit.

SELECTOR SWITCH (PJ030009)
VDSC485(LH)

SELECTOR SWITCH (3 POS)
(PJ030010)

OVEN THERMOSTAT

Function: As the shaft is rotated from the
OFF position clockwise, an internal cam
pushes a lever, which increases the
temperature at which the thermostat cycles.
Rotating the shaft 212° (angle °) switches an
external (clean) Micro Switch to the closed
position.
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COMPONENTS (continued)

DOOR LOCK MOTOR:DUAL FUEL SELF-
CLEAN FREESTANDING RANGES WITH SEALED
BURNERS’

Function: When the Door Lock Motor is
powered it turned a cam which pulls back a
lever. As the lever moves back it allows a
micro switch (SW1) to open. When the
lever reaches the fully closed position it
closes a double stacked micro switch (SW2
& SW3). Door lock switch SW2 completes
the circuit to sensor #3 on the Door Lock
Control/timer board. After 10 seconds LS1-
M1 opens, stopping the Door Lock motion.
Door Lock Switch #3 closes T1-T2 and T3-
T4 energizing Power Relay #1 and the
Cooling Fan. Closing Power Relay contacts
supplies 240 VAC to both Broil Elements
and 120 VAC to the Bake Element.

POWER RELAY #1 (PM010129): puaL
FUEL SELF-CLEAN FREESTANDING RANGES WITH
SEALED BURNERS

Function: Relay #1 (power) supplies power
to the Bake and Broil Elements.
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COMPONENTS (continued)

RELAY #2 —#3 - #5 (PM010025): puaL
FUEL SELF-CLEAN FREE- STANDING RANGES WITH
SEALED BURNERS.

Function: Setting the selector switch to clean
closes the Heating Element circuits 4-F, 1-
N, 2-L2, 3-L2 and Door Lock Module /
Timer circuit J-6, energizing Relay #2.The
thermostat cycling contacts 1 to 2 and the
clean switch contacts 3 to 4 close energizing
Relay #3. Relay #3 allows circuit J-6 to turn
on the Clean Indicator Light and enable the
Door Lock Module / Timer to close Relays
LS1-L1 and LS2 - M1. This powers the
Door Lock Motor until 10 seconds after
Sensor 3 is signaled by VC that Door Lock
Switch SW2 has been closed mechanically
(along with SW3) by the Door Lock Bolt.
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COMPONENTS (continued)

CONVECTION FAN MOTOR:DUAL FUEL
SELF-CLEAN FREE STANDING RANGES WITH
SEALED BURNERS

JUE T

Function: Provides an even flow of air
in the oven cavity for more even
baking.

|
CONVECTION FAN
g f=1

COOLING FAN MOTOR ( A z E
Function: Provides a continuous supply
of cool air during self clean cycles to
keep the Door Lock Motor and
associated circuits cool.

COOLING FAN

OVEN LIGHT

Function: Provides interior oven light for
viewing baking products.

BEDBLD — “— WHITE
(0187 (02507

OWEN LIGHT
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P.C. CONTROL BOARD WIRING
FORRELAYST4-T3-T2-T1-T6-T5
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VOLTAGE READINGS

MEASURED WITH DOOR OPEN

L b

T4 107VAC 70VAC
T3 4VAC 16VAC
T2 4VAC 16VAC
Tl SVAC IVAC

MEASURED WITH DOOR LOCKED

T4 80VAC 56VAC
T3 85VAC 56VAC
T2 90VAC 56VAC
T1 93VAC 56VAC
VC--4VDC

SENSOR 3--3VDC SW2 closed in self T

clean  (Locked).

SENSOR 4--4VDC SW1 closed with clean

lock open.

T o

PT1

90

120¥AC

8 == 4—— RED!WH
D P2 P R
a2 Lzmzﬂ LSIE @
| s—
VHITE— — RL1
YELIRED
> R ?d]‘m}
qs Ri3 IL——1II1——FIED
> Dio
(_ick Dz
- 3
M T Mlﬂ* ® %
o RL2 VHIBLK
kAR — —‘ MOTOR 120¥AC
RIE
> RS RI
s WHIVIOLET
e JMI’>Rs 013
woC ]I
YELIGRN — e =¥
@ SENSER 3 Rl . ﬂ R23 @
VHIGRN — e 4

(5W1 CLOSED OUT
OF CLEAN 4YDC)

® SENSER 4

RED{BLU
(5w2 CLOSED IN
CLEAN #¥DC)

T

M1--120VAC lock motor supply voltage.

(31VAC in locked position)

LS2--70VAC (unlocked)--55VAC (locked)

L1-- 70VAC (unlocked)--56VAC (locked)

L2/M2--16VAC(unlocked)--32VAC

(locked)

P

LS1--107VAC (locked or unlocked)

SEL--120VAC SUPPLY

CHASSIS P.C. BOARD
GROUND GROUND
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(With shaft position and internal connections)
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SELF CLEAN

Selector Switch closes Heating Element contacts
4-F, 1-N, 2-L2, 3-L2, and Door Lock Module /
Timer contacts J-6 energizing Relay #1.
Thermostat Clean Position closes Thermostat
cycling contacts 1-2 and normally open (N) -
common (C) energizing Relay #3.

Relay # 3 turns on the Clean indicator Light and
energizes Door Lock Module / Timer (PC
Board) relays LSI-L1 and LS2-MI1, also
supplying 120VAC to SEL on the PC board
Relays LS1 and LS2 turns the Door Lock Motor
on through the Auto Reset Thermostat contacts
2-1.

Door Lock Motor rotates opening SW1 and
closing SW2 and SW3.

Door Lock Switch #2 completes the circuit to
sensor #3 on the PC board. After 10 seconds
LS1-M1 opens, stopping the Door Lock motion.
Door Lock Switch #3 closes T1-T2 and T3-T4
energizing Power Relay #1 and the Cooling Fan .
Closing Power Relay #1's contacts supplies
240VAC to both Broil Elements and 120VAC to
the Bake Element.

CLEAN DOOR LOCK ABOVE 575°F % 25°F

Auto Reset Thermostat switches to contacts 1-3
turning on the Door Lock indicator Light and
disables the Door Lock Motor circuit.

CLEAN TEMPERATURE (875°F)
REACHED.

Door Lock Module / Timer opens T3 -T-4 and
T1-T2 turning off the Cooling Fan, now powered
by the Fan Limit Switch when needed, and opens
the circuit to the Power Relay #1 disabling the
Heating Elements.

FINAL BELOW 575°F + 25°F

Auto Reset Thermostat switches to contacts 1-
2. turning off the Door Lock Motor circuit
through Door Lock Motor / Timer Relay LS2-M-
1. Door Lock Motor operates until 2 seconds
after sensor 4 is signaled by VC that the Door
Lock /Timer switches LS2- M1 and LSI-LI
open and the Timer reset.



OVEN TEMPERATURE CALIBRATION

DUAL FUEL RANGES SELF-CLEAN FREESTANDING RANGES WITH SEALED BURNERS

Electric oven calibration using the EATON
thermostat. The adjustment screw is located

on the bottom of the thermostat ( 3/32 Allen

head screw ). Each 1/4 turn is equal to
approximately 35 degrees. COUNTER
CLOCKWISE adjustment will DECREASE the
temperature. CLOCKWISE adjustment will
INCREASE the temperature.

=)

If the oven temperature is off more then 50 degrees
you should replace the thermostat.

® 3/32 ALLEN
il Calibration

REMEMBER WHEN YOU CHANGE THE <

OVEN TEMPERATURE YOU ARE ALSO crew

CHANGING THE SELF-CLEAN

TEMPERATURE. (As a rule of thumb you should

only calibrate the thermostat to increase the oven

temperature.)

A. Center Oven Temperature Check: Before F. For convection test lower the oven temperature
turning the oven on, check the thermostat to 325°F. Preheat the oven with convection fan
sensor bulb position. It should be straight, no on.
kinks and secured in the mounting clips.

TEMPERATURE; CONVECTION OVEN

B. Place the oven rack in the center of the oven.

CYCLE 1 2 3 AVERAGE

C. Place a loaded thermocouple lead in the center of HIGH XX) () () ( )
the rack and close the door. Avoid touching
metal with the thermocouple junction. Low Xxx) ( ) ( ) « )

D. Set the selector switch to “ BAKE” and the G. On conventional baking place pans in the center
temperature dial to 350°F. of the oven.

NOTE: Do not overshoot the 350F° mark. When H.  On convection baking place pans on rack

you go beyond 350°F, return the control to the positions 2 and 4.

lowest setting and reset to 350°F. S
& I.  Uneven temperatures left to right in the oven:

1. Check air shutter adjustment: sharp blue
flame, no yellow tipping.
2. Check orifice hood adjustment.

E. Cycle the oven 5 times; Average the 3rd, 4th,
and 5th cycles. The temperature is acceptable if
the average is 350°F £ 25 °.

TEMPERATURE: CONVENTIONAL OVEN

CYCLE 1 2 3 4 5 AVERAGE
HIGH (XX) XX) ( ) ) ) ( )
LOW  (XX) XX) () () ) ( )
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VOLTAGE and RESISTANCE READINGS

BAKE ELEMENT:
“A” to “B”  21.1 Ohms

“A” to “B”  240VAC during Bake and
Convection Bake.

30” — 2750 Watts
36” — 3250 Watts

BROIL ELEMENT:

“A” to “D” (outside element) 32.6 Ohms

1750 — Watts

“A”to “D” S0VAC during Bake and
Convection Bake.
240VAC during Maxi Broil.
240VAC during Convection Broil
240VAC during Self-clean

“B” to “C” (inside element ) 45.2 Ohms

1250 Watts

“B” to “C” 70VAC during Bake and
Convection Bake.
240VAC during Mini Broil
240VAC during Maxi Broil

240VAC during Convection Broil
240VAC during Self-clean

CONVECTION ELEMENT:
“A” to “B” 26 Ohms
“A”to “B”  240VAC during Convection Cook

2200 Watts

20

B

L




Remove the Range out from the
installation.

. Remove the screws marked “A” to
remove the backguard.

. Remove the screws marked “B” to
remove the back panel.

. The bottom of the back panel sets
behind the lower base plate marked
“C”. Tilt out at the top and lift up to
remove the back panel.

BELOW IDENTIFY THE
COMPONENTS AND THEIR
LOCATION.

0y 1 \ LAY ) X0
\ \ 2 RSN Y
i AT WL \
{ \ \ \ v
¥ ¥ S

Surface Burner Spark Module
Relays #1 and #2
Air Channel to Cool Lock

Components.
Cooling Fan Motor
Self-clean Timer Board
Convection Fan
Terminal Block
Auto Reset
Pre-heat Board
Oven Light Socket
Regulator
Smoke Eliminator Exhaust
Channel

. L. P. Orifices

. Disconnect

. Disconnect

FRE-STIQTMmY QO® P

o0zz
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Griddle L BURNER HEAD

To gain access to the components beneath the top assembly (1) Remove the Grates , (2)
Burner Caps, (3) Remove the Burner Heads., and (4) Lift the griddle out (there is a
thermal sensor under the griddle shield see next page).
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GRIDDLE ASSEMBLY

000000000000000000000000000

A. Thermal Bulb tube

Griddle

Use care to remove the Thermal Bulb from the bulb tube. After removing the Thermal
Bulb the Griddle can be placed aside. Place the griddle on a protective surface to keep
from marring the customers property.

To remove the main top: T ) CEEERENEER .
~ ., T
< 1 Y -ﬁ E S
A. Remove the Surface Burner Knobs > _ o
B. Remove the 2 lower bezel screws (B) A8 "T
that holds the control panel to the . N g

chassis.

C. Remove the 4 screws ( C ) that hold
the control panel to the burner box.

D. Remove the 4 screws (D) that hold the
landing ledge (E) in place.

23



With the Control Panel pulled
forward you can service the
following components.

A.
B.

a

Qmmyg

Spark Igniter Switches
Screws that hold the
Landing Ledge (H) to the
burner box.

Brackets that hold the
control (J) panel in place.
Light Switch

Griddle Thermostat
Selector Switch

Oven Thermostat

To remove the Main Top Assembly (E),
remove:

A.

Remove the 4 Venturi (A) wrapping |

the jaws of a pair of channel locks

with several turns of tape to keep from

scoring the brass venturi.

Lift the Burner Bases

(€) and ——

disconnect the igniter wires (D).

24

A. Serial Plate
B. Tech Manual




To complete the removal of the main top:
A. Remove the each side trim (X)
B. Remove the brackets that hold the main top in place.

A. Rear Support
B. Burner Cover
C. Burner Box

25



A. To remove the burner base:

B. Remove the two screws marked (B above) that hold each burner base to the support.

C. The Burner Base (A below) is now free to service the gas connection (B below) to the
burner valve (C below).

D. Thread the igniter wires through the opening when reassembling the top.

e

4+—VENTURI

JBU’RNER BASE

P ———
=
[

2
ll
BURNER ASSEMBLY
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Remove the Heat Shield (A) to service the Griddle Gas Burner, Igniter, Thermostat
Sensor Bulb.

Igniter

Burner

T-stat Sensor bulb
Venturi Cover

oo
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A Griddle Gas Valve
B Heat Shield

C Orifice Hood

D Air Shutter

[ ——|
L] —|

2 1

e I (1}

_ ] e 0

[ — |

[ - —— |

4 Selector Switch
Gas Valve
ooooon
a0000oa
[anit
gniter Indicator
Light

Thermostat

Griddle Valve and Igniter electrical circuit
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Igniter System - The igniter is wired in series with the gas valve. The gas
valve receives approximately 3.3 volts £ 1v, while the igniter obtains
approximately 116 volts + 1v.

1. Checking the igniter

A) What is the line voltage?
If line voltage is higher than normal igniter could be seeing elevated
temperatures that could be effecting igniter life. If line voltage is lower
than normal igniter may not be receiving enough power to bring igniter
to required amperage. ( Note: a lower voltage igniter has been made
available to Viking)

B) What is the Room temperature Resistance (RTR) of the igniter. A new
Viking igniter should read 40-400 ohms, however a used igniter may
have much higher RTR and still function properly.

C) Visual Inspection when igniter is energized. Look for a crack.

NOTE: Igniter cracks are also common on tip of element as well as lower
section shown above.

If Igniter is cracked, then replace that igniter only. Visually inspect
other igniters in range. If igniter looks okay then;

D) Measure the amperage and voltage. Specification on New igniter is
3.4 - 3.6 amps at 116 * 1 Volts Note that igniter amperage decreases
over life. If igniter amperage Is 3.0 or above at 116 volts igniter should
not need to be replaced. We suggest using a clamp on amp meter
with resolution to .10 amps.

E) Measure opening amperage of valve. The igniter current is what
operates the valve. At what amperage is the gas valve opening?
Has the valve aged out of spec?

Please note that the system can take 90 seconds or more to operate. You
may have to be patient to allow the gas valve to open especially when the
igniter is aged and the current is lower.
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Remove screws marked (A) to gain access the door lock motor (B) and associated
components, Fan Switch (C) and High Limit Switch (D).

E Orifice Hood
F Heat Shield
G Griddle Gas Valve
o @ ® SPARK MODULE
a <] o =@ a CDWR
O g+e ' swE -
(B DOOR LOCK INSULATION
- BOX ASSEMBLY
o o REMOVE SCREWS
O O (C) MARKED (C) TO REMOVE
THE COVER
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COMBUSTION OF GAS

The Meaning of Combustion - When oxygen
acts with a substance to produce large amounts

of heat rapidly (and usually light), the process is
called combustion or burning.

Requirements for Combustion - Three things
needed for combustion to take place are fuel,
oxygen (air) and heat (temperature). All must
present. Take away any one of the three and
burning will stop. Gas ignition temperature is
approximately 1100 - 1200 degrees Fahrenheit.
Basic Chemistry of Combustion - Combustion
of gas is a chemical reaction between fuel gas
and oxygen. The basic elements of common
fuel gases are hydrogen (H) and Carbon (C).
When hydrogen burns, water vapor (H20)
is produced. Complete burning of carbon in
fuel gases form carbon dioxide (CO02).
Complete combustion produces harmless
carbon dioxide (C02) and water vapor (H20).
Water is produced as a vapor in the burning of
gas.If the flue products remain hot enough,
water is discharged as vapor to the outside
through vent system. If the flue products
should become cool, as in an air conditioned
room, this water vapor will condense out as a
liquid on any cooler surface. The temperature at
which water forms from vapor is known as the
dew-point.

Controlled Combustion -  Controlled
combustion takes place when fuel gas and air
are supplied at proper rates to assure complete
combustion (burning) of the gas in a steady
flame. When a gas appliance is  operating
properly, burning starts at ~ the burner ports.
Gas flow is controlled by a gas orifice size and
by gas pressure upstream of the orifice.
Burners which have some air premixed with the
gas before it passes through the BURNER
PORTS are called “blue flame” burners. This
air added to the gas is called primary air. The
rest of the air required for complete combustion
is supplied to the burner flames in the
COMBUSTION CHAMBER and is -called
SECONDARY AIR.

Adjustments of gas rate and primary air
provide the key to obtaining stable, blue flames
on the burner using primary air. AIR
SHUTTERS or other devices provide control of
primary air. Proper amounts of primary and
secondary air are needed for quiet and efficient
appliance operation

31

and for complete combustion of the gas. Size of the
inlet openings and flue outlets control secondary air
flow.

E.

in

Explosive Combustion — An explosion is
simply very rapid burning which is not under
control.
Limits of Flammability - Not all air-gas
mixtures will burn. Mixtures with zero to four
percent natural gas in air are to lean to burn.
Mixtures of four to fourteen percent natural gas
in air can burn with a controlled flame.
Flammability Limits are of interest to those
dealing with problems and everyday operations
the gas industry. For example consider,
FLASHTUBE ignition of rangetop burners. A
gas-air mixture from the burner head passes
through a charge port into the open end of the
flashtube. This mixture is too rich to burn
without secondary air, but some air also
enters the flashtube at the entrance. The
additional air causes the mixture to become
leaner to a composition that is flammable.
When the mixture travels down the tube to
point of ignition, the flame will carry back from
the lighter to the charge port and light the gas at
the burner. If the mixture in the
flashtube has too much gas (too rich) or has too
much air (too lean), the burner will not light.
Flammability Limits also enter the picture
when primary air adjustments are made on
burners. For example, Infra-red (radiant)
burners usually operate with about 100 percent
primary air. In other word the gas air mixture
in the burner head contains all the air ideally
required for complete combustion. If too much
primary air is used, the mixture may become
too lean and fall outside the lower flammability
limit and it will not burn on the burner surface.
Unburned gas should not be allowed to collect
in combustion chambers or confined spaces
because gas-air mixture within the flammability
limits will explode if ignited.
Incomplete Combustion - Causes and Effects
To obtain complete combustion enough air
must be supplied to the process. This air must
have a Reasonably normal oxygen content.
Complete burning of gas produces harmless
carbon dioxide and water vapor. If not enough
air is supplied other products will form. Some
of these products are harmful, especially carbon
monoxide.




GAS CONNECTION

All gas connections must be made according to national and local codes. This gas supply (service) line must be the
same size or greater than the inlet line of the appliance. This range uses a /2” NPT (Sch 40) inlet. Sealant on all
pipe joints must be resistive to LP gas.

1.  Manual Shutoff Valve: This installer supplied valve must be installed in the gas service line ahead of the
appliance in the gas stream and in a position where it can be reached quickly in the event of an emergency. In
Massachusetts a “T” handle type manual gas valve must be installed in the gas supply line to this appliance.

2. Pressure Regulator:

a)

b)

All heavy duty, commercial type cooking equipment must have a pressure regulator on the incoming
service line for safe and efficient operation, since service pressure may fluctuate with local demand.
External regulators are not required on this range, because a regulator is built into each unit at the
factory. Under no condition bypass this built-in regulator.

Any conversion required must be performed by your dealer or a qualified licensed plumber or gas
service company. Please provide the service person with this manual before work is started on the
range. (Gas conversions are the responsibility of the dealer or end user.)

This range can be used with Natural or LP/Propane gas. It is shipped from the factory adjusted for
use with natural gas. The orifice hoods must be screwed snug when LP/Propane gas is used. (See LP
conversion.)

Manifold pressure should be checked with a manometer, natural gas requires 5.07 WCP and
LP/Propane requires 10.0” WCP. Incoming line pressure upstream from the regulator must 1” WCP
higher than the manifold pressure in order to check the regulator. The regulator on this range can
withstand a maximum input pressure of 72 PSI (14.0” WCP). If the line pressure is in excess of that
amount, a step-down regulator will be required.

The appliance, its individual shut-off valve, and pressure regulator must be disconnected from the gas
supply piping system during any pressure testing of that system at pressures in excess of '42” psig.
The appliance must be isolated from the gas supply piping system by closing its individual manual
shut-off valve during any pressure testing of the gas supply piping system at test pressures equal to or
less than ' psig.

3. Flexible Connections:

a)

b)
c)

CAUTION:

If the unit is to be installed with flexible couplings and/or quick disconnect fittings, the installer must
use a heavy duty, AGA design-certified commercial flexible connector of a least 4™ (1.3 cm) ID NPT
(with suitable strain reliefs) in compliance with ANSI Z21.41 and Z21.69 standards.

In Massachusetts: This unit must be installed with a 36” (3 foot) long flexible gas connector.

In Canada: CAN 1-6, 10-88 metal connectors for gas appliance and CAN 1-6.9 M79 quick
disconnect device for use with gas fuel.

Leak testing of the appliance shall be conducted according to the manufacturer’s instructions. Before

placing the oven into operation, always check for leaks with a soapy water solution or other acceptable method. DO
NOT USE AN OPEN FLAME TO CHECK FOR LEAKS.

A properly grounded horizontally mounted
I | electrical receptacle should be installed no higher

[T} Gas Shut-oft valve than 3” (7.6 cm) above the floor, no less than 6”
EEH Blectrical (15.2 cm) and not more than 12” (30.5 cm) from

the right side (facing product). Check all local

Receptacle :
code requirements.
6" 3“ 6"
(s2em (6em ({32 en An agency approved, properly sized manual shut-
il * il off valve should be installed no higher than 3”
L1111 (7.6 cm) from the left side (facing product). To
‘m‘_(;iO.Scm) connect gas between shut-off valve and regulator,
NG TE: Ground plug and lectrcal wire use agency approved, properly sized flexible
2ol NOTEG- d.plg dltrl.al ¢ r .
G oans e et e st conduit or rigid pipe. Check all local code
requirements.
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Add a street elbow to the input gas line at the rear of the range to keep the flex line from
having to bend over the edges of the back panel. The LP orifices are located on the inlet
supply line.

s
S REGULATOR g
ORIFICE

OVEN BACK

[lustrated below is the gas flow pattern from the manifold to the burner head. The
necessary part numbers are listed for your convenience when ordering the flex tubing for
the different lengths. The part numbers for the fixed orifices, Nat or LP, are also listed.
Each burner is rated at 15,000 BTU’s, NAT Gas and 13,500 BTU’s on LP/Propane Gas.

TOP

BURNER

VALVE

+ -++— BURNER
BODY
ORIFICE

10| FLEX TUBING | FB020163 PADS0086 |PEO40195 [INAT | L.8mm
16"| FLEX TUBING | PE020154 FBO40217|LP | 1L.1lmm

33



Natural to LP/Propane Conversion (For Sealed Burners)

This product is manufactured and adjusted for operation with natural gas as
shipped from the factor. CAUTION: Before proceeding with conversion, turn off
gas supply to the appliance and disconnect the electrical power.

To operate with LP/ Propane gas, the following adjustment should be made:

1.

2.
3.
4

Remove the surface grates.

Remove the burner cap (item #1) and the burner head (item #2) be lifting up.
Remove the venturi (item #3).

Use a 5/16” (0.9cm) socket or nut driver to remove orifice (item #4) and
replace it with LP orifices located next to the pressure regulator. Save the
natural gas orifice for future use.

Replace the venturi (item #3) and hand tighten. Replace the burner head (item
#2), the burner cap (item #1) and the surface grates.

To convert surface, griddle, and grill burners to LP/Propane, turn the burner
orifice hoods clockwise until they become smug against the internal
LP/Propane pin orifice.

A pressure regulator is located in the left rear corner of the burner box.
Convert the regulator be removing the cap marked “Nat” and reverse it to read
“LP”. Be sure not to disturb or remove the spring beneath the cap.

Manifold pressure should be checked with a manometer. LP/Propane requires
10.0 W.C.P. Incoming line pressure upstream from the regulator must be 17
W.C.P. higher than the manifold pressure.

44908000 80 800sk o TTENM #2
[ | 4+—ITEM#3

—
[

ITEM #4—» B

Il

SEALED
BURNER
ASSEMBLY
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ELECTRICAL CONNECTION

Use a 3 - wire power supply cord kit rated for 30 amps - 125/250 volts
for Models VDSC and VERT or 50 amps - 240 volts for Model VESC
with closed loop terminals and marked for use with ranges. Where local
codes do not permit grounding through neutral, use a 4 - wire power
supply cord. The cord or conduit must be secured to the range with the
strain relief bracket. The electrical connection is made at the terminal
block, which is located behind the access door on the back of the range.

3 - Wire Power Supply Cord

1. Remove access door.

Remove supply cord strain relief bracket and 3 supply cord

mounting screws on the terminal block.

3. Feed supply cord up through the hole in the bottom of
range back.

4.  Attach the line #1 (red) and line #2 (black) leads to the

outside terminals and the neutral wire (white) to the center

terminal on the terminal block.

5. Reattach supply cord strain relief bracket over supply cord,
pushing supply cord up toward terminal block to relieve

strain before tightening.
6.  Reattach access door.

4 - Wire Power Supply Cord

1. Remove access door.
Remove supply cord strain relief bracket and 3 supply
cord mounting screws on the terminal block.

3. Remove grounding screw; cut-off and discard ground
strap.

4.  Feed supply cord up through hole in the bottom of the
range back.

5. Attach the ground lead (green) with the ground screw
that was removed in step #3.

6.  Attach the line #1 (red) and line #2 (black) leads to the
outside terminals and the neutral wire (white) to the
center terminal on the terminal block..

TERMINAL

~ BLOCK

Nk
T -

o
SUPPLY CORD —"
MOUNTING SCREWS

HEUTRAL
LEAD

SUPPLY CORD
ESTRAIN RELIEF
BRACKET

TERMINAL

BLOCK
m_snuuumun

ATRAP

- GROUND
wASHERS

A GROUND WIRE

)=

e W
Fa LN RN -

o
SUPPLY CORD—"
MOUNTING SCREWS

HEUTRAL

GROUNDING 3CREW
LEAD

ZUPPLY CORD
STRAIN RELIEF
BRACKET

7. Reattach supply cord strain relief bracket over supply cord,

pushing supply cord up towards terminal block to relieve

strain before tightening.
8. Reattach access door.
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ELECTRICAL CONNECTIONS WITH CONDUIT

Use '2" trade size conduit with a conduit clamp, 12 AWG /600 volt
copper conductor colored red for line # 1 and black for line # 2 and

14 AWG /600 volt copper conductor colored white for neutral with
closed loop terminals marked for use with ranges. Where local codes
do not permit grounding through neutral, use a green 12 AWG copper
conductor as directed in the 4 - wire connector directions. The conduit
must be secured to the range with the strain relief bracket. The
electrical connection is made at the terminal block which is located
behind the access door on the back of the range.

3 - Wire Power Connection

1. Remove access door.
Remove strain relief mounting angle and reattach as shown.

3. Feed '2" trade size conduit through the hole in the bottom ;EEEI:HM
of the range back and secure to the strain relief bracket with m/-
a conduit clamp. )

4.  Feed line #1 (red 12 AWG / 600v copper conductor), line #2 oy
(black 12 AWG / 600v copper conductor), and neutral (white ¢ o+ corp _/' :

14 AWG / 600v copper conductor) through conduit and MOUNTING SCREWS

attach closed loop terminals marked for use with ranges.
5. Remove 3 mounting screws and attach line #1 (red) to left

terminal, line #2 (black) to the right terminal, and the neutral SUPPLY CORD

wire (white) to the center terminal. e ETRAIN RELIEF
6.  Reattach the access door. L m BRACKET

HEUTRAL
LEAD

4 - Wire Power Connector

—_—

Remove access door.
2. Remove strain relief mounting angle and reattach as

shown. TERMINAL
3. Feed 11/2" trade size conduit through the hole in the BLock
bottom of the range back and secure to the strain relief T4 __GROUNDING
bracket with a conduit clamp. AR STRAP
4.  Feed line #1 (red 12 AWG / 600v copper conductor), line _/" d - GROUND
#2 (black 12 AWG / 600v copper conductor), neutral :,:'LP:;LEGDF;ERE,_,S WASHERS
(white 14 AWG / 600v copper conductor), and a grounding #/—GROUND WIRE
wire (green 12 AWG copper conductor) through conduit NEUTRAL GROUNDING SCREW

. ) LEAD
and attach closed loop terminals marked for use with
SUPPLY CORD

ranges. (Terminal is not required on grounding wire if . STRAIN RELIEF
used with ground washer). LN g m BRACKET
5. Remove 3 mounting screws and green grounding screw.
Cut-off and discard ground strap. Attack line #1 (red) to the
left terminal, line #2 (black) to the right terminal, the neutral
wire (white) to the center terminal and the copper ground wire
to the green grounding screw using the ground washer.
6.  Reattach the access door.
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SURFACE BURNER SPARK MODULE

LF
—il— —&—WH

m.
l— ——WH

CRILIL,
i— ——WH

—il— ——%"H — )
SPARK TO GED

LINE - =

RF
—il— ~&—WH

RR
— ——WH

a— 2 wa

GROUND 0| =1 GRD —i-

LR
—i— ~a—WH &
SPARK TO CRD

The surface burner spark module is located on the rear of the unit, see above for location.
Check your module for the correct wiring and color codes.
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36" PRE-HEAT BOARD SINGLE OVEN

%2“4 1] —RED W ATLL |‘ L
Pin & Sel. Sw. eutr an Sw.
giﬂ:;eéti ) = Pin3 & 5 T-Stat
elay g
B 1 Sel. S GY $AT2 ! g t C" on Auto .Reset
Rake F],;mnr;t_lﬂ_.ATﬁ SENSOR H M = AT7 & B I_Pm B" Oven Selector
Pin9 Relay 3 < A A AT EAV]  Pin 4 Sel. Sw.
CY, Upper T-Statﬂ.‘ATs AT10 ‘._.—l Pin 2 Relay 1
Pin' 9 Relay 3 R Y SENSOR| | RESISTOR AT11 ¢ W Top of Bake Ele.
CY; Upper T—Stat—l Top of Conv. Bake Ele.
Thermal Cutout K3 RELAY K4 RELAY Top of Inner Broil Ele.
ATi12 AT15_ wr AT 5/ Neutral
Pin "F" Sel. S, _R/BL — :
T oy AT13 AT16 OR Pin 2 Sel. Sw.
AT2 i AT14 AT 17.
L2 Sel. Sw.
Cycle Lt. Pin "E" Sel SWWJ’D Y/IG Top O .
: . S, —— ——— Top Outer Broil Ele.
Pin 3 Relay 1 Bottom Cuter Broil Ele.
GRAT * GRAY
WHVIO
RED
Thermal le I“’m VIO Eu 11;m39
Cutout e
uton CT i OY; o
z
ATl ATI AT3I AT4 E OR 5 5
"B" Oven Selector — A BEWH |5 e
- E WH BK 3 4
ATE A !
BLACK | =
E m
E | See 3 Note 3 %‘Im Switch
E Neutral — & ORANGE Motor
To "E" Sel. Sw. g otor
Bottom of Outer |n Seed Note 1 Top of E
Broil Ele. g Bottom of —@ [)uger 2
Bake Ele WH/RED Broil Ele. |
ans L1 PINI PIN4 PINZ | See ¥ i K;ég}ﬂ
RD%AYB NC [eD)e & posmmoN Note 2 e NO
ATI4  ATI2 SELECTOR 5W. ATIS  ATI7
PINF ~ PINL» |
GRAY RED/BLUE | CRAY ot
————To Pin3 Relay 1l
Cycle Lt. CRAY
3% Notel Pin2 Relay1 ¥ Note 2 Top of Outer Broil Ele.

Top of Bake Ele.
Top of Conv. Bake Ele.
Top of Inner Broil Ele

¥ Note 3 Fan Sw.
T-Stat5 & 3

""" Auto Reset
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COMPONENT CONTACTS FOR VDSC367
PRE-HEAT BOARD

PoSTION | N.O.| NC. | N.O.| NC.
OFF O X O X
START IN ANY BAKE POSITION X O X O
AFTER FIRST CYCLE O X O X
SELECTOR SWITCH THERMOSTAT
CY1-CYy MS|-MSo
OFF
175°F-BROIL — CYCLE
POSITION CLEAN — CYCLE
OFF 1 1
BAKE 2 *DELAYED 30 SECONDS AFTER T-STAT
c%%':vc%‘“g: i MS1 - MS2 CONTACT AND SELECTOR
BROIL 5 8 - J CONTACTS CLOSES
MAX BROIL 6 O = OPEN X = CLOSED
CONV BROIL 7
QUEANS AUTO RESET
1-2 1-3
SELF-CLEAN TIMER/BOARD BELOW 575°F + 25°F
LSo- M - R -
2-M1 ISk Ta-T3  T2-T ABOVE 575°F + 25°F
OFF
INITIATE CLEAN UNTIL O =0PEN X = CLOSED
10 SEC. AFTER DOOR
LOCK SW2 CLOSES DOOR LOCK
10 SEC. AFTER DOOR
LOCK SW3 CLOSES SWy SW2 SW3
THRU 2 1/2 HOUR UNLOCKED
CLEAN CYCLE
AFTER 3 172 HOUR LOCKED
CLEAN CYCLE
2 SEC. AFTER DOOR O = OPEN X = CLOSED

LOCK SW1 CLOSES

FOR CONNECTION TO THE FACTORY INSTALLED TERMINAL BLOCK USE COPPER CONDUCTORS ONLY

W ARN ING THIS UNIT MUST BE GROUNDED.

SEE INSTALLATION INSTRUCTIONS FOR PROPER
GROUNDING PROCEDURES

LABEL ALL WIRES PRIOR TO DISCONNECTION WHEN
C AUTION SERVICING CONTROLS. WIRING ERRORS CAN CAUSE

IMPROPER AND DANGEROUS OPERATION.

VERIFY PROPER OPERATION AFTER SERVICING.

NOTE: TRAILERS OR STRIPES WILL
BE THE SECOND COLOR IN
A COLOR COMBINATION
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RED/BLK

WIRI

NG DIAGRAM

I GRN
i
oL VDSC367 (36”)
$—ELK — ____REp
LR VALVE
®—ELK —H___Rrp GND
LF VALVE L NOTE: 30" RANGE BAKE ELEMENT: 2750W
SWITCH
BLK .—RED] 36" RANGE BAKE ELEMENT: 3250W
GR|
LF
I @—WHQREIC4® @ © & & & &
L2 LR HHEE W ®a oo N L1
Ik —WH—T-®REIG3Y = 2 5 L & L OVEN
GND GRILL AEmaz o
I -e—wWH-—-@REIG2D O B = & 5 g -
cools™ 2 RED
\||—t—WH—1—@REIG1 & & & Z E LIGHT SWITCH
SPARK = OVEN
TO GND LIGHT
REI/BLK. T RED
CR VALVE | CONVECTION FAN MOTOR
$—ELK o—YTCH _____  oep a WH/BLK
CF VALVE E
SWITCH CONV INSIDE
4—BLK @————RED COOK EROIL
RR VALVE
SWITCH zmnu_“.l, o
#—BLK @———RED GND
RF VALVE B BAKE 4 —YEL/BLE=—
SWITCH
BLK .—RED] - SEENOTE A A A
N N
RF A A A A |
ik -.—WH——.REIG4* ‘ ‘ ‘ ‘ L
RR S EE® Q@R | 2 =]
i —wWH-T®REIG3Y = 2 5 5 o L 2 5 3 Jlx 3
GND CF TAAE g s e oo
o+ #—wn—ermc:T 7 B F E 2 S BE 2 E
s SE
i WH--@REIGLa w o ~ F  F vu|y || [ ]|28 E
H
SPARK TO GND = *
A
Ay LA A A
RED PN ——
A1 RED/BLK o —GRAY. A - I RE —1
ORANGE \_I_@"' >3 ) I |
—WH —pr VEL/RED—] e YEL!BLKJ AUTO RESET l‘ Im L
RELAY 1 YELBLEA: + / 5B 3
YEL/RED: 7]
I__./' R @ E “EE
o YEL/ORN/N— =
CLESN Ly . —F-MM
_— K ) - \
RELAYZ2 | B 1 + E
L2 M1 LS L1
® YELBLK sﬁi‘gf“gn A COOLNC AN ~~ E
L./’ g SENSOR 3 SEL et
RED/WE: =) I
; [ g A SENSOR 4 TIMER
[ 4] == ] N
g g H A 2 Ve
2 A 5
15 e 1 Ty e
WH—4
GRIDDLE VALVE — L RED=— | |
e WHYVIO AAA—— WH/RED E
I _ et s YEL/ORN: o
_@; vy B y S
—— A A A_BLL g | ne = g - WHITE —&——— ] % 2 8|liz s
GRIDDLE T-STAT E o N A ~ L] ] E E éE g
RED r’ MS1 M52 g% L@J E pel S
E 3 O W o
& GRIDDLE IGNITOR 25 J 1
2 = ;REDNEL—t—\ sWl)
ot N— WHITE N s
WHITE — A— WHITE —* I
R }— WHITE DOORLOCK WHITE
INDICATOR —RED—" RE—MMM-T
LIGHT T A RED— RE A
) L L RE DA
11 RED/BLK WHVIO—A cRAY D_lvy
1 WHITE —M—
YEL _WHrBLU I
A—T™M _REDIBLK — =
(]
- -n =] <]
? SENSOR1
L et FEE et
& "h"“:’ SENSOR 2 ATI0
LA
1 >.; RESISTOR AT11.._AJ
WH/ORNG WHIORN Gt
g K3 RELAY K4 RELAY
RED/BLU: RED/BLU A t AL el I
ﬁ AT13 AT16
ATI4 AT17
YELASRN YEL/GRN 1

L wioRNG— PREHEAT BOARD

YEL/GRN
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L2

i B L KX

WIRING DIAGRAM SURFACE BURNERS

VGSC367

REDVELEK

-} GRN
GRILL

LR VALVE

o SWITCH RED

LF YALVE

' SWITCH RED I

®—ELK

SWITCH
- BLK—./. RED —

[

il -L.F—WH—-.REIG4$ ‘

LE =
i -.—WH——.REIGS;
I —@—WH ——@REIG 2 E
iI—8— WH—-@REIG1 &

£ OI4d-TT

T O1HAA-0T &

191449-6 @

[}
ANNOUD-8 @2 -2

ANIT-L @
TVALNAN-O @

»—eei— BLEK

SWITCH
»r— REDI

o
=
==

[y
bt

RF

il @—WH —-@REIC4 & @
RR =

il -.—WH——.REIG:S-;
CF

il -C.R—WH——.REIGZ o

by
i|f—@p—WH——@REIG 1 &
SPARK TO GND

GND

£OI4d-T1

T OId4-01 @

T 21346 &
(INNES-S O

ANIT-L 4

TVALOAN-O ?
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RED ——g
WHYVIO GRAY
YEL
WH/BLU'
RED/BLK RED/BLK
WH/OR! > 13 —I
RED/BLU E & ATZ )
2 =
YEL/GRN . L1 a1 SEVSORY | EEE :E
ATS grNSOR 2 T
ajf}——cRrD — YEL ATH RESISTER 1)
K3 RELAY K4 RELAY o
$—BLE- . PN T E 1 =
- a GED ATI3 ATI6 g & E
-—— = wH
—BLK. + ra e
o L — wrore—
g
I | YEL/GRN g
MEEXEXEEEXEEE] VWE
TEEEzai: —
g Z 8 2 g| o Uu“"’%% OVEN LIGHTS
E B =S ECZ T BEEEE l o
E E E E LIGHT $WITCH
WHE
RED- RED
alf—————¢RD & wu @ CONVECTION MOTOR
=
LK ————— onr INSIDE =
= LTEOW > == |BROIL 5] E
— | | - =z = = gy £
2 g > = colvz =
T E E e SooK — YEL/BLEK =
p— BE 8 S |sEE-P
I ] WH/O!
EEEEE 1
leracs T 2 5 2 B R 5 : 1
crp T LB E 2z B E F o1 2 5 3 = = 3 o
- EEEES E £ 2 £ % &
sparK TO |0} 1 = E s 8
CROUND 1] 2] mez| 2] ¢ lslz g
I : =
A
3 ORNG:
I RED —4§
b— BK
meLKJ g
g [ L= = 1]
g = e
N e
M ]’
Ls: TIMER.
YEL/BLK BOARD
SENSOR 3 SEL
SENSOR 4
Ve
Te T5 T4
-—3
1 5 B 3
B E g
ohaH E & WH — L f E
2r3E I 1 I
| £
] T-STAT £ | |swzverionn
B g : 4
g8 ——
RED/YEL: sw
g = z
=) =] VWH -4 DOOR LOCK
E @ -—
g 8 RED RED
l meD r—§
RED/BLEK: o 4 RED
2 — RED/ WH
E
| WH
WHVIO
ORANGE
)
=
=
= =
RED/ L g
: = I 1
2 2| 3 = |
WTUORN—I‘I 4 Lz g L2 g 3 =] g
I — T H— b vrrBLIc-
p— RED/BLK i P pay
3 AUTO RESET
— —1 =
vy | ==
1 o VFL/RED
RED/ GRTN ==
1 cLEAN I oo p—
YEL/BLK: I FaRY 1 l g
& T EE
Fan sw. 2
zz6F SENSORF SEL M
WIRING DIAGRAM — smmon 4 g
o g
Te T8 T4 T3 T2 1
DUAL FUEL 48” W RELAYS 1 T
RANGE wh/ORN ) —
2 - wH I
2 ' 1]
=
2 £
SV2 YELIGRN E E
g | THERMOSTAT SW1
I,
g [ = |
DOOR LOCK
l —WH 1
RED: RED
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COMPONENT CONTACTS
SELECTOR SWITCH (LH OVEI)

FOR VDSC487

3 1 2 4 DOOR LOCK
l l ‘ *1.‘1rl1 SW, SWg SW3
. N UNLOCKED
M
POSITION J I o N 12 F G LOCKED
OFF 1 D T T S $—P—D
BAKE 2 - U U *—P P
BROIL 3 -@-9—5 H D & GEF'D G ¢ O = OPEN X = CLOSED
PROOF 4 € D D S —P—P
CLEAN § ¥ — P
SELECTOR SWITCH AUTO RESET
1-2 1-3
6 i j 2 l j BELOW 575°F + 25°F
Jr l 1Er H*‘ 1_! > ABOVE 575°F £ 25°F
O = OPEN X = CLOSED
POSITION L2
OFF 1 H-¢ B9
BAKE 2 G-;
CONV BAKE 3 ¢ THERMOSTAT
CONV COOK 4 . CY1-CYg MS1-MS,
BROIL 5 & OFF 1
MAX BROIL & D D& Y
CONV BROIL 7 D : 175°F -BROIL — CYCLE
CLEAN 8 D : I
CLEAN — CYCLE
I
*DELAYED 30 SECONDS AFTER T-STAT
SELF-CLEAN TIMER/BOARD MS1 - M52 CONTACT AND SELECTOR
LS2- My Ls1-L Ta-T3 T2-T 8 - J CONTACTS CLOSES
OFF O = OPEN X = CLOSED
INITIATE CLEAN UNTIL
10 SEC. AFTER DOOR
LOCK SW2 CLOSES
10 SEC. AFTER DOOR *—
LOCK SW3 CLOSES PRE-HEAT BOARD
THRU 3 1/2 HOUR
CLEAN CYCLE
K3 K4
AFTER 3 1/2 HOUR o—
CLEAN CYCLE posmoN| N.O.| NC. | N.O.| NC.
2 SEC. AFTER DOOR iF— off| O X 0O X
LOCK SW1 CLOSES Y BAKE POSITION| X 0 X o)
AFTER FIRST CYCLE[ O X 0 X
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L2

VDSC367 /487 BAKE
Bake Initial Cycle with Pre-Heat

L1

44

OVEN
LIGHT
- RED-
oveN LIGHT SWITCH
LIGHT
RED A RED-
r N
— J ’ INSIDE
YEL/GRIY ‘I QUTSIDE BROIL
BROIL 4—1250W
= 1750W -
= 2 BAKE
E E SAK YEL/BLK—
SEE NOTE
o y N
v
1 WH/OR ™ /I |
[ [ 2N | A
o =]
F 2 5 3y 1]J Bz x =
A—1 RED/ELK— GRAY— e g E
a9l 12) w12 Ww |iz2L2 Eﬁdﬁg
ORANGE = s s L “ |
WH=—p ] 1
RELAY 1 —YVEL/BLE —
N—GRAY 15
YEL/RED YEL/RED—
- r. . 7T ::
| CYCLE =
—REDJ’WH—’_@J—- A A E
CLEAN
g\ YEL/BLK 1 )
RELAYZJ A %
o =
= rYELIELK E
- [ | o—a
- =
E 1] o o] 5\{;“1![1%}1 COOLING FAN é
1<) E J Py 226°F o
= Ak
= E ] RELAY 3
N———WH WH
I—m-on— a
=
k2
CY1 CY2|
. BE &
HICH a
275 I—h v, - E
MS1 M52
¥ I—RED—" jrip) e W V. W N §
a A THERMOSTAT,,
5 [
[=]
-
A A RED y N RE Dt et PPt el
RED——P— PPN
WHVID — GRAY T T—
WHITE —1
YEL ‘j r/&w].[,rBLU_l\_/\ o
f § A REDVBLK A~ —— RED;BLK—/\—IHI
ATZ >
sENsOR1 | B £ B 477 =
2 e ATH 4 4 a
EU B ATO @
SENSOR 2 | ATIO
Lo aTd RESISTOR ;] \J E
WHIORNG 1 !
g K3 RELAY K4 RELAY
AT12 ans| |
| — ATI3 ATI6 g ®
| AT17
YEL/GRIV / ATl
WH/ORNG— PREHEAT BOARD
YEL/GRIV




L2

VDSC367 / 487 BAKE OVEN
Convection Bake

L1

45

- RED-
LIGHT SWITCH
@ CONVECTION FAN MOTOR
RED / 1‘ RED
r N
4
INSIDE g
A A
YEL/GRN COUTSIDE By E
BROIL
= 1750W
g S BAKE
3 E SAK] YEL/BLK—
= SEENOTE A
/TN
TN ““]_D'OR r N v -
] ] |
F ! 2 s 3\ 1\ T|E. nd = =]
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|: L A X L
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RELAY 2 L =
= YEL/BLK = 1
n
b
E <] GEAN COOLING FAN é
1 E J . 226'F L]
= <
= E ] RELAY 3
< T—¢ WH: WH
o g wm s
HE &
Q CV1 v
[ d ] o
HIGH a8 =
LT
275E I—t\ A Q
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] I—RED—" RED e P PP ety
a = THERMOSTAT,
= o
=1
-
h A RED—A RED—P— P ——
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WH/VIO —] GRAY o [
WHITE —
YEL 1 N——WIH/BL T ———1> N
A REIVBLK / — RED/BLK—A-IHI
AT2 .
SENSORL [ & £ B spg =
i e ATE @ a4 A
g — ATo e
SENSOR 2
L1 AT4 |RESISTOR ‘ﬂﬂ ] | E
WH/ORNG 1 =
g K3 RELAY K4 RELAY
ATIZ ans| )
| —* ATI3 ATIS g ®
| AT17
YEL/GRN —————— ATI4
WH/ORNG— PREHEAT BOARD
YEL/GRN




L2

RED

SWITCH
RED A RED —dg
CONVECTION FAN MOTOR
->—E®J—WI—UBLK
N
g CONV
= o COOK
1] 2200W
2 '
o
3 3
F ! 2 5 3l 1 J g::
RED/BL K—™ GRAY— E E
4] Lz NLz] N Lz\ L2|E ﬁdE
ORANGE - L] AN 4 ela @
WH—M‘

VDSC367 /487 BAKE OVEN

Convection Cook

N OVEN L 1

LIGHT
! .@. .@. —— RED ——
LIGHT

RELAY 1

rYELfR_'ED— b YF ] /RED—]

WHITE

RELAY 2 |
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O {—— @
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L2

VDSC367 /487 BAKE OVEN

Broil

L1
—/I—RED—u 1

LIGHT
SWITCH

RED d &

RED

RED

$————RED/BLK——\

ORANGE

T H ™Y

GRAY—]
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=
=
RED—1 REIr
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L2

VDSC367 /487 BAKE OVEN

Maxi Broil

L1
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L2

VDSC367 / 487 BAKE OVEN
Convection Broil
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RELAY 1 1
—
L— A —GRAY I\
—
YEL/RED YEL/RED A RED
CYCLE
—REDJWH-/—@—-
CLEAN
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VDSC367 /487 BAKE OVEN

SELF-CLEAN
. 1_0 seconds after L2 N
the signal to Sensor Ligi [ oventigeT
#3, switch LS2-M1 is 1@ o —s
opened, stopping the door RED 1
lock motion and switches e ) ) é Bt
T1-T2, and T3-T4 which | Mz za, % e
switches Relay #1, g % — ¢
powering the Cooling Fan, ©
which closes Relay #1 f T———— ,
powering the inside and _ TN T I Tg=2 | E E
outside Broil Elements to I oA 4/ o K . L /L AL § :
208/240V and the Bake S o I W ey = o o
Element to 120V. RELAY 1
e Auto Reset switches to - 1 YELELK—
YEL/RED—& YEL/RED—]

1-3 which turns Door Lock |___—.: o¥eie l 5
indicator light on and ﬂ_ :
disables Door Lock Motor e (I YELBLE £
circuit. Eo[ee i
e Timer switches T3-T4, 78k : 3 1 o 3
T1-T2 open, turning off the d : é i % AUTO KESES 1
Cooling Fan, which will ). Wi——t—t— —_—
then be powered at 120V
by the Fan Limit Switch T & ) | —RED——M
when needed, and opening g V| e G
the circuit to Relay #1 T T - p—fosomsors s ot
which disables the Heating e ‘ o
Elements. Switch LS2-M1 L= ) ) DZ‘I’—T‘? ey
closes to power the Door B E THERMOSTATS 1 7\ “‘?""m‘f“ﬁom_ Z
Lock Motor. = g g \ ] % Y lll
e Auto Reset switches 1- ! —1 3 = E 25 E
2 closed allowing the Door : | swzg g 7
Lock Motor to operate and I Swfl I
turning the door lock light I 1 4
off. The Door Lock : é wir oono
Motor operates until 2 L o RED
seconds after Sensor 4 is b | -
signaled the VC that the RAY —
Door Lock SW1 has been —vwnBLY A
closed mechanically by the =11 T Y I o it i |
door lock bolt. The Door Uoars 508081 | £ 8 £ smret— g |
Lock / Timer switches —_ > ra SENSOR 2 [smsron Amet 2] §
LS2-M1 and LS1-L1 open 0 WHIORNG 1 lg = xa Ly |
and the timer resets. RED/BLY / L_.,T aTi3 PO .

VELIGRIY “| meﬁlf;,_. SRERERTER T

YEL/GRI:
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VDSC487 L.H. OVEN SELF-CLEAN

e 10 seconds after L2 N
the signal to Sensor

#3, switch LS2-M1 is opened, stopping
the door lock motion and switches T1-
T2, and T3-T4 which switches Relay
#1, powering the Cooling Fan, which

RELAY #3 (UPPER)—
SEL (UPPER TIMER) =

RELAY #6 TIMER (UPPER) =——
WH
PARALLEL UPPER
OVEN LIGHTS

RED/BLU

closes Relay #1 powering the inside and

&

outside Broil Elements to 208/240V
and the Bake Element to 120V.

e Auto Reset switches to 1-3 which g%
turns Door Lock indicator light on and
disables Door Lock Motor circuit. 5 BT
e Timer switches T3-T4, T1-T2 open, g : /
turning off the Cooling Fan, which will

then be powered at 120V by the Fan

OYEN
LIGHT

YELLOW
RED/WH
YEL/BLE
WH/BLU

SEL SWITCH

-
T
I
ORANGE
RED/WH!
~ 2
'.--___\*1._
B
\
»*Z
5
—--'-'--__
»=
)

YELAVIO

Limit Switch when needed, and opening [ . L - VLB
the circuit to Relay #1 which disables \:& ’_|ﬁm0m:r
the Heating Elements. Switch LS2-M1 Wi fcicte -
closes to power the Door Lock Motor. TR —

C 3 |

-0
e Auto Reset switches 1-2 closed e 7 | |
allowing the Door Lock Motor to TELBLE r@ W K] g
operate and turning the door lock light 0 gee | SENSORY  SEL

SENSOR 4

off. The Door Lock Motor operates : N

vC
T6T5 T4 T3IT TL

until 2 seconds after Sensor 4 is ] = e e
signaled the VC that the Door Lock W Il
SW1 has been closed mechanically by —— WH/ORN
the door lock bolt. The Door Lock / ol —
Timer switches LS2-M1 and LS1-L1 N 3 ®

5W2 YELIGRN
open and the timer resets. 3 Y
THERMOSTAT W1

|
E 5W3

DOOR LOCK
p— WH

BOARD

YEL/BLK

- WH

PURPLE
1

WH/ORNG

'— RED/BLU ——

PROOF

%j PROOF CIRCUIT FOR THE LEFT
HAND OVEN

i

A [3L
—
_.E i i

N
o=
Lol o
= 2 —

il

SEL SWITCH
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TROUBLESHOOTING GUIDE ---Dual Fuel / Self-clean / VDSC

PROBLEM

PROBABLE CAUSE

CORRECTION

A. No Bake, No Broil
No Cycle Light, No
Power to Relay #1.

A-1 House Breaker or fuse open

A-1 Reset Breaker or replace fuse

B. No Bake, No Broil
No Cycle Light
Power to Relay #1
(Red — Red/Black)
terminals #1 & #3)
No power to Relay
#1 Heater.

B-1 Timed Bake/Broil function switch
set to Timed function (wall ovens)

B-2 Power Relay #1 Heater circuit open
(Power Relay test procedure pg 24)

B-3 Open contacts Relay #2 (single / upper
oven) (wh/red wire to neutral pins #1
and #7). Open contacts relay #5 (lower
oven). (blue wire to neutral pins #1
and #7)

B-4 Open contact Relay #3 (single / upper
oven) (red/blu contact #3 to wh/vio
Contact #9) or open contact Relay #6
(lower oven) (Brown contact #3 to wh/
vio contact #9)

B-5 Open Thermostat cycling contacts
#1 and # 2

B-6 Open High Limit Switch (contacts
normally closed)

B-1 Set Timed Bake/Broil function
switch to manual.

B-2 Replace Power Relay #1 (Relay
#1 Part# PM010026)

B-3 Replace Relay #2 (single / upper
oven or Relay #5 (lower oven)
(Relay #2 & #5 part # PM010029)

B-4 Replace Relay #3 (upper oven) or Relay
#9 (lower oven) (Relay PN 010029)

B-5 Replace Thermostat

B-6 Replace High Limit Switch

C. No Bake Functions
Broil functions
normally and the
Cycle Light is on

C-1 Open Bake Element (see pg #21 for
C-2  Open selector switch contacts 1 to L2
(See pg # 22 for selector Switch

contact checks)

C-3 Burned Wiring of Terminal connections

C-1 Replace Bake Element

C-2 Replace Selector Switch

C-3 Replace or Repair burned wiring and / or
Terminals (spade) connections.

D .Poor Baking Results
Broil functions
Normally, Cycle
Light is on.

D-1 Low Voltage Supply (240 VAC
required).

D-2 Restricted Air Flow through the oven
cavity.

D-3 No Top Heat from Broil Element.
Open Selector Switch contacts 3 to E
(see Pg #22 for selector switch checks)

D-4 Check Use and Care for suggested
Baking tips.)

D-1 Inform Customer of requirements.

D-2 Clear restriction from oven vent.

D-3 Rep lace Selector Switch
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TROUBLESHOOTING GUIDE

----Dual Fuel / Self-clean / VDSC

Cycle :Light is on.

(see pg #22)

PROBLEM PROBABLE CAUSE CORRECTION
E. No Convection E-1 Open Selector Switch contact 6 to | E-1 Replace Selector Switch
Bake, Bake and (see pg #22 for details)
Broil functions
normally, Cycle E-2 Open Convection Motor winding E-2 Replace Convection Motor
Light is on.
E-3 Burned wiring or terminal connections | E-3 Replace burned wiring or terminal
connectors.
. No Convection F-1 Open Convection Cook Element. F-1 Replace Convection Cook Element
Cook function, (see pg #22)
Bake and Broil
functions normally, | F-2 Open Selector Switch contacts 5 to L2 | F-2 Replace Selector Switch

. Convection Cook
Heats, No Air
Circulation

G-1 Open winding in Convection Fan
motor.

G-2 Frozen Motor Shaft

G-3 Open Selector Switch contacts I to 6
(see pg #22)

G-1 Replace Fan Motor

G-2 Replace Fan Motor

G-3 Replace Selector Switch

. No Mini-Broil
function, Bake
functions normally,

H-1 Open Selector Switch contacts 3 to L2
(see pg #22)

H-1 Replace Selector Switch

Broil, Bake is
normal, Broil is
normal, Cycle
Light is on. No
Mini-Broil.

K-2 Open Selector Switch, contacts 3 to L2
K-3 Open Inside Broil Element (see pg #21

Cycle Lightis on | H-2 Open Inside Broil Element (see pg #22) | H-2 Replace Inside Broil Element
. No Maxi-Broil I-1  Open Selector Switch contacts F to 4, | I-1 Replace Selector Switch
function, Bake 2 to L2 and/or 3 to L2 (see pg #22)
functions normally,
Cycle Lightis on, | I-2 Open Outside Broil Element I=2 Replace Outside Broil Element
Mini-Broil funct-
ions normally.
. No Maxi-Broil J-1 Open Selector Switch contacts F to 4, | J-1 Replace Selector Switch
function, No Top 2to L2 and/or 3 to L2 (see pg #22)
Heat in Bake
function, Cycle J-2 Open Inside and Outside Broil J-2 Replace open Broil Elements
Light is on. Elements. (See pg #21)
J-3  Burned wiring or terminal connections | J-3 Replace Burned wiring and/or
terminal (spade) connectors.
. No convection K-1 Open Convection Motor winding. K-1 Replace Convection Motor.

K-2 Replace Selector Switch.
K-3 Replace Inside Broil Element
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TROUBLESHOOTING GUIDE

---Dual Fuel / Self-clean / VDSC

PROBLEM

PROBABLE CAUSE

CORRECTION

L. No Self-clean,
Bake and Broil
functions normally

Door won’t lock. No
Clean Light. No 120
VAC supply to Door
Lock module / timer
(PC board) pg #20,
item 1 Sel.

L-1 Open Selector Switch contacts J to 6

L-2 Open contact Relay #2 (single / upper
oven) or Relay #5 (lower oven).

L-3 Open contacts Relay #3 (single / upper
oven) or Relay #6 (lower oven).

L-1 Replace Selector Switch

L-2 Replace Relay #2 (single / upper oven)
or #5 (lower oven).

L-3 Replace Relay #3 (single / upper oven)
or Relay #6 (lower  oven).
(120VAC current path from Sel on PC
Board to Normally closed contacts on
Relay #2 to Selector Switch contacts
Jto 6 to Line L1).

M. No Self-clean
Bake and Broil
functions normally

Door won’t lock- 120

VAC to Door Lock

Module / Timer (PC

Board) is present-No

Motor Movement-

Clean Light is on.

M-1 Open Relay contacts LS1 - 1 and / or
LS2 - M1 on Door Lock Module/Timer
(PC Board)

M-2 Open contacts 1 to 2 on Auto Reset
Thermostat.

M-3 Open Windings in Lock Motor

M-1 Replace Door Lock Module / Timer
(PC Board)

M-2 Replace Auto Reset Thermostat.

M-3 Replace Lock Motor assembly.

N. Door Lock Motor
continues to run.
No signal to sensor
(see pg #19) #3 on
PC Board that
closes T1-T2 and
T3-T4. Clean
Light on.

N-1NO SW2 Switch (closed by motor
movement) on Door Lock Mechanism
not closing.

N-1Adjust SW2 Switch position or Replace
faulty Switch.

0. Door Lock Motor
engaged. Signal
To Sensor #3 (see
pg #19). No Heat
Clean Light On.

O-1 Door Lock Module / Timer Relay
T1-T2 and T3-T4 not closing.

O-1Replace PC Board

P. Door Lock Motor
engaged. Cooling
Fan Motor runs
(PC Board T3-T4
closing) No Heat.

P-1 Door Lock Module / Timer (PC Board)
Relay T1-T2 Not closing.

P-2 Door Lock Module / Timer (PC Board)
Relay T1-T2 closing. Check SW3 on
Door Lock Assembly.

P-1 Replace PC Board

P-2 Replace SW3
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VDSC “LOCKED” DOOR

In the unlikely event the door lock motor
should fail in the “locked” position you will
need:

1. To fashion a hook on the end of a
12" long stiff wire.

2. Insert the hook between the door and the
front frame assembly at the top, see “A”
illustration at the right. The hook on the
wire should be to the right of the latch hook.

3. Engage the door latch hook with the wire
hook and pull the latch hook to the left until
the door is released, see illustration below.

55




VDSC367 GRIDDLE ASSEMBLY

GRIDDLE
= ASSEMELY

IGNITER
BRACKET
VENTURI COVER — ’ r
| -

GRIDDLE
TUBING —l

Qq— SHUTOFF
VALVE THE
VALVE COVER
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GRILL GRATES —

VDSC367
GRILL ASSEMBLY

GRILL BOX

BACK —l

REAR GRATE — {'
SUPPORT
BRACKET

LH HEAT
DEFLECTOR =i

DEFLECTOR
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