P e
CCAPITALD

THE ART OF PRECISION™

USE AND CARE / INSTALLATION GUIDE

eciseon serces Range

Gas Gelf Clean with Conveotion
Gaz Mansal Clean with Convectien

@ Mado in DS
&M USA ==



A SPECIAL MESSAGE TO OUR CUSTOMERS
Dear Waluasd Customer,

Congretulations on making a smart choice! You have jpined an elite group of cocking enthusiasis who demand only the very best from their
appliances. A Capital Cooking appliance promises years of cooking enjoyment and outstanding performance, allowing cooks evenywhere
to create culinary memories that last a lifetime.

Because of the unique features found in our appliances, we urge you to read this manual thoroughly hefore installztion and us=e
And please ratain this manual for fulure reference; it is an invaluable guide (o help you better understand your Capital Cooking
appliances,

=inca your atisfaction is our lopmost priorily, pease leel Tee 1o contacl our serice axparts. You may reach ws toll Tree al 866,402 4600,
or dial the factory direct at 5562 903-1168. You can fax usa Est of your concems, comments, andior complimants a1 562.903-1 167, or drop
us &n email at customerservice@capital-cooking.com. Feel free to also write us at 13211 East Florence Ave. Santa Fe Springs, CA S0570L

Our products are proudly designed and manufactured in America, and we trust that ocur strict adherence o the highest quality
assurance standards will provide you with years af trouble free, gourmet coaking

Hapny Cooking!

Charman
Capital Sooking Egupment. Inc.
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STAY-HOOL™ KNOBS

Our restaurand grade, de cost chrome plabed medal knabs

teature bold red graphica for easy readings of sattings, and plestc insers
that skay coal tothe touch when Lsing vour range, (Available in Black or

FOWER-FLO™ BURNERS

R}

Thesa vessatle bumers are the most advanoed bumers avaiable in the indusiy, They allow from rus simmening

b0 & pereerful 10000 BTUs. Mot anly ane they powerlul, bul ey ane energy eficient, and enviranmenlally conseious.
The Power-Fio™ bumers use LESS gas at higher BTUs. thus saving on precious natural rescurces, while

dedveding aaaunding levals of powar and conirol. (GSCR36NW features 15K BTU Power-Fio bumars + 30K BTU Wok)

TRADTIONAL BEO-GRILL (GCR MODELS ORLY)

The Precision Gas Convection Renges (Manual Clean), feature cur saclusae BEQ-Grll w Tru-Side™ stainkess steel
channeling grates. that help reduce Bare-ups by channeling e omass away fram the bumer.

Thia stainless radian! ays promos evsanmess of heaal, which means no mone oald spots, Tha Fetime stalnless sheal bume
penernbes m powerful 18,000 BTUs. Plenty of performance 1o oook 8 vast armoy of cuisins, from juiny steaks, b vegetabies.

THERMO-GRIDDLE™

Cur selid stainless sieal iharmoslaticslly contraled griddle plaie gives yoau precise contral owver he griddie area.
From 18,000 BTuWs on 127 griddia sections amnd 30,000 BTUS on 247 griddle sechions, ouw
griddhe plales provice preciss conlred and poripemancs, nd §wil revesr el Guarardaed)

INFRA-O™: [FOR G3CR AND GRT MODELS OMLY)

Mow you can have tnue restaurant quality steaks and seaned Ahi in the comfort of your osn kitchen Capital’s
e usive Infra-0™ infrared-BEC) Gril sysbem ulilizas 18,0008TUs and sears up o 1800 degrees, while alfowing you the
coaingd to sately cook vegetabies, and fish &l on the sama bumar. Faatures gur asclushve Tru-Slda™ graies fal

FOWER-WOK EURMER

Qur incraednly pvarful wok burmar ganerates 30,000 BTlUe A o6l
Iromn, porcalsin coated heo plece wok grale allows you o
accommodate a varety of Yok sizes or siock pods.

ROTISSERIE (GSCR OMLY)

Every Precision Seies gas sell chean range (SG3CR) Eabaras the first aver,
matonzed rodssana sysiem in 8 professional siyie range. What'  more tha
rofisserie, compligte with rod, heary duty cast stainless steel prangs

and basding pen come STANDARD!

INF Rs-BR L™

Clur gaes infrared broiler baneath gloss gerarabes 18,000 BTLS
of peraar, And the radiant glass makee clean-upe & el
{Hohe: 24" ranga does not featura glass infraned brail )

FLEX-ROLL™ OVEM RACKS [SELF CLEAN ONLY)
Cur partent pending Fax Roll™ oven racks

pronde tha smoomest, most efoniess rangs of
rpéin in any pvan EVER manuifactured!
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WHAT TO 0 IF YU SMELL GAS

= O nof try to light any applance

= Do not towch any electrical switch

= Do not wse any phone in your bullding

= Immediately call your gas supplier from a neighbars
phane, Follaw the gas supplier's instruchons,

= If you can mot reach vour gas supplier, call the
fire department.

Irstallation and senvice must be performed by a
quakified instalier, Senice AQency of the gas supplier.

The appliance and its individual shutoff vale must
ba disconnected from the gas supply plping
systerm duging any pressurs testing of that system
test pressures in excess of 5 ps (35 kpal

The appliance must be alated from the gas supply
piping system by dosing ks indnidual mansl
shutaff valve during amy pressune testing of the
gas supply piping system at test pressures exgual
or less than 5 psi (35 kpa).

IMPORTANT? Instaliation must confarmwithiocal
codes o, in the absence of local codes, with the
Mational fuel Gas Code, ANST Z223.1/NFPA 54.

= Smother fames with a close fitting lid, or any
metal ray,

=« Turn OFF the burner Be careful o prevent bums,
If the flames do not extinguish, immediately
evacuate and call the fire department,

= NEVER pick up a Maming pam, By daing 5o, you
gy b2 burned.

= DO MOT use waksr o & wet disheloth on fire.
A violent steam explosion will result. Lise a fire
extinguisher anhy if:
= You hawe CLASS ABC extinguisber and
you krow how o opesabe it
+ The fire Is small and contained In the
ansd whera |E started.
= The fire department has been called.
= You can fight the fine with your back o
the awt.

FOR YOUR SAFETY! IFYou Smell Gas:

Shut off gas to the appiance. Extinguish any
open fames, if odor persists, immediabshy call
your gas supplier.

This appliance iz designed for ease of
installation and operation. Howewver, we
recommend that you read all sections of this
marnal befome installation and that your range
is installed by an approved gas installation
techniclan capable of reviewing and perfoming
the manufacturers installation checkist induded
in your information packet,

The irstallation of apgliances assigned for

manufactured {mobile) home Installabion muost

conform with the Manufactured Home Construction

and Safety and SafetyStandard, Title 24 COFR, Part
3280 o, when such standard is not applicable,

the Standard for Manufactured Home

Installations, ANSINCSBCS A225.1, or with

local codes as applicable.

The instollation of applionces designed for
Recreation Park Trabers must conform with stabe
or other codes o, in the ahsence of such codes,
with the standard for Recreational Park Tralers,
ANST A119.5.

The appliance, when instalad, must be electrically
groundsd In accordance with local codes o, In
theabsence of local codes, with the National

|II_.».I;I ln'f'-l P\- -:-,l 'j' By -] |:_t :; |

Electrical Code, ANST/NFPA 70

PLEASE RETAIN THIS
MANUAL FOR FUTURE
REFERENCE!

PLEASE NOTE:

In the Commonwealth of Massachusetts, gas
cormiection must be perfonmed by a licensed
plumber or licensed gas fitter

IMPORTAMT!: For fire safety and correct operation

a back guard must be installed on all ranges prior to uss|
All ranges ar= shipped with a standard 3* Island Trim
which ks compatible with non-combustible

back wall instaligtions ONLY! If desired or If the minimum
distance to a combustibée back wall in not met

[se Fig, 2A) ane of teo additionsl back guards heights
may be ardered snd installed (Low Back - 97, or

High Back = 187). Refer to the Installation [nstructions
accompanying this appliance for assemibly instructicns




SAFETY PRACTICES |/

ELECTRICAL SAFETY:

Elecirical Requirernents snd Geounding afnuchons
HOTE : ALL MODELS
N CASE OF AN ELECTRICAL FAILURE

ttfar any reasen & gas control knab is umed OM and
thare is no aleciric power o ooerte the elecionic
igrders on the range burness, turm OFF Ehe pas
canired kne and wait 5 minubes far the g&s 0
dliggipate balane Briiegg e rangs bumer mdaooaiy

Ta light the ranga turnars manually, carefully
hold a kghied match to the burner ports and turn
the gas contral knobtoHI Dwring a power failere,
yois can rranually light the standard range bumars
oniby, bub each rrest Be B with A match,

Mofe: For Precision Gas Ranges, he gas owven, grill,
Thermo-gridale ™ and infrared oven broiler burnaers
CANNOT be lif manwally during & power failure,

WARMING! Go not ander any circumstanceds cut
¥ PREMGYE The S=nROrate FRound wWere s INIF
‘praund) prong frem the power cord ploz

FLEASE READ CAREFULLY;

Al gas, self clean range madels require an elecincal
crcud rated at 120 wolts, B0 Hz., and 20 Amps.
(WERIFYY For personal safely, this apoiiance must
D mrmeched o oa properly grounded and polarized
eechical powers supply.  Alsays dsconnect fhe
chocibcal plug from the wall receplacke befona
sendcing this wnd. See Installstion Instructions far
glectrical requiremants and groundng insfruchons

Il 5 e persongl responsiedly and oblsgabon of
youp, the wser, o have thes appiance connecied o
tha electrical powar supply in eccondames with the
Nabional Elecirical Coga andér agplicable local
codes and ordmances by a qualifed elecirician

ELECTRICAL

GENERAL

*I ia recommesnded thai a dedcated crouil sendcing
this appllence be provided,

Crrouncded Qotlet Box

Cap it inedg Fn

Larniieled

el

Grownding Plug

GEMERAL SAFETY:

Your newy range has been desgned 0 be 3
safe, reliaole appliance when proparly installed,
wsad and maintained. If ol properly wsed, 8 cowd
b= dangemous. Read ALL the Instructions In this
Ltz and Cara Guide carefuly before wsing this rangs.

WA MM

Thess precautions will reduce tha rick
mjuEry th pRrsons

— i N T ra—
lse eptreme care when using this redaurant

WIES IMENSE

I range as Thuis

ME@T and Lan INCrease aCchient poienial.

ipnliance

# Safety precautions must be Sollowed when wing
agny WAChEn appiance.

* |msura propar mctallabon eand servicing  Fosos
the nskalislion instructons provided with ths
prodict, Have tha range instaled and grolnded
by 2 quaidied fkechnician

= Have the installer show you whaeara the gas supply
shad off wvahe is Iocated sa that you know how and
wihere WU off the gas o e rangs,

o 0w sl gas, vour ingtaller hes nod gone a proper
job of checking for leaks. H the connections
arg npd perfectly tipght, you can have & small
ieak and therefore smell of faint gas odor
Findmg a s kat & mol a “doSfyoursall”
procedure,  Some leaks can only be found with
the baener control e the “0N® posilion and
a qualified serdce technician muest do thes.

* In e event & Durner poss oul and gas ascapes,
open a window or foor immedately, DD NOT
attemgt fo use the renge wlll the gas has had fimne
o dissipate. Wait at least & minules bedore using
tha ranga

& D0 NOT repadr of replace any partof the appkance
unless specifizally recommended in Hhis manal,
Al pdher semvicing shoukd be referred fo a
qualified technician

* Chikiren SHOLILD MOT b lef alone of unaltendid
i AN &red where appkances are in use. Thay
shoukd megar ba gliowed 10t or gland on any |:|3I'|
af tha applamcs.

CAUTION! Da neot =2oireitems of interest o children
[. It children sisbald

ihese (Eems

above he rnge o [EET R [T
climb onfto the appliance 1o react

UNEY COUEID 02 SerrDUsly injuren

* MEVER wse any parl of the rarge Tor storage.
Flaatanabde malenals can catch lire and plastic
farna may mel ar ignibe.

= [f the ranpe is near a window. be cerfain ihe
curains donal bkew creror near the ranga burmers,
griddle ar troller section: they cowdd catch fire and
cayse sengus damage and injury

& [0 MOT USE WATER OM GREASE FIRES! Turn
appiance off and smother fing with Daking Soda oo
us B iy chemical or Tosm -fype edinguisher,



+ NEVER | clobhing, pathalders, o ather lammalile
matenals come @fo coraet wilh or oo cose ta any
element, buerar, or burner grate unhil it has cooled.
Fabric may ignike and result in persoaal injury.

COOKING SAFETY:

» LESE QMDY DRY FOTHOLDERS. Moist or damp
potholders on hot surfaces may causa burns from
the steasm. Do not usa a towed or oibar bulky cloth
in place of potholdars. Do not et potholdars baech
Fek iderrrrrts, Bal Burmers, or Burnier grates

FOR PERSONAL SAFETY, wear praper apparel
Loose fittng garments or hanging sieaves should
rrer Dot wien) whibe Lesng bhis applianoe. Some
syrehetic fabrics are highly Timmatie and shoukl
ik D e whiibe Cooking.

e [ NOT wse akeminum faill 35 a shield against
food =pills or drippings around the burmars or
contrel panal aread. This coulkd obstruct the fhow of
sombustion and ventilated ar. This can damage
the finish of the range.

WARMNING! This appliance |5 for cooking! Basod
| n saferly CoOmsHMETalicns. DEver 2 the T MEe 1o
| WAIETTT OF [0 a3 MMHTI. Such use can damage the range

o DO NOT TOUCH THE BLIRMER GRATES OR THE
IMMEMATE SURROUNDING AREAS adjacent o
the burmers, When in wse hase aneas may becoms
Rk 2nnugEn to cause bums,

= WEVER Baave the range unattendiad when using
high fame sotfings. Boilovers cause smoking
and groasy spils that may gnite. Moes impartantly
il B Bormer Narss ane ermnlfered. gnbumad
gas will escape ko the room, See insade froml
cover reganding gas lesks,

* DMLY certdin lypes of glass, heal prool glass-
CEramic, Cergmic eathamaare or Other plazed
ulensils are suilable for range wse, Other bypes

L

SAFETY PRACTICES /

al ubersis may break wih sudden lermperaiure
cranges. Lsa only on e or madum heat sttings
according 1o the wiensil maneactuner's directions,

D0 MOT HEAT UNDPENED FOOD CONTAINERS.
B b of pressune ey cause the conlanes 0 bl

DURING COOKIMG, set the burner contrgd 50 1hat
the flame heats onby the bottom of the pan and
doas not exdand beyond tha botiom of tha pan.

USE CAUTION to ensure that drafts like 1hose
fram forced air venis ar fans do nat blow fammabls
materals taward the flemes or pesh tha flames sa
that they axbend beyond e edges of the pat.

ALWAYS use wlensits thal have Bl bothoms, aage
arough to cover the burner. The uge af undersized
uiensis could expose a porfion of the flame 2nd
may result in igniticn of clothng. |t == ako a waste
of gas

TG MINIMISE BURNS lgretion of  lammable
miztesizis and unindertional spills, position handles
af uiensil inward =0 that it does naot extend over
adpcet work aneas, cotking anses or the edga
of ihe range

HOLO THE HAMDLE of fhe pen fo prevent
migvemant of the ubansil when slirring food.

DO MOT USE the Inla-grill™ BBEQ fop section
for cooking excasshely fatty mesls of prockacis
ihat pramoie flgre-ups.

GREASE |15 FLAMMABLE. Let hot gresse cool
before atlernplang o handle it Avaid leffing graasa
deposts to collect, Clean after each v

KEEF BURNER PORTS CLEAM. This is essendial
for proper lighting and manbananca of he bwmars.
Il B necessary b clean the burmer pors when
there I5 8 Dol cuer oF when the Burmer does
i lghtl Taugh e e ronic: igniters click,

B AL T

& CLEAN THE RAMGE-TOE SECTION 'WITH CALTION
Bl sieam burns: do aod use 3 wet sponge o cioth o
clean the rmange whia it is hot. Some cleaners produce
noxious fumes i appled b a hot surface.  Folkos
direclions prowided by the cleanar manulactunar

BHE SURE ALL RANGE CONTROLS ARE TUIRMNED OFF
and the range k= cool before using any typa of asmsal
clpares on o arcund the rarge. The chemicad that
pmoduces the spraying ackon cauld, in he prasance
o Faral, i@nile o cause rretal pas B coerode. Dnky
an authorized semce techaicsn should perform
Service, Techmaciens must disponnect the power
supply tefore sanacing this wund.

CLEAN THE VENTILATOR HOOD and [iters
abore fhe range freguenlly o gresse deposis
firoen cooking vapars do not accumulebe an tham.

= [l CASE OF FIRE or when inentionally using
*flarming” lcunor or olhes sperils on the @nge. fnlios
hood manuiaciurer's insiructions.

= [NSTALL & SMORE DETECTOR inar near the lokchen.

= TURMN THE BMOE CONTROL TO GFF if a Eurrer
o aul ard gas escapes. Open a window or doar.
DO NOT attempd b wse the rarge until the gas has
had time {0 dissipate.

WAERMING! To mduce the nsk of fipping of the

apEeance, il mosk B2 secumd by & peaprly installen

arti-tip dewice, Venly thal ime anil-tp device |5
ergapged per insiallabion iestractions (note: anti-Hp
davica is peEuirad on @l s ranees)

& When using he aven: DD MOT touseh the inberor
surfaces of the owven of the eofeérior area
immediately surrounding the doar,  Inberior owen
surfaces bacome hat anough to cause s, The
heat defeclor, which deflects beal awvay fom Che
renge and e frim an the top and sides af the
et o, will 380 B hol whet e Oen & in e

i |!I '.|| -.I" I:. r

COOKING




SAFETY PRACTICES | COOKING

= Plage gven racks In desired position while oven =
cool. If a rack must be removad while the owen s
hot, do mok let the potholders oontact the hot
infrared bumies.

» Use care when opening the oven door ket
hot steam or air escape before removing or
repiacing foods

= DO MOT remosve the door gaskek
It iz essertial for 8 good seal dusng haking

= BE CAREFLUL not to damage the glass covering
the infrared broder in the gas oven. IF the glass is
damaged, air can enter the distribution box behind
the glass, possibly resuiting in an expiosion.

= In the event that personal clothing catches fire,
DROP AND ROLL mmadiately to extinguish flames,

» DO MNOT obstruct the path of combustion ar
ventilation ar,

» For safety rezsans and to avold equipment damage,
never sit, stand, or lgan on amy part of the —Rnge.

= Service chould only be porformed by &
qualified, Fadory Authorzed Ssrvice Technidan
Techniciars must disconnect the power supply
before servicing this unik

CARLIFORMIA PROPOSITION &5 WARNING

1. Remove 8l pecking matedals and labels from
vaur appllance. If the installer has not sat up your
applianca, please do it

2, Place the oven racks in the proper position
before turning on the oven,

For correct rack position, dhedk your recipe.

The most frequenity used position is number 2,
The rack pesibors arg numbered from the baktbam
to the bap as in Bhe flooes of 3 building.

it the oved arsd Tood may ol cook corfact

3. Before BAKING and BROILING:

Turm on the oven and broiler bumers one at a
time for 20 to 30 minetes aadh. This burms off the
manufacturing oils usad by the factory. Turn the
oven bumer on to 450°F and then the broller
bumer on to "Broil”., Be sure to bum on the
ventilator above your range while thesa burmers
ane an, 45 theng will be an odor.

e ..,I |'. 3 R I T ]
ICCEALNE SEFLES




OVENS RANGE PARTS IDENTIFICATION

)

A1 :
(i ‘00:-0 0 00-
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_Emj_
G OVEN PARTS IDENTIFICATION
!ln_ 1. Small Owan
- 2. Larpe Chwen
3. Verlical Rod Suppor for rotisserie rod
4. Rotissens Rod
5. Meat Holder
&, Broilar Bumer {behind glass)
7. Owen Lighit
B, Oven Thermostat Sensing Bulb
9. Corvection Baffle
- 10 Camvection Fan (canter back wall of oven can
] behind batrie)
i 11, Owan Gaskel
4 I : = 12. Daor Lock
-t e 13. i

1. Adjusiabee Feaat
2 Adjusiable Casters



RANGETOP PARTS IDENTIFICATION

1.0wen Dooar
2.5mall Oven Doar
3.KEick Plate

4. Door Handle

5
B. Swilch | Light, Fan & Rotis)
7.Drip pan handie

B.Griddlg Plata

8. Standard Power Fla Bumsar

10 Adjustable Legs

1. Indicalireg Lighks

12.Lamge Power Flo Bumar

13. Twa Pieca CGast Iran Waok Grate
14.Infra BB

15.Knob

16, Cast kon Grabe

17, Island Trim

B
Lt



FOWER-FLO™ BURNERS
Yaur new gas range & equipped with the Bfest in
turner lechnologe. The Power-FIo™ burrers an

b, 3

AR IE LA
XARAD

Mo F g

dessgned for maximum contral and the pracise usa
ol hieat whare it matters mos, The |¢I'R& lop-cap
soreads the samer flame e e Dol of & pol
o avoid Boe much heal being concentraled in (b
cantes, thus avoeding burming of delicate sauces.
The retartion ring at the bottom sabilizes the man
ports 50 a5 to achiess higher heat and mainkain
propes combustion ol the Durmers, lesding 1o greater
dlhcancy and no yedos ips, I always ON when
fhe burmer & in use The bumer should naver be
aperated if the cag is not in place,

A the mange-lop buriers have ehechonic Stark
gndion o ebmngle contnugusly Duming oo
Y¥han tha main bumes flama & biown out, ILwl rakghi.

SIMMERING

Yo new rangs-iop has cmephonally low simmening
capbilifes. The lege cap Serves 35 a heal difuger o
spraad out the haat to awed heving & cerar hat spof.
ksap in mind that beceusa of the high heat capacity
of the outar bume:, and the mass of the burner grates
ithey relan haat fonper than lighler, cormenBional
gretesh, some oods mey continue fo cook by refained
heat after the burrer has been tumed off,

When wusing the simmes feature, (wm e main bumer
kel chiowm bo Bl simimer position. Shoukd & siiong
draft or boll over estinguish the simimer flame & vl
rebght albornaticaly & the main bumes veould,

ELECTRONIC IGNITERS

it 8 bumer doas ot kgnise, lsten for the Clichang
sgund. if the bumer does rot click, TURM OFF
BURMER. Check the circwit breaker for a blown
fuse or 2 fripped circwl breaker IF the igniter shill
fails to cperakte, see page 189 “Troubdashoaling™,
“Before calling For Sendce®,

IEHITER
(R chmain|

NOTE: If youl are wsing propane gas, § siight pop
fash may occur at the burmar ports & few secomds
affer the bormer has been fwrmed “off™. This
“wlinction pop™ is novmal for propang gag.

BURNER EFFICIENCY AND

FLAME CHARACTERISTICS

It is necessany o keep the bemer ports and the
inilers clean far groger lighting and  efficient
parformance of the ange-op burmars.,

The burner fame showld bum completely armund
e Burmer wilh no excessive noise or Ming. The
flame should be blue in color and stable wish no
yallow tips

AR improper air-gas midure may caucss edhar 2
Eriprnieer Teatber or 8 yedlow fipped Name, A lechmcign
showld adjust the Hame. Durrg Inilial we, loregn
partiches in tha gag ine, o dust in the air arund

the appiance may ceuse an arange flame. This will
disappear wiih use.

1. Bumer Can

- Rebargion Ring
3 Spibgs Fing
4 Biimer Batia
o igreler

B WL

FLAME HEIGHT

The carrect height of the Rame mainky depends on
thar side al the Baltam of the cooking ubensl,
Follpwing are some basic rules for selecing
flame heighl

For safety reasons the lame must never
etend Beyand the Boltam al the cocking
ulgresl, Mever dicny TRmes B curl up the
sife af the pan,

Ulensils which conduct heat shosdy {=uch
a5 gess-coramich should be used with
rrediuem 1 e Hames, Il you are coaking
with & lange cot, a lasger flame can be wsed,

AP FHTHe LR




BURNER SETTINGS

The mngelop burner wakes have infinie number of
heat setling and thene ase na fived positons on the
contrl knobs betwesn Hl and SIMMER. To burn the
rengetop bumes an, pesh in the congral knod and
turn i counbarsiockwese to the “LITE" posftian. An
audibda clicking seand will b2 heard. When the gas
has bean ignited by the electronic spank igniter, turn
the kriob o the desired satling,

arF
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Note: If the lgniter continues to click affer the
burner has been Iit, twen the krab fo & sefting other

than LITE, or Hi. I ihe problem still persisis,
phearse call oy Service Holline af 866-402-4600,
CAUTION! When tuming on any RANGETINF
bt be zure to stop at the “LITE" positlor
betfore fumming tha burner 1o & Bame ptEing 1o
coaling, IF the bumer & not it and i is tumet
beyend the "LITE™ pasition, to Hl, MEDIUM, ar
L Ehver= wall be a Borst of Rame whes the Bumme:
does lipivl, [hils Sould caldse BUErns or Jamags o
tha surmunding counter top.

BURNER GRATES

Tha burner grebes are & heaey cast iron. They were
designed in seclions 13 make them easier o ramowe
and chaan,

FROFER CODKING UTENSILS
For best resulis wa recommend wsing Professional
Contowars. Thess bypas af vlensib can be found at your

fimer deparment stares, speciaity cooking shops, o
restaurant supply stores. i using reguler cookmarns
ke wery canaful if pans heve plastic handles, as our
Foweer-Flo™ turners can fame up on the outside of
e parand mell ar bubishe the handies,

THE CONTROL ENOBS

The comtrod knobs are madily associated with iha
burrers they conbriel, The RANGETOR comdrof krobs
are labeled gnd B front of the bueners. The men
control is placed slightly highar than the other
contral knobs. This & due to the physical size of the
corrnencial lype Ihermostals used on bhe prodect,

CAUTIONT

= Uze gxtreme care when placing the grill
components a0 the gl compatment. Asoid
hitting the ceramic @niter that could break,
prewanding g ralicn of e grill

# [ not lpaue the grill unatterded wihile s

= Do neot w=a chanceal briquettes, ceramic plates, or
s af dny kend.

After remowing all peckeging matenals, check i
b certain that the grill companents ana carrecily
assemilad In the grill bow, The grill grates and
the burner are assembled @n the grll box from
e taciory,

Nofe: Yowr gril racks are constructed from sfainless
sfeel amnd electro-polished fo achiowe a brifiant
frvsf  Affter the g wse, oiscokvation wl oocon
This i5 natuval amd imawsdaiie,

USING THE POWER-FLO™ WK SECTION
Dependirg on wour model e, your Precsm Seres
well Clean Ranges are eouippaed withla FowerFin™ wik
bumear. Onthe 367, 457 and 607 mocksls The BTU AEting
for this bumer & 30,000 BTUS. Onthe 30° five burmer
madel, the BT miing is 25,000 BTU'S

r
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USING THE RANGETOP

Wok cocking, of sbefry cookdng, requiFes intense
saanng heat for cookng. The Power-Flo™ Wik system
is parectly designed 8o defver high inbanse heat, by
spreacing Fue fsme vrder the diameder of the wioh pan
The flame g & e baliorm slablpas. e masy Bumar
poiis <035 10 achiews higher heat snd mantain proper
combustion of the burmess, leading (o greater efficiency
ared no velow lips. s always QN when e bumer is
irl usE, The burer shoosd never be oplsabed # the
Brarmer CAQ S nof o pace,

All the mnge-dop bumers havwe dedronic spad igrtion
I efrrirerh conbifuoushy urning pilels. When the regin
Erarmes flarme is o o, if wall sdght,

B 3 burner does ot lgnite, lsten for the cliching
spamd.  If the bumer doas not clck, TURM OFF
BURMNER, Chack the circwsi breaker for a biown
fuga or a bripped creud Dreakar I e igniber S50
fails 1o operale, phease call oo casbomer service
depariment at 1-866-400-4001

Nedax:

If o are wsing oropane gas, & sight pop or fiash
mdy oecur S e barmer pevls 8 few seconds aflsy
Ihe basner ek aen fened ol Thes “extincfion
pop” 5 normad for propans gas.

COOKING ON THE INFRA-G™ (infrared BBQ Geill)
FOR GSCR AND GRT DMLY
The b emer shidid §Ehi within 3 pprceimetedy 5 saconds.

= Prehesat the gnll for approximately 5 minutes
rminirmasm, Tha hot grill ssars the food, sealing in
b juices.

= The longer fhe prehest fime, the faster the maat
biravimes and the darker the brand maris.

® Filling reuies high heal for oplrmum resuns
High hesl |5 mecessary Tof Seasing and proper
brioaning. Most foods ara cooked ol medium
heat settings for most of the cooking timae.
Horwewar, whan grilling largs pieces of mead or
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pouitry, il may be neceszary to furm e heat o
@ lover sefling afber the initial browning, Thes
coaks the fzod Frough withoud Bueming the ousice

# Foods cooked for & long perod of time or bested
with 3 sugany mannade may need a kwer heat
sefling mear the end of the cooking time.

+ Afier grilling and the food has been remowed, fum
the knpi ba HE and basm off any encess gresse that
may have accumuleted on the burrer.

# Lkse a brass wire brush, dipped in bol waber, fo
loazan food parficles Tram the grate,

= When the grill has cooled, clean the drip tray,
ard compariment.

# [F.a laver of ash has deposied on the ceramic
burmer platas, simply brush ash to the back. | will
collect inta the drip pan fray for safe and easy
chean-ups,

& If aeh i particutardy thick and impedes the aidlow
oif e bairmer and presents safe and efficent lighting
of the bumer, when burner is cool, use a handhedd
vacuum cleaner and quickly vacuum aeay the ash.
Nede: The Slandard BEQ & anly avadalde on GOR
o Alon SeW Clean Ranges,

COOKING OM THE STAINLESS STEEL BEG
The burner should light within apgroamately 5 seconds,

# Prehaal the @il o appremirnately 10 mirnubes
rnimurm. The kot gril ssars the food, ssalirg in
the pices. The longer the prefwat ome, the fasier
the meat browns and the darker the brand meades.

"GI’I"II’E requines hugh heat 1o ophimum resulis,
High hest k& nacessary for searing and proper
browning. Most foods are cookad 3t higher heat
sailings for most of the cooking tme. However,
when grilling large pieces of meat ar goultry, it rmay

be mecessary 1o turn the heat to a lowsar =eiting
afier the initial browning. Thes coohs e food
through withou! Burning the cutside

# Foods cooked for 2 bng perod of time o basted
wih @ sugary marnade may nesd 8 lower
heat sefting mear the end of the cooking lma.

+ Alter grilling and the food hes besn removed,
turn the knob fo Hl and bum off any excess grease
trat may hervl accUmLEsiadl on the saimiess sieel eolant.

* Llse a brass wire brush, dipped in hot water, o
ke (oo particls fam the grate.

# When the grill has cooed, clkean the drip tray,
radiants, heat deflector and compariment. Wepe
the Li-shaped burner with & damp cloh

CAUTIOMN?

« Lze axirerne care when placing the gl
comgenents into the grill compartment, Awed
hutting the ceramis ignifer that cowld beeak,
preeenlirgg aperation of the grill,

# The grill must be assamibled as shown. The dp
tray heat shiekis muest be in place. and the bemner
must be properly positoned relalive o the gas
sty Incormect ssembly of the gnll may sesull o
unsale or hazardous eonditions during oparatian,

= [oonot leave the gill unafended while i s,

# Do gl use charoed brsguelles, comamic plabes, o
coals of any kind.

Afler ramowing all packaging materials, check o
b cortain Wl b @il Cormponsms ang carmacly
asgermiblesd inthe gl bow, The grill grates, stainkass
csteel radignt and the burrer are assembled in the
grill box from the faciory Plessa see below for
conect parls associatad with the gl bos,

Mioe: Fowr gnif ischs are consiructad fom stainlass
shent and mectio-poshed 0 aciveve a deithar frms,
Affer the fed use, dErolation wil soown This s
e a0 dndueivdabes,

GRILLING SUGGESTIONS

= Trim any excess fat from the meat bafore cooking.
FATTY MEATS increase the likelibood of fare-ups,
Cist sHis i the remaining fat aroung the adges &t
20051 mm) interais

= Brush on basling sauces iowards the-end ol cooking

® A seasoning o salt after peilling. Early salling
dries out maad.

= |sera spadufa or fongs instead of a fark ko furn the
meal, A fork punclures the mest and lels the
fuices fiow out

= After the |uices begn o bubbke 1o the surface,
fizn the meat ondy once.  This helps keep the
puices in the meat

* Snimie pleces of meat ard pouliny eock faster than
athers. ose thasa pieces to the coolier area of the
grill ndil the rest heva cooked.

*+ The doneness of meat |5 affectad by the thickness
af the cut, Chefs say if 1s impossibke fo have a rare
domenass with a thin cut,

TRU-SIDE ™ GRILL RACKS

# The goll racks are double Sdad, wo pasiban
grales, constrectad of pure stainless slesl. Lke
the concawe side (channels up) foar meats of
highar fal content {Sieaks, hamburgers, sawsags
pallies, olo.); wie e conved Side (channdls
downy with foods of esser fat content (fish,
wegetabies, fruis, etc.)

ARNING] Do pof lsave the  BEW
I

sECTIan

unaftended while cooking



HANDLING EXCESSIVE FLARE-LIFS

= The intense heat needed for grifing may also
cause fiare-ups, due to grease and basting
smuces dripping on the ceramic bumer plelkes

= If flare-ups ocour, use a long handed spatuia to
mave the food to another area of the grill,

* Should flare-ups becormne excessive, remove the
foad from the grill and turn off the burner

= Excessive flames oocur when cooking meat with
high fat concenfration, e, 309 ground Doef,
untrimmed steaks, lamb chops, etc.

= Be cautious when turning meat over and mever
PLOP the meat on tha grates,

COOKING ON THE THERMO-GRIDDLE™
Deseriphion;
» The bulltin griddie ks made of
38" thick stainlass stesl, This produces a surface
that i= easy o clean.

= The griddie has a alurninzed stes! straight
tube burner that 15 Iit by a hat surface igniter,
The griddle shoull pre heat
fior five to ten minwtes.

* A chopping block s aveilahle as an accessary and
purchased saparatedy. Tt is sized o fit on top of
the griddie surface whien griddle is not in use.

* The burmer is rated at 18,000 BTU/HR.

COMNTRIDL KNOB

= The griddle |5 ebeciromically controbed with
temperatures marked on the knob from 130
deqgrees F to 500 degrees F

= Thara are no fixad sattings on the knob,

# Prass and tum the knob countercladosise to the
temperature setting.

FREPARING THE GRIDDLE

= The griddle must be lesel o Hited slightly forvwasd
for opmum pesforrrance. The griddle should
have baen leveled during instaliation.

= PRICR TO USE, It is MECESSARY o wash the
gricdle plate with wam soapy weter then rinsed
with clear wates. The griddlie may be used without
bButter, manganing, or Gl. However, a very amall
armount may be used o favor foods,

COCKING OM THE GRIDOLE

= Check that the greass tray s tucked under the
griddle plate owerhang,

« Tun e knob bo the cooking mmperature o
preheat e ariddle

« Preheat 5-10 Minutes.

« Add bubter, margarine, shorening or ofl for maone
flavar; Add Ffood and cook!

DWVEN USE

GENERAL {Only on large self clean oven)
Youwr large mew owen can  used in 6 cooking modes;
coeection hake, requiar beke, comeedion rod,
regular Brol, comeection-brail rotEserie, regular-bouil
molisseris, To beln vou dedde which way to ook your
fiood read this inforemation firsl Remember i 5 a
nesy oven and tha tharmosiat has een checked far
acouracy. Your okd aven had & themmaostat that awer
the vears got a litle cold, Check your recipes for the
coredt time and termperature and dont use he od
tirma or lemperature you wang using ko compansate
for your cld owan baing off temperatues.

SMALL OVEM REGULAR BAKE ONLY

BURNERS
Yo neve Preciion Seres™ range is equipped

with bake and broil burners typical of those
used in restaurants. The owen brolker burmer is
18,000 Btuher and the oven baking bumer is
30,000 Biufr.

ELECTRIC GLOW IGNITER

The owen bake and broil burnars are equipped with
an electric giow igniber and safety system which
lights the gas. There will be a delay after the control
knob has been turned on towhen you actually hear
gas armiveat the burnez The burmer will ignite after
thegas reaches the bumar, sometimes thiscan take
&% long &5 45 seconds.

LUSING CONVECTION BAKE AMD REGLLAR BAKE

TO 5ET THE CWEN FOR COMVECTION BAKE

AND REGULAR BAKE

Dwcide if you e ooing o use COMVECTION BAKE or
REGULAR BAKE, These cooking modes o fir baking
oF WEITTING: Lsing one, e, Bhvee or four racks. F you
are going T use Regular Bake wm the oven contod
knoh iothe Emperatune usad e ecpe.

To use Correection Bake, simply press the
CONVECTION Button located on the front

panel to start the Convection Fan.

CONDENSS TION

During amy cooking process there s a cerain
amuount of moisture that evaporates from the food.
The amount of moistura that condenses on the
o clegpsands an tha moistuns conbent of the focd.
The molsiie Wil condense on ary surface that
I5 cooler fan the inside of the oven, such as the
conrol panel or te top of the door.

CONVECTION BAKE

Convection Bake Is baking with & fan at the back
of the ouen circulating the hot air in 2 continuous
patim around the food. This cing uiating hot ar hests
and brovns the surface of the food mome affectively
than in & standard oven, This allovs mast foods to
be cooked ot lower oven temperature or in less me,
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if baked at the regular femperature. The & ks e
circulaied and reheated. Uncovered, iDnger cooking
foods such as lage pieces of meat or other foods
lhat can be cooked n low sided baking ubersds or
air keawened hoods, ar whers vau el ses The mitsl
SIS N cooking time. Using muliphe rack af the
same fime will achieve & good time sesing, as you
can cook more food at the same Bme. The rsmber
of recipes requiring pretkaling of the oeen s educed
conslaatly Decase the heat reachas the faod faster
a5 the hof air oroulabes eround the fopd

FOOOS SUITABLE FOR CONVECTION BAKE
Air Legvened Foods {angel food cake, soulés,
cream pults, meringue shells)

Appatinars

Breads

Main Dishes

Chaipry Mdeals (1 b0 A racks)

Crookies

Pl

Pouttry

Roests

COMVERTING RECIPES TO CONVECTION BAKE
Loaw sided taking utensils will provide the besi rasulis,
as the hot air can reach all sidas of the utensil ezsiar.
The gven temperatue can e kefl the same as the
recipe and the food cooked @ sharfer period of e,
The bermpeatune can be lowersd 25°F o S0°F ard
the tod will probably take the same length of time
to cook &5 the recipe states. If you find thet food &
adequately brawnad on the oulsida, but not done in
thee cenbar, kower the Sermgamture anotiar 25°F and
acdd 1o bakng lime. When reducing the temperature
atways check the food for doneness, a mimwiz or
two before the minimum time stated in the recips,
A5 LT cAn -':'Illu'-l‘.]!.'E be added. Some recipes wil
GOk Tasier than offess, Them 5 nd way 10 predict
exactly how lng each recipe will lake when you
conyert it to convwection.

Convaclion will B easar to use afiar you have used

if & few times 8= you will begn 10 undersiand the
Wiy it bakes.

SELECTING UTEMSILS FOR CONVECTION BAKE
Cootang by corvection does nol reguine amspecially
deaipned baking ubensiis, You poobably have mamy
utan=®s i your kilchen thatane suitable fo u=e. Whean
choasing 2 baking ulersil, considar the mataral, tha
dipe and shape as Ihey all alfect he Baking lirne, the
apre=arance of the fmishad product

Melzl bake ware (alumanum, stes! and castiron) all
resall in the Reslest cocking e and the bes! end
product, Algminum pans work best bor all types of
beked goods. For the best iowning, use 8 pan with
& dark or dull finish that absors neal, when baking
pies and breads. & shiny finksh works best for cakes
and cookies, since & reflects some of tha heal and
arewides 3 lerclemr sertacs. Cookde shgals with iy
oo lip will gee the besd resulls, as the heated air
can cacadale all aroied the sades of the food

For roessling, vse bottom of the Boofl panand elevale tha
it on A rmedal raasling rack. GiEss-carmic o gliss
ubessads oo not concuct heal a5 well a5 metal, bul they
can be used. Use fhemn for ©oos thet do not requre a
dark brown crust or Cnispng, such as soufiles,

Bakad berns cook more quickly and evenly dihey anc
ncfedually smalks in S5, e twa or thres srall ioods
o betber than one lange peecs, When singls Tood Berns
zre bakad, Blways centar the rack. IF seversl fooos ane
heirg baked, space therm evenly on the racks

RACK POSITIHONS

dne o four racks can be used simulaneshy
during comeection baking. Place the rackis) in the
desired pasition bafora tuming the oven on. Stom
il unesad racks out of the Oven.

fack pasilion 2 {second from Dotbomn) will probatly
b usad the most far single rack convection baking.

When baking on mora than one rack you de nok

meed to slagger the pans. Allow &t least 1" of space
betwean the oven walls and the pans so the heated
air can circulate. Pars should be placed n the
center of fhe oven, stacked above sach reck

REGULAR BAKE

Bake & baking with hot convected aar; there is no
far. The ar movemend commes from nebueal comwection
a5 the alr heats, it moves o the top of the oven.
Thirs oy madce 5 i 5868 &3 you haee Deen usrng
for haking on one or wo racks.

FOODS SUITABLE FOR BAKE
Appefizers
Piag, Cakag
Breaids
Desserts
Main Dishas
Ormery Maats {1 102 racks)
Powiltry
Rasis

CAUTION: Aluminum foil should never be wsed fo
cover the owen racks or fo Bne the omn boltiom
The trapped heat can cimage the _'=|'-'-"|.-|" Ti5i!

ibed alf camnal adeguately reach the Poosd

RACK POSITIONS

e O b rachks can be waed semolanecesly dunng
baka, Flace the rackis) in the desired posilion
bafora tuming the cven on. Siore ary unused racks
out of the aven.

Rack pesitiar & {sacond koem Boflom) will peobabéy
b uised the most for snglke rack Daking,

If you- are wsing e ks simutaneously, be sure o
chack the foad on the boBom rack seonar than Be
mininEm e, The food on the eer @Bek posiion
may cook slighily daster than the Tood on e upper
rach, particularky if you ane using large haking uiensits
s0 thal ong & not directly above the oher and the
hsred air can circulats fredy around each gan, Alkes



& haast I'.l'h‘!‘ll'i.'.l'.-ﬂ'.fﬁﬂiﬂl! Dewessn 1he pwan walls and
Ine pans

If using farge of commenial see baking uermsibs, fhe
ot iy baioe o Bew axbrd mirubes &% e air cannol
circuiabe as fredy = it ooes with a smaller pan. When
wsing commenciad size baking wenzils, use only one
rack a= the heat doas not hawa the mom o cingouizhe,

GETTIMNG THE BEST RESLULTS

BAKING:

= Follcaw the racipe armouni and  ingredients,
inciuding e s2e and shape al he bakng wlensi
recommended in the recips

& [ nal open the oen door “past b pesk,” rse the
irtericr cyen fight and ook through the window

& [ nial ke thee e Bor sEocagh, aspacially winen
baking in the owen. Extra ukensils. nol being eed
for haking. can affect the food product. baking
time, browning, and end resulf,

® |f o are using glss ularsils, lower tha
temperature 25°F,

® |J=g a minute timer and set it for the minimum
tirme suggested n the recipe.

COMYECTIOMN BAKING
= Fllow the first three recommeandations above.

= Retal ubensik give batter results. in convection,
than oo giass baking ulensils. IF wou use glass, it
Lisially 15 el nNEcEssans 10 iower the emperalue
an aditional 25°F.

® Lz g rminute Gimer and set il for less than
minimum fime suggested in Be recipe, The Tis]
time you use 8 recipe in the conveclion moage, be
sune ko note The new baking time on your racipe
for fukure refarenca

» He sire o read the s infommation on convecion
before Lsing the oven for the first ime |, page 14-16.

* Feanin mind that cormeclion bakirg resus wary,
depanding an lype of pesiucd,

MNoates:

HIGH ALTITUDE BAKING

Recipes and baking firmes wary if you are baking at
Figh alitude. For accussde Bdormation write o the
Agricultbure Extensicn  Sereca.  Colorado Sdade
Linrvergaty, Fod Calling, Coldrado BOSZ 1. Specify (ha
typeof infomnation and the balong mode {comeandion
bake or bake) vou nesed, i.e, cakes, beeads, atbc
Thers may ba & cost for the bullabins.

TO USE THE OYEW ON LOW TEMPERATURE
The owen can be used ko kesp hol food hol, &
calydrate food, o warm plates, for slow cooking (a3
in-a crack patl, &nd 15 dedrost oods

Y cankesnhod, cotkedinod 3l seving lemparathe.
L&t the owen bo the temperature supgssted in the
char., Rare meal must ba eaten when il is remowed
Trorm the oven, &5 T eoebirues cocking rom 65 oen hest

To keep Iood moist, @ must be covered with
aluminurm fioil ar a lid.

T defvpdrabe fod, Tollew Seggestions in a recige.

To warm plates, check with the dishweae manufac
turer far the recommended tamperaturas.

To uge the oven &5 @ iow cooher 56t the oven congml
knok fo 255°F. Mace the food in the pven in g pen with a
tight fitting |d. Foliow recipas far fhis bype of cooking,

Ta thaw uncooked frozen Teod, s the oven control
ket b “wwarmn”. B sure the focd is lighilly wrapped
in foal. Thien the food just enowgh. Cook immadiataly,

USING

Do mat rafreaga.

T haw Trozen cooked food, s#1 the aven krab 0
IHFF. Loosen the fresrer wiapping, Do nol e
plastic wrap or wax naper in the aven,

FOOD SAFETY

According o the United Siates Department of
Agriculture you should not hold foods at temperatures
between 40°F to 140°F for longer than 2 hours.
USING COMVECTION BROIL AND REGLILAR BROIL.

TO SET THE OVEN FOR CONVECTION BROIL
AND REGULAR BROIL
CAUTIN: Pay special attenbion when seiling [he
Ol Comlrol Kisals on "BRODALY. IV woi s=l e Kol
st tha “BROIL" saiting, e bumer will not sgnite
Dpcicli i wime ard @oirg o use REGLLAR BROIL or
DONNECTION BROIL, IT wou ara going 10 wse regulke
brod turn B Owen Conkral lonob To “BROILS To se
Comvection Beoll teen the Owven Conkral Kmab in
“BROIL" and press the COMNYVECTION Dution e opersss
the fan. The burner will ignite after the gas reachas
the bunmer, The “oven on® ndicator ight will come
an o ket youw knpw that the broder is currendly on.
During tha broiling process, the infra-rad burner
aroducis such 2n imenza heat that the burmer will
cycde onoand ofl b rmaintain an efscient yel sales

nberior cooking e onrment

Tha HEAT IMG indicalor light on the vahve panal cyclas
on and off with bumer 1o ke tha wsar lnow when the
burner is I This cycling process is used I evanly
cekribate snd Salety condrol the interse hegl thal e
ool burner produces. The cycling feature prevents
the bumer from producing range-darmeging heat

RACK POSITION

The rack posiion depemds on lhe fype and
thickness of the food. Thick pieces of meat or
poultry {1" or moma) would typically be broded
or conwsclion Brogled an rack position 3, Steaks,

YOUR OVEN
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chops &nd hamborgars would typiczlly be broiled
on rack pasition 4. top browning cassemles or
bread, the thickmess of the food veoudd indicate the
pasilion, Cassenles and bread would ypically be
Eroversed an rack goslion 2 (ses mskiuchons Below
for Fnore srdormabon).

CONVECTION BROIL

Conweclion brol mcodking by intense infrared radian
sl Suipplied by the bradl Burner while fan at the
back of the oven circulstes gt air ina continuous.
pattern gnawnd the food. Convecticn broil cooks the
Tood wilh Detber resuks for thicker culs ol ral. The
meal segrs on e oulside and redges more |UCes
andd natural iawor inside with kess shrinkage

FOODS SUITABLE FOR CONVECTION BROILING:
Thicker Culs of Meal (1" or more]
Fack pasilion 83 |samw posibion tor Beoiling]

Thilcker, lregular-sizad Peces of Poullne (1% o maoee
Rach position 82 ar #3 {same position for brailing)

Thicker, Peeces of Fesh {17 ar more)
Hach pasition 83 |same posiion kr Droling|

Top Browmning: Cassercées and Breads
Rack positicn B2 ar #3 (same position for brailing)

REGULAR BROIL
Erodl b= coobing by inbenge niraned radiant heat supplied
by the broil bumer located at the op of the owen.

FOODS SUITABLE FOR BROILING:
Appetizers

Rack pasition 3 ar £4

Meats, Poullry, Fish (under 17)

Rack position 4

Top Browning: Casserches and breads
Rack position &2 ar #3

MNOTE: The brover pan for both hroiling amd comeechion
beoding shoutd be placed 3l the way to the back of the
oven and centered on the reok for bes! resuils.

USING A MEAT THERMOMETER TO BROIL AND
CONVECTION BROIL

To acevirabety detenmins fhe doneness af a thick seak
or chop (1-1/2) inches thack or more], wse & meat
farmomeler. Insed the point of the thermometar
wila Ui side of Eha rmeal o he cenber, Cook Bhe it
1o OFF for rare maal, Cook the first side 100°F far
medeam o well dore. Cook ihe second side o the
desired degres for the donanass you wanl, 140°F
o 145°F Tor rank, and LSCOF o 155°F hor medium
gl 160°F 1o LESF for wed done, T wou are cooking
pok, cook 1o 160°F

A karge bao-plece broll pam comes with your new
mnga. Whan you are broiling. always use kbath
piecas, Do not cover the grid with alumirgm fl
This shefted grid allows the grease dopdings 1o fow
mla the Dottam ol e pan Keeping it away rom he
iferee heat of the infra-red broder bumer, Thes nefps o
minimize the smoking end spafiering of the pesse.

TO GET THE BEST RESULTS

OFEN DOOR BEROILING

NOTE: Open Door Brolitng Is also possibie with the
Precision Seres oven. Howewer, the owen door lnge
DOES WOT have a dedicated Brodl-Shop posiion.
To achieve the best resulls for Open-Door Broiling,
ope owe doar approximralaly -8 lches

WARMNING! MEVER |eave pets andforsmall children

aitended whike oven is in the Open Door Broiling

noetins . Fromt panel amd knchs mar Pk not o thi
1E feat |5 direclly escaping ta ihe Ireal

1 af the oven. Wear oven mitts and always

NOTE: If is naf recomimended fo use the comvection
fan i Open Door Brofling.

o Defrost the fosd before staring fo cook.

= Put food on beoder pan, cenbar and push broiler
pan o fhe very beck of the aven rack

* Sata minule tmer for the minimomn lime b chack
the food.

o Shaaks shoukd be &l st one nch theck, # rane
cioneness B chesared], I 1 olifficadt i gt rane wath rrsal
that is thinner

® Flber b Qe Lokl cookirg time, burm he hood o
only cenc, IF 15 not necessang to lurn over thin
foocks (hled of fesh, Hasm slices, 830, ). Liver ghies
miList ke turnied over.

® Lisia two-pezce broil pan, Teo-piece brodl pans
arg dasigned o maemniae smcka and spalbern, D0
NOT cower the slotted grd wath aburminum foll,
This wall cateh the gresass and could calse 8 e

= Whan tap browning use metal or glass-Ceramis
bk ware. DO NOT use heat-proof Glass or
potiery 35 hus type of glasaware cannot withstand
the infense heat of the broiler burner.

NOTE: Fou camoet wse ihe broter bummer and ihe
bake burmer of the same fime, When ame is on, e
pifer canmat be furied ool

USING THE OVEN ROTISSERIE

Your (Gas Sel Clean pven comntains a mlissens sysiem,
complele with 2 vertacal postioning mod, a U-brackal, a
haaonkal spt rod, and beav-coby, Cast sharness slesd
prongs. Akg, the owen comes with a porcelain-coated,
bwor pigce broler pan, provided lor yaur convenience.

Ligingg the rofissene 15 quite Simpe,

= Placa iha veticel positioning rod into the hole
located on the bottom left side of the owen can



® Place ywour robsserle spit-rod wilh vour mesal
prepared  bebwssn the o prongs on the
U-bracket, and swing inlo pface on the right sade
wall ol thet cwen Gan

= Placa the broil pan deecty benaath the meat.
* (lose oven door
= Saf the ovan o Brod mode

& Prpsg e rollssense hultan on The kit side of the
fromd panel which will activete the mtissene motor.

MOTE: For Convection Ratrssene, simply follow the
same steps and frst press the rifisene buthon,
fallowed by the convechion butfon

MOTE: Rotisserie system is only availabie i the Frecision
Suries gas SeffClean Ranges and NOT ihe Precision
Senies Hlandand pon-self clem gas conveclion rangas,
NOTE: Rotisserie syafern can ONLY be psad in His
Broll Mode, and nol Bake mrade.

INTERMAL COOKING TEMPERATURES:

FOO0 OVEN TEMPERATURE

Egg and Egg Dishes

Eggs Cionk wnd yolk and
whife are firm

Epp Casserobas 10 dapren F

ERE Sauoes, Custards IE0 deges F

Ground Meat and Meat MWixtures

Turkey, Chicken 165 dagren F
Baed, Weeal, Larmis, Pork 160 gepeen F
Fresh Beef, Veal, Lamb

Medaim Rane 145 fepes F
Medsarm LE0 degrea F
Wall Dana 170 Dagrea F
Frash Pork

Mt 1RO dageesn F
Well Dane 170 degea F
Roast Beef

Ciooked Cormemarcally 140 dagrea F
Wacuum Sealed 140 gepgres F

USING

Ready o el 140 desgree F
Pouliry
Chicken, Turkey-#hole 130 deggree F

Chickien, Turley-dark meal 180 degras F

Paullry-breast 170 degrae F
Cuck and Goose 180 degrae F
Stuffing

Cooked akone ar in bird 165 degree F

Sauces, Soups, Gravies, Marinades

Lised with rew mest, pouliry, o fish Bring o bod

Cealood

Fin Fish Cook urii opeque and
Hlakes easiky with a fork

OVEN SELF-CLEANING

The self-cleaning owen of your new range features
pyroiytic self-clieaning. Whan =2t in the SELF-CLEAN
made | the con reaches & high lemperature thad
burres off the food soil,

When the gwen = on for SELF-CLEAN, only fhe
RaMGETOR burners can be used.

NOTE: Before turming owven to selfclean mode,
wipe up the pacessive Food Sail. Thrs wil minimize
Aty axcessive smoke or fames that may secur

i &= comman fo see smoke andior flames
during the SELF-CLEAN cycle, capanding on
the content and amount of sall remaining in the
awan. If & flame persists, turn off the aven and
albow it fo cool bafore opaning the door o wipa
up the excessiee foad sail.

At the end of fhe SELF-CLEAN Cyche, snme gray Bsh
af burmed residus may remasn mslde the cven. Thes
i= a minaral deposdt that does mat buem or malt. Tha
amount of ash depands on how haavily sciled iha
dritrt W biefore the duen was claaned. s epsly
remivil, once the owen has eooled, using a damg
paper fowel, sponge, or cloth,

Wipe off &y srake resdue that raméns on the

G YOUR OVEN -
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SELF CLEAN

frart frame with Formuls 4098 or Faniastils.
¥ stain remains, use 2 mild ligued cleenser. The
amount of smoke stan is drectly refsled to the
armiourl of Pood soil bl in the e of self-cleaning
Chean the sven often,

OVEM D:O0OR LOCK DURING SELF-CLEAN

Whiert the Clean cycle slarts, tha ook Tght ures on,
and the sutomaiic door kck cycle Degins. Do M
atternpd to open the dogs when the iock light & on
You can stap the cycle by tuming to OFF positicn.
The kck light will kurm off only after the oven has
cockid below BECPF, and the aulomatic door lock
b completed s Cycla o the ofen postion

BEFORE SELF-CLEAMNING THE DVEN:

¥ Ramove all ulensiks and racks.

W Ll thi cren froml Brdeme and duber diode adpges
Wipe Lip lange Spil overs and grease

v B sure the ight bulbs and gless covers, gre in place,

¥ Turnon the ventilation hood atove the range and
leawa it on unti after the owen has completed the
self-Clean cycle.

¥ Wipe oul puddies of grease and any loose =0l thit
i b ity rirmcnead,

» Famove any S0l thal B oulshie the door saal anea.
This appliance i dasigned 1o clean the awen
imeror and that portion of the doar that & irside
tiviz cwer. Tha culesr ecpes of Lhercoor 15 rol i The
ClEAanng 2one,

WIPE THIS AREA CLEAWN BEFORE SETTING
THE OWEN TO SELF-CLEAN.

SETTING THE CWVEN FOR SELF-CLEAMN
1. Sef Crven Conirpl Knob o *CLEAN",
= Bilower tLMS on.
= LELF-CLEAM Light turms oo
= DO0R LOCK Light fums on mmediabely and
Hhiz e Labedhy corygaaes within 10 saconds of
satting Chven Knod to Saf-Clean Mode
= The doar closing process bakes approximately
B0 saconds o comoleta, at which fime tha
dogr batormes hocked

FEEA

MODE
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SELF

-CLEAN MODE/CARE

AT THE EMD OF THE CLEAM CYCLE:

The Clean cycle takes 5 hours to complate.
The DOOR-LOCK light tums off once the cycle
has finizhed,
1. Tha door laich will open automaticaly after
the oven temperature falls below S50°F and the
auviornalic Door Lock compholes Bg 60 he, cpche
to the OFEM position

CAUTION: The mierar of the owen will shill be at
baking temperatime when the lock Gphil turne off
et 1Ne oven doar Cof De opened. Use cavlion @

the ewen may be ol enough lo cause burrii.

2. Tum the Oven Condrod Knob b OFF. Open the
ren door arvd st for the sven Lo soal 16 room
tamperature. Wipe off while ash esidue with a
damp choth or sponge before plcing oven racks.
3, Replace the oven racks,

A stainless sieal paris of the applance can be
cleaned with hol scapy waler, rinsed, dned and
buled in a shine with a sofl, heawy pie cloth. Malkea
sure wou cean in e DIRECTION OF THE GRAIN
and mewer N CIrcUlae mokans 85 this may scrakch
ihe stainkass sieal,

WARMING: Be carcful cleaning any part of this

3 [ s WA I -.'I

When cleansng thes ramge or range-ing:

1. Always wse the mildéest cleaning procedurs
first. Some brangs of deaners of tha sama lypa
ane harsher than others, read ther drections. A
seent of & propellant can make A diffesnce in
the product, Read the ingredients. Try on e smal
evea firsl

2. Toavoid maring the: serface shways rud metal
finishes in the direction of the polsh [grain)
lings. The cleanar will be more effectve when
used in the direction of the palisn lines.

3. Useonly clean Sponpes, sol cioths, papariowels,
for cleaning or scouring (LIse only 3o00p pods
with soap =il in them. A emply pad can
ecratch), as recommended in this ssckon.

AND

MAINTENANCE

4. Besure io rinse all pats thormughly and towspe
dry to void water marks

NOTE: BRAND NAMES - In this section on cleaming,
e uge of mame brands 8 infended only 1o indicate &
hrpe of ciearer. This does ast conshifite an endorsemend,
The omission of any rmame brand cleanar does nod
imply its adequacy o imadequacy. Many products an
feginnal in distribution and can be fownd i the focal
imankefs and depariment sdones.

RAMNGETOP

Turn off all tha bumers and allow fhe grades ool batome
shartrg o chisan the sogelep Do not chean hot arfaces
This cordd beeriwoa Clean orly when tha range or mnge
tan ras cooted aown b roon Bemperature

BEURNER GRATES

When Bfting the grafes, be careful as they are heavy.
Pleca them on g prabeched surface, so they won't
scratch the surface they ara laid an.

The bumer grales are melte porcelin erameked
over cast iron, When coodl they may be placed in
the dishwasher, ar wipe while on the angelop
using hot sosy wialer, then rinsed and wiped dry
The bumer grates will not rust as they are matte
porcelain enamsl on bath sides. for durability.

The cocasional vse of mikd abease cleaners swch
85 Bon-Amel, Sof Scrub®. Abrasive cleansess,
u=ad vigomushy or o0 offen, can eventually hamm
the emamel. Apply wih & damp sponge, mnse
lr'lll‘ll'lJl.@hl'g' and dry.

T pecelain may pop off fhe edge of (he grales
chea 1o regid Dernperalune change when e burners
are urned an, Do not be concerned as this does not
rasult in the debanoration of the gratas, The cast inon
saon darkens b Bland with the porceban enamsl, Be
caredul witer wiping an ares whies he porcetain bes
poppes ofl, 25 the edges ma' be sham.

BURMERS
For proper lighing and padormance keep he

nurrers clean. B s necessary o chean the burmers
iff thay do not light even thicugh the igniter cicks, if
there has been 2 severe boll aver, or when fhe flame
does not burn blua,

He certrin &l burmer knobs ave n the OFF pasition
oefore attemipting to clean the burners. The burners
g bt disgied fOF Base in cleaning, When

E ;
5
)
P s e

.-__‘ F N 1. Buimser Cap
) I 2. Retertion Ring
b 3, Gpliags Ring
4, Bumer Basa
\5) 5. ligriter

&, Venfun

the grates and baeners ae cool, remose e grale
The Burner Cap and the retantion snd spilsge Ring
can easily beliffed ofl. Wash {hesa parls in hot soapy
waler, rinse and dry thoroeghly, The Bumer Caps ana
cregslEn enamel, 1ol thee dinscliores on e prendous
page fhat ware given for the burmer grates. A bristhe
brush can be used to clesn ouf the bumer poerds, i
MECBSEAY,

After chaaning. it s impartant fo male sure the
Lowating Maleh ab Bw Battom al (b retention ring
& properly aligned with (ke corresponding Mark in
the Base and that e Locating Bies In the Cap are
ergaged inthe hoes inihe Ring. ncarmect aligament
will produce a potenfially deangerous fame and
proc’ b parformance.

') -
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IGHITERS
Wipe with & waler-dampened colicn swab. Be
carelul nof o damage The igniler, (See illusiraiion).

COMTROL KNOBS - RAMGETOP AND OVEN
Thasa ame mads of die-cast metal with plaslic insers
fror esesiys @ripgnine. Thaycan e chaaned in bl soapy
vieaheer, Tronesnones e Kinoins from the contenl panel, grasp
the knob and pull straight forwercl Wash, de nof soek
Rireeand dry thangughly. It i important o replace these
Rt o dhee Coeresct gt vabut an e Conliod pane,

LOW BACK, OR HIGH SHELF (IF INSTALLED}
Depending on tha model, these are constructed of
all skainless stesl. Lisa the médest cleaning procedure
ferst = hot soapy waler, rirse and diry, Hihe panelhas
foad sail rernaining, Iry & general kilchen cleamnsr,
gsich &8s Fantastik@®, Senple Greeni®, or Foemauls
d{rafe For hard fo clean soil use & siainless stead
clearer such as. Bon-Amed Cameod®, or Bar
Keapars Friend. Apoly cleaner with a damp spange,
ringa tharaughly and dry. Shways scrub lighth in the
direction of the grain. Do mof use a steel wool pad,
it will scratch the suface. To fouch up noficeabls
scratches in the stainkess steed, sand vary lightly with
dry 100 grit emany papar, rubbing in e direcan
of Ahe grain, Aler cleaning use a slainless 5o
palish, such as Slainless Stesl Magics,

IF thea raar top burmers ana wsed extensively on bagh it &
p=sibla for tha varfical stanless sted panel to discalor
Troves i Boorree o, This disooloralion can be rrmoud
by Lisang Fewese Ware Stainless Steel Cloanear,

OVEN AND DOOR INTERIOR

ITin Ihe evant the oven Soor comes off track, or
becomes misaligred, realignment can be achieved
by foikowing this simple procedurs:

Open the daor and hold i all the way opan. Close
the himge laiches, Onoce Doth hinges are locked,
Zently Bt the door up and partially aut until the
door es evenly aligned, Evenly slida the door bach
intg plase and check to assure the hinges rast in

Ihe canber of gach oo Ringe rolkr, Witk the oven
ool fully apen, uniock hinge IEches and e door
is ready 1o close again. Cal our service tedhnicien
if wou encourter difficulty,

B suire T o and door ane cool balore you Sian
1o clean them, They are pomeksn enamel oaatec, Il
& acid resstent, bk not ackd oroal.. Therefore, Bcid
foeds, such as vinagar, thubarb, aloohal, citric juices

ar mik should B2 wiped off and not allowed ko braka on.

Try mild cleamers, such &s: Bom-AmdE, Amemania,
Ammorsa and weder, or Soff Scrub®. Apply iha
cleanar o @ darmp sponge o clilh, Rub Bghthe Rinsa
thoraughly ard dne H food bas bumesd onbo fhe owen
and & dalfficull ko ramave, Saak he apoks wilh a cloth
safuated walh houzehodd ammonsa. Al o 10 208k
for an houror bvo, with the dooe closed. The food soil
should ba easy o remowe with a damp soapy clath or
il alwasivg,

OVEN RACKS AND ROLLERS
The: oven racks and rollers ane chome piated sheel

Chrome cleamers, swch as Soft Scrub®, Cameoor Bar
Kasepars Friond can be appied with 8 damp spongs
Tolicrairneg peckage direclions. Rinse and dry. Poveesed
cleaners such as BoreAm i or Comel are applied walh
a dernp sponge of clath, rubbed Bghily, rirsed and
dried. Hersh Cleaners which are commercial owen
chaanars, such as Eagy OFE ar Dow can be usad on
e ek Hinsesir, S0ME SOMetEmial dwen clianer's
caLse darkening and discoloration, Tess (he clearer on
asmal pan of the rack and check for avy discolorahion
befione cleaning the entire reck. Allow fostand for 1510
20 minules Rirese thoroughly and dry

FRAMES, SIDES, DDOR EXTERIOR, HEAT DEFLECTOR
These parts are mace of slankess seel, follow 1he
directions for the Backguard [ses pape 28} . Take
care when cleaning tha door bop. Do nat let vwader or
deanegrs run down the wents, f waler or deaners spill
wies e veeris, Ty iy sl [ grkasess wesiches M o,

r

Ay g m T,
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DODR GASKET

Use & ganearal kilchen s pray cleaner, such as Formuia
4058 or Fandastik®. Spay it and blot drywith a clofh
Do e rub, Da naot remaes: or damage the gasket

OVEM LIGHT BULB REFLACEMENT

For oven ight bulb replacemand use only a &0 watt,
130 volt appliance light bulb. These are available in
suparmarkels. D0 MNOT ugse 4 standard light buib in
any oeen, the hest will break i

T REPLACE THE LIGHT BULB:

1. Bir sura thi owen lighl bull geech is in (b
off pasilion

L=t theer cdwer @l the bk ool compleley.

2. Ramove the light covar, Tum the cover ta the
left {oountercloclowisa) to unscrew it

3. Rermawa the burnt cuk Bulb, Feplace it witha 40
vaall applisnce light bulb anky.

4, Replace cower. Tem circuit braaker back o, if
turned off, {See Caution Bk

oreaher pansl, o

DURkD Dd5e Irdem INE Swast,

POWER FAILURE

The brailer and owen bumers canncd  be turnad
on dunng & power Failung, To fight the sealad bop
burners, turn the contral kpobio “lie” hold a lighted
match o the port ring. After the flame is burming
all the way around tha bumner, adjust the flama io
e desargd hesghl, 1L s necessary bo light aach
numer individualty. Qg oot Bght moreg than one
ourner &t 3 time

L
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LOCATING RATING FLATE

SERIAL &, MODEL & AMD YERIFYING GAS TYFE

The raling plhie contains necessary information
reganding you range. |t provides {he model §, senal
# and verhas B gos bpe and BTU imput ralings
for each burner of your appllance. When calling for
service, please have this information at hand

The moded¥, zeral # and Bas [}'IIIE' infarmatsan =
located intwo places. First, whan you open the ovan
daor, wou will find a slickar that showss the modal 8
Pedhormes] by esthaer an N [Bor nalural gas) o L {lor L2
gash and the seral & [See pchure]

The raling plale, showing the model #, serizl #, a0
lype and gas BTL mpul rabngs for sach burmer, 2
well as necesagry Information from ETL test labs,
is located behind the kick-piale, You will need o
remove the kick-plate o acoass this information
{(2me piciure).

—Model #, Sedal #, and gas bype lecation

| Rating Plate wi BTU ratings

- Mocled ¥, Serial # and gas type location
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RANGES AND RANGE-TOPS

PROBLEM

FOSSIBLE CAUSE

PROPOSED SOLUTIOMN

Ranga non-functional

Mo eleciricity or gas supply Tiern an gas supedy walkve
Check circuit breakiers
Techanical

Call for authorized serics

Cnie or more fuirnarswill net light

Mo slpciriciby

Check circult breghers

Mo gras Chick gat supply af wall
Wrong gas type Werify gas fpe
Burmers are difty Clean bumas

Burners are mis-akgnad

Align ard reassermble burmers

‘Water in burnens)

Cis-a==embie and dry Durnars

Dirty elecirode(s)

Clean bumer elecirode

Techaical

Call for authorized semice

Incorrect flamss’ ooty burner tlams

oo large or small

esify ges typs

Mis-aligned burner assembly

Realgn and re-assemble bumer assembly

BEGHERILL dossn™ Eshi

Mo Ele=cricity

Check cigil breaker

Mo s

Ltk gas supsly at wall

Burner i dirfy

Clean bumer




TROUBLESHOOTING

RANGE OVENS
PROBLEM POSSIELE CAUSE PROPOSED SOLUTION
o e lighl M glecincity Gheck cinouil breakirs
Chack slug al wall
Lo Bulh EnguEe Dull is propersy screwed n
Burned aul Bulb R placa bl
Mo owzn heat (hake) Mo gas Check for proper kop burner oo ation
Mo electricity [check cven Ight) Check circuik breakers
Check plug
Impeoper sattings Verfy proper setings en knob selector
o cwn brail Impeoger sElings [See ro Bake) Wesily proper seflngs
Urieven baking Insufficient pre-heat time Allowy et (o prehesd o st 15 minutes befoe belong
Improper sattings Verihy proger settings on knabr selecior
Improper Wiensilsplacament Use proper wansils and pace them propesty in the
proper reck posibons
B carvecton Mo convection fan Chech Sor air movement
Carmection ncigy Tachnicai Lall for aulhonzed service
Rotiszirie nol working Verlica Rilisserie rod nol farmdy m place Place md firmiby In notissene oeation ok
ROHISRETE noisy Technicad Call Tor authonzed sevice




INSTALLATION INSTRUCTIONS

SELF CLEAN GAS CONVECTION MODELS:
GSCRI0 (4Q, 4G, 2W,4,5)

GSCRIA (40, 4G, 4W 56)

GSCRAS (4G, 1W, 40G, 63, 66, 8)
GECRED (400G A0W 460 806, 65, BW)

MANUAL CLEAN GAS CONVECTION MODELS:
GCR3D [40,4G,2W,4, 5)

GCRIG (4B, 4G, )

GCRAS [4G, 4W, 466, 68, 6G, B)
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PLEASE READ ENTIRE
INSTRUCTIONS
BEFORE PROCEEDING.

WARMING! If the information in this mamma
nal lollawed expelly, & bhre ar eaplosio
Fesull CaLse E prapesty damage, personal inpury

oi death

WHAT TO DO IF YOU SMELL GAS

= [ o By fo light any appliance

= Do not touch any electrcal switch

= Do niod we=a any phanie In your budkding

= |mmediately call your gas suppbar from a neghbors
phane. Foliow the gas supplier's mstruchons

* I{ yous can nat resach voue gas supplien, call the
fire degartrrant

IMPORTANT: Save thase instructions for the Loca
Gas Inspeclons use.

IMSTALLER: Plegse leave these  nstallption
Instructians with 1he unit for the gwner,

OWRER: Fiease retain these instructions for future
refaranca.

The appliance, whan irskalled, must be dechrically
gmamded Ir accondance with fecal codes ar, in the
ahsence of local codes, with the Mationa Electica
Code, ANSINFPA 7D

The appance and it indhidual shitolf walve must
be disconmected from the gas supply pipng sysiem
dunng any pressure fteshing of that systam af fest
[rressunes in eacess of 5 psi (35 kPa).,

The appliance must be solated from the gas sugply
piping system by closing It2 Individual manus
shufoff valva during eny pressure fasting of the gas
suEpply piping syshem af best prestures aqual B ar
less fean 5 psi (35 kpa)

WARNING! Disconnect Powes bofore |nstafing
Befara epming pows O be sure that all cantml

g i the OFF position
IMPORTANT! brestailation must coriom with local codes,

IMPORTANT INSTALLATION INSTRUCTIONS
INTRODUCTION

Capial's PRECESION Senes s Ranges are fesbed
arid apgroved N accordance with AMS Z21. 162005
CGA IR B8, 1935, Household Cooking Appliances. H
i STRONGLY RECOMMENDED that ths appliance be
rslafhed i canjuncion with & tubabie owerfasd CAPITAL
WERTHOO0 D 1o he bigh ek oulput of this wail, pafeular
atfertion  should be paid fo the hood and ductaork
wrskallabon |0 assune i mests local Buikfing codes.

NOTE: Local building codes vary.  Cabined sforage
above the unit showld be awided o prevent fhe

risk of accidental fire or borms,
I ihie comeicinwesle! I massastinse] el
anmeclion musl be pesformed by licesraed

pluitiber or gas fitbes

IMPORTANT! Insmlation. ekectrical connaciions,
aroundng and gas conneclions masl comply wilh
all applicable codes, In the abserce of |neal codas,
12 unit should be insigled in accordance with the
Mational Fuel Gas Code ARSI 223 1/MWFPAS-
CLURREMT 155UE and Matiormal Eeclrical Goda
ANSINFPARD-CURRENT ISSUE.

Be sure the unit beirg installed is sat up for tha
type of gas supplied. The Gas range shipped from
the fackary is sel For Malural Gas or LP (Propenes),
diepanding on the specilie model ardenad.

ENSLIRE THAT THE RANGE IS COMPATIBLE WITH
GAS SLPPLY AT THE INSTALLATION SITE BEFORE
PROCEEDIMNG FURTHER. Contact the deser if it
& nal =2t far the proper gas supply avalable af the
installakon site.

IMPORTANT

IMPORTANT! A back guard miust b ulilized when
them & less than 127 horizontal clearance babwean
combustine malesils and the back edge of the
range, The Capital PRECESION SERIES Low Backor
High Shel must b crderad separately end installed
at tha rear of tha ranga. For sland installations and
cther installakors with more han 127 Clearance, our
stainiess steel Island Trim is suiabie o cover the
Back guard mounting flanges.

GAS SUPPLY
HATURAL GAS: G-nch waber oslumn, (1d4.3mib)
Min., Einch (20mb) nominal

PROPAMNE GAS: 11-inch water column. (27 4mbl,
t4 inch (37 mb) manmum

ELECTRIC POWER SUPPLY

GSCRI0, GCRID modeis - 120 WAC, 60 HE, 1 PH.,
20 Arnp Circuil

GEORIG, GLRIE modess - 120 WAL, 60 HE, 1 FH,,
2 Armip Tingail

GSCRAE, GCRAE modeis — 120 vat, 60 HE, 1PH.,
20 Arnp Circull

GSCRED Models 120 MAC, 60 HZ, 1 PH. 20 &mp

STEP 1: UNPACKING, MOVING and PLACING the

RANGE

CAUTION: Propar eguipment and adeguate
manpoaer musi be used in moving e range
avond damage bo the unif or {he o,  The umif es
reavy and rests on stamless steel fegs

= s sirongly recommended fhat aftes removing the
packing maberial, remone the doonsl, fop grales,
oeen racha, frond kick plate and drip panis) o
facilitete Wtng and essiar handling.

+ Ramewe fhe ouler camon and packing matenials
from tha shipping bese. The all ges ranges ane hald o
the =kid by threa {3} bolls.  Afkar remosing the boits
tha range must be-ifted and remreed Erorm the shad,

EF |
= I

INFORMATION



30" - ALL MODELS

GECR304 - 4 Burmer Gas Sell Clean Conveclion rangs GECRIMAG - 4 Burner Gas Self Clean Convection w8 Thermo-Griddie
GCREM - 4 Burner Gas Convection ramge Carmraction wi' 87 Thermo-Linidda

GEECRS0E - 5 Burner Gas Self Clean Convection Range w! Waok Bumer GSCRINW ? Burnar Gas Self Claan Corvection Renga wi' Wok
GCRI0S - 5 Bumer (Gas Carvaction Rangs w' Wak Bumar GORI0EW 2 Bume: Gas Crvemcion Rargs wf Yok

GECRHMO - 4 Bumer Gas Salf Clean Convection Rangaw & infra-BE0
GCR3MG - 4 Burmer Ges Conseclion Range w 87 infra-BB0

Mote: 304 = 19K BTU Power-Flo Bumers = 305 = 19K BTU Power Fio + 25K BTLU Power-Wok = 3040 = 15K BTU Power-Flo Bumers + 158 ETU Infra-B80G)
304G = 15K BTU Power-Flo + 15K BTU Thermo-Grddie = 3020 = 158K BTU Power Flo + 25K BTU Power-WWaok
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GSCAIGG = 6 Bumer Gas 5eif Clean Convedtion Ranga GECRIGAW -- 4 Bumner Gas Seif Oean Cormection Range w)' Wek
GRG0 — & Bumor Gag Cormvetion Fange GOR3GTW -- 4 Bumer Gas Cormeaction Range wy' Wok

GECR364G — 4 Burner Gas Sal Clean Convedtion Range w127 Griddle
GLRS6E -- 4 Bumer (a5 Comection Range wy 12" Griodke

Mode:

356 = 19K BTU Power-Fio Burners

J54W = 15K BTU Power Flo + 30K BTU Power-Wok

J54Q = ISK BT Power-Flg Burmers + 188 BTU infra-B8Q

F54G = 19K BT Power-Flo + 18K BTU Thermoe-Griddie

F548 = 16K BT power-Fin Bumners + 18K BTU Tru- Stalimless Steel BEQ-Grill

GEORIGE]) — 4 Burner G Salf Clean Convection Range wf 117 S5-8B0)
GCRIGHE - 4 Bumer Gas Convection Rarge w) 12° 55-BB()
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GSCR4RG - 4 Burner Gas Saf Clean Corvaction Range wi' 34" Griddle GSCRABEC0) - & Bumer Gas Seif Cean Convection Range w) 127 55880
GCRAB4G - 4 Bumer Gas Convection Range v 247 Gridde GCR4BEE - & Bumer Gag Convection Range wf 12" 55-B8()

CECRA4EMN - 4 Bumer Gas Self Oean Corvection Fanos w' 247 Wik GECAAE0G - 4 Bumer Gag Self Clean Convedtion Range wy' 12 55-B80) + 11" Griddla
GCRAB4AW - 4 Burrer Gas Camection Range wf 247 Wak GLRAEHELG - 4 Burner Gas Corneection Rangs wy 127 55880 + 127 Griddle

GSCR4A6G - 6 Burner Gas Self Clean Convedion Range w) 127 Griddie GHCRE0E - B Burner Gas 5ai Clean Convection Range

GCR4EG6 - & Burner (a5 Comvertion Fange w127 Griddie GCOR4EE - 3 Burner Gas Camvedtion Range
Mote:

19K BTU Power-Flo Burners » 30K BTU Power-Wok # 30M BTU 24" Therma-Gridldle = T8K BTU 127 fafra-B80Q » 18K BTU 12% Tharmo-Griddie
* 18K BTU 127 Tru-@ 55 BEG-Grill
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GSCRSI6W == 6 Bumer Gas Self Oean Corvection Range wi24™ Wok

hate: 15K BTLE Power-Fio Buemérs » 308 BT Power-siok « 30K BTU 2497 Thermo-Griddle » 18 BTU 127 Enfra-BBC) = 18K BTU 127 Therma-Grddis




& Lit the renge from the skid with 2 soff ehael doliy.

= Zupport the range uniformily across the botiom

® Ty resee daonr, apan the dear complaisly, close
b hinge laiches and ressase the doo Barnomea
oo by lifting end pulling ror e sices

= Make sone gas and shechis conneclions ang made,
anfi-lip device & Inskalled, and the back guard
instel=d prior ba placing the range in positon,

* Measung the height of the cowndar oD and adjist
the range height fo maich countenop height Dy
adiusting front end rear leveling leat

= Slide the range in place and cnsuwe that the reange
it Bl

* Rensiall the kick plate, top grates, oven dioar(s),
drip pan frayls), and make sure burner caps ane
seated firmly locszed imta position.

WARMING: DO NOT (it th
a1 nof remnge

1andies, L4

e door

rEnge Oy Che

the griddie and grill seclion

STEP 2: YENTILATION REGUIREMENTS

i i5 strongly recommended that a2 sufeble GAFTAL
ehaust hood Be installed above the range. Dosendrall
veniiletion should MOT be usad. The fable belos
indazates tha PRECESION Sanes Hoods, by moded
nuemier, fhat am recommendsd e isewih al rargss

1. SELECT HOOD AND BLOWER MODELS:

SITE SHIPPING WEIGHT
an” 350

ag" 450-550

48" 2a5-655

B0” 00850

For wall instalaions, e bood sl must, af a
rinimum, sgual the width of the rangs's cooking

guriace. Where spece permits, @ hood largsr n
widsh than the cocking surlace may be desirable for
improved vendabion padormance.

VENTILATION UNIT STANDARD COUNTER
IHSTALLATION
RECOMMEMDATIONS

HOOD 13" DEEF « LIMET DT

L

|ELOWER CFM's

150" RAMGE = 1200 CFM
145" FANGE = 1200 LFM
136" RANGE = 1200 CFM
130" RANGE = 600 CFM

CAUTION: WVentilation heod: and bilowers aro
T ul] e #ih g e ikl TUEE i
Homeves, some |ocal building codes ar inspesiorn
Mgy fegude Souble wall duetirg. Consall locsl
bailding codes amdior loca Fgencies, belore
tat hood and duct instalation

will rieeed local reguireimnents

GAFITAL Hood bicwer speeds are yvanedie o repuce
roise and bz of heated o air-corditioned
househokd air when masmum wenldstion is mol
requingd, Marmally e rmasimom Blower speed 9
anly reguiied when wang the goll section.

2. HOOD PLACEMENT:

Faor best amoke gliminatian, The e edpe al he
hood shoukd be matalied 3 minimum of 307 to 8
maximurm of 35" above the range cooking surface.

IF thas s geliins ary combustible malamals e,
wWOCH COvering), 1l reust B2 @ mindmem of 407 aboss
the cooxing surface.

STEP 3: CABINET PREPARATION
I.The range & a freeshnding und, IF the unit is
1o B |'.'I|EI:IEI'.' M|EEI’H'II b cabingls, the clearances

shoan in fig. 1 are reguired, The same clearancas
apply W island instadations, except o the
overhead catanets, which must have a space wida
enough o accepd a sufiable flared skand hood, a5
imdicated 0 fig. 1. Node: Capital does NOT offer
& riland styfe ventilation hood af tfhis fme

2.The magmum deplh of verhead cabeneds
instaleg on aither sice of the hood = 137,

3. Ad4CHnchminimum desrance s requiredbabyean
fha fop of the range and fhe boltom of an
unprotectad cabimet, & 30-inch rminimum disiangs
is mecessary when fhe bofiom of ihe wood or
matal cabingt is protecied by nof less than 164
inch of a flama ratardant material cowered with
ni bess than Mo, 28 MEG Sheet Steel, 0.015<inch
(0.4 mim) thick stamless shaed, D.024-inch {06
mm) alumenum, o 0.020 inch (0.5 mm) thick
copper. Flame retardant materiats bear the mark:
UNDERWRITERS LABORATORIES INC.
Classified Mineral and Fiber Boards
Surface Burning Characterstics
Fdlowed by the flame spresd and smoke ralings
These designations are shown gs “FHE (Flame
Spresd/Smoke Deveinped).” Malersats with *0"
Narme spread rElings aee Mame relardant. Local
codes mey allow oiher Names speead ratings.

4.Any apenirgs in the wall behing the enge and in
tha floor under the range must be sealed

5.When there Is less than 127 horzontal
clearance betwesn combustible materal D and
the back edge of the range abave the cooking
surfaca, a Capital Low Back ar High Shell
Back guard must be installed (See Feg, 2A)
When clesrance to combustble material Dis
over 12°, a Capital Island Trim may e used
i5ea Fig, 2B). Figures 2A and 2B indicate tha
space required for cach type of back guard,

A.fbways kepp applance anea clear and frea from



combusiibde  materials, gasoline, and oher
flammakde vapors and liquids

7. Models with open broiler, noncombustibb
mabarial 5 o e irstaled on the undersice of a
cahinel lecalst abowe e Broiler Sachon o unil
accortance with oeal codes, or in fhe absente o
iocal codes, with the Matiomal Fusl Gas code, ANEI
£Z23 LIMFPA 54

PLEASE NOTE:

fn the Comvmonwealth of Meisachusefls, gas
gonnaclion musl be parformed by & Nesnssd
plereminer o Meansed gas fter
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FIEs 1A, Cabinet Clearances: ' |

/ M. 32, 38 2K B ‘Wide Hosd

i
‘-‘.f
F CAUTION 35°
12 Min. Ta L_'in.Tn
Combusible m’:‘-ﬂﬂl‘
Bl g il al &
E i Each Bide From Cookiag
il Buriacn
—] A | —] o ] B, e |
/ Cimariing urkes \ \
- — - o
]
rF
A5 WE W for el courier
3i-34” Max wiflanga A 4
Lrwrding iags: fully el
Tha eargs haight s pdpietde. Tha ksl ol the B} 12
rangs Kp muest e ot the same eyl or aboe C)} 3109
oo pein o0 =1
& A5 defired in he :
*pigkanal Fusl Gk Coda® EJ 187 min
Range Widhe Cut Qul Widihs [ANSI| 2223 1, lovhost editon], F} ¥ man
FAMNGE B0 50-T/R B0-1R
RAMGE 48 4T-T/R 48 118
FAMESE 3B 35:T/H ELRE
FaMRGE 30 2D-TiE 318



Combastible Materials
LA A S A

]
12* Min. o
. B 7 Combustibles |-
Without [
/. backguard |
Z /
36° Min. o | HIGH BACK 18°
Gombustibles ’
0D — §
3_ LOW BACK &°
2 J
o ISLAND TRIIM 3 {
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I 5 | D) 778"
g [ % E) 28-1/2"
f "
ll F) 7-34
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WALL MOUNT BACKGUARD INSTALLATION

MOTE: ALL FRECISION SERIES RANGES come

with an island trim.

& ey he back guard (18" High Shel, or 9 Low
Back] dreclly on the wa¥ behind ramge and
Al the Backory installed iwlard Irim, DD NOT
REMOVE the sland firim, i is necessary for proper
ventirg of the oven geses/heat,

BACKGUARD MOUNTIMG:
WALL MOUNT HIGH SHELF
1. First messune fram top of sland rim o 1638
b whatl will D the oanber of fhe mounting
Drackets, (3ee Fig 1]

 rp— ik e
| iy -EE"'h b Py

ESL

2. Secure both Brackeds bo the wall using fhe
Seres includad.

3. Attach iha shalfto fhe sheff support paneks with
supphed screws.

4. Slige shelf into pesition and over brackets,

BACKGUARD MOUMNTIMG:
WALL MOUNT LOW BACK
1. Firsd messars Trom [op of Bland irirm k16 38
bo whed will e the cerer of Bhe moaunding
brachkets, {sea Fig 1)

RN TIHG
-| ARSCEET
16-3-°8
ESLAKED
TR
Fia, 1.

2. Becwre bolh Brackals 1o He wall ming he
SCrews nciuded.

3. Shde shalf info position and over brackets.

ELECTRICAL SUPPLY, ALL RANGES

Instzflation of Al Pecikion anges must be
planmed 50 that the rough-n of the junclion box
far the recepiachks o conduil conneclion alaws (o
rvmiriv i cledrance 1o the rear of the wnil.

This ts especially caitical [l the juncion bex in the
wall s directly behind the junction box of the
unit when the wnit is insta®ed. To minsmiae bindéng
whan the unit is connacled fo the recepiaca or
jumction  box, onenl the receplace or condail
cornectos, and skde hack imo positon.

POWER REGUIREMENTS: 120 %C 60HE srgha pha=s

aronmcked Culet Bos

Grounding Fin

Laroncded
bt

Garcunding Fisg

T
; ..:.f.lg I'- I-I: Py |'I IF-I.- J I_.l

CELTES

VELL EORRECTION [ 2-1747 Wan
|
1
—
A7 Max, Whan
Pluggad In AMCTIOH BOX AKD COPERET

* 24" Range - 4 Amps, Max
& 30" Range — T Amps. Maxg
= 35" Rarge — 7 Amps. Max

= 4B" Ranga — I3 Amps. Max,
& B0 Range — 13 Amgs. Max
CAUTION! Disccnmect the aleckrical supply cord
om ihe well oublel Before servicing B fanpe
rollow al il MINE o8 i SIMAnNCEs il
rounding 1 the absence [ ndes faollo
E 1l Codes ANSl / NFPR Mo 7

GROUNDING METHOD

The renge is faciory fited wilh & pose: supply and
cord with a three-pong grnding plug. 1 must be
plugged nlo & matching groundng type eceptacle
connected o B corectly polanzed 120 pkt
carcuit. If thie circut does not heve & grosnding type
receptacle, it i the responsibilily of the installer b
have the axiling receplack changed 0.8 properly
grourded and polerized receptache in eocordance
with all applicable local codes ard ordingrces, The
receptacle replacament shall be m accordance with
the natioral Elecinical Code,




STEP 4: INSTALLING ANTI-TIP DEVICE

Far gl Ranges, an anti-tip device MUST ba instalied
a5 per thess imstruchons

® &

WARMING!

= ALL RAMGES CAM TIP

& |MIUEY TO PERE0NES COLILD RESULT

# [NSTALL ANTE-TIP DEVICES PACKED WITH RAMGE
= SEE INSTALLATION INSTRUCTICN

WARNING: RAMGE TIPPING HAZARD!

® Allrangas can tipand injury can residf, To pravan|
accidental tipping of the range, attach it to the
fior, wall or cabinet by inslalng the AntiTip
Dizvice supplied

® B nisk o lip-over may exst  the appliance s nol
irstalled m accordance with et inslruckons.

e |f the renge is pulled away from the wall for
cleaning, sarvice or ary other reason, ensure thal
the Anbi-Tip Dewice e propody fe-ergaged whan
fhe renge & pushed back agsinst the well In
the ewvent of abnormal usage (such as a persan
slanding, sitting, or kaning on an open doorl,
Failure 1o ke his precaulion can resul in fippng
of the range. Personal injuny might result from
spiled hot liguids or from the range itsel.

WARNING: ELECTRICAL SHOCK HAZARD!

= Usz cubreme caution when drilling boles nbo the
wall ar fear. Thers may be conceaked elecirics
wilres locgted behind the wall or undar the floor,

= |deniify the electrical cincuits that could be affected
Loy the etz |3 tsan oF the Ardi-Tip Davice, e lurm
oif porwer to these crcuits,

# Fallume 5o Tollow these instructions ey resull in
elactical shack o other parsanal mjury,

CAUTION: PROPERTY DAMAGE!

o Condacd & gualiied instaler o contractor 1o
determing the proper method for drilling holes
through thaewail or floor material (swch as cer@amic
téz, hardwood, marble, eic.)

& DO NOT slide range across unprotected Foor

* Failure fo follow these instructions may result in
darmage to wall or floor covarings

TOOLS NEEDED FOR INSTALLATION OF

ANTI-TIF DEWVICE!

1. Screwdrver, Philips

2. Crill, electric o hand

A, Measuring ape or rubker

4. 187 dril b (veood ar rieetal wall or floory

b, 31&" anchars, drpwall, or eoncrete, 2 each inot
required if mountng brackel = being attached o
solid wond ar matzl

6. Harmrmer

T, Pancil ar olbar marker

IMPORTANT INSTALLATION INFORMATION
® The Ant-Tip Bracket may te atached to a solid
wood calanat havinga rnimurm wall Shickress of 347

ART-TH BRACKET
T
£ r L]0
S 171316
ol
[+ M-1516
TS D€

INSTALLATION

r

P O U W e Y o B

# The thickness of the wall or foor may egiie use of
lamgesr screws., avallabie & wour local handware siore

* |rall cases afleastone (1) of the bracket mounling
sorews must be fastened 1o solid wood of metal
on each sde,

= Lise approprizte anchors when fastening the
mountng brackel o any material olhes than
hardeaod of mietal.

MOUNTING ANTI-TIF BRACKET:
The altemalive fioor mounied bracket shall be
irdkatied &% falkes:

® Flace bracket on fioar in position shown in Flgure beiow,
& Sacund ko oo or wall slud,

* Later, wisan und is inslaled, the adjustable kg wil
sife urchar e Bracheal

STEP 5: GAS CONMECTION AND HOOK-LUP
‘arify the typa of gas being used & the installation
sib ralchies tha gas ype of the réngs, Az shipped
freer the fackory, units ane configared for use sith
Matural Gas or Propane (LP). Make cerain the rarge
matches the fype of gas evailabla al the location.

For ingtaliation of the apphance &t high atilude,
please corsult youwr iocal ges company for their
recommendation of the cormact orifice sizes and amy
cther necessary adjustments that will prowide proper
e combustion at specified altiludes,

NOTE: Capital DOES NOT supply ranges fo maleh
wanving slfites. Orificas to solfust for conmbustion
for differing alifudes may be purchased Hwough
Capifal Cooking Equipment by calling ow Parls
Department at 1-866-402-4600, or email us at
customersenvice@apiial-cookimg. com.

INSTRUCTIONS



CAUTION

MNATURAL GAS REQUIREMENTS:
® |ofed Connecton: 1727 NPT

#* i, 58S Dia, Fhex Lo

= Supply Presoure: 6" o 14" WO,

PROPANE (LF} GAS REGLIREMENTS:

& [ Connechon: 172" NET.

= Min. 58 Dia. Fex Line

= Supply Pregsure: 11° 6o 14" WO

= A Regulalor 5 required &t thea LP source to provida
a maximum of 14% W pressure 1o the mangs
resgulaiar

WAEMING! a5 line canmol B2 run en (]
saver af rangs L B3 ne in channel in back
af al=

HOOK P

« £ manua shut off vatve must be installed esternal
b the range in an accassible locatan from the front
for shudting off the gas supply whar raquinsd

# The supply Ine BMUST NOT probrsde beward the
back of the rangs

® Ersure (hal the gae supply is lumed OFF al the
EpfErnal 2hid-of vake before cormecting the range

= The gas supply conrection mus be mada by an
exparenced tachrcien and in sccordanca with
Incal codes or ondinancas, In the absance of kocal
coides or ordinances. pheace refer bo Malional Foel
Gas Code ANSEZ223.1 7 HF PASS-Current I5sue

& The range is supolied with s own prassure rapulatar

that has been pemranenty moumed to the range body

= Lksp BB diameler flea lina ba connecl befweaen the
gas supply and theagpliance manilid pipe, whath
gatsts af the uppen lefi rear of the appllance. The
appliance manifold pipe connection & 12", Use
caution to awoid crimging the S8° flex fine,

o MOTE: the fiex nefor the gas supply must be metal
angd approved by an approved certifying agency
(AGA, CGA. C5A, UL or CUL). WEVER usa a hose
made of rubber or olhar syathetic material a5 the
heat may cause the hose fo mell pnd develop k=aks,
s cousing fines, physical and properly damage

e Alweys use pipe dope or Teflon & lape on the
piga threads, and be careful nod ko apply excessne
pressure when ightening he filtngs

* |eaktesting of tha appliante shall be maccondanos
with the manufacturer’s instructions.,

* Turn an gas and cheds supply line comnechons far
bgbs Lsingy 8 2oap Lolulion. Mever use a fame of
any sorl bo best for leaks.

AUTION! The appliance muet be i=zlated From th
15 supply pipirg system by o

Taarmiidl Shub-or vaive Jusng any presided TEating

ks individual shut off valve

i from the gas supply piping

ressune lesting of the dystem

G Sy
[ P Ll s e
1 B fp Mansal Sun-0on
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i
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TESTIMNG AND ADJUSTMENTS

Install any loase companents, such as bumer caps
and grates, oven racks that may hawe been removed
gahar {0 feciliaie moving the appliance. Be certain
thad buerner caps and retention Ang seal praperly
irto the algriment slods o T Burmer hages, Bafoma
testing operation of the appliance, verify that the uni
ard the gas supmy have been carefully checked
{or keaks and thal the wnit has baer connected 1o
the aleciical power supgly, furn e manal gas
shut-olf vabve ¢ the open position. Check e
operalion of the seaded gas burmers by pleshing
and uming each knob counten: lnckesse to “HIY
Tha burmear igndars will clck untl the flarme ignites,
Burrer flames should be BLUE and stable with
no yefow fips, excessne naise, of Hing of thea
flame from the burner IF any of thess conddions
cxel, check Ehat the air shutter (grill and grices
onld or burner ports are not Dlocked or chgped,
Remaows any biockages that exist. i the flame & foo
yelow, mdicating msufficiant air, adjust the shutter
counterclockwise 1o inciease air inlet {gril and
griddle anty)

The sealed top bumes Names shaould e apordmately
1 to 1-1/4" High, The griddle and grll #ames should
e 35 shewen i the figure o,

CAUTION! & msalifs ; miust  maks
{817 vl it i I £ | Hathon
TR o iljusimanis may o rarmiu
I b o void warrant



MOTE: MO air shulter adfustroent is necessary o
passille with fhe seabed fap burmers,

Prosgsir Fhiavai Higyn

NOTE: If the sesled buvners do mal ignfte and
there is NG clicking sovnd, tuen OFF the gas and
check for inpped circwit breakers, own Ffuse or
wirg covineclion fo bhe fgniter.

INSTALLER CHECKLIST

FINAL CHECELIST

o Placement of unit

O Spacified slearances rmaintained b cabingt surfaces

2 Unit Lewdd — frent 1o back - side bo side

=l Burnar caps and retention risga positicned propardy on
gadlid Bumer hases

o Al packing materials rermoved

O Iskand trim of tack guard arached (il horizonta
clearance o combustible matenals  behing
conking surface is less than 12"

= Check door adjustmant and hald down brackats

GAS SUPPLY

JdCoanection: 15" NPT with 8 méumum of 558"
diameter flex ling

<l Tha appliance i connected only fo fhe type of gas
forwhich it i= cerfified for u=e

= Marnual g s shulb-off vabes nistaliad in anaooassis
lecation [wathoul redquiring nemioval af range

O Limit tested and fres of gas lsaks

= Gas supply pressure does nof eeceed 14° (37 mb) W.C.

ELECTRICAL

O Receptacls with cormact over cummand profection s
picrad s fo Sanea COPd COnmEson

2 Proper ground connection

O Proper polanty &1 receptacle

3 Kick panal n place and 3 scresws securma.

OPERATION
AN eternal packng rmalensts renmdvad. ek
behow grates and grill pans and the ovens

B I wsed on Progane gas, varify that fhe propens
FES SUPEY 15 el pped with 1S gwn hegh-pressuns
regulatar e @ddibon B tne pressure regulaton
suppiad with appdanos,

O Burner caps and retantion nngs oropsarly seated into
burrer beses,

3 Grill Components proparhy seated [nod all modals).

I Beraly cenberad on burner Enobrs and knobs fum feeky

L Each bumar lights satislachanly, bath indiddually
ard walh other Burmers aperading

2 Alr shubler adjustment for proper flame mads for
Gl and Gnddla sechons,

O Gricele w5 heeal and dios Nod rock,

IJOwven door linges seated and hinge Iocks in proper
pesation. Door opens and cioses properly

O Bumer grates coreclly positioned, level and da
it roch,

Mate fo Customern:

Plagse make swre inslaffer signs each item on this
checklist, explains each itemn befove leaving and
explaing the ramge operation to you thorougivy.

'3 -
AN SELTES

POST-INSTALL CHECK



SERVICE INFORMATION
If none of the above has cocurmed, contact our
customer senice department at 1-866-402-4600.

Before you call for serdce, pleass havethefollowing

infarmation available:

» Modal #

» Sarjal ¥

» Date of Instalation

« Copy of Receipt or Imvoice

& A brief description of the probilem

Your satisfaction Is aur top priorty  If the problerm
persists, or is not resohved to your sabsfaction by

ouwr service consultant, pleass write to us or fax us
a lether at:

Capital Cooking Equipment, Inc.
Attn: Customer Service Marager
13211 E. Florence fve

Santa Fe Springs, CA

LT

LIEa,

Fax #: 562-903-1167
Email: customersenvicefcapital-cooking.com

WARRANTY
o ONE (1) wear full parts and abar cowers enlire pradoct.

FIVE (5] years parts

o all burnera: awen, brcller, stainbsss BEQ bumer,
priddle burners. saalsd bursers, wok bumsr,
infra—BB0 burmer, grill grates, griddie plata.

* Parcelain emamel iz prone to normal weaar over a
period of tima.

LiFatime parte agsnst rust on all starbase chasl panels

and companants.

WAL PAY FOR:

All repair labor and parts found to be defective due
to materialar workmanshipfarone (1) full year"IN
HOME® warranty This does mdt apply B the unit
was subjected to ather than normal household use.
An Augharized Factory Agent must provide service
during marmal working hours. No charges will be
magde for repair or replacement at the location of
original Installation, Mo charges will be mada fior
defective factory parts retumned pre-paid, throwugh
the dealer, and daimed within the warranty period.
All claims, regardiess of wamanty or nor-warranty
must be documented with photos and detaied
deseription andfor narrative of the probierm and
submitted to Capital's service department.

Replacerment of parts will be freight prepaid by
Capital ard shipped regular ground. Any reguests
for other than standard ground shipmenis must
be paid by customer. The company wil not be
llable for addifonal transportation costs, fabor
cost, s or exportfimport duties,  This wamranby
shafl not apply, nor can we assume responsibility
for darmage that might result from failure o follow
manufaciures's instructions or local codes where
the appliance has been tempered with o altered
in any way or which, in our judgment, has been
subjeched to misuse, negligence, ar accident
Implied waranty shall not exend bevond the
duration of this welkten warranty, This warranty is
in liew of &l warranties, expressed or implied and
all other obligations or Hability In connection with
the sale of this product..

WILL MOT PAY FOR:

s [nstallabion or start-up,

Shipping damage that is not a direct resulk of
packaging [for exarmple freight handing).

» Sepvice by an unauthorired agency

¢ LIz of unauthorzed parts.

« Sanice during hours ather fhan nommal warking howrs.

v Irpproper installation,

v Servicenisitinteach you howinoperate the appliance,
comect the instaliation, reset drcuit breakers or
replace fuses,

¢ Repair other than normal bousehald wse,

« Damags coused by soddent, abuse, ateration,
rriguse, incorrect installation of installation nok in
accondance with local codes.

¢ Linit{s) installed In non-residential applications.

This wamanty applies o appliances wsad In
esidental application only. I does not cover thedr
use in commerdal sitations. This vamanty is for
products purchased and retined inthe 50 States of
the .54, the Distict of Columbla and Canada. This
warrarty applics oven (F you should move during the
warmarty paied, Should the oigral purchasar sal
the appliance during the warmanty perod, the new
ovner continges to be protectad until the expiation
dake of the original punchaser’s warmanky perod. This
wartzrty ojves you thi specific becal ights. You may also
hawe cther Aights, which vary from State bo State.









ALL SPECIFRCATIONS ARE FOR FLANMING FLURPOGES OMLY, REFER TO INSTALLATION INGTRUCTIONS
AND COMSLILT YOUR COUNTERTOF SUPPLIER PRICOR TO MaRKING COLINTER OPEMNING, |IF YO HAVE
ANY RUESTIONS, PLEASE CALL US AT BeE-402-9600 FRIGR TS CUTTING ANY OPENINGS, SONSULT
WITH A HEATIMG AMDWENTILATING EMGINEER FOR YOLUR SPECIFIC VENTILATION REGUIREMENTS,
FOR THE MOST LR TO DATE USE AMD CARE AMD INSTALLATION INSTRUCTIONS COMNTACT
CAPITAL COO®IMNG EQUIPMENT, INC. INDICATING THE MODEL £,

DUE TO ONGOING PRODUCT IMPROVEMENTS, WE RESERVE THE RIGHT
TO CHANGE THESE SPECIFICATIONS, DR DESMENS WITHOUT NOTICE

€Il

DERTIFID FORUSA AN CRSKDR

CapPiTAr
THE ART OF PRECISION™

13211 E. Florance Ave. Santa Fe Spangs, CA B0670.
Tkl Fripad; SE6-40E-4600
Main: S02-905-1168
Fax: 562-905-1167
Ernadl: castomerserydcedeapital-cecking.com
Wiebaita: wasn capital-cooking.com,



