30 INCH SELF-CLEANING GAS RANGE

RRG303GS

Elevate your cooking experience with the Rangaire 30" Gas Range. With
versatile cooking modes including AirFry and Keep Warm, you can cook
all your favorite dishes to perfection. Our proprietary FlameMaster™
Dual-Ring Burner delivers high heat quickly, perfect for searing and
stir-frying, while our TrueAire™ Convection Oven ensures consistent
and precise cooking results. The sealed CleanSeal™ Burners make
cleaning a breeze and ensure consistent performance every time you
cook. Our Die Cast Burner Controls are designed for easy and com-
fortable use, even with wet or greasy hands. The Continuous Platform
Grates allow you to move heavy or awkwardly shaped cookware with
ease, and the Self-Clean Mode saves you time and effort. Our Chef’s
Nook™ Storage Drawer keeps your kitchen essentials organized and
within reach. Designed in California, our range is not only functional,
but also stylish and sleek, perfect for any modern kitchen. Bring your
culinary creations to the next level with our 30" range.

TECHNICAL DETAILS

Fuel Type Natural Gas / LP Convertible
Electrical Requirements 120V

Circuit Breaker (A) 10A

Frequency (Hz) 60 Hz

Product: 30 Inch Self-Cleaning Gas Range
Model: RRG303GS

1 Year Limited Parts and Labor
WARRANTY:

Warranty

FEATURES & BENEFITS

<+

Glass Touch Controls with Multiple Cooking Modes including AirFry -
Glass Touch Controls with multiple cooking modes, including AirFry and
Keep Warm, empower you to cook with confidence and precision, while
the meat probe and clock timers ensure precise cooking times in our
sleek oven.

FlameMaster™ 21,000 BTU Dual-Ring, Dual-Valve Burner - FlameMas-
ter™ Triple-Ring, Dual-Valve Burner - Experience precise temperature
control and rapid high heat delivery, from a gentle simmer to a rolling
boil, with our proprietary FlameMaster™ Burner, ideal for searing and
stir-frying.

PowerFlame™ 18,000 BTU Triple-Ring Burner - PowerFlame™ Du-
al-Ring Burner - Experience instant power, precise temperature control,
and rapid high heat delivery for perfect searing and stir-frying.

TrueAire™ Convection Oven - TrueAire™ Convection Oven - Enjoy per-
fectly cooked dishes with crispy crusts and juicy centers, thanks to our
advanced TrueAire™ Convection technology that evenly distributes hot
air for faster and more efficient cooking, saving energy and delivering
exceptional culinary results.

Self-Cleaning Mode - Say goodbye to scrubbing as our self-cleaning fea-
ture effortlessly removes food residue, leaving your oven sparkling clean,
giving you more time to enjoy cooking.

5 CleanSeal™ Gas Burners - CleanSeal™ Gas Burners - Enjoy effortless
cleaning and consistent performance with our sealed CleanSeal™ burn-
ers, preventing spills and debris from getting under the burners, making
cooking a breeze and ensuring hassle-free maintenance.

EasyReach Rack™ - EasyReach Rack™ - Effortlessly access dishes at
the back of the oven without straining or contorting yourself, ensuring
convenience and safety, especially for those with mobility issues or lim-
ited kitchen space.

Continuous Platform Grates - Continuous Platform Grates allow you to
effortlessly slide pots and pans across the surface of your range, provid-
ing a sturdy and level cooking surface while ensuring easy cleaning and
maintenance.

Chef’'s Nook™ Storage Drawer - Chef's Nook™ Storage Drawer keeps
your kitchen essentials organized and easily accessible, providing a con-
venient solution for storing baking sheets and other low profile cookware
items within reach.

Die Cast Metal Burner Controls - Featuring Die Cast Metal Burner Con-
trols, our oversized and durable knobs with an easy-grip blade shape
provide precise and effortless control over your cooking, even with wet
or greasy hands.

ETL Certification - ETL Certified for your peace of mind, our product has
undergone rigorous independent testing to meet North American safety
standards, ensuring that it is safe and reliable to use.
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+ 1 Year Limited Parts and Labor Warranty - Rest easy with our 1-year
limited parts and labor warranty, ensuring that your Rangaire product
is protected and any issues will be promptly resolved, providing you with
peace of mind and exceptional customer service.
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Designed in California by Rangaire® - Designed in California by Ran-
gaire®, our kitchen appliances embody the perfect fusion of timeless
craftsmanship, impeccable functionality, and exceptional value, deliver-
ing a culinary experience that exceeds expectations.

PRODUCT DIMENSIONS

Product Width 30 Cpngr‘flthZf;? lfrom back panel to 25
Height (to top of side panel) 36.06 Product Depth (with handle) 27
Height (to top of rear vent) 37.05 Product Depth (Oven door fully Open) 46.22
Burner Grate Material Cast Iron Control Type Touch Control
(1) Burner - Left Front 18000 Btu Controls Location Front Control
(2) Burner - Left Rear 7500 Btu Drawer Type Lower Storage Drawer
(3) Burner - Right Front | 21000 Btu Fuel Type Gas
(4) Burner - Right Rear | 5000 Btu Ignition Type Electronic Spark Ignition
(5) Burner - Center 18000 Btu Number of Burners 5 Burners
Oven Capacity (cu. ft.) 5.1 Standard Rack 2
Color of Cooktop Black Telescopic Rack 1
Color/Finish Stainless Steel Number of Rack Positions | 6
Range Type Slide-In Cleaning Type Self-Clean
Oven Light Halogen x 2 Product Weight (lb.) 197.5
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Product width 30.0in
Height (to top of side panel) 36.06in
—_— Height ( to top of rear vent) 37.05in
36.06° 37.05° Product Depth 25.0in
Product Depth (with handle) 27.0in
Product Depth ([ Oven door fully open)  46.22in
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