
.I
ABOUT YOUR NEW RATING PLATE SERVICE DATA

COOKINGAPPLIANCE Completemodelandserialnumbersare Enterall the informationon ratingplate
Congratulationson yourchoiceof this foundon the ratingplatewhich is Io- belowandretainforhandyreference.
cookingappliancetAsyouuseyournew catedunder thecooktop,
applianceweknowthatyouwillappreci-
ate the manyfeaturesthat provideex-
cellent performance, ease of cleaning,
convenienceanddependability. _xc CHEF MODELNO.: ,

Ct.EVEL_NO, TN 3731 I ,_
SPEC,

cooE SERIAL NO.:New features have dramatically 'TooL, 22xx-xxx
changed today's cooking appliances SERIAL,05CXXXXXXXXX
andthe waywe cook. It is thereforevery SPEC. CODE NO.:
importantto understandhow your new GIVEMO01_.S_RIALI_SI>EC.CODE kl.IEN ORDE_ZNG PARTS.

appliance operates before you use it. op-,ot-o_-_ 8,o=Po_9-6
On the followingpages, you will find a •
wealth of information regarding all as-
pectsofyour appliance.Byfollowingthe Be sure to mention all above numbers
instructionscarefully,you will be able to any time you call or write the company.
fully enjoy and properly maintain your

newappliance.

Besureto readthe safetyandoperation --
instructions before using your appli- DEALER
ance. _ ..... ,i

DATEINSTALLED
- _-_ RATINGeLATE

SERVICER



SAF..ST.UC .S
i

_.._._(_; _['wL¢;_E;,E_/I/" Touching a hot oven light bulb with a
._j_L_,_%!_. _- damp cloth could cause the bulb to

_L break. Should the bulb break, discon-

" " J- nect powerto the rangebeforetrying to
IN CASE OF FIRE: remove the bulb to avoid electrical "
1. Turnoff rangecontrols, shock.
2. Smother fire or flame with baking

soda,dry chemical,or a foam-type Clean range with caution. If a wet
extinguisher.Do not use water on spongeorcloth isusedto wipespillsongreasefires.

a hot cookingarea, be carefulto avoid
If range is installednear a window, steamburns.Somecleanerscan pro-
properprecautionsshouldbe taken to ducenoxiousfumesif appliedto a hot
prevent curtains from blowingover CHILD SAFETY surface.
burnerscreatinga FIREHAZARD. Donot leavechildrenaloneorunsuper-

Keeparea aroundapplianceclearand vised near the appliancewhen it is in GREASE
free from combustiblematerials,gaso- useorisstillhot.Childrenshouldnever Use extremecautionwhenmovingthe
'ine, and other flammablevaporsand beallowedto sit orstandon anypartof greasekettleordisposingofhotgrease.
•naterials, the appliance.Childrenmustbe taught

thatthe applianceand utensilsinitcan Hotgreaseis flammable.Avoid letting
Havetheinstallershowyouthelocation be hot. Childrenshouldbe taughtthat grease depositscollectaround appli-
ofthegasshutoffvalveandhowtoshut an applianceis not a toy.They should ance, rangehood,or ventfan. Do not
it offinanemergency, not be allowedto play with controlsor leave container of grease around a

otherpartsof the unit.Lethot utensils cookingappliance.Alwaysletquantities
Yourovenis ventedatthe backof the coolina safe place,outofreachofsmall ofhotfatusedfordeepfatfryingcoolbe-
cooktop.Neverblockovenventorairin- children, foreattemptingtomoveorhandle.Inthe
takes.Do notobstructthe flowof corn- eventof a greasefire,DO NOTattempt
bustionandventilationair.Restrictionof to movepan.Coverpanwitha lid to ex-
air flow to the burner prevents proper tinguish flame and turn surface burner
performance, off. Donot douseflame with water. Use

Avoid touching oven vent area while a dry chemical or foam-type fire extin-
oven is on and for several minutesafter "=='=' guisher, if available, or sprinkle heavily
oven is turned off. Some parts of the with baking soda.
vent andsurroundingarea become hot r-_,. ,., _,1
enoughto causeburns.

Donotusecooktoporovenasa storage
area for food or cookingutensils.This
instructionis based on safety consid- CAUTION: Do not storeitemsof inter-
erationsto preventpotentialhazardto estto childrenincabinetsaboveanap-
userandto theappliance, plianceoronthe backguardof a range.

Childrenclimbingon the applianceto
Misuse of appliancedoors, such as reach itemscouldbe seriouslyinjured.
stepping,leaningorsittingonthe door, Donotusean applianceas a stepstool Spillsorboiloverswhichcontaingrease
mayresultin possibletippingof the ap- to cabinetsabove, shouldbecleanedupassoonaspossi-
)lianceorbreakageofdoorandserious hie. If they are allowedto accumulate,

injuries, theycouldcreatea FIRE HAZARD.
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SAFETY INSTRUCTIONS
COOKING SAFETY Never heat an unopened containeron UTENSIL SAFETY

Alwaysadjustsurface burnersflame so thesureSUrfaCebuild_upbUrnermayOrcauseinthecontainerOVen.PreS-toUse only pans that have flat bottoms .[
that is doesnot extend beyondthe bot- burst resultinginseriouspersonalinjury and handlesthat are easily graspedandtom of utensil.This instructionis based staycool.Avoidusingunstable,warped,
on safetyconsiderations, or damage to the range, easilytipped or loose handledpans. Do

Slide oven rack out to add or remove not use pans if their handles twist and
Never leave a surface cooking opera- food, using dry, sturdy pot holders.AI- cannot be tightened. Pans that are
tionunattendedespeciallywhenusinga ways avoid reaching into oven to place heavytomovewhenfilledwithfoodmay
high heat setting. Boilovers cause or removefood. also be hazardous.
smokingand greasy spillovers may ig-
nite. Use dry,sturdy pot holders. Damp pot Alwaysplacea panof food on a surface

holders may cause burns from steam, burnerbeforeturning iton, and turn itoff

Dish towels or other substitutesshould before removingthe pan.

never be used as pot holders because
theycantrail acrosshotsurfaceburners Always turn pan handlesto the side or
and igniteor get caughton range parts, back of appliance,notout into the roomwhere they are easily hitor reachedby
Use care when opening ovendoor. Let small children. Tominimize burns, igni-
hot air or steam escape before remov- tionof flammable materialsandspillage
ingor replacingfood.Alwaysplaceoven due to unintentional contact with the
racks inthe desiredpositionswhileoven utensil,do not extend handlesover ad-
is cool. If a rack must be moved while jacent surface burners.
hot, be careful to avoid contact of pot

Be sure you know which knobcontrols holderswithoven burner flame. _1N _'_'=_" =Z'_ I

which surface burner. Always make Y_ )"'7_" _'_l
surethe correctburner isturnedonand _-_,_L_,_ _;,_.i_l
thattheburnerhasignited.Whencook- STORAGE ABOVE _:,,;
ingiscompleted,turnburneroff, RANGE

Toeliminatethehazardof reachingover
Use cautionwhen wearinggarments hot surface burners, cabinet storage
made of flammablematerialto avoid shouldnotbeprovideddirectlyabovea
clothingfires.Loosefittingor longhang- unit. If such storage is provided, it
ing-sleevedapparelshouldnotbeworn shouldbe limitedto itemswhich are
while cooking.Clothingmay ignite or usedinfrequentlyandwhichare safely Besureutensilislargeenoughto prop-
catch utensilhandles, storedinan areasubjectedtoheatfrom erly contain food and avoid boilovers.

an appliance.Temperaturesin storage Pan size is particularly important in

areasabove the unit may be unsafefor deepfat frying. Besure panwillaccom-

some items, such as volatile liquids, modatethe volumeof food that is to be
cleanersor aerosolsprays, addedas wellas thebubbleactionof fat.Never leave a deep fat fryingoperation

unattended.

Never let a pan boil dry as this could
damage the utensiland the appliance.
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SAFETY INSTRUCTIONS
ALUMINUM FOIL IMPORTANTSAFETY VENTILATING HOOD
UsealuminumfoiIONLYasJnstructedinNOTICEAND WARNING Toreducethehazardofstorageabovea r
thisbook.Improperuseofaluminumfoil range,installa ventilatinghoodthatpro- [
may causedamageto the oven,affect The CaliforniaSafe DrinkingWaterand jectsat least 5 inchesbeyondthe bot-
cookingresults,andcan also resultin ToxicEnforcementActof 1986 (Propo- tom edge of the cabinets.Clean hood
shockand/orfire hazards, sition65) requiresthe GovernorofCali- frequentlyto preventgreasefromaccu-

fornia to publisha list of substances rnulatingon hoodor itsfilter.Shoulda
knowntotheStateofCaliforniatocause boiloveror spilloverresultin an open

PLASTICS cancer or reproductive harm, and re- flame, immediatelyturn off the hood's
Many plasticsare vulnerableto heat. quiresbusinessesto warncustomersof fan to avoidspreadingtheflame.After
Keepplasticsawayfrompartsofthe ap- potential exposures to such sub- thoroughlyextinguishingflame, the fanstances.
pliancethatmay becomewarmor hot. maybeturnedontoremoveunpleasant

odororsmoke.

AEROSOL SPRAYS Users of this appliance are hereby
Manyaerosol-typespraycansare EX- warnedthatthe burningof gas can re-
PLOSIVE when exposedto heat and sultinlow-levelexposuretosomeofthe
may be highly flammable.Avoid their listedsubstances,includingbenzene,
useorstoragenearanappliance, formaldehydeandsoot,dueprimarilyto

the incompletecombustionof natural
gasorliquidpetroleum(LP)fuels.Prop-
edy adjustedburnerswill minimizein-
complete combustion. Exposure to
these substancescan also be mini-
mizedbyproperlyventingtheburnersto
theoutdoors.
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USING YOUR COOKTOP
STAINLESSFINISHCOOKTOP SURFACEBURNERS MODELS WITH PIEZO
Due to certainatmosphericconditions Thesurfaceburnercontrolknobhasno IGNITORS
and becauseof oxidationfrom the sur- pre-set position.The flame can be ad- To lightthe surface burner: T
face burnerpilot, the stainlesstop on justed to any desiredheight between I. Pushin andturnthe surfaceburner L

yourappliancemay showsignsof rust "OFF"and "HI". control knob to the left (counter-
on the underneathside.This is espe- clockwise)to the LITEposition.
ciallytrue inareas of highhumidityand If burnerdoesnotigniteor if the burner IMPORTANT:Onlylightonesurface
saltairareas, flameshouldgooutduringcooking,turn burnerat a time.

theburneroff. IF GASHAS ACCUMU-
Tohelpeliminatethiscondition,caution LATEDANDASTRONGGASODORIS
shouldbe taken to make sure that the DETECTED, WAIT 5 MINUTES FOR

underneathside of the maintop is kept THE GAS ODORTO DISAPPEARBE- _

dry.This isespeciallyimportantinareas FORERELIGHTINGTHE BURNER.
of high humidity where moisture accu-
mulates. If you detect signs of rust, we Yourappliancewillfeatureoneofthefol-
have foundit helpfulto spraythe under- lowing three types of surface burners.
neath side with a coat of high-heat Follow the instructions that match the
tested rustolium or silicone paint, surface burners on your appliance.

CAUTION:Removetopfromappliance Modelswith surface burnerpilots: 2. Immediatelyrotatethetop burnerig-nitorknobtotheright(clockwise)sev-
and sprayina wellvented area. See page 9 for instructionson lighting eralclicks or untilthe surfaceburner

Topreventdamagetothestainlesssteel thesurfaceburnerpilot, lights.Theburnershouldlightwithin4 r
seconds(approximately6 clicksor

cooktop,do not use oversizedutensil To lightthe surfaceburner,pushinand onefull rotationof theignitorknob).
(1-inchlargerthanthe burnergrate), turnthecontrolknobtotheleft(counter-

clockwise)to the "Lite"position.When

theburnerlights,adjustthe knobto de-BURNER GRATES siredflame size.
Burner grates must be properly in-
stalled.Do notoperateburnerswithout Models without surface burner pl-
a panonthegrate.Theporcelainfinish lots:
may chip withouta pan to absorb the Lightmatch.Pushinandturnthecontrol [
heat. knob to the left (counter-clockwise) to

the "Lite" position and apply lighted
To install grates: matchimmediatelytotheburner.Adjust 3. When the burner lights,adjustthe
1. Place grate on cooktop, locating theknobto the desiredflamesize. surfaceburnercontrolknobtothede-

eachof thefourgrate legsontop of siredflamesize.

thef°ur blackplasticgr°mmets" I _ Ifthe burnerdoesnot lightwithin4 se-

conds,turn thesurfaceburnerknobto

the OFFpositionandwait5 minutesbe-

forerelightingthe burner.

Tooperatethe surface burnerduringa
_ powerfailureor ifthe Piezoignitorisnot

functional:

CAUTION 1. Be sure all controlsare in the OFF
Do notturnthe controlknobon andal- positions.

lowgastoescapebeforelightingmatch. 2. Hold a lightedmatchto the desired
surfaceburnerhead.

2. Pressdownat eachcornerto secure 3. Push in and turn the surface burner
burnergrate to cooktop, control knob to the LITE position.

4. When the burner lights, adjust the
surfaceburnercontrol knobtothe de-
sired flame size.



USING YOUR COOKTOP
SURFACE BURNER PILOT

if equipped /'_"_.\ PILOTFLAME

Ifappliancehasnotbeenoperatedfora _ LA_ I LIGHTERlongperiodoftime,a longerwaitingpe-
riodfor ignitionof the pilotmay be nee-

essarydue to air inthe gas line. -_ . _,,,___ '#

1. Be sure all control valves are in the FLASHTUBE
"OFF" position before turning on
maingas supplyto the range. "_

2. Turn on maingas supply to range. LIGHTING TOP PILOT SHUTDOWNINSTRUCTIONS
When surface burner cooking is fin-

3. Lift cooktop and turn pilot shut off PILOTADJUSTMENT ished,the controlknobshould beturned
to "OFF" position.The top burner pilot

valve to "ON"position. To adjust pilot: willremainlit.Whentherecreationalve-
Liftthe maintop.Turnpilotadjustment hicle is notin useorwhile traveling,lift

Pilot adjustment screw screwwitha screwdriver.The surface thecooktopandturnpilotshut-offvalve

burnerpilotflame shouldbe about 1/8 handle to "OFF" positionand turn off

inchabovethe lightercupas shownin maingassupply.illustration.

_ I/,- j

PILOT SHUTOFF VALVE
,f l _,.

4. Touchlighted matchto pilot.



CARE AND CLEANING
Burner box Soap & water.Pasteof Burnerbox, locatedunder cooktop,shouldbe cleanedfrequentlyto removespillovers.Ifsoil isnot [

w

bakingsoda& water, removedandisallowedtoaccumulate,itmaydamagethefinish.Toclean,removesurfaceburners
andcleanwithsoapandwater,rinseand dry.

Soap& wateri Toremoveknobsfor cleaning,gentlypuilforward.Wash inmilddetergentandwater.Do notUse

TurneachburnerONt0 seeff_bs havebeen replacedcorrectly. :

Door gasket Soap& water. Washwithsoapandwater,rinseanddry. Do not removedoorgaskets.
Siliconerubber

: _ _ater. paste_ _ *at= Remove stgbbomsoil W_ _aste _ l_k|,g Sb_ and
_en wir_ow _king _ 'a&water. =

: ; I ammonia.;::; Rinsewithctearwater_ddry. ;

Metal finishes Soap& water.Pasteof Washwithsoapandwater.Removestubbornsoilwithpasteofbakingsodaand water.Do notuse
Aluminum- bakingsoda& water, abrasiveorcausticagents.Theywilldamagethe finish.Usa a chromepolishto removestubborn
backguard& con- stainsonchromepads. Seepage 8 forcooktopinstructions.
trolpanel.
Chrome& stain- CAUTION:Pmteclaluminumgastubingfromexposureto causticcleanerssuchasovencleaners.
less steel - trim See notebelow.
parts.

Porcelainfinish, Mildsoap& water.Paste Porcelainenamel is glassfusedon metal.It maycrackorchipwithmisuse.Cleanwithsoapand
exterior ofbakingsoda& water, waterwhenpartsarecool.AllspiUovers,especiallyacidspiilovers,shouldbewipedupimmediately

witha drycloth.Whensurfaceiscool,cleanwithwarmsoapywater.NEVERWIPE OFFA WARM
ORHOTENAMELSURFACEWITHA DAMPCLOTH.THIS MAYCAUSECRACKINGANDCHIP-
PING.Neveruse abrasiveorcausticcleaningagentsonexteriorfinishof appliance.

Po ta,...ie.,
I powde_ & P_ic pads:I!Cornmercialoven; ;; : ; etch_e;_lain;_gsemeteiltCsco_Jd_padsastheywillscratchtlleporcelain;Oven;_n_

i
Surface burners Soap & water.Pasteof Cleanasnecessarywithwarmsoapywater.Removestubbornsoilbyscouringwitha non-abrasive

bakingsoda&water, plasticscouringpadanda pasteof bakingsodaandwater.Cleanportswitha straightpin. Do not
Plasticscouringpad enlargeordistortthepods.Donotusea woodentoothpick.Itmaybreakoffandclogport.DONOT
suchasTufty® CLEANBURNERSWITH THE FOLLOWINGcausticcleaners:ovencleaners,steelwoolorabra-

sivecleaningagents.Thesemaydamagefinish,CAUTION:Burnerand burnertubemustbe dry
beforeuse.

NOTE: Commercial Oven Cleaners- Never use cleaners onthe oven burner, exterior finishes, trim parts. These parts will be permanently
damaged by the cleaner.
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SERVICE
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

1. No gasto ovenpilot, a. Checkand makesure oven controlknob is in "PILOTON" position.

2. Ovenslow heatingup. a. These conditions may be caused by the gas pressure regulator.Have the
Poor baking, regulatortested by your gas dealer.
Poor ignitionof burners.
Pilots won't stay lit.
Poppingsoundfrom top burners.
Carbonon pilot shield.
Burnerflame too low or too high.

3. Oven pilotwill not light or stay lit. a. Check pilot tubings: May be kinked, cloggedor leakingat fittings.
b. Havegaspressureregulatortested.
c. Besureovencontrolknobisnot inthe"OFF" position.

4. Surfaceburnerswon't light, a. Checkinstallationof surfaceburners.(See figureA below.)Does burnertubeO
fit over orifice hoodQ?

b. Checkinstallationof flashtubing.(SeefigureBbelow.)Are the twotabs onthe
fiashtubeOsecurely inserted into the two slots on the burner head0?

c. Checkinstallationof fiashtube hold-down clips. (Seefigure C below.)Dothe
clipsQ holdthe flashtubesQsecurely in place?

d. Check pilot flame.
e. Cloggedburner ports, cleanwith a toothpick.

5. Gas smell, a. If you smellgas: (1)Openwindows, (2)don't touch electricalswitches,(3) ex-
tinguishany openflame, and (4) immediatelycall your gas supplier.

b. Becauseofvibrationsdue totravel, connectionson a recreationalvehicle may
loosen. Therefore, periodically check all connections for leaks with soapy
water. NEVER usea match or flame to check for leaks.

6. Cake rises higheron one side. a. Pansset too closeto side of oven. Allow two inchesfrom all sides.
b. Range not level.

7. Cakesburn on bottom, a. Oventoo full for proper circulation(seebaking instructionson page 10.)
b. Using panwith dark bottom.

8. Oven will not operate, a. Check and make sure oven pilot is lit.

I

I 0

I

SURFACEFIGUREBURNERA I FLASHTUBINGFIGUREB FLASHTUBEFIGuREHOLD-DOWNcCLIPS
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SERVICE
SERVICING

Electricalsupply, if equipped, must be If youare unableto obtainservice,write If you did not receive satisfactoryserv-
disconnectedfromthewall outletbefore to us.Ouraddress isfound onthe rating icethrough your serviceror Maycoryou [
servicingappliance.Do notrepair or re- plate. Seefront coverfor locationof rat- may contact the Major Appliance Con-
placeanypartof yourrangeunlessspe- ing plate, sumerAction Panel by letter including
cifically recommended in this manual, your name, address, and telephone
All otherservicingshould be referredto number,as well as the modelandserial
a qualifiedtechnician, numbersof the appliance.

If you are not satisfiedwith the local re-
sponse to your service requirements,

HOWTO OBTAIN call or write MAYCORAppliance Parts MajorApplianceConsumerActionPanel
SERVICE and Service Company, 240 Edwards 20NorthWackerDrive

Street, S.E., Cleveland,TN 37311, or Chicago,IL 60606
When your appliancerequiresservice phoneourRV customerconsultantsat
or replacement parts, contact your 1-800-544-5513. (In California call
DealerorAuthorizedServicer.Use only 1-818-961-3674 for parts.)Includeor MACAP (Major ApplianceConsumer
genuine factory or Maycor parts if re- haveavailablethe completemodel and ActionPanel)isan independentagency
placementpartsare necessary.Consult serial numbers of the appliance, the sponsoredby three trade associations
the YellowPages in your telephonedi- name and address of the dealer from as a courtof appealsonconsumercom-
rectory under appliancefor the service whomyou purchasedthe appliance,the plaints which have not been resolved
center nearest you. Be sure to include dateof purchaseanddetailsconcerning satisfactorilywithin a reasonableperiod
your name, address, and phone num- your problem, of time.
ber, along with the model and serial
numbers of the appliance. (See front
coverfor location of your modeland se-
rial numbers.)



LIMITED ONE-YEAR WARRANTY
RECREATIONALVEHICLE RANGE

MaycorAppliance Parts & ServiceCompanywill_replace,withoutcharge(exceptfor the costof deliveryand labor
involvedintheremovalofthedefectivepartandinstallationof thereplacement),anypartofyourproductwhichhasa
defectin materialorworkmanshipfora periodof oneyearfromthe dateof theoriginalinstallation.Thereplacement
partassumesthe unusedportionof thiswarranty.Thiswarrantyextendsto anyownerduringtheone-yearwarranty

period.

HOWTO OBTAIN SERVICE
Toobtain the repairor replacementof a defective partunder this warranty,you should contactthe dealer from whom
you purchasedthe applianceor a servicerauthorized by Maycor.

WHAT IS NOT COVEREDBY THESE WARRANTIES
1. Conditionsanddamageresultingfromimproperin- 6. Anyproductusedfor otherthan normalhousehold

stallation,delivery,unauthorizedrepair, modifica- use. It doesnot extendto productspurchasedfor
tion,ordamagenotattributableto a defectinmate- commercialorindustrialuse.
rialorworkmanship.

7. Anyexpenseincurredforservicecallsto correctin-
2. Conditionsresultingfrom damage,suchas: (1) ira- stallationerrorsor to instructyouon how to usethe

proper maintenance, (b) misuse, abuse, accident, products.
or (c) incorrectelectrical current or voltage.

8. CONSEQUENTIAL OR INCIDENTAL DAMAGES
3. Warrantiesare void if the originalserialnumberhas SUSTAINEDBYANY PERSONAS A RESULTOF

been removed,altered,or cannot be readily deter- ANY BREACHOFTHESE WARRANTIESORANY
mined. IMPLIED WARRANT_.Some states do not allow

the exclusionor limitation of consequentialor inci-
dental damages, so the above exclusion may not

4. Lightbulbs, apply to you. :

5. Thiswarrantydoesnotapply to porcelainenamelor
other finishesor to scratches in or discolorationof =i

decorativefinishes.
i

ADDITIONALHELP
If you are not satisfiedwiththe localresponsetoyourservicerequirementsandwishto contactMaycor,pleasead-
dressyourlettertotheCustomerRelationsDepartment,MaycorApplianceParts& ServiceCompany,240 Edwards
Street,S.E.,Cleveland,TN 37311or call (1-800-544-5513). Tosavetime,yourlettershouldincludethe complete
modelandserialnumbersofthewarrantedappliance,thenameandaddressof thedealerfromwhomyoupurchased

=

theappliance,thedate ofpurchaseanddetailsconcerningyourproblem.

ThesewarrantiesaretheonlywrittenorexpressedwarrantiesgivenbyMaycer.Nooneisauthorizedtoincrease,alter, ....
or enlargeMaycor'sresponsibilitiesorobligationsunderthesewarranties.Thesewarrantiesgiveyouspecificlegal

youmay alsohaveotherrightswhichvary fromstateto state. =
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