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Safety Notices

Safety Notices Procedural Notices
As you work on this appliance, be sure to pay close attention to As you work on this appliance, be sure to read the procedural
the safety notices in this manual. notices in this manual. These notices supply helpful information

Disregarding the notices may lead to serious injury and/or which may assist you as you work.

damage to the appliance. Throughout this manual, you will see the following types of
procedural notices:

Throughout this manual, you will see the following types of safety

notices:
IMPORTANT

PERSONAL INJURY POTENTIAL Text in an Important box provides you with information that may
Do not operate an appliance that has been misused, abused, help you perform a procedure more efficiently. Disregarding this
neglected, damaged, or altered/modified from that of the original information will not cause damage or injury, but it may slow you
manufactured specifications. down as you work.

NOTE

Text in a Warning box alerts you to a potential personal Text in a Note box provides you with simple but useful, extra
injury situation. Be sure to read the Warning statement before information about the procedure you are performing.
proceeding, and work carefully. Read These Before Proceeding:

CAUTION

Proper installation, care and maintenance are essential for
Text in a Caution box alerts you to a situation in which you could maximum performance and trouble-free operation of your
damage the appliance. Be sure to read the Caution statement American Range Corporation. Read and understand this manual.
before proceeding, and work carefully. It contains valuable care and maintenance information. If you

encounter problems not covered by this manual, do not proceed,
contact American Range Corporation. We are happy to provide
assistance.

IMPORTANT

Routine adjustments and maintenance procedures outline in this
manual are not covered by the warranty.

If you smell gas:
* Do not use or light any appliance.
* Do not touch any electrical switch or use any electrical
devices, including the telephone, in your building.
* From a neighbor’s phone, immediately call the gas supplier.
Follow the gas supplier’s instructions.
» If you cannot contact the gas supplier, call the fire
department.

Do not store or use combustible, flammable, or explosive
vapors and liquids (such as gasoline) inside or in the vicinity of
this or any other appliance. Also keep items that could explode,
such as aerosol cans, away from the burners and the oven. Do
not store flammable or explosive materials in adjacent cabinets
or areas.

Child entrapment and suffocation are not problems of the past.
Junked or abandoned appliances are still dangerous, even if
they sit out for “just a few days.” When taking an appliance out
of service, please follow the instructions below to help prevent
accidents:
» Take off the door.
* Leave the racks in place so children cannot easily climb
inside.
« Cut the prongs off the power cable plug and discard them.
« Cut the power cable off and discard it separately from the
old appliance.
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Safety Notices

Important Safety Instructions

To reduce the risk of fire, explosion, electric shock, serious injury, or death when installing or using this appliance, follow
these basic safety precautions, including the following:

1. Read the accompanying use and care manual before operating this appliance.

Keep packaging materials away from children. Plastic sheets and bags can cause suffocation.

2
3. If you receive a damaged product, immediately contact your dealer or builder. Do not install or use a damaged appliance.
4

This range must be properly installed and grounded by a qualified installer according to these installation instructions prior to
use. The installer should show the customer the location of the gas shut off valve and the fuse or junction box so that they know
where and how to turn off the gas supply and electric power to the range.

5. Do notinstall, repair, or replace any part of the range unless specifically recommended in the manual accompanying it. A
qualified service technician should perform all other service.

6. Do not use (install) this appliance in conjunction with a surface (countertop) ventilation system. American Range Corporation
recommends the installation of an overhead ventilation hood.

7. Do not connect this range to the gas supply without the supplied gas pressure regulator installed.

8. Before performing any type of service or installation, make sure that the gas supply and electric power to the range are turned
off.

9. Only use the range for cooking tasks expected of a home appliance as outlined in the manual accompanying it. This range is
not intended for commercial use.

10. DO NOT TOUCH THE SURFACES OF THE OVEN OR COOKTOP DURING OR IMMEDIATELY AFTER USE.

11. Do not leave children alone or unattended in the area around the range. Do not allow children to play with the controls, pull on
the handle, or touch other parts of the range.

12. Do not store items of interest to children on top of or above the range. Children could be burned or injured while climbing on the
appliance.

13. Do not attempt to use this appliance in the event of a power failure.

14. Do not tamper with the controls. Do not adjust or alter any part of the range unless specifically instructed to do so in these
instructions.

15. To prevent the unit from tipping forward and to provide a stable installation, the unit must be secured in place with the anti-tip
device as specified in this manual.

16. Do not block or cover any of the holes at various locations on the range. Doing so will obstruct air flow and affect burner
operation or the internal cooling of the range’s components. A fire hazard or damage to the range may also result.

17. Clean the cooktop thoroughly before operating it for the first time.

18. Keep flammable items, such as paper, cardboard, plastic, and cloth away from the burners and other hot surfaces. Do not place
such items in the oven. Do not allow pot holders to touch hot surfaces or gas burners.

19. Do not wear loose or hanging apparel while using the range. Do not allow clothing to come into contact with the interior of the
oven or the cooktop and surrounding areas during and immediately after use.

20. To avoid a fire hazard, do not hang flammable or heat sensitive objects over the range.

21. If the range is near a window, do not use long curtains as window treatment. The curtains could blow over the cooktop and
create a fire hazard.

22. Do not use the oven for storage.

23. Do not touch the burner assembly, grates, or surrounding surfaces or the interior surfaces of the oven during use. After use,
make sure these surfaces have had sufficient time to cool before touching them.

24. Do not touch the outside surfaces of the range during the self-clean cycle. They will be hot. Venting from the oven may cause
the cooktop to become hot.




Safety Notices

SLEE )

Make sure that all the cooktop parts are dry before lighting a burner.

Turn the knobs to the “OFF” position prior to removing them from the valve stems.
The cooktop should never be operated without the knobs and trim rings in place.
Do not use the range for warming or heating the room.

Non-stick coatings, when heated, can be harmful to birds. Remove birds to a separate, well-ventilated room during cooking.

CAUTION

Do not line the oven with aluminum foil or other materials. These items can melt or burn up during self-cleaning and cause
permanent damage to the oven.

Do not leave metal objects, such as aluminum foil, cookie sheets, etc. on the bottom of the oven. Objects left on the bottom of
the oven could damage the bake element. In addition, the objects themselves could be damaged.

The bake and broil elements are behind glass panels on the floor and ceiling of the oven chamber. Do not allow these glass
panels to become covered up by cookie sheets, aluminum foil, pots, pans, etc. Covering them could cause the heating ele-
ments to over-heat, damaging the oven.

Do not expose the knobs or trim rings to direct flame, hot utensils, or other sources of heat.

Always ensure that the light fixture lens covers are in place when using the oven. The lens covers protect the light bulbs from
breakage caused by high oven temperatures or mechanical shock.

<



Section 1 Genera Information

Section 1
General Information

Model Numbers
IMPORTANT This manual covers the following models:

American Range Professional Series Dual-Fuel Ranges

Do not operate an appliance
that has been misused, abused, ARR-304DF
neglected, damaged, or altered/ ARR-366DF
modified from that of the original

manufactured specifications.

Model/Serial Number Location

These numbers are required when requesting service from your local American Range dealer,
servicer or American Range Corporation.

®®®S®@® The model and serial @@S®®
I i number are listed on ] i
the data plate located
under the control panel
on the front of the
appliance.




Genera Information Section 1

Warranty Registration Card

General IMPORTANT

The packet containing this manual also includes warranty Compete and mail the Warranty

information. Warranty coverage begins the day your new range is installed. Registration Card as soon as
possible to validate the installation
date.

If you do not return your Warranty Registration Card, American Range will use the date of sale to
the American Range Distributor as the first day of warranty coverage for your new range.

Warranty Coverage
General

The following Limited Warranty outline is provided for your convenience. For a detailed explanation, read
the warranty bond shipped with each product.

Contact your local American Range Dealer if you need further warranty information.

Parts

American Range warrants the range against defects in materials and workmanship, under normal use
and service for one (1) year from the date of original installation.

Labor IMPORTANT

Labor required to repair or replace defective components is cover for one (1) year from the date
of original installation.

This productisintended exclusively
for residential application.
No warranty is extended for
Exclusions commercial applications.

The following items are not included in the appliances’ warranty coverage:
1.  Normal maintenance, adjustments and cleaning.

2. Repairs due to unauthorized modifications to the appliance or use of non-standard
parts without the prior written approval from American Range Corporation.

3. Damage caused by improper installation of the appliance, electrical supply, gas
supply, or damage caused by floods, storms, or other acts of God.

4. Premium labor rates due to holidays, overtime, etc.; travel time; flat rate service
call charges; mileage and miscellaneous tools and material charges not listed on the
payment schedule. Additional labor charges resulting from the inaccessibility of the
appliance are also excluded.

5. Parts or assemblies subjected to misuse, abuse, neglect or accidents.

6. Damage or problems caused by installation, cleaning and/or maintenance procedures
inconsistent with the technical instructions provided in this manual.

7. This product is intended exclusively for residential application. No warranty is
extended for commercial applications.

Authorized Warranty Service

To comply with the provisions of the warranty, an appliance service company qualified and
authorized by American Range Corporation must perform the warranty repair.

If the dealer you purchased the
appliance from is not authorized to
Service Calls perform warranty service, contact
American Range Corporation
for the name of the nearest

Normal maintenance, adjustments and cleaning as outlined in this manual are not
covered by the warranty. If you have followed the procedures listed on page 5-1 of this
manual, and the appliance still does not perform properly, call your authorized service
company.

authorized service representative.




|nstallation Instructions Section 3

Final Installation
Sliding the Appliance into the Cabinet
Make sure that the gas supply and electrical service are properly connected.
Peel the protective coating off the appliance, if applicable.
Carefully slide the appliance into position in the cutout. The left rear leg should engage the anti-tip bracket.
Leveling and Adjusting the Appliance
Raise or lower the range until it is the same height as the countertop. To adjust the height, turn the bottom of the leg.
Use a level to make sure that the appliance does not tilt to the front/back or to either side.
Re-installing the Oven Door
Grasp both sides of the oven door and hold it at a 15 degree angle for the front of the appliance.
Slide the hinges into the hinge openings, resting the bottom of the hinge arms on the hinge openings.

While continuing to hold the door at a 15 degree angle, press in on each of the bottom corners of the door. Press until
the notch on the bottom of each hinge slips over the lower lip of each hinge opening.

Lower the door to the fully opened position.
Rotate the hinge locks toward the oven.
Slowly and open and close the oven door completely to ensure that it is properly reinstalled. *
Installing the Burner Components
Install the burner components as shown.

Installation Check List
Has the appliance been installed using the anti-tip bracket?
Is the appliance level and all of the leveling legs making contact with the floor?
Is the appliance electrical service grounded in accordance with all applicable electrical codes?
Has the gas supply been installed in accordance with all applicLa\bIe codes?
Have all gas supply connections been check for leaks?
Has the oven door been installed in accordance to these instructions?
Are all burners and grates properly installed?
Before Using the Appliance

Prior to operating this appliance, please read the operation and maintenance sections of this
manual.

Before beginning the test procedure, verify that all cooktop control knobs are in the OFF
position. Turn on the gas supply at the manual shut-off valve.

Turn ON each cooktop burner separately by pushing in the control knob and turning it counterclockwise to the
HIGH position. It may take a few seconds for ignition to occur. After ignition, rotate the control knob counterclockwise from
HIGH to LOW to adjust the flame.

Turn the control knob to the OFF position.

To set the time of day press the clock button, adjust the clock by press the time UP and Down buttons.
Press the BAKE button.

Adjust the temperature to 375 degrees using the UP and Down TEMP buttons.

The display should show BAKE, and the preheating temperature.

Press the OFF button to stop the oven preheating process.

If either the cooktop or oven does not operate properly, do not attempt to repair the appliance yourself.
American Range Corporation is not responsible for service required to correct a faulty installation.




Section 3

Installation Instructions

IMPORTANT

Failure to follow these installation
guidelines may affect warranty
coverage.

QOO 1000
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Section 3
Installation Instructions

General

These instructions are provided to assist the qualified installer. It is the owner’s responsibility
to ensure that all governing codes and ordinances are observed during the planning and

installation of this appliance.

Overall Range Dimensions

|
OO0 100 aﬁ
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|nstallation Instructions Section 3

Range Location

The location selected for the range must meet the following criteria. If any of these criteria are
not met, select another location.

For optimal performance, the
Cabinet Preparation range should be installed away

from drafts that may be cause by
doors, window, and heating and
air conditioning outlets.

1. The range is a free standing appliance. If the range is to be installed adjacent to cabinets,
the clearances shown in below are required.

2. This range may not be recessed into the cabinets. The rear of the oven door must be
beyond the edge of the front face of the adjacent cabinet.

3. The gas and electrical supplies should be located in adjacent right cabinet.

4. Any openings in the wall behind the range and in the floor under the range must be sealed.

. . . . The maximum depth of the
5. Always keep the appliance are clear and free from combustible materials, gasoline, or other overhead cabinets installed on

flammable vapors and liquids. either side of the hood is 13"
(330)

6. Do not obstruct the flow of combustion and ventilation air to the unit.

A ‘47 36" min between overhead
combustible cabinets

13" max
cabinet depth

0lo (both sides) olo
8" minto
~&— combustible —»|
. < 36-1/8" min between ——— = side walls ——
24minto countertop cutout (both sides) 18’
non-combustible material min
30" min to
combustible material finished
i countertop
© 0
olo olo

Figure Cabinet Clearances

5-2



Section 3

Installation Instructions

WARNING

It is the owner’s responsibility
to ensure that the electrical
connections of this appliance is
performed by a qualified electrician.
The electrical installation must
be in accordance with the latest
version of the National Electrical
code ANSI/NFPA 70 and local
codes and ordinances.

WARNING

Check your local building codes for
the proper method of installation.
In the absence of local codes,
this appliance should be installed
in accordance with the National
Fuel Gas Code ANSI Z223.1. Be
certain that the appliance being
installed is correct for the gas
service being provided.

IMPORTANT

Within the Commonwealth of
Massachusetts, this appliance
must be installed by a licensed
plumber or gas fitter.

Do not attempt to disengage the
hinge catch with the door removed
from the oven. The hinge spring
could release causing personal
injury.

Do not lift or carry the oven door
by the door handle

Electrical Service

A 240VAC, 60Hz separately grounded circuit that is protected by a 30A circuit breaker or time
delay fuse must be supplied to the appliance

A 4-wire connection (not provided) is required to connect the appliance to the electrical supply
junction box. Consult local building codes for the type and minimum wire gauge to use.

The wiring to the appliance from the electrical supply junction box needs to be long enough to
allow the appliance to be pulled out from the wall for service, while remaining connected.

Gas Supply

Be certain that the appliance being installed is correct for the gas service being provided. Refer
to the appliance data plate for the gas supply requirements.

Minimum Natural Gas Supply Required — 6” water column
Minimum Liquid Propane (LP) Gas Supply Required — 11” water column

A manual gas shut-off valve must be remotely installed and easily accessible in the adjacent
cabinet.

The regulator inlet is for a 3/4” gas line. The appliance ships with a 1/2” to 3/4” adapter
connected to the regulator.

Preparing for Installation
Unpacking the Appliance

Unpack all parts boxes and verify that all of the required components have been provided. If any
items are missing or damaged, please contact your dealer immediately. Do not install a damage
or incomplete appliance.

¢ This Manual
+ Anti-Tip Kit
¢ 3 Grates

¢ 4 Large and 2 Small Burner Assemblies
¢ 2 Racks

Removing the Oven Door

To make the appliance easier to move, remove the door to reduce weight. Open the door to its
fully opened position.

1. Rotate the catch over the retaining arm on each hinge.
2. Lift the oven door to about a 15 degree angle from the vertical position.

3. Hold the door with both hands just below the handle and pull it away from the oven while
continuing to lift.

Connecting the Electrical Service

1. Make sure that the conduit or appliance wire is long enough to allow the range to be pulled
out for service without disconnecting it.

2. Connect the wires from the conduit or appliance wires to the wires on the appliance
electrical panel.

Connecting the Gas Supply

1. Make sure the gas supply valve is in the off position.
Connect the gas line to the appliance.

Connect the gas line to the supply line.

Turn on the gas supply and check for leaks

A N

Turn the gas supply off.

55



|nstallation Instructions Section 3

Final Installation
Sliding the Appliance into the Cabinet
Make sure that the gas supply and electrical service are properly connected.
Peel the protective coating off the appliance, if applicable.
Carefully slide the appliance into position in the cutout. Install the anti-tip system.
Leveling and Adjusting the Appliance
Raise or lower the range until it is the same height as the countertop. To adjust the height, turn the bottom of the leg.
Use a level to make sure that the appliance does not tilt to the front/back or to either side.
Re-installing the Oven Door
Grasp both sides of the oven door and hold it at a 15 degree angle for the front of the appliance.
Slide the hinges into the hinge openings, resting the bottom of the hinge arms in the hinge openings.
Lower the door to the fully opened position.
Rmove the hinge locks on each hinge.
Slowly and open and close the oven door completely to ensure that it is properly reinstalled.
Installing the Burner Components \
Install the burner components as shown.

Installation Check List
Has the appliance been installed using the anti-tip bracket?
Is the appliance level and all of the leveling legs making contact with the floor?
Is the appliance electrical service grounded in accordance with all applicable electrical codes?
Has the gas supply been installed in accordance with all applicable codes?
Have all gas supply connections been check for leaks?

Has the oven door been installed in accordance to these instructions?
Are all burners and grates properly installed?

Before Using the Appliance

Prior to operating this appliance, please read the operation and maintenance sections of this
manual.

Before beginning the test procedure, verify that all cooktop control knobs are in the OFF
position. Turn on the gas supply at the manual shut-off valve.

Turn ON each cooktop burner separately by pushing in the control knob and turning it counterclockwise to the
HIGH position. It may take a few seconds for ignition to occur. After ignition, rotate the control knob counterclockwise from
HIGH to LOW to adjust the flame.

Turn the control knob to the OFF position.

To set the time of day press the clock button, adjust the clock by press the time UP and Down buttons.

Press the BAKE button.

Adjust the temperature to 375 degrees using the UP and Down TEMP buttons.

The display should show BAKE, and the preheating temperature.

Press the OFF button to stop the oven preheating process.

If either the cooktop or oven does not operate properly, do not attempt to repair the appliance yourself.
American Range Corporation is not responsible for service required to correct a faulty installation.




Section 4 Appliance Operation

Section 4
Appliance Operation

OFF BROIL

LOCK BAKE

CLOCK | TIMER CLEAN LIGHT WARM CONVECTION

Control Panel Keys

Use this key to set the clock.
CLOCK

Use this key to turn off the oven.

Use this key to time an event. You can use the timer even if the oven is not in use.

TIMER

Pressing this key for 6 seconds will lock or unlock the control panel.
LOCK

Use this key to turn on or off the oven lights.

COOKING MODES: Select the type of cooking you want to perform by pressing one of the
cooking mode keys

Actives the oven’s self-cleaning feature.
CLEAN

This mode is for single and multiple rack baking.
CONVECTION BAKE

Uses only a heat source from below the food.

Uses a top heat source.
BROIL

Is used to warm food.




Section 5

Malntenance

WARNING

Clean only the parts of the
range listed in this manual.
Clean them only in the
manner specified.

To avoid dangerous fumes
or damage to your range’s
surfaces and accessories,
use only the types of
cleaning solutions specified
in this manual.

To avoid electrical shock or
burns, turn off the burners
and the oven and make sure
that all parts are cool before
cleaning.

Do not use a steam cleaner
to clean the range. Steam
could penetrate the electrical
components and cause a
short circuit.

Always wipe up excess
grease and other food spills
with a damp cloth prior to
using the self-clean cycle.
Doing so will minimize smoke
and increase efficiency. See
proper cleaning instructions
on this page.

Do not touch the outside
surfaces of the oven during
the self-clean cycle. They will
be hot.

Do not try to force the door
open after it is locked.
Damage to the door or latch
may result.

CAUTION

Do not try to remove heavy
spills with a sharp object
such as a knife or metal
spatula. Sharp objects

may scratch your range’s
surfaces.

Items left in the oven during
self-cleaning will become
damaged or damage the
oven.

Section 5
Maintenance

Self-Cleaning Your Oven

¢ The oven will run better and produce better baked goods when
it is clean. During self-cleaning, the oven is heated to very high
temperatures which burn off any deposits on the surfaces of the oven.
Self-cleaning eliminates the need for manual scrubbing of interior
surfaces. The self-clean process takes about 3 hours.

¢ ltis normal for the oven to emit smoke during the first few self-clean cycles. It is also normal

for the oven to emit popping sounds during self-cleaning. These sounds are caused by the
expansion and contraction of metal surfaces when the oven heats up and cools down.

1. Before self-cleaning the oven, remove the racks, all cookware (pots, pans, forks, etc.), foil
and any other loose objects from the oven cell.

2. Clean soil from the porcelain surfaces of the door. Rinse surfaces well with a solution of

vinegar and water, then wipe dry. Heavily soiled areas may be cleaned with a non-scraching

scouring pad.
Turn on kitchen fans or vents to help remove odors during the self-cleaning cycle.
Make sure the oven door is completely closed.

Press the CLEAN key.

Press the UP and DOWN

TIME keys to adjust the
Self-Clean time from 2 - 4
hours.

o o b~ w

The control panel automatically
locks the oven door during self-
cleaning. The latch prevents the
door from being opened since the high interior oven temperatures can easily cause injury.

After the Self-Clean cycle is compete reinstall the oven racks. You may also notice a powder ash
in the bottom of the oven after self-cleaning. This is normal. Use a damp cloth or sponge to wipe

up the residue after the oven cools down.

Cleaning the Cooktop

To keep the cooktop looking and operating its best, clean it after every use, Also, quickly wipe
up spills that occur while cooking. Be careful not to touch any hot areas. Spills that remain on
hot burner parts will be very difficult to clean.

Use only a sponge, soft cloth, fibrous or plastic, or nylon pad for cleaning the surfaces of your
range. Avoid the use of abrasive cleaners. For extremely stubborn stains, you may use a mild
abrasive cleaner or applicator. Use with extreme care and only on occasion. Extensive use of
abrasive cleaners will eventually damage the ranges surfaces.

Cleaning the Burner Components

Remove anything stuck in the holes with a straightened paper clip, wire, or needle, Be careful
not to scratch or damage the burner components.

Soak the burner components in a warm solution of hand dishwashing liquid and water. Rinse
well with clean water. Dry the burner components thoroughly.




M al ntenance Section 5

Cleaning the Control Panel
To avoid accidently turning on the oven on while cleaning the control panel,

¢ Do not use abrasive cleaners

activate the lock-out feature. Press the LOCK key for 6 seconds. The lock-out o1 SETUISHERS 6 (e comiel.
feature disables the control panel keys. When the control panel is locked, the LOCK They will permanently
control panel will display the word OFF. damage the finish.

When you want to re-activate the control panel, press the LOCK key for 6 seconds.

Clean the control panel with a soft dampened sponge with a mild solution of detergent and warm
water. Dry the control panel completely with a soft lint-free cloth.

Cleaning Stainless Steel Surfaces

Clean with a soft dampened sponge with a mild solution of detergent and warm water. Rinse

and dry completely with a soft lint-free cloth. * Always wipe stainless steel
surfaces with the grain. To

prevent scratching, do not

Cleaning Glass (Interior and Exterior) use abrasive cleaners or
. ) . scrubbers on stainless steel
Use a mild glass cleaner to remove finger prints on glass surfaces. You can also clean glass surfaces

surfaces with Cooktop Cleaning Cream. Use according to manufactures directions.

5-2
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Section 6
Before Calling For Service

PROBLEM POSSIBLE CAUSE WHAT TO DO

Nothing works

Range not connected to
electrical power.

Have electrician connect range to properly
wire electrical connection.

Power to range is off

Turn power on at the junction box. Check for
tripped circuit breaker or blown fuse.

Control panel locked.

Press LOCK key for 6 seconds to reactivate
control panel.

Power outage

Contact power company

Oven will not
heat.

Oven setting not correct.

Oven set for delay timed
cooking

display

turned off

Time on display | Time of day not set Set time

not correct Power failure or power was | Reset time
turned off.

Time flashes on | Power failure or power was | Reset time

Oven does not
self-clean

Door not shut correctly

Check of obstructions.




Specifications contained within are subject to change without notice.
No liability is assumed by American Range Corporation for changes in specifications.

The information and images in this book are the copyright
property of American Range Corporation. Neither this book

nor any information or images contained herein may be copied or
used in whole or in part without the express written permission
of American Range Corporation.

©2010 American Range Corporation - All Rights Reserved.





