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COOKTOP USER MANUAL
&
INSTALLATION INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS
Carefully read the following Important information redarding installation
safety and maintenance.
Keep these instruction for future reference.



Safety Information & Installation Instruction

BEFORE YOU BEGIN

Read these instructions completely and carefully.

* IMPORTANT — Save these instructions for local inspector&s us

* IMPORTANT — Observe all governing codes and ordinances

* Note to Installer — Be sure to leave these instructions halConsumer

* Note to Consumer — Keep these instructions for future reference.

* IMPORTANT — Check the leakage according to the installatiomunogon.

* Product failure due to improper installation is not coveredeuthe Warranty

FOR YOUR SAFETY:

A WARNING — If the information in this manual is not imlved exactly, a fire, explosion or gas leak
may result, causing property damage, personal injury or death.

® Do not store or use gasoline or other flammable vaporqnds in the vicinity of this or any other
appliance.

WHAT TO DO IF YOU SMELL GAS:

* Do not try to light any appliance. Do not touch any electseatch; do not use any phone in your building.
* Immediately call your gas supplier from a neighbor’'s phondoWw the gas supplier’s instructions.

« If you cannot reach your gas supplier, call the fire department.

Installation and service must be performed by a qualified iestakrvice agency or the gas supplier.

A WARNING — Disconnect all electrical power at the main circugtaiker or fuse box before installing.
Installation of this cooktop must conform with local codesn the absence of local codes, with the
National Fuel Gas Code, ANSI Z223.1/NFPA54— Latest EdANIS! Z223.1/NFPA

* Be sure your cooktop is installed properly by a qualifiedaller or service technician.

* To eliminate reaching over surface burners, cabinet storage biboer should be avoided

+ Do not install the unit near an outside door or where & ohay affect its use.

1. A statement that the installation must conform with leoales or, in the absence of local codes, with the
National Fuel Gas Code, ANS Z233.1/NFPA 54.

2. A statement that the installation of appliances designaddnufactured (mobile) home installation
must conform with thdlanufactured Home Construction and Safety Standard, Title 24 CFR, Part

3280 [formerly the Federal Standard for Mobile Home ConstructiahSafety, Title 24, HUD (Part

280)] or with local codes where applicable.



3. If an external electrical source is utilized, a statement thapiilence, when installed, must be
electrically grounded in accordance with local codes or, in the edsétocal codes, with thdational
Electrical Code. ANSI/NFPA 70.

4. A statement that:

(a) The appliance and its individual shutoff valve must beodisected from the gas supply piping
system during any pressure testing of that system airesstures in excess of 1/2 psi (3.5kpa).

(b) The appliance must be isolated from the gas supplyggyisiem by closing its individual manual
shutoff valve during any pressure testing of the gas sygipilyg system at test pressures equal to or
less than 1/2 psi (3.5kPa).

5. A statement of the maximum gas supply pressure in accord@&hdéenvinlet pressure rating of the gas
appliance pressure regulator supplied.

6. A description of proper vent installation, if applicalaled the specific type of gas vent to be used,
including a statement that the vent pipe must be mechanicallyddsieithe flue collar and
instructions for accomplishing this attachment.

IN THE COMMONWEALTH OF MASSACHUSETTS:

* This product must be installed by a licensed plumber ofittgs

* When using ball-type gas shut-off valves, they shalhbeTthandle type.

+ A flexible gas connector, when used, must not exceed 3 feet.

Be sure the installation of this product in a mobile homédazors with the Manufactured Home
Construction and Safety Standard, Title 24 CFR, Part 3280s standard does not apply, you must
follow the standard for Manufactured Home Installations, AN&25.1 and Manufactured Home
Installations, Sites and Communities, ANSI/NFPA 501Avith local codes. You can get a copy of the

Federal Standard by Writing: Office of Mobile Home Stand&td® Building 451 7th Street, S.W.
Washington, D.C. 24010.

ELECTRICAL REQUIREMENTS

This appliance must be supplied with the proper voltage agdéncy and connected to an individual,
properly grounded branch circuit, protected by a circuit breakieise having amperage as noted on the
rating plate.

We recommend you have the electrical wiring and hookup of yaktap connected by a qualified electrician.
After installation, have the electrician show you where your madktop disconnect is located.

Check with your local utilities for electrical codes which applyour area. Failure to wire your cooktop
according to governing codes could result in a hazardoustimmdf there are no codes, your cooktop

must be wired and fused to meet the requirements of the idbEtectrical Code, ANSI/NFPA No. 70—
Latest Edition. You can get a copy by writing: NationaeRprotection Association Batterymarch Park Quincy,
MA 02269

In Canada, your cooktop must be wired and fused to meet thieeregnts of the Canadian Electrical
Code.



TABLE OF CONTENTS

SAFETY INFORMATION .....cocoiiiiiiiiiiiiiiienteie ettt 1
FOR YOUR SAFETY ..ottt 1
INSTALLATION PREPARATION.....cccctt ittt 4
INSTALLATION OPTIONS ...ttt 6
DIMENSIONS AND CLEARANCES ...ttt 6
POWER SUPPLY LOCATIONS ...ttt 7
INSTALLATION INSTRUCTIONS ...ttt 10
ASSEMBLE BURNERS, CHECK IGNITION .......cccooiiiiiiiiniiieiiein e e e 11
CONVERT NATURAL GAS TO LP GAS OPERATION .....cccccovviiniiinieenee. 15
CONVERT LP GAS TO NATURAL GAS OPERATION ....ccccccvviiiiiiiniieenen. 19
SOLUTIONS TO COMMON PROBLEMS.........cccciiiiiiiiiiiicimcciecee e 24



INSTALLATION PREPARATION
PRE-INSTALLATION CHECKLIST

1. When preparing cooktop opening, make sure the inside of tieetalnd the cooktop do not interfere
with each other. (See section on preparing the opening.)

2. Slide the cooktop out of the end of the box. Remove packagaterials, grate boxes, regulator and
5

literature package from the cooktop before beginning installation

» Use the shipping carton as a pad to protect customer coustertéiporing

3. Remove Installation Instructions from literature package andthes carefully before you begin.
Be sure to place all literature, Owner’s Manual, Installatietts,in a safe place for future reference.

4. Make sure you have all the tools and materials you need bedigiagthe installation of the
cooktop.

5.  Your home must provide the adequate electrical service needed tossafgiyoperlyyou're your
cooktop. (Refer to section on electrical requirements.)

6. When installing your cooktop in your home, make sure alllloodes and ordinances are followed
exactly as stated.

7. Make sure the wall coverings, countertop and cabinets arber@bbktop can withstand heat (up to

200°F) generated by the cooktop.

PARTS INCLUDED:: (2) Screws Regulato |

giis

(2) Hold Down Bracket_~

MATERIALS YOU MAY NEED :

Joint Sealant Pipe Fittings Shut-Off Valve,

OO A T O O P e

CSA-Approved Flexible Gas Line
1/2” Min. ID, 1/2" NPT Connection, 3-foot Maximum Length (Massachusetts Only)

Note: Purchase new line, do not use previously used flexible gas lin



TOOLS YOU WILL NEED FOR INSTALLATION

am - pencnm = Phillips-Head Screwdriver

Saber Saw

ADVANCE PLANNING

*Refer to “Installation Preparation” for information on appiaie placement and necessary clearances
when planning installation.

*Avoid placing cabinetry directly above cooktop when possible.

*If cabinetry is used above cooking surface:

——Use cabinets no more than"18eep.

——NMaintain 30’ minimum clearance between cooktop and unprotected cabinets direntéy ainktop.

——If clearance is less than 30", protect cabinet bottoms withefletardant millboard at least 1/4hick, or
gypsum board at least 3/16hick, covered with 28 gauge sheet steel or .0#Ek copper.

——Clearance between cooktop and protected cabinetry must not beale&elth

——An exhaust hood that projects at leatteyond front of cabinets can reduce risk of burns caused by
reaching over heated surface units.

——Working areas adjacent to the cooktop should haverdi®imum clearance between countertop and
cabinet bottom.

* A 36" orwider exhaust hood with 350 CFM or greater airflow tpisnrecommended for use over this
Monogram cooktop.

* Installation must conform with local codes. In the absendecaf codes, the gas cooktop must comply
with the National Fuel Gas Code, ANSI Z223.1, latest edition

*Gas supply should be located near the opening for this qp(dee Preparing the Opening and Gas
Connection sections of this manual). The supply shouldgematural gas at”7 of water column

pressure (11 of water column for LP gas) and a maximum of 14€f water column for natural or LP gas.
* The electric spark ignition feature for this model require2@V1electrical power supply be located in
the immediate vicinity of this cooktop (see Electrical Connastiection of this manual).

WB28T10185 High Altitude Kit: For operation above 5,000feet, order WB28T10185 Conversion Kit.
This kit includes orifices for both LP and Natural Gas ogration.



INSTALLATION OPTIONS

Cooktop and Downdraft Vent Combination Installation
These cooktops may be installed with a 36” Downdraft Vent. See page 12 for cutout and clearances.
——The countertop must have a deep flat surface to accommodate the combined installation of the
cooktop and vent.
——The downdraft vent with blower, motor and ductwork will occupy the base cabinet.
——Consideration must be given to electrical and gas supply locations. See page 8.
Cooktop and Warming Drawer Combination Installation
These cooktops may be installed over a Monogram 30” or27” Warming Drawer. See page 13 for
cutout and clearances.
——Consideration must be given to electrical and gas supply locations. See page 8.
Cooktop and Single Oven Combination Installation
These cooktops may be installed over a Monogram 30” Oven. See page 14 for cutout and clearances.
——Consideration must be given to electrical and gas supply locations. See page 8.
Installation Above Cabinet Drawers

When installing the cooktop above a base cabinet with drawers, it may be necessary to use a shorter depth

(front to back) drawer to allow clearance for the gas connection.

DIMENSIONS AND CLEARANCES

1. Overall cooktop dimensions:
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2. Usea36” or wider base cabinet.

Cut the opening in the countertop. To ensure accuracy, it is best to make a template for the opening.
Make sure the sides of the opening are parallel and the rear and front cuts are exactly perpendicular
to the sides..

Observe all minimum clearances.

COS850SLTX-E and COS950SLTX-E clearances:



3. Make sure the wall coverings, countertop and cabinets arbermbbktop can withstand heat (up to
200°F) generated by the cooktop.

13" max.




POWER SUPPLY LOCATIONS
Gas supply: These cooktops are shipped from the factory set for eitherahgas or LP gas. Check to be
sure you have the correct cooktop for the type of gas being used
* The pressure regulator must be connected in series with thi@lechah the cooktop and must remain in
series with the supply line regardless of type of gas heind.
« The natural gas model is designed to operaté attater column pressure. A regulator is required at the
natural gas source to provide a minimum 6f Gvater column to the cooktop regulator
« The liguid propane model is designed to operate at A@ater column pressure. A regulator is required
at the LP source to provide a minimum of’1&ater column to the cooktop regulator.
For ease of installation, and if local codes permit, the ggs\slipe into the cooktop should be 1/2r
3/4" 1D flexible metal appliance connector, three to five feet long.
NOTE: Purchase new flexible line. DO NOT USE OLD, PREVIQYIISED FLEXIBLE LINE

Rear-Burner Box
16-15/16"

1-15/16" -

e
-

—t-l-‘—

Gas Inlet

The gas inlet is located on the bottom of the burner box dhe rear and center.
» Make gas connection through rear wall, or on cabinet floor atasdiustrated.

1. Install the house gas supply at least From the back wall.



2. Locate the electrical outlet 12 below the countertop.

_,_,—f—'_'-- o
P
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Install a manual shut-off valve in the gas line in amrasily accessible location outside the cooktop. Be
sure you know how and where to shut off the gas supply the cooktop. Install the electrical outlet

12" below the countertop.

Electrical supply:

This cooktop features pilotless electric ignition for eneegyreggs and reliability. It operates on a 120 volt,
60 Hz power supply. A separate circuit, protected by a 15 amepdelay fuse or circuit breaker is required.
+ A properly-grounded 3-prong receptacle should be locatedhwitach of the cooktop’s four-foot power

cord.
IMPORTANT: (Please read carefully). FOR PERSON SAFETY, THIS APPLIANCE MUST BE
PROPERLY GROUNDED.

* The power cord of this appliance is equipped with a threegpfgrounding) plug which mates with a
standard three-prong grounding wall receptacle to minimizeasstplity of electric shock hazard from

this appliance.

* The customer should have the wall receptacle and circuit checkedibjifeed electrician to make sure
the receptacle is properly grounded and has correct polarity.

* Where a standard two-prong wall receptacle is encountered, ét fiethonal responsibility and
obligation of the customer to have it replaced with a proggdynded three-prong wall receptacle.

Do Not, Under Any Circumstances, Cut Or Remove The Third (Groud) Prong From The Power Cord.

Do not use an extension cord.



Installation Instructions
1. INSTALLING THE COOKTOP

A. Remove the screws on the sides of the cooktop burnetdsexthose screws to attach the side mounting
brackets.

B. Insert the cooktop centered into the cutout opening. Maiesthe front edge of the countertop is parallel to
the cooktop. Check clearances at the front, back and sides.

Cookt
ey

W

Secure the hold-down bracket to the cabinet sides with screws.
2. INSTALL PRESSURE REGULATOR

A WARNING: Never reuse old flexible connectors. The use ofleldble connectors can cause gas leak
and personal injury. Always use new flexible connectors whstalling a gas appliance. To reduce the
possibility of gas leaks, apply Teflon tape or a thread comgapproved for use with LP or Natural gas to all
threaded connections.

A. Screw the regulator onto the burner box bottom pipe connedfiake sure the top of the regulator is
facing toward the cabinet front and the arrow on the backeafetfjulator points to the cooktop.

. 4 To cooktop
ﬁﬂ - /" =\ Rearview

| Pressure——{ of

; regulator
¢ regulator lhote

I\ o
} - /" direction
"\ i of arrow)

— o4

Electrical outlet 127
below countertop
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Burner Box

90° Elbow

OPTION: You can install a 90° elbow (not supplied) ohtodas inlet and route the gas connections to avoid
interference when installed over an oven, with a downdraft @emgrming drawer or other cabinetry features.

B. Complete the connection between the regulator and the shuathedt

C. Before testing for leaks, make sure all burner knobs dhe i@FF position.

After connecting the cooktop to gas, check system for leghsawnanometer. If a manometer is not
available, turn the gas supply on to the cooktop and ugaid leak detector at all joints and connections

to check for leaks. Tighten all connections if necessary to prgasrieakage in the cooktop or supply line.

A WARNING: Do not use a flame to check for leaks.
Disconnect the cooktop and its individual shut-off vahagrfithe gas supply piping system during any
pressure testing of that system at test pressures greatdv2hasig (3.5 kPa).
Isolate the cooktop from the gas supply piping systerldsing its individual shut-off valve during any
pressure testing of the gas supply system at test pressurago or less than 1/2 psig (3.5 kPa).
3. CONNECT ELECTRICAL

« Check to be sure the receptacle is properly grounded.

* Plug in the power cord.

ASSEMBLE BURNERS, CHECK IGNITION

The electrode of the electronic ignition system is positiaiEVe the surface of the burner base. Do not
remove a burner cap or touch the electrode of a burner whileesineturned on. Damage or electrical
shock may occur.

a) The electrode of the electronic ignition system is posiiabove the surface of the burner

base. Do not remove a burner cap or touch the electrode ofex ke another is turned

on. Damage or electrical shock may occur.

b) Place burner heads over the burner base. Make sure the ti@dimrner head is properly

aligned with the electrode in the burner base.

11



heads.

Burner cap properly seated Burner cap not properly seated

D. Check igniters.

Operation of the electric igniters should be tested after theéa@mand supply line have been
carefully checked for leaks and the cooktop has been connectecktedtneal power.

» Push and turn a burner valve to the LITE position. pdirk igniters will make a series of sparks
(ticking sounds), but only the burner turned to LITH iight.

——The burner should light when gas is available to the burner.

——Once the burner lights, it should be turned to anothétigros

12



» Test each valve separately until all burners have been checked.

IMPORTANT: If the igniter electrodes continue to spark afteofadhe burners are lit, check that each
burner component is assembled and properly seated.

E. Burner ignition.

Cooktop Spark Ignition—When you turn the cooktop krmhITE, the spark igniter makes a series of electric
sparks (ticking sounds) which light the burner. Duangpwer failure, the burners will not light automatically.
In an emergency, a cooktop burner may be lit with a matcblloying the steps below.

A WARNING: Lighting gas burners with a match is dangerdiosl should match light the cooktop
burners only in an emergency.

« Light a match and hold the flame near the burner you warght Wooden matches work best.

 Push in and turn the control knob slowly. Be sure yeuwaning the correct knob for the burner you are
lighting.

NOTE: If the burner does not light within five seconds, tum khob off and wait one minute before trying
again.

F. Turn on each burner. On LP models, flames shouldugeitlicolor but may have yellow tips.
Natural gas models should have soft, blue flames. The blaneed should not flutter or blow away
from the burner. The flame should be no less thah 16h the lowest setting and no greater than

1-1/2” on highest setting.

1/4" to —= -—

. Cooktop burner
1-1/2

Burners should be checked frequently.

AWARNING: If you attempt to measure the flame, please use caltions could result.

13



OPERATION CHECKLIST

1. Make sure all controls are left in the OFF position.

2. The serial plate for your cooktop is located on the bottotheburner box. In addition to the
model and serial numbers, it tells you the ratings of thedrs and the type of fuel and pressure

the cooktop was adjusted for when it left the factory.

3.  When ordering parts, always include the serial number, modeber and a code letter to ensure
proper replacement parts.

3. Check again to be sure all installation procedures have been cemplet

COOKTOP INSTALLATION WITH A 36 " MONOGRAM DOWNDRAFT VENT
The installation of the downdraft vent with this cookteguires careful consideration. Both the cooktop

and the vent must be installed according to each specific installastruction.

BASE CABINET REQUIREMENTS

The combined installation will fit in a standard”24deep base cabinet. Use a'36or wider base cabinet.

——The vent housing, blower and ductwork will occupy the basenetbi

COOKTOP REQUIREMENTS
The countertop must have a deep flat surface to accommodate thepcantttvent. Countertops with a
rolled front edge and backsplash will not provide the flafage area required.

» Review the illustration to determine the countertop surfacenegants.

——All cutout clearances for this installation must be observed.

22,43 “cooktop and vent ared gutout

wa ll

19, 3"cutout depth

' L2"min, cufout to wall, both sides.

' front adge of countartop

2-1/2"nin, clearance 1o cutout

14



12"min, cutout to wall,both sides.
2-1/2"min, clearance to cutout
22.83 “cooktop and vent area cutout
19. 3"cutout depth

22.8” X19.3" depth cut out

POWER SUPPLY
If local codes permit, the vent and cooktop may operate frerage 120V, 15 amp duplex outlet. Locate
the gas and electrical supply as shown on page 8.
COOKTOP INSTALLATION OVER A 30 " MONOGRAM SINGLE OVEN
These cooktops may be installed over the Monogram single Be#imthe cooktop and the oven must be
installed according to each specific installation instruction.
Allow 4” Min. clearance from the top of the countertop to the topeobtien cutout.
Use a 36 or wider base cabinet.
* For best appearance, the cooktop should be centered over the oven.
POWER SUPPLY: The oven requires a separate, properly grounded 20 Amp, 208rer 240 volt, 60
Hz power supply. The cooktop requires a separate 120V popglysGee page 8. Where codes permit,

the gas shut-off valve may be located in an adjacent cabindtesrezsily accessible location.

Convert Natural Gas to LP Gas Operation
If sold outside the U.S. and Canada:

A WARNING: If you wish to use this product with Liquefi Petroleum (LP) gas containing greater than

10% butane, you must purchase the butane conversigWwik28T10237To order, please calB88)664-8403
or (787)276-4051.

SAFETY INFORMATION
The pressure regulator and burner orifices are set for naturapgestion.
To convert this cooktop from natural gas operation to Létatn, the regulator and burner orifices must

be converted. LP burner orifices are attached to the regulator.

A CAUTION — The cooktop, as shipped from the factory, id@etise with its intended gas. If you
wish to use your cooktop with the alternate gas, you nisstéplace the orifices and convert the pressure

regulator.

A WARNING — This conversion must be performed by a qualiirstaller or gas supplier in

accordance with the manufacturer’s instructions and all codegquilaments of the authority having

15



jurisdiction. Failure to follow instructions could resuitserious injury or property damage. The qualified
agency performing this work assumes responsibility foctmversion.

A CAUTION — The following adjustments must be made befoneiigron the burner. Failure to do so

could result in serious injury. Be sure pressure regula®bken converted as described in Step 1.

TOOLS YOU WILL NEED FOR CONVERSION

Crescent wrenc @ﬁ%@
7mm nutdrivel Safety glass

Small flat-head screwdriver (2 to 2.4 mm or 3/3# size, 60 mm Ion(“’:||'3==I

s

ADJUST THE REGULATOR
A. Disconnect all electrical power, at the main circuit breakers® hox.
B. Shut off the gas supply to the cooktop by closing the @alsshwut-off valve

C. Adjust the pressure regulator by the following instruction

' @- RVATCL © |
[ - f2 PEIG '
NATELPGIO" )

Unscrew the cap with a Crescent wrench.

16



Take out the retainer.

2 CHANGE BURNER ORIFICES
INSTALLATION TIP: First remove all orifices and then steeplacing them. This will help to prevent the

possibility that some may not be replaced.

17



A. Remove the burner grates, burner caps and burner heads.
B. Using a 7mm nut driver, remove the top burner orifices. & heg two orifices per burner.
The main orifice is located low in the center of the burneilevthe simmer orifice is located higher beside

the center of the burner.

=) »
jod i
)vis

Triple ring burner Fapid burner sem-rapid burner Aumliary amer

IMPORTANT: Orifices must be located exactly as shown. Carefully read andvelesseh orifice label
for correct location.

C. Install the proper orifices in the exact locations as noteih the illustrations above.

D. Return the natural gas orifices to the bracket and reattaclhe bracket and the instruction sheet
to the pressure regulator using the screw removed previously.

E. Replace the burner bases, heads, caps and top grates.

3 ADJUST BURNER FLAMES

A. Turn all burners on highest setting and check the flamey. Siwild be blue in color and may have
some yellow tipping at the ends of the flame when usingdd? Foreign particles in the gas line may
cause an orange flame at first, but this will soon disappear.

B. Turn the cooktop burner knob to “LO” while observing tlaafe.

Adjust the setting of the upper row of flames using thleerbypass screw as follows:

Adjustments must be made with two other burners in operatica medium setting. This prevents the
upper row of flames from being set too low, resultinghie flame being extinguished when other burners
are turned on.

C. To adjust the flame, remove the knobs. Insert a screwdrivarghrthe access hole in valve shaft as
shown.

18



« If the flames were too small or fluttered, open the valveerttzan the original setting.

» If the flames blew away from the burner, close the valve nimame the original setting.

D. Make the adjustment by slowly turning the screw until flayppearance is correct.

E. Testing Flame Stability:

Test I—Turn the knob from “HI” to “LO” quickly. If the upper row of flames goes out at this
setting, increase the flame size and test again.

Test 2——With the burner on “LO”, open and close the cabinet door uthgecooktop. If the flame is
extinguished by the air currents created by the door movemergase the flame height and test again.
NOTE: When the burner is on the “SIM” setting, the upper obflames will go out.

F. Flame Recheck:

After the adjustment is made, turn all burners off. Ige&eh burner individually. Observe the flame at the
“HI” position. Rotate the knob to the lowest setting andure that the flame size decreases as the knob is
rotated counterclockwise.

Once the conversion is complete and checked ok, fill out the cargion sticker and include your

name, organization and date conversion was made. Apply thécker near the cooktop gas inlet
opening to alert others in the future that this appliance ha been converted. If converting back to the

original gas, please remove the sticker so others know the djgmce is set to use its original gas.

Convert LP Gas to Natural Gas Operation
If sold outside the U.S. and Canada:

AWARNING: If you wish to use this product with Liquedi€®etroleum (LP) gas containing greater than

10% butane, you must purchase the butane conversigW/E28T10237To order, please cal888)664-8403
or (787)276-4051.

SAFETY INFORMATION
The pressure regulator and burner orifices are set for naturapgeetion.
To convert this cooktop from natural gas operation to Létaifon, the regulator and burner orifices must

be converted. LP burner orifices are attached to the regulator.

19



A CAUTION — The cooktop, as shipped from the factory, id@etise with its intended gas. If you
wish to use your cooktop with the alternate gas, you nrsstéplace the orifices and convert the pressure

regulator.
AWARNING — This conversion must be performed by a qualiinstaller or gas supplier in accordance
with the manufacturer’s instructions and all codes and reqeirenof the authority having

jurisdiction. Failure to follow instructions could resin serious injury or property damage. The qualified

agency performing this work assumes responsibility foctmyersion.

A CAUTION — The following adjustments must be made befoneitigron the burner. Failure to do so

could result in serious injury. Be sure pressure regula®bben converted as described in Step 1.

TOOLS YOU WILL NEED FOR CONVERSION

Crescent wrenc @ﬁ%@
7mm nutdriver m

Safety glass

s

Small flat-head screwdriver (2 to 2.4 mm or 3/32ip size, 60 mm long
1) ADJUST THE REGULATOR

A. Disconnect all electrical power, at the main circuit breakers® hox.
B. Shut off the gas supply to the cooktop by closing the milashut-off valve

C. Adjust the pressure regulator by the following instruction

@ RV4TCL © |
o= 2 PSIE 1y
NATAULPGIO" )

Unscrew the cap with a Crescent wrench.

20



Take out the retainer.

2) CHANGE BURNER ORIFICES
INSTALLATION TIP: First remove all orifices and then steeplacing them. This will help to prevent the

possibility that some may not be replaced.

21



A. Remove the burner grates, burner caps and burner heads.
B. Using a 7mm nut driver, remove the top burner orifices. & heg two orifices per burner.
The main orifice is located low in the center of the burneilevthe simmer orifice is located higher beside

the center of the burner.

=) »
jod i
)vis

Triple ring burner Fapid burner sem-rapid burner Aumliary amer

IMPORTANT: Orifices must be located exactly as shown. Carefully read andvelesseh orifice label
for correct location.

C. Install the proper orifices in the exact locations as noteih the illustrations above.

D. Return the natural gas orifices to the bracket and reattaclhe bracket and the instruction sheet
to the pressure regulator using the screw removed previously.

E. Replace the burner bases, heads, caps and top grates.

3) ADJUST BURNER FLAMES

A. Turn all burners on highest setting and check the flamey. Siwild be blue in color and may have
some yellow tipping at the ends of the flame when usingds? goreign particles in the gas line may
cause an orange flame at first, but this will soon disappear.

B. Turn the cooktop burner knob to “LO” while observing tlzarfe.

Adjust the setting of the upper row of flames using the Jge bypass screw as follows:

Adjustments must be made with two other burners in operatica medium setting. This prevents the
upper row of flames from being set too low, resultinghie flame being extinguished when other burners
are turned on.

C. To adjust the flame, remove the knobs. Insert a screwdrivarghrthe access hole in valve shaft as
shown:

22



« If the flames were too small or fluttered, open the valveerttzan the original setting.

» If the flames blew away from the burner, close the valve nimame the original setting.

D. Make the adjustment by slowly turning the screw until 8#zappearance is correct.

E. Testing Flame Stability:

Test I——Turn the knob from “HI” to “LO” quickly. If the upper row of flames goes out at this
setting, increase the flame size and test again.

Test 2——With the burner on “LO”, open and close the cabinet door uthgecooktop. If the flame is
extinguished by the air currents created by the door movemergase the flame height and test again.
NOTE: When the burner is on the “SIM” setting, the upper obflames will go out.

F. Flame Recheck:

After the adjustment is made, turn all burners off. Ige&eh burner individually. Observe the flame at the
“HI” position. Rotate the knob to the lowest setting andure that the flame size decreases as the knob is
rotated counterclockwise.

Once the conversion is complete and checked ok, fill out the cargion sticker and include your name,
organization and date conversion was made. Apply the stiek near the cooktop gas inlet opening to
alert others in the future that this appliance has been convestl. If converting back to the original gas,
please remove the sticker so others know the appliance is seute its original gas.
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Solutions to common problems

Before calling for service, review this list. It may save you time and expenses. This list includes
Common experiences that are nor the result of defective workmanship or materials in your

cooktop.

FAQs

Possible Reasons

Solutions

No spark when
lighting burner

. Electrical supply

The electrical wires or the
plug are not connected
well.

Connect with electrical power
again.

contaminated by the food.

Burner ‘The bumer is not installed | Install the burner again.
corractly. )
Spark pin Ignition electrode and the | Adjust the distance for 3- 4m m
. hole are not placed well.
_ The spark pin is broken. Replace the broken spark pin.
The fire goes out | Safety valve Knob not pressed down Press and turn the knob again and
once release the long enough. keep 3 to 5 seconds after the
knob burner has been lit.
Burner won't Gas valve The valve is not open or | Make sure the valve is completely
ignite or burns totally open, open.
unevenly Gas pipe There may be air in the Ignite repeatedly until flame
gaspipe. catches.
Burner cap The burner cap is not Replace the burner cap.
placed correctly.
Some holes in the lid are | Clean the holes of the lid.
stocked.
Spark pin The spark pin is wet or Clean and dry the spark pin..

' Gas connecting
pipes

The gas connecting pipes
are stocked or squashed.

Adjust or change the connecting
pipes.

and broken.

i The flame goes Thermocouple | The safety device is Clean the thermocouple.
out during contaminated.
operation The flame is so little that it | Adjust the flame a little bigger.
can't touch the
thermocouple.
Strange smell Gas leaking The gas supply pipe is old | Change the gas supply pipe.

The main burner is not lit.

Ignite again after there is no
strange smaell.
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