Ote: Instalier Leave Instafiation

N
instructions with the homeowner

Homeowner: Keep instaliation
insirucﬁons for future feference,




ALL OPENINGS IN THE WALL
OR FLOOR WHERE THE

WALL OVEN IS TO BE INSTALLED
MUST BE SEALED.

Check location where wall oven
will be installed. The location
should be away from strong draft
aregs, such as windows, doors,
and strong heating vents or fans.
The wall oven should be

located for convenient use

in the kitchen.

Before you start...
Proper instaliation is your responsibility.
Make sure you have everything necessary
for correct installation. It is the responsibility
of the installer to comply with the installation
clearance specified on the serial/rating
plate. The serialfrating plate can be

found on the oven frame behind the

lower oven door,

FOR YOUR SAFETY

If you smell gas:

1. Open windows.

2. Don’t touch electrical switches.
3. Extinguish any open flame.

4. Immediately call your gas

Note: Clearances specified
are for combustible walls and
materials that have a density of
20 or more pounds per cubic
foot. No evaluation of

Cabinet opening dimensions
that are shown must be used.

Proper gas supply connection mustbe  The recessed Installation area must

available. See Gas Supply
Requirements.

provide complete enclosure around the
recessed portion of the oven.

J > supplier.
- 24" cabinet width - Given dimensions provide 0" clearances has been
clearance. Dimensions given made for installations
wall receptacie — are for wall oven sitting on adjacent to materials that
waligasiine v cabinet floor. Cabinet floor must  are less than 20 pounds FOR YOU R s AFETY
oponing TH cabinat floor be solid and level. per cu. ft. o fo plastic tiles )
sidg o cainer o o and shesting. Do r:gt s;?re or t:,slye gasoline y
cabiner oo | onlerof cablne! or other flammable vapors an
—— | liquids in the vicinity of this
IS~ _ or any other appliance.
| oS
e Q Depth to control
| noor.“gos Ine panel-wall oven 23¥%s"
1 oponng— - FOR YOUR SAFETY
179 trom latt Back of oven width — 21%s
| sdeot Do not obstruct the flow of
| cabinet combustion and ventilation air.
[ 1"Inch rom
| rearwall
! | /
T
T o ™ / —_ FOR YOUR SAFETY
S 2ropeningwidth ;:_{ yocy ot oven The maximum gas supplr
NN height - 37%" pressure for this gas wall oven
N eed 14 inches W.C.P.
depth -~ - Do Notnstal must not exc
o beneath work
2 :R:'wum counter .
boltlom Imporant: Observe ail governing
from floor Do Not pinch codes and ordinances. Fallure 1o meet
i the power cord codes and ordinances could lead to
between the wall fire or electrical shock hazard.
oven and wall.
Width overall 24” Mobille Home Installation
- The installation of this wall oven must
conform to the Manufactured Home
’ ’ Construction and Safety Standards, Title
Grounded electrical outlet: is required. B
see Electrical Requirements. L 24 CFR, Part 32-80 (formerly the Federal

Standard for Mobile Home Construction
and Safety, Title 24, HUD (part 280)).

Copies of the standard listed above

may be cbtained from:
Tool i i This wall oven Is equipped for «American Gas Assoclation
ools needed for installation. B uso with NATURAL gas. ff is 1515 Wilson Boulevard

Gas Supply

A . A
R uiremen cabinet floor. Keep pipe near the wall.
Obeq 1 e ts The wall oven gas fitting is located at
serve all govemning codes upper left side of appliance. Pipe Jolnt G e
; ; : It rigld pipe is used as a gas
and ordinances. compounds resistant to the action of L.R B supply line, @ bination of

This installation must conform

with local codes and
ordinances. In the absence of local
codes. installation must conform with
American National Standard, Natlonal
Fuel Gas Code ANSI 722341984

B Input ratings shown on
B the seral/rating plote are
for elevations up to 2,000 feet. For
elevations above 2,000 feet, ratings
should be reduced at arate of 4%
for each 1,000 feet above sea level.

PANEL A

certifled by A.G.A. for NATURAL and L.P.
gases with appropriate conversion. The
serial/rating plate located on the oven
frame behind the broiler door has
information on the type of gas that can
ba used. If this information does not
agree with the type of gas avallable,
check with the local gas suppller See
Backeover for LP gas conversion
instructions.

Provide a gas supply line of
B ¥ rigid pipe to the wall oven
location either through the wall or

@gas must be used. With L.P. gas, plping or
fubling size can be ¥2" minimum. L.P. gas
suppllers usually determine the size and
materials used on their system.

E If local codes permit, A.G.A.
B certified flexible metal tubing for both operation and checking
(new) is recommended for connecting regulator setting:
thi I fo th ly line.

is wall oven fo the gas supply line. Do NATURAL GAS:

Not kink or damaoge the flexible tubing
when moving the wall oven. A¥:" male
pipe thread is needed for connection to
pressure regulator female pipe threads.

The supply line should be
equipped with a shut-off vaive.
This valve should be located in the same
room as the wall oven and should be in
a location that allows ease of opening
and closing. Do Not block access to
shut-off valve.
This wall oven is equipped with an oven
bumer shut-off valve located on the wall
oven manifold.

Arlington, Virginia 22209

««Natlonal Fire Protection Assoclation
Batterymarch Park
Quincy, Massachusetts 02269

pipe fittings must be used to obtain an
in-line connection to the wall oven. All
stralns must be removed from the supply
and fuel lines so wall oven will be level
and in line.

The inlet pressure to the
B regulator should be as follows

Minimum pressure 5 Inches
Maximum pressure 14 Inches
L.P GAS:

Minimum pressure 11 Inches
Maximum pressure 14 inches

: I The wall oven and its individual

B shut-off valve must be
disconnected from the gas supply
piplIng system during any pressure
testing of that system ot test pressures
in excess of ¥z psig (3.5 kPa).

The walt oven must be isolated from the
gas supply piping system by closing its
individual manual shut-off valve during
any pressure testing of the gas supply
piping system at test pressures equal to
or less than ¥z psig (3.5 kPa).



Electrical
Requirements

Warning: Improper connection of the
equipment grounding conducior can
result In a risk of electrical shock.

A 120 Volt, 60 Hz, AC only, 15 Ampere
fused electrical supply is required
(time-delay fuse or circuit breaker is
recommended). It is recommended that
a separate circuit serving only this
appliance be provided. DO NOT USE AN
EXTENSION CORD.

A wiring diagram is included in

literature package. The wiring diagram

Is also located behind the control panel.

Recommended
Grounding Method

DO NOT, UNDER ANY CIRCUMSTANCES,
REMOVE THE POWER SUPPLY CORD
GROUNDING PRONG.
For your personal safety, this appliance
must be grounded. This appliance is
equipped with a power supply cord
having a 3-prong grounding plug. To
minimize possible shock hazard, the
cord must be plugged into a mating 3-
prong grounding type wall receptacle,
grounded in accordance with the
«National Electrical Code, ANSI/NFPA
701984 and local codes and
ordinances. See Figure 1. If a mating wall
receptacle is not available, it is the
personal responsibility ond
obligationof the customer
to have a properly 3-prong
grounded 3-prong  Sirdingvee
wall receptacie

installed by a
qualified
elecirician. 3-pt
grounding plug
Py
Figure 1 s:::l,y cord
Temporary

Grounding Method

DO NOT, UNDER ANY CIRCUMSTANCES,
REMOVE THE POWER SUPPLY CORD
GROUNDING PRONG.

? Grounding assembly allached to

grounded metal cold water
plpe with paint removed

Cover piale

sl -
o L7 2
\\ Ol
" Adapler
Grounding
prong recepfacie
: Power supply cord

Electrical ground Is required on this
appllance

If changing and properly grounding

the wall receptacie is impossible and
where local codes permit (consult your
electrical inspector), o temporary
adaptor may be plugged into the
existing 2-prong wall receptacle o mate
with the 3-prong power supply cord.

If this is done, you must connect a
separate copper grounding wire (No. 18
minimum) to a grounded cold water
pipe by means of a clamp and then to
the external grounding connector screw.
Do not ground to a gas supply plpe.
Do not connect to electrical supply
until gppliance is permanently
grounded. See Figure 2.
Grounded cold water pipe must
have metal continuity to electrical
ground and not be interrupted

by plastic, rubber or other electrical
insulating connectors such as
hoses, fittings, washers or gaskets
(including water meter or pump).
Any electrical insulating connector
should be jumped as shown with
length of No. 4 wire securely clamped
to bare metal at both ends.

PANEL B

No.4 Wire

Metal Waler Pips

GROUNDING CLAMP
MUST BE TIGHT
ON PIPE

Now Start...

With wall oven in kitchen.

Remove racks and other parts
m from inside oven.

2 Remove shipping materials,

B tape and protective film from
wall oven. Do Not remove cardboard
shipping base at this time.

Remove the
oven control
knob. Remove
the 2 screws that
aftach the control
panel to the oven
frame. Move the control panel down
and forward, Disconnect the plug from
the terminal block. Carefully place
control panel, screws and oven control
knab in a safe location.

Open door to
first stop position
and lift door upward

and off hinges.

Use caution when moving this
appliance to prevent damage to floor
coverings. Before moving, slide wall
oven onto cardboard or fiberboard to
prevent floor damage.

5 Assemble the flexible connector
B from the gas supply pipe in this
order: manual shut-off valve, ¥2" nipple,
¥2" adapter, fiexible connector, ¥2*
adapter, and ¥2" nipple.

Flexible connector

W
Manual Y"adapter Yz2" adapter
shut-off
valve

WARNING: THE REGULATOR IS DIE CAST.
IF THE CONNECTION 1S MADE TOO
TIGHT, IT WILL CRACK RESULTING IN A
GAS LEAK AND POSSIBLE FIRE OR
EXPLOSION.

6 Lift wall oven up to cabinet

B cutout, using the oven opening
as an area o grip. Thread flexible
connecter through back of wall oven.
Plugthe elecirical cord into the
grounded outlet. Discard cardboard
shipping piece.

2" nipple ¥2" nipple
: TAGED O ﬁa u!'n @

spocers/
4 \

Move oven into cabinet
cutout and center. Check
that spacers behind front
frame are tight against
the front of the cabinet. Do
Not recess the spacers,
The small gap provided
by spacers allows air flow
for cooling the cabinet.

scrows<{ bracket }

L

8 Disconnect shut-off valve line
B byremoving the flared nut.
Remove two screws that attach the
manifold pipe and regulator to the
mounting bracket. Move regulator
slightly and attach flaxible connector to
pressure reguiator. Reconnact manifold
pipe to mounting bracket. Reconnect
shut-off valve.



9 Use pipe joint compound

B resistant to the action of

L.P. gas to seal all gas connections. If
flexible connectors are used, be certain
connectors are not kinked. Check that
the oven shut-off valve is open.

. 10 Open the shut-off valve In the
B gas supply line. Wait a few
minutes for gas to move through the gas
line.

11 Use a brush and liquid

B detergent to test all gas
connections for leaks. Bubbles around
connections will indicate aleak. Ifa
leak appears. shut off gas vaive controls
and adijust connections, Then check
eonnactions again. NEVER TEST FOR GAS
LEAKS WITH A MATCH OR OTHER FLAME.
Clean all detergent soiution from wall
oven.

PANELC

Anchor wall oven to
B cabinet using special
screws supplied.

1 Reconnect wire plug fo
B control terminal block.

Replace the control panel and oven
control knob.

Inittal lighting and gas flame
adjustment depend on type of system
—electronlc ignition or standing pilot.
Remove oven batom and check which
system is available. Continue Installation
following steps under the heading for this
wall oven’s system.

Electronic Ignition System

Electronic ignitlon systems operate within
wida voltage limits but proper grounding
and polarity Is necessary. in addition to
checking that the outlet provides 120 volt
power and Is correctly grounded, the
ouliet must be checked by a

quallfied electriclan to see it it Is wired
with comect polarity

Oven burner uses an electronic Igniter

In place of standing pilot. When the
oven control is turned on the sparking
wlll continue until oven pilot ignites,

7 operation of the oven

=z burner, Turn the oven
temperature control knob to 300°F
The oven burner should light in 50 to 60
seconds. This delay is normal. The oven
safety valve requires a certain ime
before it will open and allow gas 1o flow.

1 5 Check the oven burner for
B proper flame. This flame
should be ¥2" long. with inner cone of ‘|
blulsh-green. an outer mantle of dark
blue and should be clean and soft in
character. No yallow tips, blowing or

If oven flame needs to be adjusted,
loosen screw and adjust the air shutter
until the proper flame appears. Tighten
screw. Replace oven door by sliding
the door oven hinge arms.

Standing Pilot Systemns

O

A
14 Make sure the oven

B control knob is In the "OFF”
position. Remove the lower oven rack
and broiler pan. Hold a lighted match
1o the opening in the top of the pilot
at the rear of the oven burner. No pilot
adjustments are required.

P

1 5A Check the operation of the
® oven burner. Turn the oven

temperature control knob to 300°F.

The oven burner should light in 50 1o 60

seconds. This delay is normal. The oven

safety valve requires a certain time

belore it will open and allow gas fo flow.

A
16 Check the oven bumer for

B proper flame. This flame
should be ¥2" long, with inner cone of
bluish-green, and outer maniie of dark
blue and should be clean and soft in
character. No yellow tips. blowing or
liting of flame should occur.

17A If oven flame needs o be
B adjusted, loosen screw and
adjust the air shutter until the proper
flame appears. Tighten screw. Replace
oven boftom and oven rack. Replace
oven door by sliding the door oven
hinge arms.

Instructions and Guide close o wal







L.P. Gas
Conversion LP

|
Natural %

Pressure Regulator:
Use a wrench fo
unscrew the cap from
the top by turning counter-
clockwise. Turn the cap over so the hole
end is up. Replace the cap and gasket
on the regulator. DO NOT REMOVE THE
PRESSURE REGULATOR.

Part No. 36-061117-02-0/786732

Oven Burner: Remove oven

8 rack and broiler pan. Turn the
orifice hood down until snug against
pin. DO NOT OVERTIGHTEN. The burner
flame should be adjusted fo provide a
clean burning flame (usually about ¥a”
to ¥8" open). The air shutter slides to
close or open the shutter as needed.
See Panel C, Step 18 for electronic
ignition systems, or Step 20 A for
standing pilot systems. Replace oven
bottom and racks.

NATURAL
LP GAS GAS

HOOD

-4 CORPORATION

Whirlpool

Prepared by Whirlpool Corporation, Benton Harbor, Michigan 49022

Oven Thermostat: Remove thermostat
knob, pulling straight off. Remove the
2 screws that attach the control panel
to the oven frame. Move the control
panel down and forward. Use a small
screwdriver to rotate key fo L.P. Replace
control panel and oven control knob.

D After the burner has been

B converted to LP gas usage
and gas line is connected, check for
leaks. Use a brush and liquid detergent
to test all gas connections for leaks.
Bubbles around connections will
indicate a leak. If a leak appears, shut
off gas valve controls and adjust
connections. Then check connections
again. NEVER TEST FOR GAS LEAKS
WITH A MATCH OR OTHER FLAME.

Printed in US.A.
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