
  
 

 

 

24ò, 30ò, 36ò, 48ò and 60ò Range Models 
 

 

36ò and 48ò Cooktop Models 
 

 
 

 

 
 

Your exact model may not be pictured.  



INSTALLER:  PLEASE LEAVE THIS MANUAL WITH THE RANGE FOR INSPECTION AND SERVICE USE.  

CONSUMER: PLEASE RETAIN THIS MANUAL FOR FUTURE R EFERENCE. 

 

Before using your range or cooktop,  

read this book carefully. 
 

Å It is intended to help you operate and   

maintain your new range or cooktop 

properly. 
 

Å Keep it handy for answers to your 

questions. 
 

Å If you have questions, write to 

customerservice@fivestarrange.com  

or call 1-800-251-7224 to speak with a 

factory Parts & Service representative. 
 

Mon-Thurs: 8am-5pm,  

Fri: 8am-4pm (Eastern Time) 
 

Å Corporate office address: 
     
    FiveStar Range Division 

    Brown Stove Works, Inc. 

    P.O. Box 2490 

    Cleveland, TN 37320 

 

Record the model and serial 

numbers. 
 

You will find them on a rating plate 

under the cooking surfaces. Depen-

ding on the size and features of your 

range, the label may be under the 

griddle/grill or on the right inside 

cooktop wall beneath the burner 

pans. 

 

 

Model Number 
 

 

Manufacturing Type Number 
 

 

Serial Number 
 

Record and use these numbers in any 

correspondence or service calls con-

cerning your range. 

 

If you receive a damaged 

rangeé 
 

Immediately contact the dealer or 

builder who sold you the range. 
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Å ALL RANGES CAN TIP 

Å INJURY COULD RESULT 

Å INSTALL ANTI-TIP BRACKET 

   24ò, 30ò, 36ò ranges only 

Å SEE INSTRUCTIONS 

IF RANGE IS RELOCATED, ANTI -TIP BRACKET MUST BE 

REMOVED AND REINSTALLED IN NEW LOCATION.  
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- Do not store or use gasoline or 
other flammable vapors and 
liquids 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 electrical 

switch. Do not use any phone in 
your building. 

¶ Immediately call your gas 

supplier from a neighborôs 
phone. Follow the gas supplierôs 
instructions. 

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

 

- Installation and service must be 

performed by a qualified 
installer, service agency, or the 

gas supplier. 

WARNING: If the information 
in this manual is not followed 
exactly, a fire or explosion may 

result causing property damage, 

personal injury, or death. 

WARNING: If not installed, operated, and 

maintained in accordance with the 

manufacturerôs instructions, this product 

could expose you to substances in fuel 

combustion which can cause death or serious 

illness and which are known to cause cancer, 

birth defects, or other reproductive harm.  

WARNING: Improper installation, adjust-

ment, alteration, service or maintenance can 

cause injury or property damage. Refer to this 

manual. For assistance or additional infor-

mation, consult a qualified installer, service 

agency, manufacturer (dealer), or the gas 

supplier.  



FIVESTAR  

INSTALLATION INSTRUCTIONS  
 

Please read these instructions before 

attempting to install this range.  
 

Unpacking 
 

Check the range carton for visible damage. 

If you notice damage or creases in the 

carton contact the carrier, request an 

inspection, and file the appropriate freight 

claim. Do not refuse shipment. 

Responsibility for shipping damage is 

with the carrier and the dealer or end user. 

Cut the shipping straps and carefully lift 

the carton up from the range. This will 

help eliminate possible damage to the 

backguard that is packed in the top of the 

range carton. 
 

Remove, unwrap, and temporarily lay 

aside any parts that are not attached to the 

range. Make sure no parts are left in the 

carton for accidental disposal. Carefully 

inspect the range for damage. 
 

The open burners are held in place with a 

shipping screw to protect them while in 

transit. Once the unit is installed, these 

screws are to be removed and discarded to 

give proper top burner operation and allow 

easy removal for cleaning. 
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GAS CONNECTION 
AREA 



WALL CLEARANCES  

GAS AND ELECTRIC CONNECTIONS  
 

Wall Clearances 
 

All units must be installed in accordance 

with minimum side wall clearances and 
clearances extended vertically above the 

cooking top. See FIG. 1 and FIG. 6 for 

illustrations. This unit may not be 
installed directly adjacent to sidewalls, 

tall cabinets, tall appliances, or other 

side vertical surfaces above the 36ò 

cooking surface height. There must be a 
minimum of 6ò vertical side clearance to 

either side of the appliance extending 

from the cooking surface to 18ò above 
to a maximum wall cabinet depth of 13ò 

(See FIG. 1 and FIG. 6). 
 

Combustible surfaces must be a 

minimum of 40ò above the unitôs top 

cooking surface for the full width of the 

appliance if a range hood is not used. If 
a hood is used we recommend 

installation approximately 30ò from the 

bottom of the hood to the top of the 
cooking surface (top of hood should be 

7ô from the floor). 

 

ANY OPENINGS IN THE WALL 

BEHIND THE UNIT AND IN 

THE FLOOR UNDER THE 

RANGE MUST BE SEALED. 

 
FiveStar hoods may be installed from 

24ò to 30ò above the cooking surface. A 

minimum of 28ò is required when a 
FiveStar backsplash with warming 

shelves is used. 

 

Gas and Electric Connections 

Gas Connections (All Units) 
 

NOTE TO M ASSACHUSETTS 

APPLIANCE DEALERS:  

 

Be sure this document is included in 

all gas range appliances sold to con-

sumers in the state of Massachusetts. 

 
 

 

 
 

NOTICE: Massachusetts law 

requires the following: 
 

¶ Appliances must be installed by 

a licensed plumber or gas fitter. 
 

¶ Appliances must be connected 

with three (3) foot (36ò 

maximum length) flexible gas 

connector. 
 

¶ A ñTò handle type manual gas 
valve in the gas supply line to 
the appliance is required. 

 

Plug in the electric power supply cord 

and make certain that the gas stub-out is 
prepared properly for the gas connection 

prior to moving the range into place. 

The gas supply line must be at least the 

same size or greater than the inlet line of 
the range. All FiveStar ranges use a İò 

NPT inlet. Check any installer-supplied 

intake pipes and fittings visually and 
blow them out with compressed air to 

clear any dirt particles, threading chips, 

or other foreign matter before installing 
in a service line.  
 

The unit should be connected to a 

supply line with ½ inch black iron pipe 
or a certified flexible connector (See 

FIG. 3, 4, and 5). For USA installations, 

flexible connectors must comply with 
ANSI Z21.69 (latest edition). For 

Canadian installations, comply with 

CAN/CGA-6.16 (latest edition revision) 

with suitable strain reliefs. 
 

Manifold pressure should be checked 

with a manometer. For natural gas 4ò 
wcp is required with open burners and 

5ò wcp is required with sealed burners. 

For LP gas 10ò wcp is required. The 
incoming line pressure must be at least 

1ò wcp higher (but no more than 14ò 

wcp) than manifold pressure. 
 

(a) The appliance and its individual 

shut-off valve must be disconnected 

from the gas supply piping system 
during any pressure testing of that 

system at test pressures in excess of ½ 

psig (3.5 kPa). 

 

(b) The appliance 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 ½ psig 
(3.5 kPa). 
 

We suggest that you have the dealer 
from whom you purchased your new 

unit install it or have the dealer 

arrange with a local plumber to make 

the installation. Installation must 
conform to local codes. In the absence 

of local codes, the installation must 

conform to the National Fuel Gas 
Code, ANSI Z223.1 Latest Edition in 

the USA. Canadian installations must 

conform to CAN 1-B149.1 or .2. To 
prevent gas leaks, use an approved 

sealing compound, which is resistant 

to liquefied petroleum gases, on all 

threaded connections.  
 

All -gas models come equipped with a 

three-wire (two conductors with 
ground) supply cord. Dual fuel 

ranges are not supplied with a 

range connection cord. The unit 

must be electrically grounded and 
installed in accordance with local 

codes. In the absence of local codes 

the installation must comply with 
ANSI/NFPA 70 (latest edition) in the 

USA and C22.1 (latest edition) in 

Canada. 
 

INSTALLER: INFORM THE 

CONSUMER OF THE LOCATION 

OF THE SHUT-OFF VALVE.  

 

BEFORE PLACING THE RANGE 

IN OPERATION CHECK FOR 

GAS LEAKS WITH A SOAPY  

WATER SOLUTION. DO NOT 

USE AN OPEN FLAME TO 

CHECK FOR LEAKS.  

 

NOTE: THESE INSTALLATION 

INSTRUCTIONS SHOULD 

REMAIN WITH THE UNIT FOR 

FUTURE REFERENCE. 
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Connecting the Range to Gas 
 

Shut off the main gas supply valve 

before disconnecting the old range and 
leave it off until new hookup has been 

completed. Do not forget to relight the 

pilot on other gas appliances when you 
turn the gas back on.  
 

Because hard piping restricts movement 
of the range, the use of an AGA-

certified flexible metal appliance 

connector is recommended unless local 

codes require a hard-piped connection. 
 

When codes require hard piping, piping 

must be recessed into or enter through 
the rear wall (See FIG. 1). Openings are 

provided in the back cover for through 

the wall piping.  
 

For sealed burner models, the nipple 

provided (See FIG. 4) must be removed 

and replaced with piping as illustrated in 
FIG. 5. 
 

Never use an old connector when 

installing a new range. If the hard piping  

method is used, you must carefully align the 

pipe; the range cannot be moved after the 
connection is made.  

 

To prevent gas leaks, put pipe joint 

compound on, or wrap pipe thread with 
Teflon® tape all around male (external) pipe 

threads. 
 

1. Install a manual gas shut-off valve in the 

gas line in an easily accessed location 

outside of the range. Make sure everyone 
operating the range knows where and how to 

shut off the gas supply to the range.  
 

2. Install male İò flare union adapter to the 
İò NPT internal thread at inlet of the 

regulator. Use a backup wrench on the 

regulator fitting to avoid damage. 
 

3. Install male İò or Ĳò flare union adapter 

to the NPT internal thread of the manual 

shut-off valve, taking care to back-up the 
shut-off valve to keep it from turning. 
 

4. Connect flexible metal appliance 
connector to the adapter on the range. 

Position the range to permit connec-

tion at the shut-off valve or vice 
versa. 

 

5. When all connections have been 

made, make sure all range controls 
are in the OFF position and turn on 

the main gas supply valve. Use a 

liquid leak detector at all joints and 
connections to check for leaks in the 

system. 

 

CAUTION: DO NOT USE A 

FLAME TO CHECK FOR 

GAS LEAKS. 

 

When using test pressures greater 

than ½ psig to pressure test the gas 

supply system of the residence, dis-
connect the range and individual 

shut-off valve from the gas supply 

piping. When using test pressures of 
½ psig or less to test the gas supply 

system, simply isolate the range 

from the gas supply system by 
closing the individual shut-off 

valve. 

Open Burners  
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Backguard Assembly 
 

The backguard, located in the top pack 

with the range, must be installed prior to 
placing the range in position for gas 

hookup. See FIG. 7. 
 

 

 

 
 

 
 

Positioning/Leveling 
 

To position the range use a lift jack or 

enough manpower to lift the range 

completely. Avoid sliding, pushing, or 

pulling the range because this increases 
the possibility of bending the legs or the 

coupling connectors and could also result 

in damage to the floor covering. 
 

Ranges and cooktops must be level to 

obtain proper cooking results. Ranges 

adjust from 35 Ȫò to 37 Ȫò or 2ò max.  
All units must be level front-to-back and 

side-to-side. See FIG. 2. 
 

Cooktops must be installed in a cut-out 

and on a level surface, as illustrated in  

FIG. 6. 
 

Adjustments 
 

 
 

 

 

 
 

 

 
 

 

 
 

 

 

 
 

 
 

Appliances are set for use with Natural 

gas or Propane (LP) gas. The factory 

orifice setting is indicated by a second 

prefix letter in the model number. The 
letter ñTò indicates Natural gas setting. 

Letter ñPò indicates Propane (LP). 

NOTE: COOKTOPS DO NOT HAVE LEVELING LEGS. 

CABINET SUPPORT M UST BE LEVEL.  

 

 

 

  

 

 

 

NEVER BLOCK THE 

FLOW OF AIR FOR 

COMBUSTION OR 

VENTILTION. SEE FIG. 2. 

ALL ADJUSTMENTS 

AND/OR CONVERSIONS 

MUST BE MADE BY THE 

INSTALLER OR 

SERVICING UTILITY 

DURING INSTALLATION.  

SEALED BURNER MODELS 

ARE FACTORY SET FOR 

THE GAS FOR WHICH THEY 

ARE TO BE USED. THEY 

CANNOT BE CHANGED 

FROM ONE GAS TO 

ANOTHER WITHOUT 

FACTORY AUTHORIZATION.  
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FIG. 9 TOP BURNER 

LOCATION  

 
FIG. 10 VARI-FLAME Ê 

CENTER SIMMER BURNER  

High flames on surface burners 

are inefficient and unsafe. The 

flame should always be adjusted 

so that it is no larger than the 

bottom of the pan. 

ALL ADJUSTMENTS AND/OR 

CONVERSIONS MUST BE 

MADE BY THE INSTALLER 

OR SERVICING UTILITY 

DURING INSTALLATION.  

SEALED BURNER MODELS 

ARE FACTORY SET FOR THE 

GAS FOR WHICH THEY  ARE 

TO BE USED. THEY CANNOT 

BE CHANGED FROM ONE 

GAS TO ANOTHER WITHOUT 

FACTORY AUTHORIZATION.  

Pressure Regulator Conversion 
 

All ranges are equipped with a gas 

pressure regulator for controlling gas 
pressure in the range. The pressure 

regulator must not be removed. To 

convert from one gas to another, 
perform the following: (1) Remove the 

convertor cap on top of the regulator. (2) 

Invert the convertor cap, or invert the 
selector pin on the cap. (3) Re-install the 

cap. See FIG. 8. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Open Burners 
 

Be sure the shipping screws have been 

removed from the burners. The correct 

positioning should place the top of the 

burner head approximately Ȩò below 
the burner pan surface. See FIG. 9. 

 

 

Open burners have LOW, MEDIUM, 

and HIGH positions. Adjust gas and air 
mixture in the HIGH position. To adjust 

LOW turn knob to LOW, remove knob 

and while holding the valve stem in the 

LOW setting with a pair of pliers turn 
the adjusting screw until a flame of 

approximately ȧò is obtained. 

 

Vari -FlameÊ Open Burners 
 

 

Open burner models are equipped 

with at least one burner with a center-
simmer feature that is factory set. The 

burner orifice hoods are black for 

Natural gas and brass for LP gas. If 
the range is to be converted from 

Natural gas to LP or vice versa, call 1-

800-251-7224 for proper orifices and 
instructions. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ultra High -LowÊ Sealed 

Burners 
 

FiveStar sealed burner models may not be 

adjusted without factory authorization. 
Please call 800-251-7224 to inquire about 

sealed burner adjustments. 
 

Oven and Griddle Burners 
 

These burners are supplied gas by automatic 

safety valves. The safety valve orifice must 

be set for the gas being used. See FIG. 11. 
This valve is located at the base of the oven 

burner in the broiler compartment and at the 

base of the griddle burner in the burner box 

under the griddle assembly. 
 

Flame Height 
 

Improper flame height is inefficient and 

unsafe. The flame on these burners should 
be blue in color and approximately 1ıò in 

height. See FIG. 12. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FIG. 11 OPEN BURNER 

CONVERSION 

 

 
FIG. 8 PRESSURE 

REGULATOR CONVERSION  

 

 

 
FIG. 12 
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LP GAS SETTING 
 

Tighten orifice hoods for surface and 

oven burners approximately two 
complete turns and adjust air shutters. 

The gas pressure regulator must be set 
to the LP gas setting to provide 10 

inches water column pressure.  

NATURAL GAS SETTING 
 

Unscrew orifice hoods for surface and 

oven burners approximately two 
complete turns and adjust air shutters. 

The gas pressure regulator must be set 
to the NAT. setting to provide 4 

inches water column pressure. 


