Use and Care
and Installation
Instructions

480

Cooktop

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.

Record the model and serial
numbers.

Before using your range or cooktop,
read this book carefully.

If you receive a damaged
rangee

Alt is intended to help you operate and You will find them on a rating plate
maintain your new range or cooktop  under the cooking surfaces. Depen

Immediatelycontact the dealer or
builderwho sold you the range.

properly. ding on the size and features of your

. range, the label may be under the
AKeep it handy for answers to your griddle/grill or on the rightnside
questions.

cookibp wall beneath the burner
Alf you have questions, write to pans.
customerervice @fivestarrange.com

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

factory Parts & Service representative.

Mon-Thurs: 8arbpm,
Fri: 8am4pm (Eastern Time)

Model Number

Manufacturing Type Number

. CERTIFIED
AcCorporate office address:

FiveStar Range Division Serial Number

Ergwg SthgOWorks, Inc. Record and se these numbers in any | [warRNING: If the mformation
0. B correspodence or service calls con in this manual is not followed
Cleveland, TN 37320 cerning your range. exactly, a fire or explosion may
result causing property damage
CO S personal injury, or death.
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WARNING: If not installed, operated, and
maintained in accordance with the
malg ufa drtstltmmim[;st, this pr_odfuctI
expose you to supstances In fue
A WARNING A A ALL RANGES CAN ggumbustipon wt):ich can cause death or serio
A Il NJURY cCouLD R H illness and which are known to cause cance|
A | NSTA LTIP BRNOGKET birth defects, or other reproductive harm.
Y L 240, 300, 360 ra WARNING: Improper installation, adjust
A SEE I NSTRUCTI ON ment, alterationservice or maintenance can
cause injury or property damage. Refer to th
IF RANGE IS RELOCATED, ANTI -TIP BRACKET MUST BE manual. For assistance or additional infor
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REMOVED AND REINSTALLED IN NEW LOCATION. agency, manufacturer (dealer), or the gas
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FIVESTAR
INSTALLATION INSTRUCTIONS

Please read these instructions before 407 MINIMUM R
attempting to install this range. /,/’/:___
Unpacking ] FIG. 1

—“4 YWaALL
Check the range carton for visible damage. 1 oo | winTH oF CLEARANCES
If you notice damage areases in the . RANGE -
cartoncontact the carrier, request an MINIRUR "
inspection, and file the appropriate freight
claim. Do not refuse shipment. —AL;;~
Responsibility for shipping damage is ! MOUNT )
with the carrier and the dealer or end user. : E
Cut the shipping stramdcarefully lift = -
the carton up from theange. This will a
help eliminate possible damage to the ~ area " e -
backguard that is packed in the top of the 110V ELECTRICAL ﬁup;cg
range carton. CONNECTION AREA MOUNT . E:I‘E(;JDELEEIE;}JII_\E(L

1
\
Remove, unwrap, and temporarily lay *N%Tgﬁ HARD FIFING @
Fa
.

aside any parts that are not attached to the = ™<&= e
range. Make sure no parts are left in the o FANGE - 54 CINETCUTOUT e 4
carton for accidesa disposal. Carefully 30" RANGE = 30 346" 607 RANGE = 80 216" i | I~
inspect the range for damage. J67RANGE =36 318

. . REAR WALL CLEARANCE -
The open burners are held in place with a BACKGUARD HEIGHT (A): 11"
Shlpplng screw t(p)roteCt them Wh||e in REAR WALL SPACING (B) ABCOVE COOKING SURFACE: 0" 1

I tis i BACKGUARD HEIGHT (A): 47 —p— " Clearance
transit. Once the unit is 'nSta”.edh'ese REAR WALL SPACING (B) ABOVE COOKING SURFACE: K
screws are to be removeadd discardetb 1" ON SEALED BURNER MODELS
0" ON STANDARD BLURNER MODELS

give proper top burner operationcaallow 0 1]

easy removal for cleaning. INSTALLATION OF ANTI-TIP BRACKET
ON 247, 30” AND 36” MODELS

1) PLACE RANGE IN PROPER LOCATION WITH BACK OF RANGE AGAINST REAR WALL.
20 ADJUST LEG LEVELERS TQ MATCH COUNTER HEIGHT.
23) REMCVE RANGE AND INSTALL ANTI-TIP BRACKET TO WALL, SEE NCTE, FIG. 2.

4) REINSTALL RANGE. ANTI-TIP ERACKET FLAMGE MUST ENTER SLOT IN BACK TC
PREVENT TIPRING.

®
B~

ANTI-TIP
ERACKET

CELOTIM

"r‘
£

WARMING: To reduce the risk of tipping the
appliance by abnormal usage of impropear
doar loading. the appliance must be secured
by propetdy installing the antitip device
packed with the appliance. To check the
installation remave the right top burner grates
and pan and verify that the anti-tip device is
enganed in the backguard slot. WVENTILATION

et
MOTE:
ADD T VERTICAL DIMENSION
DISTANCE BETWEEN CAEINET
FIG. 2 BOTTOM & FLOOR SURFACE




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. Seel. 1 and FG. 6 for
illustrations. This unit may not be
installed directly adjacent to sidewalls,
tall cabinets, tall appliances, or other
side vertical surf
cooking surface height. There must be a
mini mum of 60 vert
either si@ of the appliance extending

from the cooki ng s
to a maximumw | | cabin
(See FIG. 1 and FIG).

Combustible surfaces must be a

mi ni mum of 400 abo

NOTICE: Massachusetts law
requires the following:

1 Appliances must be installed b
a licensed plumber @as fitter.

Appliances must be connected
with three (3)
maximum length) flexible gas
connector.

Ce A QY § atnfig 3§

valve in the gas supply line to

a

I € alihe 8pplidrte icréq@ired. @ n|(c
e & t? s QppifcBrg Vv
PR fectichoess o

prepared properly for the gas connection

prior to moving the range into place.
vhe gas supply lina mustde at leastghe

5 from whom you
Y p iy

(b) The appliance must be isolated

from the gas supply piping system by

closing its individual manuahutoff

valve during any pressure testing of

the gas supply piping system at test

pressures equal to or less than ¥ psig
f (@3KPa).(

We suggest that you haveetdealer
urchased your new
ufit in<k81"M Y veh8 fdler

e arrange with a local plumber to make
the installation. Installation must

e conform to local codes. In the absence
of local codes, the installation must
conform to the Natical FuelGas
Code, ANSI Z223.1 atestEditionin
the USA. Canadian installations must
conform to CAN 1B149.1 or .2. To

cooking surface for the full width of the same size or greater than the inlet line of prevent gas leaks, use an approved

appliance if aange hood is not used. |
a hood is used we recommend
installation approximatel@ 0 0
bottom of the hood to the tay the
cooking surface (top of hood should be
76 from the fl oor)

ANY OPENINGS IN THE WALL
BEHIND THE UNIT AND IN
THE FLOOR UNDER THE
RANGE MUST BE SEALED.

FiveStar hoodsnay be installed from
240 aoalBdve the
mini mum of 280
FiveStar backsplash with warming
shelves is used.

i s

Gas and Electric Connections
Gas Connections (All Units)

NOTE TO MASSACHUSETTS
APPLIANCE DEALERS:

Be sure this document is included in
all gas range appliances sold to cen
sumers in the state of Massachusetts.

the range. Al
NPT inlet. Check any installerupplied

f r o rintakeppipes 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 ¥z inch blackon pipe
or a certified flexible conector (See
FIG. 3, 4, and). For USA installations,
flexible connectors must comply with
ANSI Z21.69 (latest edition). For

co cpﬂr\adrﬁa '”SEa'LPPOFS (%rgply with
6.16 gatew f

A(:Fl]\l ion reyision)
swtable stran reliefs.

Manifold pressure should be checked

with a manomet er .
wcp is required with open burners and
50 wcp is required
For LP gas 100 wcp

incoming line pressure must be at least
10 wcp hi qqlmemo(keut
wcp) than manifold pressure.

(a) The appliance and its individual
shutoff valve must be disconnected
from the gas supply piping system
during any pressure testing of that
system at test pressures in excess of ¥2
psig (3.5 kPa).

Fiv eééhﬁgrcom‘bc%ﬁhgv\ﬁnéh istedifant?

to liguefied petroleum gases, on all
threaded connections.

All-gas moels come equipped with a
threewire (two conductors with
ground) supply cordDual 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 TH LOCATION

F OF THE SHuY-OFE VALl s 4[0
SEEORE PLACING Tk RANBF o

IN OPERATION CHECK FOR
hGAS 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.




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.

method is used, you must carefully align the Position the range to permit connec

pipe; the rangeannot be moved after the
connection is made.

To prevent gas leaks, put pipe joint
compound on, or wrap pipe thread with

tion at theshutoff valve or vice
versa.

5. When all connections have been
made, make sure all range controls

Teflon® tape all around male (external) pipe are in the OFF position and turn on

threads.

Because hard piping restricts movement 1. |nstall a manual gashutoff valve in the

of the rangethe use of an AGA
certified flexible metal appliance
connectoiis recommended unless local
codes requira hardpiped connection.

When codes require hard piping, piping

must be recessed into or enterough
the rear wall (SeEIG. 1). Openings are
provided in the back cover for through
the wall piping.

For sealedburner models, the nipple
provided (Sed-IG. 4) must be removed
and replaced witpiping as illustrated in
FIG. 5.

Never use an old connector when

installing a new range.If the hard piping

gas line in an easily accesseddtion
outside of the range. Make sure everyone

operating the range knows where and how te

shut off the gas supply to the range.

2l nstall male 10 fI
i o NPT internal thr
regulator. Use a backup wrench on the
regulator fitting to avoid damage.

3lnstall male 10 or
to the NPT internal thread of the manual
shutoff valve, taking care to baalkp the
shutoff valve to keep it from turning

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

the main gas supply valve. Use a
liquid leak deector at all joints and
connections to check for leaks in the
system.

"CAUTION: DO NOT USE A
FLAME TO CHECK FOR

aCEA‘?;‘. LEAKsOoNn adap

t e
f

t

at —r et o)

When using test pressures greater
than %2 psig to pressure test the gas
supply gysteanofghe (esidense-disa
connect the range amudividual
shutoff valve from the gas supply
piping. When using test pressures of
% psig or less to test the gas supply
system, simply isolate the range
from the gas supply system by
closing the individuashutoff

valve.

Flexible Connector and Rigid Pipe Hookups for

Flexibde Rigld Pipe
Connector Hookup
Fracs . .
Regutse Urson s Models Equipped with Open Burners
+ Adaptes Hople | E"-:'-'*
= 'Y '
I — A ¥
,::g; ] E}QD% I e,
e !
i_' Black hen Fip —-.U FIG. 3
Flex Conrecton
16 IR rie ) _".,:I 'i.lnljn'-_h-@

Manifold Pipe
AdDPI0]

Nppln—p—i

ingtalior: Infomn o
consumear of the lecation
ol the gag shul-of vakve.

- 5"‘-'"*3‘" —
h
2 oe :}

Ga: Fipa

Flexible Connector Hookup for Models
Equipped with Sealed Burners

Prassurs

“"*”j;‘“' <= Eii

____3 T —= G
Ll
'!' i? e e Tl
Hippde ipressided)
Flew Coawesctar .-
16 . o)

Aggaptar —‘l—%

Instaliar: Inform e

s of | _'I faas
loeation of tha gac ) [ Sttt
shut-off valve. 16.2%"-',2.?;: T - el

FIG. 4

Rigid Pipe Hookup for Models Equipped
with Sealed Burners

Preasura

Fegulaio
i Gas Fiow imo Ranrge
ﬁfE"J
—\134—5-1' Elbiw
I Black
N||'_|"||E Linian ...;_ fran Fipa

= Mpiazsn
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Installar: Infomm tha

coneumer of hi (o

. Shut-off
lacation of the gss -} Vah
shurt.off valve "" “

102" o A
Gaz Fipes ——

FIG. 5




Backguard Assembly NOTE: COOKTOPS DO NOT HAVE LEVELING LEGS.
The backguat, located in the top pack CABINET SUPPORT MUST BE LEVEL.

with the range, must be installed prior to
placing the range in position for gas
hookup. Se€&IG. 7.

NEVER BLOCK THE —
a0° MINIMUI\:L/__/'
FLOW OF AIR FOR i —
COMBUSTION OR Lt 13"
VENTILTION. SEE FIG. 2. 1 Mi“_"y
it 1 i WIDTH OF
Positioning/Leveling 1O *
To position the range use a lift jack or & MINIMUM ‘ ” 18° MINIMUM
enough manpower to lift the range —
completely. Avoid slithg, pushing, or :
pulling the range because this increases o v
the possibility of bending the legs or the _ T
coupling connectors and could also result s __ 4 2
in damage to the floor covering.
12"
Ranges and cooktops must be level to o CoKTOP g 3t ELEGTRICAL
obtain proper cooking results. Ranges 3" COOKTOP - 36 3/16” oDAECTION
. NN N N —— o
adjust from3500 t @0 3G/r 2 0 M@TXUT HEIGHT- SEALED 2112
All units must be level fronto-back and B ountartop hidoress GAS CONNECTION 512
sideto-side. Sed-IG. 2. CUT-OUT HEIGHT . OPEN e
. . 63/16" including -
Cooktops must be installed in a @it countertop thickness I l
and on a level surface, as illustrated in 24" DEEP BASE CABINETS A & Clearance f
FlG 6 SUGGESTED TEIELE ST
BACKGUARD HEIGHT (A): 47
Adjustments A B oo sArace

0" ON STANDARD BURMER MODELS

ALL ADJUSTMENTS FIG. 6 COOKTOP INSTALLATION CLEARANCES
AND/OR CONVERSIONS

MUST BE MADE BY THE
INSTALLER OR
SERVICING UTILITY
DURING INSTALLATION.

NOTE:

FASTENERS ARE
PROVIDED AND MUST
BE REMOVED

SEALED BURNER MODELS AND RE-USED
ARE FACTORY SET FOR AMOUNT PROVIDEL:
THE GAS FOR WHICH THEY
ARE TO BE USED. THEY
CANNOT BE CHANGED
FROM ONE GAS TO
ANOTHER WITHOUT
FACTORY AUTHORIZATION.

Appliancesareset for use with Natufra

gas or Propane (LP) gas. The factory
orifice setting is indicated by a second
prefix letter in the model number. The
l etter ATO indicates Natur a
Letter APO indicates Propane

FIG. 7 BACKGUARD INSTALLATION



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(1l) Remove the
convertor cap on top of the regulator. (2)
Invert the convertor cap, or invert the
selector pin on the cap. (Reinstall the
cap. Seé¢|G. 8.

Harper-Wyman
Regulator

FIG. 8 PRESSURE
REGULATOR CONVERSION

Open Burners

Be sure the shipping screws have been
removed from the burner$he correct
positioning should place the top of the
burner head approximatelydo b el o
theburner parsurface SeeFIG. 9.

BURNEHR PAN 3/8

]
FIG. 9 TOP BURNER
LOCATION

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 paiof pliers turn

the adjusting screw until a flame of
approximatehdad i s obt ain

Vari-FlameE Open Burners

FIG. 10 VARI-FLAME E
CENTER SIMMER BURNER

Openburnermodes are equipped
with at least one burner with center
simmer feature that is factory séthe
burner orifice hoods are blackrfo
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 poper orifices and
instructions.

FIG. 11 OPEN BURNER
CONVERSION

LP GAS SETTING

Tighten orifice hood for surface and
oven burners approximately two
complete turns and adjust air shutter
The gas pressure regulator must be
to the LP gas setting to provide 10
inches water column pressure.

"“"‘"‘1‘:’.‘:"'//4
1
W77

NATURAL GAS SETTING

Unscrew orifice hoods for surface an
oven burners approximately two
complete turns and adjust air shutter
The gas pressure regulator must be
to the NAT. setting to provide 4
inches water column pressure.

High flames on surface burners
are inefficient and unsafe. The
flame should always be adjusted
e sb.that it is no larger than the
bottom of the pan.

Ultra High -LowE Sealed
Burners

FiveStar sealed burner modelsynmet be
adjusted without factory authorization.
Please call 80@51-7224 to inquire about
sealed burner adjustments.

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.

Oven and Griddle Burners

These burners are supplied gas by autome
safety valves. The safety valve orifice mus
be set for the gas b used. SeEIG. 11
This valve is located at the base of the ove
burner in the broiler compartment and at tf
base of the griddle burner in the burner bo:
under the griddle assembly.

Flame Height

Improper flame height is inefficient and
unsafe. The 8me on these burners should
be ble in color and approximately 10 i
height. Se&IG. 12

FIG. 12




