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INSTALLATION AND USER INSTRUCTIONS 
FOR THE FREE STANDING RANGE 

FOR THE HOME 
THIS APPLIANCE WAS DESIGNED FOR EASE OF INSTALLATION AND OPERATION. HOWEVER, WE 
RECOMMEND THAT YOU READ ALL SECTIONS OF THIS MANUAL BEFORE YOU BEGIN INSTALLA- 
TION. INSTALLATION IS TO BE PERFORMED BY AN APPROVED GAS INSTALLATION OR GAS SER- 
VICE TECHNICIAN. IN THE COMMONWEALTH OF MASSECHUSETTS A LICENSED PLUMBER OR  
 GAS FITTER CAPABLE OF REVIEWING AND PERFORMING THE MANUFACTURER’S INSTALLATION 
CHECKLIST SHOULD INSTALL THIS APPLIANCE. THE INSTALLATION CHECKLIST IS INCLUDED AT 
THE REAR OF THIS BOOKLET. 

 
DO NOT REMOVE PERMANANTLY AFFIXED LABELS, WARNINGS OR DATA PLATES FROM YOUR 
APPLIANCE. THIS MAY VOID THE MANUFACTURER’S WARRANTY AND/OR HINDER EFFECTIVE 
SERVICING AND MAINTENANCE. 

 
THESE INSTRUCTIONS ARE TO REMAIN WITH THE APPLIANCE AND THE CONSUMER IS TO RETAIN 
THEM FOR FUTURE REFERENCE. 

 

  
WARNING:  If the information in these instructions is not followed exactly, 
a fire or explosion may result causing property damage, personal injury or death. 

 

 
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 or activate any electrical switch. 
Do not use any phone in your building. 

Immediately call your gas supplier from a neighbor’s house. 
Follow 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 installer, service agency or the 
gas supplier. 
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 AVERTISSEMENT : Le non-respect à la lettre de ces instructions peut causer un 
incendie ou une explosion, qui pourrait entraîner des dommages matériels, des 
blessures ou la mort. 

 

 
Ne pas entreposer ou utiliser d’essence ou tout autre liquide ou gaz inflammable à proximité 

de cet appareil ou de tout autre appareil. 
 

EN PRÉSENCE D’UNE ODEUR DE GAZ : 
• Ne tenter d’allumer aucun appareil ; 

• Ne toucher à aucun commutateur électrique ; 
• N’utiliser aucun téléphone dans l’immeuble ; 

• Appeler immédiatement le fournisseur de gaz à partir d’un téléphone situé à l’extérieur de 
l’immeuble ; Suivre les instructions du fournisseur de gaz ; 

• S’il est impossible de joindre le fournisseur de gaz, appeler le service des incendies. 
 

L’installation et la réparation doivent être effectuées par un installateur ou une agence de 
réparation ayant les qualifications requises ou par le fournisseur de gaz. 

  
 

 
 
 
 
 

 

 

WARNING 
 A child or adult can tip the range and be killed. 
 Install the anti-tip device to the structure and/or the range. Verify the anti-tip device has been properly

installed and engaged. 
 Engage the range to the anti-tip device by sliding the range into place against the back wall. Ensure the

anti-tip device is re-engaged when the range is moved. 
 Re-engage the anti-tip device if the range is moved. Do not operate the range without the anti-tip device

in place and engaged. 
 See installation instructions for details. 
 Failure to do so can result in death or serious burns to children or adults. 

AVERTISSEMENT 
 Une personne, enfant ou adulte, peut faire basculer la cuisinière et subir des blessures mortelles. 
 Installer le dispositif antibasculement sur la structure ou sur la cuisinière (ou sur les deux). Vérifier si le

dispositive antibasculement est installé et engage convenablement. 
 Engager la cuisinière dans le dispositive antibasculement en [préciser de quelle façon pour les deux

endroits possibles ouplus]. S’assurer que le dispositive antibasculement est engagé de nouveau après un
déplacement de la cuisinière. 

 Engager de nouveau le dispositive antibasculement si la cuisinière est déplacée. Ne pas utiliser la cui-
sinière lorsque le dispositif antibasculement n’est pas installé et engagé. 

 Voir les directives d’installation pour obtenir de plus amples renseignements. 
 Toute omission de le faire expose les enfants et les adultes à un risque de décès ou de brûlures graves. 
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We believe that our success can only be measured by the continuing success of our custom- 
ers.  We achieve customer satisfaction by ensuring that each of our employees understands, 
meets and exceeds customer expectations.  We establish and maintain an environment that 
encourages all employees to pursue continuous improvement in quality and productivity. 

 
Our quality policy is monitored by the highest levels of management. 

 
We hope you enjoy your new appliance and we THANK YOU again for believing in our 
product as much as we do. 

 
The staff and team at Big Chill! 



Page  4

All specifications are subject to change without prior notification 
 

 

 
...to the exciting world of Big Chill cooking! You have purchased one of the finest appliances available for home 
use, which shows that you take cooking seriously. As the owner of a new Big Chill appliance you can look forward 
to years of cooking enjoyment. You will prepare meals with the speed and accuracy of a professional chef right in 
your own kitchen! All equipment is designed and manufactured to the highest quality standards in the industry spe- 
cifically to meet the needs of the world’s most demanding chefs: you. From simmering to sautéing, baking and 
broiling these versatile appliances provide the flexibility you need in any cooking application. What’s more, this 
high quality, high-performance appliance is backed by our professional service network from coast to coast to pro- 
vide you with quick, competent technical service should the need arise. Please take a few moments now to fill in 
the information below for your future reference.  In the event you require parts or service, this information will be 
needed to ensure you receive the highest quality service we can provide. 

 
 
 
 

DATE OF PURCHASE 
 
 
 

DATE OF INSTALLATION 
 
 
 

INSTALLER’S NAME 
 
 
 

INSTALLER’S ADDRESS 
 
 
 

MODEL NUMBER 
 
 
 

SERIAL NUMBER 
 
 
 
 
 
 
 
 
 
 

NOTE:  WARRANTY SERVICE MUST BE PERFORMED BY AN AUTHORIZED SERVICE AGENT.  YOU 
MAY REQUEST WARRANTY SERVICE BY CALLING 877-842-3269. 

 
In the Commonwealth of Massachusetts, gas connections must be 

performed by a licensed plumber or licensed gas fitter. 

WELCOME 
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To avoid personal injury or property damage, 
please read and follow these important safety 
precautions. Save these instructions. 

 
1. Before any maintenance or repairs are per- 

formed, disconnect the appliance from the elec- 
tric supply. 

2. Your appliance should be installed by a quali- 
fied gas installation technician. Have the tech- 
nician show you the exact location of the gas 
shutoff valve on the incoming gas line so you 
know how to turn off the gas if necessary. 

 
3. In the event of a power failure, do not attempt 

to operate the appliance or light any of the 
burners. This is a gas fired appliance that em- 
ploys electrical components such as the ignition 
and safety devices. 

4. Do not attempt to repair or replace any part of 
this appliance unless specifically instructed to 
do so by this manual. In-warranty service must 
be performed by an authorized service agency. 

 
5. Do not store flammable materials on or near the 

appliance. Keep the appliance area clean and 
free of combustible materials, gasoline and oth- 
er flammable vapors and liquids. A check be- 
fore each use to determine that no hazardous 
materials are in the area is recommended. 

6. The push-to-turn control knobs on this appli- 
ance are designed to be child-safe, however, not 
a guarantee of safe operation. Children should 
not be left alone or unattended in the kitchen 
while the appliance is in use. 

 
7. This appliance should not be operated without a 

properly sized and operational ventilation hood. 
 

8. The ventilation and flue ways of this appliance 
must remain unobstructed at all times. 

 
9. Additional care should be exercised if your ap- 

pliance is equipped with a high-shelf. During 
heavy or continued use this shelf may become 

 
 
 
 
 

hot.   Do not place combustible materials or 
plastics on this shelf. 

10. Do not store items of interest to children 
above the appliance. Children, as well as 
adults, should never be allowed to sit, stand, 
or climb on any part of the appliance.  Serious 
injury may occur. 

 
11. Never leave the appliance unattended during 

use. Boil-overs may occur, causing spills 
which may ignite. 

12. Do not use water on grease fires. Never pick 
up a flaming pan. It is recommended you pur- 
chase a multi-purpose dry chemical or foam- 
type fire extinguisher for your home. Store it 
in close proximity to your appliance. 

 
13. If you are flaming liquor or other spirits, and 

you're appliance is installed under a vent 
hood, TURN THE FAN OFF. The draft cre- 
ated could cause the flames to spread out of 
control. 

14. WARNING: NEVER use this appliance as a 
space heater to heat or warm the room. Doing 
so may result in carbon monoxide poisoning 
and overheating of the oven. 

 

 

Ne JAMAIS utiliser cet appareil électroménager 
en guise de chaufferette. Le fait de chauffer une 
pièce ainsi peut entraîner un empoisonnement au 
monoxyde de carbone ou une surchauffe du four. 

 
15. Use only dry potholders. Moist or damp pot- 

holders on hot surfaces may result in steam 
burns. Do not allow potholders to touch hot 
burner areas. Do not use a towel or other 
bulky material as a potholder. 

 
16. To reduce the risk of burns, ignition of flam- 

mable materials, and spillage, the handle of 
any pot or pan should be positioned so that it 
does not extend over adjacent burners or the 
front of the appliance. 

 

 

WARNING 
Operation of this product could expose you to carbon monoxide if not adjusted properly. 
Inhalation of carbon monoxide is known to the state of California to cause birth defects or other 
reproductive harm. 

SAFETY INSTRUCTIONS 
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 This appliance has been designed to be 
installed directly against rear walls and 
side base cabinets. It cannot be installed 
directly against tall side cabinets, side 
walls, tall appliances or base cabinets ex- 
tending beyond 24 inches [610 mm]. 

 Side trims must be at least 11/16 inch 
[17.5 mm] above the adjoining counter 
top surfaces. 

 Any openings in the back wall or the floor 
of the installation site must be sealed. 

 Each gas appliance shall be located with 
respect to building construction and other 
equipment to permit access to the 
appliance. Such access and clearance is 
necessary for cleaning and servicing. 

 Due to its size and weight, a rolling lift 
jack, air sled or pallet jack should be used 
to move the appliance into position. 

 Do not push against the edges or sides of 
any appliance in an attempt to slide it into 
position.  Although all metal parts are de- 
burred during the manufacturing process, 
serious injury could occur if the appliance 
were to move suddenly while being 
positioned.  We recommend you use 
gloves during the installation process. 

 Do not use the kick panel or oven door 
handle to push or pull the appliance into 
position. 

 For optimum performance the appliance 
should be leveled during installation. A 
carpenter type level should be placed on 
the unit three ways: side to side; front to 
back; diagonally. 

 Appliances on bullet legs may be leveled 
by screwing the various leg assemblies in 
or out.  If the appliance is installed in an 
island or cabinet cut-out the edges should 
be shimmed with small metal coupons. 

SITE PREPARATION 
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CLEARANCES 

Distance horizontale minimale entre les côtés et le dos de l’appareil et toute paroi verticale adjacente com- 
bustible plus haute que le panneau supérieur : 0 po des côtés et 0 po de l’arrière. Distance horizontale mini- 
male entre le bord du comptoir et le devant de l’appareil : 0 po. 

 
 
 
 

 

SITE PREPARATION 

The maximum depth of cabinets installed 
above cooking tops to be 13” (330mm). 



Page  9

All specifications are subject to change without prior notification 
 

 

 
 

UNPACKING 
1. Check the package for damage. Ensure 

the container is upright. If the container is 
not upright major damage can occur to 
your appliance. If any damage is visible 
you should sign the Bill of Lading or De- 
livery receipt "Visible carton damage - 
Subject to Inspection" Please call Big 
Chill service and warranty immediately at 
1-877-842-3269. 

2. Move the container as close to its 
installation location as possible. This will 
reduce moving and handling your 
appliance once it is out of its shipping 
container. 

3. Cut the straps holding the carton to the 
palette.  Lift the box directly up and off 
the appliance.  Do not use a hammer.  Do 
not cut the carton with a razor, utility or 
box cutting knife. 

4. Once packaging is removed, please 
thoroughly inspect your appliance, if any 
concealed damages are present please call 
Big Chill service and warranty 
immediately at 1-877-842-3269. If 
possible take pictures any of the damages 
at the time of delivery. 

5. Remove and unpack any accessories 
shipped with your appliance.  Make sure 
no hardware or accessories are left to be 
disposed of unintentionally. 

6. Remove shipping bracket from the rear 
bottom left corner (when facing front of 
unit) and replacing screws in base of 
range holding gas connection cut-out in 
place, see picture left. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Replace Screws 
 
 

Shipping Bracket 

INSTALLATION 
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ANTI-TIP BRACKET INSTALLATION. 
An anti-tip bracket is required to be installed on all ranges. The anti-tip bracket is installed to re- 
duce the risk of tipping of the appliance. The appliance must be secured by the supplied, properly 
installed anti-tip bracket. 
Save these installation instructions. If the range is moved to a new location, the anti-tip bracket 
must be re-moved and re-installed in the new location. 
Failure to follow these instructions could result in injury. 
-------------------------------------- 
Your anti-tip bracket should be installed prior to installation of your range. 

 
WARNING 
 Under no circumstances should anyone stand on the door of the range 
 A child or adult can tip the range and be killed. 
 Install the anti-tip device to the structure and/or the range. Verify the anti-tip device has been 
 properly installed and engaged.  The bracket can be attached to a rear wall or floor using the 
 holes provide in the bracket. The bracket should overhang the base of the range as shown be- 
 low. 
 Engage the anti-tip device by sliding the range into position against the back wall.  The anti- 
 tip device can be attached to the rear wall or floor through the holes provided in the bracket. 
 Re-engage the anti-tip bracket if the range is moved. Do not operate the range without the 
 anti-tip bracket in place and engaged. 
 See installation instructions for details 
 Failure to do so can result in death or serious burns to children or adults 

 
INSTALLATION INSTRUCTIONS 
The Anti-tip bracket must be anchored securely to 
the sub floor OR wall construction. (Contact a qualified floor covering installer for the best proce 
-dure of drilling mounting holes through your type of floor covering or contractor for wall attach- 
ment). 
-Bracket should be located 1 1/2” from left side of the 
edge of the range and flush against the wall with fastener holes closest to the wall. 
-Bracket can be attached to the rear wall, 
floor or both through the mounting holes 
provided. (see fig) 
-Before moving range across floor, slide 
range onto cardboard or hardboard to pro- 
tect floor covering. 
-After bracket is installed to floor or wall, 
slide range into place to engage bracket 
over edge of base as 
shown in the figure. 

INSTALLATION 
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BACKGUARD 
All ranges require a backguard. 

 
If you are using an island trim, a six inch 
clearance between the back of the range and a 
combustible surface is required.  If an island 
trim is to be used without this six inch clear- 
ance, the back wall must be non-combustible 
and heat resistant material that extends below 
the top surface of the range a minimum of six 
inches. 

 
 
 
 
 
 
 

RANGE DIMENSIONS 
 

 

INSTALLATION 
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GAS CONNECTIONS 
This appliance must be installed by an ap- 
proved installer or a gas technician. 
1. The installation of this appliance must 

conform with all applicable local codes. 
In the absence of local codes, the installa- 
tion must conform to the latest level of the 
National Fuel Gas Code, ANSI Z223.1/ 
NFPA 54.  In Canada, the installation 
must be in accordance with the current 
CAN/CGA B149.1 and B149.2. 

2. This appliance can be configured to work 
with either natural gas or LP gas.  Verify 
that the appliance and the incoming gas 
supply are compatible. Check the rating 
plate. Conversion should be done by a 
qualified person. 

3. The gas supply line must be the same size 
or larger than the gas inlet of the appli- 
ance.  Your appliance has either a ½” 
NPT or ¾” NPT gas inlet connection.  We 
recommend the supply line be ¼” NPT 
larger than the gas inlet of the appliance. 
If the gas supply line is not sufficiently 
sized, the operation of the appliance may 
be affected. 

4. Sealant used on pipe joints must be re- 
sistant to LP gas. 

5. An installer provided manual shut-off 
valve must be installed in the gas supply 
line ahead of the appliance.  This shut-off 
must be easily accessible in case of emer- 
gency. 

6. All gas cooking equipment must have a 
pressure regulator on the incoming service 
line for safe and efficient operation. This 
appliance is equipped with such a gas 
pressure regulator.  Incoming gas pressure 
should be checked with a manometer. 
The correct manifold pressure for natural 
gas is 5.0” wc.  For LP gas the correct 
manifold pressure is 10” wc. 

7. Incoming line pressure upstream of the 
appliance should be 1.0” wc greater than 
the operating manifold pressure.  Service 
pressure may fluctuate for a variety of rea- 
sons.  Under no circumstances should the 
factory installed regulator be removed or 
by-passed. 

 
8. The factory installed pressure regulator 

will withstand an input pressure of ½ PSI 
(14” wc).  If the incoming pressure ex- 
ceeds the maximum rating, a customer 
supplied step-down regulator is required. 

9. The appliance and its individual shut-off 
valve must be disconnected from the gas 
supply line during any pressure testing in 
excess of ½ PSI [3.5 kPa]. 

10. The appliance must be disconnected from 
the gas supply by closing its individual 
shut-off during any pressure testing less 
than ½ PSI [3.5 kPa]. 

11. Check to see that all installer supplied 
pipes and fittings are clear of debris, 
threading chips or other foreign particles 
before connecting the appliance to the 
supply line. Such particles will clog ori- 
fices and/or valves when pressure is ap- 
plied. Service to clean such clogs is not 
covered by your warranty. 

12. The incoming gas supply is brought from 
the inlet pipe. This is the only connection 
required via the installer-supplied shut-off 
valve. 

13. If the appliance is to be installed with 
flexible couplings and/or a “quick discon- 
nect” the installer must use a commercial- 
ly approved AGA Design certified flexi- 
ble connector at least ½” NPT that com- 
plies with ANSI Z21.41.  In Canada, the 
connector must comply with CAN 16.10- 
88 and the “quick disconnect” device 
must comply with CAN 16.19M-79 and 
installed with a strain relief device. 

INSTALLATION 

Le régulateur fourni doit être utilize avec cet 
appareil. 

Le régulateur de pression d’un appareil 
au gaz doit être réglé en fonction du gaz 
utilisé avec l’appareil. 
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À utiliser exclusivement avec une hotte à
évacuation appropriée. 

This appliance should not be installed 

 

 
14. Before putting the appliance into service 

test all gas connections for leaks.  Use a 
soapy solution. DO NOT USE AN OPEN 
FLAME TO CHECK FOR LEAKS.  Such 
a procedure is dangerous, and it may not 
detect all the small leaks that a soapy so- 
lution will. 

 

15. Air shutter adjustments are preset at the 
factory.  These adjustments may need to 
be redone and/or fine tuned by the install- 
er.  These adjustments are normal.  They 
are the responsibility of the qualified in- 
staller and are not covered by your war- 
ranty. 

16. A gas type conversion performed in the 
field may void your warranty.  Contact 
your Big Chill service department for in- 
formation regarding the conversion from 
one type of gas supply to another. 

 
ELECTRICAL CONNECTIONS 
1. The installation of this appliance must 

conform with all applicable local codes. 
In the absence of local codes, the installa- 
tion must conform to the latest level of the 
National Electric Code, ANSI/NFPA 70 
or the Canadian Electric Code, CSA 
C22.1-02. 

2. This appliance is equipped with a standard 
three prong polarized, NEMA 5-15P line 
cord to be plugged into a 120Volt 15 Amp 
outlet. 

3. Removing the grounding prong from the 
plug will void the manufacturer’s warran- 
ty. 

4. The cord exits the appliance at the lower 
rear toward the right (viewed from front) 
side. 

5. If the electrical supply is not turned on or 
is interrupted the appliance will not oper- 
ate. 

6. The applicable wiring diagram for this 

appliance is affixed to the appliance. 
7. The circuit where you plug your appliance 

must be grounded and polarized. 
8. We recommend the circuit for your appli- 

ance be a non-GCFI non-arc fault dedicat- 
ed line. 

9. It is recommended that your circuit never 
include a microwave oven. 

WARNING 
This appliance is equipped with a three- 
pronged grounding plug for your protec- 
tion against shock hazard and should be 
plugged directly into a properly grounded 
receptacle. Do NOT cut or remove the 
grounding prong from this plug. 
If the appliance is not grounded or its po- 
larity is reversed, severe shock hazards can 
exist. 

Avertissement 
Mise à la terre 
Cet appareil est pourvu d’ une fiche à 
trois broches don't une mise à la terre as- 
surant une protection contre les chocs 
électriques. La prise dans laaquelle elle est 
branchée doit être correctement mise à la 
terre. Ne pas couper ni enlever la broche 
de mise à la terre de la fiche. 

 
 

VENTILATION 
1.   Proper ventilation is highly important for 

good operation.  This appliance must be 
installed under a properly designed cano- 
py hood. We recommend that the hood 
should be six inches (150mm) wider than 
the appliance, however, it is not a require- 
ment. 

 
 

2. 
with a ventilation system that blows air 
downward toward the appliance. This type 
of ventilation system may cause ignition 
and combustion problems resulting in per- 

INSTALLATION 

L’essai d’étanchéité de l’appareil électromé- 
nager doit être execute conformément aux 
directives du fabricant. 
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sonal injury or unintended operations. 
3. A strong exhaust fan can create a vacuum 

in the room. For proper air balance, work 
with a HVAC professional and/or contrac- 
tor to properly size your hood and its ex- 
haust fan.  It is recommended that your ex- 
haust hood be powerful enough to move a 
minimum of 300 cfm. 

IMPORTANT 
ALL GAS BURNERS NEED SUFFICIENT AIR TO 
OPERATE AND LARGE OBJECTS SHOULD NOT 
BE PLACED IN FRONT OF THIS APPLIANCE 
WHICH WOULD OBSTRUCT THE AIR FLOW 
THROUGH THE FRONT. OBJECTS SHOULD 
NOT BE PLACED ON THE REAR BACKGUARD 
WHILE IN USE. THIS COULD OBSTRUCT THE 
VENTING SYSTEM OF THE OVEN’S FLUE 
PRODUCTS. 

INSTALLATION 
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BEFORE YOU TURN IT ON…. 
 As part of the installation, protective plas- 

tic wrappers on stainless steel surfaces 
should be removed. These wrappers must 
be removed before operation. 

 New appliances are wiped clean with vari- 
ous cleaners and solvents to remove visi- 
ble signs of dirt, oil and grease before 
leaving the factory. After installation, 
performance checks and adjustments, the 
appliance should be allowed to heat to 
burn off any such oils from internal parts. 
The presence of such coatings is normal 
as part of the manufacturing process. Fol- 
low the Oven Burn-Off Procedure in the 
Care and Maintenance section of this 
booklet.  The ventilation hood should be 
turned on and the area well ventilated to 
allow fumes to escape safely. 

 Removable parts should be washed with 
hot soapy water, well rinsed and wiped 
dry. 

 Complete and mail your Performance 
Checklist to validate your warranty. 

BURNERS 
 Remove the top grates and thoroughly 

wash them with hot soapy water, rinse and 
wipe dry. Extended exposure to moisture 
may cause these cast parts to rust. 

 To light a burner, push in and turn the cor- 
responding control knob to HIGH. 

 This knob is a gas control valve and an 
electric switch.  Turning to the High posi- 
tion begins the ignition sequence. 

 The ignitors begin to “click”.  As gas 
flows through the piping to the burner, the 
sparking ignites it. After the flame lights, 
the ignitor senses its heat, and the 
“clicking” automatically stops. 

 ALL burners light at the HIGH setting. 
 Burners are equipped with a re-ignite fea- 

ture in case the flame is extinguished for 
any reason. 

 At the High setting, flames should be 
sharp with blue tips.  Some yellow may 

appear depending on the type of gas being 
burned. 

 For safety considerations, turn the flame 
lower so it does not wrap around the bot- 
tom edge of the pan. 

 Burners may be operated at any knob po- 
sition between LOW and HIGH. 

 Never operate the burner with the knob 
between  the HIGH and OFF position.  If 
the flame goes out it will not re-ignite, 
and gas leaks could occur. 

 When you turn the valve off, the flame 
may linger several seconds until all the 
gas in the feeder tube is burned up. 

 

 
 

OVEN 
 Before turning on your oven for the first 

time perform the Oven Burn-Off Proce- 
dure in the Care and Maintenance section 
of this booklet.  Remove the oven racks, 
and rack guides and wash them with hot 
soapy water. Thoroughly rinse and dry 
items and replace them.  To light the oven 
push in and turn the oven knob counter 
clockwise to the temperature setting you 
wish to cook at - 150ºF to 500ºF.  The ov- 
en ignitor will glow brightly.  The gas 
valve will open allowing the flow of gas 
into the burner.  The oven ignitor will 
light the gas coming out of the ports on 
the burner. 

 During the first few minutes of operation, 
a mild condensation may appear on the 
internal side of your oven door or the door 
windows. This is normal and will disap- 
pear as the oven warms. 

 Allow the oven to pre-heat at least 10 
minutes before turning on the convection 
fan. 

OPERATION 

NEVER use this appliance as a space heat- 
er to heat or warm the room. Doing so 
may result in carbon monoxide poisoning 
and overheating of the oven. 
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WARNING 
NEVER cover any slots, holes or passages in 
the oven bottom or cover an entire rack with 
materials such as aluminum foil. Doing so 
blocks airflow through the oven and may 
cause carbon  monoxide  poisoning. 
Aluminum foil linings may also trap heat, 
causing a fire hazard. 

Ne JAMAIS recouvrir une fente, un trou ou 
une conduite dans le fond du four ni recouvrir 
entièrement une grille d’un matériau comme 
du papier d’aluminium. Un tel revêtement 
bloque la circulation d’air dans le four, ce qui 
peut entraîner un empoisonnement au monox- 
yde de carbone. De plus, le papier d’alumini- 
um peut emprisonner la chaleur, ce qui risqué 
de provoquer un incendie. 

 

 
 Allow the oven to pre-heat 20 - 30 

minutes to be fully to temperature for bak- 
ing. 

 Never place any pan or food for baking 
directly on the bottom of the oven. Al- 
ways use a rack in at least the lowest posi- 
tion. 

 Center pans on the rack for best hot air 
circulation around the food.  If using mul- 
tiple pans and the convection fan leave at 
least one inch of space between them. 

 Never let food come in contact with inter- 
nal oven surfaces. 

 Your oven is not a storage compartment. 
Do not place food or articles in the oven 
when you are not using it. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

OVEN BROILER 
 Remove everything from the oven racks. 

Properly position the rack and the food 
you will broil to the correct distance from 
the broiler. Remove the food for lighting. 

 
 

 
 
 
 
 
 
 
 
 

 
 
 Push in and turn the oven thermostat knob 

counter clockwise to the broil “BR” posi- 
tion. 

 The oven indicator light will illuminate. 
 The broiler ignitor will begin to glow 

brightly, the gas valve will open to allow 
gas flow and the ceramic burners will 
light. 

 It takes up to 3 minutes for the burners to 
ignite. 

 The infrared oven broiler may have an 
initial bellowing flame that will even out 
to a blanket of blue flame .  After a few 
minutes the ceramic blocks will begin to 
glow brightly and radiate infrared heat. 

 Once the broiler reaches proper tempera- 
ture it will cycle on and off. 

 It is not necessary to pre-heat the broiler 
prior to use. 

 The oven burner and broiler will not oper- 
ate at the same time. 

 
FULL EXTENSION RACK 
 This model comes equipped with one full 

extension rack.  This allows you to pull 
out the rack 100% from the oven cavity 
for easier loading and unloading of large 
items. 

 This rack is originally located on the bot- 
tom position of the rack guides. 

 This rack can be moved to the other posi- 
tions of the rack guides at your conven- 
ience. 
To move to another rack position: 

 This should only be performed when the 
oven is cool and the rack is empty. 

 

OPERATION 

WARNING 
Do not put your face near the infrared broiler 
when lighting. Keep the door closed during 
lighting and broiling. Open the door only to 
insert or remove food. Leaving the oven door 
open throughout the cooking process could 
damage range components. Do NOT use the 
convection fan while broiling. 
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 Push the rack fully into the oven. 
 Grasp the slides on each side of the rack 

and lift the front up slightly. 
 Pull the rack towards you evenly.  There 

is a tab at the rear of each slide positioned 
over and under the rack guide wire. 

 Once removed the extension rack can be 
placed at another rack position by revers- 
ing the process. 

 Grasp the slides on each side of the rack. 
The slides should be fully closed during 
this procedure.  If extended, they can be 
closed by standing the back end of the 
rack on the floor. 

 With the rack angled upwards, insert the 
top tab over the rack guide position you 
wish to use. Tilt down slightly so the bot- 
tom tab can be under the wire. 

 Push back evenly.  If you do not push 
evenly the slide may bind until you 
straighten it out. 

 When the rack is pushed all the way back, 
there is a hook at the front of each slide 
that must go over the front edge of the 
rack guide wire to lock everything into 
position. 

OPERATION 
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BODY 
 All stainless steel, chrome and painted 

parts should be cleaned regularly with hot 
soapy water. 

 Commercially available stainless steel 
cleaners may be used on stainless steel. 
Be sure to follow manufacturer’s instruc- 
tion for use. 

 Do NOT use steel wool or metal pads or 
other abrasive cleaners. These surfaces 
are painted or polished and using these 
products will scratch and damage your 
finish. 

 In extreme conditions use a cloth soaked 
in hot water to sit on the soiled area to 
soften the residue and allow it to be safely 
cleaned off.  LIGHT scraping with a rub- 
ber or nylon spatula may be used to finish 
lifting residue off. 

 Do NOT use a metal knife, spatula or sim- 
ilar or any metal tool to scrape these sur- 
faces. 

 Do NOT permit citrus or tomato juices to 
sit and dry on these surfaces.  Wipe such 
spills immediately.  Citric acid will dis- 
color stainless steel. 

 
BURNERS 
 The top grates of your appliance may be 

effectively cleaned with hot soapy water. 
 In the event of heavy soiling, a commer- 

cially available oven cleaner may be safe- 
ly used on these parts. Be sure to follow 
the manufacturer’s instructions for use. 
Ensure the cleaning chemical does not 
contact any painted surfaces on your ap- 
pliance. 

 To insure proper fit and safe use replace 
the top grates to their proper position. 

 
OVEN 
 The oven interior is coated with porcelain 

enamel. It may be cleaned by using com- 
mercially available oven cleaners. 

 Be sure to follow manufacturer’s instruc- 
tions for use. 

 Ensure the cleaning chemical does not 
come in contact with any stainless steel, 
painted surfaces, or the infrared ceramic 
broiler on your appliance. 

 You may want to line your floor with sev- 
eral layers of newspaper to catch any 
drips or run-off of cleaning chemicals. 

 NEVER use ammonia to clean a warm or 
hot oven.  Be sure to well ventilate the 
area. 

 Baked on spills may be loosened with a 
nylon pad or household cleaner. 

 DO NOT use steel wool or metal pads to 
clean the interior oven surface.  They may 
damage or scratch off the enamel coating. 

 The door window may be safely cleaned 
with the same methods. 

 Do NOT apply commercial oven cleaners 
to the oven door gasket. 

 Do NOT rub or scrub on the door gasket 
material. Damage to the material or the 
door seal may occur. 

 Oven racks and side wall rack guides may 
be removed for cleaning. If they fit they 
are safe to run through your dishwasher. 

 The convection oven fan must be cleaned 
periodically of any food or foil particles. 
Grease build-up may be cleaned with 
commercial cleaners.  Use caution not to 
cut yourself on the edges of the fan 
blades. 

 Do not try to clean the infrared broiler 
surface. 

CLEANING 
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TOP BURNERS 
 Ensure the top grates are properly posi- 

tioned so your cooking pan will sit flat 
and level. 

 

OVEN 
 Pre-heat the oven thoroughly before use 

(20-30 minutes). 
 Never use foil to line the oven bottom or 

oven racks. This will block the heat flow 
and can create a hazard. 

 Never place anything directly on the bot- 
tom of the oven cavity. This obstructs the 
airflow and will cause uneven results. 

 Place items on oven racks evenly and cen- 
tered for even baking. 

 When loading the oven, work as quickly 
as possible to prevent loss of heat. 

 When practical, start cooking the lowest 
temperature product first and gradually 
work up to the higher temperatures. 

 Leave a minimum of one inch between 
pans on the same rack for even baking. 

 Roast meat with the fat side facing up for 
self-basting and minimal shrinkage. 

 
CONVECTION OVEN 
 As a general rule, the temperature should 

be reduced 25ºF to 50ºF from that used in 
a standard/conventional oven.  Cooking 
time may also be shorter.  We suggest 
closely monitoring the first batch of each 
product prepared. 

 Cooking times and temperatures will vary 
depending upon such factors as size of the 
load, temperature, mixture of products 
(particularly moisture) and density of 
products. 

 Keep a record of the times, temperature 
and load sizes you establish for various 
products.  Once you have determined 
these, they will be similar for succeeding 
loads. 

 Center pans on racks and load each shelf 
evenly to allow for proper air circulation 

within the cavity. 
 When baking, weigh or measure the prod- 

uct in each pan to assure even cooking. 
 Muffin pans should be placed in the oven 

back to front or with the short side of the 
pans facing the front.  This results in the 
most evenly baked product. 

 When re-thermalizing frozen casseroles, 
preheat the oven 100º over the suggested 
temperature. Return the cooking tempera- 
ture to the normal setting once the oven is 
loaded.  This will help compensate for the 
introduction of a large frozen mass into 
the cavity. 

 
THERMAL vs. CONVECTION BAKING 
Thermal baking refers to the use of traditional 
heat circulation by means of natural air flow - 
fan not turned on.  In thermal baking, heat is 
emitted by a burner below the oven cavity. 
The heat rises through the oven cavity and is 
transferred to the food and oven interior.  The 
continuous supply of heat from the burner 
causes the heated air to circulate within the 
oven. 

 
A convection oven is equipped with a motor- 
driven fan, usually located at the rear of the 
oven cavity. This fan circulates heated air 
within the oven resulting in even heat distri- 
bution, and a consistent temperature through- 
out the cavity. 

 
Convection ovens can handle larger loads 

HELPFUL HINTS 
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well as quicker cooking times. 

 

 
than standard ovens with a high degree of 
consistency. In a convection oven, cool air is 
replaced by hot air quickly and consistently, 
providing better browning of baked goods and 
poultry.  Meats are seared and self-basted, 
resulting in more flavor and less shrinkage as 

roast longer 
 If meats are well done and browned - Re- 

duce cooking time 
 If meats develop a hard crust - Lower ov- 

en temperature 
 If rolls have uneven color - Reduce the 

number or size of pans 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Problems/Solutions 
 If cakes are dark on the sides and not done 

in the center - Lower oven temperature 
 If cakes edges are too brown - Reduce 

number of pans or lower oven tempera- 
ture 

 If cakes have light outer color - Raise ov- 
en temperature 

 If cake settles slightly in the center - Bake 
longer or raise oven temperature slightly. 
Do not open the doors too often or for 
long periods of time 

 If cake ripples - Overloading pans or bat- 
ter is too thin 

 If cakes are too coarse - Lower oven tem- 
perature 

 If pies have uneven color - Reduce num- 
ber of pies per rack or eliminate use of 
bake pans 

 If cupcakes crack on top - Lower oven 
temperature 

 If meats are browned and not done in the 
center - Lower oven temperature and 

HELPFUL HINTS 
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OVEN BURN-OFF PROCEDURE 

 
 As part of installation protective plastic 

wrappers on stainless steel surfaces 
should be removed. These wrappers must 
be removed before operation. 

 New appliances are wiped clean with vari- 
ous cleaners and solvents to remove visi- 
ble signs of dirt, oil and grease before 
leaving the factory. The Burn-Off proce- 
dure burns off any remaining processing 
residue. 

 Before turning on your oven for the first 
time, remove the oven racks, and rack- 
guides and wash them with hot soapy wa- 
ter.  Thoroughly rinse and dry items and 
replace them. 

 During initial start-up, after all perfor- 
mance checks and adjustments, the oven 
should be allowed to heat to burn off any 
oils or solvents from internal parts. The 
presence of such coatings is normal as 
part of the manufacturing process. 

 The ventilation hood should be turned on 
and the area well ventilated to allow 
fumes to escape safely. 

 Follow the user instructions to light the 
oven. Once lit set the temperature adjust- 
ment to 300º F. 

 Allow the oven to pre-heat at least 10 
minutes before turning on the convection 
fan. 

 After approximately 30 minutes increase 
the temperature setting to 450º F and al- 
low to heat for another hour. 

 During this process a strong odor and/or 
some smoke may be observed as any oils 
and solvents on internal parts are burned 
off.  This is the primary reason for the 
burn-off process.  Make sure your ventila- 
tion fan is operating during this proce- 
dure. 

AIR & GAS MIXTURE ADJUSTMENTS 
 

Air and gas mixtures are preset at the factory. 
These adjustments may need to be redone 
and/or fine tuned by the installer.  These ad- 
justments are normal.  They are the responsi- 
bility of the qualified installer and are not 
covered by your warranty. 

CARE AND MAINTENANCE 
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TOP BURNER LOW FLAME ADJUST- 
MENT 
1. Ensure gas pressure regulator is set 

properly. This setting is typically checked 
and adjusted by a service agent using a 
manometer. 

2. Turn the burner on low. 
3. Remove the burner knob from the valve 

stem by pulling straight toward you. 
4. Insert a small slotted screwdriver blade 

into the “D” shaped valve stem inserting it 
into the adjusting screw. 

5. Turn the adjusting screw 1/8 of a turn at a 
time - clockwise to lower the flame, coun- 
ter-clockwise to raise the flame. 

6. Replace knob by aligning the “D” shaped 
cut-out and pressing straight onto the 
valve stem 

 

 
 

OVEN BURNER AIR SHUTTER 
ADJUSTMENT 
Before attempting to adjust the oven burner 
air shutter, Ensure the following has been 
checked and is correct: 
 Proper gas type - match serial plate 
 Proper regulator setting 
 Orifice aligned - parallel with the venturi 

to the burner 
After verifying the gas, regulator and orifices 

adjust the air shutter by: 
1. Remove bottom panel from inside oven 

cavity. 
2. Remove lower kick panel held in place by 

two sheet metal screws. 
3. Pre-heat oven for 10-15 minutes.  DO 

NOT turn on convection oven fan during 
adjustment procedure. 

4. Use a screwdriver to loosen the air shutter 
tightening screw. 

5. Turn the air shutter as required to adjust 
the flame - open gap for “lazy” flame, 
close gap for “lifting” flame. 

6. Test burner. 
7. If necessary, turn off burner and readjust. 
8. Turn off burner, tighten shutter screw and 

replace kick panel and oven bottom. 
 

 

 
REPLACING OVEN LAMPS 
Your oven comes with one. When changing a 
burned out lamp is necessary, first ensure the 
oven is cool. Grasp the clear globe lens and 
turn counter clock-wise to loosen.  Replace 
the burned out lamp with a 40 watt Appliance 
style bulb only.  Do not use normal lamp 
bulbs - they are not suited to the higher tem- 
peratures of your oven. Replace the clear 
globe. 

CARE AND MAINTENANCE 
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TROUBLESHOOTING 

 
 
 
 
 

PROBLEM SOLUTION 

Burner won’t light—no “clicking” from igni- 
tor 

Ensure appliance is plugged in. 
Ensure circuit is not tripped or fuse blown. 

Burner won’t light—”clicking”, no flame Ensure gas is turned on. 
Ensure burner ports are clean. 
Try a second burner for same or different re- 
sult. 
Ensure electrode is plugged in. 
Ensure electrode is properly lined up. 
Ensure electrode is not cracked—spark not in 
correct place. 

Burner lights, “clicking” won’t stop Ensure electrode wires are properly connected 
after cleaning. 
Call for service. 

Consistent lazy (yellow tipping) or lifting 
flame 

Call for service to adjust air and gas mixture. 
(Some yellow tipping is acceptable with LP 
and may not require an adjustment) 

Oven won’t light Ensure range is plugged in. 
ensure gas is turned on - test top burner. 
Check hot surface ignitor for red glow, call for 
service. 

Broiler won’t light Ensure range is plugged in. 
ensure gas is turned on - test top burner. 
Check hot surface ignitor for red glow, call for 
service 

Oven light not on Ensure range is plugged in. 
Change light bulb - 40 watt Appliance only. 

Convection fan doesn’t turn Ensure range is plugged in. 
Call for service. 
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 Big Chill, Inc. warrants your Big Chill appliance (“product”) purchased in the U.S. and Canada and installed in residential 
properties for normal residential use. 

What Is Covered 
Subject to the specific conditions and limitations below, this warranty covers parts and/or labor necessary to repair or replace 
any part of the product that contains defects in materials and workmanship. 

One-Year Warranty 
For one (1) year from the date of installation, this warranty covers all parts and labor necessary to repair or replace any part 
on the product except for the Cosmetic Warranty below. 

Cosmetic Warranty 
Big Chill offers a seven-day cosmetic warranty from the date of delivery on all deliveries. The Owner must report cosmetic 
imperfections within this seven-day period, supported by pictures and note “subject to inspection” at the time of delivery. 

Limitations of Coverage  
 The replacement of a part under this warranty does not extend the warranty period.  

 Warranty service outside normal business hours and in areas beyond 50 miles one way from an authorized service 
provider. The owner will be responsible for any and all costs associated with additional mileage, non-standard service or 
overtime, and special equipment required to remove the product so service may be performed. 

This warranty is null and void: 
 If the product is removed from where it was originally installed. 

 If the original factory installed serial number is altered or removed from the product. 

What Is Not Covered 
This warranty does not cover, and specifically excludes: 

 Product installed or used in any commercial or other non-residential property such as, but not limited to, day care 
facilities, fire stations, hotels, nursing homes, rentals, vacation properties, etc. 

 Installation related issues including improper badge placement or installation inconsistent with the product 
specifications/installation instructions. 

 Damage or repairs caused by alterations or modifications, abuse, misuse, neglect, or improper installation, mounting, 
handling, operation, maintenance, or storage. 

 Normal adjustments after installation and setup. 

 Normal wear, care, and maintenance of the product as described in the use and care manual.   

 Service calls to educate the customer on the proper use and care of the product. 

 Consumable parts such as water filters. 

 Damage or repairs caused by unauthorized service or repairs, including unauthorized adjustments or calibrations 
performed on the product. 

 Accidental or intentional damage. 

 Damage or repairs as a result of natural disasters, fires, floods, earthquakes, winds, lightning, corrosive atmosphere, loss 
of electrical power to the product for any reason, or other conditions beyond Big Chill’s control. 

 Damage or repairs caused by alteration for outdoor use. 

 Damage or repairs caused by the use of harsh chemicals or cleaning products improperly applied. 

 Liability or responsibility for damage to surrounding property including cabinetry, floors, ceilings, etc. 

 Consequential or incidental damage, including but not limited to food or medicine loss, restaurant meals, etc. 

The terms of this warranty provide for repair of the product only. If the product cannot be repaired, Big Chill, at its sole 
discretion, will determine whether to exchange the product. 

Please see the Arbitration Clause and Related Provisions, which affect your legal rights. The Arbitration Clause is available at 
www.bigchill.com.  
  

WARRANTY 



Page  25

All specifications are subject to change without prior notification 

 

This warranty is in lieu of all other express warranties.   

ALL IMPLIED WARRANTIES, INCLUDING BUT NOT LIMITED TO WARRANTIES OF MERCHANTABILITY 
AND FITNESS FOR PARTICULAR PURPOSE ARE LIMITED TO THE DURATION OF THIS WARRANTY.   

Some states and provinces do not allow the exclusion or limitation of incidental or consequential damages, so this provision 
may not apply. 

If you are a California or Quebec resident, please refer to the section below.THE OWNER AND BIG CHILL AGREE 
THAT THE REMEDIES SET OUT HEREIN ARE THE OWNER’S EXCLUSIVE REMEDIES FOR BREACH OF 
ALL WARRANTIES, EXPRESS OR IMPLIED. 

WHETHER ANY CLAIM IS BASED ON NEGLIGENCE OR OTHER TORT, BREACH OF WARRANTY OR 
BREACH OF CONTRACT, OR ANY OTHER TORT THEORY, BIG CHILL SHALL IN NO EVENT BE LIABLE 
FOR INCIDENTAL, CONSEQUENTIAL OR SPECIAL DAMAGES, INCLUDING BUT NOT LIMITED TO EXTRA 
UTILITY EXPENSES, SHIPPING COSTS RELATED TO REPAIR OR REPLACEMENT OF ANY PRODUCT OR 
DAMAGES TO PROPERTY, RESULTING FROM BREACH OF THIS WARRANTY OR ANY IMPLIED 
WARRANTY.   

For service or a warranty claim, please call 877-842-3269 or visit Parts & Service on bigchill.com. 
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