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INSTALLATION AND OPERATION
INSTRUCTIONS FOR
“RANGER” SERIES
RANGES AND OVENS

WARNING:
IMPROPER INSTALLATION, ADJUSTMENT,
FOR YOUR SAFETY ALTERATION, SERVICE OR MAINTENANCE CAN
CAUSE PROPERTY DAMAGE, INJURY OR DEATH.
DO NOT STORE OR USE GASOLINE OR OTHER READ THE INSTALLATION, OPERATION AND
FLAMMABLE VAPORS AND LIQUIDS IN THE | MAINTENANCE INSTRUCTIONS THOROUGHLY
‘VICINITY OF THIS OR ANY OTHER APPLIANCE. BEFORE INSTALLING OR SERVICING THIS
EQUIPMENT.

PLEASE READ ALL SECTIONS OF THIS MANUAL.

THIS PRODUCT HAS BEEN CERTIFIED AS COMMERCIAL COOKING EQUIPMENT AND MUST BE
INSTALLED BY PROFESSIONAL PERSONNEL AS SPECIFIED.

WE SUGGEST INSTALLATION, MAINTENANCE AND REPAIRS SHOULD BE PERFORMED BY YOUR LOCAL
VIAINTENANCE AND REPAIR CENTER, LISTED IN YOUR INFORMATION MANUAL PAMPHLET.

FOR YOUR SAFETY: Post in a prominent location, instructions to be followed in the
event the user smells gas. This information shall be obtained by
consulting your local gas supplier.

Continuous product improvement is a U.S. Range policy, therefore design and
specifications are subject to change without notice.

In the event you have questions about the installation, use, care or service of this product,
contact our customer service department at:

The Garland Group Tel: (717) 636-1000
185 East South Street Toll Free: (800) 424-2411
Freeland, PA 18224 Fax: (717) 636-3903

- Part# 1382690 (4/96) Printed in USA



6 HSN NO SdIL

8" TAALS SSTINIVLS
@ i litvi6iiiii]hititi A A - SNEAO
- saans
8 SEANING NIIO

HONVNALNIVIN ANV DNINVATO

SN LSATA TIOIAd

SLOTId dHL ONLLHOY]
(SEALSVD ANV) ‘SHOLIANNO)) ‘SONTTIN0)) ATIATXAT
SNOLLDANNO)D) AI9Rf

NOLLJDANNOD SVD

w VOV VOov

s . ATdd1S ATV ANV NOLLV'ILINIA

b SAUVANVIS

v ‘ ONI'TIATT

v dATHHS HOIH TVNOLLJO 40 A TIINISSV

€ SHONVAVITO

€ ALVId ONILVA

€ NOLLVTIV.LSNI TVIAINTO

T ——
SINAINOOD

“Juewdrys 10§ SuneIo oy Joud L1038y oY) 18 paroadsur
puE pa)sa) ‘pasnipe are symun [[y “pajquuissse paddiys are susao pue sofuer 1o8uey, sSuey 'S M) [V

“JusuwraSueire doy oY) Jo sso[PIESAI SUSAO [[e 10§ SWeS 3 ST

UOTIR[[EISUT ‘aSmaYT] ‘(yusunsnlpe 1swmgqofid pue joqid we 1510) doj s8uer Aue 10§ Sures oy ST HONE[TEISUI
"SU9AO 0M] 10 SUO ISAO PI[qUISSSE 3q Ued sjuswraguelre doj S3uel Jo IoqUINU Y/ *}39 SAL PUR 33X JO STIPIM
ur s[qeqreae seouerdde Sunjood ‘Surpue)s So1y re SUSAO pue seSuel Jo soug , JoSury, aSuey 'S oYL



GENERAL INSTALLATION
.

Installation of equipment should be made by a
licensed plumber or gas installation technician.

2. A manual gas shutoff valve must be installed to the

gas supply (service) line ahead of the appliance

and gas pressure regulator in the gas stream for
safety and for ease of future service.

3. A gas pressure regulator must be installed to the
appliance prior to connecting the equipment to the
gas supply line.

RATING PLATE

The rating plate is attached to the inside of the lower
kick plate on the right side. Information on this plate
includes the model and serial numbers. This data is
essential for proper identification when
communicating with the factory about a unit or
=questing special parts or information. Other
mformation on this plate is the BTU/hr input to the
burners, manifold gas pressure in inches WC, and

whether orificed for natural or propane gas. Pilot
lighting instructions (ovens only) are also on a label
affixed to the kick plate.

WARNING: “Ranger” ranges and ovens must be
connected only to the type of gas specified on the
rating plate.

CLEARANCES

The appliance area must be kept free and clear of all
combustibles. Adequate clearance must be provided
for air openings into the combustion chamber and for
proper air supply. This unit is design-certified for the
following installations:

1. For installation on combustible floors when
equipped with six inch legs or casters.

2. If legs or casters are not used, the unit must hang 2"
over a noncombustible curb or platform.

3. No clearance is required from noncombustible
sides or tear

4. Minimum clearance from combustible material is
2" from sides and 6" from rear.

Do not push against the edges of the unit in an attempt
to adjust its position. lift it slightly and place it where
it is to be installed. Although all metal parts are
deburred during manufacture, accidents could occur if
the unit should move suddenly while being pushed
into position by hand.
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...
CLEANING AND MAINTENANCE
NN,

Any piece of equipment works better and lasts longer
when maintained properly and kept dean. Cooking
equipment is no exception. Your "Ranger” must be
kept clean during the working day and thoroughly
cleaned at the end of each day.

Open Burners
1. Lift off the open burner grates

2. Lift off the burner heads and Venturi tubes by
raising the head slightly, sliding to the rear, then
removing.

Wash all the above items in hot, soapy water, then
reassemble.

Griddles

1. Scrape with a nylon griddle screen to remove
cooked-on spills. Use a fine grained stone only
when absolutely necessary, and then with unsalted
shortening or liquid frying compound and with
extreme caution.

N

Wipe away any griddle stone dust and food
particles with burlap.

3. Wash with hot, soapy ?pﬁh then rinse with
vinegar and water.

>

Rinse again with clear water.

bt

Re-oil with shortening or liquid frying compound.

6. DO NOT FLOOD A HOT GRIDDLE WITH
COLD WATER! This promotes griddle warping
and can cause a griddle plate to crack if continued
over a period of time.

Ovens

1. Remove the baking racks. Wash in hot soapy
water, and replace after the rest of the oven is
clean.

2. Remove the standard oven bottom by lifting and
sliding it out the front.

3. Scrape off any food spills with a nylon griddle
screen. Be very careful about scratching, as the
oven's interior panels are porcelainized.

4. Wash all the above items in hot, soapy water, then
reassemble.

5. Baked-on spills may be loosened and stubborn
stains removed with ordinary household ammonia
and scrubbing with a nylon pad.

6. Do not allow spray type oven cleaners to come in
contact with the temperature probe in the oven.

7. After cleaning the oven, rinse well with a 1/3 cup
vinegar to 1 quart water solution to neutralize any
caustic residue of cleaning compound. Wipe dry.

Stainless Steel

1. During the day, all stainless steel body parts
should be wiped regularly with hot, soapy water.
At the end of each day, a liquid cleaner designed
for this material should be used.

2. Do not use steel wool, abrasive cloths, cleansers,
or powders. If it is necessary to scrape stainless

steel to remove encrusted material, soak the area
with hot cloths to loosen the material, then use a
wood or nylon scraper.

3. Do not use a metal knife, spatula, or any other
metal tool to scrape stainless steel! Scratches are
almost impossible to remove.

VENTILATION AND AIR SUPPLY

“he area around the appliance must be kept clear to

/0id any obstruction to the flow of combustion and
ventilation air as well as for ease of maintenance,
service, and proper appliance operation. Keep proper
clearances for adequate air supply. Adequate
clearances must be maintained at all times in front and
at the sides of the appliance for servicing and proper
operation.

Means must be provided for any commercial cooking
appliance to exhaust combustion waste products to the
outside of the building. Usual practice is to place the
unit under an exhaust hood; the minimum should be
an exhaust fan mounted above the unit. Filters and

drip troughs should be part of any industrial hood, but
consult local codes before beginning construction and
installation.

Air movement should be checked during installation.
Strong exhaust fans in the hood or in the overall air
conditioning system can produce a slight vacuum in
the room and/or cause air drafts. These can interfere
with pilot or burner performance and can be hard to
diagnose. If pilot or burner outage problems persist,
make-up air openings or baffles may have to be
provided in the room.

GAS CONNECTION
.

“he appliance and its individual shut-off valve must
se disconnected from the gas supply piping system
during any pressure testing of that system at test
pressures in excess of ¥2” psig (3.45KPa).

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 %5”
psig (3.45KPa).

An installer supplied valve must be installed in the gas
service line ahead of the appliance and regulator in the
gas stream and also in a position where it can be
reached quickly in the event of an emergency.

All commercial cooking equipment must have a
pressure regulator on the incoming service line for
safe and efficient operation. The pressure regulator
installed must be listed by a nationally recognized
agency. Line service pressure may fluctuate with local
demand.

All ""Ranger' ranges must be installed with a gas
pressure regulator.

Regulators for the "Ranger” units producing less than
250,000 BTU/hr are U.S. Range parts #228052-1
(natural gas) and #228052-2 (LP gas). These
regulators have 3/4" inlet/outlet openings and are

adjusted at the factory for 5" WC (natural gas) or 1 0"
WC (LPgas) depending on the customer's ordering
instructions.

Regulators can withstand a maximum pressure of 1/2
psig (14 "WC). Prior to connecting the regulator,
check the incoming line pressure. If the line pressure
is beyond this limit, a step down regulator will be
required. Double check the arrow forged into the
bottom of the regulator body which shows gas flow
direction. It should point downstream towards the
appliance. The red air vent cap is also part of the
regulator and should not be removed.

Regulators can be adjusted in the field, but it is
recommended that they not be tampered with unless
the part is known to be out of adjustment or serious
pressure fluctuations are found to exist and can be
solved no other way. Any adjustments to regulators
must be made only by qualified service personnel with
the proper test equipment.

If a vent line from the gas appliance pressure regulator
is used, it should be installed to the outdoors in
accordance with local codes or code ANSI 2223. 1-
1988.
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