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INSTALLATION INSTRUCTIONS

GENERAL

Al modos ed, toomy of eelr conJauratioos are desigrned cerr v ¢ L
0w 0oood ooper frmoin iocvee ot vehic s, on LP 2as 'y by the
A 0 oLdc “deu G s Acccativs, Too ‘rsuu ¢ moo 7 theo unis
TNt O Ty —d o state ¢ des. In the _b.erce + suct < ades,

AT S CRNURVRUINL T + (00 SNV O the Armerizan N\ tiona S.oandard o
Rec.co” ne Velkice A179.2 ]0”1 [T extern, eectricd scurce is . .ized,
te app.orie mda . be | vanded ooace > rdance vo.th the Na% .. E' stric_.
C 2. ANSICI-_v753,

I Colda, iirue oonorm with Curadi~ Standard B10.1 Gas Ey..pped
Rzc Vel wesand Mo ¢ Hor s,

SPECIFICATIONS
T~ .nwm ™ -zcoow dis wce " m the sides and hack .. the unit *
A alon Verin o e T usiibls vl s extending wbove .2 top pdner ars as

GRS
Side wai’ I rch
Oppusits side wal: . ™ inches
Rzar waii Uinch

The o er~iie mmum lorizoridl distances from tha sides ~d back of the

unloorLareent Lortla o mbusiibie walis extending aben  the top parel are
e W
S.ce wais 35 Liinches
Rear wall Yinches
F--cu v voutt dimensior.. see diagram.
INSTALLATION
Cure Bires mepin s 380w it diagram.
2. T reces d pootiv 2o which the cock fhp sect o s instc” ed sha. be
tamed . . Op2nings 4 ond the gas.'pe service . 17 efs must be ciused.
2, Side sige partic Y i abinet - atieh
+ow). Ifreazl s oequipped with 120V AC waring, p.ug in senvice cord 1o
8ov Tia el

th), Ifr. ge ‘s equt pped with 12V DC wiring. izt zads int: op2murgs
«vrea” o bumer Poyound ooanect piglass prauded on range.

5. Sude rar jo compiefe.y mu cutout,

. Secure rarge . o cbiret b, using Lat head screv : “Lrough holes provided
L2 o moside trims (woooon each side). Hoies may be feoiid by “t'ng
o U top.
ToC wrcsteassappr T 0 3 sl SAE flol Sitng onoeftside Trmaread
> cphbhumer 220 o Do rnfoover-tighte:. Cownnection, and in1 , Lese
“ud 277 . . otcraue be exceeded.

WL o 0 p bumers tu~ed .. and “he thermostat set at “Pilot(z ofr”

| SLES RV presmﬁze the .ystem at lu in. water Volumn and checx gas
SoragTrs Dorleaxs using . coap solution. NEVER CHECK FOR LEAKS

WITH AN OPEN FI AME.

9. Gas Pressure Regui.
{ar. Every rarype is equipped with a Ciass II regulztor iimited to a maxi-
mur- ‘et pressure of 21.0 inches water chlumr.
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{br. The outlet sewing uf the regu atar  *fach sl ogie 0

water o..dmn maniroid pressure. 1T chioxk e ssitig . filre e~ -
‘oo the gas ret pressure ™uast be toeast 1.0 Wwa 2 o LTT
greater :nan the 10.0 i woer column poossors specizied Dot

manr:to:d.

{c).  Tre reguiator has provisiors ror vent g lr s 2 ot - Lo Souls
specifv such velting. a2 1 _in. &l tube mus he el za o e

Jfthe reguiator and vented to the ua.de 1 the ve, Ul

3 PRONG GROUNDED RECEPTACLE
FOR 120 VAC MODEL. RECEPTACLE
MUST BE WITHIN THE CONFINES
OF THE BACK VERTICAL PORTION
OF THE RANGE.

OVERHANG _| '

36 : AN .
-y | . ﬁ\ . 3\"’\/.‘///
N e |

.2\/

~MIN. CLEARANCE TO COMBUSTIBLE
SIDE WALLS — 1-7 16 ON EITHER
(ONE) SIDE, 10-7."16 ON OPPOSITE
SIDE, ALTERNATE SIDE WALL
CLEARANCE 4 IN. TO BOTH SIDE

INSTALLATION INSTRUCTIONS FOR ~—WALLS.
ENCLOSURE OF RANGE.



TOP BURNER
PILOT ASSEMBLY ]

CONNECT
GAS
SUPPLY
LINE HERE ————

GAS———*
PRESSURE
REGULATOR

OVEN TOP BURNERPILOT ADJUSTER
THERMOSTAT

LIGHTING INSTRUCTION

1. Be sure all valves are in the OFF position. The oven thermostat dial
should be 1n the PILOTS OFF position.

N

< Wait 5 minutes before lighting or relighting.

3 Turr on main gas supply to appliance.

4. Turn thermostat dial to OFF or OVEN BURNER OFF position. This
permits gas to flow to the top burner pilot and oven pilot standby.

5. Lift cook top panel and light top burner pilot.

6. Open oven door and light the oven pilot standby. When lit, a small flame
will be observed at the top of the pilot burner.

7. To light the oven burner, press in and turn thermostat dial counter
ciockwise to the desired temperature setting. It will take approximately 45
seconds before the safety valve opens and the burner ignites.

CAUTION
Be sure to light both top and oven pilots as gas is turned on to both

pilots when the dial is turned from PILOTS OFF to OFF or OVEN
BURNER OFF position.

TOP BURNER VALVE



SHUT DOWN INSTRUCTION
When finished using the oven, turn dial to OFF or OVEN BURNER OFF
position. In this position, the top burner pilot and oven burner pilot wiil remain
lit.
When traveling or when not in use for an extended period of time. turn
thermostat dia! to the PILOTS OFF position.

WIRING DIAGRAM

H G H G
120vAC————— jo——12vDC— .
15W OVEN 15W OVEN
_—LAMF LAMP
el N
Al —t
—, \C R —_
— —o ) \—T— E—
'-‘RT/ Sw j SW .
DISC. ' . ' .
_ i —
'\/ \/‘
7W PANEL 7W PANEL
LAMP LAMP



GENERAL INFORMATION

GETTING ACQUAINTED WITH YOUR RANGE
Ifvou havea gasrange in your home. you are well acquainted with all the benefits
of a gas range.
If you have an electric range. you wiil find that this gas range will give you the
fo.1ow.n, facares no: found on electric ranges:

Instant neat "-~m the top burners. There is no waiting for the element to
wars up

z. 1.0 nite nea: controi on the top burners. You can visuaily adjust the
burner .. .n_ fiar.e size vou like.

2. Noresidual heat when vou turn off the top burners. This prevents boil-
_.zrs and « “er-cooking.

4. Smokeiess broiling. There is no need to keep the oven door open when
bror.ng. *!ling the room with smoke. The oven flames will burn up all of the
~ok.

An R.V. 'recreational vehic.e) range differs from a conventional residential
range in se.era, ways:

: Tue unit is more compact.

2. This unit :s also equipped with a thermostat control where you can
manv 1y shut off the gas to the oven pilot (and also to the top pilot when
provided) when tra :ling.

3 Clip: are previded for the top burner grates and oven rack to prevent
r.' e and dis odgement while traveling.

TOP BURNER SECTION
The ton panel ca.i be raised by \ifting up at the front tor easy cleaning and lighting
of the tcp pilo..
The top piiot should burn with a blue flame having a slight vellow tip. The tip of
flame should extend to approximately the top of the lighter body. Adjustment
scre” s located on the thermostat control at the top. Screw is accessible by
remov .1g the thermostat dial.
For use of the top piiot. see LIGHTING and SHUT DOWN INSTRUCTIONS
out.ned in the oven section portion of these instructions.
Dc not leave the top burners on without any utensil. Overheating of the grates
rnay cause the porcelain to craze and chip.
OVEN SECTION
NOTE: Be' e ‘ng-ver. r:.2firs’ tme Jlearnbre™e pino v th warm detergent
S [;i\,‘ .
LIGHTING INSTRUCTIONS
Be sure all valves are in the OFF position. The oven thermostat should be
:n ithe PILOTS OFF position. (This is obtained by turning the thermostat dial
.nunterclockwise beyond the BROIL posttion.)

2. Wait S minutes before lighting or relighting.

3. Turn on main gas supply to the appliance.

4 Turn thermostat dial to OVEN BURNER OFF position.

5. Lift cook top panel and light top burner lighter pilot with a match.
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6. Open oven door and light the oven pilot witha match. A smaii flame will
be noted at the top of the pilot burner.

7. To .ght the oven burner, depress and turn thermostat d.a! counter-
clockwise to the desired temperature setting. It will <.ke approximatel: 45
seconds before the safetv valve will open and the oven burner 1gnite

NOTE
Be sure to ilight BOTH top and oven pilots. as gas is avu 'ubic t , w.th

pilots wi v "2 valve 1s turned trom PILOTS OFF to the OV EN
BURXNER OFF position.

SHUT DOWN INSTRUCTIONS

When use of the oven is finished, turn thermostat dial to OVEN BURNER OFF
position. In this position. the top burner pilot and the oven standby pilot fiames
will remain lit.

When traveling or when the recreational vehicle is not in use. return ths
thermostat dial to the PILOTS OFF position. This will turn off the gas to both
pilots and oven burner.

PILOT ADJUSTMENT

The oven pilot flame is preset and does not require adjustment.

NOTE

The thermostat control on this range does not have a by-pass setting
except in the BROIL position. The burner will cycle on and {1 to
maintain the proper oven temperature.

OVEN RACK

The non-tilt oven rack slides out without tipping. To remove for cleaning. lift the
rack at the front, disengage the rear clip by sliding the rack forward slightly and
lift out.

When traveling. place the rack on the support having the rack clips.

CARE AND CLEANING
GENERAL
Reguiar cleaning with warm detergent solution and a soft cloth wiil keep your
range looking bright and new. This should be done as soon as the range cools.

PORCEI. AIN ENAMEL — Wipe surface clean immediately. Do not use metai
scouring pads or cleanser containing grit or acid.

CHROME — Wipe surface with damp cloth and dry thoroughly. Stubborn
stains may be removed with mild detergent — rinse thoroughly and dry.

ALUMINUM — Clean with a detergent solution. or a special aluminum cleaner.
Rinse thoroughly and wipe dryv.

BROILER PAN

Remove from oven immediately after use. Drain fat. Sprinkle rack with
detergent and cover with wet paper towels and let soak. before washing in hot
soapy water.
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Clean as soon as possible after use and wher the oven is cool. Grease splatters
that are a:lowed to become hard and baked on become very difficult to remove.

Care must be taken t. avoid bending the tube clipped to the top of the oven. This
_s the thermal sensing element and could cause a variation between the oven
temperature ¢ .d dial setting.

If oven cieaners are used, be sure to rinse the tube thoroughly and wipe dry.
TOP BURNERS

Top hurners may be cleaned with a detergent solution. If any burner port should
hecome c.n2ged. clean with a toothpick. Never use pins or other metal objects to
clear the ports, as they may become enlarged. If the burner is washed in a sink.
drv immedia‘e. by shaking off all excess water and lighting the burner untii ali
water kas evaporated.

THE FOLLOWING WARNINGS ARE IN THE INTEREST
OF HEALTH AND SAFETY

T rour® aper pessibripsinp f_octing oo o v ther & mbustibie mewena,
se seow vl e ys o djuct the tep bu e flume size so b it dest textand

Yevord Vo2 oedge o the couking e ¢ oand W nat eXtreme. flammab.ol uids
rmateri, o be: edi-cibihetarzas wore L2 ¢ ling appliance.
Age irge " tandshowa naver be ised as a space heater norshe aid the en

be ased for o 122 space.

sl

D . rtlzavette oy O ooropan whis 2 over s on.

D& v ¢ 2ave the g burni=g while *riveang or whi'e refirzii gy ar wehicie L a
2asi “me sem e station,

Do » ¢ _La¢ he top burrers or without a aten.u  rany iength o) time. Over-
Se Lz o e grales Mav Ludse e p tee dain enamer ¢ Jcraze od (hip,

i+ ou= range s squ:pped wite & top « ver. do v tieave it down wher usirg ther p
saaners, Trming on the wop Buoner(s) with the co ordowe. we m stliken, cicate
ine mpiz. oombust o, Fee preducc produced by incomplete commbust’ e i be
artam azo.d

Ii - = r 2 has >~ ' ktbulb, dor  Clean it vooael to After it - . :d
wif . ¢ a1 withadamp o -h.

California residents contact: Should service be required contact:
The Coleman Co.. Inc. The Coleman Co., Inc.
9511 Ann St. RV Products Division
Santa Fe Springs, CA 90670 410 E. 37th St. N.
(213) 945-3527 Wichita, Kansas 67203

(316) 261-2428



PARTS LIST

This parts list is provided in order to simplify the ordering of repair parts. should
it ever become necessary. Whenever placing order, be certain to have your
complete model number and serial number available, due to the fact that the part
numbers may vary from one model to another. (Model and serial numbers may
be found on name plate located in top burner box.)

PART NUMBER DESCRIPTION
CZDAOAT Manifold Cover, Blk. Leathergrain
2200A507 Lo Oven Support, Right
TUOA TRIT L Front Trim

2209A 3401 .. Knob Thermostat

2200A A L Valve Knob.,

2202A3391 ... Grate

22044451 ... ...l Flash Tube Connector

22044931 ... ... ... Flash Tube

2209A5471 ... Cook Top, Br. Chrome

2209A1831 ... Oven Bodv Side (Left & Right)

22263121 .. Gus Pressure Regu'alir
22283311 .. Safety Valve

2209-5451 ... ... Top Lighter Assy.
2209A3481 ... Oven Rack

2209A3991 ... ...l Oven Door Handle

22094001 ... Oven Door Glass (Inside)
22094011 ................. Oven Door Glass (Outside)

2209A4041 ... ... Door Frame

22094251 ... ... ... ... Oven Light Bulb (12 volt)

22094261 ... Oven Light Bulb (120 volt;

22094691 ........... ... ... Bulb. Panel Light {12 volt)

22004701 ... Bulb, Panel Light (120 volt)

2209AS8141 .. ... Support Assy.. Left

2Z209FS270 oo Complete Manifold Assy.

2209-5801 . ................ Top Side Trim. Right
209-5810 ..o Top Side Trim, Left



TIPS TO BETTER OVEN COOKING

PREHEATING THE OVEN — Accurate timing of cooking or baking requires a
preheated oven. Set the oven heat control to the needed temperature about ten or
fifteen minutes before placing food to be cooked in oven.

For roasts. broiling and whole meat cooking. preheating is unnecessary.

PLACEMENT OF PANS IN OVEN — Pans should be arranged in oven to
aliow free circuiation of heat on all sides. Pans should not touch the sides of the
oven or each other.

BROILING — Broiling is cooking by direct heat. Place food to be broiled on
rack of brouer pan. Set dial at BROIL. Place pan in broiler (area directly below
oven). Broiling in a gas range i1s done with oven doors closed.

ROASTING — Season meat, if desired. Place meat. fat side up. on a rack in an
uncovered pan. Insert meat thermometer into the raw meat so that the bulb
reaches the thickest part of the lean and does not rest in fat or on bone. Add no
water. no cover. Roast in oven to the doneness desired. No basting is necessary.

COOKING FROZEN MEATS — Most frozen meat can be cooked without pre-
thawing. There s usually no appreciable difference in shrinkage or flavor
petween meat cooked from the frozen or from the thawed state if proper thawing
temperatures. cooking times and methods are used.

Frozen meat requires an extra cooking time to allow for thawing during the
cooking process. Frozen large roastsand other cuts may take about one and one-
half times as long to cook as the time required for the thawed meat cut. Small
roasts and thin cuts require less additional cooking time depending on the size
and shape of the cut.

Completelv thawed meat cuts may be cooked by the same method and in the
same time as similar cuts of meat that have not been frozen.

TOASTING — Sandwiches or bread slices can be toasted either in the oven at
450¢ or broiler area with the dial set at BROIL.

WHOLE MEAL COOKING — Plan an oven meal for unique flavor and
economical use of fuel. Whole meals of meat or fish, vegetables, desserts and
breads can he prepared and cooked together in the oven with practically no
«.:2ntion during cooking period.

Here's How:

1. Select a vegetable, dessert and/or bread that can be cooked at the same
temperature and in the same length of time as the meat.
Or:

2. If meat requires longer cooking time, place vegetables, dessert and or
bread in oven so that all foods will be cooked and ready to serve at the same time.
You Will Find:

1. It is important to cook meat at the recommended temperature. If
necessary. vegetables and desserts can be cooked satisfactorily at temperatures
25 lower (for a longer time) or 25¢ higher (for shorter time) than the recipes or
baking chart suggests.

2. Place foods to be browned on top rack when cooking whole meal at once.
Pans should not touch each other or oven sides.
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BAKING UTENSILS — To insure good baking results. seiect the proper baking
utensil. Use the pan size recommended in the recipe. Rememper that warped and
darkened utensils cause uneven browning and baking. When giass or very dark
metals are used for baking, reduce the temperature setting recommended in the
recipe bv 25°.

CLEAN OVEN COOKS BEST — Keep vour cven fresh and clean. It wil! cook
better. After each use when the oven has cooled, simply wipe oven surtaces witha
sudsy cloth.

Spuiovers that have baked on can be softened by covering the area iatter it has
cooled) either with commercial over cieaner or with a c.oth ti.at has been
dampened in househoid ammonia.

USE OF ALUMINUM FOIL

IN OVEN

Oven performance can be affected by improper use of aiuminum toil. Do not
place fou: directly on the oven dottom.

To catch spillovers a piece of foil may be placed on the shelf below the food. Do
not cover entire shelf. Be sure to allow at least 2 inches space around fo:l o all
tour sides of oven so oven will heat evenly.

I v~ BROILER
To aid 1n easy clean-up. the broiier pan may be lined with foil. Be sure to cut slits

for drainage 11 the foil 1s used to cover the breiler rack. Proper drainage of juices
from the rack to the pan isimportant toavoid spattering and smoking ot juices.

SET DIAL FOR CORRECT TEMPERATURES

Recipes sometimes suggest an oven heat without specifically recommending a
dial setting. The following terms may be used:

TERM TEMPERATURE
degrees F.

250 and 27 L Very Slow
300and 325 ... Slow

350 and 375 ... Moderate

400 and 425 .. ... Hot

450 and 475 ... Very Hot

S00and 825 .. ... Extremely Hot

COOKING CHARTS ARE GUIDES

The cooking charts on pages 10 and 11 have been compiled carefully. However,
vou may want to cook certain foods a bit longer or less long according to your
preference and vour recipe. Also types and sizes of pans influence baking times
and temperatures. For example: Cupcakes need much less time to bake than loaf
or layer cakes. Also. with a shiny roasting pan. meats take more time to roast
than with a dark roasting pan.
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ROAST MEATS TO THESE INTERNAL TEMPERATURES:

Beet Rare — 1477 Medivm — 160°; Ne'l done — 170¢
Lcmb: Mea' r — '75% We. done — 18C°
Pork, “resk Weli done — 185~
Pork. c.red Wei. done — '6C-70°
Fo tn, W " done — 190-'95°
at fh;gh
1657 i~ stuffing
ROASTING TIMETABLE
Approximate Approximate Cooking = 1e ot 325 —Hrs.
Weight
Kina and Cu* Pounds Rare Med:;em Wwe  Cone
BEEF. Stard ~g Ribs 4 1.3 4 2 21 2
6 2 2772 32
8 212 3 4.7 2
Ro.led R'bs 4 2 2-1 2 3
6 3 3-7.4 4
Rcied R 'mp 5 21 2 3 312
S orTp 3 -1 2 2 2:) 4
LAMB, Leg 6 3 312
8 4 4-2°3
Cushion Sheuider 5 3
Ro‘ied Shou.der 3 -1 2
5 3
Hours to Hours to
Kind ara Cut ~eignht Cook at 325° [Kina ard Cut Weight Cook at 325°
VEAL, POULTRY.
teg 5 2-°3-3 ready to cook!
8 3-' 2 Chicker 1.02-2772 1-1/4 -2
- 5 3 2-1°2-312 2-3
She  der 6 312 312-4°2 3-372
Rohed Shoulder 3 3 Duck 3-4 2-1'2-23°4
5 3.7 4-5 2-34-3
PORK, Goose 8- 2 3-7'2-4
.eg 'Fresh Ha~ 6 4 012 A2
4 ]
-oin 5 3
Z.s .o~ Stc_ider 5 3172
Shoulder b1 # 5 3-1 2
PORK,
Cured. Haor. whole 12 372
"6 4-7 4
Har piece 6 2-' 2
Pic~ic Shouider 3. 2

1



BAKING CHART

Food
Baking

BREADS (Yeast) Temperature

Loaves . ... .. 375 to 400

Rolls ..o 400

Sweet Rolls, Coffeecakes ... ................ 350 to 375
BREADS (Quick)

Baking Powder Biscuits . ... .......... . ... ... 425 to 450

CommBread .......... . ... ... ...400 to 425

Cream Puffs .. ... ... 375

Gingerbread . ......... ... . 350 to 375

Loaf, Nut Bread, etc. ...................... 350 to 375

Muffins. . ..o 400 to 425

Popovers ... ... ... 375 to 400
CAKES

AngelFood . ....... ... ... . 375

Sponge . ... 350 to 375

CupCakes. ... 350 to 375

Layer .. .. 375

Loaf .o 350

Chocolate Layer . ........ ... .. 350

Pound . ... . 325

Fruit Cake ilarge......... ... 250 to 275

Fruit Cake Smal ............ .. ... ... ... 275 to 300
COOKIES

Brownies .. ........ ... ... i i 350

=Y < 350 to 400

Molasses . ... ... .t 350 to 375

Refrigerator. ....... .. ... ... .. 400 to 425

Rolled. . ... .. 375
PASTRY

Pie Shelloniy......... ... ... ... . ... ... 450

One Crust Pie icustard type) ................ 400 to 425

Two Crust Pie with uncookea fruit’ filling...... 400 to 425

Two Crust Pie with cooked ‘fruit filling........ 425 to 450

Meringue ‘on cooked filling in

prebaked shell ............ ... .. .. ...... 425

MISCELLANEOUS

Apples, Baked . ........... ... .. o 375

Custard (cup: baked in pan of hot water. ... .. 350

Custard (casserole! in pan of hot water ....... 350

Macaroni & Cheese . ............c.oo... 350

Meat Loaf .. ... ... . 350

Meat Pie ... .. ... 425

Potatoes, Baked .............. .. ... .. .. ... 400 to 450

Potatoes, Scalloped ....................... 350

Rice Pudding ... ... i 350

Scalloped Dishes icooked food).............. 350

Souffles .. ... .. 300 to 325

12

Time in
Minutes
45 to 60
15 t0 20
20 to 3C

10 to 15
20 to 35

20 to 25
45 to 60

35 to 45
35 to 45
15 to 25
20 to 30
45 to 60
30 to 35
60 to 75
3 to 4 hrs.
1 . to 2% hrs.

25 to 30
8to 15
10 to 15
8 to 12
8 to 1

10 to 12
30 to 40
45 to 55
30 to 45

4 to 4'2
30 to 45

20 to 25
30 to 45

45 to 60



