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I! %MAGIC CHEF

Eeer Magic Chel Cusiomer:

We're 30 delighied tham you have aelecied Magic Chel pd vour néw conge, and 1 18 our peraonal
pleasure ro assure yoo the you have made a wise purchase. Generarions of geod cooks have learned o
know and teust the perlormance and workmanship of their Magic Chef, and today we foel very airongly
our reaponsibility to perpetuate the cutstanding reputetion of our products.

Although every pan, festuore and system has been manufactured with cace and precition, you wilk
tiot enjoy your range Lo the fullest extent possible unless you are preparced bo use it properly. Although
puc Deajer or Builder will provide basie instruction about its use, we bhave palnsiakingly prepared this
“Careand Use™ manval o that you will have all necessary information right et vour fingertips. We urge
vou to study i1 carefully Tefore vou astempt to uee the range; the tme required to do do will mors than
pay for itself in the extra success and pleasure you will derive from your range.

We wani you to be a satisfisd customer. Mo metier which model you have chosen, your Magic
Chel mnge wil) give yvou years of good service, If vou have any questions concerning itn installation or
performance, call vour bMegic Chef dealer. 1f vou wre not satisfied with the response you get and wish o
cortact Magic Thel dircctly, plesse addrens your inguiry or complaint o one of the locations histed
below. Inany cormespondence pleass incliede the complete model angd serial number of che appliancs, the
name and eddeess of the dealer from whom you purchased the mnge, and 1he date of purchase,

We wanl you o koow also that Magic Ched Jully endorses the activity of the Major Apphance
Consuimer Action Panel, o non-partisen agenoy which exists solely for the purposs of cesolving
Consumer complaints when the dealer: manufacturer process doea nol perform sasfactorly. We do
not belleve that recourse bo ihin aganey will aver be neoessary, bt we do wWanl you w0 Kinow of ity

existence Hf the need should ever prise,

Thank You
Magic Chel

MAGIC CHEF, Inc MAGIC CHEF

247 W, Vinsland Ave. ZEEL X Phillips 5t.

Clty of lodusiry, Caliiornls F1744 P.O. BOX ]]lﬁ

Servlee (213 ) 330-3°004 Elkhart, Indinna 46514
(114 ) 5454788 (215 26d-03TR

Pards [213)961.3674 '

Be sure to read safety manual before uging range

NOTE: The features covered in this manual are for various model ranges
{(For R.V. and Domestic uee). Please disregard portion pertaining to features
that are not on your particular range.
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General Safety Precautions For Your Range

Unfortunately, astatisties prove that the home is the most uneafe place you can

he, This i even more sad becanse 5o many home accidents could have heen
prevented with just a little care and thought. Become familiar with your
NEW range, It may have features with which you may not be familiar.
READ THE CARE & USE & SAFETY MANUAL CAREFULLY
hefore USING THE RANGE. Then please follow these precautions for safe
uge of the range.and tfain the whole family to ohserve them too,

NOTE: The following instruetions are based on safety eonsiderations and
must be strictly followed in ordey to eliminate potential fire and shock haz-
ard conditions,




SOME WORDS ABOUT SAFETY

Accidents can be tragic -- eapecially becapse 80 many of
them could be preveoted with a Hitle cars and Judgmeni

an the part of 1he user of the appliance, There are same
basle good practices we hope vou will Follow |n using

your rRnge.

FOR YOUR SAFETY

If yeu spell goa:

1, Dpen windows

2. Don't tench electrical swilches

3. Extinguinh any open Name

4, Immediately call your gas supplier,

FOR YOUR SAFETY

Do nod sters or une gasoline or other Tammahls vapars and
liguid in the wicinity of this or any other applianees,

FLAME SELECTION

When luming on a 1op bumer the usér must say neac
the range and make sure that the gas &t the burner has
been Ignited. Then immediately adjust the burner fame
to the correct sizs,

ey Selection of correct fame helght

is especially Imporant o safety.
ol Adjugt the burner flame so (hat

it is mo larger than ibe botiom
of the pan -- any higher Mame i3

ineflici=nt and can he a poten-
tial Fire hazard,

'y Lise of High Flame

'“ wwhen using 8 high lame, never
'/ lemve the range unaltended,
" Don't wse a high Mame sctting
for long periods of ume, Hot
far |5 hazardrms hecause ik €an

catch fire,
weyar benve surface units unottendsd et high hea settings.

e —

Top surface burners are atiended burners. While wsing

themn, perodic check is necessary for sale operation of top
burners. Even at low sechings do not leave the burmers

uontiended for long pedods of time.

Always check the posltion of the range top conural knobs
10 make sure top burnars/tlements are off when you are

Finished with cooking.

TEMPERATURE

in order to cook, you must have heat, A5 your range
cooks, nome pacts of the range are golog 10 gatn warm or
even hot,

Da not Jeave children aiooe or
upwatehed near the range @ hen
it is in use or while the surfaces
are aill hot from wuse. L&l
burner grawes aod other swrfaces
cool before fouching them.

DO NOT USE RANGE AS HEATER

Mever use the range as & kitchen
hiearer, Prolonged use for heat-
ing without adegquate venillation
B cun be daogerous. Also, ovens
hﬂ and top burners are not de-
aerees algped ['or hedting use and can
Fail with such abuse,

STORAGE AREA

secilpo or Lthe avensbroller s
tan of Lhe CANgEs L0 DBCOmy
atorage ares foc flammable of
plastic itams which may ignite
or melt,

T fiC
}-ﬁ'-. ¢ | Do not permit the top burner

Childeen must be taught that the
range and pans on it an be bat,
that they should not play with
range copioobs, and that (he range
ghould not be used A A stepstonl
o the cablna above, Avold
stoTing ilems attractive to chibd-
ren In cabinets over or near e
CAORE.

Clothing fires are & real kiechen
hazard., Lobg, [MTowing sleeves
have oo placs io a kitchen - they
#7% 100 vasily caught on pan han-
o dles, are easlly igoiced by range
1+ burners and are gemerally in the
way. Highly femmable clothing
especially some syhheiic fab==
robes and flannel pajamas, ¢
alsg be most wnsafe,




POTHOLDERE puy good, strdy pot holders
and wig them. Dish towels o
qiber substilutes can cause bad
buirias when they aré too thls or
become eotangled. Keep pol
helders dry -- wet holders crente
siearn and cadgke burns, Keep
pet bolders away from opeo
flames when lifilng or moving
utenails.

1. Type

Avoid pans that are unstabie
and easily tipped, In chooslog
pant, kook for easily-grasped
handles that #111 stay cool. Pans
that aee oo heavy to move
easily when fllled wich food con
@lso presant & harard. If pan
hoandles twist apd cannot be
tightened, discard the pan.

Lae wtenslls only as intendéd. This bs partleulardy

impotiant for glass cookware, Some glass cookware
abauld be usad only in the aven; ather paos are alasiified

A& Mameware and may be usied on {op Of Lhe range.

2. iz

Beleet the right size utensll for the
size of the burner, being sure the
ulensil & large enough o ovold
boil-overs or spill-overs. This will
beoth save chaning and preveni
aecumnulations of food, since
heavy apattering ar apilf-overs lefi
on & rabge can caich fre,

Mever leave surface units unaitended &1 high heat settings.

Pan aize ks especially Imporiant in
desp fat fryiog. Always be cartain
the pan i3 large enough io sllow
For the yodute of food to be add-
ed and For the ful 0o bubbleup, A
deep ketile is best for thls, Foods
hII,Eh 10 water oontent, such as pi=
tatoes, bubble more thean those
Tow ln water coowent. Mever leayve
a deep fat frying operation unat
tended.

3. Hanilies

To minimize burns, ignition of
flammable materials and apiliage
= due o unintentional contac with
the urensll, the handle of a uiensil
should be positioned sa Uhat it i3
turned Inward, and does no ex-
end oaver adjasent surface
burnesrs.

4. Hotl Uiensls

Leat bt pans cood I & safe ploce
~ out of reach of younger
children, Mever s&t hol pans on
a combustible surface.

All pladés are vulperable o
heat, although some will with-
grand higher wmperatireg thin
athers. Keep all plestles away
from parts of the rapge which
may become warm when the
rANEE I8 in ofe,

Io the event of a greass flee, if
posslble first cover the pan to
snufl oot the Hre, Do nol use
water to douse the flame, Uze a
Are extnguisher reocommended
for kitchen wse, If available, or
sprinkle hﬂvile:r wlth baking
seda,

Oregse is Npmoable daod slould
be handied carefully. Avoid let-
ting grease deposdia colles around
the range or in vent Fans. Don't
leave capns of dripplngs around
the rangs—refrlgarate or dispose
of them prompaly, Let quantities
of hot*far — a pan of deep £,
for examipk — coel before al-
tempding ta move of hangdle it.

Alwave remove the brodler pan
Framm ihe compariment ag 5000 as
vou are finished brodling. It
makes the pan much easier fo
wash and thets there & no chance
that the pan and drippings will be
fargorlen. Grease keft in the pan
can cptch fire if the oven 1§ used
withowt removing the broiler
pii, In udlng cthe brodler, re-
member Loo that if misal 15 Loo
cloge o the fame the fat may
ighlee.

OVEN LISE

[ro tot heat an unopened gless or meial container of food
in the aven, Bulldup of pressure may cause the confainer Lo
burst and result in sericus perecoal harm andfor damage
to the range.

Alwaye et initial rush of heal and/or eleam disperse from
heated oven before placing ot removing fead. Do not allow
excass spillovers to accumulate in the oven, Under some
ponditions, these may ignite and cavse an owven fre. I firs
atcurs do ot open the oven doot, Immediately turn off the

BaE,



Always use 8 pot holder to pull
the oven rack ou, rather than
remehing Loto the hot oven to wdd
or remove food, Be sure to put
racks and any removable oven
rack suppons back into the oven
correct]y after cleaning. They are
desipned to lock and not ul when
properly inseried.

Always check the posiven of oven
contrel knob to meke sure oven 13
ofl when yau are Tinishad eanking.

OVEN USE

Extreme caution in necedsary
when preparing eavy food ems
in & elevated oven, especially if
considerable amounts of kot Tat
Ate lovolved; for example, a
heavy roast with drippings.

DO NOT TSE

OVEN DOOR AS
A BTEPPING

Alumlnumm Foll, wsed improperly,
is 8 cause of many rangs fires—ag
well ag baking problems, Llse foll
only as [nserucied—partioularky
in the Broiler. Holes in che broiler
pan or the ale opepings n the
aven bottemn showld never be
cavered with foll,

AEROS0L BPRAYH

Avoid their use near & range s
most are highly flammable,
Follow lnsirualdons cm she con
talner label.

WHEN REPLACING OVEN LIGHT BULB,
TAKE THESE PRECAUTIONS:

1. Wait until oven apd bulb =
anal,

allr 3] 2. Alway:c haodle bolb with dry
(never a wat) cloth o protece
hands,

4, If light bulb should break, be-
""'—'[' fore changing bulb disconnect
power o the ranges by unpdug-
. Eing from outler or by « gmov-
Ing fuse or throwing <ircuit
breaker,

MAINTENANCE

Your range must be kept clean
g and frae of accumulations of
grease & dpidb-tvens which saay

igmibe.

Do’s and Dont’s

m Mever light matehes in the wicinity if the odore of
#as are noted.

B A window or other air vent should be open alightly
whils using the range. (a8 flame consumes o
gen which hag to be replaced to amsura pro,
combuation,

® Do not tamper with the burter orificos or change
their gize.
B Do not leave the gas burning while teaveling and

expecially while *afusling your vehicle at B geeo-
Una service station,

® Do not leava the top burners on without a otenail
for any length of ltimme, Crverheating of the geate
mEey cauee the poreelain snamel to craze and chip.

® If vyour range is equipped with a top coverdo not
lzave it down with the top burnen on, Taming on
the burners with the covers down could canse in-
complete combustion, or put the burner oot 11 1s
a hazard

B Do not oes broiler area to store ucendils as the oven
burner and pilot may becomas damaged, or knecked
out of proper allgnment.

® Llaevange only for uﬂ-nicing operationa, It will work
better and langae if treated with cove and need aa

intended. Do not overload.

m Do not operate a range thet is partially disas-
aembled or when some pert is miseing or brokey

B Make sure top bomer and oven control knobs an.
top pilot shut off valve [ when provided ) are all in
" DFF ™ position while filling the propane/ butane

tanks



INSTALLATION CHECKS TO
BE MADE BY USEH.

Do not repair or replace any part of the applhiance
ainlass itis gpecifically vecommended in the literature

ou raceive with the appliance. All sarvicing should

@ referved to B qualified technician. Insist that
genmine Magic Chef veplacement parta be ored in the
repair of your applience. If for any reason the replace
ment component cannot be assernbled manhnn?ca]]y
and/or electrically, contact the Magic Chef service
enginasr, Do not rework the component and/or

appliance waring.

The inatallation, adjestment, and pervice of this
range must be performed by a qualified gas installer
and aerviceman. Thie is necespary (o insure proper
operation and to avedd the possibility of damags to
the appliance or injury to wsars. Before the installer
leavas your pramises, you may wish to question hirm
on the following poinke:

1, Clearances. Be sure that the installer has observed
all the instructions in the instaliation manual for
minimim clearanom to any combustible aurface.
Algp, some typee of wall file may melt when
expared to sxoeanive heat.

Venting, Never block the venta (air openings
ahove and below the oven) of the vange. They

provide the air that is needed for the range to
operate propecly,

3. Bhutoff Valve, Have the inetaller show you
where the gae shutoff valve for the range is located

B0 that you know how and where to tern off gas (o
the runge.

L]

4. Type of gaa, Thare are two major types of gas

vaterel and LP (bottled gaa). Appliances designed

fm' one gad cannot ba vaed on the other without

gome adjustmeants. Be gore Your camvge 18 correctly

adjusted by a gqualified asrviceman for the type of
gaa an which it ja to be wsed,

5, Alr Shutter Adjustment. Burner gir shutter
opening to be checked and adjueted (if necesanry)
for burner lighting and flame chacactarintics,
Aft gu afe mhutter adjustment ig made the air
shutter screw must be in place and tightsned,

CAUTION: ALLRANGESREQUIRING ELECTRI-
CAL SUPPLY MUST BE GROUNDED

When installing s new range or moving one to & new
location in your home, have a qualified electrician
verify that;

#* Range circuits have adequa unded, thr
mmmmw

Pong
cut o remave the third (ground) prong from
the power cord plog.

* Bp gure the installation complies with Local and
Nabonal existing codes,

olectrical power pupply to the range muat be dipcon-
nected before any scomponaent thatis attached with

n sevew or fastener is remmoved.

“wkx!\

fw' S,
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SAFETY PRECAUTIONS TC BE OBSEAVED
WHEN USING YOUR RANGE

Laarn (ha parract wes of tha range by reading the
Care & Uae Manual

In case of Tulure emargency, kndw whans tha main
range gas shut-off valve and electric disconnact
are located,

Lsa range only 1ar cooking cperaticns, It will work
battar and langear I treeted wilh care and used es
Intandad. Do nol averoad,

Kaep your range olean snd |0 good repair. Ropalmn
shouid ba gdone only by quallfled parsonnel. At-
tempts to mpair your range by others ¢ould reaull
In demage or hazard

LUze preventativa measures to avold Injury 1o
chitdran. Do not laave small childran unaltendad
NBar & range when the range le In use, A8 childrén
mature #nough 1o lesm, [nstruct them In the gefe,
CONTECE WEa Of 1he range,

Remember, your range I8 a cooking device and
some parts ars intandsd to gst hot. Traln yourssd!

10 aveld the hot surfaces.



Controls and Adjustments

LIGHTING OVEN PILOT

HOTE: I range has not been operated for 4 ong
poried of tima o longer waiting period for ignition
of the pilot may be necessary due to aiv in the gas
lina.

1. Be zure all valves ara in
tha “OFF" posltian, The
oven eontiol knol should
be in “ OFF? posliion,

2, Tuen on main goa slp-
ply to range,

e Erndrenl kHiab 3‘- D‘Ep:l"ﬁﬁ'l- and T com [I'nl
et ff possitican kneb to the “DVEN FILOT

| o fpasition. This wil aliow
gas w0 oven pllod,

4, Open oven doar and Jight
even pilet with & mateh,
small flame will he nog-
e it the ton of the pilat
barner.

fhven Lhandri) koph
i A ik Tn powt ek

SHUT DOWN INSTRUCTIONE

When uven cooking is Mlinished, turn the oven con-
tra] knob to the = OYVEN PILOT ON ™ positlon,
the oven standby pilot will remain Bit,

When the Recreational Yehicle is not in use or while
traveling, turn the oven control kneh to " OFF **
pogbtlan and turmn off main gas supply, this will turn
off the oven pilot.

LIGHTING TOF BURNER FILOTI WHEN FROVILED |

NOTE: Tf range has not bean operated for a long
perfod of time a longar walting peried for ignitioh
of the pilot may e necessary due to aiv in the oz

NOTE: Eefore tthrning ob

the main gaa supply to the
\ range ba sure 8l tep bura-

1|l :|-Jju:.l:'11 cinl sarem

ar control knobs are in the
 “OFF" poaitlon.
* 1. Twrn on main gas supply
fiy Tange.

Hla==

2. LiF mimsn top paned wnd
lurn pilot ahut off valve to
an pessilion,

Pilel Shot O Valve

A, Touch Lighted match 1o pilel.

frgtring aver o Bbew plicer 15
iecated cn L Aend sl el bufner |

Finfering oven pira ) By @lier i

freoaded ae fer zule df anr-;ﬂ

SHUT IXAWYN INSTRITCTIONS

Whon top bumner couking is finished the contral knob should be
ewrned to "OFE™ posiion, the iop buraer piot will rermain Il
When the Reareation Yehicle it not In ush ar while traveling,
Gt Lhe maln top snd tarnpilnd <hae off valve handle oo “OFTF

poaition and Lurn ofF maln pas aupply.

Pilot Adjustments

TOP BURNER PILOT

To adyust the 1op borner pliat, 1if 1be main top and turn the
pilot odjustrent sorew with a screwdrlvie, The 19p buTtner
pilot flarme ahould be shout U4 of en inch above the lghter cup
m shown in illugtrckon.

MLOT FLAME

LIGHTER
%" CUPF COME

FLASH TUBE




AR SHUTTER ADJUSTMENT

Ajr shutters when provided on top
burners ore (o bo odjusted s that

each cone of the Aame iz separate

and distinet and appears as 1Hua-
trated, Air shutters set too far s
open will sauvse fame to ife awny i
Trom burner head and will ba dif- L
fieult to light, If mir shutters are

elozed ko mech the Aame will logk

hazy and the dlstinet cons will be
migeing.

, Primary
¢ Cane

How To Operate
Your Range Controls

OPERATING THE OVEN CONTROL

[reprags and turn the overn oom-
tral  kneb  (counber-closlwine)
to the desived temperature set-
ting. Thara L & delav af aboik
43 seconds before the malo biurn-
e¢f ignites, This 18 nermal and
there iz no gaa eseaping during
thia dalav, It e alse norma) fou
the oven burner flame to cyels
off and on, at all aet tempera-
tures eaxeept bwoil, This main-
twine a4 eonatant tempacature in
tha oven,

HELPFUL HINTS FOR BETTER
COOKING

BROILIN{G

Brollng In your wecealional vehicle range 18 very
much ke troilmg in yvour Kltehen reénge at home,
Cleoerully, the distance betwesn the meat and the
burner flame regulates degrea of donenezs and broil-
ing time Sat oven éontrsl knob to brall "BR"™ pasi-
tion. Place food to be breiled on brodler grille and
pan, Flaco papn in broiler (eren directly belew oven
burnar). You can sount on ¥our gag range birailer
to povida amokeless, Volosed-door' brolling.

ROABTING

Senson meat, if desired. Place mest fat zkde up oh
the roek in on unenwercd pan, Turn oven contenl
ktoh to the desired temperatura, Most meats ean
be cooked mt 3003269 F, Lut pork shauld be coolied
at 350° F, 8mall ponltry may be epoked at 375° F.
foy bast brownlng, The only aecurate way to tell
internal donensss of meat (rare, medium, wel] done}
iz with & meat thermomalar, Be sure thermometer
ia jnaerted into meat portion of the reast with tip
not restlng in fat or against bone, Add no water.
Roast in oven to tha donsness desired, No basting
ia neceERYY.

BAKING

Make sure your oven is level, otherwiza vou may
have uneven baklng, After twrning the oven cantiol
kneb to the desired temperature, let the oven oper-
ate for mbout 10 minutes for prehaating, When bak-
ing in one pan place it 10 the center of the oven. It
a fac aookie sheet is veed, allow two inches apace
hetween back, zide, and front of oven. When glass
ar vary dmvk matals are used for baking, reduce tem=
perature settinge recommended in the recipe by 25°

USING THE TOP BURNERS

Modals with top burner lightey
pllot

Thia eontrol has no pre-get po-
gition but the Aame can be ad-
juated (o sny deslred height ba-
twean full on and off. To light
the top burters, tiro the con-
trol knob left {ecounter-clook-
wina) to full on preition. Fram
tha full on poaitlon tha fAame
may be lowered by turning knob
back to the right (cloekwise},

Modals without top hormer pilot

Light mateh, turn ¢ontral knob left (coanter-clock-
wige) to the full om poaltion, apply lightad tmatch
immediataly to the burner. Adjust the fame height
By turning the Enel baclk towaed the off position,

CAUTION — DO NOT TURN CONTROL ENOB
ON AND ALLOW GAE TO ESCAPE BEFORE
LIGHTING MATCH,

USING THE TIMER

To aat the 1-hour Hier on modals go equipped, turh
the timer dial to the right {(closkowise) to the de-
aired number of minutes. At the end of the pre-aset
period a bell will pound,

NOTE: If the timar 1z to be aet for less than 13
tninutes, frat turn the dial to 16 and then dial back
jeounterelockwisa) to the lower szetling.



What To Do To Save Unnecessary Service Calls

Covarad in this section ars some of the most ecommon somplainte — thelr calses and
sorrestions, By making o few simpla chacks yvou may save the bother and expense of a

sexyice eall.
CONDITION CORRECTION
hi% Mo gas 10 oven pliots A, Check aod make suse aven eoncral knob 2 in
“OVEN PILOT ON ™ position
2. ® Oven glow heating up
5 Fpoy baking
= FPoor Jgnitlon ol bucners A, These copdillons muy be cansed by a2 defactlve
5 Pilota won'e skay Hi ghe presaure regulator, Hove the regulalor test-
* Popping sound from tnp burmars ed by rour gas dealer,
® Carbon on pilat ahiald
= Burper flame too bwortoohlgh )

A, Be sure the pilots are adjvated aovreatly far tyne
of thermostat balng vsed. Ses pilot adjustment
gection.

, B. Check pilot tubings: may be kinked, clogged ov
3 & Owven pilots will not light or stoy L leaking at Attingas.
. Have 73z pressure rexulator teated.
Tr. Be aure oven pontrol knob ia oot fo the “Pllot
L o "' pogitlon. .

A, Cheek and pesition fop borners and flash tabing.

H., Cheak plot fama,

C. Adjust air shutter, if equipped. See air shutter

4, » Tap hurners won't light adjustment aection,
It Clogped burner ports, chan with o toothpick,
A. Check all conmections with soepy water {never uss &
oom AR minall match or flame to chack for leakal, This should ba
checkad periodieally in recreational wvehbelan as
vibratkona dua to tmval mey loosen connections.
A, Pans sat too elosa to aide of ovan, Allow two
6, " Cake riess higher on one alde inehes from aide,
' B, Hange not level, N
_ A, Orven too full for proper clroulption (see baking
7. ® Cakes burn on battom instriictions),
B. Uslog pan with dark battom
q. Chvea will ool opvasla A, Check ard neshe sure e pllol 1s HL




Care and Cleaning

Toe keep your ranpge looking bricht and new, wipe
ull surfuces nfter use with o warmm detergent aelu-
tion and seft cloth., Thiz should be done as aoon &=
the range cools,

PORCELAIN ENAMEL

Somw foode eontaln aeid which will dull the finiah
of the poreelain. Vinegar, lemon juicms, tomaboss,
and milk are & few, To avoid this happening, simply
wlpe-up apills immediataly,

Rarmember, the surface is glass and muet be given
songidaration in sleaning, Stesl-wool pada, wire atour-
ers, or gritty cleansers will eevateh and wear down
the surface, Any centla kitelen elaanalng powdar
or chemical granze remover will do & good job, Yet
nat ha the fnish.

CHROME

The best way to clean chrame gurface on the reanga
ia to wipa tham with a damp eloth and then drr
thoroughly. Stubborn staing may be removed with
chrome polizh.

GLASS
Wipe cooled glusas with detergent and hot water,
Rinae and pelizl with soft eloth,

ALUMINTM

A light steal-wool goap pad will bring back laster
and clean any astubborn staine or food apots, Avoid
use of lve or cauntic solulion on alwminum parts,

BROILER PAN AND INSERT

An soen wpa Poud has been lraoslerre] o oservibg
plates, gprinkle pan and insert with soap powder
or liguid detarient and sover with damp cloth or
vwat papar towels, Drippings will steam and loosen
while vour merl iz being served,

NOTE: If oven bottom is removed for cleaning or
garvicing, be sire that owen bottom is locked io
place wher it 1z put back Into the rangs, Ovan bol-
torn ¢an ba removed for clesning by poshing in on
both aides and Nftlng front to release from side
ENPPOLTE,

CALUTION: If a commercial oven cleaner 1a upad.
protect aluminum gan tubing, thermostat senging
hulb and electrical components from the clapners.

{Macking tape is good for this.} Thoroughly rinse
oven wlkh a salutlon of 1 tablespoon vinegar tg 1
cup of water.
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If top burnerz are cleaned with any cleaning com.
pound, care ahould be talen to ase that all ports sre
opetied Up with a toothpick to insure proper opera-
tion. Tt in especially important that the lighter ports
on the sida of the burner head are kept clear,

IMPORTANT: CHROME FINISHED
MAIN TOFS

Dua to certain atmospheric conditions and becauze
of oxldation from the top pilet, the chyome top on
¥OUr rangs may shéew gigns of rust on the woder-
naath aide, Thia in mspaclally true in sress of high
humidity and salt alr areas,

Ta help eliminate (his condition, cautlon should Le
taken to maka sure that the underneath slde of the
main top is kept dry in areas of high humidity
where meisture accumolates, T you deteet sirme of
rust, we have found it to be helpful to spray the

underneath side with a coat of high heat tested rust-
olium or silieone paint,

CAUTION; Eemove top from range and apray In
wall vanted area,




INSTRUCTIONS
FLASHTUBE HOLD-DOWN CLIPS

I AND 4 BURNER MODELS 4 BURNER MODELS

1. Rarnove flashtubes @ from tep barners @ sy shown kn lustraticn,
2 Lift clipg ® up carafully emoving one end at a time from flashtube T,

8. Toinstall clips reveras prosedura.

12



Procedure For Ordering Parts

Important: The correct informetion wifl help us in C. IDENTIFICATION OF PARTS
expediting part orders and serviee to you. 1. ANl parta should be properly idantifed

A. HOW TQO ORDER PARTS 2. Use the parts breakdown deseription to properly
1. Flease glve the complete model and werial number identify part or parte. Thia information is shipped

of the range when ordering parts or requesting with evary range.

BETViQE,
2, This information includes all prefix and auffix SERVICE DATA
bkt
Eters and all code numbers, Entar al] tha Information below and retain
d: Thig infarmation iz found on the number platas. for haody refacence, Copy the following In-

forroation from the Rating Plate,
B. LOCATION OF NUMBER PLATE

1. The number plate iz located on the bottem side
of the burner box, undernesth the maln top on
the Eye-leval drop in and Zorface onits, {n the
Built-fn modela the number plate ls lotated on
the front frama behlnd the oven door,

2. Example:

MODEL ¥,

S SN T S

SERIAL KO, |

SPEC, CODE NO, _

Be aura tn mentlen all abowve numberg any
fime 1o call or write the company,

FORTERVILLE TRAILER CENTER

DEALER 103 LiDA YI5TA AVE.
FORTERVILLE, CA naz87

DATE 1¥3TALLFTONE (209) Tad-2008

EERVICOE AGENCY

SEHIAL gt il K3

IJI HUMBER FLATE

MUMEBER PLATE

TOP BURNER GRATE REMOYAL
MODELS WITH SPLIT GRATES

Firat note that the ring of the gvate has been cut to
allow spring back tension (see illostration wany,

CAUTION: Care should he taken to ses that all
n:‘atu have been cooled before attempting to remove
thermn,

To rarmove the top burner greates, grasp the cooled |
grate with either hand ueing your thumb and two or i i }

more fingers, place them inside the enclosed grate P |
fngera (fee UHstration “'B") then while Lfting up, |

cotnpress the grate ring together,
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Our two factory Parts and Service Centers affer prompt aod efficiend service
ot MAGIC CHEF Recreation Yehivle Appllanes

Ranges
Refrigecatons
Microware Dvens
Trash Comphetar
MAGIC CHEF FACTORY PARTS & SERVICE
Megic Chef, tanic Chef,lnec. Magic Chef Aegionat Parts & Service:
28812 Phillips Sireel 2730 20th Straat MN.E, 247 N, VWinsland Avenun
Elkhart, IM, 46415 Clevaland, Tennessas 373110 Clty of Industry, Ga. 31744
219/264-21 28 --eeus Parte G15/A72.3371 203/330-3204 --eieee Geivice
218/264-9578 ----- Service 2V13/981-3678 —==Parks
RECHEATIOMNAL VEHICLE APPLIAMCE & PARTS DISTRIBUTORS
Atlgntic Mabila Home Supply Meorbhwest Trallgr Parls, bne.  Stag Traler Supply, bnc. Twaady's Mabila Home Supuly, |ng,
4028 HMighpalnl f o 4750 ME, Calurmbia Bjud, G486 Tulsra Dslve &, W, Routa 4, Bor 18{C
Gresnsborp,M.C. 27407 Portland, OR. 37218 atlanlz, GA. 30336 Merth Litte RMock, AR. 72117
810/ 200465 BO3/IBE-T431 a0 68 -3 of 351448
Stags Traller Supply- Marylend
Beil | ndushrles Flichay"s A pplianca 0T e-B05%
1801 E, Highwiy 2531 W, 25th Ave,
St.Faul, MM, 55109 Brenwer, L0, G021
§12/4R4-0291 03466368 Sunweil O lstributors
; I800 wWesi 210D South
Eiuy' Tskay's Whelasale 1T FRogers Oistributing CompanY . Gar Laka City, LT, 84120
2335 W Mpain Streel 231 M. Bharman Way. 801/975. 4800
Masa! AZ. B52D1 Carome €A, #1720

6027 BA4-12134 TIA/371.4BE4

Lelwre Time Distributors G, E, Sink, Inc. Tralwr Parls Supphy! [Re.
1901 Watlingten Road 34 . 13th 5t W, 421 E, 21 st North
Manthaster, B, W, 031044 Larga, FL. 33544 Wichits, K5 &GF214

GOAE 603)GRd-TOEE n13604-81956 “A16262.370

CANADIAN DISTRIBUTORS

Femnall's Traiker Supply 6458 Patricia Bay Hwy ¥ictoria, B.C, Canads
WB4 1TE 6046523041

BLE Trhiler Supplies LTO. 710 LaPine Ave. Dorval, Quebsc, Caneds HIF 162

21 4/81RA2M  Landan,Sntarla Ganada BIRERE-BA0Z
Manctan,Mew Bruniwick, Conada 50B/382-5886
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%mem CHEF
SERVICE PARTS LIST

RANGE SERIES BTZ2K-4

MOITE : Parts sidwn o this 230ty List

far wariegs modal rargas. Pragsa
Tard paeE ERawn iR A4 Lis,

WO gn ywDur pardicu lar rErdga.

PART WO, #I5132-8/43



RANGE SERIES BT22K-4T

KLY NO. PESTHIPTION
1 Tep 2raths BEY ML BESCRIFTION
a2 Taa rug (4} 4 -P"ﬁl hinga arm
3 Main Top ! Dcor soring
) 4 Taop pakot ghiald w3 Brallar pan
i Lett rear Durrar TR Brebes pan inadrk
4 LAtk frsnt Eurner ] Eloe trim==Right
v Luft I-_I:Il 1Flim [Tk} Main tap hold deswn clip
-] Tea pilot tubs adl Quam 1ight waltch
] Teed pllet Awppart 41 Rlgkt raar Burner
410 Lighit swateh abiald x| Flla dafacier
it Mardakd pips da LIghter aup aasambly
12 Tharmaatit B Flash tubs
13 Top burner valua 48 Wairt top rear aring:
14 Tharnesear dis 47 ihrate alp
15 Tep Quradr Heoba s Filot tuting
16 Awppry cord L Chawn [Igt hilh
17 Righi frank Burres B Chean light recestacia
13 . dunctar box L3 Cwdd light S8rr#ss tubing
-] fanileid anral L] Rt shiwid
et Clutkcda gluas [ Bhut alf value
1 COunr rach a4 Qaw sudply kubing
s Dwdn bettomn L[4 Uppar gp'ass frama
3 Bropags pan sbap 56 Lesvar glads Frare
24 Crain bairnav ualug a7 Mylan kpacar
4] Ciadp Burpar 85 Yartlcal doar saal
— Quan birnas 3.1 aluklber - ] HpAzonkal deer wel
6 Cuap pilen B ‘Wartlcal Door swal strap
ar Qven dogr hand|a TEq Wartesl dace aanl atiap
28 DOvan oar parEl [7+] Irayinkicm rakalmer
1] Quvan dear liner *51 Thewmnoazae nfiat flttng
a0 Cugn dear panel fullh weisdw) k2 Gk mipply fubing
Al Windaw asaambey &3 Pilat B [1tar
az Flashtupe held dewn glip 4
a3 Baer hinge assambiy fH, 44 Pt shut-off unhe
- Caer hings gamamEly LH. SrCA showit ia draslng
*= ot provided i models wich pee code 35
MaAaEIC CHEF FACTORY PARTS 4 SERYICE
Maqee Chaf,

Manic Chef,lnc.

2790 20th Straat N.E.
Clevelgnd, Tennassee 3741 |
B15/472-3371

B, Vineland Avanus

Cily at Indusiry, L&, 91 /44
218/264:21 2B «==e:sPurts 21 gxaau.aann ----- = Sdrvice
218/264-3578 - Garvice 213/261-3674 wunn ~Parts

RECREATIONAL WEHICLE APPLIANCE & PARTS DISTRIBUTORS

Marthwast Traltar Parts, Inc.  Stag Tradker Supply, Inc.
4750 MLE, Cabumbly Bivd, EAES Tulaea Ofive B, W,

Portland, R, 37218 Atlents, GA, I033a

28812 Phillips Sirest
Elkhart, |M. 484 |5

Ailantic Mablie Hama Supply
ag 2@ Hignpalnt A pad
GragnsboroM.C. 27407

Fouts 4, Gax 1904

A1 aa-aan| SO 2 RE-TR | A0aramI-R1%1 5012051404
- Stags Teralimr Supply- Marylamgd
Ball | astrias qi{'h!:‘"i .I‘.ﬂplu nes 301708 BOSS

181 E, Highway
SiPaul, MM 55108
G12/484-02%|

2931 ‘W, 25ih Aua,
Coapyar, £, 80211

a03/455- 3681 Sunwedt Diitributars
J60d West 21040 South
Salt Laks City, UT. 84130

8019734800

Rogers Olstributing Sampany
237 M. Shermzn Way,

Corons CA, 91720
T14/L7]-2664

i E, Sink, IfG,
324 - 13th 5L 5.

Larga, FL, 33840
B13/584-8185

Guy lsiey's Wholesain Dist,
2225 W, Main Strest
Mew AE, A5201

Bad/ Add-| 234

Laisdin Tlma Distrlbutors
18071 Wyilington Raoad
fManchester, 4.4, 03104
8di6 Ed3/B2I-TOER

Trailer Farta Supply; IR
421 B, 27 1t Marth
Withita, K%, 87214
ILE a6 301

CAMNADIAN OISTRIBUTORS
Fanpmit's Trater Supply 64559 Patricia Bay Hwy Yicterls, B.2, Cenade
WEA L TH BJ8Eh S 2041

BB Trailer Suppiles, TS, ¥ 0 LaPine Ave, Darval, Quebes, Canaga HAP 1G2
S14/636-6200 LosdanOnlario Cangdy 51906809402

Magic Chaf Pegional Parts & Sarvice
24'?

Twnsdy's Mobike Homie Supply, lnc.

Morih Little Raek, &4H. T2017



$YMAGIC CHEF

Dlear Consumer:

Your recrentianal vehicle range was carefully inspeered and 1ested before shipping, To wsture Vou furher we
provide vou with the Limited Consumer Proteclion Wasranty set forth below.

PR P LI W e A i

LIMITED CONSUMER PROTECTION WARRANTY
MAGIC CHEF RECREATIONAL YEHICLE RANGE

This warranty ghvis you spectfic legal rights, amd you may aleo heve olher Tights which vary from state to Wete,

Snbject o e Nmitations e ferth, we warran vouor
recrentional vehicle range under normnl are and repnir
H.]_ﬂ.lﬂ!il: dEEEI:EH -n 1-'¢'I.'II'11T.|I:I11I$|'.|IF ar I.'IIH.I.I.'riH.I fur H F'I.TIIJI] u.f
one vear ‘rem dale of inklallnticr,

Lnder this warrsary wie will replace any cefective pero gl na
cail ar gxpense 1 you kel Tarr 1he caxls al’ delvery und
fwhar wwealved in the reeeoval of 1he defeecive patl and 1he
wstallsizn ol The replacement. The replacement par &ssLEmes
whe unussd porden of 1thie warmnsy

Th s wirranty up plies snly withiz ke oz puous 9% so s eof
the aencinemal Unieed Stutes,

LIMITATIONS

|. Parcelnin Ennmel and Decorlive fnishes. Porcelan
enamels pecually piees fused onaceel end will chip nrerazeil
st prioperly cated Tor. 'This warrdnly daes <9 u.ppl'_-.' Lix
percelain enamel or clher finiskes er e scroiches i oar
disoelona lion af decarative Tinlalazs,

1 Conczumable tems, This warranly daes mel apply ea tighkt
bilbs of Muaresceni tubes which mus: be periodieally
replzcel in the course af roUtie eaine nanss.

i, Bxiernal Focrores, Thiswarreniy dees nad apply 1o dn mags

1 the peod we cauaed by ovisuse, CGalure 10 maiorean the unil
proparly, naaden or act of G,

4 EXCLLSIYE WARRANTY. Thi: limited wriilen
warrply is the aoly warreny made by Bugic Chell This
limiled warremy is in liew of any other warrnncies or
lahiltivs on the pare af hMage Chel except far implied
waorranlies which are limiled g5 e duration. Muogic Chel daes
nat autharize oy peraoh o provide 20y othker warranty or1a
pisame sy further nhligeiion in eonnector wiih the sale af
1his Magic Chel range.

5 LIMETATION ON IMPLIED WARRANTIES. Lnplied
wntrantiss aof metehantakility o7, 0 se extent applicahle,
fitness for b partleulsr purpaae are limiled 10 ons vear, {he
sumeJuration as Lhe basic bmcled written warrLialy pru'.-idi:d
herely, Samo atutes d o aae pllaw liminliane an kew laAgun
iznplaed wareznry Lasls. so the above limitalions may nal
apply 10 you,

6. CONSEQUENTIAL DAMAGES, Magic Chel skall n
k= respenable lor any cosseguentinl damagea cavsed by
defretinthe ranps. Semeatates da nednlicw the eaclusion af

lsmatation of incidents] ar conesquentinl domngss, sn the
abave Limitgiion or exclusion faf riol appl;-‘ [0 vol.

If the range fails (o operate properly, we ask you 1o do the following:
1. Whenewer requepting service, plense b sure 1o glve 1he model aid gl nunibers which are Eound an the rating

pHaee of vour range.

2, Conlao your recreptionel vehicle depbor or contact a Magic Chel Service Ageney in your area pr contiuel us
direetly to abtain the name, telephons oumber and address of your neacest Magic Chel Service Agency.

Wean of 1he Rockies contpel: Sarvice Departmeant,

East of the Bockies coney Service Depanimenl,

MACIC CHEF, Inc

247 N, Vineland Ave,

City of [odastcy, Calilornia 91744

MaGIC CIIDF

28B12 Phillips St., Elkbhan, Indiatia 46514

3, W owr Service Agency does not FERALE your Tange to aperale properly withio the werranty period, piease write
ug  directly giving us all pertinent informnaticn 5o that we can assist you,

Sincerely,
MAGIC CHEF
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