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CLEANING AND MAINTENANCE

(continued)

cleaning

Cleaning The Convection Oven
Series DGRSC Series IMPORTANT: TURN OFF ELECTRICAL
POWER BEFORE CLEANING ANY PART
1. Remove oven racks and wash with a mild OF THE RANGE
cleaner/degreaser.

2. Soak the broiler pan in a mild cleaner/degreaser to
loosen dirt and facilitate cleaning.

3. Scrape off any food spills from the interior oven
walls and bottom pan. Use a soft spatula or a rough
cloth to remove encrusted material.

4. The bottom pan, oven racks and rack guides can be
removed to facilitate cleaning. To remove bottom
pan follow illustration on page 34.

5. Use a mild cleaner/degreaser to clean the outside of
the blower cover.

The Infrared Oven Broiler Requires No Cleaning
All Series

The infrared oven broiler does not require cleaning. The heat it generates will burn
off any residual grease. The ceramic tiles it utilizes as heating elements are

breakable and should not be cleaned.

Avoid bumping or hitting the tiles with any hard objects, they are brittle and can
chip or break.
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Cleaning Exterior Surfaces

Stainless Steel:

Stainless steel surfaces may be cleaned by wiping with a damp cloth. Use any mild
glass cleaner to remove fingerprints and smears. Do not use steel wool, it will
scratch this surface. Small surface scratches may be removed by using 100 grit
sandpaper to lightly sand the area in the direction of the grain.

Porcelain Finish:

Any of the following may be used on a por~elain finish when the surface is cool;
soap and water; paste of baking soda and water; and non-abrasive plastic pad or
sponge. Never use abrasive or caustic cleaning agents on any porcelain surfaces of
your range. Porcelaii enamen is glass fused on metal, therefore it may crack or
chip with misuse.

Wipe all spillovers immediately with a dry cloth especially acid or sugar
spillovers. The surface may discolor or dull if soil is not removed.

cleaning
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CLEANING AND MAINTENANCE

.Cledning; (continued)

Cleaning The Open Top And Wok Burners ) |
All Series IMPORTANT: TURN OFF ELECTRICAL

POWER BEFORE CLEANING ANY PART
Spillovers should be wiped up as soon as they occur, OF THE RANGE

before they burn and become solid.
In the event of a spillover:

1. Turn off electrical power before cleaning any part
of the range.

2. Lift off spider grates or wok adapter, be careful not
to scratch stainless steel surfaces or to chip
porcelain surfaces.

DGR & DGRC MODELS: Lift the front of the
grate support. These supports are secured by clips
located on each of the four corners. Slide the top
grate a few inches to the front, drop the rear from
under the Jower lip of the back flue, and lift off the
grate (See illustration on page 41.)

DGRS, DGRSC & DCT MODELS: Lift the front
of the grate support. These supports are secured by
clips located on each of the four comers. Hold the
back of the top grate and snap it up to free it for
removal (See illustration on page 41.)

Note: When removing grate supports, use care to avoid
scratching stainless steel surfaces.

4. Wash with a mild cleaner/degreaser, rinse and dry.

5. If drip tray requires cleaning, remove it and wash
with a mild cleaner/degreaser, rinse and dry.

(continued next page)
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Cleaning The Open Top And Wok Burners cleaning

All Series
(continued)

6. To clean the burners you must first remove the
grates and the grate supports. Then unscrew the
wing nut that attaches the burner to the hanger.
Remove the bumer and let it soak in hot sudsy
water. Wipe off the stains. Scrub stubborn stains
with a non-abrasive cleaning pad. Rinse thoroughly
and dry.

7. Removal of burners allows for easy cleaning of
hangers. Note: the igniter lead cable runs
underneath the hanger; do not get this cable wet. If
the cable is wet the igniter will not operate until the
cable has dried. (Should this occur, the burmer can
be lit manually with a match. Manual lighting will
speed the drying process.) The grounding of the
circuit peevents the cable from operating when wet.
In this situation, the range car. still be turned on
safely without danger of electrical shock resulting
from this specific condition.

SPARK
IGNITER

8. Bummers must be thoroughly dried before
reinstalling them in the range. A wet burner will
not allow the gas to ignite properly. After drying,
reposition the burners, and secure them in place by
tightening the wing nuts.

9. Control knobs are removable to facilitate cieaning. 5
Before removing the knobs, make suie they are in —<
the OFF position. Remove the knobs by pulling
them toward you. Wash with a mild
cleaner/degreaser, rinse well and dry.
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CLEANING AND MAINTENANCE

cleaning

Cleaning The Charbroiler
All Series

Ailow the charbroiler to cool before cleaning. The
broiler grills, splashguard, and drip pan are removable
to facilitate cleaning. Follow these steps when
cleaning the charbroiler:

1. Lift off the charbroiler grates and soak in a mild
cleaner/degreaser for 15 minutes to loosen the dirt.
Brush the grates with a brass bristle brush. Rinse
well and wipe dry.

2. Lift off the splashguard and heat deflector. Wash
with a mild cleaner/degreaser, rinse well and dry.

3. Pull out the drip pan. Wash with a mild
cleaner/degreaser, rinse well and dry.

42
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IMPORTANT: TURN OFF ELECTRICAL
POWER BEFORE CLEANING ANY PART
OF THE RANGE
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cleaning

Cleaning The Griddle

All Series IMPORTANT: TURN OFF ELECTRICAL
_ . , POWER BEFORE CLEANING ANY PART

1. Liquids generated by the cleaning process will i

collect in the drip tray located beneath the griddle. OF THE RANGE ‘

Therefore, it is most practical to clean the griddle
surface before removing the drip tray.

2. When the griddle is hot, rub the surface with
unsalted shortening or vegetable oil. Do not use
corn oil. Wipe with a rough cloth to remove food
particles and other residue.

3. After cleaning the griddle surface, always remove
the drip tray located underneath. The pan will
collect cooked-off grease that has drained from the
griddle. Wash the pan in hot soapy water or with a
mild cleaner/degreaser. The drain chute can be
cleaned using a bottle brush and a mild
cieaner/degreaser.

4. Spots may be removed by applying vegetable oil to
the area with a rough grain nylon scouring pad.

5. Follow the manufacturer's instructions when using
special griddle cleaners. After using these cleaners,
rinse the griddle with a solution of vinegar and
water. Rinse with clear water, and dry. Before
using again, season griddle by reapplying a thin
film of vegetable oil.

6. If griddle has areas where fooa has been cooked
into the surface, and cannot be removed through
the above steps, polish the griddle surface with a
fine grain griddle stone. Wipe away all dust and
food particles after cleaning, then reapply 2 thin
film of vegetable oil.

7 Never flood a hot griddle surface with cold water.

This promotes warping and can cause the griddle
plate to crack.
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CLEANING AND MAINTENANCE

_C'le,(]hi/ng {continued)

A Guide To The Perfect Flame
All Series

A properly adjusted flame should be stable and quiet. The flame should have a
sharp, well defined blue inner cone. Yellow tipping should not be present. The
flame should be stable and uniform, and not lift out of the ports. Allow S minutes
for the flame to "warm up" and stabilize.

Checking The Flame
All Series

The color of the flame is significant in determining if
the proper amount of air is present in the gas mixture.
Flames on the HI setting must have clean, sharp blue
flames with distinct inner cones approximately one
inch high. Soft, lazy flames with indistinct cones or
with yellow tips signify an insufficient amount of air.
Noisy flames that tend to lift away from the burner
signify excessive air.

g

o g [~
o%l

=i

To adjust the air mixture: first make sure the burner
knobs are in the off position, then loosen the screw on %]

top of the air shutter, and turn the shutter to obtain the
correct aperture size (see table on page 45). Tighten :
the screw after the adjustment is completed. i =y LOOSEN SCREW

Flames on the LOW setting must also be checked.
Turn the bumer control knob to the LOW (simmer)
setting. At this setting, all ports in the burner must be
fully lit with the smallest possible flames. An
adjustment is necessary if some ports do not stay lit, or
if the flames are high. To adjust, set the knob to LOW,
then pull the knob out. Use a thin flat screwdriver
(1/8" wide) to reset the adjusting screw located at the
center of the valve stem. Tum the screw clockwise to
lower the flame and counterclockwise to increase it.

— ADJUST OPENING

A




Dimensions of Air Shutter Apertures (in Inches)

Natural Gas Propane
Large Burner 3/16 TO 1/4 172 TO9/16
Simmer Burner 1/16 TO 1/8 3/8 TO 7/16

cleaning
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CLEANING AND MAINTENANCE

TR (continued)
cleaning

Lubricating The Oven Door
All Series

The oven door should be lubricated periodically,
depending on frequency of use. To lubricate, remove
the front kick plate by lifting and pulling it toward
you. This will expose the door mechanism.

Three to four drops of lubricating oil applied to the
door hinge and rocker arm as shown below will be
sufficient to properly maintain it for normal use. KICK PLATE

L

/ ROCKER ARM HINGE

DOOR HINGE
(BOTH SIDES)

APPLY LUBRICATING OIL ON LOCATIONS AS SHOWN
(ACTUAL DOOR MECHANISM MAY VARY ACCORDING TO MODEL)
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Replacing The Oven Bulbs cleaning
All Series

IMPORTANT: TURN OFF |
ELECTRICAL POWER BEFORE
BEGINNING MAINTENANCE TO
ANY PART OF THE RANGE

The oven light bulbs are located on the front sectior:s
of both side walls,

1. Allow the bulb to cool completely before removing
it. Do not touch a hot bulb with a damp cloth; this
will cause the bulb to break.

2. Hold the cover glass with one hand, and use your
other hand to insert a bladed screwdriver between
the cover glass and the metallic case (metallic strip)
of the lamp. Do not insert the screwdriver between
the oven wall and the metallic case. METALLIC

CASE

3. Unscrew and remove the burned out bulb. Screw

the new bulb in place.

4. To re-install the cover glass, first insert one side of
the cover in the metallic case; then, snap the
opposite side into place.

COVER GLASS

e

OVEN TRAY
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QUESTIONS?

questions USE THIS EASY TROUBLESHOOTING GUIDE
PROBLEM PROBABLE CAUSE POSSIBLE SOLUTION
TOP BURNER DOESN’T 1. Range not connected to i. Connect range to wall outlet;
LIGHT power supply. check circuit breaker or fuse
box.
2. Clogged burner port. 2. Clean burner port with a
straight pin.
3. Burner improperly 3. Place burner in proper
positioned. position on valve and burner
hanger.
YELLOW TIPPING ON 1. Lack of primary air due to 1. Open air shutters to
FLAME; PRODUCES SOOT incorrect air shutter eliminate yellow tips.
AND BLOCKS FLUE adjustment. Caution: too much air will
OPENINGS cause lifting, noisy
flames. A balance must be
maintained. (See page 44.)
2. Blocked, dirty primary air 2. Clean and readjust burner.
openings or blocked
burner ports.
3. An improperly aligned 3. Align with burner venturi
orifice hood is reducing and tube.
primary air injection.
4. Incorrect orifice size. 4. Replace with correct
orifice size.
5. Faulty drilling or a dirty 5. Clean orifice or replace
orifice. faulty drilled orifice.
LIFTING FLAMES; 1. Occurs when the flow 1. Reduce air shutter
FLAMES RISE FROM THE velocity of air/gas mixture opening. Caution: Over
PORTS AND BURN ABOVE exceeds flame velocity. reduction of air will cause

THE PORTS, ALSO KNOWN
AS NOISY FLAME

48

(Flame velocity is the
speed at which a flame
moves through a fuel/air
mixture.)

yellow flames. Proper
fuel/air balance must be
maintained. (See page 44.)




questions

"ROBLEM PROBABLE CAUSE POSSIBLE SOLUTION
IFTING FLAMES 2. Incorrect gas pressure. 2. Main valve must be fully open.
continued) Have gas pressure checked by

an authorized technician.

3. Incorrect orifice size. 3. Replace with correct orifice
size.
VEN DOES NOT LIGHT :. Range not connectec tc 1. Connect range to wall outlet,
power supply. check circuit breaker or fuse
box
2. Power switch OFF 2. Turn power switch ON.
3. Shutoff vaive is in OFF 3. Tumn shutoff valve to the ON
position. position. (see illustration or
page 12.)
4. Main gas line shut OFF 4. Turn main gas valve ON.
OVEN TEMPERATURES t. Oven wasn’t preheated. 1. Preheat oven for ai ieast 20
SEEM INACCURATE: minutes.
* Uooking takes too long
» Food cooks too fast 2. Incorrect gas pressure. 2. Main valve must be fully open.
* Food pale in color Have gas pressure checked by
» F ood overbrowned an authorized technic¢ian.
* Food overdone on outside,
snderdone on inside 3. Incorrect use of aluminum foii. 3 Referto page 17.
4. Oven bottom improperly 4. Properly reposition oven
positioned. bottom.
5. Incorrect type of cookware 5. Use shiny pans for cakes,
was used. cookies & biscuits. Use dull or

glass cookware for pies &
breads. Dark pans absorb heat
and cause overbrowning.

SANGE LIGHTS DON’T 1. Switch not set on LIGHT. 1. Tum LIGHT switch ON.
WORK
2. Range not connected to 2. Connect range to outlet, check
power supply. circuit breaker or fuse box.
3. Bulb is burned out. 3. Replace bulb. Refer to page 47.
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CUSTOMER SERVICE

support

Before calling for service...

Many operating problems are minor, and can be corrected without a
technician. Refer to the Troubleshooting Guide on pages 46-47 before calling
a service technician.

For additional assistance regarding the use and care of your Dynasty range,
please contact:

* Your Dynasty dealer or distributor (see page 4), or

» Customer Service
Dynasty Range Company
7355 East Slauson Avenue
City of Commerce, CA 90040

1-323-889-4888
1-888-462-9824

1-323-889-4890 (FAX)

Please have the model and serial numbers handy when cailing for service (see
pages 4-5).

jaoddng
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YOUR DYNASTY GAS RANGE AND COOKTOP

WARRANTY
EFFECTIVE SEPTEMBER 15, 1997

Dynasty products are warranted to be free from defect in material and workmanship under
FULL TWO YEAR normal household use for a period of two (2) years from the date of original retail
WARRANTY purchase. Dynasty, the warrantor, agrees to repair or replace, at its option, any part which

fails or is found to be defective during the warranty period.

LIMITED FIVE YEAR Any oven bake/roast burner or griddie burner and stainless steel open top burner which
fails in normal household use within five (5) years from the date of original retail purchase
WARRAN | Y will be repaired or replaced, free of charge when the range is located within the United

States. This only applies to the actual part, and excludes all other costs, including labor.

Any stainless steel oven interior which fails in normal household use within a period of
LIMITED TEN YEAR ten (10) years from the date of original retail purchase will be repaired or replacec, free
WARRANTY of charge when the range is located within the United States. This applies only io the

actual part, and excludes all other costs, incluadging labor.

LlM'TS OF This warranty shall apply only to products manufactured on or after Septemoer 15, 1997
and located in the United States. Warranty labor shall be pertormed by an auinorized
WAR RANTY Dynasty service agency or representative.

Warranty does not apply to damage resulting from abuse, accident, natural disas:er, loss
of electrical power (for any reason) to the product, alteration, outdoor use, improper
installation or improper operation, instruction on the use of the product, unauthorized
adjustments and calibrations performed on the product, nor damage due to harsh
chemicals (i.e., cleaning products improperly applied). Oven light bulbs are also
excluded from this warranty.

Warrantor is not responsible for consequential or incidental damage. Wasranty does not
apply to commercial usage, or to products with altered or removed serial numbers.

Owner shall be responsible for proper installation, providing normal care and
maintenance, providing proof of purchase upon request, and making the appliance
accessible for service.

Warrantor's liability on any claim of any kind, with respect to the goods or services
covered herein, shall in no case exceed the price of the goods or seivices or par thereof
which gives rise to the claim.

WARRANTY SERV'CE Jnder the terms of this warranty, service must be performed by a tactory authorized

Dynasty service agent or representative. Service will be provided during normai business
hours. Labor performed at overtime or premium rates shall not be covered by this
warranty. To obtain warranty service, contact the dealer from whom the product was
purchased, an authorized Dynasty service agent or Dynasty. Provide model and serial
number and date of original purchase.

IMPORTANT: Retain original proof of purchase to establish warranty period.

Any implied warranties of merchantability and fitness applicable to the equipment are limited in duration to the period of coverage of this express
written warranty. This warranty grants specific legal rights to the purchaser. Other rights, which may vary from state to state, may also apply. Titie to
the merchandise passes to the consignee upon acceptance by the carrier. After acceptance by the carrier, the merchandise travels at the risk of the
purchaser. In the event of freight damage do not refuse shipment. Advise the agent of the damage, and note the details of that damage on the freight

bill before any freight charges are paid. File a claim for damages with the freight agent. In the event of concealed damage (shipment arrives in
apparent good order, but upon unpacking is found to be damaged) immediately notify the freight agent in writing and retain a copy of the notification.

Part No. 2414201000 REV. A 01/02 DCT DGR DGRC DGRS DGRSC





