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BLUESTAR®INSTALLATION INSTRUCTIONS
FOR RANGETOPS

MODELS RNB, PlatinumE

THIS APPLIANCE WAS DESIGNED FOR EASE OF INSTALLATION AND OPERATION. HOWEVER, WE RECOMMEND
THAT YOU READ ALL SECTIONS OF THIS MANUAL BEFORE YOU BEGIN INSTALLATION. INSTALLATION MUST BE
PERFORMED BY AN APPROVED GAS INSTALLER OR GAS SERVICE TECHNICIAN OR EMVARRANTY IS VOID. IN
THE COMMONWEALTH OF MASSACHUSETTS A LICENSED PLUMBER OR GAS FITTER  CAPABLE OF REVIEWING
AND PERFORMI NG THE MANUFACTUREROGS | NSTALLATI ON CHECKLI ST
INSTALLATION CHECKLIST IS INCLUDED AT THE REAR OF THS BOOKLET.

DO NOT REMOVE PERMANENTLY AFFIXED LABELS, WARNINGS OR DATA PLATES FROM YOUR APPLIANCE. THIS

MAY VOI D THE MANUFACTURER®6S WARRANTY AND/ OR HI NDER EFFECTI

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

WARNING: If the information in this manual 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 flammableapors and liquids
in the vicinity of this or any other appliance.

WHAT TO DO IF YOU SMELL GAS

i Do not try to light any appliance

i Do not touch or activate any electrical switch

1 Do not use any phone in your building

1 Immediately call your gas supplierfromanei ghbor 6s pho]jne.
Foll ow the gas supplierdéds instrulctions

i 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.

GAS-FIRED

@ €l

LISTED S5

NOTE: WARRANTY SERVICE MUST BE PERFORMED BY AN AUTHORIZED SERVICE AGENT. YOU MAY REQUEST
WARRANTY SERVICE BY CALLING 8004498691. YOU MAY ALSO REQUEST SERVICE VIA THE INTERNET BY
SUBMITTING THE SERVICE REQUEST FORM AT WWW.BLUESTARCOOKING.COM

In the Commonwealth of Massachusetts, gas connections must be performed by a licensed plumber or licensed gas fitter.

AWARNING: This product can expose you to chemicals including carbon monoxide which is known to the

state of California to cause birth defects or other reproductive harm. For more information go to
www.P65Warnings.ca.gov

© Copyright 203 Prizeri Painter Stove Works, Inc All specifications are subject to change without prior notification
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Please take a few moments now to fill in the information bédwwour future reference. In the event you
require parts or service, this information will be needed to ensure you receive the highest quality service we ¢
provide.

DATE OF PURCHASH

DEALERO®S

DEALERS&S A

DATE OFINSTALLATION

| NSTALLERS

| NSTALLERGS

MODEL NUMBER

SERIAL NUMBER




SAFETY INSTRUCTIONS
To avoid personal injury or property damage, please read and follow these importargreagatyions.

1.
2.

10.

11.
12.

13.

14.
15.

16.

Before any maintenance or repairs are performed, disconnect the appliance from the electric supply.

Your appliance should be installed by a qualified gas installation technician. Have the technician show you t
exact location of the gasdoff valve on the incoming gas line so you know how to turn off the gas if necessary.

In the event of a power failure, do not attempt to operate the appliance or light any of the burners. This is a ¢
fired appliance that employs electrical componenthsas the ignition and safety devices.

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

Do not store flammable rtexials on or near the appliance. Keep the appliance area clean and free of combustib
materials, gasoline and other flammable vapors and liquids. A check before each use to determine that
hazardous materials are in the area is recommended.

The pusko-turn control knobs on this appliance are designed to be-shfil however, not a guaranteesafe
operation. Children should not be left alone or unattended in the kitchen while the appliance is in use.

This appliance should not be operated witreoptoperly sized and operational ventilation hood.
The ventilation and flue ways of this appliance must remain unobstructed at all times.

Additional care should be exercised if your appliance is equipped with-alnédfa During heavy or continued use
this shelf may become hot. Do not place combustible materials or plastics on this shelf.

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

Never leave the appliance unattended during use. -oBeils may occur, causing spills which may ignite.

Do not use water on grease fires. Never pick up a flaming pan. Itis recommended you purchasrigooadti
dry chemical or foarrtype fire extinguisher for your home. Store it in close proximity to your appliance.

If you are flaming liquor or other spirits, andwrappliance is installed under a vent hood, TURN THE FAN OFF.
The draft created could cause the flatwespread out of control.

For your safety, never use your appliance or any other cooking appliance as a space heater to warm or heat the r

Use only dry potholders. Moist or damp potholders on hot surfaces may result in steam burns. Do not allc
pothdders to touch hot burner areas. Do not use a towel or other bulky material as a potholder.

To reduce the risk of burns, ignition of flammable materials, and spillage, the handle of any pot or pan should
positioned so that it does not extend over adjaburners or the front of the appliance.



SITE PREPARATION

T

This appliance has been designed to be installed directly against rear walls and side base cabinets. |
cannot be installed directly against tall side cabinets, side walls, tall appliah@s®aabinets extending
beyond24 inches [610 mm].

Side trims must be &ast 11/16 inch [17.5 mm] above théjoining counter top surfaces.
Any openings in the back wall or the floor of the installation site must be sealed.

Each gas appliance sha# lbcated with respect to building construction and other equipmeatruotp
access to the applianceSuch access and clearance is necessary for cleaning and servicing.

Due to its size and weight, a rolling lift jack, air sled or pallet jack shouldé&e 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. Althou
all sharpmetal parts are dieurred during the manufacturing process, serious injury could occur if the
apgdiance were to move suddenly while being positioned. We recommend you use gloves during the
installation process.

For optimum performance the appliance should be leveledglinstallation. A carpentdype level
should be placed on the unit three waysde to sidefront to back, andiagonally.

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 cabinetaut the edges should be shimmed with small metal
coupons.

Any opening in the wall behind the ratgeand in the floor under the rartge should be sealed



INSTALLATION

UNPACKING

1.

Check the package for damage. If any damage is visible you should mBik ¢fié ading you sign that
there may be concealed damagéthereis visibledamagegcontact the dealer you purchased your
appliance from.

Ensure the container is upright. thie container is not upright major damage can occur to your appliance.
If damage is discovered, do not refuse delivery. Contact the dealer and file appropriate freight claims
Save all packaging material. Do not contact the manufacturer. Your aygphi@s shipped from the
dealer you purchased it from. Shipping damage claims are to be resolved between the customer, ship
carrier and dealer. The manufacturer may assist in resolving any such claims, but such assistance dc
not relieve you of youresponsibility.

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

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

Thoroughly inspect your appliance for damage. If damage is discovered, do not refuse delivery.
Contact the dealer and file appropriataghe claims. Save all packaging material. Do not contact the
manufacturer. Your appliance was shipped from the dealer you purchased it from. Shipping damage
claims are to be resolved between the customer, shipping carrier and dealer. The manutacassist

in resolving any such claims, but such assistance does not relieve you of your responsibility.

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



240 Rangetop Di mens
1 Platinum and RNB Series
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LOCATION OF ELECTRICAL CONNECTION 1.3/4"

NOTE: A HOLE MUST BE DRILLED INTO THE BASE
CABINET TO ACCEPT ELECTRICAL CORD.

LOCATION OF GAS LINE

NOTE: A HOLE MUST BE DRILLED INTO THE BASE
CABINET TO ACCEPT GAS LINE.
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ISLAND TRIM HEIGHT — 9%
6" STANDARD BACKGUARD HEIGHT — 14-3/8"
17" BACKGUARD HEIGHT — 25-3/8"

HIGH SHELF BACKGUARD HEIGHT — 32 1/8"

SPECIFICATIONS:

- SIMMER BURNER RATING _ _ _ _ _ 9,000 BTU, 130°F
- TOP SUPERNOVA BURNER RATING _ _ 18,000 BTU

- TOP PRIMANOVA BURNER RATING _ _ 22,000 BTU

- TOP ULTRANOVA BURNER RATING _ _ 25,000 BTU

+ CAST IRON INTERCHANGABLE GRIDDLE CHARBROILER SYSTEM

+ ELECTRICAL REQUIREMENTS _ _ _ _ 120V, 60Hz, 15 AMPS, 1 PH
(UNIT MUST BE ON A NON-GFI, DEDICATED OUTLET)

+ OPERATING GAS PRESSURE _ _ _ _ NAT: 5.0 WC
LP: 10.0" wC

« INSTALLATION CLEARANCE _ _ _ _ _ 0" SIDE CABINET
0" BACK WALL

VISIT www.bluestarcooking.com FOR CUSTOM CONFIGURATIONS

File: 2014_BSPRT244B.dwg
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300 Rangetop Dimensions
1 Platinum and RNB Series
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LOCATION OF ELECTRICAL CONNECTION —=} 1 3/4
NOTE: A HOLE MUST BE DRILLED INTO THE BASE
2 11/16"—=]| LOCATION OF ELECTRICAL CORD CABINET TO ACCEPT ELECTRICAL CORD.

— LOCATION OF GAS LINE

— 1/2" NPT BOTTOM GAS INLET LOCATION OF GAS LINE 2"
NOTE: A HOLE MUST BE DRILLED INTO THE BASE
(MUST CONNECT TO NPT GAS SUPPLY LINE) CABINET TO ACCEPT GAS LINE.

ISLAND TRIM HEIGHT — 9"

6" STANDARD BACKGUARD HEIGHT — 14-3/8"
17" BACKGUARD HEIGHT — 25-3/8"

HIGH SHELF BACKGUARD HEIGHT - 32 1/8"

oOow>

SPECIFICATIONS:

* _ TO FLAMMABLE SURFACE

- SIMMER BURNER RATING OR BOTTOM OF HOOD

_____ 9,000 BTU, 130°F

- TOP SUPERNOVA BURNER RATING _ _ 18,000 BTU
- TOP PRIMANOVA BURNER RATING _ _ 22,000 BTU
- TOP ULTRANOVA BURNER RATING _ _ 25,000 BTU

l\

30" MINIMUM

+ CAST IRON INTERCHANGABLE GRIDDLE CHARBROILER SYSTEM

« ELECTRICAL REQUIREMENTS _ _ _ _ 120V, 60Hz, 15 AMPS, 1 PH
(UNIT MUST BE ON A NON—GFI, DEDICATED OUTLET) /
+ OPERATING GAS PRESSURE _ _ _ _ NAT: 5.0° WC
LP: 10.0" wWC
« INSTALLATION CLEARANCE _ _ _ _ _ 0" SIDE CABINET
0" BACK WALL

18" MINIMUM

<

30" MINIMUM

/

o soe M-+ 367 MivaHm

VISIT www.bluestarcooking.com FOR CUSTOM CONFIGURATIONS

File: 2014_BSPRT304B.dwg



360 Rangetop Dimensions
1 Platinum and RNB Series
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LOCATION OF ELECTRICAL CONNECTION —s=] |=— 1 3/4
NOTE: A HOLE MUST BE DRILLED INTO THE BASE
2 11/16"—=]| LOCATION OF ELECTRICAL CORD CABINET TO ACCEPT ELECTRICAL CORD.

— LOCATION OF GAS LINE

— 3/4" NPT BOTTOM GAS INLET LOCATION OF GAS LINE —| |==— 2"

NOTE: A HOLE MUST BE DRILLED INTO THE BASE
(MUST CONNECT TO NPT GAS SUPPLY LINE) CABINET TO ACCEPT GAS LINE.

| ~——— 35 7/8"——— 21 1/4"
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ISLAND TRIM HEIGHT — 9*

6" STANDARD BACKGUARD HEIGHT — 14-3/8"
17" BACKGUARD HEIGHT — 25-3/8"

HIGH SHELF BACKGUARD HEIGHT - 32 1/8"

oOwW>

SPECIFICATIONS:
* _ TO FLAMMABLE SURFACE
- SIMMER BURNER RATING _ _ _ _ _ 9,000 BTU, 130°F OR BOTTOM OF HOOD
- TOP NOVA BURNER RATING _ _ _ _ 15,000 BTU
- TOP SUPERNOVA BURNER RATING _ _ 18,000 BTU
- TOP PRIMANOVA BURNER RATING _ _ 22,000 BTU
- TOP ULTRANOVA BURNER RATING _ _ 25,000 BTU

+ CAST IRON INTERCHANGABLE GRIDDLE CHARBROILER SYSTEM

& |

+ ELECTRICAL REQUIREMENTS _ _ _ _ 120V, 60Hz, 15 AMPS, 1 PH
(UNIT MUST BE ON A NON-GFI, DEDICATED OUTLET)
+ OPERATING GAS PRESSURE _ _ _ _ NAT: 5.0° WC
LP: 10.0° WC
* INSTALLATION CLEARANCE _ _ _ _ _ 0" SIDE CABINET
0" BACK WALL

NIMUM

11/16" MINIMUM — -
TO SIDE TRIM 36 MAXIMUM

VISIT www.bluestarcooking.com FOR CUSTOM CONFIGURATIONS

File: 2014_BSPRT366B.dwg



480 Rangetop
1 Platinum and RNB Series
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