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THE FLAIR LINE OF ELECTRIC RANGES

7 " Introduction - e
The following models comprise the revolutionary new
FLAIR line of electric ranges.
Custom DeLuxe 30” Range
RCDB-630, Figure 1
' Custom Deluxe 40” Range
RCDB-640, Figure 2
. Custom Imperial 30" Range
'RCIB-635, Figure 3
‘Custom Imperial 40” Range :
" RCIB-645, Figure 4 - :

In addition, two base cabinets are available as op-
tional equipment for use with the ranges. One cabinet,
30" wide, may be used with either 30” range; the other
cabinet is 40” wide for use with 40" ranges. These

: Figure 1
Model RCDB-630 Flair Range and B-30 Base Cabinet !

Example: RCIB-645 = '

cabinets, Figure 5, are identified as follows: = -
B-30 = (30" wide)
~ B-40 = (40" wide) - L e
A rotisserie is available as an accessory for all models,

Coding Expldﬁuﬁbn

R= Electric Range -
CI= Custom Imperial
B=Design Year -
645= Model e
Models with prefix RCDB=Custom DeLuxe Models.

Data .
Installation Dimensional Details are in Figure 29:
Specifications are in Table 1. = - .
' Serial Plate Location—See Specifications.
Oven Wattage Data—Table II. .
Wiring Diagrams—Figures 50 through 53, ~ =
Surface Unit and Oven Unit Resistances—Table II1.
Exploded Views of Product—Figures 30 through 34,

ek

. Figure 2 e
Model RCDB-640 Flair Range and B-40 Base Cabinet
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+7 e T e TABLEN

S;Séé'ifiidff;ﬁk for the Flair Electric

Ranges

Custom
Deluxe

RCDB-630

. Custom
. Imperial -

Custom
#-* Deluxe

_ RCDB-640

DESIGN AND APPEARANCE FEATURES 2

*Exterior Dimensions—{in.): . gy . :
Width—Base cobinel also «.cccoeceosscecssssossccnssassbenssnce

" Height—Oven doors closed .coorverrrrscioiccronnerosacncenanee
Height—Oven doors OPEM vueceerensssasiosenvuogenrscsnnrsosses

Height—Base cabinet——optional ...ccocciaiieccenensrncsenoeetei

Height—Cooking Top—from floor ........
Height—Cooking Top Cover—from floor ..
. - Depth—Oven Section—inc. Door Handle . .. cucoeeerercinnnnnoceass
" {Depth—Overall—cook 10p I +ocoseoeersoevosassioseescancnones
+Depth—Overall—cook 10p 4 OV 0o cveenisviisnnrnocescocnonns
- tDepth—Overall—Cook fop fully Ot «evevorivanrsrnerseeceanils
Depth—Base cobinel—optional .. c.ocovveieccteionccooroncncnes

OVEN CONSTRUCTION AND FEATURES -
Type of Oven: £
Single Full Width ....c.cinenvericronneee
Double-Small Ovenonleft cc.vovvcirceccnse
Pull N CleOn +ocvrevccosascsonssnssssssssssosssssassassnsansse
“Oven Interior Finish—Bright Chrome ....c.ceocessesoseseorcososascns
Lorge Oven Dimensions—{in.): - =
Height—usable ......ccovsvececsciooocressensy
“Width .oceeeeennsoes
Depth oovoveerooscoascciosansonsossasssnssnsssssscisenconsass
Small—Lleft Oven Dimensions—{in.): :

Height—usable I L SRR

seseevsessssassosne

sescssscessesensseese

sevsensecsinsessvs e

cvsesessccsevssnse

eseseéssscoescse

ee6sesecssssssrisechesseseevevsesseR00eRe

Depth ..oceveecosirsocnssooncccnnssotciossoncans
One-piece Welded Liner Construction «.coeececvrrsoroccesececacnnne
Fibrous Glass Insvlation—5 sides .
Counter-Balanced Swing-Up Door . cccevesesscncsse
Cushioned Door Seal—Sides & Bottom . .c.eceenvnss R e
Radiontube Broil Unit —Upper ..c.ccccoeccssesccacscinsvsseseccosces

Removable from Range—by User ......vveeeivoseenccosccnnncsnne

‘Broiler Reflector—Aluminum Clad Steel se..veiveosecassaccccncenene
Rodiantube Bake Unit—lower )

Removable from Oven—by Users.......

Boke UnitBaffle i ..cocecoverenccroncsssscnosccssoionsosccsces
Total Number Non-Tipping Adjustable Shelves c.c..coeveeecevcecenss

Bright Nickel Finish . vicvenicocsncscscsoesorvosnrscrposnnrans

Bars Front 10 Batk c.ocivevsverrecevaorcnnossisnccasssanteioces
Removoble Shelf Guides ....evsosrecrssoosiosscosnssassscssasssns
Oven Interior Lamp, 40-Walt . ..ciooviosoecoceassonsascsnoscsccnns

Pyrex Safety Shield. ...iveererenirsnoriionrerereerioccaccssds

SURFACE UNITS = o o gy~
Radiantube Units—Totol NUMber ... .ivssciiossvacssssiosssasans
Standard 6-inch Units—2 terminals 1450W ... .covvevercocsscssonns
* Right Rear Locotion «aieeeccesiosvssoscsssessscncsocss
o Left Front Location «ccocvevsvsressnososccassosssscssns
Standard 8-inch Units—2 terminals 2600W . ...cccvvecccciocsssnncen
® Left Reor LOcOHON cocvvsssssonssoscscsiosssssssssassssnsvosns
"o Right Front LOCotOn s .eoveseressrnsocosvosssssrsacesssansens
. Speed Heot 6-inch Unit—2 terminals 1250W . .occceernoconcncncnss
o Left Front Location c.cceceserssissosscsosscossssssssessosnscss
Heat-Minder 8-inch Unit—2 terminals 2600W . ........
o Right Front LOCOHON «.sveeevsenressuenosonssnsvetososnssosns
OVEN AND SURFACE UNIT CONTROLS - :
Oven Temperature Control . ..ccceveoronrncsorossrsssssccecnceanse
* Cook-Master Automatic Oven Lontrol ..cccveverccscessooccscssnsae
Electric Time Signal—60 minules . ....cveecicecotssscrssonnsaccscant
.Separate Control Knob «..cueeverinicnetonsoscscsocssoncconss o
Eleciric Buzzer—insistent .....coveocessosrcssoossocssossossnnns
Meat Tender—Thermomeler v coececececessscscsecescssssssssssssss
Electric Buzzer—insistent .....cccovevevocvcriocsscsssanscainons
Temperature Scale—130"-190°, plus Mea? Seltings .....ccovuvreces
Avtomatic Broiler Grill Control .....cceocevcrocscesscsoscccrssccsscse
Surface Unit Controls, os marked—All Infinite Heat:
Infinite Heat Switches—&6 marked seltings ...cocveveecinncccacnses
Infinite Speed Heat Switch—6 morked seltings ......cocvoeceoveces
Infinite Heat-Minder Switch—8 marked settings : !
150° 1o 475° plus WARM, BOIL and FRY ....covrececcronvsosses
Signal lamps—Total ..cceveerrcrncesrescnscccrncsscescccnccansss
Oven On Boke or Broil—Baoke Intermiftent ....ccvvvevecccccncccnne
Oven On Boke Only—Bake Intermittent .......cccvcvencerovecenes
Oven On Broil ORly «ovvvvvnrseeianenennne
Surface UnitOn . covvvvececccnnnnnnes Srviatibie S SR RN Y R ATE

esececoesossescceces s et

sessves

D R S R R R

sesssevesevsssesncncs

Yes

_RCIB-635

Both
No

Yes

Yes

>F T
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Custom - Custom Custom
Deluxe : Imperial Deluxe
: RCDB-630 RCIB-635 RCDB-640
CONVENIENCE FEATURES AND ACCESSORIES G Ee e =l
Avtomatic Appliance Outlel—Cook-Master controlled sisemied s SR R - Yes
150MmP, FUSR .- o uivivnni viiiinsssioninbmmnsinstnen Yes -
Kont-Slide Griddle—Aluminum S Option
Blue Porc. Enamel Broiler Pon.-Alum, Grid ....... Peeseadsessessasane Yes
Radiont-Wall Alum. Broiler Pon & Grid ....... : Option v
Roasting Rack—Chrome Plated Wire . ......5.. Option - Option i Yegi
Base Cabinel ....ovvvviennennnnnnnnnnnnnn. . Option i

Rotisserie T U S S
White Dulux Enamel Side Panels . resvessweensis
Satin Chrome Cooking Top .......:. Rl e e
e RoisedNon-SpillRim........................... T
Exterior Lamp—Full Width Fluorescent ......
lengﬂloflamp-—-('m.)................-........
Wattage............
~ Location of Serial Plote
Behind Oven Door on Left Side of Oven
(small oven on RCDB-640 & RCIB-645) .
Net Weight—Flair—opprox. {Ibs.)

LR R i

*eesvessescany
®eceovvevscscoe

AR R e R R R e

®ees 00000 scs0s00esson e

g2 T B R e R S G T

230

Option .

235 320 325
Shipping Weight—Flair—opprox, o e DR S A e 265 270 - 360 365
Net Weight—Base cabiriel—opprox, (Ibs.) .............. SR 55% 55% .74 74
‘Shipping Weight—Base cobinet—approx. (Ibs.) o..veuenureen....nn.. 64 64 1 84 C 84
Total Connected lood—KW...... 12.0 11.8 '

*All beight dimensions include the 27” high optional base cabinet.
TAdd 1%4” for Cooking Top Handle.

: Figure 3 1
Model RCIB-635 Floir Range and B-30 Base Cabinet

Yol. XI, No. 9 TECH-TALK
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Figure 4

v

Range and 5-40 Base Cabinet
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TABLE Il o
- Oven Wattage Data =
RCDB-630 . RCIB-635 - RCDB-640 RCll7645
Right Hond or Entire : =] -
Broil Element ........cccveieenenveee. | -800 Watts | 800 Waits 800 Watts - 800 Watis i
Bake Element ........ccicvevneevece.. | 2400 Wals 2400 Watis . 2400 Watts | 2400 Watts | 3200 Wotts in~
Lo 5 s : : . “n. oo b1 Porallel
Bl'o" " " ; S : L,:/-,‘v - Rl
Broil Element ..:.c....ciciviconinean.. | 3200 Walls 3200 Waits 3200 Watts - 3200_Wcﬂ‘s~
Left Hond On& : - v‘ 2 ;
Broil Element ........ccvvvevivnnnenns ’ 438 Watits 438 Watls Bl e
" Bake Element .......ccccvevennnnnnnns i 1750 Watis 1750 Watts |- 2188 Watls in
_ : : -; Porallel- -
Broil o -
Broil Element ........0000i00vnn. i ; 1750 Watts 1750 Watis
TABLE Il 5 ; ~ Construction and Features - .v
Surface Unit and Oven Unit Resistance Data ‘The FLAIR line of electric ranges incorporates the -
(All OHMIC Values Cold and £5%) best -use features of both free-standing and built-in
Surface Units : ; = o L
Surface Unit Maximum | Rated Ohms
Unit Size Pe. No, Watts Volis Resistance
& 6562901 - 1450 - 208 32
6” 6561903 1250 118 10
8” 6562906 2600 , 208 16
6" 6562156 1450 236 37
8” 6562161 . 2600 236 2]
Oven Units
" Oven Unit .| Maximum Rated Ohms
Oen Unk Pe. No, - Watts | Volts | Resistance
Bake 6564632 2400 .| - 236 24
Broil 6564765 3200 236 18
Bake 6564754 2400 236 24
Broil 6564823 1750 236 . 3
Bake 6564694 1750 236 31
Bake - . 2400 - - 208 19
Broil : 3200 . 208 14
Bake P - 2400 208 : 19
Broil - : © 1750 208 25
“Bake . : 1750 |- 208 25

Figure 6

Figure 5 Model RCIB-635 Flair Range—Oven Door Open .

Model B-40 Base Cabinet - and Cooking Top Exposed - =
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type Frigidaire cooking appliances. Likewise, all elec-
trical components. are similar to those used on the
conventional Frigidaire free-standing ranges. An im-

portant service feature of. the FLAIR - range is front.

serviceability for all major components, -

Basically, each model consists of three assemblies; a .

surface cooking top, above which is located an oven or
ovens having glass doors that lift up, and a full width
control housing located above the oven, Figures 6 and
7. The surface cooking top, when not in use, can be
pushed back smoothly into the range to be concealed
by a cooking top cover which rolls forward about
10 inches.

HOUSING AND PANELS: Each of the three basic
assemblies are contained within a housing, Figure 8.
The zinc plated, steel surface cooking top housing is
of welded construction and encloses the cooking top
area on both sides and the bottom. The black enameled,
steel oven insulation retainer housing is of welded

construction and encloses the oven cooking area on both

sides and the bottom. The black enameled, steel con-
trol housing is of welded construction and encloses the
top area on the sides, front and rear. Required openings
for other components are present in the front, rear,
and bottom of the control housing.

The three individual housings are fastened together
with screws and comprise the basic frame or shell. In

Figure 7
Model RCIB-645 Flair Range—Oven Door Open
and Cooking Top Exposed

Vol. XI, No. 9
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addition, a black enameled, steel rear cover, Figure .
8, mounts with screws to the oven and’cooking top
housings. White Dulux enamel side panels, one on
each side, and a2 white Dulux: enamel top cover panel .

completely enclose the sides and ‘top of ‘the range,

Figures 6 and 7. These panels locate by mearis of screws, .

as required, and flanges which mate with adjacent
parts. A lead wire cover panel mounts to the product
rear with screws. ; o

‘SURFACE COOKING TOP COMPONENTS: The top:
and sides of the surface unit cooking top, Figure 9,
are formed from one piece of steel and are finished
in satin-chrome, Raised edges around the perimeter of
the cooking top, and around the openings for the cook-
ing units (there are no trim rings), keep spill-overs on
the top surface where they can easily be wiped off. The
steel front panel of the cooking top is finished in black
baked-on enamel. It has a chrome plated handle, This
handle is used to pull the cooking top forward for use,
or to push it back into the concealed position. Plastic
spacers are used to insulate-the handle. _

A steel panel, finished in gray enamel, adds rigidity
to the cooking top. It is attached with screws to the
bottom of the cooking top and acts as a drip plate to
catch accidental spill-overs that are not trapped by the
raised edges around the cooking units or by the drip
bowls. This bottom panel is accessible for cleaning,
after the surface units are tilted upward and the drip
bowls lifted out. ;

The cooking top cover, Figure 8, is made of steel

‘and has a satin-chrome finish to match the cooking top.
~ Both the cover and the cooking top attach to a common

mechanism, which causes the cover to automatically
roll forward as the cooking top is pushed back into
the cabinet and vice versa. The cooking top cover and
the cooking top assembly roll in and out on plastic
rollers for the utmost in smoothness.and quietness. A
chain drive, Figure 10, similar to that used on a bicycle,
is concealed on each side of the cooking top, It is con-

- nected to the cooking top and cooking top cover: These

chains revolve on nylon sprockets to move the cooking
top cover in or out. The cover is adjustable for align-
ment with the range side panel trim and cooking top.

It should be %" to the rear of the side panel trim.

The cooking top mechanism is attached to the welded
steel, zinc plated housing previously described. This
housing has four T-nuts welded to the base, Figure 10,
that are used to attach the range to a base cabinet or
countertop. It also contains a three position locking
device to hold the cooking top securely in either the
closed position, half-way position, or fully out position.
This. locking device is released by an arm, Figure 8,
located at the upper left corner of the cooking top. By
pulling the arm forward at each of the three positions,
the lock is released from that particular position. If it
is desired to move the cooking top from the closed posi-
tion to the fully open position, or vice versa, without
stopping at the half-way position, pull and hold the
arm forward while moving the cooking top to the
desired position.
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As another safety feature, the surface units are in-
operative when totally or partially concealed by the
movable cooking top cover. For instance, when the

cooking top is in the closed position, the units cannot

be turned on. If the top is in the half-way position,
the two rear units cannot be turned on. This is ac-
complished electrically by two disconnect switches,
Figures 9 and 45, which are mounted at the rear corners
of the cooking top. The sutface unit signal lamps will
glow, however, until the control knobs are turned OFF,

Radiantube surface units are the same as used in
other Frigidaire ranges, and built-in cooking tops.

A six-inch unit is located in the left front, and an
eight-inch unit in the right front with another eight-inch
unit at the left rear and a six-inch unit at the right rear.
On the Custom Imperial models, the left front six-inch
unit is a Speed-Heat unit, and the right front eight-inch
unit is 2 Heat-Minder unit.

A 15 ampere household type fuse is located inside
the cooking top housing and is accessible by tilting up

the left rear surface unit and lifting out the drip bowl.
OVENS: The ovens, Figure 11, are one-piece wrap-
around type, with a welded back panel and rounded
corners. Unlike any other Frigidaire range; all of the
interior walls are finished in bright clirome to give the
oven a mirror-like appearance. -

Also, new are the removable shelf guides, Figure 11,
finished in bright chrome, that lift cut to leave the
oven walls free and unobstructed for smooth, easy
cleaning. The shelf guides, one on each side of the
oven, have rods attached for five shelf positions. The
guides are attached to the oven walls at the front by
two key-shaped holes that lock over two pegs, Figure
11, mounted to the oven liner. The guides are supported
at the rear by two rods that extend through extruded
holes which are located in the back wall of the oven
liner. The guides are removed from the oven by lifting
the front of the guides off of the pegs and pulling
forward, .

CONTROL
HOUSING

SURFACE
COOKING TOP
HOUSING

OVEN DOOR
UPPER
OPERATING ARM

OVEN INSULATION
RETAINER HOUSING

'OVEN DOOR
. LOWER
OPERATING ARM

COOKING TOP
COVER

COOKING TOP
RELEASE ARM

DOOR TO
OPERATING ARM
MOUNTING SCREW

- Figure 8 >
Side Panel Removed Showing Flair Range Housing Construction
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SURFACE DISCONNECT SWITCH

DRIP PLATE

UNIT ACTUATING ARM

COOKING TOP HANDLE FRONT PANEL

Figure 9

Surface Cooking Top Detail
OVEN
FLUORESCENT BAKE
UNIT

LAMP BALLAST

The oven shelves are nickel ‘plated steel, the same
as used on other Frigidaire ranges and wall ovens.

Fibrous glass insulation surrounds the oven on the
sides, bottom and back. Double thickness is used across
the top, Figure 12. This means greater cooking ef-
ficiency and operating economy, The insulation is held
in place by steel retainers. ;

The ovens are mounted at the top with screws to
2 heavy steel mounting angle, Figure 12, that extends
across the top front of the ovens and which mounts
with screws to the control housing. The lower front
of the ovens is secured to the steel insulation retainers,

Oven doors, Figures 13 and 42, are constructed with
two panes of heat tempered glass, enclosed in a die-
cast, bright chrome outer frame—a bri ght chrome inner
frame—an inner glass retainer and a gray silicone rub-
ber door seal on the back that extends along the sides
and bottom. The seal does not extend across the top
of the doors as the ovens are vented at this location.
The outer glass pane has a white fili gree design, screened
on the inner surface,

An attractive die cast horizontal handle, Figure 13,
finished in chrome, is centered on each door, near the
bottom, at a convenient location, The handle is in-
sulated from the door by spacers,

Attached to each side of each door are two operating
arms, Figure 8, that swing out and up to raise the doors
in the open position. The doors are counterbalanced,
permitting them to be opened and closed with slight
effort. This ease of opening is accomplished by the
spring mechanism, Figure 37, located above the ovens
in the control panel housing. Two heavy coil springs
are mounted horizontally above each oven, The springs
are connected with a cable to the upper operating arm

COOKING
CHAIN AND TOP

SPROCKET HOUSING

ELECTRICAL CHAIN TO COOKING
RCAA,;CI;[EE]I:O CONNECTOR- COOKING TOP TOP
MOUNTING WIRING HARNESS MOUNTING BRACKET ROLLERS
HOLE TO SURFACE UNIT
Figure 10
Surface Cooking Top Removed, Showing Chain Drive Mechanism
Vol. XI, No., 9 TecH-TALK Page R-171



THERMOSTAT BULB
MOUNTING

PS

B2509

SHELF GUIDE SHELF GUIDE : OVEN LINER

SUPPORT PEG

Figure 11
Oven Interior—Shelf Guide Removed

attached to the door. As the door is opened or closed,
the cables move on nylon rollers to actuate the springs,
which in turn help open or close the doors. The upper
operating arms are attached to a steel shaft that ex-
tends across the top of the ovens. To provide quiet,
smooth operation, this rod is supported at each end
with nylon pillow blocks (bushings).

For broiling, the oven doors have a STOP position
that holds the door open slightly. When in this posi-
tion, the top edge of the doors is in line with the bottom
of the control panel.

Two release buttons, Figure 13, located at the top
corners of each door, can be depressed to allow the top
edge of the door to tilt forward. This permits accessi-
bility to the inside glass windows for cleaning.

The Radiantube broil unit at the top of the ovens is
similar to those used on the free-standing ranges. How-
ever, the terminals are formed upward at a 90° angle'to
permit electrical connection through the top of the oven,
rather than through the back of the oven. The broil unit
is not removable by the customer. A steel aluminum clad
reflector is located above the broil unit to reflect heat
evenly down across the oven. There is an opening near
the center of the reflector for the oven lamp.

A 40-watt oven lamp is located at the top of each
oven, near the center and is covered by a Pyrex shield.
An aluminum clad steel trim for the lamp shield is
riveted to the broil unit reflector. It is sloped toward
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OVEN INSULATION
RETAINER

OVEN MOUNTING ANGLE

Lir 8

-
-

'. e /\\\ - -z_.lo ‘ ~.a 2y :
BAKE UNIT RECEPTACLE OVEN INSULATION
REAR HALF
Figure 12

Oven Liner Removed

the rear to accommodate the shield. An opening at the
front of the trim allows the shield to slide in—or out—
for lamp replacement without the use of tools.

The Radiantube baking unit,  at the bottom of the
oven is the pull-out type and is the same as on all
Frigidaire ranges. A chrome plated steel baffle is at-
tached to the baking unit, Figure 40, except on the
left-hand ovens on models RCDB-64Q and RCIB-645.
This baffle assures more uniform heat near the center
of the oven, Two openings for the optional rotisserie
are located at the back of the oven. The Custom Im-
perial models also have a receptacle for the Meat-Tender
thermometer, located on the left wall of the right-hand
oven.

An automatic appliance receptacle, Figure 13, is
located in 'the right-hand side of the panel below the
oven on all models.

CONTROL PANEL: The control panel section, Figure
13, is located across the top of the FLAIR ranges. This
section consists of an internal steel housing, all of the
cooking controls, an internal front panel, a full-width
outer glass panel, and a steel top panel which is finished
in white Dulux enamel. The controls for surface cook-
ing and the lamp switch on 40" models are grouped
at the left of the control panel.

All oven controls are grouped to the right of the
surface unit controls. All controls are plainly identified
and easy to use. This very obvious grouping of the
controls provides the same simplicity in selecting the
proper control for any type of cooking, as is now
being employed on other 1960 Frigidaire ranges.

To provide added strength to the top of the FLAIR
ranges, two reinforcing angles, Figures 35 and 36, are
welded across the inner surface of the control panel
top. The control housing is vented through a con-
cealed opening located beneath the front edge of the
control panel top. This venting allows proper cooling
of the electrical controls.
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FULL-WIDTH FLUORESCENT LAMP: Located below
the control panel, a full width exterior fluorescent
lamp, Figure 13, floods the entire cooking top and
also reflects light to the control panel above, The lamp
housing extends across the top of the lamp and is finished
in satin chrome. The lamp housings, at each end of
the lamp, are die cast and chrome plated, The lamp for
the 30-inch models is 25 watts and 28 inches long;
the 40-inch models have a 30-watt lamp which is 36
inches long. The lamp can easily be replaced by re-
moving one screw from each end of the lamp housing
cover and lifting off the cover. The use of a small
screwdriver will assist lamp removal on 40” models,

A four-way lamp switch permits the user to select
any lighting desired—LAMP, exterior; OVEN and
LAMP; OVEN; and OFF. L

The top front surface of the fluorescent lamp housing
is insulated with a strip of black Bakelite that extends
across the entire width of the lamp housing. This in-

- sulator protects the hands from heat, in the event this
area is touched, while turning the control knobs located
above,

TRIM: The entire front perimeter of the FLAIR ranges
is accentuated by a brushed aluminum trim, Separate
trim pieces mount to each side panel and across the
top of the control panel.

BASE CABINETS: The optional base cabinets, Figure 5,
have been styled and designed to match the FLAIR
ranges. They are built of steel and finished in white

LAMP SWITCH
SURFACE UNIT CONTROLS

OVEN DOOR
RELEASE BUTTON HOUSING GLASS

FLUORESCENT LAMP FLUORESCENT LAMP OVEN DOOR

HOUSING COVER

enamel. If desired, they may be painted by the dealer
to match adjacent cabinets. The base panel is finished -

_ inblack enamel.

~ The aluminum handles on both doors match the
trim on ‘the range. Also, the trim on the front, outer
edges of the cabinets extends from the floor up to the
bottom of the vertical trim on the range panels ‘ to
give the appearance of one continuous strip of match-
ing aluminum trim. - : -

.On the interior, there are two sliding shelves made
of steel. The shelves have “'stops,” similar to those
used in the range, to prevent the shelves from acci-
dentally being pulled all the way out. For service ac-
cessibility, either of the two back panels can be removed
from the front, to gain access to the plug-in electrical
cord, which may be located either on a back wall or
on the floor, -

There is adequate space between the back panel and
the wall for the electrical cord. The back panels can
be removed at any time to plug or unplug the range -
without moving the range or base cabinet.

Four holes are provided in the top of the base cabi-
net for alignment with threaded nuts which are welded
to the bottom of the FLAIR. The two units can thus
be securely joined with the bolts supplied with the base
cabinet—no drilling required. .

Leveling buttons are provided at the front corners
of the base cabinet. See Installation Instructions for
leveling details.

CONTROL HOUSING TOP
TRIM MOUNTING SCREW

OVEN CONTROLS

FLUORESCENT LAMP APPLIANCE

-HANDLE HOUSING END - RECEPTACLE

Figure 13
Model RCIB-645 Flair Range—Front View Close-Up
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Swm:hes and Controls

IINFINITE HEAT SURFACE UNIT SWITCH: Infinite

heat surface unit switches are incorporated on all
-models, as noted in TableI. -

-~ The control indicator dial is marked for five heats,
"HIGH, MED.-HIGH, MED.-LOW, LOW and SIM-
MER, however, the indicator dial can be adjusted to
any intermediate position.

‘OPERATING MEANS OF THE INFINITE HEAT
SWITCH—FIGURE 14.

1. A user’s knob to ‘permit selection of the desired
average watts input to the surface unit for the in-
finite heat control.

2. Two internal cams, responding to user’s knob se-
lection, which individually:
~ a.Close the contacts to the surface unit and the
signal lamp through terminals Nos, 1 and 2
- respectively when the knob is turned to any ON
~ position,
b. Apply the necessary mechanical pressure to the
bimetal cycler contacts thus regulatmg the length
of time per cycle that the surface unit is energized.

No. 4
TO SURFACE
UNIT

IN "OFF" POSITION

SWITCH

~ SEQUENCE OF OPERATION OF THE INFINITE HEAT

SWITCH-—FIGURE 15.
_ As the knob is rotated from the OFF posmon '
1. All contacts within the switch close.

2. Current at 236 volts is now being supplied to the
surface unit and current at 118 volts is being sup-
- plied to the signal lamp.

3. After a time interval, dependmg upon the user’s
knob setting, the bnmetal cycler is sufficiently heated
by its heater to cause the bimetal to warp and open
 the circuit through the surface unit.

4, As-the bimetal cools it returns to its normal shape,
thus reclosing the contacts complctmg the circuit
through the surface unit.

Note: The original lamp circuit remains closed at
all times when the knob is turned to any ON
position..

In operation, .this switch cycles the full wattage of
the surface unit to obtain various degrees of heat except
on HIGH where the unit operates continuously.

The input percentages of surface unit operahon
corresponding to various switch scttmgs are shown in
Figure 15. '

No.1 .
'TO SURFACE

........

Figure 14
Infinite Heot Switch
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PERCENTAGE
: 1450 W.UNIT. |
i) Tiih e i HIGH ~ CONTINUOUS |~
; e WARM .- 5:-10.% .
@ AR SIMMER ~ 75-115% |
: clalowl ifi=gg g
1 T
ok ] TMOHIGH: A4i-56% |
) r._- - - - = —— o - —— —— - — — —— ___.‘ e 1% B
I I
| :
! 3
I ! . -
I : e
! = 2600 W.UNIT = *
3 o HIGH *  cONTINUOUS - | -
WARM  25-75% |
SIMMER 5 9 %
low sux
M.LOW 23 33 %
SUREACE LlIE B2513 M.HIGH 39 51 %
Figure 15~ - .

Infinite Heat Switch Circult -

TESTING THE INFINITE HEAT SWITCH: The infinite
heat switch can be tested by using a timing device and
a continuity test cord as follows:
1. Connect a continuity test lamp directly to the two
terminals of the surface unit.
2. Turn the switch to an ON position and allow it to
stabilize for ten minutes. :
3. With- a_stopwatch or sweep-second hand, begin
- measuring when the test light comes on. Note the
length of ON time. :
4. Measure the length of time the test light is off.
5. The Total period for one cycle is the total of the
length of time the light is on plus the time the light
is off.

6. To find the input percentage, divide the ON time by .

the Total time.

7. Check this against the table shown in Figure 15 for
proper switch operation,

SPEED HEAT SURFACE UNIT AND SWITCH
Custom Imperial Models Only:

This is 2 1250 watt, 118 volt, 6” radiantube unit which
is controlled by a Speed Heat switch to provide ex:
tremely fast initial heating. The switch automatically
connects the unit to 236 volt current supply, input
5,000 watts, for the initial heating period which is
determined by the heat-setting. The unit is flashed as

Yol. XI, No, 9
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« the switch is turned from the OFF position to any ON

setting, but at the end of the flash time, contacts within
the switch automatically- restore the unit to 118 volt
operation for the remainder of the cooking period.
The length of the flash time varies with various settings
as shown in Figure 16, » ;

| OPERATING MEANS OF THE SPEED-HEAT SWITCH

—FIGURE 16: .
1. A user’s knob to permit seléction of the desired aver-
 age watts input to the surface unit for infinite heat
~_control. = o Ee

2. Three internal cams; responding to user’s knob selec-
tion, which individually: = = - G

2. Operate line contacts No. 4 and pilot lamp con-
-b. Hold sets of contacts Nos. 5 and 6 closed at
.- HIGH setting.

¢. Apply the necessary mechanical pressure to thé
cycler contacts, No. 7 to regulate the length of
time in each cycle that the surface unit is ener-
. gized, and in the OFF position, complete a reset
~ of the latch to ready for the next Flash heating
_ period: - L
3. A set of transfer contacts, No. 3, to change the sur-
- face unit voltage from 236 to 118 after the initial
heating period.
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4A cycler for infinite heat control which consists of a- -

bimetal cycler, a strip heater and its set of contacts,
" No. 7.

- 5. A latch bimetal, heated by the passage of current,
which in all settings except HIGH mechanically per-
‘mits contacts Nos. 3, 5, and 6 to terminate the initial
heating period.

6. A strip resistor which diverts a portxon ‘of the cur-
rent, at certain times, from the cycler stnp heater.

This is necessary to reduce heat storage in the cycler’

assembly and thus permit its prompt return to a

cycling action. This is especially important at low -

FLASH ALL SETTINGS

settings 1mmedxatcly preceded by a FLASH penod in
the HIGH setting. = -

SEQUENCE OF OPERATION OF THE SPEED—HEAT* .

SWITCH—As the knob is rotated from the OFF
Position: :
1. Line contacts No. 4 and pxlot lamp « contacts P dose ‘
2. The cycler contacts, No. 7, close. . - _
3. The Flash heatmg operation starts unmedxately at
236 volts. The current flows through terminal L1,
contacts Nos. 4 and 3, terminal B, the surface unit,
terminal R, and then. through two parallel paths to
terminal L2: ,

FLASH TIME

———— e =ad

- (APPROX.). -
- :
l o “HIGH . 5 e
" : M.HIGH 3] u
' : M. Low 22 »
I | LOW T
! ‘ - .
: ! s SIMMER = |5
| | HEATER -
! I
BIMETAL : AL
| o] - INPUT PERCENTAGE
]
! ;A;:E»éoﬂ:ssr::r&u:\smu:g‘mo : ; HIGH CONTINVOUS
I B¢é OPENS AND RELEASES LATCH A— R ] SIMMER H-17%
i ] 1 strip Low 16-24 %
e SRS e s ‘= |=—=—J RESISTOR M. LOwW 35-45 %
R|™——T0 SURFACE UNIT—|, . L MHIGH  52-68%
B2514
HIGH ALL OTHER SETTINGS -
= e V. '  |e—nsvi—|
| ettt i el N Bt B Y B = | e — e — — e | — —— e - == o
1| TosieuAL —: :- v T0 SIGNAL
1 it . - LIGHT g ' l LIGHT
: - gz L1
1 |
] I ]
I 4 ! | 4
: I
i ' '
I I :
! I
l ]
B | I : :
] -1 o, 7t
| PoSITION B% ‘c::wA'c';vgl;rs” : | ;ﬁus;frsg'r s ?31%?3?%“»‘
] B bR ] | B S ;
I 2o I '
il i i o i i R s i ) SEREOERLRE L =
R TO SURFACE UNIT— g R [~——T0 SURFACE UNIT ——— g .
Figure 16 ‘

Speed-Heat Switch and Circuits
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a. Through the cycler strip heater and contacts
‘No. 7.

b. Through the ‘strip" resistor contacts No. 5, the
cycler bimetal, and contacts No. 7. The cutrent
flow through closed contact No. 6 and the latch
bimetal is insignificant at this point.

. After a time interval, the cycler bimetal moves to

open contacts No. 7, to end the Flash cycle. As an

example, the interval is about 26 seconds for HIGH
setting. At other.settings, the timing is reduced pro-
portionately.

- When contacts No. 7 open, two parallel circuits per-
mit current to pass through contacts Nos. 5 and. 6
and the latch bimetal to terminal L-2. The current
heats the bimetal. These parallel circuits are:

a, From terminal R, through the strip resistor, to
contacts No. 5.

b. From terminal R, throﬁgh the strip heater, the bi-
metal cycler, to contacts No, 5.

6. In approximately five seconds the heated latch bi-
metal warps upward and releases the latch, permit-
ting contacts No. 5 and 6 to open. At the same time,
contacts No. 3 transfer to 118 volt operation through
terminal W/,

7. At HIGH setting, contacts Nos. 5 and 6 remain
closed as shown in Figure 16. They are held closed

by a cam at this setting only. As a result, the surface
unit operates continuously. : -

. At settings other than HIGH, these contacts aré not
held shut by a cam, and open during Step 6 above.
The bimetal cycler now operates in the usual manner

* of an infinite heat control. All current flow is through
the strip heater and contacts No, 7. These contacts
open and close to regulate the length of time the
surface unit is energized on each of the settings of
MED.-HIGH, MED.-LOW, LOW, and SIMMER
as listed in Figure 16. : i

9. When the user turns the control to OFF, a cam resets

the latch, ready for the next flash operation.

CHECKING THE SPEED-HEAT SURFACE UNIT IF
SWITCH FAILURE OCCURS: If failure occurs in the
control switch for the Speed-Heat unit, it is possible for
the unit to become damaged at the same time that the
switch- failure occurs, Consequently, it is necessary to
check the unit thoroughly before making a switch re-
placement, » -

1. Testing with an Ohmmeter—Tool No, 12145, An
Ohmmeter reading of approximately 10 ohms in-
dicates a good unit. Any large variance under 10
ohms would indicate fused heater wires or a short
circuit. A high or infinite resistance would indicate
an open unit. - ‘

TO OVEN
THERMOSTAT

TO OVEN
BROIL UNIT

INTERNAL CONNECTIONS

BROILER CONTROL SWITCH

CYCLE

EB-53604
B759
SWITCH INPUT PERCENTAGES -
POSITION = NOM. MAX. MIN. RARE
] 4
RARE ON CONTINUOUSLY 2
= 85 92 718 i
EDIUM 75 81 69 -—MEDI
4 62 67 57 A um
WELL DONE 50 56 44 4
6 40 41 33 & t 4
WELL
Figure 17

Broil Control Switch Circuit

Yol. XI, No. 9

TECH-TALK

Page R-177



2. Testing with a Three-Wire Test Cord—Tool No.
12131, Using the three-wire test cord, connect the
RED and WHITE leads of the test cord to the ter-

_ minals of the Speed-Heat unit. Place a 15 ampere-

standard fuse in the socket of -the test cord—do not
use 2 Fusetron or time-delay type fuse. Plug in the
test cord and press the spring-loaded switch. If the
Speed-Heat unit is defective, grounded, or shorted,
it will blow the 15 ampere fuse. If the unit is satis-
factory, it will heat. If the unit is open, no heating
will be observed nor will the 15-ampere fuse be
blown.

This method of testing is accurate and permits using

equipment which is readily available from your Frigid-

aire Distributor.

BROIL CONTROL SWITCH — CUSTOM IMPERIAL
- MODELS ONLY: The broil control switch is an infinite
heat switch connected in series with the 236 volt supply
to the broil element as illustrated in Figure 17. The con-
tacts of the cycler open only when actuated by current

through heater H; thus the switch is in operation only .

when the oven thermostat is set to BROIL. The broil
control switch cycles the broil element except on the

No.6
TO SENSOR

HEAT ER\
No.5
T0 TERMINAL &
BLOCK

"No.4
TO SURFACE

RARE setting at which time the element is energized

continuously. The input percentages of the broil element
operatioxi, corresponding to various broil control switch
settmgs, are shown in Figure 17.

Using the Broil Control Switch, bronhng of meat can
be accomplished by the use of one 'shelf position regard-
less of the amount of cooking from RARE to WELL
DONE. This enables the user to broil meat to various
conditions without moving the broiler pan to alternate
shelf positions.

TESTING THE BROIL CONTROL SWITCH: The broil
control switch can be tested by using a timing devnce and
a continuity test cord as follows;

1. Connect a continuity test lamp dlrectly to the two

-terminals of the broil unit.
~ 2. Turn the oven thermostat to the BROIL posmon and
. allow it to stabilize for ten minutes.

3. With a stopwatch or sweep-second hand, begin
measuring when the test light comes on. -Note the
length of ON time.

4. Measure the length of time the test light is off.

5. The total period for one cycle is the total of the

No.1
TO SURFACE
UNIT

LIGHT

No.3
L&+ 2 |+T0 TERMINAL
BLOCK
RIGHT SIDE
B2515
s -

BIMETAL

CYCLER | ¢ OPENS WHEN HEATED

SWITCH IN "OFF” POSITION

Figure 18
Heat-Minder Switch

UNIT
LEFT SIDE
} :
1
i
l {
1 7
I -----
: / G
By [ b R
|
1
!
| 1
s MO e e e
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length of time the light is on plus the time the light
is off. , :

6. To find the input percentage, divide the ON time

~ by the Total time, . S

7. Check this against the table shown in Figure 17 for
proper switch operation, !

HEAT-MINDER SYSTEM—8” SURFACE UNIT COM-

PONENTS — CUSTOM IMPERIAL MODELS ONLY:
The Heat-Minder control system is a bimetal actuated
type with two basic parts, a switch assembly and a
sensing unit.

These parts may be replaced independently if dam-
aged or if failure of éither part occurs, The temperature
sensing circuit operates on 118 volts. The contacts of
the switch cycle the full 2600 watts of the surface unit
at 236 volts.

The switch assembly, Figure 18, mounted in the con-
trol panel area, permits selection of temperatures inde-
pendent of the sensing unit. It is an infinite heat switch
basically the same as the standard irifinite heat switch
previously described except for an additional terminal

SENSING BIMETAL
.'CERAMIC INSULATOR —

TOGGLE MECHANISM —

No. 6 necessary for electrical connection to the sensin
unit.

- It contains two pairs of contacts, Cand D, a set of con- . -

tacts X, and a bimetal cycler consisting of a bimetal strip
having a heater H wound around it. Contact pair X
closes when the switch is turned ON., ;

The switch heater H, of 600 ohms resistance, is ener-
gized intermittently with the cycling of the sensing unit

‘contacts Z. The current is ,105 amperes at normal line

voltage of 118. Actual voltage ‘drop across the heater is _

63 volts. ' :

- The sensing unit, Figure 19, is a control device
mounted in the center of the surface unit, The cylindrical
container has a spring-mounted cap which is self-aligning
with the bottom of a cooking utensil, The unit senses
actual utensil temperature and acts as a thermostat by -
opening and closing a set of bimetal actuated contacts.

It contains two bimetals A and B which operate a
single pair of contacts Z, through a toggle mechanism,

Bimetal A is welded to the cap of the sensing unit and,
therefore, its movement is predominantly controlled by
the utensil temperature, A ‘second bimetal B is isolated

HEATER WOUND
BIMETAL CYCLER

CONTACTS
(NORMALLY CLOSED)

> T0 SWITCH TERMINAL *6

INDICATES MOVEMENT
OF BIMETAL WHEN HEATED

5

baa-c il

TO TERMINAL BLOCK (W) —a——I

B2516

TO SWITCH TERMINAL®

Figure 19 .
Heat-Minder Sensing Unit

Yol. Xi, No. 9

TecH-TALK

Page R-179



from the cap and has a heater HS wound around it.
Heater HS is connected electrically in series with switch
heater H by medns of terminal No. 6 and ‘with the
sensing unit contacts Z. .
The sensing unit heater. HS has a resistance of 525
~ ohms. The current is .105 amperes at normal line voltage
of 118. Actual voltage drop across the heater HS is
55 volts. g

DETAILED DESCRIPTION OF OPERATION—FIGURES
18, 19, AND 20: When a utensil is placed on the Heat-
Minder surface unit and the switch knob is turned ON
to any desired temperature on the indicator dial, the
switch contacts C, D, tnd X are closed. The surface unit
draws full wattage at 236 volts. As the temperature of
the utensil increases, the sensing unit bimetal A feels
this increase. Bimetal A then moves in the direction
indicated by the arrow, Figure 19, which, in turn, causes
the toggle mechanism to tend to hold the sensing unit
contacts Z in the closed position. :

_ Completion of the circuit through contacts Z, ener-

. gizes heaters H and HS. Heater H causes the bimetal

cycler within the switch to move, permitting’ contacts
X in this switch to open. This virtually stops the flow of
current to the surface unit, Likewise, heat from heater
HS moves the sensing unit bimetal B in the direction in-
dicated by the arrow in Figure 19. .

In effect, two opposing forces, by means of toggle
action, are tending to hold contacts Z open and to hold
contacts Z closed. Eventually the force created by the
movement of bimetal B overcomes the force created
by bimetal A and the contacts Z open. ,

With sensing unit contacts Z open, heaters H and HS.
are no longer energized. This permits the switch bimetal
cycler to return to its normal shape, closing contacts X,
and again permitting flow of current to the surface unit.

A continuous cycling action occurs to give a balancing
or compensating effect at thie sensing unit thus provid-
ing a close control of utensil temperature. Bimetal B also
compensates for increased temperature in the area around
the surface unit.

__ SENSOR

P ]

zE :
§ . R
HsS |
] :
(]
-l
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' i
X
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SWITCH CYCLER CONTACTS “X” OPEN WHEN
HEATER “H" IS HEATED.
TEMPERATURE OF UTENSIL AND HEATER “HS”
ACTUATES SENSOR CONTACTS °Z°
R
B2517

SURFACE UNIT

Figure 20 -
Heat-Minder System Circuit

TeCH-TALK

Vol. XI, No. 9



When 2 heated utensil and load are replaced by a cold

load, fast recovery is possible since the sensing unit con-
 tacts Z open when the cap is chilled and the switch con-
tacts X close shortly thereafter because heater H is no
longer energized. Note that contacts X are normally
closed when heater H is not energized. Thus, 2600
‘watts of energy are supplied intermittently and for
appropriately longer intervals to the surface unit until
the temperature adjustment is satisfied, :

Cavtion: The unit will not operate properly with glass
utensils and operates but poorly with cast iron or thin
aluminum, All utensils must be flat bottomed for best
results. The sensing unit must be free from burnt mate-
tial and the cap must move freely on its spring mounting.

The surface unit must be level and the sheath must not -

be warped nor distorted.
HEAT-MINDER DIAGNOSIS:

Q. Are the contacts in the sensing unit of the snap act-
ing type? :

A. Yes. Snap action is accomplished by means of a me-
chanical toggle action within the unit,

Q. will vibrafion'or shock at the sensing unit cause
erratic operation? :

A. No. The snap action of the sensing unit contacts pro-
vides positive operation.

Q. Must care be exercised when handling a sensing
unit or control switch? :

A. Definitely yes. These are calibrated instruments and

must be handled accordingly. At all times avoid careless
handling of either part, ;

Q. What affect does low supply voltage have on the :

operation of the Heat-Minder system?

A. Utensil temperature will not be affected materially;
however, the cycling rate of the system will be changed.

Q. What is the voltage drop across each of the cyclers
at 118 line volts and what, if any, precautions are fo
be observed when checking voltage across these coils?
A. The voltage drop across switch heater H is 63 volts,
The voltage drop across the sensing unit heater is 55
volts. The use of ordinary volt-meters is entirely unsatis-

factory. If used, they would disturb the normal operation '

of the system and would not accurately read the voltage,
The individual parts must never be placed on a2 118
volt circuit,

Q.Is the cycling action of the Heat-Minder switch
dependent upon the cycling action of the sensing unit?
A. No. It is possible for either the sensing unit cycler
or the switch cycler to function independently of each
other.

Q. If the surface unit fails to heat when the Heat-Minder -

switch is ON, what is indicated?
A.
1. A faulty surface unit,

2. A faulty control switch.

3. Loose connections at the surface unit.

Vol. XI, No. 9

TeCH-TALK

4. The continuous flow of current to the temperature
sensing circuit. - .

Q. If the surface unit operates at full heat continu-
ously, what is indicated? e
A. This condition indicates that current is never flowing
through the temperature sensing circuit, including the
Heater H. As a result, contacts X within the switch will
not open. This permits current to flow continuously to
the surface unit, A defective sensing unit, switch or
faulty wiring is indicated. .
Q. Does the input power, wattage, vary from the low
to high temperature setting of the switch?

A, No wattage variation occurs, however, the percent

ON time does vary to produce the desired temperature,

Q. How is it possible to check the control temperature
calibration?

~ A, Control temperatures up to the boiling péint of water,

212°F., can be checked in a manner comparable to that
used on 1959 Range Heat-Minder systems, see TECH-
‘TALK, Volume IX, No. 84, Page R-32.- j

Q. Can the calibration of the units be adjusted in the”
field, if necessary, since temperature settings are now
indicated on the control dial? :

A. Yes. A screw adjustment is provided in the front of
the switch for field adjustment. Although sealed at the
factory, the seal is easily broken, Turning the screw
makes a change of approximately 8°F, across the entire
range for a 90° wrn of the screw, either way; that is,
clockwise increases the température and counterclock-
wise decreases the temperature. The change will be
approximately the same across the entire range of set-

‘tings, therefore it is assumed that such correction would

be referred to the critical BOIL range rather than to
any other segment of the range.

Q. What test instrumenis should be used for checking
operation of the sensing unit and control switch?
A. Test instruments required for checking switch opera-
tion are the same as for any infinite heat' switch. The
test procedure for an infinite heat swit may be found
on Page R-175. - :

A two-wire test lamp, pictured in the tool section, is
recommended for checking’ operation of the sensing
unit. The test lamp should be connected in series with
one side of the sensing unit; either lead connection to
the unit may be used. The use of the lamp affords a
means for observing the cycling operation of the temper-
ature sensing circuit and also determines if continuity
exists in this important circuit. Should the test lamp not

be available, operation can be checked by de-energizing

 the electrical circuits and measuring the resistance of the

two heaters, H and HS independendy.

-MEAT TENDER SYSTEM — CUSTOM IMPERIAL

MODELS ONLY: This system consists of a transformer,
meat temperature indicator, probe assembly, probe re-
ceptacle, and an alarm buzzer,

The indicator and buzzer locate in the control panel
area, the transformer is mounted at the rear of the sur-
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‘face cooking top housig and the probe receptacle is step-down type, provides cuirent to all components at
mounted to the upper left side wall of the oven liner. ‘approximately 12 volts A.C, The low voltage 'is de-
The probe assembly requires no permanent location. . - - sirable to permit the use of fewer lead wires, lead wires

The purpose of the control device is to automatically  of smaller gage, and electrical contacts’ of smaller size.
determine when mieat is oven cooked to a predetermined - The meat temperatufe tlidiorconsidteol:

S e R the internal meat tem- 1 ndicator scale calibrated in ten degrees increments -
perature indepen len y of the oven: temperature. i i r_‘mging from 130°F. to 190'01-:-. An OFF positioh e
COMPONENTS—FIGURE 21: A transformer, of the ~indicated adjacent to the 190° marking, Type of

:;»:ii
450-500 0L :
THERMISTOR
<
" = . o
PROBE '
' P i
-- e
121-124 A . : -
5 =t e L BY o) i
1 3 = 2
L & = = = ] i
ALARM :
BUZZER Y =
2 » : :
] 2 i
= siada it L
l R L—LL\ . | INDICATOR _ : e
by 'HA*\—'—"—N:L - , o
by ' I
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I 1\\ /’s | :
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B e A 756
Figure 21 - -
Meot-Tender Circuit
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meat markings ‘also appear on the indicator.

2. Two indicator arms, one white and one red. The
white arm points to both the temperature scale and
the meat scale; the red arm points only to the tem-
perature scale. :

. A knob for user adjustment.. :

4. Two sets of electrical contacts; contact X to supply
current to the circuit and contact Y to energize the
" alarm buzzer. ' :
5. Two strips of bimetal; one causes the red indicator
- arm to move and the other serves as a cycler to pro-
‘vide an intermittent current flow through the circuit
to maintain gradual and accurate movement of the
red indicator arm., ' '

6. Two heaters; heater HR of 150 ohms resistance is
located adjacent to the regulator bimetal and pro-
vides the necessary heat to allow the bimetal to per-
form its function. Heater HA of 37 ohms resistance
is located adjacent to the actuator bimetal and pro-
vides the necessary heat to cause the bimetal to move
the red indicator arm,

The probe assembly consists of three rna) or components,
a jack type plug, a pointed probe, and a connecting

W

flexible cable. The pointed probe contains a compact

semi-conductor material called a thermistor which has

the unique characteristic of offering high resistance to

current flow when cold. As its temperature increases,
its ability to resist current flow decreases proportionately.
The probe receptacle accommodates the probe assem-
bly jack type plug.
The alarm buzzer is an electro-magnetic type having
an iron core with a coil of wire wrapped around it. When
energized, a strip of metal vibrates to sound the alarm.

DESCRIPTION OF OPERATION, FIGURE 21: Opera-
tion of the meat tender system begins only after the user
performs these preliminary actions:

1. The point of the probe is inserted into the center
of the meat which is to be cooked.

2. The probe jack is plugged into its receptacle.

- 3. The temperature indicator arm is set to the desired
temperature by means of the knob.

4.The oven thermostat is properly set .by means of
its control knob,

At this time, current is supplied to the meat tender
system at 12 volts. The indicator contacts X being closed,
permit current flow, through parallel circuits, to both
heaters. One heater circuit supplies current through indi-
cator terminals to the probe thermistor and then back
to the transformer. As the temperature of the thermistor

increases, the flow of current increases. The actuator

bimetal heater HA produces sufficient heat to canse the
bimetal to warp and. thus move the red indicator arm.
The arm continues to move until it aligns with the pre-
set white indicator arm. During the period of red indi-
cator arm movement, the regulator bimetal heater HR
produces sufficient heat to warp its bimetal and open-
contacts X. The intermittent heating and cooling of
heater HR produces a cycling action.
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At the time the two indicator arms align, the indicator
contacts Y close to.complete a circuit through the alarm
buzzer. A continuing buzzer signal occurs until the

_user turns the control knob to OFF.

The following questions and answers may help ydﬁ .

in the analysis of Meat Tender ‘system difficulties,

Q. What is the advantage of the probe? =~

A. A piece of meat of any appreciable size will have
differences in temperatire between the outside of the
meat and the inside of the meat near the center. The
probe permits an accurate exploration of the internal
temperatures to make certain that the center portion
of the meat is cooked to the desired doneness. This is
more accurate than a time and temperature setting of the
oven thermostat for control of the cooking,

Q. What happens if the probe is not in position in
the receptacle? = ‘
A. The 12 volt output of the transformer is open cir-
cuited, no current flows in the indicator circuits, and
the indicator temains at the low temperature end of
the scale, :

Q. What would happen if two wires in the probe as-
sembly become short-circuited internally?
A. Excessive current flows in the 37 ohm actuator heater
HA which would then burn out the heater.

Q. If an ohmmeter is connected between the tip of
the probe assembly plug and the body of the plug,
what resistance valve should bé found for a normal
assembly? i

A. 450 to 500 ohms at room temperature, If the ohm-
meter readings show an open circuit or a short-circuit
condition, the probe assembly must be replaced.

Q. Can the serviceman repair the probe assembly?

A. No. If an attempt is made to disassemble the plug.
almost invariably a short-circuit will occur where the
probe cable wires enter the plug. If this probe assembly
is then plugged into a normal indicator circuit receptacle,
the ‘meat temperature .indicator ‘will be burned out as
described above.

Q. If the buzzer fails to operate when the temperature
pointer and the set pointer coincide, what should be
examined for correction?

A. Use a screwdriver to short between terminal A on
the indicator and the indicator case. If the probe is in-
serted properly into the probe receptacle, the buzzer
should sound. If not, replace the buzzer, If the buzzer
does sound, replace the meat temperature indicator. If
the buzzer operates continuously regardless of tempera-
ture indication, a faulty meat temperature indicator may

be suspected.

Q. If the 150 ohm regulator heater HR burns out, what
happens? : : .

A. The regulator contacts X will remain closed at all
times, an excessive voltage will be placed on the indicator
circuits, and the 37 ohm actuator heater HA may be
caused to burn out. The same failure would result if
the set of regulator contacts X became fused together.
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Q. If the temperature pointer hand swings to a maxi-
mum position shortly after the probe is inserted into
the probe receptacle, what is defective? 5

A. Assuming that the probe assembly is not faulty and
that the plug is inserted all the way into the probe re-
ceptacle, a faulty meat temperature indicator is probable.
The regulator heater HR may be burned out or the regu-
lator contacts X may be fused together.

TESTING THE MEAT TENDER SYSTEM':

1. The White indicator arm should be at the 190°F.

position.

2. Insert a special test plug, Tool No. 12205, available
from your Frigidaire Distributor, into the probe
receptacle. The fixed resistance, 57.5 ohms, of this
test plug should cause the Red indicator arm to move
and finally indicate approximately 150°F. on the
meat indicator scale. A variance greater than plus or
‘minus 5°F. would indicate a defective meat tempera-
ture indicator which must be replaced.

3. With the test plug remaining in position, move the
White indicator arm until it matches with the Red
indicator arm to determine if the buzzer is operative.
If the buzzer does not operate, use a screwdriver to
short between terminal A, Figure 21, and the meat
temperature indicator case. This removes the alarm
contacts from the circuit, and the buzzer should be

" energized.

4. To test the probe assembly without using an ohm-
meter, remove the test plug from the probe fe-
ceptacle, and insert the probe in its receptacle in the

_ oven. Set the White indicator arm to 150°F. Sub-
merge the probe 334 inches, plus or minus % inch,
into a pan of water heated to approximately 165°F.
Temperature measured by a thermocouple or a high
heat thermometer adjacent to the tip of the probe,
should read 165°F., plus or minus 8°F,, when the

buzzer is energized. If the temperature reading is not -

 within acceptable limits, replace the probe assembly.

COOK-MASTER:

The Cook-Master assembly, mounted in the control
panel, is similar to those used on Frigidaire free-
standing ranges, except for dials and styling. The as-
sembly consists of three major patts, a time keeping
mechanism or clock, a time signal mechanism for timing
individual cooking operations, and a switch mechanism
to provide automatic control of oven cooking or control
of the appliance receptacle. The time signal mechanism
incorporates a buzzer to signal the end of the selected
cooking time.

OVEN THERMOSTAT:

The thermostat assembly consists of a switch mechanism
mounted to the control panel and a charged capillary line
and bulb assembly mounted in an upper corner of
the oven. Two thermostats are used on double oven
models. All thermostats incorporate center shaft adjust-
ment, the same as used on Frigidaire free-standing
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Thermostat adjustment procedures are listed on Page
R-202,

SURFACE COOKING—OPERATIONAL AND
TESTING DATA: =

Improper operation of surface cooking components can
be determined by a systematic check of the electrical
circuits, Figures 22 and 23. Also refer to previous de-
tailed descriptions of controls.

ELECTRICAL DISTRIBUTION TO OVEN UNITS
Figures 24 and 25 :
Single Oven Models and R.H. Oven on 40” Models

T hermostat Broil Position

{236 Volt Operation): With the Cook-Master set in
the MANUAL or ON position, current is supplied from
the connector block to Cook-Master terminal No. 4
through a Red lead. It passes through the Cook-Master
contacts and from Cook-Master terminal No. 3 to the
thermostat. terminal L-2. After passing through the
thermostat contacts, it leaves the thermostat at terminal
No. 7 and passes through 2 Brown lead to and through
the broil unit. :

The circuit is then completed through the Yellow
lead wire to thermostat terminal No. B-3, through the
thermostat contacts to terminal L-1, through a Black
Jead to Cook-Master terminal No. 2, through the Cook-
Master contacts to terminal No. 1, and finally through
a Black lead to the connector block.

The Cook-Master motor is energized through Cook-

Master terminals No, 1 and W and through a White

lead to the connector block for all operations.
The thermostat will cycle during a broil operation
if sufficient temperature is reached. '

T hermostat Bake Position -
{236 Volt and 118 Volt Operation): For baking opera-

 tions, 118 volt current is supplied to the broil unit from

the connector block through 2 White lead to thermostat
terminal No. 8. After passing through the thermostat
contacts, it leaves the thermostat at terminal No. 7. The
broil circuit is then completed in same manner as de-
scribed for ““Thermostat Broil Position.”

At the same time, 236 volt current is supplied to the
bake unit from the connector block through a Red lead
to Cook-Master terminal No, 4, through the Cook-
Master contacts to the terminal No. 3, from terminal
No. 3 through a Red lead to thermostat terminal L-2,
through the thermostat contacts to terminal No; 5, from
terminal No. 5 through a Blue lead to and through the
unit.

Current leaves the bake unit through a Blue jumper
wire to the broil unit; the circuit is then completed in
the same manner as described for “Thermostat Broil
Position.” ‘

Left-Hand Oven on 40” Models:

The oven circuits for the small oven are the same as for
other ovens except that the Cook-Master is not present.
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- TESTING THE ELECTRICAL SYSTEM e

S ,4‘

Wrth few exceptxons the. cause fori nnproper oven opera-
.tion. can be. determined by a: systemanc check of the
electrical circuits, Mechamcal seryice operati Q-

mg of electrxcal componen
tions. Testmg across. the No, 5 ‘and B-3 termi
thermostat, when set to BAKE, shows. i nergy» _ -
bake unit through the thermostat. ‘Tes g across the
No. 7 and B-3 terminals on the thermostat, the 236 volt
“ test'lamp should show bnght on; BROIL and dun on:
BAKE. . .

- TESTING THE BAKE CIRCUIT-‘ ik

" If the oven bake element will not heat, test as follows 7
using a continuity test cord ‘equipped with a 236 volt.
lamp, Tool No. 12167.

Note: Make sure the Cook-Master set lever is m the
MANUAL position. : i
" 1. Remove the bake element, set the thermostat at
'350°F. and test across the outside openings in the
bake terminal receptacle. If the test lamp shows a
bright light, the bake element or contact between
the element and receptacle is defective. Repaxr or
.replace as necessary to correct and then retest..
- If the lamp does not light dunng Step 1, place the
test cord tips on the L-1 and L-2 i incoming terminals -
. of the oven thermostat..If the lamp"does ‘ot hght
* . at this point, correct the power supply through the.
~line terminal and connector blocks and through the
Cook-Master to the oven thermostat..: . -
. If a light is obtained in Step 2, test across the No. 3
terminal and B-3 terminal on the thermostat, If the -
lamp does not light durmg this test, the thermostat
is defective and must be

" TESTING THE BROIL cmcuu g e

: Note: Make sure the Cook-Master set lever is- in the"_’ ,
. :MANUAL position, Make sure the Broil Control Switch, °
/if oven is so equipped, is in the RARE position. '

Turn the Oven Thermostat to the BROIL Position: . .

1. Place the test cord tips on the L-1 and L-2 i incoming -
terminals of the oven thermostat, If the lamp does:
not light, correct the power supply through :th
line terminal and connector blocks or through th
Cook-Master to the oven thermostat,

- If the lamp does light in Step 1, test across the No 5
. and B-3 ‘terminals of the oven thermostat. If no
- light is obtained, the oven thermostat is defectlve
and must be replaced, -

v

thermostat terminal B-3 and the No 4 terminal of -
the Broil Control Switch. If no light is obtained, the . -

Broil ' Control Swrtch is defectxve and rnust bef

replaced.
"Note: Step 3 may be deleted on models not equlpped .
with a Broil Control Switch.

element and test across the outer terminals. of ‘the =

* Vol XI, No. 9

. mafter the ﬁlaments becor

~ and RCIB-635) - o

.If the lamp does light in Step. 2, test across the -

- If the lamp does light in Step 3, remove the broil = = *
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areas follows :
[AMI’-

. The lamp consrsts of an i ernally phosphor coated tube o
filled with mercury: vapor, ‘and contains a filament at

- each 'of ‘the ends. Light is produced when the gas s
. fonized (conducts current). Ultraviolet radiation is pro-
- duced by the passage of current through the gas between
. the two filaments, The phosphor coating is activated by - :
““the ultravxolet radratlon and in turn’ re-radlates vrsrble :
hght - s
When the gas | becomes xomzed its resrstance decreases i
“as current passes through it, If current’is allowed to con-
tinue to flow unchecked the Jamp will- burn out.: The
.. ballast is placed in series wrth the lamp to limit the”
rentﬂow, = . o
Starier——The start consists of switeh contacts’ mounted L
:-on bi-metal strips enicloséd in a glass bulb filled with

~ gas. The gas ioriizes at approximately 75 to:80 volts. .
-« Most starters.also contain a small capacitor to eliminate

__radio interference. The starter is used to automatrcally v

break the circuit between the *fluorescent lamp filaments

me heated.

Ballast—The ballast i i an mductxve load which Pe

s, two’ funcnons '

8 5 tfprovxdes the mductr e voltage
‘ necessary to fire or’

: ck, which - is
ionize the gas in the ﬂuorescent e

2.k serves asa current lrmxter to prevent the ﬂ
excessxve current through the ﬂuorescent lamp

FLUORESCENT l.AMP OPERATING WlTH.
.. STARTER: Figure 26 (Models RCDB-630

1. The lamp switch is- closed by the user turmng

= “lamp'switch knob. == :

2. When the lamp switch is osed a potentlal of ji5

_volts is placed across: the starter, The gas in the-_j_ -
starter becomes ionized and current flows through .
the entire lamp circuit, The gasiin the starter 1omzes- -
- at approximately 75 to 80.volts, - | -

3. The current flow through the ionized gas i -
starter heats the bi-metal strips, causmg them to bend o
and close the starter contacts, *

“4. The current flow through the' ﬂuorescent tube ﬁla-' .
ments heats them and prepares the - tube gas for‘
‘ionization. 3 - :
5 "When the starter: contacts dose the gasin the starter i
‘becomes de-ionized; The b1~rnetal strips cool and the -

starter contacts open. :

6. When the starter contacts open the current through’ :

:,. 2
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the ballast is cut olf ngmg an, mductxve'ki;czk.ﬁ',l'h
ie'oF ‘the

7. The gas in the ﬂuorescent tube havmg been :
by the:filiments; is ionized: by ine :voltage
_the’ ballast voltage kick Th;: ol a

oy




5 Fliorescent lamp‘ peration

:-'Fluorescem lomp Operclmg TR e
‘Wlth a S!arler and Step-Up Transformer:. Flgure 27
(Models RCDB-_64O und RCIB-645) et

basically the same as that prev usly des

. tional- product: width,: however, requires’a longer’ lamp

rated for higher wattage. As a general rule; the voltage
surge, or kick, needed to ’force the starting arc of clec-
tncxty across the lamp, increases as'the lamp-gets Ionget

- by the addition of a step-up transf;
Abasxc ballast cm:uxt

-]

and/or the dxameter of the Tamy beco
- requires the'usual 118 1

220 volts to provide: posmve starti

, P
lts'to be ¢

UNE TERMINA BLOCK

o ‘ connec'roa BLOCK

NEUTRAL CONNEGTOR - °
BLOCK

ne-ise v,

TRANSFORMER -

I

I
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;

5
Figure 27"
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2. Check to insure that the lamp pins are not bent, and
_ that they are clean. (Free of corrosion.) . ..
3. Replace the lamp with one that is known to be good.
4. Replace the starter with one’ that is-known to be

ol o, .o F dracy

5. Check for continuity of the ballast and all wiring.
6. When the inoperative part is found, replace the test
~ parts with the original good parts. -

When ends of lamp light, but lamp will not light

fully: ' i
1. With power on, remove starter from its base. If

lamp lights, the starter is defective. * -« 5,
2. Check all wiring for improper connectionor ground.

When blinking occurs in the lamp, check fpr:‘

1. Possible faulty lamp: :
2. Possible inoperative starter.

3. Low temperature below 50°F.

4. Low voita’ge. ,

5. Loose connection at the lamp sockets.

When hymming sound is emitied, check for:

K Ballast mounting screws loose.

: lnstallutioh Instructions

GENERAL: :
1. Installation dimensions for FLAIR ranges are shown
in Figure 29. Net weights may be found in Table L
2.In line with carrent recommendations for other
~ appliance products, it is suggested that the range
_ be uncrated, except for the crate base; in the ware-

“house or store and that the product be visually -

. inspected for any transit damage. During delivery,
" the range should be wrapped ina protective padding
_ = and secured to the delivery truck to prevent damage
+ from product shifting. i i

“able to that used for Frigidaire Wall Ovens, It con-

' removed in that order; however, it is suggested that -

* ‘the crate base not be removed until the range has -

. been delivered to the customer’s home, Vertical sup-

* port pads are used at all four corners and should
be removed during the process of removing the top
and sides of the crate. Miscellaneous packaging
materials should be removed from the oven or ovens
and other portions of the finished product at the
time it is installed. ;

Comparable procedures should be followed when
unpackaging the optional base cabinets.

4. Always exercise care when handling or trucking
the product. A two-wheel hand truck is adequate
for moving purposes and must be used in one of
two ways:
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" 3The exterior packaging of FLAIR ranges is cdbparr. i

sists of wood framing and cardboard siding, held
. together with nails. The top, sides and base should be "
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2. Ballast overheated. Overheating can result from: . '
3, Prolonged blinking, ~ - . i7" L
b. A short in thé starter condenser.
“c.’A short in. the leads to the ballast

WIRING' THE FLAIR RANGE FOR DISPLAY—
Fgure28:*© - &
The ‘fio..l_l_():Wiihgv pfocedure is. Vt_efcorpmeridédf'f:q':‘ _wiring

ranges and /connecting to.118 volts A.C. for display pur-

poses. All electrical ‘comiponents can then be energized

~ with the exception of the heating elements and oven -

signal lamps. : i -
1. Remove the back cover panels from the range and
disconnect the ground strap from the range frame. -
2. At the rear of the control housing, remove one of
the two plug type jumpers from the rotisserie con-
nector block. The one to remove makes connection
‘between the two brown wires. .
3. Pull apart the two surface unit connectors, one at
each side of the rear of the range cooking surface top. -
4 Connect a two-wire supply ‘cord to the Black and
White posts on the line terminal block. : °
5. Replace the back cover panels. Plug in the supply.
_cord. o ; _ o

a. With the crate base on the range, truck from
either end. - i .

b. With the crate base off, the range should be
trucked from the bottom. . o
Itis especially desirable to have the base off and
the hand truck beneath the range at the time it is
moved " to_its*final location. This * will permit
sliding the range to an angle * position - oy’ the
-truck preparatory to lifting it to final position - - .

" on the base cabinet. rE e
5. 'Final positioning will require manually lifting and
carrying the range from a hand truck to the cabinet
on which it will be installed. Sufficient manpower
should be provided to carry a maximum weight of
.235 pounds for 30” models and-325 pounds for
40" models and to lift the range a minimum of 27"
to the top of the optional base cabinet,

° 6. These models are designed to be installed ontop v

of a separate 27-inch high base cabinet, thereby.
placing the surface cooking units at a "iew high!’ in
convenience—32 inches from the floor instead of
the usual 36”. When the cooking top cover is in
' the forward position, as previously described, the
_cover is standard counter height, 36", to match
adjoining cabinets for a cléan built-in effect The.

installation of the FLAIR models is not resticted - V-

to the B-30 and B-40 optional base cabinets but can
be installed and bolted down “on built-in cabinets
at any height to suit the owner.

7.The FLAIR ranges are automatically vented
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. ; ROTISSERIE
SIDE PANEL CONNECTOR
MOUNTING SCREWS e JUMPERS

SURFACE UNIT
CONNECTOR

LINE TERMINAI. BLOCK
AND MOUNTING PLATE

Figure 28
Model RCIB-635 Flair Range—Reat View

" GROUND STRAP

through the oven doors. Special openings or pro-
visions for exterior venting are not required.

8. The ranges are UL approved for installation with
no clearance at the top; however, for future service
to components in the top housing area, a two inch

clearance is recommended. This space may be con-

cealed by a removable trim strip.

TO THE ELECTRICIAN: o
Model Connected

Load K.W. Electrical Data
RCDB- 12. .
RCIB-6§350 li (8) Wired for 115/230, 120/240
RCDB.-640 141 VYolt, 3 wire, single phase, 60
RClBegs 135 THAL

SPECIAL: The range supply cable and receptacle can
be conveniently located behind the product and optional
base cabinet. There is adequate space behind the base
cabinet back panel and an adjacent wall for the cable
and receptacle. Base cabinet back panels are removable
from the front.

Yol. XI, No, 9 TecH-TALK

1. Frigidaire ranges are equipped with three-wire load
balancing switches. Connect only to a single-phase,
three-wire circuit with voltage as stamped on the
range serial plate. Connections can be made by
removing the lead cover at the rear of the range.

*2.The terminal plate, Figure 28, has"an opeéning for
34" conduit plus a knockout to provide a larger -

opening for 1”7 conduit, if needed. The 34" open-
ing will accommodate armored cable, flexible con- -
duit, or rubber covered range cord, When' mstallmg

the range cord, be sure to use a suitable connector ~ "

" for strain relief,

3. Connect the Neutral service line to the nickel- -
plated center terminal of the block. Provisions have
been made at the factory to ground the range frame
to the Neutral service line by connecting a copper
ground strap to the nickel-plated terminal. Where
a separate ground connection is required, discon-

. nect the strap from the nickel-plated terminal.

Important: Tighten all connections before turning on
the current.

INSTALLATION OF RANGE WITH
OPTIONAL BASE CABINET:

1. Position the base cabinet in its final location.

2. Two leveling buttons are provided, one at each
front corner, on the base cabinet. These should be
used to make certain the base cabinet is level left
to right and front to back. :

3..Make proper electrical connection to the range.
See "'To the Electrician”.

4. Lift the range from the hand truck and posmon it
on top of the base cabinet being certain the four
mounting holes on the range base, Figure 10, are
aligned with the four base cabinet corner gusset
mounting holes, Figure 48,

5. Open the base cabinet door and assemble the four
range -to base cabinet mounting bolts and plain
‘washers. The bolts and washers are shipped with
the base cabinet. One plain washer locates under
each bolt head and the bolt threads into a Tee nut
located on the base of the range.

6. Plug in the range service cord and test for heating
element, Cook-Master, time signal, signal lamp, oven
lamp, and fluorescent lamp operation.

CAUTION: Do not rigidly fasten the base cabinet to
adjacent walls, floor or cabinets. To do so would hinder
moving the range at time of service,

INSTALLATION OF RANGE WITH

SUITABLE BUILT-IN CABINET:

The same installation procedure should be followed as
indicated in the previous section, except mounting holes
should be provided to bolt the range to the cabinet.
Such installation requires the use of four plain washers
and four 34" x 16 bolts having sufficient thread length
to pass through support members of the built-in cabi-
net provided.

CAUTION: ALWAYS BOLT THE RANGE TO ANY

.CABINET FOR SAFETY PURPOSES.
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. -Flair chgo lnslalloﬁon Dimenﬂo

¢ TABLE IV
Service Diagnosis

PROBLEM:"

SURFACE COOKING

cuzcx‘-'-rc>'t&:: '

Surface Unit Fails to Heat Properly.

peratxve sthch faulty
or operating. mechamsm, broken leac

terminals (partial heating—one line fuse: blown).

Heat-Mmder Unit Not Functxdmng Properly (Custom
Imperial Models Only).

Faulty scnsmg unit, utensil bottom not touching sensing
unit, sensing unit'jammed, moperatxve~sw1tch, faulty
heatmg unit, faulty - .disconnect - switch .ot operating
mechanism, improper _type. of cooking utensils; see
recommendations in Ownet s Manual bmken or loose
electrical leads. ; :

Speed—Heat Unit Not Functxomng Propetly (Custom
Impenal Models Only)

Inoperative Speed-Heat.. switch, faulty heatmg “unit,
faulty disconnect switch ot operatmg mechamsm, btoken .
ot loose electrical leads. S

Signa.l Lamps Will Not Light, -i-°

Loose ot burned out lamp assanbly, broken 02”10056.:_ .
leads, faulty contact within surface unit swtc_h. A

OVEN CODKING . . T

Bake or Broil Units Fail to Heat Properly.

Inoperative oven units, inoperative thermostat, broken

- or loose leads, terminal blades not making contact, Cook- -

Master not in manual control position, moperatlve btoxl
control swntch on ovens-so- eqmpped e

Cook-Master Inoperative.

Inoperative Cook-Master motor, contacts not opening |
or closing in contact block, loose or broken leads clock :
s mechanism binding, - o

Time Signal Iuoperative. Binding mechanism or moperatwe motor, dxal draggmg
on control panel, broken or loose electrical leads. ' -

Signal Lamps Will Not Light. Loose or burned out lamp assembly, loose or broken

: leads, inoperative oven thermostat sw:tch
Page R-194 Tech-TALK Vol. XI, No. 9




Service Diagnosis Cont'd. -

PROBLEM:

CHECK FOR:

‘Oven Interior Lamp Will Not Light,

Burned out*bulb, inoperative switch, loose or broken

leads, bulb loose in socket. 1

Improper Baking Res;ults.

Check to see that all units are -functioning propédy. :

Consult Owner’s Manual for proper shelf positions.

: V—Inoperative' Meat Tender Temperature Indicator (Cus-
. tom Imperial Models Only). ¥

Broken or loose electrical leads, faulty probe, inopera-
. tive temperature indicator, faulty probe receptacle, faulty

transformer, .-~

Note: Impr_oPér mechamcal operation of oven doors and/or the surface cooking top cover
canbe diagnosed and corrected in gt_écpr’dance’ with Service Operations, Procedures L,M,andN. -

E156

-Figure 30'
Frame,.Panels, and Hoyslngs—Explodod View
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Figure 31 i
Control Panel Components—Exploded View
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Figure 32

Cven Door and Operating Mdchchf;m—!ixplddod View
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Figure 33 :
Interior Oven Components—Exploded View
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_ ) ~ Figure 34 > o
Surface Cooking Top and Operating Mothpnlsm—!xplodod \(iow
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Service Operahons

To provide safety and to avond repetition of this caution
throughout the service operations, ALWAYS BREAK
THE SOURCE OF ELECTRICAL SUPPLY before
attempting to service an electrical component of the
range. Always follow color coding when rewiring or
when connecting leads to electrical components.
Unless otherwise stated, all reassembly is in reverse
of disassembly.

A. Control Housing Serwce—All Models, Figures
13,35 and 36: L
Lamp, Fluorescen!—keplocemenl- g
Lamp Holders, Fluorescenl—keplucemeni.
Glass, Lamp Housmg—Replacemenl.

1. Remove the two lamp housing cover mounting
screws, one at either end of the cover, Figure 13,
and remove the cover, A black trim mounts to the
cover with studs and four speed nuts. Remove the
four nuts from the studs to remove the trim,

2. Reach into the lamp housing and lift the lamp
free of its holders.

Note: On 40" models, the use of a flat bladed screw-
driver, positioned behind the lamp, w1ll assxst in
freeing the lamp from its holders.

3, With the lamp cover and lamp removed, the lamp

housing glass can be lifted free of the housmg for

replacement

SURFACE UNIT
SIGNAL LAMP

'SURFACE UNIT
SWITCH DIAL

MEAT TENDER INDICATOR
MOUNTING SCREWS

4. Removal of the lamp housing glass penmts access .
to the lamp housing ends and the: lamp holder -

_ brackets. Removal of the necessary mounting screws
permits replacement, Figure 36.

5. The lamp holders can be replaced by removing the
mountmg screw and disconnecting electrical leads
in the control housing area. »

Glass, Control Panel—Replacement: :

6. Remove all knobs, Figure 13, from the shafts of
the controls.

7.Remove two housing top trim mountmg scrcws,-
Figure 13, one at either end of the trim and re-
move the trim,

Note: With the top trim removed the range top
cover panel can be raised at the front to free it from
the rear cover panel and slid back or ‘removed from
the range to permxt access to the top of the housing
area.

~ 8. Remove the control panel glass top retainer screws

_and cup washers and slide the retamer forward free
of the range. S

9. Tilt the control panel glass forward to clear. all
shaft knobs. Lift the glass free of the. lower support.

10. Pull the two side trims free-of the glass panel. Re-
place the glass panel.

THERMOSTAT
" MOUNTING SCREWS -

~ BROIL CONTROL SWITCH 'COOKMASTER

“MOUNTING 'SCREWS

_ MOUNTING SCREWS - -

LAMP SWITCH LAMP HOLDER I.AMP HOUSING
MOUNTING SCREWS _ i END

SURFACE UNIT SWITCH OVEN SIGNAL LAMP

MOUNTING SCREWS

Figure 35 .
Model RCIB-635 Flair Range—Control Panel and Compononls
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Switch, Surface Unit—Replacement:
Cook-—MasIer—Replacement'

7 Switch, Oven and Fluorescent lump—
\\@ Replacement: s

Lamp, Surface Umt Signal—Replacement:
Lamp, Oven Thermostat Signal—Replacement:

_Switch, Broil Control—-Re‘placem'enI: ,
(Models RCIB-635 & RCIB-645)

Indicator, Meat Tender—Replacement:
(Models RCIB-635 & RCIB 645)

* Buzzer, Meat Tender—-Replqcenient:
(Models RCIB-635 & RCIB 645).

1. With the control panel - glass removed, access is

gained to all surface cooking coitrols, mounted to

the left panel, and to the lamp switch on 40"
models. Oven cooking controls, mounted to the right
panel, are covered by an escutcheon which should

- be pulled free of the panel and laid forward as
shown in Figure 36.

2. Remove either or both control panels as an as-

sembly and lay them forward to gain access to the
component to be replaced.

a. The lamp switch bracket, on 40” models only, -

mounts with two screws, Figure 36,

b. The surface cooking control panel mounts with
three screws.

c. The oven cookmg control panel mounts with

six screws, .

’ 3. Remove and replace any of the followmg
' a. Surface. unit switch—remove the dial from the
switch shaft, remove two switch mounting screws,

_Figure 35, and transfer all electncal leads to the
replacement sthch

v

LAMP SWITCH BRACKET -
AND MOUNTING SCREWS

LAMP SWITCH
-. MOUNTING SCRFWS .

MOUNTING SCREWS MOUNTING BRACKET

- SURFACE COOKING CONTROL -
; PANEL MOUNTING SCREWS (3) -

A
OVEN THERMOSTAT

Figure 36

» b Surface unit signal lamp—-remove the two electn

cal leads at the switch and push the lamp forward
. free of its retainingears, |

. Lamp switch—remove the two sthch mountmg'
. .screws, Figures 35 and 36, and transfer electrical -
leads to the replacement switch.

d. Oven signal lamp—temove the two electncal
leads at the thermostat and push the lamp for-
. ward free of the escutcheon retammg ears, Fxgute
a5 '
e. Cook- Master—remove the four Cook Master
mounting screws and transfer all electncal leads
. to the replacement Cook-Master. : .
Note: The Cook-Master rotor and field coil ‘ may :
be replaced by loosemng the coil-to-coil ‘bracket
mounting screws, removing the two coil bracket-to-
post mounting screws and unsoldermg the lead w1resr
from the terminal plates.

- f. Broil Control Switch—remove the dla.l from the
switch shaft, remove the two switch _mounting
screws and transfer all electncal leads to the re-
placement switch,

'8 Meat Tender Indicator—remove the four’ mdx-f '
- cator mounting screws and transfer the electrical
leads to the replacement indicator.  ~ -

h. Meat Tender Buzzer—remove the two ,uzzer-' '
to-housing base’ mounting screws, Figure 38, and
. transfer the clectncal leads to the replacement
- buzzer, .

”

Gunde, Oven Shelf—Replacement'
Thermostat, Oven—Replucemeni"

- 1. Remove the fluorescent lamp a and control | panel glass .
- Follow procedures prevxously descnbed d
trol Housmg Servxce - :

OVEN CONTROL = ' C
PANEL ESCUTCHEON

Model RCIB-645 Ficir Range—Control l;oncl and Components

Vol. X, No. 9
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2, Open the oven door and remove the oven shelves.

3. Remove the left-hand oven shelf guide by lifting
it free of the two support pegs at the front, Figure
11, and the two locating holes at the rear. .
Note: The right-hand shelf guide can be removed
in the same manner,

4. Remove the thermostat bulb from the two support
clamps: On 30”_models and.the left-hand oven on
40" models, the ‘bulb locates in the upper left-hand

corner, It locates in the upper right-hand corner of

the 40” right-hand oven.

5. Form the thermostat bulb and capillary line to per-
mit it to be removed from the oven through the
hole provided in the top of the liner, near the front.

6. Feed the thermostat capxllary line up through the
liner and into the control housing area. Close the
oven door.

7. Free the capillary line from its hold-down clamps
in the control housing area, -

8. Pull the thermostat dial from its shaf_t and remove
the oven control panel escutcheon.

9. Remove the two thermostat mounting screws, Figure

TORQUE ARM LOWER BEARING
- AND ADJUSTMENT

e

BROIL STOP MECHANISM
ND M s

35, and all electrical leads: from the defectlve
thermostat. : '

10. Remove and replace the thermostat

Oven Thermoslaf—Adiustment- L

The oven ‘control thermostat can be- tcsted for accuracy :
by the use of an-oven temperature tester which is avail-
able from your Frigidaire Distributor as Tools No.
12102 or 12110. All thermostats mcorporate the center-
of-shaft adjustment feature.

1. Suspend a thetmocouple in the air neat the center
of the oven.

2. With the dlal at 350° F
to temperature. =

3. Observe the maximum and minimum temperatute j

- of the cycle—ignore the first arid second cycles.

4. Determine the average temperature from maximum
and minimum observed in Step 3

5. The followmg steps should be ‘taken quxckly whlle
the oven temperature measurement matches the aver-
age temperature determined in Step 4, so that the
setting can be made before the oven can change a
significant amount.- .

a. If the average temperatute from Step 4is lower :

allow- : the oven to~ come

- TORQUE ARM OVEN DOOR

DOOR TORQUE
SHAFT CABLE

UPPER BEARING .

y ({1117} fiiiti !’m( (il

™ laiiein

-FLUORESCENT LAMP
STARTER AND BASE

CARRIAGE FRAME

OVEN DOOR COUNTER _
BALANCE SPRINGS

OVEN LAMP
RECEPTACLE

Figure 37 5
Model RCIB-635 Flair Range—Top Cover Removed
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"than 350°F., turn the dial counterclockwise until

it is at the average temperature, as determined :

in Step 4. Carefully remove. the dial. .

Turn the calibration set. screw as_ follows
Counterclockwise to circuit “‘make”
Clockwise to circuit “break’ : ;
Counterclockwise to the half-way pomt—aver-
_ age temperature

b. If the average.temperature from- Step 4is greatet
_ than 350°F. turn the dial clockwise until it is at

the average temperature, as determined in Step 4.

Carefully remove the dial.

Turn the calibration set screw as follows
Clockwise to circuit *'break” Gl
Counterclockwise to circuit “make”

_ Clockwise to the- half»way. pomF——average

temperature

Note: Rotation of the calibration set screw ad;usts :

the calibration as follows when apphed to the stand-
ard oven control dial scale: :

90° clockwise lowers’ mhbratlon 35°F

90° countetclockwxse ralses cahbratxon 35°F.

Slcrier, Fluorescenl lamp—keplacement.; o
Base, Fluorescent Lamp Starter—Replacement: -

'1. Gain access to both components by removing: the
range top cover panel—Step No; 7. undet “Glass
- Control Panel—Replacement.” . . ¥

~ 2.Remove the starter, Flgure 37, by thstmg free of -

its base. -

TORQUE ARM

OVEN DOOR -LOWER BEARING AND " CARRIAGE
CABLE - ADJUSTMENT SCREWS - : FRAME

lll .
l!'ll| Py
{

AN llllllll

OVEN DOOR

2. Remove the two lamp housing'end mountmg screw$

. 4 Raise the range top ‘cover panel‘ at th

.'.."'6 Wxth the rear ﬂange of the sxde pane _

~’8 Replace the panel

MOUNTING SCREWS

FLUORESCENT LAMP OVEN LAMP
COUNTER BALANCE SPRINGS STARTER AND BASE RECEPTACLE - BUZZER = °

3. stconnect the two ‘electrical’ leads, remove the two
- mounting screws and. remove: the base, Figure 37.
Note: Access to both components can, also be gained’
by rea.chmg through the control panel area after
. temoving both the- surface cooking and oven cook-
: mg control panels. ‘See” Steps No." 6 ‘through ‘9,
- “Glass, Control Panel—Replacement’ and Steps No.
1 through 3, “Switch, Surface Umt——Replacement." '

B. Panel Snde—-RepIueemenl~

1. Remove. the fluorescent lamp housmg top cover'
the lamp and the housmg glass, Procedure A

Flgure 36, and remove the end. -

3. Remove the two control housmg top tnm ‘mountmg .
= screws; ‘one at either end of | tnm and .remove
fhe trim. - .

~free it from the rear cover panel Rem
panel from the range. -

" rear cover, slide the panel forward ftee of the range ,
paneL

" BROIL STOP : .
= MECHANISM . - A
" AND . - ' DOOR' Tox E TORQUE ARM™

. MEAT. TENDER

Figure 38 :
Model RCIB-645 Halr Range—Top Cover Removed
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C. Lamp, Oven—Replacelﬁenh
Receptacle, Oven Lump—Replacement.

Element, Oven Bake and Bro:l—RepIueement
1. Open the oven door to gain access to the interior.
Remove all oven shelves.

2. Pull the oven bake unit, Fxgures 10 and 40, free of
the receptacle at the rear of the liner, Remove the

'Figure 39
Side Panel Detail

Page R-204

- . E.Oven DoorAssembly—Removal-
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baffle mounting screws and transfer the baffle and
unit supports to the replacement unit,

3.'Slide forward and remove the oven lamp glass,
Figure 41, located in the center of the broxl umt
reflector panel Figure 40. :

4. Unscrew and: remove the oven lamp. -

Note: The oven lamp receptacle, Figures 37 and
38, mounts from the top housing base by two screws.
Gain access to the control housing area, remove the
two mounting screws, and transfer the electrical
leads to the’ replacement receptacle.

5. Remove the four broil unit to retainer mounting
screws and perimit the uhit to drop down sufficiently
to disconnect the two electncal leads at the unit
terminals,

6. Remove the electrical leads and remove the unit

- assembly from the oven,

7. Remove the broil unit receptacle mountmg screw
and disassemble’ the receptacle, retainer,. and in-
sulator, Figure 40,

8. Remove the element from the reﬂector by bendmg
the holding tabs, Figure 40, Transfer all components
to the replacement element. :

D. Receptacle, Meat Tender Probe—keplacement'
Models RCIB-635 and RCIB- 645 .

1. Open the oven door and remove all oven shelves
and the shelf guide ‘on. the left side of the oven.
2.Remove the two Meat Tender receptacle . cover
mounting screws, Figure 41, and pull the assembly

away from the liner.

3. Remove the receptacle»to-cover mountmg hex nut,
Figure 41, lock washer and two plam washers; re-
move the cover,

4. Transfer the electrical leads from the defectnve to
the replacement receptacle, i

1. Depress- the' two ‘door release buttons at- thc top
of the door, Figure 13, and tilt the door forward

2. Remove the two door-to—operatmg arm: mountmg
screws, Figure'8, one at either' side of ‘the door,
and hft the door assembly free of the operatmg arms

Door D:sassembly. Flgure 42
1. Remove the inside door panel -to- door frame
* mounting screws and remove the panel. :

2. Remove the three door’ seals one at the bottom and
- one at either side of the door, . :

3. Lift out the inner glass panel,

4. Remove the glass panel retainer’ and femove the
outer glass panel,

. 5.0n the back side of the outer glass panel, remove

the two door handle bracket-to—handle base mount-
ing screws.

6. Remove the two handle gaskets the handle mount- -
ing bracket, the handle base, the two handle sup-
ports, and the handle,

Yol. XI, No. 9




frame. Remove the two latch assemblies.

8. Remove the set screw from the Jatch assembly, re-
lease the button and replace any of the following
as necessary:

a. Door Release Button

b. Door Release Rod

c. Door Latch Mounting Bracket
d. Door Latch Spring

Reassembly Note: The door seals should be posi-
tioned as far towards the top of the door as possible.

F. Receptacle, Bake—Replucemenf:
Receptacle, Appliance-ReplacemenI:

MOUNTING B8
SCREW

OVEN BROIL S
UNIT-S8

BROIL UNIT
MOUNTING i
~ HOLE &

OVEN BAKE
UNIT

OVEN Bake (B
UNIT BAFFLE B

Figure 40
Oven Cooking Unit Detail
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Liner, Oven—Replacement:
Insulation, Oven—Removal:

1. Remove the top cover, the fluorescent lamp, lamp
housing glass, lamp housing ends, and control panel
8lass—Procedure A, Do not remove the fluorescent
lamp holders and brackets.’

2. Open the oven door and remove all oven shelves
and shelf guides.

3. Remove the oven bake and broi] elements as as.
semblies and remove the oven lamp—Procedure C

4. At the rear of the oven liner, remove the screw
that mounts the front half of the bake unit re.
ceptacle, Remove this portion of the receptacle,

RETAINER

BROIL
RECEPTACLE
INSULATOR

i OVEN LAMP
¥ GLASS RETAINER

UNIT
MOUNTING TAB

OVEN BrOIL
UNIT REFLECTOR
PANEL

OVEN BAKE
UNIT SUPPORT
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Note: Removal of the front half of the bake re- the angle to hang; retained only by the fluorescent

ceptacle permits access to the mounting screw for lamp holders and their mounting brackets, as shown

the rear half, Figure 12. With the cooking top cover - in Figure 43 ’ ‘ _ . - »

removed, Procedure I, remove the mounting screw 8. At the bottom front of the oven, remove the con- -

to permit the rear half of the receptacle to drop down - densation trim mounting screws and the trim, Figure

free of its mounting position. Disconnect the elec- 44. The trim mounting screws are located on the

trical leads and replace the receptacle. - ‘back side of the trim just inside the lower front
5. Free the thermostat capillary line and bulb from its edge of the oven. = i

mounting clamps and remove the thermostat line
from the oven—See Procedure A, “Thermostat,
Oven—Replacement,” Steps 5, 6 and 7.

6. On models so equipped, remove the Meat Tender

Note: As the trim is removed, disconnect the two . -
electrical leads to the “appliance receptacle and re-
move the receptacle from the trim. - ' -

9. Remove the mounting screws from ‘the condensa-

probe receptacle, Procedure D. : tion trim mounting plate and remove the plate. Do
7. At the top front of the oven, remove all mounting not remove the two surface cooking top cover stops
screws from the oven mounting angle and permit or their mounting screws.
' COVEE MOSING e o v s 10. Remove the oven liner mounting screws from the
SCREWS

_RECEPTACLE COVER = _ - bottom front flange of the oven liner.
11, Pull out the liner and replace it. e
. Note: Insulation surrounds the liner completely,
Figures 12 and 43, A wrap-around piece covers the
 sides and bottom, one piece locates at:the oven rear,
‘and two pieces, double thickness, locate at the top.
Replace as necessary, using bulk insulation,

G. Unit, Surface—Replacement:
1. Pull the surface cooking top release lever forward
and pull the top forward to the full open’ position,
2. Remove the unit support and drip bowl, :
3. From the underneath side of the cooking top, re-
L move the drip plate mounting screws. Remove the
MOUNTING HEX NUT s e drip plate, Figpiltlz 9. . ‘ _
Figure 41 : 4. Remove the two surface unit mounting bracket
Top of Oven Interior . - 2 : :

DOOR SEAL g s DOOR INNER

PANEL
8 PANEL
= MOUNTING
8 SCREW .

DOOR GLASS
PANEL RETAINER

DOOR OUTER R
GLASS PANEL

HANDLE
AND BASE 08
MOUNTING &

PARTS e
_ 8 DOOR INNER
GLASS PANEL
HANDLE § :

MOUNTING g==
BRACKET

HANDLE BASE £ & DOOR FRAME

£ DOOR RELEASE
®puTTON |

DOOR HANDLE ==
AND SUPPORTS

_ Figure 42
Oven Door Components
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screws, Figure 45, which mount the unit to the un-
derside of the cooking top,

5. Remove the unit from the opening in the
top and unplug the terminaf blocks.

6. Transfer the unit hinge clamp and mounting bracket

to the replacement unjt, :
7. Plug in the terminal blocks and reassemble the unit

VEN

(o}
MOUNTING
ANGLE

OVEN LAMP
R.ECEPTAI-:,_EV_

LINER TO ANGLE
MOUNTING HOLE

REAR WALL
INSULATIO

SIDE AND BOTTOM WALLS
INSULATION-ONE PIECE

Figure 43

Oven Liner Romoved—lnﬁrﬁot Detail

CONDENSATION

cooking -

and bracket to the cooking top,

H. Sensing Unit, Heat Minder—Replacement:
Models RCIB-635 and RCIB-645 '
1. Remove the unit support and drip bowl,

2. Remove the two screws which mount the sensing
unit to its support and retainer plate, Figure 45,
3..Pull the sensing unit and leads assembly through

the opening in the support; disconnect the leads
quick connectors, ' —
Nofte: On. reassembly, make sure the locking tab on -
the base of the unit js inserted into the locking
tab opening in the unit retainer plate,
l. Surface Cooking Top Cover—Removal;

Surface Cooking Top Assembly—Reinoval:
Ballast, Fluorescent lamp—Replocemenf: '

Transformer, Meat Tehder—Replacement—
Models RCIB-635 and RCIB-645.
L. Pull the surface cooking top release lever forward
- and pull the cooking top forward to the half open
position, _ . F

2. At the bottom front of the oven, remove the con-
densation trim and jts mounting plate, Procedure
F-8and F-9.

3. Grasp the underneath front flange of the cooking
surface top cover, and pull it forward as shown in
Figure 46, : ;

4. Continue to hold the cover with one hand and reach

into the open area behind the cover with the other
hand. -

CONDENSATION TRIM
MOUNTING PLATE

ALIGNMENT STOP
FOR TOP COVER

APPLIANCE
RECEPTACLE

Figure 44
Oven Liner Lower Movunting Detail
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- N : !
SURFACE UNIT SURFACE UNIT  SENSING UNIT SENSING UNIT SENSING UNIT LEAD

MALE AND FEMALE BRACKET
TERMINAL BLOCKS

DISCONNECT DISCONNECT

_ . MOUNTING PLATE AND RETAINER LEAD WIRE
MOUNTING  SCREWS  SUPPORT MOUNTING SCREW -CONECTOR

E RECEPTACLE AND

WIRE
CLIP

DISCONNECT DISCONNECT

SWITCH SWITCH MOUNTING SCREWS SWITCH SWITCH
g SHIELD ELECTRICAL CONNECTOR— SHIELD
SURFACE UNIT LEAD WIRES TO RANGE HARNESS
Figure 45 &

Surface Cooking Top Assembly—Bottom View

5. Unhook the two cover rétaining springs and remove
the top cover. =

6. With the surface cooking top cover removed from
the product, access is gained to the rear of the
housing. The fluorescent lamp ballast and Meat
Tender transformer are mounted in this area with
two screws each. Remove the mounting screws and
transfer ¢he electrical leads to the replacement
component.

7. Release the cooking top and pull forward to the
full open position.

8. On the underneath side of the surface cooking top,
remove the drip plate—Procedure G-3.

9. Reach into the area behind the cooking top and
remove four screws, washer plates, tapping plates
and lock washers which attach the top assembly to
the two brackets, one on each drive chain, Figure
10. Disconnect the two surface unit lead wire con-
nectors.

10. Lift the cooking top assembly free of its housing
and the product.

11. With the surface cooking top assembly removed
from the product, access is gained to the housing
area permitting removal or replacement of all chain
drive components; such as the two chains, four
sprockets, two sprocket mounting channels, two top
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stabilizers and all rollers. See ngure 47. Access also
is gained to the cooking top stop assembly.

J. Handle, Surface Cooking Top—Replacement;
Panel, Surface Cooking Top Front—
Replacement:

Switch, Surface Unit Disconnect—Replacemenh

Operating Arm, Surface Unit Disconnect Switch—
Replacement:

1. Follow Procedures G-1 through G-3.

2. Remove the two handle and panel to cooking top
mounting screws and remove the handle, the two
handle supports, and the front panel, Figure 9.
Transfer the two speed nuts from the defective to
the replacement front panel.

3. Remove the cooking top cover, Procedure I, Steps
1 through 5.

4. Remove the switch operating arm pivot pin and re-
move the arm, Figure 9.

5. Remove the disconnect switch mounting screws,

Transfer electrical leads to the replacement switch.

Note: The switch rear mounting screw is accessible
by reaching over and behind the cooking top. The
front screw is accessible by reaching up and under
the cooking top, removing the switch shield mount-
ing screws and the shield.
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OVEN DOORS
AND HANDLES

COOKING TOP
COVER

ADJUSTMENT
SCREW (CROSS
RECESSED HEAD)

" ADJUSTMENT
SCREW (SLOTTED
HEAD)

COOKING TOP
COVER RETAINING
SPRING

SURFACE
COOKING TOP
ASSEMBLY

SURFACE
COOKING TOP
HOUSING

Figure 46
Removing Cooking Top Cover

SPROCKET

COOKING TOP
MOUNTING CHANNEL DRIVE CHAIN SPROCKET DRIVE CHAIN

STABILIZER

\/
COOKING TOP COOKING TOP .
ROLLERS SURFACE UNIT LEAD

SAFETY STOP WIRE CONNECTORS

Figure 47
Surface Cooking Top Housing with Top and Cover Removed
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K. Top, Cooking—Replacement:

Note: With the cooking top assembly completely re-
moved from the product, and wherever necessary laid

over, as shown in Figure 45, it can be completely dis- -

assembled. Procedure I describes top assembly removal.
1. Remove all surface units—Procedure G.
2. Remove the front panel and handle—Procedure J.

3. Remove the sensing unit and its support, on models
so equipped—Procedure H.
- 4. Remove the mounting screws for the two disconnect
switches at the rear of the top; two on either side.
5. Remove the switch operating arm pivot pin and
remove the operating arm, Figure9. =«

6. Remove the two fuse receptacle mounting, screws,

at the rear of the top and remove the fuse and -

fuse receptacle.

7. Remove the two disconnect switch shields, one at
each corner of the top, by removing four mounting
screws for each shield.

8. Transfer all components, including lead wires and
lead wire locating clips from the defective' to the
replacement cookin g top.

L. Oven Door Adjustment:
Oven Door Operating Mechanism—Replacement
and Adjustment:

1. Remove the product side panel or panels, Procedure
B, as necessary to gain access to the upper and lower
oven door operating arms, Figure 8.

2. Remove the product top panel, Procedure A, to gain

access to the oven door operating and spring loaded
counterbalance mechanism. Complete accessibility
is now gained to all components to permit replace-
ment if necessary,
Cavtion: Always have the door oven in a full open
position before attempting removal of the counter-
balance springs from the carriage assembly, Figures
37 and 38. . i

3. To accomplish positive closure of the oven door as-
sembly, loosen six-screws, three on each side, in
the control housing area, which hold the door operat-
ing arms in a fixed position. Four of the screws,
Figures 37 and 38, mount the upper arm torque
bearings to the housing base, two on each side, and
the remaining two screws mount each lower arm
to its bracket.

4. Loosen the two broil stop mechanism. mounting
screws, Figure 37, :

5. Slide the complete door operating mechanism back-
ward or forward 4s necessary and retighten -all
screws. Permit the stop mechanism to float while
making adjustment.

6. Horizontal alignment in the closed position of oven
doors on 40” models requires the use of shims under
the two upper arm torque bearings for a door that
is too low.
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M. Surfacing Cooking Top Release Mechanism—
Replacement: - =
1. Remove the product left side panel—Procedure B.
Note: This permits access to be gained to the release
‘arm, the retaining spring and its connection by
means of a cotter pin to the stop assembly,
2. Remove the surface cooking top assembly from the
product—Procedure I. - :
Note: This permits access to be gained to the stop
assembly located in the bottom of the cooking top
assembly housing.

N. Surface Cooking Top Alignment—Adjusted:

Proper alignment and resultant positive operation of the
surface cooking top and its top cover is - possible by
means of four screws, Figure 46, provided for- top
cover adjustment and the four screws provided for at-

“taching the surface cooking top to the chain drive

brackets, Figure 10. _
Before -making adjustments, determine if cooking

top and top cover alignment, with the top in the closed

position, is in accordance with the following standard:

1. The vertical front surface of the top cover should be
in line with the front vertical surface of the side
panel trim, v :

2. The vertical front surface of the surface cooking
top assembly should locate 36" behind the front
surface of the top cover, o

Adjustments for top cover alignment may be made as
follows with the cooking top closed: .

1. Remove the condensation trim located just above
the top cover, Figure 44, Procedure I. Four adjust-
ment screws are now accessible through openings
in the condensation trim plate,

2. Grasp the front of the spring loaded top cover with
the fingers and pull forward until in proper align-
ment with the product front trim. =~ =

3. With a straight blade screwdriver, turn the heads
of the two adjusting screws clockwise, one on each
side of the product, until the screw is snug,

4. Using a cross recessed screwdriver, turn the heads
of the two adjusting screws counterclockwise, one
on each side of the product, until the head of the
screw presses firmly against the plastic stop mounted
to the rear side of the condensatior trim mounting
plate, Figure 44,

Adjustment for cooking top alignment can be made
as follows: _ _»
1. Determine by measurement how far the top must
be moved forward or backward for proper alignment.
2. Remove the cooking top cover—Procedure I.

3. Loosen the four cooking top-to-chain drive mount-
ing bracket screws and adjust the cooking ‘top for-
ward or backward as necessary.

4. Retighten the four mounting screws.

0. Guide, Base Cabinet Shelf—Replacement:
1. Open the cabinet door and remove the shelf.
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CABINET TRIM SHELF GUIDE REAR PANEL

AND MOUNTING AND MOUNTING MOUNTING
SCREW ~ SCREW SCREW

DOOR DOOR HOLE‘FOR BOLT MOUNTING
STRIKE 'HANDLE RANGE TO BASE CABINET

Figure 48 :
Model B-40 Base Cabinet—Top View

2. Remove two shelf guide mounting screws and re-
move the guide, Figure 48.

P. Trim, Base Cabinet Side—Replacement:

1. Open the cabinet door at least 180°.

2. Remove the trim mounting screws, Figure 48, and
pull the trim free of the bracket. Four screws mount
the upper trim and two screws mount the lower trim,

Q. Handle, Base Cabinet Door—Replacement:

1. Open the cabinet door.

2. Remove the three handle mounting screws from the
inside of the door, Figure 49.

3. Remove and replace the handle, Figure 48.

'R. Catch, Base Cabinet Door Spring—Removal:

Button, Base Cabinet Door Plug—Removal:

Bumper, Base Cabinet Door Plug—Removal:
All three parts simply press into place in holes in the
inner door panel. They can be pulled free of the panel,
if necessary.

S. Strike, Base Cabinet Door—Removal:
1. Open the cabinet door.

2. Reach into the cabinet and remove the strike mount-
ing nut and lock washer.

DOOR HINGE
MOUNTING, SCREWS

DOOR HANDLE MOUNTING HOLE

LOWER PANEL £

DOOR BUMPER
: MOUNTING SCREWS

Figure 49
Base Cabinet Door and Door Mounting Detail

3. Pull the strike free of its locating hole in the cabinet.
A gasket washer locates between the strike shoulder
and the front face of the cabinet, Figure 48.

T. Door Assembly, Base Cabinet—Removail:
1. Remove the side trim, Procedure P.

2. Remove the two upper hinge pivot bracket to cab-
inet mounting screws, Figure 49, and remove the
bracket from both the cabinet and the pivot pin.

3. Lift the door assembly free of the lower pivot pin,
Figure 49,
Note: The door hinge can be removed if necessary
by removing the two mounting screws,

U. Panel, Base Cabinet Lower—Replacement:

1. The lower panel can be replaced by removing the
four mounting screws, two at each end of the panel,
Figure 49,

IT'S WHAT YOU LEARN
AFTER YOU KNOW IT ALL THAT COUNTS.
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. Figure 51
Wiring Diagram~—Model RCIB-635 Flair Range
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Wiring Diagram—Model RCDB-640 Flair Range
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 SELF-EXAMINATION

To determine If you have remembered some of the important pom}s regordmg Flair Ranges; see if yc»u can com"
plete or answer correctly the following statements. All answers can be found i in thrs Tech~TaIk issve. | Ec:'ch.quesﬁon

has a value of 5 points —grade yourself.’

1. All surface unit switches on FLAIR' Ronge_s are of the : ' type.

2. The broil element in the left-hand oven on 40" modelsisratedat ________ watts. The bake ele-ment_in the . =

same oven is rated at : _Awaﬂs_. : i o ; =
3. The . : surface unit is rated at 1250 wpﬂs of'i':ILTSiZ\'olf‘s. It has. resistance value of -
4. Optional base cabinefs. in iwo widths, and

distributors for use with Flair Ranges, -

» Frigidaire -

5. A Flair Range basically consists of ______ os&emb!ies; Each of the. ossemhlie§ is contained wwhm v

a . s dnge B = E & 5% L
6.Two : (‘ mount ot the rear corners of the cookmg top ossemb
feoture 0. — the surfoce units when the cookmg iop is _

7. Coarse abrasives ‘may be used to cleon the chrome oven lmer, h'ue or folse’ _

_ 'c_le .o? s'ofety;.;.

8.fa Speed Heat Swnch fails, the : = should also b "Tested by usmg un ohmmeter or”

a fest cord.,

9. The voltage drop across the Heat—Mmder sensmg umt cycler and the sw:fch cycler 1s

volts respechvely

10. Any infinite heot surfoce unit swnfch can be tested by usmg a

. M"ord -

11. The broll control switch cycles the broil elemenf on oll semngs, true or folse°

12 The f‘ ive major components of the Meoi—Tender system are

1 ) S : .. _:,: 4
3 —

13. In any thermostat bake posmon the bronl um! is energrzed of_.._._volrs ond ihe boke umt at

14. On 30" models, the 2400 watt boke elemenf and the 3200 woﬂ' brorl element hove reelstonc

and ; ohms respechvely. o

15. One of the most mportqnt features of Flolr Ronges ..

17. The replacement of a surfoce umt requnres pu"mg forword the

"position and removmg fhe

18. An installation caution states as folToWs};_ :

o8

_ eﬁillﬁopen -

volts.

e volues o .

19. The three major components of a fluorescent lamp system, exclusive of the switch, are:

2

3

20. If blinking of the lamp is @ problem, either the .
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or the'; may be def;ective._'v
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12102 or 12110—Oven Tester

12233—Offset R;tchet ’Str'ai’ghé -Blade‘Sc"rreﬁy.fi‘lrivé; -
Yol. XI, No. 9
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Palm Grip Ratchet Screwdrivers—See Your Frigidaire
Distributor for the Various Types Available

12480—Screw Driver—Thermostat Adjustment
Center of Shaft

12481—Test Lamp—
Sensing Unit
Page R-218
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Mary E. Huck i : :
~ FLAIR RANGES

Now it’s possible for every woman to cook with a flair

and to decorate her kitchen with a flair! FLAIR, Frigid-

aire’s revolutionary new concept in cooking convenience

provides the perfect answer. Regardless of which of the

four models best fits the homemaker’s space or pocket-

book, she will find that FLAIR offers a skillful blending
of superb 'styling and useful features—all designed to

‘ make her feel like a queen!

The styling—so modern, so decorative, so functional
—is the first thing about FLAIR that draws instant cus-
tomer reaction, Our test panel homemakers were unani-
mous in their feeling that FLAIR was beautiful, smartt,
advanced-looking, and well-designed. They very ‘def-
initely felt that it would “dress up their kitchens.” .

_ In this era of built-ins, it'’s no wonder that a simul-
taneous reaction was that FLAIR offered families the
opportunity to get a modern, up-to-date looking kitchen
without expensive remodeling or cabinet costs and with
a minimum of fuss and bother, Now it’s possible for a
homemaker to simply slip out her old stove and slip in
a new FLAIR. She then gets a built-in look with an
ultra-modern free standing appliance. The base cabinet,
of course, can be adapted to her individual preferences—
she may use the optional Flair cabinet which is available
with the range as is, she can paint it the color of her
choice, she can buy a wooden cabinet or she can have
her husband build one to match her existing cupboards.

Another very favorable reaction to FLAIR came as
the result- of the See-Level Ovens with glass doors:
(Incidentally, women like the filigree trim on the door
because it adds a nice decorative touch as well as cuts
down on interior visibility when the light is out, We

women like to be able to store a dirty skillet in the oven .

now and then! Women like to see what's happening
in the oven—they're tired of bending, stooping, and
stretching to get to foods in the oven.

- The height of the controls was another feature which
women felt was most desirable. The controls are easy
to reach and easy to read.

You'll notice-that the surface unit height is slightly
lower than what we've been accustomed to on free
standing ranges. This has many advantages which women
have been quick to note. For cooking operations involv-

ing stirring, mashing, beating, lifting and turning, this

32-inch height is much more efficient than the conven.
tional 36-inch height. The homemaker’s arms can remain
in a natural position—they don’t have a tiring unnatural
lifting at the elbow,

Another advantage of FLAIR is its Put- Away-Ability.
When the meal is cooked, the surface units can be closed
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and the whole appliance takes on an air of tidiness and
organization. Again, out test panel members especially
liked this ability to shove everything out of sight—they -
felt it would keep their kitchens neater looking, =

As our panel of homemakers used FLAIR they had
nothing but praise for the oven door operation, An
exclusive feature of Frigidaire’'s FLAIR, these oven
doors are easy to use, easy to clean, permit greater flex- -
ibility of use with surface units and are out of the way
when open. Because the doors do not swing out over
surface unit utensils, it is possible to use tall utensils
on either the front or rear units, Also, by going up in-
stead of out, it is possible to keep the oven at a height
which is convenient for most homemakers. :

It’s only as you use FLAIR that you appreciate the
drama of being able to see foods cook—to watch angel
food cakes rise, to watch pies turn into mouth-watering
delicacies, With use, too, you discover many uses for
the surface’ units in the half-way out position. Many
meals can be: prepared with only two units—for these
it is especially nice to have only the front units exposed.

So much for the features which were rated as most
outstanding by women. Now, what about use? How
‘does FLAIR compare- with” our conventional ranges in
this important area? Fundamentally, the use will be
exactly the same. Many features are found on FLAIR
which are common with our current free-standing and
built-in ranges, - .

Frigidaire Radiantube’ Units are used on FLAIR so
their use is identical with what we’ve known for years.
Infinite heats, the Speed Heat Unit and the Heat-Minder
are likewise identical. All controls for surface units
are grouped together and are positively identified so
the homemaker will know exactly which control oper-
ates each unit. On FLAIR—as onall Frigidaire ranges,
the homemaker has two 8-inch and two 6-inch units
for maximum flexibility and capacity. The Kant-Slide
Griddle is available as an accessory and will fit very
nicely on the front 8-inch unit. : -

Because FLAIR is designed to give a closed up, or-
ganized look, the homemaker should. not set pans on
the front ledge of the cool ing top cover when the surface
units are closed—nor should she attempt to close the
surface units when she has pans or utensils sitting on
the units. As a safety factor, the units automatically
shut off when the cooking top is pushedin.

While oven features such as the Meat Tender, the
Cook-Master and the Broiler Grill Control are identi-
cal to what we now know, you will find the operation

_of the ovens in FLAIR slightly different. The ovens

do not have quite as much height as we have been
accustomed to but, of course, the large oven in the 40.
inch models and the oven in the 30-inch model are
wider than the ovens in corresponding Frigidaire free-
standing ranges. '

The small oven in the 40 inch models is a delightful
size and because it will accommodate standard utensils
will have many uses. In many homes it will be used
much more than the larger oven for casseroles, cakes,
pies, small roasts and even some oven meals, And,
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although there is no broiler pan for this oven, it is.

equipped with a broil unit so the homemaker can use
a small broiler pan if she so desires,

As in our conventional ovens, it is possible to bake .

with the shelves in any of the 5 shelf positions. If only
one shelf is needed, then it should be placed near the
center or slightly below—depending on the height of
the food being baked. When two shelves are needed,
the second and fourth shelf positions from the oven
bottom can be used, or, if preferred, the first and fourth.

One point of use which is quite different from con-
ventional ovens is in the usable shelf area. Because
the oven shelves do not touch the sides, back or front
of the oven, it is possible to put pans all the way to
the edge of the shelf. As with all ovens, it is quite
important that the shelf be placed in the oven properly
—making sure that both sides of the shelf are fitted
over the shelf guides. : ]

The Radiant Wall Broiler Grill and Broiler Grill Con-
trol on the Custom Imperial models are used exactly
~ like on other Frigidaire ranges. Because of the glass
oven door however, we’re sure that the homemaker will
appreciate even more the spatter free qualities of this
Frigidaire exclusive feature. In Custom DeLuxe models
you will note some difference in broiling times, Because
the oven is not quite as high, some foods such as poultry
‘or well-done meats are broiled slightly closer to the unit
than we suggest in other models,

Rotisserie cooking is especially fun with FLAIR be-
cause you can watch the foods turn a beautiful golden
brown right before your eyes, Detailed instructions on
its use are included with the rotisserie package.

Much thought has been given to make FLAIR as
easy to clean as possible.” The recessed cooking top as -
well as the removable drip bowls will do much to facili-
tate surface unit cleaning. In the case of major boilovers,
the homemaker will find the area under the units com-
pletely finished and easy to wipe out. -

The satin chrome finish of the surface unit top can
be cleaned with mild sudsy water, Frigidaire Plastic
Cleaner, a paste made of water and a mild abrasive
cleaner or Nu-Steel Liquid Polish. Steel wool, of course,
should never be used.- ' : _- -

The glass door in the oven is easily tilted down to
make the interior of the door completely accessible for
cleaning. The removable shelf guides also:contribute
to easier cleaning because they leave the oven interior
free of hard-to-clean obstructions. -

The chrome interior can be cleaned, too, with 2 damp
sudsy cloth. Stubborn stains can be removed with silver
polish or oven cleaners on the market which can be
used on chrome. However, the user should be cautioned
to follow the instructions on the package, When practi-
cal, fat spatters should be wiped off the oven walls with
a dry paper towel while the oven is still warm, Metal
wool, steel brushes or coarse abrasive scouring powder
should not be used on any chrome finish, =~ .

Those of us who have worked with FLAIR during its
development have found it a fascinating  appliance.
Thats why we're confident that homemakers will find
FLAIR doing wonderful and exciting things for them—

that it will really give both their cooking and their '

kitchens new convenience, new beauty and new flair.

LUCK IS GENERALLY GOOD PLANNING CAREFULLY

CARRIED OUT.
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CUSTOMER CONTACT SITUATION NO:'9
' | SPECIAL CUSTOMERS '

Cy Young likes to tell of the custom built radio set his
Father-in-law bought and his reactions to being con-

sidered a special customer of the radio builder, Back in -

the days when short wave was just reaching comfort-
ably ‘to England, Italy and Germany, this radio was
advertised through a direct mail campaign to selected
persons in different locals of the country. The buyer
had his choice of sets and a choice of cabinets. Because
of the Special Customer appeal of the letter and because

Cy’s Father-in-law liked the best in whatever he bought, -
he investigated and found that the radio was all that it

was claimed to be arld about the finest of the time,
After buying and installing the set, Cy’s Father-in-law
received personal letters from the builder requesting
reports on the performance of the radio, To letters sent
to the builder, personal replies were received, There is
no doubt but that all customers of the concern were
likewise made to feel they were special customers and,

although all were on the same plane, each felt good be- .
cause of the implication that he was a special customer,

Cy says that this taught him a lesson which has helped

immeasurably in his success as a serviceman. He never

tries to convey the impression that he is on the premises
to do a good job and then hutry on to the next call, In
some manner he tries to make each customer feel that

he ‘ot ‘she’is a-special ‘customer and that he is in me
kind of alliance with them to make the product perform
just'a little bit better than customary, ~ ., % 3 ;

© In so doing, Cy found that he became the personal
friend of many of his service customers who often called
him by his nickname and.requested his service;‘Cy -
says that it's pretty hard to find 4 belligerent customer.
among your clientele when'you.have them believing
they are your friends and that you want to do.something
special for them. When this customer-serviceman rela-

tionship exists, service problems melt into thir
servicework is more enjoyable. el

- Customers don’t generally mind small bilis, larger
bills they believe are honest ones or bills.where: they
are getting . ittle extra for their money. Oné.of Cy's
secrets is-giving. the . impression that he has performed
just a little more service than shows on the bill. Tt may

_ be just a quick check of another product, a suggestion
- concerning a product’s use or a small adjustment of. an-

other product at the request of the customer.: Cy re-
peatedly stresses cleaning of the product after service
is completed.-All these are fine, says Cy, but you have to
get on the same wavelength with the customer, tune in
on his or her troubles and repair the product $o that
nothing but sweet operating music emerges.’
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R.J.Pflepsen says:

- to the serviceman! For example if-a thermosta ¢ switch :
--is needed for a 1939 Frigidaire Refrlgerator, we: can usually :

dssure the customer of next- day servxce—and the customer

“requirements are handled by,

yiw 4% and our; reputatlon contmues to build us!”
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: : o . St. Cloud, Minnesota:
FRIGIDAIRE e

o Service Dep:
.- Dayton 1, Oble
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can be sure it will fit and work nght' Over 90% of our parts
nearby: anxdan'e District :
. Office and the rest are just ; day away in.Dayton, Ohlo. More
__ than 32,000 parts and accessorie: n ‘st
- . for Frigidaire Apphance owrie
--an appliance of any age makes a &
~us'when, she becomes a prospect foi
‘tional apphance. ‘We've built our reputation on this’ premlse‘

mean no orphans*'
! Satxsfactory service on’
omer think kindly of -
"replacement or addi-;

Pflepsen Refrigeration Co., Inc.
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