% MAGIC CHEE, INC.

PAN PACIFIC DIVISION
INSTALLATION AND SERVICE MANUAL

MODEL NO. 727, 7127wr, P127, P127wr

YOUR RANGE has been designed to give you dependable and economical service. Read these instructions
and suggestions carefully. Keep them for ready reference in the future. You are assured that we have a
continuous interest in the satisfactory operation of your range. Please write us at any time if we can be of
assistance to you.

THE MODEL NUMBER of your range is stamped on the number plate. ALWAYS give this model number
complete with SERIAL NUMBERS in any communication concerning your range.

In any communication please = SERVICE DEPT.

write to the following address: MAGIC CHEF, INC., PAN PACIFIC DIVISION
245 N. VINELAND
CITY OF INDUSTRY, CALIF. 91744
TELEPHONE: (213) 330-6878

ON YOUR ¥MAGIC CHEF RANGE

We guarantes the criginal purchaser of every MAGIC CHEF range that all parts of our manu-
focture ore free from defects in material and werkmanskup, under normal use ond service: our obligation
under this guarantes being limited te exchanging any poart or parfs which moy prove defective within
90 doys from dote of delivery 1o the original puschaser, end which our examination sholl disclose 1o
our satisfoction to be thus defective. This guarantes does net opply to porceloin enamel or other finishes,
any porcelain part appesring to hove defecrs in moterial or werkmonship beyond commerciolly occepted
sfondards, wpon our examinotion and os determined by us, will ba reploced without charge provided
it has nat been subjected to obuse of ony kind ond has not been in use for o period exceeding ninety
days. Operating parts “not of our manuiccture’’ including thermostars, timers, clocks, rotisseries, el
cetera, are subject to no-charge replacement if, when properly adjusred they fail within one year offer

dﬁ“' of range instellation. We will not be responsible for lobor chorges or fransportation charges in-
cidental to the replacement of any port or parts.

Thess guaraniees herein are in lieu of oll other worranties, expressea or implied, ond of all athar
cbligations or liabilities on owr port, ond we neither ozsume nor authorize ony other person o assume
for us other liobility in connection with the sale of MAGIC CHEF ronges,

This guarantes will not apply fo any ronge which has been subject to accident, obuse, misuse, or in-
stalled or subjected to voltoge or circuit characieristies differing from these shown on the sericl plate.

¥MAGIC CHEF

PAN PACIFIC DIVISION

MNa 273



INSTRUCTIONS FOR PROPER ADJUSTMENT & CLEANING

TOP SECTION

1. When range is equipped with coaxial orifices, it is shipped from the factory for use on L.P.
gas. On natural gas, the crifices are to be opened approximately 7/8 of a turn counter-
clockwise to get the proper rate. The flame (primary cone) will be approximately 58 inch
long on natural gas and /2 inch long on L.F.,

2. Air chufters on top burners are to be adjusted so that each cone of the Primary
flame is separate and distinct and appears as illustrated in Pigure &. LEhE
Ajr ghutfers set too far open will cause flame to lift away from burner
head and will be difficult to light. If air shutters are clozed too much
the flame will look hazy and the distinet cones will be missing.

Figure A

3. Top Pilot: Adjust top pilot so that the tip of the flame is just over the edge of the inner cone
and the lighting of top burners is within 4 seconds. See.Number 2 above if lighting ig diffi-
cult.

OVEN SECTION

. To adjust pilot: For adjustment of automatic pilot see separate lighting instructions furnished
by manufacturer of pilot.

Z. To adjust main burner: When oven is equipped with a coaxial orifice it is sent from the
factery for use on L.P. gas. On natural gas the orifice is to be opened approximately 7/8 of
a turn counter clockwise to get the proper rate. The main burner when adjusted to the proper
rate will have a flame {primary cone) approximately 7/16 inch long on natural gas and 38 inch
long on L.F.. The air shutter on the main burners is to be adjusted so that each cone of the
flame is separate and distinct. See Figure A,

IMPORTANT: The thermostat on this range does not have a by-pass setting. It will cycle off
and on at all temperature settings, No by-pass adjustment is necessary.

CLEANING INSTRUCTIONS AFTER RANGE IS IN USE

1. To assist in cleaning the area under the top burners, the main top has been hinged from the
back so it can be raised, Care should be taken during the cleaning operation that you do
not touch the hot pilot shield. Alsc when the cleaning operation is completed be sure the
ilash tubes are all in place.

2. If top burner heads are cleaned with any cleaning compound, care should be taken to see
that all ports are opened up with a tooth pick to insure proper operation. It is especially
impeortant that the lighter ports on the side of the burner head are kept clear.

3. Bpill overs or spotting in oven or broiler are more easily removed if done promptly after
they occur. Never wash procelain while warm, Never use cleaning powder containing
grit or acid.

NOTE: If oven bottom is removed for cleaning or servicing, be sure that oven bottom is locked
in place when it is put back into the range. The front return flange on the oven bottom must
hook under the front support and locked into place to prevent warpage,
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MODELS 721, 727WR, P127, P727wr

WHEN ORDERING PARTS GIVE COMPLETE
MODEL NO. AND SERIAL NO. OF RANGE
AS INDICATED ON NAMEPLATE
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INSTALIATION INSTRUCTIONS FOR 727

1. Cut opening as shown below (Range can be suspended from top flange; no other support
is necessary).

2. Install shut off valve below or to the side of range to make it convenient for service, Shut
off valve should be accessible through drawers or doors that are adjacent to range.

3. Ranges equipped with glass door and a light in the oven will require the installation of
a three prong grounded receptacle directly behind range (for correct location see sketch below

4, Place range in opening and fasten in place. The four screw holes that are to be used to
fasten range in place are located at points A-A, Use No. 8x1 1/4 flat head chrome wood scre

If countertop has overhang,
it must be notched to suit
this dimension. Countertop
- overhang in excess of 1
1 inch will require radius
return to trim of range
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from front face
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/l} to the side of the range. !

TT
l*l

¥ Provide space for service
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e S = - ranges with oven light.
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WARNING: Porcelain Enamel is glass which has been fused to metal. It is throughly inspected
and will give good service if carefully handled, but it is Ireakable and cannot be guarantee
Like all glass or porcelain articles, we cannot replace enamel parts that are damaged after
delivery to carriers except at customer's expense,






ALTERMATE CONSTRUCTION COMSTANT PILOT OVEN BURNER
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k ‘ HARPER-WYMAN COMPANY

"" 930 Morth York Road Hinsdale, lllinois 60521
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