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© Copyright 2012 Prizer –Painter Stoves Works 

INSTALLATION AND USER INSTRUCTIONS 

FOR THE RESIDENTIAL ALL ELECTRIC 

WALL OVEN FOR THE HOME 
THIS APPLIANCE WAS DESIGNED FOR EASE OF INSTALLATION AND OPERATION.  HOWEVER, WE 

RECOMMEND THAT YOU READ ALL SECTIONS OF THIS MANUAL BEFORE YOU BEGIN INSTALLA-

TION.  INSTALLATION IS TO BE PERFORMED BY AN APPROVED ELECTRICIAN OR CERTIFIED IN-

STALLATION TECHNICIAN. THE INSTALLATION CHECKLIST IS INCLUDED AT THE REAR OF THIS 

BOOKLET. 

 

DO NOT REMOVE PERMANANTLY AFFIXED LABELS, WARNINGS OR DATA PLATES FROM YOUR 

APPLIANCE.  THIS MAY VOID THE MANUFACTURER’S WARRANTY AND/OR HINDER EFFECTIVE 

SERVICING AND MAINTENANCE. 

 

THESE INSTRUCTIONS ARE TO REMAIN WITH THE APPLIANCE AND THE CONSUMER IS TO RETAIN 

THEM FOR FUTURE REFERENCE.  

Do not store or use gasoline or other flammable vapors and liquids in the vicinity of this 

or any other appliance. 
 

WHAT TO DO IF YOU SMELL WIRE BURNING 

Do not try to light any appliance 

Do not touch or activate any electrical switch 

Please disconnect the unit by turning off the circuit breaker or fuse 

If smell continues or increases please contact the fire department 

 

Installation and service must be performed by a qualified installer, service agency. 

DANGER 

ELECTRICAL SHOCK HAZARD 
To avoid risk of electrical shock, personal injury; verify the unit has been properly grounded in accordance with 

local codes, with National Electric Code (NEC) , ANSI/NFPA 70 or updated edition  

WARNING!:  If the information in this manual is not followed exactly, 

 a fire or explosion and or shock may result causing property damage, personal 

injury or death.  

FOLLOW ALL NATIONAL ELECTRICAL CODES, STATE AND OR LOCAL 

CODES THAT DO APPLY TO ELECTRICAL APPLIANCE.  
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We believe that our success can only be measured by the continuing success of our custom-

ers.  We achieve customer satisfaction by ensuring that each of our employees understands, 

meets and exceeds customer expectations.  We establish and maintain an environment that 

encourages all employees to pursue continuous improvement in quality and productivity. 

 

Our quality policy is monitored by the highest levels of management. 

 

We hope you  enjoy your new appliance and we THANK YOU again for believing in our 

product as much as we do. 

 

The staff and team at Big Chill! 
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......to the exciting world of Big Chill cooking!  You have purchased one of the finest appliances available for 

home use, which shows that you take cooking seriously. As the owner of a new Big Chill appliance you can look 

forward to years of cooking enjoyment.  You will prepare meals with the speed and accuracy of a professional chef 

right in your own kitchen!  All equipment is designed and manufactured to the highest quality standards in the 

industry specifically to meet the needs of the world’s most demanding chefs:  you.  From simmering to sautéing, 

baking and broiling these versatile appliances provide the flexibility you need in any cooking application.  What’s 

more, this high quality, high-performance appliance is backed by our professional service network from coast to 

coast  to provide you with quick, competent technical service should the need arise.  Please take a few moments 

now to fill in the information below for your future reference.  In the event you require parts or service, this infor-

mation will be needed to ensure you receive the highest quality service we can provide. 

 

WELCOME! 

NOTE:  WARRANTY SERVICE MUST BE PERFORMED BY AN AUTHORIZED SERVICE AGENT.  YOU 

MAY REQUEST WARRANTY SERVICE BY CALLING 877-842-3269. 

 

 

  

DATE OF PURCHASE  

  

DEALER’S NAME  

  

DEALER’S ADDRESS  

  

DATE OF INSTALLATION  

  

INSTALLER’S NAME  

  

INSTALLER’S ADDRESS  

  

MODEL NUMBER  

  

SERIAL NUMBER  
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8. Do not store items of interest to children near 

the appliance.  Children, as well as adults, 

should never be allowed to sit, stand, or climb 

on any part of the appliance.  Serious injury 

may occur. 

9. Do not use water on grease fires.  Never pick 

up a flaming pan.  It is recommended you pur-

chase a multi-purpose dry chemical or foam-

type fire extinguisher for your home.  Store it 

in close proximity to your appliance. 

10. For your safety, never use your appliance or 

any other cooking appliance as a space heater 

to warm or heat the room. 

11. All local and national codes and ordinances 

must be observed.  Installation must conform 

with local codes. 

12. In Canada: Installation must be in accordance 

with the current local codes.   

13. To avoid personal risk or injury, this unit re-

quires two or more personnel when lifting, 

handling, or moving this appliance. Do not use 

the handle or oven door to lift the oven.  Re-

move door before installation to ensure no 

damage is resulted in lifting of the oven. 

14. Wear proper apparel, loose fitting  or hanging 

garments should never be worn while using 

this appliance. 

15. Placement of Oven Racks– Always place oven 

racks in desired position while oven is cool. If 

racks must be moved while hot, do not let pot 

holder contact heating element in oven. 

       To avoid personal injury or property damage,  

       please read and follow these important safety  

       precautions. 

 

1. Before any maintenance or repairs are per-

formed, disconnect the appliance from the elec-

tric supply. 

2. Your appliance should be installed by a quali-

fied electrician installation technician.  Have 

the technician show you the exact location of 

the circuit breaker /and or fuse on the incoming 

electrical panel so you know how to turn off 

the electricity if necessary. 

3. In the event of a power failure, the unit will 

shut off, do not attempt to operate the appli-

ance. 

4. Do not attempt to repair or replace any part of 

this appliance unless specifically instructed to 

do so by this manual.  In-warranty service must 

be performed by an authorized service agency. 

5. Do not store flammable materials on or near 

the appliance.  Keep the appliance area clean 

and free of combustible materials, gasoline and 

other flammable vapors and liquids.  A check 

before each use to determine that no hazardous 

materials are in the area is recommended. 

6. The push-to-turn control knobs on this appli-

ance are designed to be child-safe, however, 

not a guarantee of operation.  Children should 

not be left alone or unattended in the kitchen 

while the appliance is in use. 

7. The ventilation and flue ways of this appliance 

must remain unobstructed at all times.   

 

SAFETY INSTRUCTIONS 

WARNING! 

Never cover any slots, holes or passages in the oven bottom or cover an entire rack with materials 

such as aluminum foil.  Doing so blocks air flow through the oven.  Aluminum foil linings may also 

trap heat, causing a fire hazard. Also be careful to not have Aluminum foil or meat probes come in 

contact with heating elements, this can cause a electrical shock or personal injury and  damage the 

heater elements. 
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SAFETY INSTRUCTIONS 

WARNING! 
Never operate this appliance during power 

failure. 

The use of cabinets for storage above the oven 

may result in a potential fire or burn hazard. 

The misuse of the oven door; sitting, stepping, 

or leaning on, can result in hazards or injuries 

and damage to the product and or user. 

Do not use commercial oven cleaners inside 

the oven.  The use of these cleaners can result 

in hazardous fumes or may damage the porce-

lain oven cavity. 

Use only dry, sturdy pot holders.  Damp tow-

els or pot holders can create steam and/or ig-

nite. 

Do not drape towels or materials on oven 

doors.  These articles may ignite. 

Always avoid reaching into the oven top to 

add or remove food.  Utilize the motion of the 

oven racks and handle with care. 

Always follow food manufacturers instruc-

tions for food handling and preparation. 

OVEN WILL GET HOT!  Never touch the 

inside of the oven cavity or oven element/

burner when in operation.    As with any cook-

ing appliance, surfaces will get hot.  Personal 

injury or harm may occur. 

  Never touch the inside of the oven cavity or 

oven element/burner when in operation. As 

with any cooking appliance, surfaces will get 

hot.  Personal injury or harm may occur. 

Use care when opening Door—let hot air or 

steam escape before removing or replacing 

food. 

Do Not Heat Unopened food containers-build-

up of pressure may cause  container to burst 

and result in injury. 

Keep Oven vent ducts unobstructed.  
  

 
  

 

To Prevent Fire and Smoke Damage 

 
Be sure all packing materials are removed 

from the appliance. 

Keep area around appliance free and clear of 

all combustible materials, gasoline, and other 

flammable vapors. 

Many aerosol spray cans be explosive when 

exposed to heat— Do not store near appliance. 

Many plastics are vulnerable to heat—Do not 

store near appliance. 

Combustible items like paper, and plastic, can 

ignite or metals can heat up when exposed to 

heat can burn and cause harm—Do not pour 

spirits over hot foods.  Do not leave the oven 

unattended when in operation. 

 

In Case Of Fire 
 

Turn off appliance and any ventilation if in use 

to avoid spreading the flames. 

Smother fire or flame by closing the door. 

Do not use water on grease fires.  Use baking 

soda, a dry chemical, or a foam fire extin-

guisher. 

Grease is flammable and should be handled 

with caution.  Let grease cool before remov-

ing.  Wipe up all spills and accumulations of 

grease when cool to the touch. 

DO NOT TOUCH HEATER ELEMENTS OR IN-

TERIOR SURFACES OF OVEN. Heating elements 

may be hot even though they are dark in color. Interior  

surfaces of an oven cavity become hot enough to cause 

burns. During and after use, do not touch the surface of 

unit. Until unit has sufficient time to cool. Other sur-

faces of the appliance may become hot enough to cause 

a burn– among these surfaces are for example oven vent 

openings and surfaces near these openings , oven doors 

and windows of the oven door. 
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BIG CHILL WALL OVEN - 30

 

Cut Out Dimensions of 30” Wall Oven 
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UNPACKING 

 

1. Check the package for damage.  If any 

damage is visible you should mark the bill 

of lading you sign that there may be con-

cealed damage. 

2. Ensure the container is upright.  If the con-

tainer is not upright major damage can oc-

cur to your appliance.  Thoroughly inspect 

your appliance for damage.  If damage is 

discovered, do not refuse delivery.  Con-

tact the dealer and file appropriate freight 

claims.  Save all packaging material.  Do 

not contact the manufacturer.  Your appli-

ance was shipped from the dealer you pur-

chased it from.  Shipping damage claims 

are to be resolved between the customer, 

shipping carrier and dealer.  The manufac-

turer may assist in resolving any such 

claims, but such assistance does not relieve 

you of your responsibility. 

3. Move the container as close to its installa-

tion location as possible.  This will reduce 

moving and handling your appliance once 

it is out of its shipping container. 

4. Cut the straps holding the carton to the pal-

ette.  Lift the box directly up and off the 

appliance.  Do not use a hammer.  Do not 

cut the carton with a razor, utility or box 

cutting knife. 

5. Remove and unpack any accessories 

shipped with your appliance. Make sure no 

hardware or accessories are left to be dis-

posed of unintentionally. 

 

INSTALLATION 

 

CAUTION! 
 

Each appliance shall be located with re-

spect to building construction and other 

equipment to permit access to the appli-

ance.  Such access and clearance is neces-

sary for cleaning and servicing. 

Due to its size and weight, a rolling lift 

jack, air sled or pallet jack should be used 

to move the appliance into position. 

Do not push against the edges or sides of 

any appliance in an attempt to slide it into 

position.  Although all metal parts are de-

burred during the manufacturing process, 

serious injury could occur if the appliance 

were to move suddenly while being posi-

tioned.  We recommend you use gloves 

during the installation process. 

Do not use the kick panel or oven door or 

control panel as a  handle to push or pull 

the appliance into position. 

For optimum performance the appliance 

should be leveled during installation. A 

carpenter type level should be placed on 

the unit three ways:  side to side; front to 

back; diagonally. 
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ELECTRICAL CONNECTIONS  
1. The installation of this appliance must con-

form with all applicable local codes. In the 

absence of local codes, the installation must 

conform to the latest level of the National 

Electrical Code (NEC), or NFPA 70. In Can-

ada, the installation must be in accordance 

with the current CSA C22.1.  

2. This appliance can be configured to work 

with 208,220,240 volt single phase 60Hz 

power.  

3. The unit is to be wired directly to the termi-

nal block, the terminal block has a 

L1,L2,N,G configuration..  

4. If the current power is a 3 wire system it will 

be required to place a jumper wire from the 

ground to neutral location on the terminal 

block.  

 

 

 

 
 

 
 

INSTALLATION 
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BEFORE YOU TURN IT ON…. 

As part of the installation protective plastic 

wrappers on stainless steel surfaces should 

be removed.  These wrappers must be re-

moved before operation. 

New appliances are wiped clean with vari-

ous cleaners and solvents to remove visi-

ble signs of dirt, oil and grease before 

leaving the factory.  After installation, per-

formance checks and adjustments, the ap-

pliance should be allowed to heat to burn 

off any such oils from internal parts.  The 

presence of such coatings is normal as part 

of the manufacturing process.  Follow the 

Oven Burn-Off Procedure in the Care and 

Maintenance section of this booklet.   

Removable parts should be washed with 

hot soapy water, well rinsed and wiped 

dry. 

Complete and mail your Performance 

Checklist to validate your warranty. 
 

OVEN ELEMENT 

Before turning on your oven for the first 

time perform the Oven Burn-Off Proce-

dure in the Care and Maintenance section 

of this booklet.  Remove the broiler pan, 

oven racks, rack guides, and wash them 

with hot soapy water.  Thoroughly rinse 

and dry items and replace them.  To light 

the oven push in and turn the oven knob 

counter clockwise to the temperature set-

ting you wish to cook at - 150ºF to 500ºF.   

Allow the oven to pre-heat at least 10 min-

utes before turning on the convection fan. 

Allow the oven to pre-heat 20 - 30 minutes 

to be fully to temperature for baking. 

Never place any pan or food for baking 

directly on the bottom of the oven.  Al-

ways use a rack in at least the lowest posi-

tion. 

Center pans on the rack for best hot air 

circulation around the food.  If using mul-

tiple pans and the convection fan leave at 

least one inch of space between them. 

Never let food come in contact with inter-

nal oven surfaces. 

Your oven is not a storage compartment.  

Do not place food or articles in the oven 

when you are not using it. 

 

OVEN BROILER 

Remove everything from the oven racks.    

Push in and turn the oven thermostat knob 

counter clockwise to the broil “BR” posi-

tion. 

Properly position the rack and the food 

you will broil to the correct distance from 

the broiler.  

Once the broiler reaches proper tempera-

ture it will cycle on and off. 

It is not necessary to pre-heat the broiler 

prior to use. 

The oven element and broiler will not op-

erate at the same time with the mechanical 

control. 

Do NOT use the convection fan while 

broiling. 

 

FULL EXTENSION RACK 

Oven comes standard with one full exten-

sion rack per cavity  This allows you to 

pull out the rack 100% from the oven cav-

ity for easier loading and unloading of 

large items. 

This rack is originally located on the bot-

tom position of the rack guides. 

This rack can be moved to the other posi-

tions of the rack guides at your conven-

ience. 

 

 

 

 

OPERATION 
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      To remove rack : 

This should only be performed when the 

oven is cool and the rack is empty. 

Push the rack fully into the oven. 

Grasp the slides on each side of the rack 

and lift the front up slightly. 

Pull the rack towards you evenly.  There is 

a tab at the rear of each slide positioned 

over and under the rack guide wire. 

Once removed the extension rack can be 

placed at another rack position by revers-

ing the process. 

       To replace rack : 

Grasp the slides on each side of the rack.  

The slides should be fully closed during 

this procedure.  If extended, they can be 

closed by standing the back end of the rack 

on the floor. 

With the rack angled upwards, insert the 

top tab over the rack guide position you 

wish to use.  Tilt down slightly so the bot-

tom tab can be under the wire. 

Push back evenly.  If you do not push 

evenly the slide may bind until you 

straighten it out. 

When the rack is pushed all the way back, 

there is a hook at the front of each slide 

that must go over the front edge of the rack 

guide wire to lock everything into posi-

tion. 

 

OPERATION 

WARNING 

Do not put your face near the infrared 

elements. The elements produce a intense heat.  

Open the door only to insert or remove food. 

NEVER use this appliance as a space heater 

to heat or warm the room.  Doing so may 

result in overheating of the oven. 

WARNING 

Never cover any slots, holes or passages in the 

oven bottom or cover an entire rack with any 

material, such as aluminum foil. Doing so 

blocks airflow through the oven.  Aluminum 

foil linings may also trap heat creating a fire 

hazard. 
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BODY 

All stainless steel and painted parts should 

be cleaned regularly with hot soapy water. 

Commercially available stainless steel 

cleaners may be used on stainless steel.  

Be sure to follow manufacturer’s instruc-

tion for use. 

DO NOT use steel wool or metal pads or 

other abrasive cleaners.  These surfaces are 

painted or polished and using these prod-

ucts will scratch and damage your finish. 

In extreme conditions use a cloth soaked in 

hot water to sit on the soiled area to soften 

the residue and allow it to be safely 

cleaned off.  LIGHT scraping with a rub-

ber or nylon spatula may be used to finish 

lifting residue off. 

Do NOT use a metal knife, spatula or 

similar or any metal tool to scrape these 

surfaces. 

Do NOT permit citrus or tomato juices to 

sit and dry on these surfaces.  Wipe such 

spills immediately.  Citric acid will dis-

color stainless steel. 

OVEN 

The oven interior is coated with porcelain 

enamel.  It may be cleaned by using com-

mercially available oven cleaners. 

Be sure to follow manufacturer’s instruc-

tions for use. 

Insure the cleaning chemical does not 

come in contact with any painted surfaces 

on your appliance. 

You may want to line your floor with sev-

eral layers of newspaper to catch any drips 

or run-off of cleaning chemicals. 

NEVER use ammonia to clean a warm or 

hot oven.  Be sure to well ventilate the 

area. 

Baked on spills may be loosened with a 

nylon pad or household cleaner. 

DO NOT use steel wool or metal pads to 

clean the interior oven surface.  They may 

damage or scratch off the enamel coating. 

The door window may be safely cleaned 

with the same methods. 

Do not rub or scrub on the door gasket ma-

terial.  Damage to the material or the door 

seal may occur. 

Oven racks and side wall rack guides may 

be removed for cleaning.  If they fit, they 

are safe to run through your dishwasher. 

The convection oven fan must be cleaned 

periodically of any food or food particles.  

Grease build-up may be cleaned with com-

mercial cleaners.  Use caution not to cut 

your self on the edges of the fan blades. 

Do not try and clean the infrared broiler 

surface, permanent damage may occur. 

 

 

CLEANING 
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OVEN 

Oven may make banging noises as it heats 

and cools.  This is a normal condition.  

Pre-heat the oven thoroughly before use 

(20-30 minutes). 

Never use foil to line the oven bottom or 

oven racks.  This will block the heat flow 

and can create a hazard. 

Never place anything directly on the bot-

tom of the oven cavity.  This obstructs the 

airflow and will cause uneven results. 

Place items on oven racks evenly and cen-

tered for even baking. 

When loading the oven, work as quickly as 

possible to prevent loss of heat. 

When practical, start cooking the lowest 

temperature product first and gradually 

work up to the higher temperatures. 

Leave a minimum of one inch between 

pans on the same rack for even baking. 

Roast meat with the fat side facing up for 

self-basting and minimal shrinkage. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CONVECTION OVEN 

As a general rule, the temperature should 

be reduced 25ºF to 50ºF from that used in 

a standard/conventional oven.  Cooking 

time may also be shorter.  We suggest 

closely monitoring the first batch of each 

product prepared. 

Cooking times and temperatures will vary 

depending upon such factors as size of the 

load, temperature, mixture of products 

(particularly moisture) and density of 

products. 

Keep a record of the times, temperature 

and load sizes you establish for various 

products.  Once you have determined 

these, they will be similar for succeeding 

loads. 

Center pans on racks and load each shelf 

evenly to allow for proper air circulation 

within the cavity. 

When baking, weigh or measure the prod-

uct in each pan to assure even cooking. 

Muffin pans should be placed in the oven 

back to front or with the short side of the 

pans facing the front.  This results in the 

most evenly baked product. 

When re-thermalizing frozen casseroles, 

preheat the oven 100º over the suggested 

temperature.  Return the cooking tempera-

ture to the normal setting once the oven is 

loaded.  This will help compensate for the 

introduction of a large frozen mass into the 

cavity. 

 

 

 

 

HELPFUL HINTS 
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HELPFUL HINTS 

You may find that your new oven cooks differ-

ently than the one replaced.  Use your new oven 

for a few weeks to become more familiar with 

the unit.  Do not use thermostats such as those 

found in grocery stores to check your oven tem-

peratures.  These thermostats may vary by 40 

degrees or more. 

 

 

THERMAL vs. CONVECTION           

BAKING 

 

Thermal baking refers to the use of tradi-

tional heat circulation by means of natural air 

flow-fan not turned on.  In thermal baking, 

heat is emitted by a element below the oven 

cavity. The heat rises through the oven cavity 

and is transferred to the food and oven inte-

rior. The continuous supply of heat from the 

element causes the heated air to circulate 

within the oven. 

 
 

A convection oven is equipped with a motor-

driven fan usually located at the rear of the 

oven cavity.  This fan circulates heated air 

within the oven resulting in even heat 

distribution and a consistent temperature 

throughout the cavity.  Convection ovens can 

handle larger loads than standard ovens with 

a high degree of consistency.  In a convection 

oven, cool air is replaced by hot air quickly 

and consistently, providing better browning 

of baked goods and poultry.  Meats are seared 

and self-basted, resulting in more flavor and 

less shrinkage as well as quicker cooking 

times. 
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HELPFUL HINTS 

 Problems/Solutions 

If cakes are dark on the sides and not done 

in the center - Lower oven temperature 

If cakes edges are too brown - Reduce 

number of pans or lower oven temperature 

If cakes have light outer color - Raise oven 

temperature 

If cake settles slightly in the center - Bake 

longer or raise oven temperature slightly.  

Do not open the doors too often or for 

long periods of time 

If cake ripples - Overloading pans or bat-

ter is too thin 

If cakes are too coarse - Lower oven tem-

perature 

If pies have uneven color - Reduce number 

of pies per rack or eliminate use of bake 

pans 

If cupcakes crack on top - Lower oven 

temperature 

If meats are browned and not done in the 

center - Lower oven temperature and roast 

longer 

If meats are well done and browned - Re-

duce cooking time 

If meats develop a hard crust - Lower oven 

temperature 

If rolls have uneven color - Reduce the 

number or size of pans 
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HELPFUL HINTS 

 

Suggested Broiler Settings  

What How Where Temp Time 

Steak Rare Top Rack High 6-8 minutes/side 

 Medium Middle Rack High 8-10 minutes/

side 

Hamburger Medium Top Rack High 6-8 minutes/side 

 Medium-Well Middle Rack High 8-10 minutes/

side 

Fish 1” thick Middle Rack Medium-High 10-15 minutes 

 1/2 “ Thick Top Rack Medium-High 8-10 minutes 

Chicken Boneless Breast Middle Rack Medium 15 minutes/side 

 Leg & Thigh Lower Rack Medium 25 minutes/side 

Garlic Bread  Lower Rack Medium 3-5 minutes 
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OVEN BURN-OFF PROCEDURE 

As part of installation protective plastic 

wrappers on stainless steel surfaces should 

be removed.  These wrappers must be re-

moved before operation. 

New appliances are wiped clean with vari-

ous cleaners and solvents to remove visi-

ble signs of dirt, oil and grease before 

leaving the factory. 

Before turning on your oven for the first 

time, remove the broiler pan, oven racks, 

and rack guides and wash them with hot 

soapy water.  Thoroughly rinse and dry 

items and replace them. 

During initial start-up, after all perform-

ance checks and adjustments, the oven 

should be allowed to heat to burn off any 

oils or solvents from internal parts. The 

presence of such coatings is normal as part 

of the manufacturing process. 

Follow the user instructions to turn on the 

oven.  Once the unit is on set the tempera-

ture adjustment to 300º. 

Allow the oven to pre-heat at least 10 min-

utes before turning on the convection fan. 

After approximately 30 minutes increase 

the temperature setting to 450º and allow 

to heat for another hour. 

During this process a strong odor and/or 

some smoke may be observed as any oils 

and solvents on internal parts are burned 

off.  This is the primary reason for the 

burn-off process.  

 

CARE AND MAINTENANCE 

REPLACING OVEN LAMPS 

 

Your oven comes with either one or two oven 

lights.  When changing a burned out lamp it is 

necessary first to insure the oven is cool.  

Grasp the clear globe lens and turn counter 

clock-wise to loosen.  Replace the burned out 

lamp with a 40 watt Appliance style bulb only.  

Do not use normal lamp bulbs - they are not 

suited for the higher temperatures of your 

oven.  Replace the clear globe. 
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TROUBLESHOOTING 

PROBLEM SOLUTION 

Oven will not turn on Check to see if the breaker/fuse is tripped. Re-

set breaker. If occurs more than once during a 

baking cycle. Call for service 

If unit is on and no heat is being produced. Check to make sure that the beaker is fully 

seated in the on position. If continues call for 

service. Turn unit of at the breaker. 

Oven light not on Ensure the oven is plugged in and the breaker 

or fuse has not tripped. 

Change light bulb - 40 watt Appliance only. 

Convection fan doesn’t turn Ensure the oven is plugged in and the breaker 

or fuse has not tripped. 

Call for service. 
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WHAT IS NOT COVERED? 

This Limited Warranty is the sole and exclusive warranty provided for the Product and extends only to 

original retail purchasers in the continental United States and Canada.  This Limited Warranty is not 

transferable to any subsequent purchasers or users.  If any implied warranties arise under any applicable 

law (including, but not limited to, implied warranties of merchantability and fitness for particular pur-

pose), then the duration of those implied warranties will last only as long as the express warranties stated 

above.  Big Chill will not under any circumstances be liable for any special, indirect, incidental or 

consequential damages of any kind, including but not limited to loss of business or profits, loss of 

use, or installation or removal costs.  Nor will Big Chill be responsible for any shipping costs related to 

the repair or replacement of any Product under this Limited Warranty.  Some States do not allow the ex-

clusion or limitation of incidental or consequential damages or limitations on how long implied warran-

ties last, so the above limitations may not apply to you. 

This Limited Warranty does not apply to commercial usage or to any Products installed in any non-

residential settings such as day cares, bed and breakfasts, hotels, nursing homes, churches, etc.  This Lim-

ited Warranty also does not cover, and specifically excludes, chipping porcelain, calibrations and normal 

adjustments after installation and setup, burner adjustments, normal care and maintenance, cleaning of 

parts, shipping damage, discoloration of the griddle, rust, gasket materials, ceramic materials, and fuses.  

Additionally, there is no warranty coverage for any Products that fail or have been damaged due to altera-

tions or modifications; abuse; misuse; neglect; improper installation, instruction, handling, operation, 

maintenance or storage; accidental or intentional damage; normal wear and tear; unauthorized service or 

repairs, including unauthorized adjustments or calibrations performed on the Product; damage from natu-

ral disasters, fires, floods, earthquakes or other acts of God; loss of electrical power to the Product for any 

reason; alteration for outdoor use; damage due to the use of harsh chemicals (e.g., cleaning products im-

properly applied); or any other circumstances beyond Big Chill’s control.  This Limited Warranty is also 

invalid if the original factory installed serial number has been altered or removed from the Product. 

The Purchaser is responsible for proper installation and normal care and maintenance of the Product.  

This warranty gives you specific legal rights, and you may also have other rights which vary from State 

to State. 

 

OBTAINING WARRANTY SERVICE 
All warranty claims must be reported to Big Chill, P.O. Box 892, Boulder, CO  80306 prior to the expira-

tion of the applicable Warranty Period.  If a warranty claim relates to cosmetic parts, any such claim must 

be reported to Big Chill within seven (7) calendar days after the Product has been delivered.  The pur-

chaser must call the factory at the toll free 877-842-3269 to report a warranty claim or to obtain informa-

tion about warranty service.  If any warranty claim is not submitted as required by this Limited Warranty, 

any such claim will be invalid and will not be honored.  At the time the warranty claim is made, the pur-

chaser must provide the model number of the Product, the serial number of the Product, proof of delivery, 

a description of the claimed defect, and proof of purchase of the Product, including the original retail re-

ceipt or invoice to establish the Warranty Period.  Big Chill must also be given an opportunity to inspect 

any defective Product. 

All warranty repairs must be performed by a factory authorized service agent.  Service will be provided 

during normal business hours.  The purchaser will be responsible for any labor performed at overtime or 

premium rates.  The purchaser is also responsible for making the Product accessible for service.  

 

WARRANTY 
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WARRANTY 

WHAT IS COVERED? 

Big Chill provides the following limited warranties to the original retail purchasers of Products sold 

and installed in the continental United States and Canada on or after February 22, 2002: 

Initial Seven (7) Day Limited Warranty.  Big Chill warrants that all cosmetic components of its Products 

will, under normal use and service, be free from defects in materials and workmanship for a period of seven (7) 

calendar days from the date of delivery (the "Warranty Period") to the original retail purchaser.  For purposes of 

this Limited Warranty, cosmetic components include top grates, ring grates, plate rail, kick panel, body sides, 

glass, control panel, door panel, back guards, oven seals, light bulbs, and enameled parts.  All warranty claims 

for cosmetic items must be reported immediately within seven calendar days of delivery or such claims will not 

be honored.  Please refer to your installation checklist to activate your limited warranty. 
One (1) Year Limited Warranty.  Big Chill warrants that all functional components (except cast 

iron burner tops) of its Products will, under normal use and service, be free from defects in materials 

and workmanship for a period of one (1) year from the date of delivery (the "Warranty Period") to the 

original retail purchaser.  For purposes of this Limited Warranty, functional components include all 

components of the Product other than the cosmetic components covered by the initial seven day lim-

ited warranty and the cast iron burner tops covered by the 10 year limited warranty.  Floor models are 

not covered under the One (1) Year Limited Warranty but are covered by a Ninety (90) Day Labor 

and One (1) Year Limited Parts Warranty with proof of date of install and a completed Installation 

Checklist.  Demonstration units are not covered under the One (1) Year Limited Warranty.  Please 

refer to your installation checklist to activate your limited warranty.  Failure to send a complete and 

accurate copy of the installation checklist within 15 days of installation will invalidate your lim-

ited warranty. 
Ten (10) Year Limited Warranty. Big Chill warrants that all functional components of its cast iron 

burner tops will, under normal use and service, be free from defects in materials and workmanship 

for a period of ten (10) years from the date of delivery (the "Warranty Period") to the original retail 

purchaser.  Please refer to your installation checklist to activate your limited warranty.  Failure to 

send a complete and accurate copy of the installation checklist within 15 days of installation 

will invalidate your limited warranty. 

If any Product fails to comply with the foregoing Limited Warranties during the applicable Warranty 

Period, Big Chill will, at its option, either (i) pay the reasonable labor and material costs to have the 

Product repaired by a factory authorized service agent; (ii) replace the Product or defective compo-

nent of the Product; or (iii) if in Big Chill’s sole judgment circumstances are such as to preclude the 

remedying of any breach of warranty by repair or replacement, then Big Chill will refund the pur-

chase price paid by the original purchaser.  All repairs or replacement service must be performed by a 

factory authorized service agent.  Additionally, all Products must be accessible for service in the 

home and must be accessible via public highways within 100 miles roundtrip of a factory authorized 

service agent.  The purchaser will be responsible for the cost of additional mileage, non-standard ser-

vice and special equipment to remove the Product for service so that there is accessibility on all sides 

of the Product. 

The repair or replacement of the Product or the return of the purchase price will be the purchaser's 

sole and exclusive remedy for any breach of this Limited Warranty or any other claim with respect to 

the Product, including those claims based on contract, warranty, or tort.  In no event will Big Chill’s 

liability for any defective Product exceed the purchase price thereof.  This exclusive remedy will not 

be deemed to have failed of its essential purpose so long as Big Chill is willing and able to repair and/

or replace defective Products in the manner prescribed herein or to provide a refund if, in Big Chill's 

sole judgment, repair or replacement is not feasible or appropriate under the circumstances. 
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This checklist has been developed to assure proper installation of your appliance 

To validate your warranty you must mail or fax this form and a copy of your receipt to: 

Warranty Department, Big Chill, PO Box 892, Boulder, CO  80306, Fax (720) 565-0650 

 

 Customer Information (Please Print)   Product Information (Please Print) 

 

Name:________________________________________ Model No: ________________________________ 

 

Address: ______________________________________ Serial No: _________________________________ 

 

City: _________________________________________ Purchase Date: _____________________________ 

 

State: _________________________________________ Installation Date: ___________________________ 

 

Zip Code: ______________________________________ Installer’s Name: ___________________________ 

 

E-mail: _______________________________________ Company: _________________________________ 

 

Telephone: _____________________________________ Telephone: ________________________________ 

 

CHECK ALL THAT APPLY 

 

Appearance and Aesthetics Electrical Connection 

Exterior  Correct voltage 

Top section  Grounded outlet 

Oven interior  Polarized outlet 

Broiler pan set  No GFCI 

 

Installation  ELECTRICAL VOLTAGE 

Proximity to cabinets  Verify Voltage____________ 

Level  Label of circuit breaker 

Backguard in place  Power cord 600vac Rated Copper 

Ventilation system   

Read User Manual   

Review safety instructions  

 

Controls  Oven Door 

Oven knobs  Alignment 

Thermostats  Door seal 

Convection oven fan & switch Hinges 

Oven light switch 

Oven light switch 

 

 

 

 

 

 

Save all information, Provide manual and information to Local  Electrical Inspector if requested 

 

PERFORMANCE CHECKLIST 

CUSTOMER COPY 
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This checklist has been developed to assure proper installation of your appliance 

To validate your warranty you must mail or fax this form and a copy of your receipt to: 

Warranty Department, Big Chill, PO Box 892, Boulder, CO 80306, Fax (720) 565-0650 

 

 Customer Information (Please Print)   Product Information (Please Print) 

 

Name:________________________________________ Model No: ________________________________ 

 

Address: ______________________________________ Serial No: _________________________________ 

 

City: _________________________________________ Purchase Date: _____________________________ 

 

State: _________________________________________ Installation Date: ___________________________ 

 

Zip Code: ______________________________________ Installer’s Name: ___________________________ 

 

E-mail: _______________________________________ Company: _________________________________ 

 

Telephone: _____________________________________ Telephone: ________________________________ 

 

CHECK ALL THAT APPLY 

 

Appearance and Aesthetics Electrical Connection 

Exterior  Correct voltage 

Top section  Grounded outlet 

Oven interior  Polarized outlet 

Broiler pan set  No GFCI 

 

Installation  ELECTRICAL VOLTAGE 

Proximity to cabinets  Verify Voltage____________ 

Level  Label of circuit breaker 

Backguard in place  Power cord 600vac Rated Copper 

Ventilation system   

Read User Manual   

Review safety instructions  

 

Controls  Oven Door 

Oven knobs  Alignment 

Thermostats  Door seal 

Convection oven fan & switch Hinges 

Oven light switch 

Oven light switch 

 

 

 

 

 

 

Save all information, Provide manual and information to Local  Electrical Inspector if requested 

 

PERFORMANCE CHECKLIST 

MAIL-IN COPY 


