
Never use an old connector when installing a new range. If the hard piping method is used, you
must carefully align the pipe; the range cannot be moved after the connection is made. To prevent
gas leaks, put pipe joint compound on, or wrap pipe thread tape with Teflon* around, all male
(external) pipe threads.
*Teflon: Registered trademark of DuPont

Install a manual gas line shut-off valve in the gas line in an easily accessed location outside of the
range. Make sure everyone operating the range knows where and how to shut off the gas supply
to the range.

Connect flexible metal appliance connector to the adapter on the range. Position range to permit
connection at the shut-off valve.
When all connections have been made, make sure all range controls are in the off position and
turn on the main gas supply valve.

Use a liquid leak detector at all joints and connections to check for leaks in the system.

Use a product specifically manufactured for leak detection. Leak testing of the appliance shall be
conducted in accordance to the manufacturer’s instructions.
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INSTALLATION Gas connection

The appliance must be connected to the type of gas shown on the rating plate
of the appliance.

The gas supply line must be at least a 1/2 inch pipe.

On all pipe joints use sealing compound that does not react to propane gas.

Check gas leaks by using a liquid leak detector.

Do not use an open flame

INSTALLER

Leave this manual with the appliance and advise
the customer to keep it for future reference.

Inform the consumer of the location of the
gas shut-off valve.

NOTE : Propane gas cylinders must never be
located inside your home.
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The burners on the stoves of the "La Cornue" line are fitted with safety thermocouples: should a
burner extinguish, the gas supply to this burner is automatically cut off.

1.1. Electric Oven

— Check “oven / baking stone ”  selector (E) is on the
“oven” position (to the left).

— Set the oven thermostat (F) to the desired
temperature setting. The green indicator light goes on.

After use, turn thermostat  to "0". 

1.2.  Baking  stone fonction (sold separatly):

The “baking stone” option includes:
an oven-proof stone, a 3,000 Watt electric element and a
stainless steel “bread server”.

To turn on your “baking stone”, follow these instructions:
- Remove the socket cover at the back of the oven meant

to receive the “baking stone” electric element.
- Plug the heating element in its socket.
- Place the grill-tray on the second shelf-level, then place

the stone on the grill.

- Preheat the oven by turning the selector (E) on the
“oven” position (to the left) and the thermostat (F) to
about 440°F. After 15 to 20 minutes preheating, turn the
selector to the right on the “baking stone”
position and begin to bake.
or

- Turn the selector (E) on the “baking
stone” position (on the right) and turn the
thermostat (F) to the desired temperature.

- After 10 to 15 minutes of pre-heating
(depending on the desired temperature),
you may begin to bake.

After use, turn thermostat  to "0". 

Upon initial test of unit 
When first testing the gas operated burners, you may find they do not operate. This is normal,
and is caused by air in the gas lines. Simply, operate each burner starting with the top
burners, until all the air is displaced by the gas and ignition will result. This may take 1 to 5
minutes. 
On first use, the electronic safety device of the gas oven may switch on (the red indicator light
goes on). 
Please press the reset button (B) until air is also displaced in the oven and the flame goes on.

1. TESTS
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Test OPERATION
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Electric broiler 

control

Electric oven 
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Oven / baking stone 
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baking
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Green indicator
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cover socket
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level


