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To Our Valued Customer:

Congratulations on your purchase of the very latest in Dacor products! Our unique combination of features, style and

performance make us The Life of the Kitchen, and a great addition to your home.

In order to familiarize yourself with the controls, functions, and full potential of your new Distinctive Appliance, we

suggest that you thoroughly read this use & care manual, beginning with the Important Safety Instructions section.

All Dacor appliances are designed and manufactured with quality and pride, while working within the framework of our

company value. Should you ever experience a problem with your product, please first check the Before You Call for

Service section of this manual for guidance. It provides useful suggestions and remedies prior to calling for service.

Valuable customer input helps us to continuously improve our products and services, so please feel free to contact

our Customer Service Team for assistance with any of your product support needs.

Dacor Customer Service

1440 Bridge Gate Drive

Diamond Bar, CA 91765

Telephone:

Fax:

Hours of Operation:

Web Site:

(800) 793-0093

(626) 403-3130

Monday through Friday

6:00 A.M. to 5:00 RM. Pacific Time

www.Dacor.com

Thank you for choosing Dacor for your home. We are a company built by families for families and we are dedicated

to serving yours, We are confident that your new Dacor product will deliver a high level of performance and

enjoyment for many years to come.

Sincerely

Cheryl Crowe

Director, Customer Satisfaction



INSTALLER: Leave these instructions with the appliance.

CUSTOMER: Read this use and care manual completely
before using this appliance. Save it for future reference.
It contains important use and care information. Keep your
sales receipt or canceled check in a safe place. Proof of
original purchase date is required for w.arranty service.

If you have any questions, call:

Dacor _ Customer Service

1-800-793-0093 (U.S.A. and Canada)

Monday -- Friday 6:00 am to 5:00 pm Pacific Time

Website: www.Dacor.com

Have the complete model and serial number identification
of your cooktop ready. Record these numbers below for
easy access. The numbers are found on a label on the
under side of the chassis.

Model Number

Serial Number

Date of Purchase

For warranty and service information, see page 14.

At Dacor, we continuously improve the quality and
performance of all our products. We may need to
make changes to this appliance without updating these
instructions.

Important Information About
Safety Instructions
The Important Safety Instructions and warnings in this
manual are not meant to cover all possible problems and
situations that can occur. Use common sense and caution
when installing, maintaining or operating this or any other
appliance.

Always contact the Dacor Customer Service Team
about appliance problems or situations that you do not
understand.

Safel ,mbols and Labels

SAVE THESE INSTRUCTIONS



General Safety Precautions
To reduce the risk of fire, electric shock, serious injury or death when using your cooktop, follow basic safety
_recautions, including the following:



Important Safety Instructions

23. Use cookware only for tts _ntended purpose. Check the manufacture's recommendations before use to determine tf
a utensil is suitable for use on a cooktop. Certain types of glass, ceramic and earthenware are not suitable for use
on a cooktop. Personal injury or damage may result from the improper use of cookware.

24. Select cookware carefully. Use utensds of the proper size, material and construction for the particular type of
cooking being done. Utensils need to be large enough to contain the desired quantity of food without boil-overs or
spdl-overs. Choose pans with easy to hold handles that will stay cool whde cooking. Do not use utensils with loose
handles. Avoid using pans that are too heavy to lift safely.

25. Use extreme cautton if adding water to food on a hot cooktop. The steam can cause serious burns or scalds.

26. Use only dry pot holders when remowng food and cookware from the cooktop or oven. Wet pot holders can cause
steam burns.

27. Make sure that all the cooktop parts are dry before lighttng a burner.

28. Turn the knobs to the OFF posit_on prior to removing them from the valve stems.

29. The cooktop should never be operated without the knobs and trim
rings in place.

30. Non-stick coatings, when heated, can be harmful to birds. Remove
birds to a separate, well-ventilated room during cooking.

31. This appliance is equipped with a three-prong grounding plug for
your protection against possible electric shock hazards. It must be
plugged into a dedicated, grounded receptacle. Where a standard
two-prong wall receptacle Is encountered, it is the personal respon-
slblhty and obhgation of the customer to have it replaced with a
dedicated, properly grounded three-prong wall receptacle. Do not
under any circumstances, cut or remove the third (ground) prong
from the power cord. Do not use an adapter plug. Do not use an
extenston cord. Do not use a power cord that _sfrayed or damaged.
The use of a ground fault interrupter (GFI) is not recommended.

32. When deep fat frying:

33. TO

a.

I"/_._

\

f
Power cord with

three-prong plug

GI

'1 I, I

Grounded type
wall receptacle

Be certain that the pan fs large enough to contatn the destred volume of food without overflow caused by the
bubbhng of the fat. Never leave a deep fat fryer unattended.
Avoid frying motst or frost-covered foods. Foods with high water content may cause spattenng or spilhng of the
hot fat.
Heat fat slowly, and stir together any combtnat_on of oils and fats prior to applytng heat. Utilize a deep fat frying
thermometer to avoid heating the fat to temperatures above the flash potnt.

REDUCE THE RISK OF INJURY TO PERSONS IN THE EVENT OF A RANGE TOP GREASE FIRE:

SMOTHER FLAMES with a close-fitting lid, cookie sheet or metal tray, then turn off the burner. BE CAREFUL
TO PREVENT BURNS. If the flames do not go out _mmediately, EVACUATE AND CALL THE FIRE
DEPARTMENT.

b. NEVER PICK UPA FLAMING PAN - you may be burned.

c. DO NOT USE WATER, including wet dish cloths or towels - a violent steam explosion may result.

d. Use a fire extinguisher ONLY if:

• You have a Class ABC extinguisher, and you already know how to operate it.

• The fire is small and contained _nthe area where it started.

• The fire department is betng called.

• You can fight the fire with your back to an exit.



Model Identification

©

36-Inch (EG366)
(One 14-Inch Grate, Two 10-Inch Grates)

48-Inch (EG486)
(Three 14-Inch Grates)

Special Cooktop Features
Perma-FlameTM: The Perma-Flame instant re-ignition
feature automatically re-lights a burner quickly if it goes
out. With Perma-Flame, your cooking experience is
uninterrupted because the flame is re-ignited at the same
level as when it went out.

Smart FlameTM: Smart Flame technology reduces the
temperature under the fingers of the porcelain-coated cast
iron grates. Smart-Flame extends grate life and protects the
finish.

SimmerSearTM: Dacor's exclusive precision burner control
system. It allows you to cook with a wide range of heat
settings, from simmer to sear.



About the Cooktop
Grate

Burner

Spill Tray

Burner Control

Knob Trim Ring

Model EG366 Shown

GRATES: The porcelain coated cast iron grates support
the cooking utensils during cooking. They are removable to
allow the area below and around the burners to be cleaned

easily. The size and location of the grates depends on the
model of the cooktop.

BURNERS: The cooktop generates a spark to light the
burner when you turn the knob to ON. Gaskets around the
underside of the burner bases prevent spilled liquids from
leaking into the cooktop's internal parts.

BURNER CONTROL KNOBS: Use the knobs to turn on
the burners and adjust the flame size. The matching knob
illuminates when a burner is on.

TRIM RINGS: Located behind each knob. They prevent
liquids from getting into the cooktop's internal parts.

SPILL TRAYS: The spill trays catch any food that falls
through the cooktop grates.

Burner Locations
A. 2000 to 8500 BTU Stack Burner

B. 2200 to 16000 BTU Stack Burner

C. 1000 to 18000 BTU Crown Burner

EG366



Burner Assembly

_'_'_.. Stack Burners
Crown Burner

Crown Burner

Burner Locations

Stack Burner AssemBly
1. Put the burner rings on the burner bases as shown

below. Match the correct sizes. The bottom of the
correct size burner ring fits inside the top of the
matching burner base.

2. Turn the ring until it drops into place. Twist each ring
back and forth slightly to make sure it is properly seated.

3. Put the burner caps on top of the burner rings. The ridge
around the bottom edge of the cap goes around the top
of the burner ring.

__Step idge on bottom ofBurner Cap

Step I_

Burner Ring

Ste_ Burner Base

Stack Burner Assembly

Crown Burner AssemBly
1. Put the burner head(s) in place as shown below. The

locating tab on the burner head goes in the keyed hole
as shown.

2. Put the burner ring(s) on the burner head(s) as shown
below. Match the tabs on the bottom of the ring to the
slots on the burner head. Twist each ring back and forth
slightly to make sure it is properly seated.

3. Put the burner cap(s) on top of the burner ring(s). The
ridge around the bottom edge of the cap goes around
the top of the burner ring.

Put locating

into keyed hole

Burner Base

Keyed Hole

Crown Burner Assembly



Grates
Gently set the grates on top of the spill tray. Put the legs
of each grate into the corresponding dimples. On model
EG366 the middle grate is larger than the other two.

I II I II I

I II II I
I

Installing the Burner Knobs
There are two different types of knobs for the cooktop.
The knobs for the center burners have the words "MAX
GRIDDLE" on them.

• Put the knobs with "MAX GRIDDLE" written on them

onto the inner (center burner) valve shafts.

• When installing the knobs, align the "D-shaped" opening
on the back of the knob with the end of the valve shaft.

Carefully push the knob on until it stops.

• Put the remaining knobs on the outer valve shafts.

Icons on Outer Burner Knob

Icons on Center Burner Knobs



Selecting the Cookware Lighting a burner

For overall safety and best cooktop performance, select
the correct cooking utensil for the food being cooked.
Improperly selected cooking utensils will not cook evenly or
efficiently.

Use cookware that:

• Has flat, smooth bottoms.

• Is well balanced.

Has tight fitting lids to keep heat, odors and steam in.

/ /-_ -

IMPORTANT:

• Avoid spills as much as possible. The porcelain surfaces
of the grates, spill trays and burner caps are acid-
resistant but not acid-proof. Some foods can cause
permanent damage if allowed to remain on porcelain
surfaces.

Each burner control knob has a small diagram • OIO
i

next to it to tell you which burner it operates. O O O

To light a burner:
1. Push in on the knob and turn it counter-clockwise to

the HIGH position. The igniter for the burner will spark
repeatedly until it lights. The spark makes a "clicking"
sound. The burner should light within four seconds.

Burner Knob S

OFF HIGH LOW

. The flame should burn evenly around the perimeter of
the burner, except underneath each grate support finger,
where the flame height is reduced by Dacor's Smart-
Flame TM feature. A normal flame is steady and blue in
color. Foreign material in the gas line, especially in new
construction, may cause an orange flame during initial
operation. This will disappear with further use. Small
yellow tips on the ends of the flames are normal when
using LP gas.



Lighting a burner (cont.)
3. If a burner does not ignite, the igniter continues to spark

or if the flame is not spread evenly around the burner
cap, see the Before You Call for Service section on
page 13.

4. Place the cooking utensil on the grate.

5. Adjust the flame to the level necessary to perform the
desired cooking process.

IMPORTANT:

• When the cooktop is cool the igniter may continue to
spark if the control knob is set to the LOW position. The
burner will stop sparking when warm. The tendency to
spark when cold can be reduced by operating the burner
at a higher flame setting for about 60 seconds. After
60 seconds, lower the flame to cook. The burner will
also warm up faster if a utensil is placed on the grate.
The igniter will also spark automatically if the flame
is distorted by a draft or by the household ventilation
system. Eliminate any drafts or reduce the ventilation
blower speed to reduce this type of problem.

• To keep the burners operating properly, keep the burner
igniters, burner rings and burner caps clean and dry. See
Cleaning the Cooktop starting on page 11.

Using the Griddle
1. Before using the cooktop griddle for the first time,

wash it in hot, soapy water. Rinse it and allow it to dry
thoroughly.

2. With all of the burners off and the cooktop cool to the
touch, put the griddle over the top of the middle grate
on the cooktop*. Fit the tabs that stick out of the bottom
of the feet into the inside corners of the grate. When it
is correctly installed, the griddle will rest securely about
1/2" above the top surface of the grate.

3. Turn the left center burner knob to the light (HIGH)
position. Once lit, turn the knob to the MAX GRIDDLE
position, or lower if desired. DO NOT keep the burner
knobs higher than the MAX GRIDDLE setting after they
are lit!

4. Repeat step 3 for the right center burner knob.

During cooking be careful with metal utensils on the surface
because they can scratch the non-stick coating.

Clean the griddle after each use. See page 12 for
instructions.

* The middle grate has burners of the same size in the
front and back for even heating.

Put grease trap toward back

\

I

I

Line up bottom of

riddle with top of grate

Do not turn burners higher than the MAX GRIDDLE
setting when using the griddle!

IMPORTANT!

Put the griddle over the center burners only!



Dacor's SimmerSear TM feature allows you precision
control of the flame. The larger the burner size, the wider
the range of control. See page 5 for the heat ranges of
the different burners.

Food cooks just as quickly at a gentle boil as it does at
a vigorous, rolling boil. Maintaining a higher boil than
necessary wastes energy and cooks moisture, food flavor
and nutrients out of the food.

• Use a low or medium flame when cooking with utensils
that are poor conductors of heat, such as glass,
ceramic or cast iron. Reduce the flame until it covers

approximately 1/3 of the utensil diameter. Doing so will
ensure even heating and reduce the likelihood of burning
or scorching the food.

!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!_i_i_!!_!_i_!i!_i_i!!_i_i_!_!_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I_I'_I_I_I_I_I'_I_I'_I'I_I_Ii!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!i!iii_!i_6_i_!i_i_i_i_!_i_i!_i_i_!_i_!_ii_i_!;!;!;!;!;!;!;!_!;!;!;!;!;!;!;!_!;!;!;!;!;!;!;!_!;!;!;!;!;
Wok Ring

Griddle

9-Inch Backguard, Model EG366

9-Inch Backguard, Model EG486

12-Inch Backguard, Model EG366

12-Inch Backguard, Model EG486

Trim Kit, Black Chrome, Model EG366 and EG486

Trim Kit, Brass, Model EG366 and EG486

Trim Kit, Copper, Model EG366 and EG486

10" Grate, Model EG366 (2 used per unit)

14" Grate, Model EG366 (1 used per unit) and EG486 (3 used per unit)

AWR4

AG 1424

AEB3609

AEB4809

AEB3612

AEB4812

AEGTK6BC

AEGTK6BR

AEGTK6CP

700037

700038

10



Knobs and Trim Rings
• Wash the knobs regularly with a solution of warm soapy

water. Dacor recommends hand dishwashing liquid.

• Turn the knobs to the off position to remove them for
cleaning or replacement.

• Grasp each knob and pull straight back, to remove.

• Clean the outside edges of the trim rings while the knobs
are removed. Wipe them with a soft damp rag.

• To replace the knobs, align
the "D-shaped" opening on
the back of the knob with
the end of the valve shaft.
Carefully push the knob on
until it stops. Make sure you
put the two knobs with the
words "MAX GRIDDLE" on
the two valve stems closest
to the center.

Cleaning the Cooktop
To keep the cooktop looking and operating its best, clean it
after every use. Also, quickly wipe up spills that occur while
cooking. Be careful not to touch any hot areas. Spills that
remain on hot burner parts will be very difficult to clean,
especially if allowed to burn on. Certain types of food,
such as tomatoes, citrus juices, vinegar, alcohol and milk
can damage the finishes if you allow them to stand for any
length of time.

IMPORTANT: The cooktop is exposed to extremely high
temperatures. The grates are put under a lot of stress when
hot utensils are placed on them. In addition, the cooktop
parts are occasionally
exposed to acidy food
spill-overs. These severe
operating conditions, cause
the porcelain enamel parts
on your cooktop to undergo
a change in appearance
over time. If you care for and
clean these parts carefully,
you will slow down, but not
eliminate, the aging process.

Cooktop
Disassembly
When the cooktop is cool, remove the grates from the top
of the cooktop.

Lift the burner caps and burner rings off of the burners.
Remove the burner heads from the crown burners.

Cleaning the Grates, Spill Trays and WOK

The grates, spill tray and
WOK ring are coated with
a porcelain finish. For
everyday cleaning, use a
soft cloth or non-abrasive

pad with warm soapy water
to clean all of the porcelain
parts.

tf necessary, tough stains may be removed by applying
full-strength sprays such as Simple Green TM, Ajax TM All-
Purpose Cleaner or Formula 409 TM. To minimize wear, use
the mildest cleaner needed to get the surface clean.

For extremely stubborn stains, you may use a mildly
abrasive cleaner or applicator, such as Soft Scrub TM,

Bon Ami TM, S.O.S.® pads or other soap-filled steel wool
pads. Use these cleaners with extreme care and only on
occasion. Extensive use of these types of abrasives will
eventually damage the porcelain enamel.



Cleaning the Cooktop (cont.)
Burner Components and Igniters
IMPORTANT: The igniter(s) will not work properly if the
burner cap, burner ring, burner base or the igniter itself are
not clean. Dirty or wet igniters may not spark at all.

After dissembling the burners, check for any dirt or grime
deposited on the individual parts, including the igniters.

@ Burner
Cap

@ BurnerRing

Burner
Head

r

Burner

Base

Crown Burner Parts

(__ BurnerCap

BurnerRing

Igniter

Stack Burner Parts

1. Using the igniter cleaning brush that came with your
cooktop, brush completely around the igniter, including
over and under the edge of the metal top and porcelain
base. Use care while cleaning because the porcelain
is fragile and can crack or break. Do not use water to
clean the igniters. If necessary, use a small amount of
rubbing alcohol to help dissolve grime

2. Examine the burner rings. Remove anything stuck in the
holes with a straightened paper clip, wire or needle. Be
careful not to scratch or damage the ring and cap. Do
not distort the shape of the burner ring holes.

3. Clean all the burner parts, including the burner bases,
with window cleaner or rubbing alcohol. Use a cleaning
brush with plastic bristles or a firm tooth brush. When
done, rinse the parts well with clean water. Dry all the
parts thoroughly before re-assembling them.

4. Reassemble the cooktop according to the burner and
grate assembly instructions starting on page 6. Test
the burners after reassembling them. If the flame is
uneven, be sure that the brass burner ring and porcelain
burner cap are properly positioned, then check for any
remaining dirt or grime on the burner parts or igniter. If
erratic clicking is still present, make sure the igniter is
completely dry. tf the unit still exhibits problems after
drying, call your local Dacor _>Authorized Service Agent.

Stainless Steel Surfaces

Clean stainless steel surfaces with a mild solution of

detergent and warm water. Rinse and dry with a soft, lint-
free cloth.

You may also use Dacor Stainless Steel Cleaner on the
stainless steel surfaces. Use it according to the directions
on the package.

Brass, Chrome and Copper Surfaces

Using a soft cloth, clean metal surfaces with a mild solution
of detergent and warm water. Rinse and dry with a soft,
lint-free cloth.

Cleaning the Griddle
Clean the griddle after each use. Wash it thoroughly in
hot soapy water to avoid stains from grease build-up.
The griddle is coated with a non-stick coating for easy
cleaning. Warm water and liquid detergent are all that are
needed for cleaning. Remove stubborn spots with a non-
abrasive plastic mesh pad. To prevent scratching, do not
use abrasives or abrasive cleaners. Use the soft side of a
sponge to scrub it. Dry it with a lint-free cloth.

12



Problem Solution Guide

Igniters do not spark.

No flame.

Flame is distorted, yellow or
very large.

Igniter continues to spark

(click) after flame ignites.

Flame goes out at low
setting.

Cooktop not connected to
electrical power.

Power to electrical receptacle
is off.

Wet or dirty igniter.

Power outage.

Igniter not working (no clicking
sound).

Wet or dirty igniter.

Gas is turned off.

Gas supply interrupted.

Burner ring or burner cap is
dirty or clogged.

Burner ring or burner cap not
properly positioned.

Cooktop set up to use a
different type of gas (Natural
or LP) or set up for different
altitude.

Gas regulator is not installed or
faulty.
Burner is cold.

Flame distorted by air draft.

Wet or dirty igniter.

Burner ring or burner cap is
dirty.

Burner ring or burner cap not
properly positioned.

Air intake holes obstructed.

Low gas pressure.

Check to make sure power cord is connected to
electrical receptacle.

Turn power on at junction box. Check for tripped
circuit breaker or blown fuse.

Clean according to Cleaning and Maintenance
section.

Contact power company.

See igniters do not spark above.

Clean according to Cleaning and Maintenance
section.

Make sure the gas supply valve is in the on position.

Contact gas company.

Clean according to Cleaning and Maintenance
section.

Make sure burner is assembled according to the
Setting Up Your Cooktop section.

Have a qualified service technician check to make
sure that the cooktop is set up for the type of gas and
the correct altitude.

Have a qualified service technician check the gas
regulator.

Burners may continue to spark for up to 60 seconds
when cold and set to low. See Operating the
Cooktop section for more information on how to
minimize.

Minimize any air drafts around the cooktop. Close
nearby windows.

Clean according to Cleaning and Maintenance
section.

Clean according to Cleaning and Maintenance
section.

Make sure burner is assembled according to the
Setting Up Your Cooktop section.

Check to make sure air holes above knobs are not
blocked.

Contact gas company.

13
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Product Maintenance
Do not perform any maintenance other than that instructed
in the Cleaning and Maintenance section of this manual.
A qualified service technician should 3erform all other
service.

Getting Help
Before you obtain service, please review the Before You
Call for Service section on page 13. If you have performed
the checks in the Problem Solution Guide and the

problem has not yet been remedied, please visit our web
site or contact our Customer Service Team for a listing
of Dacor ® authorized service agents. Prior to requesting
service, it is helpful to be familiar with the warranty terms
and conditions on this page.

Contact us through our web site at:

www.gacor.com

Dacor Customer Service:

Tel: (800) 793-0093
Fax: (626) 403-3130

Business Hours: 6:00 A.M. - 5:00 P.M.Pacific Time

You may also write us at:

Dacor Customer Service
1440 Bridge Gate Drive
Diamond Bar, CA 91765

At Dacor, we believe that our quality of service equals
that of our product. Should your experience with our
service network or product be different, please contact our
Customer Service Team and share your encounter with us.
We will do our utmost to resolve the situation for you and
deliver on our Dacor promise.

If you need anything clarified, just let us know.

What Is Covered
CERTIFICATE OF WARRANTIES: DACOR COOKTOPS

WITHIN THE FIFTY STATES OF THE U.S.A., THE
DISTRICT OF COLUMBIA AND CANADA*:

FULL ONE-YEAR WARRANTY

If your DACOR product fails to function within one year of
the original date of purchase, due to a defect in material
or workmanship, DACOR will remedy the defect without
charge to you or subsequent users. The owner must
provide proof of purchase upon request, and have the
appliance accessible for service.

*Warranty is null and void if non-CSA approved product is
transported from the U.S.

OUTSIDE THE FIFTY STATES OF THE U.S.A., THE
DISTRICT OF COLUMBIA AND CANADA:

LIMITED FIRST YEAR WARRANTY

If your DACOR product fails to function within one year of
the original date of purchase, due to a defect in material
or workmanship, DACOR will furnish a new part, F.O.B.
factory to replace the defective part. All delivery, installation
and labor costs are the responsibility of the purchaser. The
owner must provide proof of purchase, upon request, and
have the appliance accessible for service.

What Is Not Covered

• Service calls to educate the customer in the proper use
and care of the product.

• Failure of the product when used for commercial,
business, rental or any application other than for
residential consumer use.

• Replacement of house fuses or fuse boxes or resetting of
circuit breakers.

• Damage to the product caused by accident, fire, flood or
other acts of God.

• Breakage, discoloration or damage to glass, metal
surfaces, plastic components, trim, paint or other
cosmetic finish, caused by improper usage or care,
abuse or neglect.

THE REMEDIES PROVIDED FOR IN THE ABOVE
EXPRESS WARRANTIES ARE THE SOLE AND
EXCLUSIVE REMEDIES. THEREFORE, NO OTHER
EXPRESS WARRANTIES ARE MADE, AND OUTSIDE
THE FIFTY STATES OF THE UNITED STATES, THE
DISTRICT OF COLUMBIAAND CANADA, ALL IMPLIED
WARRANTIES, INCLUDING BUT NOT LIMITED TO,
ANY IMPLIED WARRANTY OF MERCHANTABILITY OR
FITNESS FOR A PARTICULAR USE OR PURPOSE,
ARE LIMITED IN DURATION TO ONE YEAR FROM
THE DATE OF ORIGINAL PURCHASE. IN NO EVENT
SHALL DACOR BE LIABLE FOR INCIDENTAL EXPENSE
OR CONSEQUENTIAL DAMAGES. NO WARRANTIES,
EXPRESS OR IMPLIED, ARE MADE TO ANY BUYER
FOR RESALE.

Some states do not allow limitations on how long an implied
warranty lasts, or do not allow the exclusion or limitation
of inconsequential damages, so the above limitations or
exclusions may not apply to you. This warranty gives you
specific legal rights, and you may also have other rights
that vary from state to state.
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IMPORTANT:

Yourwarranty will not be activated until you activate it online or return this form to Dacor, If you have purchased more
than one Dacor product, please return all forms in one envelope or activate the warranty for each product online.

Pleaserest assuredthat undernoconditionswill Dacorsell your name orany of the informationonthis formfor mailinglistpurposes.We
are verygratefulthat you havechosenDacorproductsfor your homeanddo not considerthe sale of suchinformationto be a properway
of expressingourgratitude!

Owner's Name:
Last (Please Printor Type) First Middle

Street:

City: State: Zip:

PurchaseDate: Email: Telephone:

Dealer:

City: State: Zip:

Yourwillingnessto takea few secondstofill in the sectionbelowwill besincerelyappreciated.Thankyou.

1. Howwere you first exposedto Dacorproducts?(Pleasecheck oneonly.)
[] A. T.V.CookingShow [] F Builder
[] B. Magazine [] G. Architect/Designer
[] C. ApplianceDealerShowroom [] H. AnotherDacorOwner
[] D. KitchenDealerShowroom [] I. ModelHome
[] E. HomeShow [] J. Other

2. Where didyou buy your Dacorappliances?
[] A. ApplianceDealer [] D. Builder
[] B. KitchenDealer [] E. Other
[] C. BuilderSupplier

3. Forwhat purposewas the productpurchased?
[] A. Replacementonly [] C. NewHome
[] B. PartofaRemodel [] D. Other

4. Whatis yourhouseholdincome?
[] A. Under$75,000 [] D. $150,000-$200,000
[] B. $75,000-$100,000 [] E. $200,000-$250,000
[] C. $100,000-$150,000 [] F. OverS250,000

5. What otherbrandsof appliancesdo you have inyour kitchen?
A. Cooktop C. Dishwasher
B. Oven D. Refrigerator

6. Would you buyor recommendanotherDacorproduct?
[] Yes
Comments:

[]No

Thankyou very muchfor yourassistance.The informationyou have
providedwill be extremelyvaluablein helpingus planfor the future
andgivingyou the supportyou deserve.

Place SerialNumberLabelHere

Web Site: www.Dacor.com

Corporate Phone: (800) 793-0093


