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After the Self-Clean cycle is Complete:
•	 The door latch will release when the inside has cooled 

down. The words “CLEAN”, “LOCK” and “ON” will 
disappear from the display. Exercise caution because 
the oven will still be hot (about 400°F) at the time the 
door lock is released.

•	 Reinstall the convection filter and oven racks before 
using your oven.

•	 You may notice a powder ash residue in the bottom 
of the oven after self-cleaning. This is normal. Use a 
damp cloth or sponge to wipe up the residue after the 
oven cools down.

Self-Cleaning Tips
•	 If any soil remains in the oven after the self-clean 

cycle is done, you may repeat the cycle if you want.

•	 Self-clean the oven regularly to prevent excessive soil 
build-up. Doing so will make the self-clean cycle work 
better and reduce smoke and odors.

Setting the Oven for Delayed Self-Clean
To set the oven to self-clean at a later time:
8.	 Prepare the oven for self-cleaning as instructed on 

page 23. Observe all safety precautions and remove 
all items listed from inside the oven. Clean the door 
gasket and around the door as instructed.

9.	 Close the oven door.

10.	Press the START TIME key.

11.	Enter the desired start time. For example, press 1-2-
3-0 for 12:30. You may enter a time up to 11 hours 
and 59 minutes ahead of the present time.

12.	Press START.

13.	Press the SELF-CLEAN key.

14.	Press START.

15.	When you press START, “Delay” will appear on the 
display and the oven door will lock. The oven will start 
to self-clean at the time you have selected.

NOTES:

•	 If you want the display to return to the clock, you 
may push the CLOCK key.

•	 If the clock is showing on the display, you may push 
the START TIME key to check the self-clean start 
time.

•	 When self-clean starts, “Delay” will disappear and 
“ON” will appear on the display.

To cancel the time delayed self-clean cycle:
•	 Press CANCEL/SECURE.

•	 If the self-clean process has not started, allow about 
a minute for the door to unlock before attempting to 
use the oven.

•	 If the oven is in the middle of the self-clean process, 
the door will unlock when the oven has cooled down 
enough to open safely. The oven will still be hot.

General Cleaning
Knobs and Trim Rings

 CAUTION
•	 Do not soak the knobs in water or put them in the 

dishwasher.
•	 Do not remove the trim rings from the range. Clean only the 

outside edges of the trim rings. If you get moisture inside 
the trim rings, damage to the knob lights or other parts of 
the range can occur.

•	 Installing the range knobs in the wrong position may result 
in damage to the griddle included with the range. The knobs 
for the right burners are marked with the maximum griddle 
settings.

•	 To prevent damage, do not use abrasive or corrosive 
cleaners or applicators.

•	 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, off of the 
valve shaft.

•	 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. Care-
fully push the knob on until 
it stops. Make sure you put 
the two knobs with the words 
“MAX GRIDDLE” on the 
right burner valve stems.

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 por-
celain 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.

Care and Cleaning
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Care and Cleaning
Cooktop Disassembly

 CAUTION
•	 Do not clean the cooktop grates, burner parts or WOK ring 

in a dishwasher. They will be damaged.
•	 Dry and re-assemble the burners and grates completely 

before use.

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

•	 Lift the burner caps and burner rings off of the burn-
ers. Remove the burner head from the crown burner.

Cleaning the Grates, Spill Trays and WOK Ring
•	 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.

•	 If necessary, tough stains may be removed by apply-
ing full strength sprays such as Simple Green, Ajax 
All-Purpose Cleaner or Formula 409. To minimize 
wear, use the mildest cleaner needed to get the sur-
face clean.

•	 For extremely stubborn stains, you may use a mildly 
abrasive cleaner or applicator, such as Soft Scrub, Bon 
Ami, S.O.S. pads or other soap-filled steel wool pads. 
Use these cleaners with extreme care and only 
on occasion. Aggressive or extensive use of these 
types of abrasives will damage the finish. Finish 
damage due to the use of abrasives is not cov-
ered under your warranty.

Cleaning the Burner Components and Igniters

 CAUTION
Use care while cleaning the igniters. The porcelain is fragile 
and can crack or break.

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.

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

2.	 Use a firm tooth brush to gently clean completely 
around the igniter, including all of the metal top and 
porcelain base. Do not use water to clean the igniters. 
If necessary, use a small amount of rubbing alcohol to 
help dissolve grime.

3.	 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.

4.	 Clean all the burner parts, including the burner bases, 
with window cleaner or rubbing alcohol. Use a clean-
ing brush with plastic bristles or a firm tooth brush. 
When done, rinse the parts well with clean water. Dry 
all the parts thoroughly before reassembling them.
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Burner 
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5.	 Reassemble the cooktop according to the burner and 
grate assembly instructions starting on page 7. 
Test the burners after reassembling them. If the flame 
is uneven, be sure that the brass burner ring and por-
celain 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. If the unit still exhibits 
problems after drying, call your local Dacor Authorized 
Service Agent.
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Cleaning the Oven

 WARNING
To avoid electrical shock or burns, turn off the oven and be sure 
that the oven is cool before cleaning.

Your oven’s self-clean feature eliminates the need for 
manual scrubbing of interior surfaces. The steps below are 
for cleaning surfaces and items that are not cleaned by 
the self-clean process. To use the self-clean feature see 
page 23.

Cleaning the Convection Filter

 WARNING
For your safety and proper oven performance, re-install the 
filter before using the oven to cook. If you don’t, the spinning 
fan blades at the back of the oven will be exposed.

The convection filter is located in the back of each oven 
chamber. Clean the filter regularly. If you allow it to 
become clogged, the oven’s convection cooking modes 
will not work properly. You also need to remove the filter 
during the self-clean cycle.

Removing your oven’s convection filter:
•	 When the oven is cool, put your fingers around the 

edges of the filter and gently push up.

To clean the filter:
Soak it in hot, soapy water. Rinse well. You may also place 
it in a dishwasher on the top rack. Dry the filter before 
re-installing it.

Installing your oven’s convection filter:
Carefully hook the metal clips on the back of the filter 
over the metal bar across the fan hole. Make sure it is 
centered over the hole. Be careful not to scratch the por-
celain surfaces with the back of the filter.

Care and Cleaning
Cleaning the Control Panel

 CAUTION
Do not use abrasive cleaners or scrubbers on the control panel. 
They will permanently damage the finish.

To avoid accidentally turning the oven on while cleaning 
the control panel, activate the lock-out feature. Press the 
CANCEL/SECURE key for four seconds. The lock-out fea-
ture disables the keys. When the control panel is locked, 
the word “OFF” appears on the display.

When you want to re-activate the control panel, press 
CANCEL/SECURE for four seconds.

Clean the control panel with the soft side of a sponge 
dampened with a mild solution of detergent and warm 
water. Dry the control panel completely with a soft, lint-
free cloth.

Cleaning Stainless Steel Surfaces

 CAUTION
Always wipe stainless steel (silver colored) surfaces with the 
grain. To prevent scratching, do not use abrasive cleaners or 
scrubbers on 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.

Cleaning Brass, Chrome and Copper 
Surfaces

 CAUTION
To prevent scratching, do not use abrasive cleaners or 
scrubbers on metal surfaces.

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

Glass Cleaning (Interior and Exterior)
Use a mild glass cleaner to remove finger prints on glass 
surfaces. You can also clean glass surfaces with Dacor 
Cooktop Cleaning Creme. Use it according to the direc-
tions on the package.

You may scrub the oven light lens with the rough side of a 
sponge and warm, soapy water. Be careful not to scratch 
the lens.

Clips on back of 
filter

Metal bar

Filter
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Care and Cleaning
Door Gasket (Seal)

 WARNING
Take extreme caution when cleaning the door gasket. Rubbing 
or displacing it may damage the tight door seal required for 
proper cooking and self-cleaning.

Clean the door gasket by dabbing it with a solution of 
water and mild soap. Do not scrub it or it will become 
damaged.

Cleaning the Oven Racks

 CAUTION
To prevent damage, do not self-clean the oven racks.

To clean the oven racks, apply a solution of detergent 
and hot water. When you need to clean heavy soil, use a 
scouring pad such as steel wool with plenty of water. You 
may also use a solution of one cup of ammonia to two 
gallons of water.

Cleaning the Meat Probe

 WARNING
To prevent damage, do not immerse the meat probe in water.

The meat probe is constructed of silicone handles, a wire, 
a plug and a stainless steel skewer. To clean the skewer, 
use a scouring pad and hot, soapy water. When you clean 
the handles, wipe them with a soft sponge soaked with a 
solution of detergent and warm water.

Cleaning the Broil Pan
Your broil pan has a porcelain enamel finish. When you 
clean it, use a solution of detergent and hot water. If your 
broil pan is heavily soiled, use a scouring pad with plenty 
of water. Rinse it well after cleaning.

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 clean-
ing. 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.

Cleaning the Optional Roast/Broil Pan with 
“V” Shaped Rack
Your roast/broil pan has a porcelain enamel finish. When 
you clean it, use a solution of detergent and hot water. If 
your roast/ broil pan is heavily soiled, use a scouring pad 
and plenty of water.

Rinse it well after cleaning.

The optional “V” shaped rack is fin-
ished with an Excalibur™ nonstick 
coating. When you clean it, use a mild 
solution of detergent and warm water. 
Use the soft side of a sponge to scrub 
it and dry it with a lint-free cloth.

Cleaning the Optional Baking Stone
Wash the optional baking stone with hot water and scrub 
it clean before you use it for the first time. Do not use 
any soap or detergents to wash the stone. The stone is 
porous and soap will get trapped inside. The trapped soap 
will affect the flavor of the food cooked on it. Don’t be 
alarmed if the stone gets stains on it after it is used for 
a while. Stains do not affect the stone’s ability to bake 
properly.

When you need to remove large food particles from the 
baking stone, use warm water and a scrub brush. If there 
is a lot of oil build-up, it may smoke and create odors. If 
you need to remove the oily build up, use a scouring pad 
or brush to remove it. You may also use a paste of baking 
soda and water to scrub off small stains.

Cleaning the Optional Cookie Sheets
Clean the optional aluminum cookie sheets with a solu-
tion of detergent and warm water. Since aluminum can 
scratch, you need to use the soft side of a sponge. A way 
for you to keep cookie sheets cleaner is to use parchment 
paper over the cooking surface during baking. The parch-
ment paper will also prevent food from sticking.
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Replacing the Light Bulbs

 WARNING
•	 To prevent electrical shock and/or personal injury, make 

certain that the oven and light bulb(s) are cool and that 
power to the oven has been turned off at the main power 
supply before replacing the light bulb(s).

•	 Always make sure the lens covers are in place when using 
the oven. The lens covers protect the bulbs from breakage.

•	 Replacing the lens cover without lining up the cutout with 
the light socket will damage the light fixture.

•	 Do not use a screwdriver to remove the lens cover.

Light bulb replacement is considered to be a homeowner 
maintenance operation. If the lights do not work, before 
replacing them, please consult the Problem Solution 
Guide on page 29.

IMPORTANT: Do not touch the replacement halogen light 
bulb with your fingers. Halogen bulbs are sensitive to the 
oils from your hand. The oils from your hand will stick to 
the bulb and may cause it to burn out faster than normal.

To replace the light bulbs, follow these steps:
1.	 Replace the light bulb only with Dacor part number 

100429. See the facing page for ordering information.

2.	 Turn off power to the range at the circuit breaker 
panel or fuse box.

3.	 Hold your hand under the lens for support and gently 
pry it loose using a spatula or table knife. Pull the lens 
cover straight out.

4.	 Grasp the old bulb and pull it straight out of the 
socket.

5.	 Using a glove, insert the new bulb into the socket.

6.	 As you reinstall the lens cover, line up the cutout on 
the inside rim with the light socket. Gently press it 
into its original position.

7.	 Turn the power to the range back on. Reset the clock 
(see page 9).

Care and Cleaning
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Adjusting the Oven Temperature Control
Even though your oven is adjusted at the factory to cook 
at the temperature shown on the display, it may cook 
faster or slower than your old oven.

 WARNING
Do not adjust the probe or self clean offset temperatures. The 
offset for the probe and self clean offsets must remain at 0 for 
proper and/or safe operation.

IMPORTANT: Do not measure the temperature inside the 
oven with a thermometer. Opening the door will cause an 
incorrect reading. Also, the temperature inside the oven 
will vary as the elements cycle on and off.

If you are not satisfied with the results from your oven, 
you can adjust the temperature offset as follows:

1.	 With the oven off, press and hold the  
BAKE key for about six seconds.

The current offset temperature will appear 
on the display, for example “0,” if you have not 
adjusted the temperature before.

2.	 Enter the new offset temperature.

Within six seconds, enter the amount you 
want to increase or decrease the tem-
perature on the number keypad. To enter 
a minus sign, press the SELF CLEAN key after the 
number(s). A minus sign means that the oven will be 
cooler by the amount shown. When there is no sign 
in front of the number, the oven will be hotter by the 
amount shown. You may enter a number between 
35°F or -35°F (19°C or -19°C). 

3.	 Press CANCEL/SECURE to save the 
changes. 

IMPORTANT: If you do not press 
CANCEL/SECURE, your changes will not be saved.

Determining the Amount of Adjustment Needed
See the chart below for suggestions on the amount you 
need to adjust the oven for the results you want. The 
amount of food browning, moistness and rise time during 
baking will suggest the amount of adjustment you need.

To Cook Food... Change Temperature By...

A little bit more... +10°F (+6°C)

Moderately more... +20°F (+11°C)

A lot more... +30°F (+17°C)

A little bit less... -10°F (-6°C)

Moderately less... -20°F (-11°C)

A lot less... -30°F (-17°C)
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Before You Call for Service
Problem Solution Guide - Oven
NOTE: See Common Problems When Using the Bake Mode in the Operating the Oven section for problems with 
cooking food.

Problem May Be Caused By What to Do

Nothing works. Range not connected to electrical 
power.

Have electrician connect range to properly 
wired electrical connection.

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

Control panel locked. Press CANCEL/SECURE key for four seconds 
to reactivate control panel.

Power outage. Contact power company.

Oven will not heat. Oven setting not correct. Press CANCEL/SECURE, then follow instruc-
tions in Operating the Oven section of this 
manual.

Oven set for delay timed cooking. Oven will turn on automatically at preset time. 
Press CANCEL/SECURE to return to normal 
operation.

Attempting to broil with meat 
probe connected.

Broil and convection broil settings will not 
work when meat probe is connected. Discon-
nect meat probe.

Oven shuts off by itself after it 
has been on for 12 hours.

12 hour shut-off is on. Unit is set 
to turn off automatically after 12 
hours of continuous use.

Turn off 12 hour shut-off. See page 14.

Time on display not correct. Time of day not set. Set time. See Setting Up Your Range sec-
tion.

Power failure or power was turned 
off.

Reset time. See Setting Up Your Range sec-
tion.

Time flashes on display. Power failure or power was turned 
off.

Reset time. See Setting Up Your Range sec-
tion.

Oven does not self-clean. Door not shut tightly. Check for obstructions. Close door tightly.

Oven set for delay timed cleaning. Oven will start to self-clean at preset time. 
Press CANCEL/SECURE to return to normal 
operation.

Oven not set properly. Follow instructions in Care and Cleaning sec-
tion of this manual.

Meat probe connected. Oven will not start self-clean cycle when meat 
probe is connected. Disconnect and remove 
meat probe.

Oven lights will not work. Oven in self-clean mode. Lights do not work when oven is in self-clean 
mode.

Light bulbs burned out. Replace light bulbs. See Care and Cleaning 
section.

Foods over or under cook. Incorrect cooking time or tempera-
ture.

Follow instructions in Operating the Oven 
section.

Cooling fan continues to run 
after oven is turned off.

Normal operation. The cooling fan may run for a while after the 
oven is turned off, until the internal parts have 
cooled.

Oven door will not open. Oven is set to self-clean. Check display. If “LOCK” appears on display 
oven door cannot be opened. Wait for oven to 
complete self-clean cycle or press CANCEL/
SECURE. Door will unlock once oven has 
cooled.
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Before You Call for Service
Problem Solution Guide - Cooktop

Problem May Be Caused By What to Do

Igniters do not spark. Power not supplied to unit. Have electrician connect range to properly 
wired electrical connection.

Power to range is off. Turn power on at junction box. Check for 
tripped circuit breaker or blown fuse.

Wet or dirty igniter. Clean according to Care and Cleaning sec-
tion.

Power outage. Contact power company.

No flame. Igniter not working (no clicking 
sound).

Clean according to Care and Cleaning sec-
tion.

Wet or dirty igniter. Clean and dry according to Care and Clean-
ing section.

Gas is turned off. Make sure the gas supply valve is in the on 
position.

Gas supply interrupted. Contact gas company.

Flame is distorted, yellow or 
very large. 

Burner ring or burner cap is dirty 
or clogged.

Clean and dry according to Care and Clean-
ing section.

Burner ring or burner cap not prop-
erly positioned.

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

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

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

Gas regulator is not installed or 
faulty.

Have qualified service technician check the 
gas regulator.

Igniter continues to spark 
(click) after flame ignites.

Burner is cold. Burners may continue to spark for up to 60 
seconds when cold and set to low. See Oper-
ating the Cooktop section for more informa-
tion on how to minimize.

Flame distorted by air draft. Minimize any air drafts around the range. 
Close nearby windows.

Wet or dirty igniter. Clean and dry according to Care and Clean-
ing section.

Burner ring or burner cap is dirty. Clean and dry according to Care and Clean-
ing section.

Burner ring or burner cap not prop-
erly positioned.

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

Flame goes out at low setting. Air intake holes obstructed. Check to make sure air holes above knobs are 
not blocked.

Low gas pressure. Contact gas company.
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Parts and Accessories
Description Dacor Part Number

Halogen light bulb (12 Volt, 20 Watt) 100429

Meat probe 72723

Wok ring AWR4

Cooktop griddle AG30

Cooktop grill AEGR30

Standard broil pan and broil pan grill AER30BP

6-inch backguard, models ER30D, ER30D-C AERB30D6

Standard type oven rack 62139

GlideRack type oven rack ARGOK30

Large capacity roast/broil pan with “V” shaped rack AORPVR

Pizza baking stone ABS16

Cookie sheets* (3 per carton) ACS303

14” grate (2 used per unit) 101524

Toe skirt ARTS30

* The Dacor full sized cookie sheets maximize oven rack baking capabilities by utilizing the total usable rack space. 
To order parts and accessories, contact your Dacor dealer or visit www.everythingdacor.com.

Getting Help

Before you request service:

1.	 Review Before You Call For Service section of this manual (see page 29).
2.	 Use the helpful tips found in our Problem Solution Guide.
3.	 Become familiar with the warranty terms and conditions of your product on the following page.
4.	 If none of these tips or suggestions resolves your problem, call our Customer Service center 

at the number below.

Dacor’s Customer Service center is available 6:00 a.m. – 5:00 p.m. Pacific Time

For warranty repairs or questions and for Dacor Distinctive Service (DDS) in the US and Canada 
Phone: (800) 793-0093, extension 2822

For non-warranty repairs or questions in the US and Canada 
Phone: (800) 793-0093, extension 2813

Contact us through our web site at:

www.dacor.com/contact-us

Warranty and Service
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Warranty
What Is Covered
CERTIFICATE OF WARRANTIES: DACOR RANGES
WITHIN THE FIFTY STATES OF THE U.S.A., THE 
DISTRICT OF COLUMBIA AND CANADA*:
FULL ONE-YEAR WARRANTY

The warranty applies only to the Dacor appliance sold to 
the first use purchaser, starting from the date of origi-
nal retail purchase or closing date for new construction, 
whichever period is longer. Warranty is valid on products 
purchased brand new from a Dacor Authorized Dealer, or 
other seller authorized by Dacor.

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 it without charge to 
you.

All cosmetic damage (such as scratches on stainless steel, 
paint/porcelain blemishes, etc.) to the product or included 
accessories must be reported to Dacor within 60 days of 
the original purchase date to qualify for warranty cover-
age.

Consumable parts such as filters and light bulbs are not 
covered and are the responsibility of the purchaser.

LIMITATIONS OF COVERAGE

Service will be provided by a Dacor designated service 
company during regular business hours. Please note ser-
vice providers are independent entities and are not agents 
of Dacor.

Dealer display and model home display products with a 
production date greater than 5 years, products sold “As 
Is,” and products installed for non-residential use, which 
include but not limited to religious organizations, fire sta-
tions, bed & breakfast, and spas carry a one year parts 
warranty only. All delivery, installation, labor costs, and 
other service fees are the responsibility of the purchaser.

Warranty will be null and void on product that has altered, 
defaced, or missing serial numbers and tags.

The owner must provide proof of purchase or closing 
statement for new construction upon request. All Dacor 
products must be accessible for service.

*Warranty is null and void if non-ETL or non-CUL 
approved product is transported from the U.S.A.

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, labor costs, and other service 
fees are the responsibility of the purchaser.

What Is Not Covered
•	 Slight color variations may be noticed because of dif-

ferences in painted parts, kitchen lighting, product 
placement, and other factors; this warranty does not 
apply to color variation.

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

•	 Service fees for travel to islands and remote areas, 
which include but not limited to, ferries, toll roads or 
other travel expenses.

•	 Consequential or incidental damage, including but not 
limited to food or medicine loss, time away from work 
or restaurant meals.

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

•	 Failure of the product caused by improper product 
installation.

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

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

•	 Liability or responsibility for damage to surrounding 
property including cabinetry, floors, ceilings and other 
structures or objects around the product.

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

Out of Warranty
Should you experience a service issue beyond the stan-
dard warranty period, please contact us. Dacor reviews 
each issue and customer concern to provide the best pos-
sible solution based on the circumstances.

THE REMEDIES PROVIDED IN THE ABOVE EXPRESS WAR-
RANTIES 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 COLUMBIA AND 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. IN THE EVENT DACOR PREVAILS IN ANY LAW-
SUIT, DACOR SHALL BE ENTITLED TO REIMBURSEMENT 
OF ALL COSTS AND EXPENSES, INCLUDING ATTORNEY’S 
FEES, FROM THE DACOR CUSTOMER. 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, therefore 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.

Warranty and Service
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Web site: www.dacor.com
Corporate phone: (800) 793-0093

WARRANTY INFORMATION
IMPORTANT:�

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

Please rest assured that under no conditions will Dacor sell your name or any of the information on this form for mailing list purposes. We
are very grateful that you have chosen Dacor products for your home and do not consider the sale of such information to be a proper way
of expressing our gratitude!

Your willingness to take a few seconds to fill in the section below will be sincerely appreciated. Thank you.

1. How were you first exposed to Dacor products? (Please check one onl y.)
 A. T.V. Cooking Show  F Builder
 B. Magazine  G. Architect/Designer
 C. Appliance Dealer Showroom  H. Another Dacor Owner
 D. Kitchen Dealer Showroom  I. Model Home
 E. Home Show  J. Other

2. Where did you buy your Dacor appliances?
 A. Appliance Dealer  D. Builder
 B. Kitchen Dealer  E. Other
 C. Builder Supplier

3. For what purpose was the product purchased?
 A. Replacement only  C. New Home
 B. Part of a Remodel  D. Other

4. What is your household income?
 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. Over $250,000

5. What other brands of appliances do you have in your kitchen?
A. Cooktop C. Dishwasher
B. Oven D. Refrigerator

6. Would you buy or recommend another Dacor product?
 Yes  No
Comments:

Owner’s Name:

Street:

City: State: Zip:

Purchase Date: Email: Telephone:

Dealer:

City: State: Zip:

(Please Print or Type)Last First Middle

Please visit www.dacor.com to activate your warranty online.

Thank you very much for your assistance. The information you have
provided will be extremely valuable in helping us plan for the future
and giving you the support you deserve.


