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User Guide

Please read this manual carefully before using your gas range and keep it for
future reference.
urbanlivingappliance.com MODEL # UBLBRG24B / UBLBRG24W



URBANLiving

PRODUCT REGISTRATION

Thank you forpurchasing this Urban Living product. Thefirststep to protect yournew productis to complete the product
registration on ourwebsite aturbanlivingappliance.com/register. The benefits of registering your productinclude the
following:

1. Registering your product will allow us to contact you regarding a safety notification or product update.

2. Registering your product will allow for more efficient warranty service processing when warranty service is
required.

3. Registering your product could act as your proof of purchase in the event of insurance loss.

Once again, than you forpurchasing this Urban Living™ product.
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PRECAUTIONS

EXPLANATION OF SYMBOLS

& WARNING
Hazards or unsafe practices which COULD result in severe personal injury or death.
A CAUTION

Hazards or unsafe practices which COULD result in minor personal injury.

THIS PRODUCT IS INTENDED FOR
HOUSEHOLD USE ONLY

& WARNING: Read and understand all safety precautions. Failure to follow all instructions described in this user
manual may result in electric shock, fire, serious personal injury, and/or loss of life. The warnings, cautions and
instructions discussed in this user manual cannot cover all possible conditions and situations that may occur.

& WARNING: Risk of child entrapment. Child supervision is necessary. This appliance is to be used only for its
intended purpose as described in this manual. Read all recommended safeguards thoroughly.

& WARNING: If information in this manual is not followed exactly, a fire or explosion may result causing
property damage, personal injury or death.

» DO NOT store or use gasoline or other flammable vapors and liquids in the vicinity of this or any other
appliance.

& WARNING: Tip Over Hazard

¢ A child or adult can tip the range and be killed.

o The range can tip if you apply too much force or weight on the oven door without the anti-tip bracket
being installed properly. DO NOT step, lean, or sit on the door or drawer; doing this may result to serious
injury.

+ To avoid the risk of tipping the range, the range must be secured by a properly installed anti-tip bracket.
Refer to Installation Manual for the anti-tip bracket.

o To check if the bracket is installed and secure, look underneath the range to see that the rear leveling legs
are engaged to the bracket. If visual inspection is not possible, slide the range forward, confirm the anti-tip
bracket is securely attached to the floor or wall, slide the range back so the rear leveling leg is under the
anti-tip bracket.

« Verify the anti-tip bracket is re-engaged when the range is moved. DO NOT operate the range without the
anti-tip bracket in place and engaged.

+ Failure to follow these instructions can result in death or serious burns to children or adults.

& WARNING: Gas Leak

 Gas leaks cannot always be detected by smell.

 Gas supplier recommend that you use a gas detector approved by UL or CSA.

» For more information, contact your gas supplier.

+ If a gas leak is detected, follow the “What to Do If You Smell Gas” section below.

A WARNING: What to Do If You Smell Gas

* DO NOT try to turn on any appliance.



DO NOT touch any electrical switch.

DO NOT use any phones in home.

Immediately call your gas supplier from a phone outside of the home. (Ex: Go to a neighbor’s home to call
your gas supplier or fire department.)

If the gas supplier cannot be reached, call the fire department.

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



IMPORTANT SAFETY INSTRUCTIONS

A& WARNING: To reduce the risk of fire, electrical shock, injury to persons, or damage when using the oven,
follow basic precautions.

1. The anti-tipping bracket must be installed and securely attached to the range. Check to ensure the anti-
tipping bracket is securely attached to the range prior to use.

2. Besure the range is properly installed and grounded by a qualified technician.

3. DO NOT allow anyone to climb, stand or hang on the oven door, broiler door or cooktop. They could
damage the range or tip over the range causing serious injury.

4. NEVER use this appliance to warm or heat a room. Doing so may result in carbon monoxide poisoning and
overheating of the oven.

5. DO NOT LEAVE CHILDREN ALONE OR UNATTENDED - Children should not be left alone or unattended
in the area where the oven is in use; they could be seriously burned or injured. Children should NEVER be
allowed to sit or stand on any part of the oven; they could be seriously burned or injured.

6. WEAR PROPER APPAREL - Loose fitting or hanging garments should NOT be worn while utilizing the oven.

7. DO NOT repair or replace any part of the oven unless specifically recommended in the manual. All other
servicing should be referred to a qualified technician.

8. Toavoid the possibility of electrical shock, disconnect the power supply before servicing the unit.

9. DO NOT store flammable materials in the oven, or near the cooktop.

10. DO NOT store or use combustible materials, gasoline or other flammable vapors and liquids near the
vicinity of the range or any other appliance.

1. DO NOT use water on grease fires. NEVER pick up a flaming pan or pot. Turn the controls off. Smother the
flaming pan or pot by covering it completely with a fitting lid, cookie sheet or flat tray. Use multi-purpose
dry chemicals or foam-type fire extinguisher.

12.  Flaming grease outside of the pan or pot can be put out by covering it with baking soda, multi-purpose dry
chemicals or foam-type fire extinguisher.

13. Flames in the oven can be put out by completely closing the oven door and turning off all controls. A multi-
purpose dry chemical or foam-type fire extinguisher can also be used to put out the flames.

14.  Use only dry pot holders- Moist or damp potholders on hot surfaces may result in steamed burns.

15.  NEVER cover or block the vent openings of the range. The vent openings provide the air inlets and outlets
that are necessary for the range to operate properly with the correct combustion.

16.  USE CARE WHEN OPENING OVEN DOOR - Use extreme caution when opening the door of the hot oven.
The hot air and steam escaping from the oven can cause burns to hand, face an eyes. Let hot air/steam
escape before removing or replacing food.

17. PLACEMENT OF OVEN RACKS - It is strongly recommended to place oven racks in desired location while
oven is cool. If the rack must be moved while the oven is hot, DO NOT let the potholder contact the hot
burner in the oven.

18. DO NOT TOUCH BURNER OR INTERIOR SURFACES OF OVEN. Burners may be hot even
though they are dark in color. During and after use, DO NOT touch, or let clothing or other flammable
materials contact burners or the interior surfaces of the unit.

19. DO NOT HEAT UN-OPENED FOOD CONTAINERS ON THE SURFACE BURNERS OR IN THE OVEN. Pressure



20.

21.

22.

could build up and the container can burst, causing injury.
Make sure the broiler pan is in place correctly to reduce the possibility of grease fires.
NEVER leave jars of fat drippings on or near your range.

DO NOT let cooking grease deposits accumulate in or near the range, as this may cause a grease fire.



SPECIFICATIONS

35.5” (900 mm)

Figure 1

Height 35.5” (900 mm)
Width 23.6” (600 mm)
Depth 23.6” (600 mm)
Product Weight 125 Ibs (56.5 kg)
Gross / Usable Capacity 2.9 Cu. Ft.
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PARTS AND FEATURES

PRODUCT PARTS & ACCESSORIES
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Figure 2

a.  LeftRear Surface Burner e
b.  Left Front Surface Burner f
¢.  OvenVent g.
d.  Model and Serial Number Plate h

CONTROL PANEL

Anti-tip Bracket j. Door Gasket
Grate k. Broil Burner
Right Rear Surface Burner . OvenLight
Right Front Surface Burner m. Bottom Burner
Control Panel (not visible)
n.  Oven Door Window
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Figure 3

Oven Céntrol Knobs




BEFORE USE

& WARNING: Failure to follow these instructions can result to serious injury or death.

DO NOT let the burner flames extend beyond the edge of the pan.
Turn off all controls when burners are not in use.
ALWAYS use the LITE position when igniting the top burners and make sure the burners have ignited.

NEVER leave the surface burners unattended at high flame settings. Boil overs can cause smoke and greasy
spillovers that may catch on fire.

Excessive flames are hazardous. Adjust the burner flame size so it does not extend beyond the edge of the
cookware.

When removing the cooking grates, ALWAYS be certain that the controls for all burners are set to off. Make
sure all cooking grates are cool before attempting to remove them.

& CAUTION: Utilizing Cookware Properly

Select cookware that is the appropriate size to cover the burner grates.

DO NOT use cookware that is unstable or easily tippable as this can increase the chances of spillover and
serious injury. To avoid spillover make sure cookware is large enough to contain the food properly.

When utilizing glass cookware. Make sure the glass cookware is suitable for top range cooking.
Keep all plastic items away from the cooktop as they may melt if left too close to the heat.

ALWAYS turn cookware handles toward the side or back of the range without extending over adjacent
burners.

ALWAYS turn the burner controls off before removing the cookware.

When utilizing pot holders. Only use dry pot/pan holders as moist or damp pot holders to hot surfaces may
result in burns from steam. DO NOT let pot holders come near open flames when lifting cookware.

CHARACTERISTICS OF COOKWARE

Use the following chart as a guide for cookware material characteristics.

Cookware Characteristics

. Heats quickly and evenly.

Aluminum . Suitable for all types of cooking.
. Medium or heavy thickness is best for most cooking tasks.
. Heats slowly and evenly.

Cast Iron . Good for browning and frying.
. Maintains heat for slow cooking.

Stainless Steel

. Heats quickly, but unevenly.
. A core or base of aluminum or copper on stainless steel provides even heating.
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OPERATION INSTRUCTIONS - GAS BURNER

BURNER GRATES

Figure 4

a.  Triplering Burner: The front left burner is designed to give maximum power when fully on. This burner is
used to rapidly bring liquids to a boil and cook large quantities of food.

b.  Auxiliary Burner: The front right burner allows for more precise simmering and low temperature cooking.

¢ Semi-Rapid Burner: The left rear and right rear burners provide a burner power level between the Rapid
burner and the Auxiliary burner. These two burners are considered to be multipurpose burners.
The two grates are identical and can be used on either the left or right of the cooktop.

A NOTE: Burner grates should be washed regularly and after spillovers. Wash them in hot, soapy water and rinse
with clean water. Make sure the grates are fully dry before putting back into place.

SEALED SURFACE BURNERS

& WARNING: DO NOT obstruct the flow of combustion and ventilation air around the burner grate edges.

Gas must flow freely throughout the gas tube opening for the burner to light properly. Keep this area free of soil
and DO NOT allow spills, food, cleaning agents or any other material to enter the gas tube opening. To avoid
spills, food, cleaning agents or other materials entering the gas tube, ALWAYS keeps the Burner Cap on.

a.  Burner Cap: ALWAYS keep the burner cap in place when
utilizing a surface burner. To avoid poor ignition and uneven
flames, maintain clean burner caps. (Refer to “Cleaning
Cooktop” on page 16.)

b.  Burner Ports . /
c.  Flame: Occasionally check burner flames for proper size and 4
shape (Refer to Figure 5.)

Figure 5

& NOTE: A good flame is blue in color and not yellow. [
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HOW TO LIGHT THE SURFACE BURNERS

1. Pushin and turn the control knob counterclockwise
to the light position (4). All surface burners will click
but only the burner with control knob turned to
LITE will produce a flame.

2. After the burner ignites, turn the control knob to
the desired flame size.

& NOTE: ALWAYS position cooking cookware on the

burner grate before lighting the burner.

& CAUTION: The flame SHOULD NOT extend beyond the

sides or the pot or pan.

IN CASE OF POWER FAILURE

& WARNING: Use extreme caution when lighting burners this way.

1 Hold a lit match to the desired burner head.

2. Pushand turn the control knob to the “4” position.

3. Once burner ignites, adjust flame to the desired size.
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OPERATION INSTRUCTIONS - OVEN

OVEN
Figure 8
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a.  Control Panel ¢. Oven Interior Light e.  Convection Fan g Bottom Burner
b.  Cooling Vents d.  Top Central Burner f.  Rack Position Guide (not visible)

POSITIONING RACKS AND BAKEWARE

& NOTE: To avoid damage to the porcelain finish, DO NOT place food or bakeware directly on the oven door or bottom.

Positioning Oven Rack

1. Slightly tilt up the front edge of the rack and slide rack back until it clears the stop position.
2. Make sure the rack is level.

& NOTE: Position racks to the desired rack position before turning on the oven.

A NOTE: DO NOT position racks with bakeware on them.

Removing Oven Rack
Pull the rack out to the stop position, then raise the front edge and continue to pull towards you.
& NOTE: DO NOT remove racks with bakeware on them.

COOKING MODES

Preheating
o Preheat means to bring the oven up to a specified temperature before putting food into the oven.
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o Preheat the oven based on your recipe.

»  Preheating is great for baking cakes, cookies, pastries and breads.

Baking (Refer to Figure 9.)

A NOTE: This oven utilizes a gas burner located under the oven cavity. This
allows the heat to rise naturally to bake foods evenly.

e Pushin the temperature control knob for 3 seconds and then release.
o Theigniter will continue to spark.

o Then push and turn temperature control knob counter-clockwise to
the desired temperature between MIN (150°F) to MAX.

Broiling (Refer to Figure 10.)

A NOTE: This oven utilizes a gas burner located at the top of the oven
cavity for broiling and browning.

e Push in the temperature control knob, and turn clockwise to
automatically ignite the broil burner.

A CAUTION: The broil burner will remain on until the temperature control
is returned to the off position.

o ALWAYS utilize the broiler grid & pan when broiling.

o NEVER cover the broiler grid openings with aluminum foil. If the rack
is covered by aluminum foil, the fat cannot drip away from the meat
and may easily ignite.

+ DO NOT allow fatty edges hang over the sides of the broiler pan.

Convection Cooking (Refer to Figure 11.)

*  During Convection cooking the fan will circulate hot air throughout
the oven. The movement of heated air around the food will help to
speed up cooking by penetrating the cooler outer surfaces. Foods
cook more evenly. Browning and crisping outer surfaces while sealing
the moisture in.

»  During convection cooking, the bake and broil burners, and the fan
operate to heat the oven cavity. If the oven door is opened during
convection cooking or preheating, the fan turns off immediately
and the burner(s) will turn off after 30 seconds. Once the door
closed, the burner(s) will turn back on.

& NOTE: The convection fan can be turned on and off at any time.
Oven Light (Refer to Figure 12.)
o Turn the knob to “Light” to turn lights on.

»  When using "Bake" or "Broil", the oven light will remain on.

Oven Display
o Thedisplay will be illuminated when the range is

connected to the power.
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CLOCK & TIMER

Set Time of Day Figure 13

1. When the range is first connected with power, the
display will blink “12:00".

2. Toset the correct time, press the “[®&)” Function |-| |-| |-| |-|
button until the indicator for the Clock blinks, and o O O (|
use the “I9” or “[x)” button until the correct time is = m mm  mm
displayed. After 5 seconds, the displayed time will be Timer Cook  End  Set

set, or you can press the “(®]” button to set. Set  Time  Time Clock

Setting the Timer

& NOTE: The digital countdown timer can be set up to the
maximum of 23 hours and 59 mins.

1. Press the "[®]" button until the "== " symbol above
"Timer Set" is displayed. ‘ ‘ ‘

2. Usethe"[&]"or"[X" button to set the timer. Decrease Function Increase

3. The time will automatically be set if no button is Button Button Button
pressed for 5 seconds.

4. When the set time is reached, the indicator

disappears and the unit will beep.

& NOTE: The timer cannot control the oven's temperature and operation so the Cook Time and End time
functions cannot be used with the timer.

Delayed Cooking Start

1. Pressthe “[®)” button until the “mm ” symbol above "Cook Time" is blinking.

2. Usethe “[” or “[~)” button to set the amount of time to delay the start of the cooking, up to 10 hours.
3. Setthe oven Temperature and Cooking Program using the knobs.

A NOTE: The oven will not operate when a delayed cook time is set until the delay time is over. To use

the oven before the delayed time is reached, the Delay function must be canceled by setting cook time to '0".

A CAUTION: The Delayed cooking should be used with caution when used with foods that easily spoil, and
should only be used for frozen or cured meats or fruits and vegetables that do not quickly spoil.

A NOTE: Be sure to set the delayed start time BEFORE setting oven temperature and function.

Delayed Cooking End

1. Pressthe "[®)" button until the " wm " symbol above "End Time" is blinking.

2. Usethe"™"and "[3" buttons to set the desired amount of time to delay the end of the cooking.

3. When the end of the timed program is reached, the range will beep. At this time turn the knobs to the
Off positions, then press the "[®]" button to turn off the beeping.
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CARE AND MAINTENANCE

CLEANING COOKTOP

Removing Trivets
1. The trivets located in the recessed area of the hob.

2. They can be removed for cleaning by carefully lifting them from the hob.
3. Clean by washing in warm soapy water. Make sure to dry thoroughly.
4. DO NOT drop the trivet into place. To avoid scratches and damages carefully place the trivets back to its

place.
Removing the Burner Figure 14
1. The burner caps and heads are removable for

cleaning. o Burner Cap

2. Blockage of the flame port should be cleaned
using a match stick or brush.

3. If the caps, heads and cups are heavily soiled, - Burner Head
use a non-abrasive cleaning compound to help
remove build-up.
Refitting the Burner Heads and Caps
1. The burner cap must be placed correctly into -~ Ignitor
the burner head or damage may occur during
operation. Flame
" Detector

2. Toensure correct placement, make sure the
Ignitor and Flame detector are position into
the 2 slots of the burner head. (Refer to
Figure 14.)

3. The burner cap is simply positioned over the
top of the burner head. (Refer to Figure 14.)

CLEANING OVEN

A IMPORTANT: Before cleaning, make sure all controls are off and the oven is cool. ALWAYS follow the label
instructions on all cleaning products used on this oven. Soap, water and a soft cloth or sponge are suggested first
unless otherwise noted. DO NOT use abrasive cleaning products as it may damage the unit.

Stainless Steel

* DO NOT use soup-filled scouring pads, abrasive cleaners, cooktop cleaner, steel-wool pads, gritty wash
cloths or abrasive paper towels.

e Itisrecommended to use stainless steel cleaner or polish.
o Itisrecommended to use vinegar for hard water spots.

*  Itisrecommended to use liquid detergent or all-purpose cleaner. Rinse well with clean water and dry with
soft, lint-free cloth.

o Itis recommended to rub in the direction of grain to avoid damage.
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Oven Door Exterior
o Itisrecommended to use glass cleaner and paper towel or non-abrasive plastic scrubbing pad.
e Itisrecommended to apply glass cleaner to soft cloth or sponge.

o DO NOT apply directly to panel.

Grates and End Caps
o DO NOT clean until the grates and caps have cooled.

o DO NOT reassemble grates and caps if they are still wet.
*  Toavoid chipping, DO NOT bang grates and caps against each other or hard surfaces.
o Itisrecommended to utilize mildly abrasive cleaner.

o Itisrecommended to utilize a non-abrasive cloth or plastic scrubbing pad.

Burner Spreader

e Itisrecommended to frequently wash the burner spreader with boiling water and detergent to remove any
deposit build up. This will maintain steady flame output.

o ALWAYS dry the burner spreader thoroughly before re-installing.

Control Panel
o DO NOT spray glass cleaner on glass control panel.
o DO NOT use abrasive cleaners, steel wool pads, and gritty wash cloths. Damage may occur.

o Apply glass cleaner to soft cloth or sponge then begin cleaning glass panel.

Oven Cavity
& NOTE: At high temperatures, foods react with porcelain, so staining, etching, pitting or faint white spots can
result.

o DO NOT begin cleaning the oven cavity until it has fully cooled.
o DO NOT use oven cleaners.
e Itisrecommended to use mild detergent and warm water.

o Itisrecommended to use soft cloth or non-abrasive plastic scrubbing pad.

OVEN LIGHT REPLACEMENT

& CAUTION: Before replacing, make sure the oven and cooktop are cool and all control knobs are to the OFF
position.

1. Remove the light cover by rotating it counter-clockwise. (Refer
to Figure 15.)

Figure 15

2. Then remove the light bulb by rotating it counter-clockwise.

3. Replace the old light bulb with a new oven-safe light bulb with
the following characteristics.

o Light bulb is a standard 25 — Watt (G9) appliance bulb
e Voltage: 120V
e Wattage: 25W

4. Re-install light cover by rotating it clockwise.
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TROUBLESHOOTING

Cooktop

Problem

Possible Causes

Solutions

Burner does not ignite.

There is no power to the cooker
top.

Check to see the unit is plugged in.

Replace fuse or reset circuit breaker.

Burner does not
operate

Air may be in the gas line.

To release air from the gas line, turn on any one of the surface
burner knobs.

Control knob is not set
correctly.

Push in knob before turning to a setting.

Burner ports are blocked.

Check burner ports to ensure it is clean. If it is clogged use a
tooth brush or paper clip to clean.

Burner flames are
uneven, yellow and/
or noisy.

Burner ports are blocked.

Check burner ports to ensure it is clean. If it is clogged use a
tooth brush or paper clip to clean.

Burner caps are positioned
incorrectly.

Place the burner caps so that the alignment pins are properly
aligned to the slots.

Propane gas is being used.

If utilizing liquid propane, the range should be converted to
LP gas by a qualified technician.

Burner flames are too
high or low.

Cooktop gas supply is incorrect.

Check to see the range is set up for the correct gas type. The
range comes set up for natural gas. Please contact a qualified
technician if you look to set up LP.

The gas pressure is incorrect.

Check to see the pressure regulator is installed correctly and
the gas line pressure to be correct.

Burner makes popping
noises.

Burner is wet.

Dry the burner before use.

Burner cap and/or gas spreader
is not positioned correctly.

Place the burner caps so that the alignment pins are properly
aligned to the slots.

Excessive heat around

The cookware is not the proper

The cookware’s bottom surface should approximately be the
same size as the cooking area and burner. Cookware should

the cookware size for the burner. not extend more than 1” outside the cooking area. Adjust the
flame so that it does not come up around the cookware.
Oven
Problem Possible Causes Solutions

Oven is not heating.

There is no power to the oven.

Check to see the unit is plugged in.

Replace fuse or reset circuit breaker.

Oven display is off.

Power interruption

Turn off at the main power supply (fuse or breaker box). Turn
breaker back on. If conditions persists, call for service.

Cooling fan continues
to run after the oven is
turned off.

The electronic components
have not yet cooled sufficiently.

The fan will automatically turn off when the electronic
components have cooled.

Oven light does not
turn on

Light bulb is either loose
or burned out.

Remove bulb to see if the bulb is burned-out. Replace if
burned-out and re-insert bulb.
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Check for obstruction in oven door.

Oven light stays on. Door is not properly closed.
Check to see if the hinge is bent or door switch is broken.

) ) When utilizing bake mode pre-heat the oven. Convection Bake

Excessive moisture Normal . P, . .

and Convection Roast will eliminate any moisture in the oven.
Oven - Baking
Problem Possible Causes

Food browns unevenly.

Oven was not pre-heated.

Baking cookware is too large for the recipe.

Aluminum foil on oven rack.

Aluminum foil on bottom of oven.

Food is too brown on bottom.

Oven was not pre-heated.

Rack in incorrect position.

Avoid dark colored cooking pans/sheets.

Food is dry or shrunk in size.

Oven temperature is too high.

Baked for too long of time.

Oven door opened frequently.

Pan size is too large.

Food is baking/roasting too slow.

Oven was not pre-heated.

Oven door opened too frequently.

Oven temperature is too low.

Tightly sealed with aluminum foil.

Cookware is too small.

Pie crust is not brown or is soggy.

Baking time was not long enough.

Utilization of shiny steel pans.

Rack position is incorrect.

Oven temperature is too low.

Cake is pale and flat.

Oven temperature is too low.

Check baking time to be correct.

Tested the cake too soon.

Oven door opened too frequently.

Pan size is too large.

Cake is high in middle with crack on top.

Oven temperature is too high.

Baking time was too long.

Check baking time to be correct.

Rack position is incorrect.

Pan size is too small.

Pie crust edges are too brown.

Oven temperature is too high.

The crust is too thin.
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URBANLiving

LIMITED WARRANTY

MC Appliance Corporation warrants each new Gas Range to be free from defects in material and workmanship, and agrees to
remedy any such defect or to furnish a new part(s), at the company’s option, for any part(s) of the unit that has failed during the
warranty period. Parts and labor expenses are covered on this unit for a period of one year from the date of purchase. A copy of
the dated sales receipt/invoice is required to receive warranty service, replacement or refund.

This warranty covers appliances in use within the contiguous United States, Alaska, Hawaii and Puerto Rico. This warranty does not
cover the following:

. Damages due to shipping damage or improper installation.

. Damages due to misuse or abuse.

. Content losses due to failure of the unit.

. Repairs performed by unauthorized service agents.

. Service calls that do not involve defects in material and workmanship such as instructions on proper use of the
product or improper installation.

. Replacement or resetting of house fuses or circuit breakers.

. Failure of this product if used for other purposes than its intended purpose.

. Disposal costs for any failed unit not returned to our factory.

. Any delivery/installation costs incurred as the result of a unit that fails to perform as specified.

. Expenses for travel and transportation for product service if your appliance is located in a remote area where
service by an authorized service technician is not available.

. The removal and reinstallation of your appliance if it is installed in an inaccessible location or is not installed in
accordance with published installation instructions.

. Refunds for non repairable products are limited to the price paid for the unit per the sales receipt.

. This warranty is non transferable. This warranty applies only to the original purchaser and does not extend to any
subsequent owner(s).

Limitations of Remedies and Exclusions:

Product repair in accordance with the terms herein, is your sole and exclusive remedy under this limited warranty. Any and all
implied warranties including merchantability and fitness for a particular purpose are hereby limited to one year or the shortest
period allowed by law. MC Appliance Corporation is not liable for incidental or consequential damages and no representative or
person is authorized to assume for us any other liability in connection with the sale of this product. Under no circumstances is
the consumer permitted to return this unit to the factory without the prior written consent of MC Appliance Corporation.

Some states prohibit the exclusion or limitation of incidental or consequential damages, or limitations on implied warranties.
This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.

Model Parts Labor Type of Service
UBLBRG24B / UBLBRG24W One Year One Year In-Home

For Service or Assistance please call (877) 856-0202 or visit us on the web at urbanlivingappliance.com to request warranty
service or order parts.
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URBANLiving

Urban Living TM is a trademark of CNA International, Inc. d/b/a MC Appliance Corporation

urbanlivingappliance.com 21 Printed in China
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