
FEATU RES

Easy to use contro ls .  Vis ib le lever  posi t ions e l iminate

Large efficient burners give more heat and better heat
d is t r ibut ion.

Sel f  c leaning burner  design -  no specia l  c leaning opera-

Large sturdy pump requires only a few nrokes to

Large concealed tank with pfessure relief valve for
safety and large filler spout for easy refillinq,

Big sta nress steel  grate l i f ts  out  for  edsy c 'eaningj
built"in suardrail holds pots on stove.

One.pioce stainless steel burner pah minimizes poss.
ibility of fu€l leakage.

Non'chipvinyl coated aluminum bass for light weight.

APPLICATION

Thh PAR TwoBurner Alcohol Nlarine Stove k desisned for
counterlop operation on small boats where galley space k at a
premium, lts compact length, width, and depth dim€nsions
facilitato ule in cramped areas. The PAR [4odel 42870.0000
is completely self-contained; no external hookups are required.

SPECIF  ICATIONS

Fuol Roquiremeni: lvlarine Stovs Alcohol
FuslTank &paci tyr  l  Ouart  ( ,95 l i ter )

ShippinqWsisht :  11.5 Lbs.  (5.2 Kgs.)
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OPERATION

FILLING: Lift off grate, unscrew and remove pump assembly.
Fitl tank with alcohol, using funnel to avoid spilling. DO NOT
OVERFILL.  F i l l  tank only up to mark on pump barre l  wi th
pump set into opening but not threaded into position. lf using
dipstick, do notexceed 2" from bottom of tank.

Beplace pump and hand-righten firmly, Don't overtighten so
pump can easily be removed for retilling or to release pressure

STARTING: Pressurize tank by pumping 7-10 strokes for a
fu l l  tank.  A par t ia l ly  f i l led tank wi l l  requi re a fewaddi t ional
strokes. Carefully check all tank and burner fittings under
stove for fuel leaks. Tighten any leaking fittings which may
have loosened in shipment.

Open burner control all the way to the "H" position Jor 6 few
leconds to allow fuel to flow into priming cup around base of
burner. Cup should be about one thid ful' for rtarting, lf
th€re does not appear to be enough luel in cup, reopen burner
control for a second or two. DO NOT FILL PRllVllNG CUP
ABOVE ONE-HALF FULL.  Af ter  s tar t ing burners a few
tim€s, you will become familiar with the length of time needed
to fill priming cup to prop€r level.

Light alcohol in priming cup with control in "off" position,
marked "O" on frame, Let 6lcohol burn out, open blrner to
"H" position and lighl as you would a gas burn€r, lf not
,ufficiontly prehoat€d, burner may flare up slightly. Should
this occur, set control to very low flame and allow burn€r to
warm up, then res6t to desired heat. Burner may also be set to
"off" until flame dies out and r€started follow;ng abov6

lf flam6 sputtors, shut off, reopen and light burner

Final ly  .  a  caut ion apply ing to a l l  a lcohol  s tov€s,  lF BUFNER
SHOULD GO OUT, TURN OFF I I \ , l I \4EDIATELY. I t  IEf t  OPCN
when not burning, fuel may be dk€harged into stove pan and
be ignited by the other burner.

The first time the stove is lighted, the flame may be orange.
Thk should disappear after a few minutes. See Flame Adjust-
ment below, if orange flame pe6ists.

The new PAF control has been designed so you can see at a
glance if the burner is in off, low or high positions. Burner
heat is easlly adiusted bv moving the control arm to any loca-

OPERATION (Continued)

tion between the L and H positions. The tank pressure will
gradually decrease as fuel is consumed. lf flane is too low
with control in H position, tank pressure should be pumped up
with 3 Jew strokes. Low tank pressure is evident, in any
pos,tion of controh, when the perforated burner cups turn
excessively red. Do not increase tank pressure by more than
4 strokes at a tim€. Do noi operate with too low a flame. This
may cause burner to cool and go out.

SHUTTING OFF : [love controlarm to "OFF" position marked
"O". Felease tank pressure by loosening pump cap. PRES-
SURE SHOULD ALWAYS BE RELEASED TO AVOID
FLOODING BURNEBS IF CONTEOLS ARE ACCIDENTAL.
LY OPENED.

A DJ USTI\,1 E N T

FLAME ADJUSTMENT: High pedormance burners must
have the correct fuelto-air mixture for proper €ombustion.
Since alcohol fuel varies somewhat in composition, a burner
adiustment may be nseded in extrem€ €ases, but this is un-
likely. Too rich a mixture causes an orange flame; too lean a
mixtur€ will cause the burner to go out. To adjust burn€rs,
remov€ out6r and inner caps. Turn the disc with four holes
slightly until proper comblrstion is obtained. Smaller hole
openings enrich the mixture.

CoNTROL ARM ADJUSTMENTT After the stove has bsen
uled the first few times, the control arms may move too frs6ly,
indicating that the packing gland needs adjustmsnt.

To Ediust the left burn€r, sst control to closod position. Hold
gland nut at lowsr snd of burner with 74" wrench. Grip burner
he8d and turn clockwise until snug on packing gland.

To adjust the rlght burner, set conlrol to open position. Hold
gland nut at lower end of burn€r with 74" wrench. Grip burner
head and turn clockwis€ until snug on packing gland.

I \ 4 A I N T E N A N C E

The PAR Nlodel 42870-0000 llarine Alcohol Stovs has been
designed to provide years ot voLrbleJree service with minimum
maintenance" The excluslve PAn burner design do€s not
require a cleaning operation as with other marine alcohol
stoves. The PAR burners are self"cleaned each time th€y aro
used. Keep your PAR stove clean' however/ do not use harsh
scouring powders or oven cleaners which mav harm the stain-
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