Congratulations on your choice of this gas range. As you use
your new range, we know you will appreciate the many
features that provide excellent performance, ease of
cleaning, convenience and dependability.

New features have dramatically changed today’s cooking
appliances and the way we cook. It is therefore very
important to understand how your new gas range operates
BEFORE you use it for the first time.

In this Owner’s Guide, you will find a wealth of information
regarding all aspects of your appliance. By carefully
following the instructions, you will be able to fully enjoy and
properly maintain your new range. NOTE: Your appliance
may not be equipped with some of the features referred to in
this manual.
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ABOUT YOUR RANGE

%

Should you have any questions about using your new gas
appliance, please write to us at this address:

Customer Assistance

c/o Maytag Customer Service
P.O. Box 2370

Cleveland, TN 37320-2370

Be sure to include the modet and serial numbers of your
appliance. For your convenience, we have provided space
on the front cover to record this information.

In our continuing effort to improve the quality and customer
satisfaction of our cooking products, we may find it
necessary to make changes to our line of appliances without
revising the Owner’s Guide,
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IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using this
appliance. '

The following
considerations and must be strictly foliowed to eliminate the
potential risks of fire, electric shock, or personal injury.

instructions are based on safety

WARNING: If the 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.

_ WHAT TO DO IF YOU SMELL GAS:

« Do not try to light any appliance.

« Do not touch any electrical switch; do
not use any-phone in your building.

« Immediately call your gas supplier
from a neighbor’s phone. Follow the
gas supplier’s instructions.

« If you cannot reach your gas supplier,
call the fire department.

_ Installation and service must be
performed by a qualified installer, service
agency or the gas supplier.

A WARNING

o ALL RANGES CAN TIP AND
CAUSE INJURIES TO PERSONS.

o INSTALL ANTI-TIP DEVICES
PACKED WITH RANGE.

o FOLLOW ALL INSTALLATION
INSTRUCTIONS.

Have your appliance installed and properly grounded by a
qualified instatler according to the installation instructions.
Have the installer show you the location of the gas shut off
valve and how to shut it off in an emergency.

Always disconnect power to appliance before servicing.

To ensure proper operation and avoid possible injury or
damage to unit do not attempt to adjust, repair, service, or
replace any part of your appliance unless it is specifically
. recommended in this book. All other servicing should be
referred to a qualified installer or servicer.

Be sure all packing materials are removed from the
appliance before operating it.

Keep area around appliance clear and free from combustible
materials, gasoline, and other flammable vapors and
materials. '

If appliance is installed near a window, proper precautions
should be taken to prevent curtains from blowing over
burners.

Do not leave any items on the cooktop. The hot air from the
vent may ignite flammable items and may increase pressure
in closed containers which may cause them o burst.

Many aerosol-type spray cans are EXPLOSIVE when
exposed to heat and may be highly lammable. Avoid their
use or storage near an appliance.

Many plastics are vulnerable to heat. Keep plastics away

_from parts of the appliance that may become warm or hot.

Do not leave plastic items on the cooktop as they may meit
or soften if left too close to the vent or & lighted surface
burner. :

To eliminate the hazard of reaching over hot surface burners,
cabinet storage should notbe provided directly above a unit.
If such storage is provided, it should be limited to items which
are used infrequently and which are safely stored in an area
subjected to heat from an appliance. Temperatures may be
unsafe for some items, such as volatile liguids, cieaners or
aerosol sprays.
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Turn off appliance and ventilating hood to avoid spreading
the flame. Extinguish flame then turn on hood to remove
smoke and odor.

Use dry chemical or foam-type extinguisher or baking soda
to smother fire or flame. Never use water on a grease fire.

If fire is in the oven or broiler pan, smother by closing oven
door.

If fire is in a pan on the surface burner, cover pan. Never
attempt to pick up or move a flaming pan.




2 IMPORTANT SAFETY INSTRUCTIONS

Do not leave children alone or unsupervised near the
appliance when itis in use or is still hot, Children should never
be allowed to sit or stand on any part of the appliance.

Children must be taught that the appliance and utensils in
it can be hot. Let hot utensils cool in
a safe place, out of reach of small
children. Children should be taught )5
that an appliance is not a toy. g
Children should not be allowed to ! ‘
play with controls or other parts of
the unit.

CAUTION: Do not store items of
interest to children in cabinets
above an appliance or on the
backguard of a range. Children
climbing on the appliance or on the
appliance door to reach items could
be seriously injured.

To prevent potential hazard to the user and damage to the

appliance, do not use

appliance as a space ] ”‘;g f 128 J
heater to heat orwarma | (el 302\ Kwiawr iy
room. Also, do not use | =4 U5
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the cooktop or oven as a 7

storage area for food or
cooking utensils.

Do not obstruct the flow 5"%;}-,,-2;4”;
. s

of combustion and
ventilation air by blocking
the oven vent or air intakes. Restriction of air flow to the
burner prevents proper performance and increases carbon

monoxide emission to unsafe levels,

Avoid touching oven vent area while oven is on and for
several minutes after oven is turned off. Some parts of the
vent and surrounding area become hot enough to cause
burns. After oven is turned off, do not touch the oven vent or
surrounding areas until they have had sufficient time to cool.

CAUTION: Do not
use anapplianceasa
step stool to cabinets
above. Misuse of )
appliance doors or ¥

drawers, such as
stepping, leaning or
sitting on the door or
drawer, may result in
possible tipping of
the appliance, breakage of door, and serious injuries.

>
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- deep fat frying. Boilovers

WARNING: To reduce the risk of tipping of the appliance
from abnormal usage or by excessive loading of the oven
door, the appliance must be secured by a properly installed
anti-tip device. If the range is moved from the wall, be sure
the anti-tip device is engaged when the range is replaced.
Look underneath range to verify that one of the rear leveling
legs is properly engaged in the bracket slot. The anti-tip
device secures the rear leveling leg to the floor when properly
engaged. Also, be sure the range is properly re-installed.

Do not touch a hot oven light bulb with a damp cloth as the
bulb could break. Should the bulb break, disconnect power
to the appliance before removing bulb to avoid electrical
shock.

Always place a pan on a surface burner before turning it on.
Be sure you know which knob controls which surface burner.
Make sure the correct burner is turnad on and that the burner
has ignited. When cooking is completed, turn burner off
before removing pan to prevent exposure to burner flame.

Always adjust surface burner flame so that it does not extend
beyond the bottom edge of the pan. An excessive flame is
hazardous, wastes energy and may damage the appliance,
pan or cabinets ahove the appliance.

Never leave a surface cooking operation unattended
especially when using a ~
high heat setting or when

cause smoking and
greasy spillovers may
ignite. Clean up greasy
spills as soon as
possible. Do not use high
heat for extended
cooking operations.

Never heat an unopened container on the surface burner or
in the oven. Pressure build-up may cause container to burst
resulting in sericus personal injury or damage to the
appliance.

Use dry, sturdy pot holders. Damp pot holders may cause
burns from steam. Dish towels or other substitutes should
never be used as pot holders because they can trail across
hot surface burners and ignite or get caught on appliance
parts.

Always let quantities of hot fat used for deep fat frying cool
hefore attempting to move or handle.

Do not let cooking grease or other flammable materials
accumulate in or near the appliance, hood or vent fan. Clean
hocd frequently to prevent grease from accumulating on
hood or filter. When flaming foods under the hood turn the fan
off as the fan may spread the flame.



IMPORTANT SAFETY INSTRUCTIONS

Use caution when wearing garments made of flammable
material to avoid clothing
fires. Loose fitting or long
hanging-sleeved apparel
should not be worn while
cooking. Clothing may ignite
or catch utensil handles.

Always place oven racks in the desired positions while oven
is coot. Slide oven rack out to add or remove food, using dry
sturdy pot holders. Always avoid reaching into the oven 10
add or remove food. If a rack must be moved while hot, use
a dry pot holder. Always turn the oven off at the end of
cooking.

Use care when opening the oven door. Let hot air or steam
escape before removing or replacing food.

PREPARED FOOD WARNING: Foliow food manufacturer’s
instructions. If a plastic frozen food container and/or its cover
distorts, warps, or is otherwise damaged during cooking,
immediately discard the food and its container. The food
could be contaminated.

Use pans with flat bottoms and handles that are easily
grasped and stay cool. Avoid using unstable, warped, easily
tipped or loose handled pans. Pans that are heavy to move
when filled with food may also be hazardous.

Be sure utensil is large enough to properly contain food and
avoid boilovers. Pan size is particularly important in deep fat
frying. Be sure pan will accommodate the volume of food that
is to be added as well as the bubble action of fat.

To minimize burns, ignition of flammable materials and
spillage dueto unintentional contact with the utensil, do not
extend handles over —]
adjacent surface
bumers. Always turmn
pan handles toward the
side or back of the
appliance, not out into
the room where they
are easily hit or
reached by small
children.

Never let a pan boil dry as this could damage the utensil and
the appliance.

Foliow the manufacturer's directions when using oven
cooking bags.

Only certain types of glass, glass/ceramic, ceramic, or
glazed utensils are suitable for cooktop or oven usage
without breaking due to the sudden change in temperature.

This appliance has been tested for safe performance using
conventional cookware. Do not use any devices or

accessories that are not specifically recommended in this
manual. Do not use eyelid covers for the surface uniis, stove '
top grills, or add-on oven convection systems. The use of
devices or accessories that are not expressly recommended
in this manual can create serious safety hazards, resuit in
performance problems, and reduce the
components of the appliance. '

jife of the

Turn off all controls and wait for appliance parts to cool before
touching or cleaning them. Do not touch the burner grates or
surrounding areas until they have had sufficient time to cool.

Clean appliance with caution. Use care to avoid steam burmns
if a wet sponge or cloth is used to wipe spills on ahot surface.
Some cleaners can produce noxious fumes if applied to a hot
surface.

The California Safe Drinking Water and Toxic Enforcement
Act of 1986 (Proposition 65) requires the Governor of
California to publish a list of substances known to the State
of California to cause cancer of reproductive harm, and
requires businesses 1o warn customers of potential
exposures to such substances.

Users of this appliance are hereby warned that the burning
of gas can result in low-level exposure to some of the listed
substances, including benzene, formaldehyde and soot, due
primarily tothe incomplete combustion of natural gas or liquid
petroleum (LP) fuels. Properly adjusted burners willminimize
incomplete combustion. Exposure 1o these substances can
also be minimized by properly venting the burners to the
outdoors by opening the windows and/or door in the room
where the appliance is located.

SAVE THESE INSTRUCTIONS



CLOCK AND TlMER, if equipped
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The electronic clock and timer display will flash when the appliance is first connected to
power or if power is interrupted. The display will stop flashing once the time-of-day clock

has been set.

1. Press the CLOCK pad.

2. Press and hold the HOUR pad to set the correct hours,
Tap the pad once to change the time by a single hour. -

3. Press and hold the MINUTE pad to set the correct
minutes. Tap the pad once to change the time by a single
minute.

For example: To set the clock for 3:15, press and hold the
HOUR pad until 3 appears in the hours display. Then press
and hold the MINUTE pad until 15 appears in the minutes
display.

5.

. Pressthe TIMER pad. 0:59, or one hour, will appear in the

display.

The timer will automatically begin counting down in
increments of one minute.

. To set the timer for less than one hour: Press the

TIMER pad then press and hold the MINUTE pad until the
desired time appears in the display. To change the time by
a single minute, tap the pad once.

. To set the timer for more than one hour: Press the

TIMER pad then -

+ Press the HOUR pad, 1:59, or two hours, will appear
in the display.

* Press the MINUTE pad until the desired minutes
appear in the display.

NOTE: Two hours is the maximum time that can be set.

. When the time has elapsed, 0:00 will appear in the display

and continuous beeps will sound to indicate the end of the
timing operation.

Press the CLOCK pad to cancel the beeps. The current
time of day will reappear in the dispiay.

To cancel the timer: Press the CLOCK pad and the display
will return to the current time of day.




USING THE COOKTOP

Your cooktop will feature either pilot ignition or pilotless
ignition. If the gas supply to the range is turned off, be sure
all controls are set in the OFF position before re-supplying
gas to the appliance.

Pilot Ignition

When the range is first installed, the standing pilots may be
difficult to light due to air in the gas line. To bleed off air from
the line, hold a lighted match next to the burner and turm the
knob on. When the burner lights, turn the knob off and
proceed as directed below.

To light pilot: Raise the cooktop and hold a lighted match
near the pilot ports. There are two pilot ports, one on the right
side and one on the left side.

Pilotless Ignition

Pilotless ignition uses a spark from the ignitor to light the
burner. There are two ignitors for conventional surface
burners. Each sealed burner has its own ignitor. Once the
burner lights, turn the knob to the desired setting. The
clicking sound will not stop until the knob is turned from the
LITE position. '

NOTE: The surface burner will not light if the ignitor is
damaged, broken, soiled or wet. Also, the burner will notlight
if the small port beneath the ignitor is blocked. See page 16
for cleaning instruciions.

Inthe event of a power fallure, the surface burner can be
manually lighted. Be sure all controls are in the OFF
position. Hold a lighted match to the desired surface burmer
head then push in and turn the knob to the LITE position.
When the burner lights, adjust the flame to the desired flame
size.

To prevent damage to the cooktop or pan, never operate
the surface burner without a pan in place, never allow a
pan to boil dry and never operate a surface burner on
HIGH for extended periods of time.

1. Place a pan on the burner grate.

NOTE: The burner flame may lift off the burner head anda
“roaring” sound may be heard it a pan is not placed on the
grate before lighting the burner.

5. Push in and turn the knob to the LITE position.
Pilotless ignition models only: A clicking sound will be

heard and the burner will light. When one burner is turned
on, all ignitors will spark.

OFF

3. After the burner lights, turn the knob io the desired flame
size.

Pilotiess ignition models only: The ignitors  will
continue to spark until the knob is turned from the LITE
position. i

CAUTION: If the flame should go out during a cooking
operation, turn the burner off. If gas has accumulated
and a strong gas odor is detected, open a window and
wait 5 minutes for the gas odor to disappear before

relighting the burner.




USING THE COOKTOP

Use a HIGH flame setting to quickly bring liquids to a boil or
to begin a cooking or canning operation. Then reduce to a
lower setting to continue cooking. Never leave food
unattended when using a HIGH flame setting.

arees
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An intermediate flame size is used to continue a cooking
operation. Food will not cook any faster when a higher
flame setting is used than needed to maintain a gentle
boil. Remember, water boils at the same temperature
whether boiling gently or vigorously.

Use LO to simmer or keep foods at serving temperatures.

(TR

if a knob is turned very quickly from the HI to the LO setting,
the flame may go out, particularly if the burner is cold. If this
occurs, turn the knob to the OFF position. Wait several
seconds, then light the burner again.

A properly adjusted burner with ciean ports will light within a
few seconds. You may hear a “popping” sound on some
types of gas when the surface burner is turned off. Thrs
is a normal operating sound of the burner.

On natural gas, the flame will be blue with a deeper blue
core, there should be no trace of yellow in the flame. A yellow
flame indicates an improper mixture of air/gas. Have a
serviceman adjust the mixture if a yellow flame occurs.
(NOTE: Adjustments are not covered by the warranty.)

On LP gas, some yellow tipping may occur. This is normal
and adjustment is not necessary.

Adjust the flame size so it
does not extend beyond
the edge of the cooking
utensil. This is for
personal safety and to
prevent possible damage
to the appliance, pan, or
cabinets  above the :
appliance. This also improves cooking efficiency.

Cookware, including canning eguipment, which extends
mare than two inches beyond the grate, rests on two grates,
or touches the cooktop will cause a build up of heat and may
resultin damage to the the burner grate, burner and cooktop.

Cookware, such as a wok with a support ring, which restricts
air circulation around the burner will cause heat to build up
and may result in damage to the burner grate, burner or
cooktop.

Foods cook faster when the cookware is covered because
more heat is retained. Lower the flame size when cookware
is covered. This also improves cooking efficiency.

The cooking performance is greatly affected by the type of
cookware used. Proper cookware will reduce cooking times,
use less energy and produce more even cooking results. For
best results use a heavy gauge metal pan with a smooth flat
bottom, straight sides and a tight fitting lid. Select a material,
such as aluminum or copper, that conducts heat quickly and
evenly.

When canning, use the Hi setting just until the water comes -
to a boil or pressure is reached in a pressure canner, then
reduce to a setting that maintains the pressure or a boil.

" Prolonged use of the Hl setting, the use of incorrect canning

utensils, or the use of improper canning technigues may
produce excessive heat and result in permanent damage to
the appliance.

NOTE: For additional canning information contact your
local County Extension Office. Or, contact Alltrista |
Consumer Products Company, marketer of Ball brand
home canning products at B00-240-3340 or write:
Alltrista Corp., Consumer Affairs Dept., P.O. Box 2729,
Muncie, IN 47307-0729.




IGNITION S

Your oven will feature either pilot ignition or pilotless
ignition. If the gas supply to the range is turned off, be sure
all controls are set in the OFF position before re-supplying
gas to the appliance.

Pilot Ignition

To light oven pilot: When
cool, open the broiler door
and remove the broiler rack
and broiler pan. On models
without a broiling com-
partment, remove the lower
panel. See page 14 for
instructions on removing the

~ panel.

With the Thermostat knob in the OFF position, hold a lighted
match to the pilot focated at the back of the oven burner.
Once the pilot lights, replace the broiler rack and pan or the
lower panel. (NOTE: The oven burner is shown with the
metal flame spreader removed from the oven burner.}

Pilotless Ignition

With this type of ignition system, a glo bar will light the oven
burner. The oven will not operate during a power failure or
if the oven is disconnected from the wall outlet. NOTE: A
lighted match will not light the burner. No attempt
should be made to operate oven during a power failure.

Because each oven has its own personal baking
characteristics, do not expect that your new oven will
perform exactly like your previous oven. You may find that
the cooking times, oven temperatures, and cooking resuits
differ somewhat from your previous range. Allow a period of
adjustment. If you have questions concerning baking
results, please refer to pages 8, 9, 10 and 18 for additional
information.

Do not cover the oven bottom or an entire rack with foil
or place foil directly under cookware. To catch spillovers,
place a piece of foil a litle larger than the pan, on the rack
below the pan. For ranges with one rack, it will be necessary
to place the foil directly under the utensil. Cut a small
opening in the foil to allow heat to the bottom ofthe pan. This
is especially important when baking pies.

1. When cool, position the rack in the oven.

The Thermostat knob is used to select and maintain the
oven temperature. Push in and turn this knob just to the
desired temperature. To provide accuraie oven
temperatures, do not turn the knob to a higher temperature
and then back to the desired temperature. Turn this knob to
OFF whenever the oven is not in use.

After the oven temperature has
been set, there will be about a 45
second delay before the burner
ignites. This is normal and no gas
escapes during this delay.

The oven temperature is
maintained by cycling the oven
burner on and off.

THERMOSTAT KNOB

o Push in and turn the Thermostat knob to the desired
temperature.

Selecting a temperature higher than desired will NOT
preheat the oven any faster and may have a negative
effect on baking results.

3. Place the food in the center of the oven, allowing a
minimum of 1 to 2-inches between the utensil and the
oven walls. ’

When the oven is in use, the oven vent area at the rear of
the cooktop may feel warm or hot to the touch. Do not
block this area or the vent opening as this may affect
baking results.

4. Check the food for doneness at the minimum time in the
recipe. Cook longer if necessary. Cooking time may vary
from cven to oven.

5. Remove the food from the oven and turn the Thérmostat
knob to OFF,

Preheating is necessary for baking. To preheat the oven,
turn the Thermostat knob to the desired temperature and
allow 10 to 15 minutes for the oven to preheat. Selecting a
higher temperature will not shorten the preheat time and
may affect baking results. It is not necessary to preheat for
roasting or broiling.




USING THE OVEN

Your range will feature one or two oven racks. The oven rack To replace: Place the rack on the rack supports and tilt the

is designed with a safety lock-stop position to keep the rack front end of the rack up slightly. Slide it back until it clears the
from accidently coming completely out of the oven when lock-stop position. Lower the front and slide the rack stralght
pulling the rack out to add or remove food. in. Pull the rack out to the lock-stop position to be sure it is
_ ' positioned correctly and then return it to its normal position.
CAUTION: Do not attempt to change the rack positions For optimum baking results of cakes, cookies or biscuits,
when the oven is hot. _ use one rack. Position the rack so the food is in the center of
‘ the oven. Use either rack position 2 or 3.

Toremove: Be sure the rack is cool. Pull the rack straight out If cooking on two racks, use rack positions 2 and 4 for cakes
until it stops at the lock—stop position. Tilt the front end of the and rack positions 1 and 4 when using cookie sheets. Never

rack up and continue pulling the rack out of the oven. place two cookie sheets on one rack.

RACKS For two-rack cooking. Use the upper rack position
(highest position) | for side dishes when roasting a turkey on the lower [
rack. 5
_RACK4. | Used for most two-rack baking. _ e 4
RACK 3 Used for most baked goods on a cook|e sheet or 3
JeIIy roll pan or frozen convenlence foods f
H : i B ~— -
RACK 1 Used for roastmg Jarge cuts of meat and farge Paosition
poultry, pies, souffles, or angel food cake, or for
two rack baklng
| ROASTING  [f




USING THE OVEN

“erosLEN

Cakes are uneven.

¢ Pans too close or touching each other or oven walls. « Batter uneven in pans.
¢ Temperature set too low or baking time too short. ¢« Oven not level. « Undermixing.  Too
much liquid.

| Cake high in middie. 1. Temperature set too hrgh . Bakrng trme too iong . Overmrxrng . Too much ﬂour . F’ans' :
o . rtouchrng each other or oven walls * Incorrect rack pos:tron P P :
Cake fails. ¢ Toc much shortening or sugar. » Too much or too little liquid. » Temperature set too low.

¢ Old or too little baking powder. « Pan too small. « Oven door opened frequently. « Added
incorrect type of cil to cake mix. « Added additional ingredients to cake mix or recipe.

don't brown evenly. -

| Cakes, cookies, biscuits | -

Cakes, cookies, biscuits
too brown on bottom.

¢ Oven not preheated. « Pans touching each other or oven walls. » Incorrect rack position.
e Incorrect use of aluminum foil. « Placed 2 cookie sheets on one rack. « Used glass, dark,
stained warped or dull finish metal pans. (Use a shiny cookie sheet.)

Follow cookware manufacturer’s instructions for oven temperature. Glassware and dark
cookware such as Ecko’s Baker’s Secret may require lowering the oven temperature by
25°F.

:::Cakes don’t brown on
fop. T

* Incorrect rack posrtron . Temperature set too Iow . 0vermrxmg * Too m_uch Irquid Pan';

Excessive shrinkage.

s Too little leavening. » Overmixing. » Pan too large. « Temperature set too hrgh . Bakmg
time too long. « Pans too close to each other or oven walls.

‘Uneven texture. .

Cakes have tunnels,

* Not enough shortening. ¢ Too much baking powder. « Overmixing or at too high a speed.
» Temperature sét too high.

: Cake not done in
f ;mrdd!e

R

Pie crust edges too
brown.

« Temperature set too high. » Pans touching each other or oven walls. « Edges of crust too
thin; shield with foil.

: Pres don'’t brown on
: bottom ' -

Pies have soaked crust,

¢ Temperature toc low at start of baking. » Filling too juicy. » Used shiny metal pans.




[BAKING

Use a reliable recipe and accurately measure fresh

ingredients. Carefully follow directions for oven
temperature and cooking time. Preheat oven if
recommended.

Use the correct rack position. Baking results may be
affected if the wrong rack position is used.

+ Top browning may be darker if food is located toward
the top of the oven.

+ Bottom browning may be darker if food is located
toward the bottom of the oven.

= When using two racks for baking, allow enough space
between the racks for proper air circulation. Browning
and cooking results will be affected if air flow is blocked.

Cookware material plays an important part in baking
results. Always use the type and size of pan called for in the
recipe. Cooking times or cooking results may be affected if
the wrong size is used.

* Shiny metal pan reflects heat away from the food,
produces lighter browning and a softer crust. Use shiny
pans for baking cakes or cookies. For optimum baking
results, bake cookies and biscuits on a flat cookie
sheet. If the pan has sides, such as a jelly roll pan,
browning may not be even. :

+ Dark metal pan or a pan with an anodized (dull)
bottom absorbs heat, produces darker browning and a

grisper crust. Use this type of pan for pies, pie crusts or
bread.

= If using oven-proof glassware, or dark pans such as
Baker’s Secret reduce the oven temperature by 25°F
exceptwhen baking pies or bread. Use the same baking
time as called for in the recipe.

Allow hot air to flow freely through the oven for optimum
baking results. Improper placement of pans in the oven will
block air flow and may result in uneven browning, For
optimum browning and even cooking results:

+ Do not crowd a rack with pans. Never place more than
one cookie sheet, one 13x9x2-inch cake pan or two
9-inch round cake pans on one rack.

* Stagger pans when baking on two racks so one pan is
not directly over another pan.

+ Allow one to two inches between the pan and the oven
walls. '

Check the cooking progress at the minimum time
recommended in the recipe. If necessary, continue checking
at intervals until the food is done. If the oven door is opened
too frequently, heat will escape from the oven; this can affect
baking results and wastes energy.

If you add additional ingredients or alter the recipe,
expect cocking times to increase or decrease slightly.

Roasting is the method for cooking large, tender cuts of meat
uncovered, without adding moisture. Most meats are
roasted at 325°F. It is. not necessary to preheat the oven.
" Place the roasting pan on either of the two lowest rack
positions or on the special roasting position (see page 8).

Use tender cuts of meat weighing three pounds or more.
Some good choices are: Beef rib, ribeye, top round, high
quality tip and rump roast, pork loin roast, leg of lamb, veal
shoulder roast and cured or smoked hams.

Season meat, if desired, either before or after roasting. Rub
into the surface of the roast if added before cooking.

Place the meat fat-side-up on a rack in a shallow roasting
pan. Placing the meat on a rack holds it out of the drippings,
- thus allowing better heat circulation for even cooking. As the

fat on top of the roast melts, the meat is basted naturally,
eliminating the need for additional basting.

The cooking time is determined by the weight of the meat
and the desired doneness. For more accurate results, use
a meat thermometer. Insert it so the tip is in the center of the
thickest part of the meat. It should not touch fat or bone.

Remove the roast from the oven when the thermometer
registers the desired doneness.

NOTE: For more information about food safety, call
USDA's Meat & Poultry Hotline at 1-800-535-4555. For
cooking information write to the National Live Stock and
Meat Board, 444 North Michigan Avenue, Chicago,
lliinois 60611.




USING THE OVEN

Broiling is a method of cooking tender meats by direct
radiant heat. The cooking time is determined by the distance
between the meat and the oven burner, the desired degree
of doneness and the thickness of the meat.

Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to drain to
the pan below to prevent spatters, smoke and flare-ups.
Improper use may cause grease fires.

For easier clean up, line the broiler pan with foil and spray
the insert with a non-stick vegetable spray. Do not cover the
broiler insert with aluminum foil as this prevents fat from
draining into pan below.

Trim excess fat and slash remaining fat to help keep meat
from curling and to reduce smoking and spattering. Season
meat after cooking.

Place the broiler. rack in the correct rack position when the
broiling compartment is cool. For darker browning, place
meat closer to the aven burner. Place meat further down if
you wish meat to be well done or if excessive smoking or
flaring occurs.

See Care and Cleaning Chart on page 15 for instructions on
cleaning the broiler pan and insert.

. How To Set Oven To Broil:

1. Place the broiler rack with
the broiler pan in the
recommended position
shown in the broiling chart
below. Remove broiler rack
when using bottorn position.

If the bottom position is
selected, use mitts and ~
carefully remove the broiler

pan from the broiling compartment.

2. Push in and turn the Thermostat knob to BROIL.

It is possible to broil longer cooking foods such as
chicken at a lower temperature to prevent overbrowning
and reduce splattering. Turn the knob to 400° or 450°F,
rather than BROIL, for low temperature broiling.

3. Follow the suggested times in the broiling chart. Meat

should be turned once about halfway through cooking.

4. Check the doneness by cutting a slitin the meat near the

center to check the color.

5. After broiling, turn the oven off. Pull the broil rack out and
remove the brailer pan. Store the clean broiler pan and
insert in the broiling compartment.

G G i t e s TG i
_TYPE OF FOOD . DONENESS - - | . TOTALTIME =
BACON Well Done Middle BROIL at 400°F
to 10 minutes

— - S i R R MY ST SN T r—-——' sy
CBEEFSTEAKS - v . s B i Teiernias
| d-inehthick o
CHICKEN ‘

Pieces Well Done Middle BROIL at 400°F

3010 45 minutes

BsH
" Fillets

© Steaks, T-inchthick -

GROUND BEEF PATTIES
3/4-inch thick

Well Done

Middle BROIL

'-H':l/2--il_10_i’1 thick ... . _

S, ey

PORK CHOPS

1-inch thick Well Done

Middle BROIL
18 to 25 minutes

* Upper is the top rack position; middle is the lower rack position; bottom is the bottom of the broiler compartment.




To prevent staining or discoloration, clean cooktop after
each use. Wipe acid or sugar stains as soon as the cooktop
has cooled as these stains may discolor or etch the
porcelain.

The sealed burner cooktop is designed with two contour
wells to catch and contain spills. Because of this design it is
not necessary to lift up the cooktop to clean underneath. To
prevent damage to the gas tubing or cooktop, do not
attempt to lift or remove the cooktop.

The cooktop featuring conventional surface burners lifts up
for easy cleaning of the burner box area.

To raise the “lift-up” cooktop: When cool, grasp the front
edge of the cooktop and gently lift up until the two support
rods, if equipped, at the front of the cooktop snap into place.

To lower the top: Hold the front edge of the cooktop and
carefully push back on each support rod, if equipped, 1o
release the notched support. Then gently lower the top into
place. The support rods will slide into the cookiop frame.

Burner grates must be properly positioned

-before cooking. Burner grates are durable
but may gradually lose their shine due to
usage and high temperatures.

Y
/N

When installing square grates, place
indented sides together so straight sides
are at the front and rear. improper
installation of the grates may result in
damage or chipping of the cooktop.

20

CAUTION: Do not operate a surface burner without a pan
on the grate. The porcelain finish on the grate may chip
without a pan to absorb the intense heat from the burner
flame.

Under no circumstances are the surface burner assemblies
to be taken apart for cleaning. The surface burner assembly
can be removed to clean the burner box area.

The two surface burner assemblies are secured in place
during transportation with screws. Once the range is
installed, these screws may be removed to aflow quick and
easy removal of the burner assemblies.

To remove: Allow the burner assembly to cool. Lift up
cooktop. Grasp the burner assembly and rotate it slightly
toward the left to release the two tabs on the assembly. Then
lift the assembly and pull toward the back of the cooktop until
the air shutter ends on the assembly release from the valves.

To replace: Insert the air shutter ends on the burner
assembly overthe valves and lower the assembly into place.
Be sure to secure the two tabs on the burner assembly into
the two slots on the burner support bracket which is mounted
to the burner box bottam. (NOTE: If the tabs are not properly
inserted into the slots, the assembly may rock and th

burners may not light properly.) 7 :

The porcelain on the burner is durable but may gradually
lose its shine due to usage and high temperatures.

The sealed surface burners are secured to the cooktop and
are NOT designed to be removed by the consumer.

Select models feature two special SUPER HIGH SPEED
sealed burners located at the right-front and left-rear. Use
these burners to quickly bring water to a boil and when using
larger pans. See information on rating plate, located on the
lower range front frame behind the broiler door or lower
panel, to determine if your appliance features these burners.

(Continued next page)




MAINTENANCE

Clean burner cap after each use especially if a spillover
occurs. A soiled burner may result in improper ignition or an
uneven flame. When cleaning the sealed surface burner,
use care to prevent damage to the ignitor. If a cleaning cloth
should catch the ignitor, it could be damaged or broken.

’/f,,,-Up

Ports

Ignitor

The surface burner will not light if the ignitor is damaged,
broken, soiled or wet. The burner will aiso not light if the
ports, especially the small port located directly below the
ignitor, are blocked. See page 16 for cleaning instructions.

Proportional valves have an adjusting screw located inside
the valve stem. Valves that do not have this screw can not be
adjusted. '

The LO setting should produce a stable flame when turning
the knob from Hl to LO. On conventional surface burners,
the flame should be 1/8-inch tall or lower and must be stable
on all ports on LO setting. For sealed surface burnets, the
flame should extend to the outer edge of the lip on the burner
cap on the LO setting.

To adjust: Operate burner on HI for about 5 minutes to
preheat the burner cap. Turn the knob back to LO; remove
knob, and insert a small screwdriver into the center of the
valve stem. Adjust the flame size by turning the adjustment
screw in either direction.

The flame miust be of sufficient size to be stable on all burner
ports. If the flame adjustment is needed, adjust ONLY onthe
LO setting. Never adjust flame size on a higher setting.

G LEGS |
Some floors are not level. For
proper baking, your range must
be level. Leveling legs are
located on each corner at the
base of the range. Level by
turning the legs.

i i l
To prevent range from accidently tipping, range should be

secured to the floor by sliding a rear leveling leg into the
anti-tip bracket supplied with the range.

Do not place excessive weight on an open oven door or
stand on an open oven door as, in some cases, it could
cause the range to tip over, break the door or cause serious
injury to the user.

When opening the oven door, allow steam and hot air to
escape before reaching into the oven to check, add or

. remove food.

Do not attempt to open or close the door until the door is
completely seated on the hinge arms. Never turn on the
oven uniess the door is properly in place. When baking, be
certain the door is completely closed. Baking results will be
affected if the door is not securely closed.

CAUTION: Hinge arms are spring mounted and will slam
shut against the range if accidently hit. Never place
hand or fingers between the hinges and the front
oven frame. You could be injured if hinge snaps back.

 To remove lift-off door; When the door is cool, open the

door to the “stop” position (opened about 6 inches) and
grasp the door at each side. Do not use the door handle to lift
the door. Lift up evenly until the door clears the hinge arms.

To replace door: Grasp the door at each side, align the slots
in the door with the hinge arms and slide the door down onto
the hinge arms unti! it is completely seated on the hinges.




MAINTENANCE

Protect the oven bottom against excessive spillovers,
especially acid or sugary spillovers, as they may discolor the
porcelain. Use the correct size cooking utensil to avoid
boilovers. Never place utensils or aluminum foil directly on
the oven bottom.

To remove: When cool, remove the oven racks. Slide the
two catches, located at each rear corner of the oven bottom,
toward the front of the oven. Lift the rear edge of the oven
bottom slightly. Then slide it back until the front edge of the
oven boftom clears the oven front frame. Remove the oven
bottom from the oven.

To replace: Fit the front edge of the oven bottom into the
front frame. Lower the rear of the oven bottom and slide the
two catches back to lock the oven bottom into place.

Before replacing the light bulb, DISCONNECT POWER TO
THE RANGE. Be sure the bulb is cool. Do not touch a hot
bulb with a damp cloth as the bulb may break.

To turn on oven light: Push in the rocker switch located on
the backguard.

To replace oven light: Be sure the bulb is cool. Use a dry
potholder, to prevent possible harm to hands, and very
carefully unscrew bulb.

Replace with a 40 watt appliance bulb and reconnect power
to the range. Reset the clock.

Ranges that are riot equipped with a lower broiling
compartment will have a panel in place of the broiler door.
This panel must be removed to access the rating plate
located on the lower range front frame. The rating pfate
contains the model and serial numbers for your appliance.

To remove panel: Grasp the bottom corners of the panel.
Then lift the panel up and away from the range.

To replace panel: Align the four slots on the panel with the
four screws on the range front frame. Then lower the panel
and push down until the panel snaps into place.

Appliances which require electrical power are equipped
with a three-prong grounding plug which must be
plugged directly into a properly grounded three-hole 120
volt electrical outlet.
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Always disconnect power to appliance before servicing.

The three-prong grounding plug offers protection against
shock hazards. DO NOT CUT OR REMOVE THE THIRD
GROUNDING PRONG FROM THE POWER CORD PLUG.

If an ungrounded, two-hole or other type electrical outlet is
encountered, it is the personal responsibility of the
appliance owner to have the outlet replaced with a
properly grounded three-hole electrical outlet.




BOUT

Because of the many new cleaning products introduced
each year, it is not possible to list all products that can be

safely used to clean this appliance.

READ THE MANUFACTURER'S INSTRUCTIONS to be
sure the cleaner can be safely used on this appliance. Also,
read and carefully followthe manufacturer’s directions when

using any cleaning product.

To determine if a cleaning

or painted surfaces.

The following brands may help you make
selection:

Glass Cleaners - Bon Ami, Cinch, Glass Pius, Windex.

Dishwashing Liquid Detergents - Dawn, Dove, Ivory, Joy.

product is safe, test a small
inconspicuous area using a very light pressure to see if the
surface may scratch or discolor. This is particularty important
for porcelain enamel, metal, plastic of highly polished, shiny,

an appropriate

Mild Liquid Spray Cleaners — Fantastik, Formula 409.

Non-Abrasive Cleaners - Bon Ami, paste of ba
and water.

king soda

Mildly Abrasive Powder or Liquid Cleansers - Ajax,
Barkeepers Friend, Cameo, Comet, Soft Scrub.

Non-Abrasive or Scratchless Plastic or Nylon Scouring
Pads or Sponges - Chore Boy Plastic Cleaning Puff,
Scrunge Scrub Sponges, or Scotch-Brite No Scratch,
Cookware or Kitchen Sponge.

Abrasive Scouring Pads - S.0.S., Brilio Steel Wool Soap,
or Scotch-Brite Wool Soap Pads.

(Brand names for the above cleaning products are registered
trademarks of the respective manufacturers.)

Be sure appliance is off and all parts are cool before
handling or cleaningto avoid damage and possible burns.
If a part is.removed, be sure it is cotrectly replaced.

To prevent staining or discoloration, clean range
after each use. '

"CLEANING AGENTS .-~

» Backguard panels » Glass cleaner

+ Broiler door

« Oven door

« Range front frame
behind broiler doar

« Side panels

- PARTS _ _ i .. DIRECTIONS o :
Baked enamel « Soap and water Use a dry towel orclothto wipe up spills, especially acid (milk, femon juice, fruit, mustard,
or painted « Mild liquid cleaner tomato sauce) or sugary spills. Surface may discolor or gull if soil is not immediately

removed. This is especially impartant for white surfaces.

When surface is cool, wash with warm soapy water, rinse and dry. For stubborn soil, use
non-abrasive cleaning agents such as baking soda paste of Bon Ami. If desired, a thin
coat of mild appliance wax can be used o protect the side panels. Aglass cleaner can be
used to add “shine” to the surface.

NOTE: Donot use abrasive, caustic or harsh cleaning agents such as steel wool pads or
oven cleaners. These products will scratch of permanently damage the surface.
NOTE: Never wipe a warm or hot surface with a damp cloth as this may damage the
surface and may cause a steam burn.

“Hequipped . -

| o Plastic scouring pad .. .

“Broiler pan and | s Soapandwater 1 Remove from brofing compartmient after use. Cool then pour off gr’eas’e;Place.sca;jy:_
insert o T o Plastic scouringpad Ll - cloth overinsertand pan; letsoaklo toosen soil, Wash in warm soapy water, Use soap—
o | » S_oap—ﬂiled'_scomingpad' S ey filled sbolring péd to temove: stubborry soil. Clean En_.d’lshwasher_.if d‘gsired.‘ LR
o Dighwasher "o 27 L o ‘NOTE: For easiet ‘leanup; spray insert with 2 non-stick vegetable coating. and line.
R 1 ‘broiler pan withialgmingm foll * .7 R R LR LS R
Burner box « Soap and water Burner box, for cooktops with conventional burners, is located under lift-up cookiop.
« Paste of baking soda and water Clean frequently to remove spillovers. If soil is not removed and is allowed to
« Non—abrasive plastic pad or sponge accumuiate, it may damage the finish. To clean remove grates and surface bumers and
« Liguid cleaner clean with soap and water, tinse and dry. (NOTE: Sealed burner caoktop does not lift

: » Glass cleaner up.) . -
~Crrome drip bowts, |-+ Soap and water .. |:Clean ows after each use with soap and water. Romove stbhorn stains with baking.

=71 e Pastes of baking 's'oda_'.aﬁd'_w_a_tgi"f P '

Soda paste and plastic scouring pad. To prevent ‘soratching the finish, do-riol use
-} abrasive cleaning age _ N

| NOTE: Bowls can permanirtly discolof OVET ¢ :
~soilis afiowad ta bake on The discoloration will fiet ‘affect the cooking performante.

nts. Rinse; dry and replace. -

NOTE: Bowls can r;rnane'ritty:-dis'ci)_'iorldve’r'iim‘ebr it exposed tp_-ekcéséiée heator if

Cleaning action begins whenever the
oven is on. The oven must be used for
cleaning to take place. Higher oven
temperatures and longer baking times
speed the cleaning action.

-Continuous clean
oven, if equippet
» Oven cavity

Do not use paper towels, cloths, or sponges because the oven walls are porous and
partictes of these materials will rub off on the walls. Brush off heavy soil with a nylon or
plastic pad. Rinse area with clean water only. Do not use any type of oven cleaner,
cleanser or detergent on this surface.

(Continued next page)




CARE AND CLEANING CHART

PARTS

CLEANING AGENTS

" DIRECTIONS

Control knobs

* Soap and water

To remove knobs for cleaning, gently pull forward. Wash in mild detergent and water. Do
not soak knobs in water. Do not use abrasive cleaning agents. They will scratch finish and
remove markings. Rinse dry and replace. Turm ON each burner to see if knobs have
been replaced correctly.

Glass
|-« Oven window

« Soap and water

 » Paste of bakrng soda and water . - '

« Glass cleaner

| Wash with:soap and water, Lise glass cleaner and a soft cldth after cleaning. Remaove

stubkiorn soil with paste of baking soda and water: Rinse with a cloth wrung-out in clear

.{ water. Dry. Do hot use abrasive matetidls such'as scouring pads, steel wool or powdered

cleamng agents: NOTE To avorci inside stamrng of oven door glass do not oversaturate
cloth,” :

Qven _racks'

» Gleansing powders:
» Piastic pad
» Soap filed scounng pad

Grates * Soap and water Grates are made of porcelain- coated steel. They canbe cleaned atthe sink with soap and
« Non-abrasive plastic pad water or in the dishwasher. To clean baked on soil, place a damp soapy paper towel over
the grale and let stand for 30 minutes. Use a non-abrasive plastic pad to scour stubborn
soil. NOTE: Never operate burner without a grate in place. To protect the porcelain finish
* | onthe grate from excessive heat, never operate surface burner without a cooking utensil

on the grate. It is normal for grates to lose their shine over a period of time.
Mietal finishes « Soap and water Wash with seap and water, Remove stubborn: sorl in broilgr compénment cavity with paste,
« Broiler compart- s Giass cleaner : .of bakmg soda and water. Use a glass cleaner and asoft clothto remove ﬁngermarks ot
" mentcavity - [+« Paste of baking soda and water * - | smudgeson trimor handie. NOTE: Donotuseoven cleaners, gbrasive or caustlc agents :
" » Door handles. {e Non—abraswe piastrc pad L They WIH damage the ﬁnrsh on trim or, handle : : i
-« Trim parts . . : :
Oven bottom Protectthe porcelarn enamel oven bottom by (1) using large enough cookware o prevent
boilovers; (2) placing a piece of aluminum foil, that is slightly larger than the cookware, on
the lower rack. NEVER place foil directly on the oven bottomn as foil may mett onto oven
bottom. Protect oven bottom against acid spills {milk, cheese, tomato, lemon juice, etc.) or
sugary spills (pie filling) as they may pit or discolor the oven bottom. See porcelainenamel

for addrtronal information.

" » Soap and water ©-.° Clean. with’ soapy water.. Remove ‘Stubborn soll with c!eansmg powder or soap filed

-scouting pad: Rinse and dry. NOTE: If racks become difficult to slide, & thrn ooat of
' _vegetable oul an thg undersrde afthe. rack weIE makKe sirdmg easrer

Pilastic finishes
« Door handles
= Backguard trim
+ Knobs

» End caps

« Spap and water
* Non-abrasive plastic pad or sponge
« Glass cleaner

When surface is cool clean with soap and water; rinse, and dry Usea glass cleanerand a
soft cloth, NOTE: Never use oven.cleaners, abrasive or caustic liquid or powdered
cleansers on plastic finishes. These cleaning agents will scratch or marr finish. NOTE: To
preventstaining or discoloration, wipe up fat, grease or acid {tomato, leman, vinegar, milk,
fruit juice, marinade) immediately with a dry paper towel or cloth.

Porcelalrenamel
. Backg'uaro
ce Gooktdp "

 Inner: over & brorte

1 oot panei

- Mariifold pane!
L« Oven cavity
+ Oven bottom -

{ + Soap and water *.

» Mild abrasive: iea ers
- Piastlo pad

. Soap f|t|ed s_ our ng pad

"I container and leave ifi & cold oven overnight. The ammoftia furmies will help icosen the

Clean porceiam withi scap, and. water; rinse;Use cleansmg powders ora plastic scourmg}_(

1padto 'remove stubborn soil.-Wipe's cid or sugar staifrs as soofi a4 area is cool astese

laiir. Do not 'se metai1;c scounng pads as they will

To. akecteansng e:0ven easier; ptace

L Burnedon greaseand food. Overcleangrs can beused onthe porcelain ovénonly. Foliow
{:maniifacturer's directions: ifoven cleaner was used, thoroughly rrnse oven cawty and

caplitary tube which:is !ocated at the top ofthe: oven.

Silicone rubber
» Door gasket

» Soap and water

Wash with soap and water, rinse and dry. Do not remove door gasket

Surface burners '

.= Converntional
« Sealed

-« Soap- and. water

« Paste of baking soda and witer :'

| » Plastic scouring sponge ar pad
. Mrldty abraswe oieanser e

: I Ail hurners For ease of: cleamng, cEean burners each trme the oooktop rs used wnh warm_'f

soapy water. fa boliover peturs; remmove panto andtherbuner; cool burner and glean. To

‘remove stubborn:soil, use adiy gloth and miildy: abrasive cleanser. Usecaré to preverrt_

* o cleaner from cloggrng ports Biirner must be dry before uge. NOTE: Yeliow trppmg of,
dIS’lOl’t{OH of the. flame: may BGCL untrl the burner is oompletely dry : ;

L Clean ‘burner ports witha strarght pinor Smatl rmetal paperclip. Do Aot enlarge or drstort_

. ports, Do hotuse awoodentoothplck asitmay break off and clog port. 1) poris are: clogged :

.-, }or'soiled, the bumer may ot Elght properly or ihe flame iy not be even
o Ccnventaonal bumere. Dry burriers in the oven ser at170°F.

Sealed burners Seaied bumer can not be removed by the: consumer When oleanmg
bumer, {1se.care 10 prevent damiage to the jgritof.: Surtace bufner will ot hght properly if

" ighitor-is damaged, broken, soiled,.of wet: When cieamng the ports be suretd clean the

' . port directly- below the 1gmtor




SERVICE INFORMATION

Follow these procedures to remove appliance for cleaning or
servicing:

. Shut-off gas supply to the appliance.
. Disconnect electrical supply to the appliance, if equipped.
. Disconnect gas supply tubing to the appliance.

. Slide range forward to disengage range from the anti-tip
bracket. See the Installation Instructions for location of
the bracket.

5. Reverse procedure to reinstall. If gas line has been
disconnected, check for gas leaks after reconnection. A
qualified servicer should disconnect and reconnect the
gas supply. See the Installation Instructions for gas leak
test method.

W N =

To prevent range from accidently tipping, range must be
secured to the floor by sliding rear levelingleg into an anti-tip
bracket supplied with the range. '

WARNING: Possible risks may result from abnormal
usage, including excessive loading of the oven door and of
the risk of tip over, should the appliance not be reinstalied
according to the installation instructions. '

Do not attempt to service the appliance yourself unless
directed to do so in this manual. Contact the dealer who
sold you the appliance for service or call us. Our
telephone number is found on the separate warranty
sheet.

i your appliance should require service or replacement
parts, contact your dealer or authorized servicer. Be sure to
have the model and serial numbers of the appliance
available. See the front cover of this manual for location of
these numbers. Please review the separate warranty sheet
that comes with your appliance to see if the service you are
requesting is covered by the warranty.

Ifyou are not satisfied with the local response to your service
requirements, write to Maytag Customer Service, P.O. Box
2370, Cleveland, TN 37320-2370. Include your name,

. address, phone number, the complete model and serial
numbers of the appliance, the name and address of the
dealer from whom you purchased the appliance, the date of
purchase and details concerning your problem.

If you do not receive satisfactory service, you may contact
the Major Appliance Consumer Action Program by letter.
Include the information listed above.

Major Appliance Gonsumer Action Program
20 North Wacker Drive
Chicago, IL 60606

MACAP (Major Appliance Consumer Action Program) is an
independent agency sponsored by three trade associations
as a court of appeals on consumer complaints which have
not been resolved satisfactorily within a reasonable period of
time. :

[ Proetem [ CAUSE T CORRECTION .. .
Surface burner fails to light. a. power supply not connected. a. connect power, check circuit breaker or
' fuse box.

b. clogged burner port(s}. b. clean ports with straight pin or small
paper clip. See page 16 for cleaning
instructions.

. surface control not completely turned to . turn control to the LITE position until the
the LITE position or turned too quickly burner ignites, then turn control to
from the LITE position. ' desired flame size.

. power failure (pilotless ignition). ‘d. see page 5tolightburner during a power

failure. ‘

. on sealed burner models: Burner will not . clean and dry burner head. If broken or
light if the ignitor is damaged, soiled, wet damaged, call a serviceman.
or if the port directly below the ignitor is
blocked. _

. burner assembly incorrectly installed. . see page 12.

{Continued next page)




SERVICE INFORMATION

"PROBLEM ]~ CAUSE S e R ~ CORRECTION
Surface burner flame lifts off port or | a. air/gas mixture not proper. o a. caII serviceman to adjust burner.
is yellow in color. b. no pan in place. _ b. always place pan on grate before

lighting burner.

NOQTE: Lifting of flame is normal for sealed NOTE: Be sure installer properly adjusted
burners. Some yellow tipping with LP gasis range at time of installation.

normal and acceptable. '

_5urface burner ignitor producmg b al control krmb is 1 the LITE’ posrtlon e sure ALL surface burner ccmtrol'_'_

_clicking sound. _ o1 - NOTE: The life- of the ignition system- A . knobs are‘in- ihe. OFF position oF are_{_

- S e maybeshortened n‘theknob |siefnn fhe.' _-adgusted to: the deswed ﬁame settmg :
~LITE position. 1

T .::b':._-surface control | swrtch' ';s-_-morst:as a;'_ h '--:'b._'-allow sw1tch to dry then rehght burner b
- result of. cleamng e range T L

. _ e c ‘malfunctioning: switch. . SRRy c -cali semcemanto check
Oven burner fails to Iighi. a. power supply not connected a. connect power, check circuit breaker or
fuse box.
b. power failure. | b. oven will not operate during a power
failure.
c. oven mcorrectly set. c. See page 7.
| Popping sound heard when burner -1 This Ea normal seund_that Socurs: with some types of gds whena hot burner is turned of% '3_
i extlnguishes. DT e S -The poppmg sound i not a safety hazard and wrll not damage the apphance P
Clock and/or oven light does not a. power supply not connected. a. connect power supply, check circuit
work. breaker or fuse box.
: b. bulb may be loose or burned out. b. tighten or replace light bulb.
¢. malfunctioning switch, starter or ballast. ¢. call serviceman to check.
d. malfunctioning clock or loose wiring. d. call serviceman to check.
i Moisture condensation on oven ' ;-'_rt tS normal for t’he wmdow to fog dunng "'-:a';'_ !eave door ajar for one or two m‘nutest'

window, if equlpped, when ovenis in the first few mmutes t_he overi is.on. " allow mousture to escape. .

use. .

Baklng results are not satisfactory . preheat oven 10 to 15 minutes

a. oven not preheated or set at correct a
. brownlng is too pale, too dark or temperature.
is uneven. b. used incorrect rack position b. see page 7
» food cooks unevenly. ¢. incorrect use of aluminum foil c. see page 8
« food is underdone or overdone. d. oven bottom incorrectly replaced d. replace oven bottom correctly
e. oven thermostat sensing device is out e. reinstall thermostat sensing device
of the holding clip{(s). See Problem Chart on page @ for
addltlonal information
-Oven’ smokes excesswelv during a- 1-a. food 1o close to burner TR -9 move bmﬂer paﬂ ' Own & rack position:
~ broi¥ operation * b. meat Has too much fat - .- birim fat - e S
g _ . ¢. gauce apphed toe eari ol ‘¢ apply. sauce durmg fast few minites ¢

17 - 7 cooking. If meat has been marinated
i draift thoroughty before cooking -

-+ d. always clean brorier pan and msert a*fter
C& sgachuse: | ¥ . -
never.cover mseri wrth forl sthls pre- |
“yents fat ‘from draining 1o, pan beiow o
ke ciean brorhng compartment -




SERVICE INFORMATION

Follow these procedures to remove appliance for cleaning or
servicing:

. Shut-off gas supply to the appliance.
. Disconnect electrical supply to the appliance, if equipped.
. Disconnect gas supply tubing to the appliance.

. Slide range forward to disengage range from the anti-tip
bracket. See the Installation Instructions for location of
the bracket.

5. Reverse procedure to reinstall. if gas line has been
disconnected, check for gas leaks after reconnection. A
qualified servicer should disconnect and reconnect the
gas supply. See the Installation Instructions for gas leak
test method.

W o =

To prevent range from accidently tipping, range must be
securedtothe floor by sliding rear leveling leginto an anti-tip
bracket supplied with the range.

WARNING: Possible risks may result from abnormal
usage, including excessive loading of the oven door and of
the risk of tip over, should the appliance not be reinstalled
according to the installation instructions.

Do not attempt to service the appliance yourself unless
directed to do so in this manual. Contact the dealer who
sold you the appliance for service or call us. Our
telephone number is found on the separate warranty
sheet.

If your appliance should require service or replacement
parts, contact your dealer or authorized servicer. Be sure to
have the model and serial numbers of the appliance
available. See the front cover of this manual for location of
these numbers. Please review the separate warranty sheet
that comes with your appliance to see if the service you are
requesting is covered by the warranty.

If you are not satisfied with the local response to your service
requirements, write to Maytag Customer Service, P.O. Box
2370, Cleveland, TN 37320-2370. Include your name,
address, phone number, the complete model and serial
numbers of the appliance, the name and address of the
dealer from whom you purchased the appliance, the date of
purchase and details concerning your problem.

If you do not receive satisfactory service, you may contact
the Major Appliance Consumer Action Program by letter.
Include the information listed above.

Major Appliance Consumer Action Program
20 North Wacker Drive
Chicago, IL 60606

MACAP (Major Appliance Consumer Action Program) is an
independent agency spensored by three trade associations
as a court of appeals on consumer complaints which have
not been resolved satisfactorily within a reasonable period of
time.

- PROBLEM.

GAUSE

- CORRECTION

Surface burner fails to light.

. power supply not connected

. clogged burner port(s).

. surface control not completely turned to

the LITE position or turned t0o quickly
from the LITE position.

. power failure (pilotless ignition).

. onsealed burner models: Burner will not

light if the ignitor is damaged, soiled, wet
or if the port directly below the ignitor is
blocked.

. burner assembly incorrectly installed.

. connect power, check mrcwt breaker or

fuse box.

. clean ports with straight pin or smal!

paper clip. See page 16 for cleaning
instructions.

. turn control to the LITE position until the

burner ignites, then turn control to
desired flame size.

. see page 5tolight burner during a power

failure.

. clean and dry burner head. If broken or

damaged, call a servicernan.

. see page 12.

_Burner flame is uneven, -

| = doggedbimerporte)

&, ‘clean ports with straight pin. -

(Continued next page)




SERVICE INFORMATION

PROBLEM

CAUSE

CORRECTION

Surface burner flame lifts off port or
is yellow in color.

a.
b.

am’gas mixture not proper.
no pan in place.

NOTE: Lifting of flame is normal for sealed
burners. Some yellow tipping with LP gas is
normal and acceptable.

a.
b.

call serviceman to adjust burner.
always place pan on grate hefore
lighting burner.

NOTE: Be sure installer properly adjusted
range at time of installation.

Surface burner ignitor producing

a. control knob is.in the LITE posatlon _-_a e -sure ALL -surface burner contro1 ]
clicking sound. . NOTE: The life of the ignition. system | knobs are in the OFF paosition or are:
- maybe shortened lfthe knob is Ieft inthe | ad;usted to the deslred flame settmg i
. UITE position.” o
-h.- surface control swstch is mcnst as. a_- - b al1ow switch 1o dry then reltght bumer :
- result of cleaning the range. i :
‘C.: maﬁunct:omng switch. . s eall semceman to check
Oven burner fails te light. a. power supply not connected a. connect power, check circuit breaker or
fuse box.
b. power failure. b. oven will not operate duting a power
failure.
¢. oven incorrectly set. c. See page 7.

Popping sound heard when burner .

Tﬁls isa normai sound that oacur

S wrth s0Me types of gas when a hot burner is. tumed oﬁ.."

' broiling co_mp_aﬂmentbottom l_s sonled_ '

' extinguishes 1 The popplng sound :s not a safety hazard and wﬂi not damage the: apphance
Clock and/or oven light does not a. power supply not connected. a. connect power supply, check circuit
work. breaker or fuse box.
b. bulb may be loose or burned out. b. tighten or replace light bulb.
c. malfunctioning switch, starter or ballast. ¢. call serviceman to check.
d. malfunctioning clock ar lcose wiring. d. call serviceman to check.
Moisture condensaﬂon on oven g a 1: is normal forthe wmdow to fog durtng &, leave door a]ar fcr oné or two mmutes to
window, if equipped when oven isin .the first few minutes the ovenison. - - 1 “ailow moisture to escape. | :
use. ‘1 b. cloth saturated with .water s used to | b. usea damp cloth to “clean wmdow to:
' [ clean the wmdow ' ~ prevent excess water from-seeping
: ' '-between the panels of glass.
Baking results are not satlsfactory a. oven not preheated or set at correct a. preheat oven 1010 15 minutes
« browning is too pale, too dark or temperature.
is uneven. b. used incotrect rack position b. see page 7
o food cooks unevenly. ¢. incorrect use of aluminum foil c. see page 8
« food is underdone or overdane. d. oven bottom incorrectly replaced d. replace oven bottom correctly
. oven thermostat sensing device is out e. reinstall thermostat sensing device
of the holding clip(s). See Problem Chart an page 9 for
additional information
Oven smokes. excesswely durmg a 1 . food too tiosetobumer. -7 - _a.'f move brmler pan down one rag
broil operation | b. meathas too much fat L 1 b trim fat - : S
: ‘¢, sauce applied too earty or mannade not | "¢. apply sauce duﬂng last few mmutes of
_ completely drained . © - cooking. if meat has been matinated,
o drain thoroughly before cooking _
d. soned brouer pan d. always clean bronler pan and insert after
N . -gachuse - . i
8. brorler insert covered wrth alummum foil | -e. never: cover ingert with foil as thlB pre-
. vents fat from-draining to pan below.
1. i :

clean broiling compartment




SERVICING

Se I"Vi ce (continued)

HOW TO OBTAIN SERVICE

When your appliance requires service or
replacement parts, contact your Dealer
or Authorized Servicer. Use only genu-
ine factory or Maycor parts if replace-
ment parts are necessary. Consult the
Yellow Pages in your telephone direc-
tory under appliance for the service cen-
ter nearest you. Be sure to include your
name, address, and phone number,
along with the model and serial numbers
of the appliance. (See inside front cover
for location of your model and serial
numbers.)

If you are unable to obtain service, write
to us. Qur address is found on the rating
plate. See inside front cover for location
of rating plate.

If you are not satisfied with the local re-
sponse to your service requirements,
call or write MAYCOR Appliance Parts
and Service Company, 240 Edwards
Street, S.E., Cleveland, TN 37311, (615)
472-3500. Include or have available the
complete model and serial numbers of
the appliance, the name and address of
the dealer from whom you purchased
the appliance, the date of purchase and
details concerning your problem.

If you did not receive satisfactory service
through your servicer or Maycor you
may contact the Major Appiiance Con-
sumer Action Panel by letter including
your name, address, and telephone
number, as well as the model and serial
numbers of the appliance.

Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago, IL 60606

MACAP (Major Appliance Consumer
Action Panel) is an independent agency
sponsored by three trade associations
as a court of appeals on consumer com-
plaints which have not been resclved
satisfactorily within a reasonable period
of time.




lowing;
a. Improper installation, delivery, or maintenance.

b. Any repair, modification, alteration or adjustment not
authorized by Maycor, or a Maycor authorized servic-
er.

¢. Misuse, abuse, accidents or unreasonable use.
d. Incorrect electrical current, voltage or supply.
e. Improper setting of any control.

2. Warranties are void if the original serial numbers have

been removed, altered, or cannot be readily determined.

3. Light buibs.

WHAT IS NOT COVERED BY THESE TWO WARRANTIES:
1. Conditions and damages resulting from any of the fol- 4. Products purchased for commercial or industrial use.

5. The cost of service or service call to:

a. Correct installation errors,

b. Instruct the consumer on the proper use of the prod-
uct.

c. Transport the appliance to a servicer.

. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUS-

TAINED BY ANY PERSON AS A RESULT QF ANY
BREACH OF THESE WARRANTIES. Some states do
not allow the exclusion or limitation of consequential or
incidental damages, so the above exclusion may not ap-

ply to you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contact the dealer from whom you purchased the appliance or any authorized Maycor servicer to

receive warranty service under these warranties.

2. Should you not receive satisfactory warranty service from your local servicer, contact:

Customer Assistance
Maycor Appliance Parts and Service Company
240 Edwards Street, S.E.
Cleveland, TN 37311
(615) 472-3500

3. Have the foilowing information available when requesting warranty service:

~ Your name and address.

The purchase date of your appliance.
A clear description of the problem.

The model and serial numbers of your appliance.
The name and address of your dealer or servicer,
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