
AB()UT YOUR RANGE

Congratulationsonyour choiceofthis gas range.Asyouuse appliancewithout revisingthis manual. As an example, the
your new range, we know you will appreciate the many knob on your appliancemay not look like the illustrationin
features that provide excellent performance, ease of this manual_
cleaning,convenienceand dependability.

Should you have any questionsabout usingyour new gas
New features have dramatically changed today's cooking appliance, please call or write to us at this address:
appliances and the way we cook. It is therefore very
importantto understandhowyour new gas range operates CustomerAssistance
BEFOREyou use it for the first time. c/o MaytagCustomer Service

In this Owner's Guide, you will find a wealth of information P.O.Box 2370
regarding all aspects of your appliance. By following the Cleveland,TN 37320-2370
instructions carefully, you will be able to fully enjoy and 1-800-688-1120
properly maintainyour new range. NOTE: Your appliance
may notbeequippedwithsome ofthefeatures referredto in Be sure to include the model and serial numbers of your

appliance. For your convenience,we have providedspace
this manual, on the front cover to record this information. Please retain

In our continuingeffort to improvethe qualityof our cooking the proofof purchase(salesreceipt)documentsforwarranty
products, it may be necessary to make changes to the service.



IMPORTANTSAFETYINI;TRU(;TIONS

Read all instructions before using this Haveyour appliance installedand properlygroundedby a
qualifiedinstalleraccordingto the installationinstructions.

appliance. Have theinstallershowyouthe locationof the gasshut off
The following instructions are based on safety valveand howto shutit offinanemergency.
considerationsandmustbe strictlyfollowedtoeliminatethe
potentialrisksof fire,electricshock,orpersonalinjury. Alwaysdisconnectpowerto appliancebeforeservicing.

To ensure properoperationand avoid possible injuryor
damageto unitdo not attemptto adjust,repair,service,or

WARNING: If the information in this replace any part of yourapplianceunlessit is specifically
recommendedin this book.All other servicingshould be

manual is not followed exactly, a fire or referredto a qualifiedinstalleror servicer.
explosion may result causing property
damage, personal injuryor death.

- go not store or use gasoline or other Be sureall packing materialsare removedfromthe
flammable vapors and liquids in the appliancebeforeoperatingit.
vicinity of this or any other appliance. Keepareaaroundapplianceclearandfreefromcombustible

materials, gasoline, and other flammable vapors and
materials.

- WHATTO DO IFYOU SMELLGAS:
If applianceis installedneara window,properprecautions

• Do not try to light any appliance, should be taken to prevent curtains from blowingoverburners.

• Do not touch any electricalswitch; do Do notleaveanyitemsonthecooktop.The hotairfromthe
not use any phone in your building, ventmayigniteflammableitemsandmayincreasepressure

inclosedcontainerswhichmay causethemto burst.
= Immediately call your gas supplier

from a neighbor's phone. Follow the Many aerosol-type spray cans are EXPLOSIVE when
exposedto heatand may be highlyflammable.Avoidtheir

gas supplier's instructions, use orstoragenearanappliance.

• If you cannot reach your gas supplier, Many plasticsare vulnerableto heat. Keep plasticsaway
call the fire department, from partsof the appliancethat maybecomewarm orhot.

Do notleaveplasticitemson thecooktopas theymaymelt
or softenif left too closeto the vent or a lightedsurface

- Installation and service must be burner.

performed bya qualifiedinstaller,service Toeliminatethehazardof reachingoverhotsurfaceburners,
agencyor the gas supplier, cabinetstorageshouldnotbe provideddirectlyabovea unit.

Ifsuchstorageisprovided,itshouldbe limitedto itemswhich
areusedinfrequentlyandwhicharesafelystoredinanarea

subjectedto heat from an appliance.Temperaturesmay beWARN ING unsafefor some items,such as volatileliquids, cleaners or

aerosolsprays.

) • ALL RANGESCAN TIP AND
CAUSEINJURIESTOPERSONS. Turn off appliance and ventilating hood to avoid spreading

the flame. Extinguishflame then turn on hood to remove

_I • INSTALLANTI-TIP DEVICES smokeand odor.

PACKEDWITHRANGE. Usedrychemicalorfoam-typeextinguisherorbakingsoda
to smotherfireorflame.Neverusewaterona greasefire.

t • FOLLOW ALL INSTALLATION If fire is in the oven or broilerpan,smotherby closingoven
INSTRUCTIONS. door.

If fire is ina pan on the surfaceburner,coverpan, Never
attemptto pickup ormovea flamingpan.



MPORTANTSAFETYIN ;TRUCTIONS

Never leave children alone or unsupervised near the WARNING: To reduce the risk of tipping of the appliance
appliancewhenitisinuseorisstillhot.Childrenshould never from abnormal usage or by excessive loading of the oven
be allowedto sit or stand on any part of the appliance, door,the appliancemust be secured by a properlyinstalled

anti-tip device. If the range is movedfrom the wall, be sure

Childrenmustbe taught that the applianceand utensils in the anti-tip device is engaged whenthe range is replaced.
it can be hot. Let hot utensilscool _j Lookunderneathrange to verify that oneof the rear leveling
in a safe place, out of reach of _1 i_ tl legs is properly engaged in the bracket slot. The anti-tip
small children.Childrenshould be --_ devicesecuresthe rear levelinglegto thefloor whenproperly
taught that an appliance is not a engaged.Also, be sure the range is properlyre-installed.
toy.Childrenshouldnotbeallowed Do not touch a hot oven light bulbwith a damp cloth as the
to play with controlsor other parts bulb could break. Shouldthe bulb break, disconnectpower
of the unit. to the appliance before removing bulb to avoid electrical

CAUTION: Never store items of shock.
interest to children in cabinets
above an appliance or on the
backguard of a range. Children
climbingontheapplianceoronthe Alwaysplacea pan on a surfaceburnerbeforeturning iton.
appliance door to reach items - Be sureyou knowwhich knobcontrolswhichsurfaceburner.
could be seriously injured. Makesure thecorrect burner isturnedon and thatthe burner

has ignited. When cooking is completed, turn burner off
before removing pan to prevent exposureto burner flame.

Alwaysadjustsurfaceburnerflame sothat itdoesnotextend

Topreven'cpotentialhazardto the user anddamageto the beyond the bottom edge of the pan. An excessiveflame is
appliance, do not use hazardous,wastes energy and may damagethe appliance,

I__ -_LJI. _._/ panor cabinetsabovethe appliance.appliance as a space _,j,;_,.. ._
heater to heat or warm a _ "_1", :I

N£V_R

_,T_ Never leave a surface cooking operation unattended

room. Also, do not use _"'_

_ especially when using a _

the cooktop or ovenas a high heatsetting orwhen
storage area for food or deep fat frying. Boilovers
cooking utensils, cause smoking and

Do not obstrOctthe flow greasy spillovers may
of combustion and ignite. Clean up greasy
ventilationair by blocking spills as soon as
the oven vent or air intakes. Restrictionof air flow to the possible.Donotuse high
burnerpreventsproperperformanceand increasescarbon heat for extended
monoxideemissionto unsafe levels, cooking operations.

Neverheat an unopenedcontaineronthe surfaceburneror
Avoid touching oven vent area while oven is on and for in the oven. Pressurebuild-up maycausecontainerto burst
several minutes after oven is turned off. Some parts of the resulting in serious personal injury or damage to the
vent and surrounding area become hot enough to cause appliance.
burns.After oven isturned off, do not touch the ovenvent or
surroundingareas untilthey havehadsufficienttime to cool. Use dry, sturdy pot holders. Damp pot holders may cause

burns from steam. Dish towels or other substitutes should
never be used as pot holdersbecausethey can trail across

CAUTION: Never ___ ,_L_'_(-°-_ / hot surface burners and ignite or get caught on applianceuseanapplianceas a

stepstool to cabinets _ parts.

above. Misuse of Always let quantitiesof hot fat used for deep fat frying cool
appliance doors or before attempting to move or handle.
drawers, such as
stepping, leaning or
sitting on the door or
drawer,may result in
possible tipping of
the appliance,breakageof door,andserious injuries.



IMP()RTANTSAFETYINI;TRUCTIONS
Do not let cooking grease or other flammable materials Never let a panboildry as thiscoulddamagethe utensiland
accumulatein ornearthe appliance,hoodor vent fan. Clean the appliance.
hood frequently to prevent grease from accumulating on
hoodorfilter. Whenflamingfoodsunderthehoodturnthefan Follow the manufacturer's directions when using oven
off as the fan mayspread the flame, cooking bags.

Use caution when wearing garments made of flammable Only certain types of glass, glass/ceramic, ceramic, or

material to avoid clothing "_,._ _ glazed utensils are suitable for cooktop or oven usagefires. Loose fitting or long withoutbreaking due to the sudden change in temperature.

hanging-sleeved apparel _ This appliancehas beentested for safe performanceusing

should not be worn while conventional cookware. Do not use any devices or
cooking. Clothingmay ignite accessories that are not specifically recommended in this
or catch utensilhandles, manual.Do notuseeyelid coversfor the surfaceunits,stove

top grills, or add-on oven convectionsystems. The use of
Alwaysplaceoven racks in thedesired positionswhileoven devicesor accessoriesthatare notexpresslyrecommended
iscool. Slideoven rackout to addor removefood, usingdry in this manual can create serious safety hazards, result in
sturdy pot holders.Always avoid reaching into the oven to performance problems, and reduce the life of the
add or removefood. If a rack mustbe movedwhile hot, use componentsof the appliance.
a dry pot holder. Always turn the oven off at the end of
cooking.

Usecare whenopening the ovendoor. Let hot air or steam Turn offallcontrolsandwait forappliancepartsto cool before
escapebefore removingor replacingfood. touchingor cleaningthem. Do not touchthe burnergratesor

surroundingareas until theyhavehadsufficient timeto cool.
PREPAREDFOODWARNING:Followfood manufacturer's
instructions,lfa plasticfrozenfoodcontainerand/oritscover Cleanappliancewith caution.Usecareto avoidsteam burns
distorts, warps, or is otherwise damaged during cooking, ifawetspongeorclothisusedtowipespillsonahotsurface.
immediately discard the food and its container. The food Somecleanerscanproducenoxiousfumes ifappliedto a hot
could be contaminated, surface.

The California Safe DrinkingWater andToxic Enforcement
Use pans with flat bottoms and handles that are easily Act of 1986 (Proposition 65) requires the Governor of
graspedandstay cool. Avoidusing unstable,warped, easily Californiato publisha list of substances knownto the Statetipped or loosehandled pans. Pansthat are heavy to move
whenfilled with food mayalso be hazardous, of California to cause cancer or reproductive harm, and

requires businesses to warn customers of potential

Be sure utensil is large enoughto properlycontainfood and exposuresto such substances.

avoid believers.Pansize is particularlyimportantin deepfat Usersof this applianceare hereby warned that the burning
frying.Be surepanwillaccommodatethe volumeof food that of gas can result in low-level exposureto some of the listed
is to be addedas well as the bubble actionof fat. substances,includingbenzene,formaldehydeandsoot,due

primarilytothe incompletecombustionof naturalgasor liquid
To minimize burns, ignition of flammable materials and petroleum(LP)fuels. Properlyadjustedburnerswillminimize
spillagedueto unintentionalcontactwith theutensil, donot incompletecombustion. Exposureto these substances can
extend handles over J j also be minimized by properly venting the burners to the

adjacent surface _ _-_;'_'.'_ _ outdoors.

burners. Always turn _,
panhandlestowardthe
side or back of the
appliance, not out into
the room where they
are easily hit or
reached by small
children.

SAVETHESEINSTRUCTIONS



CLOCK AND OVEN CONTROL

Timer

The display willflash when the appliance is first connected to power or ifpower is
interrupted. The display willstop flashing ence the time-of-day clock has been set.

Press this pad to cancel all programmingexcept the clock The TIMER can be set from one minute (:01) upto 9 hours
and timer, and50 minutes(9:50).Timewillbedisplayedin minutesand

not in seconds.The timerdoes not control the oven.

1. Pressthe TIMER pad.
• :00 and the TIMER indicator light will appear in the

Press and tap or press and hold these pads to enter the display.The colon will flash.desired time, temperature,or to select Hi or Lo broil.
2. Pressthe• and• paduntilthedesiredtime isdisplayed.

• The timing operationwill begin as soonas the time is
set.

This pad is used to set the oven temperaturefor a bakingor • The flashing colon indicatesthat a timing operation is
roasting operation. See page 8 for additional information, in progress.The colonwill not flash if the timeof dayor
1. Pressthe BAKEpad. oven temperature is displayed.

• Thetimer count downwill be displayedunlessanother
2. Pressthe • or • pad to set the oven temperature, function is programmedaftersetting the timer.

• A single beep signals the end of the operation. "End"
will appear in the display. If the time of day or oven

Thispad isused to set the ovenfor a broilingoperation.See temperature is displayed "End"will not appear.
page 11for additi()nalinformation. • A short beep will sound every 30 seconds to remind

you that the operationhas completed.
1. Press the BROIL pad. • Pressandholdfor 3 secondsthe TIMERpad to cancel
2. Press the • or • pad to select Hi or Lo broil, the beeps.

3. Pressthe CANCELpadand the time of day will reappear
in the display.

1. If thedisplayisflashing, presstheCLOCK padto stopthe Tocancel the timer operation: Pressand holdthe TIMER
flashing then press the CLOCK pad again, pad for 3 seconds.

• The colonwill flash for 30 secondsto indicatethat the

clock time may be set. • Abeepsoundseachtimea functionpadis pressed.There
• If the colon is not flashing, press the CLOCK pad. is no beep for the • or • pad.

• The clock time can not be set if the control is • The oven will automatically turn off if it is left on for 12
programmedfor a bake, broil or timing operation, hours and 000 will appear in the display. Press the

CANCEL pad and the time of day will reappear in the
2. Set the correct time of day usingthe • and • pads. display.

Ifthe•or• padis notpressed within 30 seconds,the • If a fault code (example: F 2) is displayed and beeps
program will cancel. Press the CLOCK pad and begin sound, press the CANCEL pad. If the fault code
again, continues,see page 17.



USING THE COOKTOP

• Be sure all surface burner controls are set in the OFF The porcelain on the burner is durable but may gradually
positionprior to supplyinggas to the appliance, lose its shine due to usageand high temperatures.

• When the applianceis first installed,the surface burners The sealedsurfaceburnersare secured to the cooktopand
maybedifficultto lightdue to air inthe gas line.This may are NOT designedto be removedby the consumer.
also occur if the appliance has been disconnectedfrom
the maingas supplyor if it has notbeen used for several Select models feature two special SUPER HIGH SPEED
days or weeks, sealed burners locatedat the right-front and left-rear. Use

these burnerstoquicklybringwaterto a boilandwhenusing
• Toremovetheair inthegas line,holda lightedmatchnext largerpans.See informationOnrating plate, locatedon the

to the burnerheadand turnthe knobon.Whenthe burner lower range front frame, to determine if your appliance
lights, eitheradjust the knob to the desiredflame size or features these burners.
turn the burner off.

UPos/ \ J
Pilotlessignitionusesa sparkfromtheignitortolightthe /_ _Jlgnitor
burner.Therearetwo ignitorsforconventionalsurface
burners.Eachsealedburnerhasitsown ignitor.Once the

burnerlights,turntheknobtothedesiredsetting.The _ _ _-Poddirectlybelowignitor
clickingsoundwillnotstopuntiltheknobisturnedfromthe
LITEposition,

Clean burner cap after each use especially if a spillover

occurs.A soiledburnermay resultin improperignitionor an
uneven flame. When cleaning the sealed surface burner,
usecare to preventdamageto the ignitor.If a cleaningcloth

Ports shouldcatchthe ignitor, it could be damagedor broken.

Ignitor The surface burner will not light if the ignitor is damaged,
broken, soiled or wet. The burner will also not light ff the

NOTE: The surface burner will not light if the ignitor is ports, especially the small port located directly below the
damaged,broken,soiledorwet.Also,the burnerwillnot light ignitor,are blocked.See page 13for cleaning instructions.
if thesmall port beneaththe ignitoris blocked.Seepage 13
for cleaninginstructions. NOTE: When one surface burner is turned to the LITE

position,all four ignitorswill spark. Once the burner lights,
turn the knob to the desiredflame size.

To light surface burner during a power
failure:

1, Besureall controlsare inthe OFF position.

2. Holda lightedmatch to the desiredsurfaceburnerhead.

3. Pushinand turn knobto theLITEposition.Theburnerwill
then light.

4. Adjust the flame to the desired flamesize.

I CAUTION:Whenlightingthesurfaceburner,be sureall

of the controlsare in the OFFposition.Strike the match
firstandhold itin positionbefore turningthe knob to the
LITE position.



USING THE COOKTOP

CAUTION: To prevent damage to the cooktop or pan,Undernocircumstancesarethe surfaceburnerassemblies
never operate surface burner withouta pan in place,

to betakenapartfor cleaning.The surfaceburnerassembly neverallowa panto boil dryandneveroperatea surface
can be removedto cleanthe burner boxarea. burner on HIGH for extended periodsof time.

The two surface burner assemblies are secured in place
during transportation with screws. Once the range is To light surface burner:
installed,these screwsmay be removedto allowquickand 1 Placea panonthe burnergrate.
easyremovalofthe burnerassemblies.

NOTE: The burnerflame may lift oft the burnerand a

"roaring"soundmaybe heardif a pan is notplacedonthe

grate before lighting the burner.

2. Push in and turn knob to the LITE position.

,X.

To remove: Allow the burner assembly to cool. Lift up
cooktop.Graspthe burnerassemblyand rotateit slightly
towardtheleftto releasethetwotabsontheassembly.Then Pilotless ignlUonmodelsonly: A clickingsoundwillbe
lifttheassemblyandpulltowardthebackofthecooktopuntil heard andthe burnerwilllight.Whenoneburneris[umed
theairshutterendsontheassemblyreleasefromthevaIves, on,all fOurignitorswillspark.

To replace: Insert the air shutter ends on the burner 3. Aftertheburnerlights,turnthe knobto thedesiredflame
assemblyoverthevalvesandlowertheassemblyintoplace, size.
Besureto securethe two tabs ontheburnerassemblyinto
thetwoslotsontheburnersupportbracketwhichismounted Pilotlessignitionmodelsonly:Theignitorswillcontinue
totheburnerboxbottom.(NOTE:Ifthetabsarenotproperly to sparkuntilthe knobisturnedfromthe LITEposition.
insertedintothe slots, the assemblymay rock and the

burnersmaynotlightproperly.) CAUTION:If the flameshouldgooutduringa cooking
operation,turn the burneroff. If gas hasaccumulated
anda stronggasodorisdetected,wait5 minutesforthe
gasodorto disappearbeforerelightingburner.

A properlyadjustedburnerwithcleanportswilllightwithina
fewseconds.

On naturalgas,the flame willbe bluewitha deeperblue

core;there should be notraceof yellow inthe flame. Adjust the flame size so it
Ayellowflameindicatesanimpropermixtureofair/gas.This does not extend beyond
wastes fuel, so have a servicemanadjust the mixture if a the edge of the cooking
yellowflame occurs, utensil. This is for __,w_ll_

personal safety and to
OnLP gas,someyellowtipping isacceptable.This isnormal prevent possible damage
andadjustment is not necessary, to the appliance, ]pan,or

cabinets above the
Youmayheara"popping"sound onsometypes of gaswhen appliance.This also improves cooking efficiency.
the surface burner is turned off.This is a normal operating
soundof the burner.



USING THE COOKTOP

Usea HIGHflamesettingto quicklybring liquidsto a boilor Whencanning,use the HIsetting just untilthe watercomes
to begin a cooking or canning operation.Then reduce to a to a boil or pressure is reached in a pressure canner,then
lower setting to continue cooking. Never leave food reduce to a setting that maintainsthe pressureor a boil.

unattendedwhen usinga HIGH flame setting. Prolongeduse of the HI setting or the use of incorrect

canning utensils will produce excessive heat. Excessive

heat can cause permanentdamageto the appliance.

NOTE:Foradditionalcanninginformationcontactyour local
CountyExtensionOffice. Or, contactAIItristaConsumer
ProductsCompany,marketerof Ball brandhome canning

_ products at 800-240-3340 or write: AIItrista Corp.,
Consumer Affairs Dept., P.O. Box 2729, Muncie, IN

An intermediateflame size is used to continue a cooking 47307-0729.
operation.Food will not cook any faster when a higher
flame setting is usedthan neededto maintaina gentle
boil. Remember,water boils at the same temperature
whetherboilinggentlyorvigorously. Cookware, includingcanningequipmentwhich extends

morethan two inchesbeyondthe grate, restsontwo grates,
Use LOto simmeror keep foods at serving temperatures, or touchesthe cooktopmay causea build up of heat which

may result in damage to the the burner grate, burner or

_ cooktop.

Cookware,suchas a wokwitha supportring,which restricts
aircirculationaroundthe burnerwill cause heat to buildup
and may result in damage to the burner grate, burner or
oooktop.

Foods cookfaster when the cookwareis covered because
Some cooking may take place on the LO setting if the moreheat is retained.Lowerthe flame sizewhencookware
cooking utensil is covered. If food does boil on the LO is covered.
setting,it ispossibleto reducethe heat by rotatingthe knob
towardthe OFF position. The cooking performanceis greatly affected by the type of

cookwareused. Propercookwarewill reducecookingtimes,

use lessenergyandproducemoreevencookingresults.For

best results usea heavygaugemetal panwitha smoothflat
bottom, straightsides and a tight fitting lid.

Cookwarewith uneven, warped,or groovedbottoms do not
makegoodcontactwith theheatingsurface,will reduceheat
conductivityand result in slower, less even heating.

Todeterminethe flatness of the bottom of a pan, placethe
edgeof a ruler acrossthe bottom ofthe utensil.Hold itup to
the light. Little or no lightshould be visible under the ruler.

Be sureto adjust the knobso there isan adequatesupplyof
gas to maintaina stable flame on the burner.Checkto be
sure burner is lit and the flame is stable.

If a knob is turned very quickly from "the HI to the LO
setting,thefame maygo out, particularlyif the burner is
cold.Ift he OFFposition.Wait



USING THE COOKTOP

Everyovenhas itsowncharacteristics.Youmayfind thatthe 1. Press the BAKEpad.

cooking times and temperaturesyou were accustomed to • 000 and the BAKE indicator light will appear in the
with your previousovenmay needto bealtered slightly with display for 30 seconds.your new oven. It is normal to notice some differences

betweenthis oven andyour previousoven. 2. Pressthe • or• paduntil thedesiredoven temperature
is displayed.

• The oven temperature can be set from 170° to 550°.

• 350° will appear in the display when either pad is
Withthis type of ignitionsystem, a glo bar will light the oven pressed once.

burner.The oven will not operate during a power failure or • Press and tap the • or • pad to changethe oven
ifthe ovenis disconnectedfromthe walloutlet.No attempt temperatureby 5° or press andhold the• or • pad
shouldbe madeto operateoven duringa powerfailure, to changethe oventemperaturein10° increments.

• 750rtheactualoventernperature,whicheverishigher,
willappearinthe displaywhenthe oventurnson.

• The temperaturein the displaywill increasein 5°
Theovenventislocatedatthebaseofthe backguard.When incrementsuntilthepresettemperatureisreached. Athe oven is in use, thisarea may feel warm or hotto the
touch.To preventbakingproblems,do not blockthe vent singlebeepwillsoundwhentheovenis preheated.
opening. • Allow10to 15 minutesfortheovento preheat.

3. Placethefoodintheoven.Checkfoodforalonenessatthe
minimumcookingtime.Cooklongerif needed.

4. At theendofcooking,pressthe CANCELpadtoturnthe
Thesizeandappearance ovenoffandremovethe foodfromthe oven.
of a properly adjusted
ovenburnerflameshould
beas shown.

The oventemperatureis • If you pressthe BAKE pad and do not set an oven
temperature within 30 seconds, the program willmaintainedbycyclingthe _ Coneincenter

burner on and off. After _ issmaller automaticallycancelandthetime ofdaywillreappearin

the oven temperature _._ the display.has been set, there will = Torecallthepresettemperatureduringpreheat,pressthe
be about a 45 second BAKE pad. The temperaturewill be displayedfor 3<P--" Coneapprox.
delay before the burner j 1/2-inch seconds.
ignites. This is normal
and no gas escapes • To change_theoventemperatureduringcooking,press
duringthisdelay, theBAKEpadthenpressthe• or• paduntilthedesired

temperatureisdisplayed.

• The ovenfeaturesanautomaticshut-off.Iftheovenisleft
on for 12 hoursit willautomaticallyturnoffand000 will
appear in the display.Press the CANCEL pad and the

Preheatingis necessaryfor baking.Allowabout 10 to 15 timeof daywillreappearinthe display.
minutesfortheovento preheat.A singlebeepwillindicate
thattheovenispreheated.Itisnotnecessaryto preheat-for
roasting. ,USE OFALUMINUM FOIL

Selectinga temperaturehigherthan desiredwill NOT Do not coveran entire rackwith foil or placefoil directly
preheatthe oven any faster, and may have a negative undercookware.Tocatchspillovers,;)lacea pieceof foil,a
effectonbakingresults, littlelargerthanthe pan,onthe rackbelowthepan. Do not

place foil on the oven bottom.



USING THE OVEN

The ovenrack isdesignedwitha safetylock-stop positionto in. Pull the rack out to the lock-stop positionto be sure it is
keepthe rackfrom accidentlycoming completelyout of the positionedcorrectlyand then return it to its normal position.
ovenwhen pullingthe rack out to addor removefood.

It isimportantthatair cancirculatefreelywithinthe ovenand

CAUTION: Do not attempt to changethe rack positions around the food. To help ensure this, place food on the
centerof the oven rack.Allowtwo inchesbetweenthe edge

whenthe oven is hot. of the utensil(s) and the oven walls.

Toremove: Besuretherack iscool.Pullthe rackstraightout For optimum baking results of cakes, Cookiesor biscuits,
until itstopsatthe lock-stop position.Tiltthe frontendof the useone rack.Positionthe rackso thefood is in thecenterof
rack up and continuepullingthe rack out of the oven. the oven. Use either rack position 2 or 3.

To replace: Placethe rackon the racksupportsand tiltthe Ifcookingontworacks,userack positions2 and4 forcakes
frontendoftherackupslightly.Slideitbackuntilitclearsthe andrackpositions1 and4 whenusingcookiesheets.Never
lock-stopposition.Lowerthefrontandslidetherackstraight placetwo cookiesheetsonone rack.

RACK5 Fortwo-rack cooking.Use theupper rackposition
(highestposition) forside disheswhen roastinga turkeyonthe lower

rack.

RACK4 5

RACK 3 Used for mostbaked goods on a cookie sheet or
jelly roll pan, or frozen conveniencefoods.

--- ?RACK 1 Used for roasting large cuts of meat and large /
poultry,pies, souffles, or angel food cake, or for J
two-rack baking.

ROASTING If your rangefeaturestworacks,placeboth oven
POSITION racks,oneabovethe other,ontheraisedsidesof

the ovenbottom.Use ths positionwhenroastng
tallercutsof meatora argeturkey



10 USING THE OVEN

PROBLEM , CAUSE

Cakes are uneven. • Panstoocloseor touching eachother or oven walls. • Batteruneven in pans.
• Temperatureset too lowor bakingtimetoo short. • Oven not level. • Undermixing.• Too
much liquid.

Cake high in middle. • Temperatureset too high,• Bakingtime too long. • Overmixing.• Toomuch flour.• Pans
touchingeach otheror ovenwalls. • incorrect rackposition.

Cake falls. • Toomuch shorteningorsugar. • Toomuch or too little liquid. • Temperatureset too low.
• Old or too littlebakingpowder. • Pantoo small. • Ovendoor openedfrequently.• Added
incorrecttype of oil to cake mix. • Added additional ingredients to cake mix or recipe.

Cakes,cookies, biscuits • Oven notpreheated.• Panstouchingeachother orovenwalls.• Incorrectrack position.
too brown on bottom. • Incorrectuse of aluminumfoil.• Placed2 cookiesheets on onerack. • Used glass,dark,

stainedwarped or dull finish metal pans. (Usea shiny cookie sheet.)

Followcookware manufacturer's instructionsfor oven temperature. Glassware and dark
cookwaresuch as Ecko's Baker's Secret may require loweringthe oven temperatureby
25OF.

Excessiveshrinkage. • Toolittleleavening.• Overmixing.* Pantoolarge. • Temperatureset too high. • Baking
time too long. • Pans too closeto each other or ovenwalls.

Cakes have tunnels. • Notenoughshortening.• Toomuchbakingpowder.• Overmixingor at too higha speed.
• Temperaturesettoo high.

Pie crust edges too • Temperaturesettoo high.• Pans touchingeachotheror ovenwalls.• Edgesof crusttoo
brown, thin; shield with foil.

Pies havesoaked crust. • Temperaturetoo low at start ofbaking. • Fillingtoojuicy.• Usedshiny metalpans.



USING THE OVEN 11

To Set Oven To Broil:

Broiling isa method of cooking tender meats by direct heat, 1, Place the broiler pan on the recommended rack position
The cookingtime isdetermined by the distance between the shown in the broilingchart. Close the broiler door.
meat and the oven burner, the desired degree of doneness 2. Press the BROIL pad.

and the thickness of the meat. • 000 and the BROIL indicator light will appear in the

Broiling Tips display for up to 30 seconds.

Broiling requires the use of the broiler pan and insert. The • If you do not select HI or LO BROIL within 30 seconds,
broiler insert must be in place to allow fat and liquid to drain to the display will return to the time of day.
the pan below to prevent spatters, smoke and flare-ups. 3. Pressthe • pad to select Hi BROILfor normal broiling or
Improper use may cause grease fires, press the • pad to select Lo BROIL for low temperature

broiling.
For easier clean up, line the broiler pan with foil and spray
the insert with a non-stick vegetable spray. Do not cover the 4. Follow the suggested times in the broiling chart. Meat
broiler insert with aluminum foil as this prevents fat from should be turned once about halfway through its cooking
draining into pan below, time.

Trim excess fat and slash remaining fat to help keep meat 5. Check the doneness by cutting a slit in the meat near the
from curling and to reduce smoking and spattering. Season " center to check the color.
meat after cooking. 6. After broiling, press the CANCEL pad to turn the oven off

and remove the broiler pan from the oven. The current
Place oven rack in the correct rack position when oven is time of day will reappear in the display.
cool. For darker browning, place meat closer to the oven
burner. Place meat further down if you wish meat to be well Use Hi BROIL for most broil operations. Select Lo BROIL
done or if excessive smoking or flaring occurs, when broiling longer cooking foods such as poultry. The

lower temperature allows food to cook to the well done stage
See Care and Cleaning Chart on page 12 for instructions on without excessive browning. Cooking time will increase if Lo
cleaning the broiler pan and insert. BROIL is selected.

TYPE OF FOOD I DONENESS I BROILINGRACKPOSITION* I TOTALTIME
BACON WellDone Middle LOBROIL

7 to 10 minutes

BEEFSTEAKS I I =
1-inch thick I Med urn Middle I BROIL

I I I 14 to 20 minutesI We Done I Middle I BRO L
• ' " I 16to 24 minutes. I !

CHICKEN
Pieces WellDone Middle LO BROIL

30 to 45 minutes

RSH

Middle BROILFillets 8 to 12 minutes "
I BROIL
I 10to 15minutes

GROUNDBEEF PA'I'rlES
3/4-inch thick WellDone Middle BROIL

14to 18minutes

BROIL
18to 25 minutes

* Upper isthetoprackposition:middle isthe lowerrackposition;bottomisthe bottomofthe broilercompartment.
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Because of the many new cleaning products introduced Non-Abrasive Cleaners- BenAmi, paste of bakingsoda
each year, it is not possible to list all products that can be and water.
safely used to clean this appliance.

Mildly Abrasive Powder or Liquid Cleansers - Ajax,

READ THE MANUFACTURER'SINSTRUCTIONS to be Barkeepers Friend,Cameo,Comet, Soft Scrub.

sure the cleanercan be safelyusedon this appliance.Also, Non-AbrasiveorScratchlessPlasticor NylonScouring
readandcarefullyfollowthemanufacturer'sdirectionswhen Pads or Sponges - Chore Boy Plastic CleaningPuff,
usinganycleaningproduct. Scrunge Scrub Sponges, or Scotch-Brite No Scratch,

Cookwareor KitchenSponge.
To determine if a cleaningproductis safe, test a small
inconspicuousarea usinga verylightpressureto see ifthe AbrasiveScouringPads - S.O.S.,BrilloSteelWoolSoap,
surfacemayscratchordiscolor.Thisisparticularlyimportant or Scotch-BriteWoolSoapPads.
forporcelainenamel,metal,plasticorhighlypolished,shiny,

(Brand names for the above c/eaning products are registered
or paintedsurfaces, trademarks of the respective manufacturers.)

The followingbrandsmay helpyou make an appropriate Be sure applianceis off and all parts are cool before
selection: handlingorcleaningtoavoiddamageandpossibleburns.
Glass Cleaners- BenAmi, Cinch,GlassPlus,Windex. If a partis removed,besure it is correctlyreplaced.

DishwashingLiquidDetergents- Dawn,Dove,Ivory,Joy. To prevent staining or discoloration, clean range
i aftereach use.

Mild Liquid SprayCleaners- Fantastik,Formula409.

PARTs CLEANINGAGENTS ;:, DIRECTIONS

Bakedenamel • Soapand water Useadrytowelorclothtowipeupspills,especiallyacid(milk,lemonjuice,fruit,mustard,
or painted • Mild liquidcleaner tomatosauce)or sugaryspills.Surfacemay discoloror dull if soil is not immediately
• Backguardpanels = Glasscleaner removed.This is especially importantfor white surfaces.
• Broilerdoor Whensurface iscool,washwithwarmsoapywater,rinseanddry.Forstubbornsoil,use
• Ovendoor non-abrasive cleaning agentssuchas bakingsoda paste orBenAmi. If desired,a thin
• Rangefront frame coatof mildappliancewaxcanbeusedto protectthe sidepanels.A glasscleanercanbe
• Sidepanels used to add "shine" to the surface.

NOTE: Donotuseabrasive,causticorharshcleaningagentssuchassteelwoOlpadsor
oven cleaners.These productswill scratch or permanentlydamage the surface.

NOTE: Neverwipe a warm or hot surface with a damp clothas this may damage the
surface and maycause a steam burn.

; Broi er pan and i • Soapandwater Removefr0mbroiling Compartmentafteruse. Coolthen pouroff grease;Placesoapy
insert = Plasticscouringpad clothover nsertandpan;letsoakto oesensol. Washin warmsoapywater:Usesoap-

• Soap.f ed scourngpad ; i filledScouringpadt0 removestubborns0ILClean in dishwasherif desired.

• Dishwasher I ;NOTE: Foreasiercieanupi sprayinsertwitha n0nCstiCkVegetablecoatingand line
broler pan withalurninumfoil.

Burnerbox • Soapandwater Burnerbox, for cooktopswithconventionalburners,islocatedunderlift-up cooktop.
• Pasteofbakingsodaandwater Clean frequentlyto remove spillovers.If soil is not removedand is allowed to
• Non-abrasiveplasticpad orsponge accumulate,itmaydamagethefinish.Tocleanremovegratesandsurfaceburnersand
• Liquidcleaner cleanwithsoapandwater,rinseand dry.(NOTE: Sealedburnercooktopdoesnot lift
• Glass cleaner up.) i

eSoap and water Cleanbowlsafte_eachuse Withsoapand wateriRem0vestubbornstainswithbaking
• PaSte0_baktng;Sodaandwate_ soda paSte_ndPastcsCourngpad. Topreven_scratching the finish do not use;

;_P asticsc0u_ng"p_d ;;; ;abra_iv_ieani_agentsiRinSe_;d_ahdte_laCei ;

NOTE!BowisCanpermaneNlydi$colorOvertimeOrifexposedtOsoilis allowedto bake on The discolorationWillnot affectthe cookingeXCeSsiVeperformance.heator;if

(Continuednextpage)
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PARTS CLEANINGAGENTS DIRECTIONS

Control knobs • Soap and water Toremoveknobsfor cleaning,gently pullforward.Washinmilddetergentandwater.Do
notsoakknobsinwater.Do notuseabrasivecleaningagents.Theywillscratchfinishand
removemarkings.Rinsedryandreplace.Turn ON each burnerto see if knobs have
been replacedcorrectly.

Glass * Soapandwater Washwithsoapandwater.Usea glasscleaneranda softclothaftercleaning.Remove
• Ovenwindow • Pasteof bakingsodaand water stubbornsoilwithpasteofbakingsodaandwater.Rinsewitha clothwrungoutinclear

• Glasscleaner water.Dry.Donotuseabrasivematerialssuchasscouringpads,steelwoolorpowdered
cleaningagents.NOTE:To avoidinsidestainingofovendoorglass,donotoversaturate
cloth.

Grates • Soapand water Gratesaremadeofporcelain-coatedsteel.Theycanbecleanedatthesinkwithsoapand
• Non-abrasiveplasticpad wateror inthedishwasher.Tocleanbakedonsoil,placea dampsoapypapertowelover

the grateand letstandfor30minutes.Usea non-abrasiveplasticpadto scourstubborn
soil.NOTE:Neveroperateburnerwithouta gratein place.Toprotecttheporcelainfinish
onthegrate fromexcessiveheat,neveroperatesurfaceburnerwithoutacookingutensil
onthe grate.It is normalforgratesto losetheirshineovera periodof time.

Metalfinishes •Soapandwatar Washwifhseapandwater Removestubbomsoi nbmiercomparfmentcavitywithpaste
• Broilersempart- + Glasscleaner ofbakingsodaand water.Use a glasscleanerand a softclothto removetingermarksor

mentcavity • Pasteof bakingsodaandwater smudgesontrimorhandte.NOTE:Donotuseovencleaners,abrasiveorcausticagents.
• Door handles • Non-abrasvepast c pad Theywilldamagethe finishontr m or handle
• Trimparts t "

Oven bottom Protectthe porcelainenameloven bottomby (1)usinglargeenoughcookwaretoprevent
boilovers;(2)placinga pieceof aluminumfoil, that is slightlylargerthan the cookware,on
the lowerrack. NEVERplacefoil directly on the oven bottomas foil mayn_eltonto oven
bottom.Protectovenbottomagainstacidspills (milk,cheese,tomato,lemonjuice,etc.) or
sugaryspills (piefilling)astheymaypit ordiscolorthe ovenbottom.Seeporcelainename
for additional information.

Oven racks • Soapand water Clean with soapywater. Removestubbornsoilwith cleansing powder or soap filled
• Cleansingpowders scouringpad. Rinseand dry. NOTE: If racksbecome difficultto slide, a thin coatof
• Plasticpad vegetabe o onthe undersde ofthe rackwillmakeslidingeasier.
• Soaptilledscouringpad

Plastic finishes • Soap and water Whensurfaceis cool, cleanwithsoap andwater;rinse,and dry.Usea glasscleaneranda
• Doorhandles * Non-abrasive plasticpad or sponge soft cloth. NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered
• Backguardtrim • Glass cleaner cleansersonplasticfinishes.Thesecleaningagentswillscratchor marrfinish.NOTE:To
• Knobs _reventstainingordiscoloration,wipeupfat, greaseor acid(tomato,lemon,vinegar,milk,
• End caps fruit juice, marinade) immediatelywith a dry paper towel or cloth.

Porcelain enamel • Soap andwater Followinstructionson page 14for the continuousclean ovenfin sh

• Backguard • Mild abrasivecleaners Cleanporcelainwithsoap andwater;rinse.Use cleansingpowdersor a plasticscouring
• Cooktop • Plasticpad padto removestubbornsoil Wipeacidorsugarstainsassoonasarea ls coolas these
• Inneroven & broiler - Oven cleaner,oven only stainsmaydiscelororetchtheporcelain.Donotusemetallicscouringpedsas theywitl

doorpanel • Soap filledscouringpad scratchtheporcelain.
• Manifoldpanel
• Ovencavity To makecleanng theoveneasier,place1/2cuphouseholdammoniain a shallowglass
• Ovenbottom containerand leavein a coldovenovernight.Theammoniafumeswillhelp loosenthe

burnedongreaseandfood.Ovencleanerscanbeusedontheporcelainovenonty.Followi
manufacturer'sdirections.Ifovencleanerwas used thoroughlyrinseovencavity and
capillarytubewhichislocatedatthe topof the oven.

Siliconerubber • Soapand water Washwithsoapandwater,rinseand dry. Do notremovedoorgasket.
• Doorgasket

\

Surface burners • Seapandwater AIIbumers:Foreaseofcleaning cleanburnerseachtimethecooktopisusedwithwarm
• Conventional = Pasteof bakng sodaandwater soapywater.Ifa boileveroccurs,removepanto anotherburnercoolburnerandcean To
• Sealed • Plasticscouringspongeorpad removestubbornsoil,use a dryclothand mildlyabrasivecleanser.Use caretoprevent

• Mildlyabrasivecleanser cleanerfromcloggingports.Burner mustbe dry beforeuse.NOTE: Yellowtippingor
distortionof the flamemay occuruntilthe burneriscompletelydry.

Cleanburnerportswitha straightpinorsmallmetalpaperclip.Do notenlargeordistort
ports.Donetuseawoodentoothpckastmaybreakoffandcogpert fportsarecogged
orsoiled,the burnermay not lightproperlyor theflamemaynotbeeven.

, Conventionalburners:Dry burnersintheovenset at t 70°F.

Sealed burners:"Sealedburnercan notbe removedbythe Consumer.When cleaning
burner,usecareto preventdamagetothe ignitor.Surfaceburnerwillnotlightproperlyif
igniter'isdamaged,broken,soUed,orwet.Vl/hencleaningtheports,be suretocleanthe

portdirectlybelowthe ignitor.
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To prevent staining or discoloration,clean cooktop after The rough, porousfinish of the ContinuousCleaningOven
eachuse.Wipeacid or sugarstainsas soonas the cooktop prevents grease spatters from forming beads which run
has cooled as these stains may discolor or etch the downthe walls leavingunsightly streaks.Rather,the rough
porcelain, texture absorbs spatters and allows them to spread, thus

exposinga largerareatothe hotovenair.The catalyst,when
The sealed burner cooktop is_designed with two contour exposedto heat, speeds the oxidationof soil.
wellstocatchandcontainspills.Becauseofthisdesignit is
notnecessaryto lift upthecoo'ktopto cleanunderneath.To

prevent damage to the gas tubing or cooktop,do not Factors Affecting Length Of Cleaning Timeattemptto lift or remove the cooktop.
Cleaningactionautomaticallybeginswheneverthe ovenis

The cooktopfeaturingconventionalsurfaceburnersliffsup turnedonfor bakingor roasting.Nocleaningwilloccurwhen
foreasycleaningof theburnerboxarea. the oven isoff.

Toraisethe "lift-up" cooktop:Whencool, graspthefront The length of cleaning time will depend on: Type of soil,
edgeof thecooktopandgentlyliftup untilthe two support amountorsizeof soil,oventemperatureandlengthoftime
rods,ifequipped,atthe frontof the cooktopsnapintoplace, oven is in use.Timemayvaryfroma fewminutesto several

hours.Soildepositedattheendofa cyclemaystillbevisible.

_i This will usuallyfade with continuedoven useuntil the soil

graduallydisappearsorcanbewipedupmanually_Theoven
will appearpresentablyclean,eventhoughsomespatters

.may be present.

To Manually Clean Heavy Spillovers
Crusty stainsmusteitherbe removedor brokenup before

To lower the top: Holdthe frontedge of the cooktopand cleaningcaneffectivelytake place.Brushoffheavysoilwith
carefullypushbackon each supportrod, if equipped,to a nylonbrushorplasticpad. DO NOT USE papertowels,
release the notchedsupport.Thengently lowerthe top into clothsorspongesforthe ovenwallsare porousandparticles
place.The support rodswill slide into the cooktopframe, of these materials will rub off on the walls. Rinsearea with

clearwater only.

BURNER GR Varnishtype stains usuallyneedto besoftenedwith a small
amountofwater ordampcloth. Remainingsoilwill gradually

Burnergratesmustbeproperlypositioned _ reduce with continued oven use at normal baking

beforecooking. Burnergratesare durable _ temperatures.

but may gradually lose their shine due to
usage and high temperatures. Do not use oven cleaner, powdered cleansers, soap,

detergent or paste on any continuous cleaning surface.
Grates for the porcelain cooktop are Also, do not use any abrasive materials,steel wool, sharp
square. When installing square grates, instrumentsor scrapersfor they will damage the finish.
place indented sides together so straight
sides are at front and rear. Avoid spilloversby using utensils that ere large enough to

hold food. A cookie sheet or piece of aluminumfoil, just a
CAUTION"Do notoperatea surfaceburnerwithouta pan little larger than the pan, can be placedon the rack directly

Ion the grate. The porcelain finish on the grate may chip below the rack holdingthe utensil to catchspills.
Iwithout a pan to absorb the intenseheat from the burner
_flame. Over a period of time, wear marks may appear on the

embossed rack supports. This is normal and results from
Replacewitha 40watt appliancebulband reconnectpower slidingthe racks in andout of the oven. Wearmarks will not
to range. Resetthe clock, affectthe cleaningaction of the oven.
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Before replacing the light bulb DISCONNECTPOWERI CAUTION: Hinge arms are spring mounted and will
TO RANGE.Be surethebulbis cool.Do nottoucha hotI slam shut againstthe range if accidentlyhit. Never

place hand or fingers betweenthe hinges and theI bulbwitha damp clothas the bulb may break. I
front oven frame. You couldbe injured if hinge snaps

Toturn on oven light: Push in the rockerswitch locatedon back.
the backguardor onthe control panel.

To replace oven light: Be sure bulb is cool. Use a dry
potholder,to preventpossibleharm to hands, and very

carefullyunscrewbulb. Protectovenbottomagainstexcessivespilloversespecially
acidorsugaryspilloversastheymaydiscolortheporcelain.

__ _ Use the correct size cooking utensilto avoid boilovers.__ _ Neverplacecookwareor aluminumfoildirectlyon the oven
bottom.

Do not place excessive weighton an open oven door or f li ._

stand on an open oven door as, in some cases, it could //._l/ncause the rangeto tip over,breakthe dooror causeserious _ 2
injury to the user.

When openingthe oven door, allowsteam and hot air to _(_ _ ,3 _,-- _JJescape before reaching in oven to check, add or remove
food.

Do not attempt to open or close door until the door is To remove:When cool,removethe oven racks. Slidethe
completelyseatedon the hingearms.Neverturn on the twocatches,locatedateachrearcornerof theovenbottom,
ovenunlessdoorisproperlyinplace.Whenbaking,besure towardthe frontofthe oven.
thedooriscompletelyclosed.Bakingresultswillbeaffected
ifthedooris notsecurelyclosed. Liftthe rear edgeof the oven bottomslightly.Then slideit

backuntilthe frontedgeof the ovenbottomclearsthe oven
To remove lift-off door: Open the door to the "stop" frontframe.Removeovenbottomfromoven.
position(openedabout6 inches)andgraspthe doorwith
bothhandsateachside.Donotusethedoorhandletoliffthe To replace: Fitthe frontedge of the ovenbottomintothe
door.Lift upevenlyuntilthe doorclearsthehingearms. frontframe.Lowertherearoftheovenbottomandslidethe

two catchesbackto lockthe ovenbottomintoplace.

Some floors are not level.
For proper baking, your
range must be level.
Levelinglegs are locatedon
each corner at the base of ,,
the range. Level by turning
the legs. To prevent range

Toreplace door: Graspthedoor at eachside.align slots in from accidently tipping,
the door with the hinge arms and slide the door downonto range should be secured to the floor by sliding a rear
the hinge arms until completelyseatedon hinges, levelingleg intotheanti-tip bracketsuppliedwiththe range.
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The LOsettingshouldproducea stable flame whenturning The three-prong grounding plug offers protection against
the knob from HI to LO. On conventional surface burners, shockhazards.Do not cut or removethe third grounding
the flameshouldbe 1/8 inch or lowerandmustbe stableon prongfrom the power cord plug.
allportsonLOsetting.Forsealedburners,theflameshould
extendto theouteredgeof the liponthe burnercaponthe If anungrounded,two-holeorothertypeelectricaloutletis
LO setting, encountered, it is the personal responsibility of the

appliance owner to have the outlet replaced with a
To adjust: Operate burneron HI for about5 minutesto properlygroundedthree-hole electricaloutlet.
preheatburnercap.Turnknob backto LO; removeknob,
and insert a smallscrewdriver intothe center of the valve
stem.Adjustflamesizebyturningadjustmentscrewineither
direction.

Followthese proceduresto removeappliancefor cleaningor

servicing:
1. Shut-offgassupplyto appliance.
2. Disconnectelectricalsupplyto appliance,if equipped.
3. Disconnectgassupplytubingto appliance.
4. Sliderangeforwardto disengagerangefromtheanti-tip

.... bracket. (See Installation instructionsfor location of
bracket.)

Flamemustbe of sufficientsizeto bestableon all burner 5. Reverse procedureto reinstall. If gas line has been
ports.If flameadjustmentisneeded,adjustONLYonthe LO disconnected,checkfor gas leaksafter reconnection.A
setting.Neveradjustflamesize on a highersetting, qualifiedservicershoulddisconnectand reconnectthe

gassupply.(SeeInstallationInstructionsforgasleaktest
NOTE: All gas adjustmentsshouldbe done by a qualified method.)
serviceronly.

To preventrange from accidentlytipping,rangemust be
securedtothefloorbyslidingrearlevelinglegintoananti-tip
bracketsuppliedwiththe range.

Applianceswhich requireelectricalpowerare equipped
with a three-prong grounding plug which must be WARNING: Possible risks may resultfromabnormal

pluggeddirectlyintoa properlygroundedthree-hole 120 usage,includingexcessiveloadingoftheovendoorand
voltelectricaloutlet, of the risk of tip over, shouldthe appliancenot be

reinstalledaccordingto theinstallationinstructions.

Alwaysdisconnectpower to appliancebefore servicing.
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Do not attempt to servicetheapplianceyourselfunless appliance,the nameand addressof thedealerfromwhom
directedto doso inthismanual. Contactthe dealerwho you purchasedthe appliance,the date of purchaseand
sold youthe appliancefor service, detailsconcerningyourproblem.

If your applianceshouldrequire serviceor replacement If youdo not receivesatisfactoryservice,youmaycontact
parts,contactyourdealeror authorizedservicer.Use only the MajorApplianceConsumerAction Programby letter
genuinefactoryparts if replacementparts are necessary, includingyourname,address,andtelephonenumber,as
ConsulttheYellowPagesinyourtelephonedirectoryunder wellas themodelandserialnumbersofthe appliance.
appliancefortheauthorizedservicecenternearestyou.Be
sureto includeyour name,address,and phone number, MajorApplianceConsumerActionProgram
alongwiththe modelandserialnumbersof the appliance. 20 NorthWackerDrive
(See front cover for locationof your model and serial Chicago,IL 60606

numbers.) MACAP (MajorApplianceConsumerActionProgram)isan
Ifyouarenotsatisfiedwiththe localresponsetoyourservice independentagencysponsoredbythreetradeassociations
requirements,callorwritetoMaytagCustomerService P.O. as a court of appealson consumercomplaintswhichhave
Box2370, Cleveland,TN 37320-2370, 1-800-688-1120. notbeenresolvedsatisfactorilywithina reasonableperiodof
Includethe completemodel and serial numbersof the time.

Surfaceburnerfails to light, a. powersupplynotconnected, a. connect power, check circuit
breakeror fusebox.

b. cloggedburnerport(s), b.cleanportswithstraightpinorsmall
paperclip.See page13forcleaning
instructions.

c. surface control not completely c. turncontroltotheLITEpositionuntil
turnedtotheLITEpositionor turned the burnerignites,thenturncontrol
tooquicklyfromthe LITEposition, to desiredflame size.

d. powerfailure(pilotlessignition), d. see page5 to lightburnerduringa
powerfailure.

e. on sealed burnermodels:Burner e. cleananddryburnerhead.lfbroken
willnotlightiftheignitorisdamaged, ordamaged,calla serviceman.
soiled,wetorif the portdirectlybe-
lowthe ignitorisblocked.

f. burnerassemblyincorrectly f. see page6.
installed.

Surfaceburnerflame liftsoff port a. air/gas mixturenotproper, a. call servicemanto adjustburner.
or is yellow in color, b. nopanin place, b. always place pan on grate before

lightingburner.

NOTE: Liftingof flame is normalfor
sealed burners.Some yellowtipping NOTE: Besureinstallerproperly
withLPgasis normaland acceptable, adjustedrangeattime Qfinstallation.

may be sho_ened f the knob s left adjusted to the desired flame
in the LITEposition. , se_ing.

b. surfaceContro switch Smoist as a b. allowswitch to dry then relight
result of cleaningthe range- • burner.

c mafunctoning switch. , c call servicemanto check.
fContinuednextpage)
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Oven burner failsto light, a. powersupplynotconnected, a. connect power, check circuit
breakeror fuse box.

b. powerfailure, b. ovenwillnotoperateduringa power
failure.

c. ovenincorrectlyset. c. See page8.

Poppingsoundheard when Th s s a norma soundthat occurswithsometypesof gas whena hotburneris
burnerextinguishes, turned off.The poppingsoundis not a safety hazardand will not damagethe

appliance.

Clockand/or oven light does not a. powersupplynotconnected, a. connectpowersupply,checkcircuit
work. breakerorfusebox.

b. bulbmaybe looseor burnedout. b. tightenor replacelightbulb.
c. malfunctioningswitch,starteror c. callservicemanto check.

ballast.
d. malfunctioningclockorloosewiring, d. callservicemanto check.

Bakingresultsare not a. ovennotpreheated or set atcorrect a. preheatoven10to 15 minutes.
satisfactory, temperature.

• browningistoopale,toodarkor b. usedincorrectrackposition, b. see page9.
isuneven, c. incorrectuseof aluminumfoil. c. see page8.

• foodcooksunevenly, d. ovenbottomincorrectlyreplaced, d. replaceovenbottomcorrectly.
• foodisunderdoneoroverdone, e. oven thermostatsensingdevice is e. reinstallthermostatsensingdevice.

outof theholdingclip(s). See ProblemCharton page10 for
additionalinformation.

"F" plus a numberappearsinthe Thisis a faultcode.If a faultcodeappearsinthe displayanda continuousbeep
display sounds,presstheCANCELpad.Ifthebeepscontinue,callanauthorizedservicer.



CareandCleaning(continued)
CONTINUOUS CLEANING OVEN (if equipped)

WHAT IS THE CONTINUOUS MANUALLY CLEANING HINTS
CLEANING OVEN? HEAVY SPILLOVERS Brittle crusts or stains can be loosened

The finish of the Continuous Cleaning The special finish will clean most spat- byGENTLYtapping stain with a wooden
Oven is identified by its dark gray color, ters during normal oven use unless or plastic utensil. Brush away any loose
and rough, porous texture. The rough there is a heavy buildup of soil. Heavy soil that flakes off. Varnish type stains
texture prevents grease spatters from spillovers such as pie or casserole usually need to be softened with a small
forming beads which run down the walls boilovers will not clean effectively with- amount of water or damp cloth. Remain-
leaving unsightly streaks. Rather, the out some manual help. The crusty or ing soilwillgradually reducewith contin-
rough texture absorbs spatters and al- varnish-like stains that form from these uedoven use at normal bakingtempera-
lows them to spread, thus exposing a spilloversclogthe poresand preventthe tures.
larger area to the hotoven air.The cata- special finish from being exposed to the
lyst,when exposed to heat, speeds the hot oven air. This greatly reduces the
oxidation of soil cleaning effectiveness of the finish. DO NOT USE ANY TYPE OF OVEN

CLEANER, POWDERED CLEANS-
ERS, SOAP, DETERGENT OR PASTE

Cleaning action automatically begins These crustyorvarnish-likestainsmust ON ANY CONTINUOUS CLEANING
whenever the oven is turned on for bak- either be removed or broken up before SURFACE. ALSO, DO NOT USE ANY
ing or roasting. The oven MUST be "on" cleaning can effectively take place. ABRASIVE MATERIALS, STEEL
for cleaning to take place. No cleaning WOOL, SHARP INSTRUMENTS OR
will occur when the oven is off.The spe- SCRAPERS FOR THEY WILL DAM-
cial catalytic finish must be exposed to TO MANUALLYCLEAN AGE THE FINISH.
hot oven air before soil will begin to HEAVYSPILLOVERS
gradually reduce in size. Brushoff heavysoil with a nylon brushor

plastic pad. DO NOT USE paper towels, Avoid spillovers by using utensils that
FACTORS AFFECTING LENGTH OF cloths or sponges for the oven walls are are large enough to hold food. A cookie

CLEANING TIME porous and particles of these materials
will rub off on the wails. Rinse area with sheet or piece of aluminum foil, just a lit-

The higher the oven temperature, the tie larger than the pan, can be placed on
faster the cleaning action. The length of clear water only. the rack directly below the rack holding
cleaning time will depend on these fac- the utensil to catch spills.
tors: Type of soil, amount or size of soil,
oven temperature and length of time
oven is inuse.33memayvary from a few Over a period of time, wear marks may
minutesto several hours. Soil deposited appear on the embossed racksupports.
at the end of a cycle maystill be visible. This is normal and results from sliding
This will usually fade with continued the racks in and out of the oven. Wear
oven use until the soil gradually disap- marks will not affect the cleaning action
pears or can be wiped up manually.The of the oven.
oven will appear presentably clean,
even though some spatters may be pre-
sent.
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Service
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM CAUSE CORRECTION

1. Surface burner fails to light a. pilots are not lit (pilot ignition) a. see page 6 to light pilots
b. power supply not connected b. connect power, check circuit breaker or

(pilot)ess ignition) fuse box
o. clogged burner port(s) c. clean ports with straight pin
d. burners not placed correctly onto gas d. remove and reinstall burner properly

valve
e, surface control not completely turned to e. turn control to the LITE position until the

the LITE position or turned too quickly burner ignites, then turn control to de-
fromthe LITEposition (pilotless ignition) sired flame size

f, power failure (pilotless ignition) f. seepage6tolightburnerduringapower
failure

2. Burner flame uneven a. clogged burner port(s} a. clean ports withstraight pin
b. burner not properly positioned b. see page 13 to correctly replace burner

3. Surface burner flame a. air/gas mixture not proper a. call serviceman to adjust burner

• lifts off port NOTE: Some yellow tipping with LP gas is
• yellow in color normal and acceptable.

4. Oven burner fails to light a. power supply not connected a. connect power, check circuit breaker or
(pilotless ignition) fuse box

b. pilot is out (pilot ignition} b. see page 6 to tightp(Iots
c. power failure (pilotless ignition) c. an oven equipped with pilotless ignition

will not operate during a power failure
or if disconnected from power. See
page 8

5. Poppingsound heard when burner This is a normal sound that occurs with some types of gas when a hot burner isturned off.
extinguishes The popping sound is not a safety hazard and will not damage the appliance.

i

6, CIockand/or oven lightdoes not work a. power supply not coonected a. connect power supply, check circuit
breaker or fuse box

b. bulb may be loose or burned out b. tighten or replace light bulb
c. malfunctioning switch, starter or ballast c. call serviceman to check
d. malfunctioning clock or loose wiring d. call serviceman to check

7. Moisture condensation on oven a. it is normai for the window to fog during a. leave door ajar for oneor two minutes to
window, if equipped the first few minutes the oven is on allow moisture to escape

b. cloth saturated with water is used to b. Use a damp cloth to clean window to
clean the window prevent excess water from seeping

between the panels of glass

8. Oven temperature inaccurate a. oven not preheated a. preheat oven 10to 15 minutes
• food takes too long or cooks too b. incorrect rack position b. see page 9

fast c. incorrect use of aluminum foil c. see page 16
• pale browning d. oven bottom incorrectly replaced d. replace oven bottom correctly
• food over-done on outside and e. oven thermostat sensing device out of e. reinstall sensing device securely into

under-done in center holding clip(s) clip(s)
• over browning See Problem Chart on page It

See baking tips on page 10

9. Oven smokes excessively during a a. food too close to burner a. move broilerpan down onerack position
broil operation b. meat has too much fat b. trim fat

c. sauce applied too early or marinade not c, apply sauce during last few minutes of
completely drained cookLng.If meat has been marinated,

drain thoroughly before cooking
d. soiled broiler pan d. always clean broiler pan and insert after

each use
e. broiler insert covered with aluminum foil e. never cover insert withfoil as His pre-

vents fat from draining to pan below

10. Poor baking results See pages 9 to tt for information on
baking
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Service (continued)

SERVICING HOW TO OBTAIN SERVICE

Whenyourappliancerequiresserviceor
replacement pads, 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 servicecen-
ter nearest you. Be sure to include your
name, address, and phone number,
along with the modeland serial numbers
of the appliance. (See insidefront cover
for location of your model and serial
numbers.)

If you are unable to obtain service, write
to us. Our address is found on the rating
plate. See insidefront 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 haveavailable 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.

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

MajorApplianceConsumerActionPanel
20NorthWackerDrive

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 resolved
satisfactorily within a reasonable period
of time.
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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.

lowing: 5. The cost of service or service call to:

a. Improper installation, delivery, or maintenance, a. Correct installation errors.

b. Any repair, modification, alteration or adjustment not b. Instruct the consumer on the proper use of the prod-
authorized by Maycor, or a Maycor authorized servic- uct.er.

c. Transport the appliance to a servicer.c. Misuse, abuse, accidents or unreasonable use.

d. Incorrect electrical current, voltage or supply. 6. CONSEQUENTIALOR INCIDENTAL DAMAGES SUS-
TAINED BY ANY PERSON AS A RESULT OF ANY

e. Improper setting of any control. BREACH OF THESE WARRANTIES. Some states do

2. Warranties are void if the original serial numbers have not allow the exclusion or limitation of consequential or
been removed, altered, or cannot be readily determined, incidental damages, so the above exclusion may not ap-

3. Light bulbs, pry 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 following information available when requesting warranty service:
- Your name and address.

- The model and serial numbers of your appliance.

- The name and address of your dealer or servicer.

- The purchase date of your appliance.

- A clear description of the problem.
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