
MAINTENANCE & ADJUSTMENTS
i i

Built-in Oven: Electrical disconnect fitting is located under Eye Level Oven Pilot: Remove oven racks and oven bot-
bottom plate in the broiler compartment at right rear. tom. With the oven temperature control in the OFF position,

hold a lighted match to the pilot located at the left end of the
Built-in Surface Unit: Unplug the three prong power cord. burner. The pilot flame is partially hidden by a metal shield
Access, as noted on installation instruction sheet, must be so check to be sure pilot flame is lit. Replace oven bottom
provided through cabinets beneath counter, and oven racks.

HOW TO LIGHT PILOT(S)

Be sure all surface and oven controls are set in the OFF ADJUSTING SURFACE PILOTSposition prior to supplying gas to the appliance.
The surface burner pilot should be adjusted to an approxi-

NOTE: When the appliance is first installed, the pilots may mate _A-inch height. Adjustment of the surface burner pilot
be difficult to light due to air in the gas line. To bleed off flame is accomplished by increasing or decreasing the flow
air from the line, hold a lighted match next to the burner of gas to the pilot. A pilot flame adjusting screw is located
and turn valve on. When the burner lights, turn the valve off on the manifold pipe or oven control. To locate the proper
and proceed as directed below, pilot flame adjusting screw, trace the surface pilot gas supply

Surface Burner and Griddle/5th Burner Pilots: tubing from the pilot back to the manifold pipe or oven con-
trol. In example below, adjusting screw is located on theRemove or raise and support cooktop on metal rod. Hold
manifold pipe.lighted match near the pilot ports.

ADJUSTING
;REW

/ To adjust pilot flame: Insert screwdriver into the adjusting
screw and turn to the right or left until pilot flame is ap-

/ proximately IA-inch in height.

CAUTION: Do not confuse the surface burner pilot ad-
justing screw(s) with the Tri-Temp burner adjustment screw
or the oven control's "gas type" adjusting screw located
within the stem on the oven control.

Primary Oven Pilot oven racks and oven bottom. OPERATION OF SOLID STATE

With in the OFF position, hold IGNITION MODEL DURING
a lighted match [ at the back end of

PROLONGED POWER FAILURE
If a power failure prevents use of electric spark system
(Solid State Ignition), manual lighting of oven pilot is
possible:

Primary Oven--CAUTION: OVEN MUST BE COOL
WHEN MANUALLY LIGHTING OVEN PILOT. If oven is

warm, wait until it cools before lighting pilot.

1. Open broiler compartment to the full open position.
Remove broiler pan and tray for easier access to the
pilot located on the right side of oven burner at the back
of oven.

the oven burner. Once pilot is lit, replace oven bottom and 2. Reaching through the broiler compartment, hold lighted
racks. Be sure to secure the two screws at the front of the match to the oven pilot and turn oven temperature con-
oven bottom, trol to the desired temperature while observing pilot.
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SAFETYINSTRUCTIONS
IMPORTANT

INSTRUCTIONS
The following instructionsare based
onsafetyconsiderationsandmustbe
strictly followed to eliminatethe
potentialrisksof fire, electricshock
or personalinjury.

FORYOURSAFETY FORYOURSAFETY IN CASEOFFIRE:
DONOTSTOREORUSE IF YOUSMELLGAS: 1.Turnrangecontrolsandventi-
GASOLINEOR OTHER 1.TURNALLRANGECON- lating hood, if equipped,off

immediately.
FLAMMABLE VAPORS AND TROLS OFF. 2. Smotherfire or flame,usedry
LIQUIDSINTHEVICINITY 2.EXTINGUISHANYOPEN chemical,or afoam-typeextin-
OF THISORANYOTHER FLAMEORCIGARETTE. guisher.
APPLIANCE. 3.0PEN WINDOWS. • If the fire is in the oven,smotherit by closingtheoven

4.DO NOTTOUCHELEC- door.
TRICAL SWITCHES. (DO • If the fire is in a pan on asurfaceburner,coverthepan.
NOT TURN ANY ELEC- • Bakingsodaisalsoeffective,if

INSTALLATION TRICALSWITCHESON available.
Installation of the appliancemust OROFF.SPARKSMAY • Do not use water on grease
conformwith local codesor, if no IGNITE THE GAS). fires.
codesexist,withthecurrentNational
Fuel Gas Code. Installation and 5.IMMEDIATELYCALL

YOURGASSUPPLIER.adjustmentof the appliancemustbe
performedONLY by a qualified , GAS TYPE
installerorservicemaninaccordance Allmodelsareadjustableforusewith
withtheInstallationInstructions.See Have the installer show you the NATURALor LP (bottled)gas: An
accompanyingInstallationInstruc- locationof thegasshutoff valveand applianceadjustedfor one type of
tions, howto shut it off in an emergency, gasCANNOTbe usedwiththeother

type untiladjustmentsaremadeby a
Be sure floor coveringunderyour Be certainall packingmaterialsare qualifiedserviceman.
rangecan withstandprolongedheat. removed from the range before

operating,to preventfire or smoke
This is a heavy applianceandcan damageshouldthe packingmaterial GAS ODOR
settleinto softfloorcoverings,such ignite. If gasodorisdetected,cutoff thegasas cushioned-vinyl.Whenmovingon
this typeof floor, usecare. Observeall instructionsfor minimum supplyto the appliance.Then, callyourinstallerorlocalgascompanyto

clearances to any combustible havethe leakchecked.NEVERUSEA
A range should NOT be installed surfaces. These should be in MATCHOROTHERFLAMETOLOCATE
directlyoverkitchen, ,_ngunless accordancewith informationon the A GASLEAK.
an insulatingpad or _/4-inchthick rating plate and with nationalfire
pieceof plywoodis placedbetween laws.
the rangeandcarpet. SERVICING

if rangeis installedneara window, Electrical supply must be dis-
properprecautionsshouldbetakento connectedbeforeservicingappliance.
preventcurtainsfrom blowingover
burnerscreatinga FIREHAZARD. Donot repairor replaceanypartof

your range unless specificallyre-
commendedinthismanual.All other
servicingshould be referredto a
qualifiedtechnician.
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SAFETYINSTRUCTIONS
VENTING PLASTICS STORAGEABOVERANGE
Neverblockovenventor air intakes. Manyplasticsarevulnerabletoheat. To eliminatethe hazard of reaching
Do not obstruct the flow of Keepplasticsawayfrom parts of the over hot surface burners, cabinet
combustion and ventilation air. appliancethat may becomewarm or storage should not be provided
Restrictionof air flow to the burner hot. directly abovea unit.
preventsproperperformance.

Avoid touchingoven ventareawhile AEROSOL SPRAYS if such storageis provided,it shouldbe limited to items which are used
oven is on and for several minutes Many aerosol-typespray cans are infrequently and which are safely
afterovenisturnedoff. Somepartsof EXPLOSIVEwhenexposedto heatand stored in an area subjectedto heat
the vent and surrounding area maybe highly flammable.Avoid their from an appliance.Temperaturesin
becomehot enoughto cause burns, useor storagenear a hot appliance, storageareasabovethe unit may be

unsafe for some items, such as
volatile liquids, cleanersor aerosol

CLEANING sprays.
Turn off all controlsand wait for
rangepartsto coolbeforetouchingor
cleaningthem. Oo not touch the VENTILATING HOOD
burnergratesor surroundingareas To reduce the hazard of storage
untiltheyhavehad sufficienttimeto above a range,installa ventilating
cool. hoodthat projectsat least5 inches

beyond the bottom edge of the
Touchinga hotovenlightbulbwitha cabinets.Clean hood frequentlyto
dampclothcouldcausethe bulbto preventgreasefromaccumulatingon
break.Shouldthe bulb break, dis- hoodoritsfilter.Shoulda boiloveror
connectpowerto the rangebefore spillover result in an open flame,
tryingto removethe bulbto avoid immediatelyturnoff thehood'sfanto
electricalshock, avoid spreadingthe flame. After

thoroughlyextinguishingflame, the
Cleanrangewith caution.If a wet fan may be turned on to remove
spongeor clothisusedtowipespills unpleasantodoror smoke.
on a hotcookingarea,becarefulto
avoid steam burns.Somecleaners
canproducenoxiousfumesif applied
to a hotsurface.

ELECTRICALCONNECTION

Applianceswhichrequireelectricalpowerareequipped
with a three-pronggroundingplug which must be
pluggeddirectlyintoa properlygroundedthree-hole120
voltelectricaloutlet.

If anungrounded,two-holeorothertypeelectricaloutlet
is encountered.ITIS THEPERSONALRESPONSIBILITYOF
THE APPLIANCEOWNERTO HAVERECEPTACLERE-
PLACEOWITHA PROPERLYGROUNDEDTHREEHOLE
ELECTRICALOUTLET.Thethree-pronggroundingplugis
providedfor protectionagainstshockhazards.DONOT
CUTORREMOVETHETHIRDGROUNDINGPRONGFROM Always disconnectpower to
THEPOWERCORDPLUG. appliancebeforeservicing.



SAFETYINSTRUCTIONS
UTENSILSAFETY COOKINGUTENSILS LEVELINGLEGS
Useonly pansthat haveflat bottoms ALUMINUM- Conductsheatquickly Somefloorsarenot level Forproper
and handlesthat areeasilygrasped and evenly.The heavierthe gauge baking,your range must be level.
andstay cool.Avoidusingunstable, (thickness) the more durable. Levelinglegs are locatedon each
warped, easily tipped or loose Aluminummaydiscolorfromalkaline cornerof thebaseof therange.Level
handledpans.Donotusepansif their foodsand pit fromacid foods, by turningthe legs.
handles twist and cannot be
tightened.Pansthat aretooheavyto COPPER.Verygoodheatconductor,
movewhenfilledwithfoodmay also but discolorseasily.Usedprimarily
be hazardous, for bottom coatingsand gourmet

cookware.

Always placea pan of food on a __ _

surfaceburnerbeforeturningit on, STAINLESSSTEEL- Aloneit is a poor
and turn it off beforeremovingthe conductor,developshot spotsand
pan.Be sureyou knowwhichknob producesuneven cooking results.
controlseachsurfaceburner. However,it is durable,easyto clean, _,

andsomewhatstainresistant.Coat-
Alwaysturn panhandlesto theside ing stainlesssteelwitha copperor
or backof appliance,notoutintothe aluminumbottomresultsin aneasy-
roomwherethey are easilyhit or to-clean, durable, even cooking
reached by small children. To utensil.
minimizeburns,ignitionofflammable
materials and spillage due to unin- CASTIRON-Slowto conductheat,but
tentionalcontact with the utensil,do retainsthe heatwell. Heavyto handle
not extend handles over adjacent and must be kept well seasonedto
surfaceburners, preventsticking and rusting.

Be sure utensil is large enoughto GLASS/GLASS-CERAMICTransfers
properly contain food and avoid heatslowlyand unevenly,butholds
boilovers.Pan size is particularly heatwell.
important in deepfat frying. Besure
panwillaccommodatethevolumeof Only certain types of glass,
foodthatis to be addedaswellasthe glass/ceramic, ceramic, earthen-
bubbleaction of fat. Neverleavea ware, or otherglazed utensilsare
deepfat fryingoperationunattended, suitablefor rangetopservicewithout
Use extremecautionwhen moving breakingdueto thesuddenchangein
the greasekettleor disposingof hot temperature. Check and follow
fat. manufacturer'srecommendeduseor

limitationsfor suchutensils.
Alwaysadjustsurfaceburnersflame
sothat it doesnotextendbeyondthe
bottomof utensil.Thisinstructionis
basedon safetyconsiderations.



SURFACECOOKING
COOKTOP SURFACEBURNERS LIGHTINGSURFACE
To removecoektop:When cool, first All surfaceburnersare securedin BURNERS
remove grates and drip bowls, if place during transportation with
equipped.Grasp two front burner eithera shippingscrewor a spring Your rangeis equippedwith either
wellsand lift up. clip.Oncetherangeis installed,these standingpilots or pilotlessignition

mustberemovedto allowquickand which eliminates the constant
Thetop canbe completelyremoved easy removalof the burner, standingpilot.
or, if equippedwitha metalsupport
rod,canrestontherod.Supportrod Toremovetheonepieceunlburner: Tolightburner:
is locatedacrossthe front of the 1.Placeutensilon burnergrate.
burnerbox. 2. Pushin andturnknobto theLITE

position.Onmodelsequippedwith
pilotlessignitiona clickingsound

will be heardandthe burnerwill

light.Afterthe burnerlights,turnknobto thedesiredflamesize.

I I

Allowburnerto cool.Lift cooktop.To _
BURNER GRATES removeuniburner,lift up slightlyand

pullout.Underno circumstancesare
Your range will be equippedwith burners to be taken apart for
eitherroundor squaregrates, cleaning. If flame should go out during a

cookingoperation,turn the burner
CAUTION:Burner grates must be To removestandardsingleburner: off. IF GASHASACCUMULATEDAND
properlypositionedbeforecooking. A STRONGGASODORIS DETECTED,

WAiT5 MINUTESFORTHEGASODOR
Whenreinstallingroundgratesplace _ _ TO DISAPPEARBEFORERELIGHTING

pinsin slotsso gratesstayin place. _ BURNER.

I OPERATINGRANGEWITH PILOTLESS

IGNITIONDURINGA POWERFAILURE.
1. Holda lightedmatchto thedesired

surfaceburnerhead.
2. Turnknobto LITE.Theburnerwill

thenlight.
Removeor supportcooktop.Grasp 3. Adjustthe flame to the desired
burnerheadand tilt to releasetab level.

When reinstallingsquare grates, from slot near igniter.Lift up and
piece indentedsides togetherso toward back of cooktopuntil air CAUTION:When lighting surface
straightsidesare at frontand rear. shutterendof burnerreleasesfrom burners,besureallcontrolsareinthe

valve. OFFposition.STRIKEMATCHFIRST



SURFACECOOKING
SELECTINGFLAMESIZE GRIDDLEAND
If a knobis turnedveryquicklyfrom 5TH BURNER
HIGHto WARMsetting,theflamemay (36"RangeOnly(
go out,particularlyifburnoriscold.If
thisoccurs,turntheknobto theOFF Beforeusingthe die cast aluminum a few dropsof waterovergriddle;
position.Wait severalseconds,then griddlefor thefirsttime,seasonit by if properlyheated,waterwillbead
light again, lightly rubbingthe surfacewith a and dance.The water will sizzle

smallamountofunsaltedshortening, and steam if griddle is not hot
To preventdamageto the finish,do enough.

._l'---..j not usemetalutensils,.ahighflame 4. Never replacegriddlecover until
\ _ settingor suddenlychangetempera- griddle has cooledcompletely.

tures,suchas immersinghotgriddle
in water. To CleanGriddle:

When griddle is cool, removeand
RemoveGriddleCover: wash in hotsoapywater;rinseand
1.Pressdownon any corner, dry. Donotwashin thedishwasher.
2.Slide fingers under 2 sides of Detergentswill completelyremove

griddlecoverand lift off. O0NOT theseasoning.
pryoffwithanyinstrumentortool.

Flameshouldbeadjustedso it does To UseGriddle: GREASEPAN
not extend beyond the edge of 1.Removeporcelaingriddle cover Thereis a greasepan locatedat the
cookingutensil Thisis for personal BEFOREturningongriddleburner, centerrearofthegriddleburner.This
safety and to preventdamageto Topcovermustberemovedwhen- pan shouldbe removedandcleaned
cabinetsaboverange, evergriddleburneris in use. as necessary.

2.Be sure greasecup, locatedunder
griddle, is in place.

3.Positiongriddlecorrectly.Foreven FIFTH BURNER
cooking results, preheat griddle Thegriddle burnercan be usedas a

__ usinga lowflamesettingfor about fifth surface burner. Merely remove5 minutes or until the entire the griddle and replace with extra
cookingsurfaceisheated.Sprinkle grateprovided.

i

GREASEPAN

CAUTION:Do not operate burners /.

celain finishmay chip withouta pan _2
to absorbthe intenseheat.

_L- --3 (---

5TII BURNER
UNDERGRIDDLE



USINGYOUROVEN
OVENCHARACTERISTICSPREHEATING
Every oven has its own character- Preheating is necessary only for RACKPOSITIONS:
istics. Youmayfind that the cooking baking.It is notnecessaryto preheat RACKi (topofoven)usedforbroiling
times and temperaturesyou were forbroilingorroasting.Allowovento thin foods.
accustomedto with your previous heat for about10 minutes.
rangemayneedto bealteredslightly RACK2 usedfor one-rackbakingor
with yournew range.Pleaseexpect Selectinga temperaturehigherthan broilingthickercutsof meat.
somedifferenceswiththisnewrange, desiredwillNOTpreheattheovenany

faster. Preheating at a higher RACK3 usedformostone-rackbaking
(ONPILOTLESSIGNITIONMODELS) temperaturemay have a negative andfor roastingsomemeats.

OVEN CANNOT BE effecton bakingresults.
RACK4 usedfor roastinglargemeats,

USED DURING A cookinglargerfoodsandfor baking

POWERFAILURE OVENRACKS anoelfooecakeorpieshe,s.
Thetwoovenracksaredesionedwith If cookingontworacks,staogerpans

The oventemperatureis maintained a "lock-stop"positionto keepracks so oneis notdirectlyovertheother.
bycyclingtheburneronandoff.After from accidentallycomingcompletely Userackpositions1 and3,2 and4,or
the oventemperaturehas beenset, out of the oven. 1 and4, dependingon bakingresults,
therewill beabouta 45seconddelay whencookinoon two racks.
before the burnerignites.This is Toremove:Besure rack is cool.Pull
normal,and no gas escapesduring rackout to the"lock-stop"position.
thisdelay. Tiltupandcontinuepullinguntilrack

releases. 1
2

OVEN VENT To replace: Place rack on rack 3
Yourovenis ventedthrougha ductat supports,tilt upandpushtowardrear 4
the base of the backguard or of oven.Pull rack out to "lock-stop"
backsplash panels on eye-level position to be sure rack is correctly
models.Donot blockthis opening.It replaced.
is important that the flow of hot air
from the oven and fresh air to the NEVERplace pans directly on the
oven burner be unrestricted.Donot ovenbottom.Donot coverentirerack
touch the vent openingsor nearby with aluminum foil or place foil
surfaces during oven operation as directly under utensil. To catch
they may be hot. spillovers, cut a pieceof foil a little

largerthan the panandplaceit onthe
rack below the rack containing the

OVENCONTROL utensil.

Placefoodintheovenoncenterofthe

rack. Allow 1 or 2 inchesbetween
edgeof utensilandtheovensidesor
adjacentutensils.

THERMOSTAT

YourrangeisequippedwithanOVEN
THERMOSTATknobwhichis usedto
select and maintain the oven
temperature.Alwaysturn this knob
justTOthedesiredtemperaturenotto
a highertemperatureandthenback.
Turnthisknobto OFFwheneverthe
ovenis not in use.
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USINGYOUROVEN
HOWTOBAKE
1. When cool, position rack in oven 3. Place food in center of oven, If you have carefully followed the

dependingon what youarebaking, allowing a minimum of 2 inches basic instructions and still
between utensil and oven walls, experience poor results, these

2. Turn oven thermostat knobto de- suggestionsmay be helpful:
sired temperature. Allow oven to 4. Check food for doneness at
preheat until oven burner cycles minimum time in recipe. Cook
off. longer if necessary. Turn oven

thermostat knob to OFF. Remove
food from the oven.

COMMONBAKINGPROBLEMSANDWHYTHEYHAPPEN

PROBLEM CAUSE PROBLEM CAUSE

Cakesare uneven. Panstouchingeachotheror Excessiveshrinkage. Toolittle leavening.
ovenwalls. Overmixing.

Batterunevenin pans. Pantoo large.
Oventemperaturetoo low or Oventemperaturetoo high.

bakingtime too short. Bakingtime too long.
Rangenot level. Panstoo closeto eachother
Undermixing. or ovenwail.
Toomuchliquid.

Crumblyor dry texture. Impropermeasurementof sugar,
Cakehigh in middle. Temperaturetoo high. bakingpowder,liquidor fat.

Bakingtime too long. Oldbakingpowder.
Overmixing. Oventemperaturetoo high.
Toomuchflour. Bakingtime too long.
Panstouchingeachotheror

ovenwalls. Uneventexture. Too muchliquid.
' Undermixing.

Cakefalls. Toomuchshorteningor sugar. Oventemperaturetoo low.
Toomuchor too little liquid. Bakingtimetoo short.
Temperaturetoo low.
Oldor too little bakingpowder. Cakeshave tunnels. Notenoughshortening.
Pantoosmall. Toomuchbakingpowder.
Ovendooropenedfrequently. Overmixing.

Oventemperaturetoo high. z
Cakesdon'tbrown evenly Ovennotpreheated.

ion bottom. Pansdarkened,dentedorwarped,Cakescrack on top. Batterovermixed.
Oventemperaturetoo high.

Cakesdon't brown on top. Oventemperaturetoo low. Too muchleavening.
Overmixing.
Toomuchliquid. Cakenot donein middle. Temperaturetoo high.
Incorrectpan sizeor too little Pantoo small.

batterin pan.
Ovendooropenedtoo often. Pie crust edgestoo brown. Oventemperaturetoo high.

Panstouchingeachotheror
Cakes,cookies,biscuits too Ovennot preheated, ovenwalls.

brown on bottom. Panstouchingeachotheror Edgesof crusttoo thin.
ovenwalls.

Usingglass,darkened,warped Pies havesoakedcrust. Temperaturetoo lowat start
or dull finishmetalpans. of baking.

Incorrectrack position. Fillingtoo juicy.
Incorrectuseof aluminumfoil. Usingshinymetalpans.



USINGYOUROVEN
HOW TO ROAST Cookinotime is determinedby the Frozen meat may be cooked in the

weight of the meatandthe desired samewayas freshmeatifthemeatis
Roastingisthecookingof tendercuts aloneness.Usethechartgivenbelow thawed first. It is also possible,
of meatwith dry heat.No water is as a guide in determiningcooking however, to cook meat from the
added nor is the cookingutensil times.Forthemostaccurateresults, frozen state. Follow the same
covered.Searingis unnecessary.If use a meat thermometer.Insertthe roasting instructionsbut increase
desired,seasonmeatwith salt and thermometersothetip isinthecenter cookingtimeapproximately10 to 25
pepper, of thethickestpartof themeatandis minutes per pound. When using

not touchingboneor fat. frozen packaged meat, follow
Checkweightof meatandplacemeat package directions.Frozenpoultry
fat-side-upon a rack in a shallow Aftercooking,removemeatfromthe should always be thawed before
roastingpan. ovenandlet stand15to 20 minutes cooking except when package

for easiercarving.Rareor medium directionsrecommendcookingfrom
Placeovenrack in oneof the two raremeatsshouldbe removedfrom the frozen statesuchas for frozen
bottomrackpositionsbeforeovenis the ovenwhenthe internaltempera- turkey rolls. DO NOT REFREEZE
turnedon.Preheatingis unnecessary ture is 5 to 10° lessthan the final MEATS THAT HAVE NOT BEEN
for roastingmeats, desiredtemperaturesincemeatwill COOKEDFIRST.

continue to cook slightly while
Most meatsare roastedat 325°F standing. PORK
except tenderloin at 425°F and Porkshouldalwaysbecookedto an
smaller poultry at 375°Fto 400°F. internal temperatureof 170° (well

done)throughout.
ROASTINGCHART

APPROXIMATE
CUTOFMEAT WEIGHT INTERNALTEMP. TEMP. TIME

BEEF
StandingRib 6 to 8 Ibs. 140°F(rare) 23 to 25 min/Ib.

160°F(medium) 300-325°F 27 to 30 min/Ib.
170°F(well done) 32 to 35 rain/lb.

4 to 6 Ibs. 140°F(rare) 26 to 32 min/Ib.
160°F(medium) 300-325°F 34 to 38 rnin/Ib.
170°F(well done) 40 to 42 min/Ib.

RolledRib 5 to 7 Ibs. 140°F(rare) 32 min/Ib.
160°F(medium) 300-325°F 38 rain/lb.
170°F(well done) 48 min/Ib.

RibEye 4 to 6 Ibs. 140°F(rare) 18 to 20 min/Ib.
160°F(medium) 350°F 20 to 22 min/Ib.
170°F(well done) 22 to 24 min/Ib.

Tenderloin,Whole 4 to 6 Ibs. 140°F(rare) 425°F 40 to 60 minutes
(total time)

2 to 3 Ibs. 140°F(rare) 425°F 45 to 50 minutes
(totaltime)

SirloinTip 3 to 4 Ibs. 140- 170°F 325-350°F 35 to 40 min/Ib.
(highquality) 6 to 8 Ibs. 140- 170°F 30 to 35 rain/lb.

RolledRump 4 to 6 Ibs. 150- 170°F 325-350°F 25 to 30 rain/lb.
(highquality)

PORKLOIN
Center 3 to 5 Ibs. 170°FThroughout 325°F 30 to 35 rain/lb.
Half 5 to 7 Ibs. 170°FThroughout 35 to 40 rain/lb.

LAMB,LEG 5 to 9 Ibs. 160°F(medium) 325°F 25 to 30 min/Ib.
170- 180° (well) 30 to 35 min/Ib.
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USINGYOUROVEN
HOWTOBROIL TOBROIL
Broiling is a methodofcookingtender 1.Beforebroiling,trimexcessfat to 5. Followsuggestedtimesin broiling
foodsbydirectheatundertheburner, preventexcessivespatteringand chart.Meatshouldbeturnedonce
Thedegreeof donenessisdetermined cutslashesaroundtheouteredges abouthalf way throughcooking.
bythedistancebetweenthemeatand of the meat to preventcurling
the burner,andthe lengthof broiling duringcooking. 6. Checkalonenessby cuttingslit in
time. meatnearcenterfordesiredcolor.

2. Placebroilerpanonanyof the re-
Broilingrequirestheuseofthebroiler commendedrackpositions.If food NOTE:Beloware recommendedrack
panandinsert.Thecorrectpositionof is placedtoo closeto theburner positions.Remember,the closerto
the insert in the pan is very overbrowningand smokingmay theflame,thequickerthefoodcooks.
important. The broiler insert is occur. Generally, for brown Youcanchoosepositionaccordingto
designedto keep fat from being exteriorandrareinterior,themeat thedesireddoneness.
directly exposedto the burnerto shouldbeclosetotheburner.Place
eliminatepossiblefire hazards, furtherdownif youwantmeatwell

done.
ThebroilerinsertCANNOTbecovered
with aluminumfoil as thisprevents 3.Broilingshouldbedonewithoven
fat from draininginto pan below, doorclosed.
However,for easier cleaning,the
broilerpancanbelinedwithfoil. Do 4. Turn oven thermostatknob to
notusedisposablebroilerpans.They BROIL.
do not providea separatetray.

BROILINGCHART

TYPEOFFOOD RACK# OONENESS TOTALTIME

Steaks
1" 2 rare 8-10min.

medium 12-14rain.
well done 18-20rain.

11/2" 2 rare 14-16min.
medium 18-20min.
well done 25-30rain.

Hamburgers
3/4"- 1" 2 rare 10-12rain.

medium 12-15rain.
well done 15-18min.

ChickenHalves 2 well done 30-40min.
185°F

Fish Filets
Fresh 2 flaky 10-15rain.
Frozen 2 flaky 15-20min.

HamSlice (Boneless)1/4"- 3/8"
PreCooked 2 well done 8-15rain.
Uncooked 2 15-20min.

Bacon 1 well done 2-4 min.

Chops_/2" 1 well done 6-10min.
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FEATURES
DIGITALCLOCK ELECTRONICDIGITAL ANALOGCLOCK
ANDTIMER CLOCKANDTIMER ANDTIMER

Whenpower is first suppliedto the
range,or if thereis a powerfailure, 12
thedisplaywillblink88:88.Followthe 11.\\ OFF/z1
instructionsbelowto setthe clock. 10_'_o Is_'u/h_2

CLOCKSET 9

8 _'/,,, 3o _._ 4TIME SET

,_LOCK "/I/11 I I _\\\\\
I-I I-I _-IT,... 7 6 5

88:88will flash in the display when
rangeis first connectedto poweror if TO SET CLOCK:Push in and turn
power is interrupted. - MinuteMinderknobto the left to the

TO SET:Press and hold clock SET correct time-of-day. Be sure Minute
button while turning Minute Timer TOSETTHECLOCK: Minderhand is on OFFafter setting
knob to the correct time-of-day. 1.Turn knob to the TIME SET clock.
MinuteTimerknobcan beturnedin position.
eitherdirection. 2.Turn SETknobin eitherdirection TOSETMINUTEMINDER:Turnknobin

and holduntil thecorrecttime-of- eitherdirectionto the desiredtime.
day appearsin the display. Whenthebellrings,manuallyturnthe

MINUTETIMER 3. Turn knobto the CLOCKposition. Minderto OFF.
TOSET:TurnMINUTETIMERknobto

the right, to the desiredtime,up to TOSETTHETIMER: EYE LEVEL OVEN
60:00 (1 hour). Timer will begin (It equipped]
countingdownafter a few seconds 1.Turn knobto theTIMERposition.
delay. When time has lapsed, a 2. Turn SETknobin eitherdirection Donotusetheupperovenforcooking
continualbeepwill soundforupto 2 and hold until the desiredtime itemsthat are too heavyor bulkyto
minutes, appearsinthedisplay.Displaywill handleeasily,especiallyif consider-

immediatelybegincountingdown ableamountsof hotfat or liquidsare
PressCLOCKSETbuttontostopbeep in seconds, involved.Removingsuchfoodsfrom
sounds.The correcttime-of-daywill 3. When time lapses,an alarm will the oven is difficult and can be
reappearin the display, soundand thecorrecttime-of-day hazardous.

will reappearin the display.
To cancel a timing operation,turn 4. Turnknobto the CLOCKposition. The size of this oven makes itconvenient for cooking smaller
MINUTETIMERknobto the left, until quantitiesof food.However,it does
00:00 appearsin the display.The have somelimitations.Donotusea
correcttime-of-daywill reappearin large cookie sheet, pan or other
thedisplayafter afewsecondsdelay, utensilswhichwill blockair flow in

the oven. Two cake layers can be
Tochecktime-of-dayduringa timing bakedat the sametime,but shouldbe
operation,pressandholdCLOCKSET placedontwo racksandstaggeredsobutton. Time will reappear in the
display, one if not directly over the other.
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CONTINUOUSCLEANINGOVEN
I

WHATIS THECONTINUOUS MANUALLYCLEANING HINTS
CLEANINGOVEN? HEAVYSPILLOVERS Brittle crusts or stains can be

ThefinishoftheContinuousCleaning The specialfinish will clean most loosenedby GENTLYtappingstain
Ovencontainsa specialcatalystand spatters during normal oven use with a woodenor plastic utensil.
is identifiedby its dark gray color, unlessthere is a heavy buildupof Brushawayanyloosesoilthatflakes
white stipple and rough, porous soil.Heavyspilloverssuchas pieor off. Varnishtypestainsusuallyneed
texture.The roughtextureprevents casseroleboiloverswill not clean to besoftenedwithasmallamountof
greasespattersfromformingbeads effectively without some manual wateror dampcloth.Remainingsoil
which run down the walls leaving help.Thecrustyorvarnish-likestains will graduallyreducewithcontinued
unsightlystreaks.Rather,the rough that form fromthesespilloversclog ovenuseat normalbakingtempera-
textureabsorbsspattersand allows the pores and preventthe special tures.
them to spread, thus exposinga finishfrombeingexposedto the hot
largerareato the hot ovenair.The oven air. This greatly reducesthe DO NOT USEANY TYPEOF OVEN
catalyst, when exposedto heat, cleaningeffectivenessof the finish. CLEANER,POWDEREDCLEANSERS,
speedsthe oxidationof soil. SOAP,DETERGENTORPASTEONANY

Thesecrusty or varnish-likestains CONTINUOUSCLEANINGSURFACE,
Cleaningactionautomaticallybegins musteitherberemovedor brokenup ALSO,DONOTUSEANYABRASIVE
whenevertheovenis turnedon for beforecleaningcan effectivelytake MATERIALS,STEELWOOL,SHARP
bakingor roasting.TheovenMUST place. INSTRUMENTSOR SCRAPERSFOR
be on for cleaningto take place- no THEYWILLDAMAGETHEFINISH.
cleaningwill occurwhentheovenis
off. Thespecialcatalyticfinishmust TOMANUALLYCLEAN Avoid spillovers by using utensils
beexposedto hotovenair beforesoil HEAVYGPILLOVERS thatare large enoughto holdfood.A
will beginto graduallyreduceinsize. Brush off heavy soil with a nylon cookie sheet or pieceof aluminum

brush or plasticpad. DONOTUSE foil, just a little largerthanthepan,
papertowels,clothsor spongesfor can be placedon the rack directly

FACTORSAFFECTINGLENGTHOF the oven walls are porous and belowtherackholdingtheutensilto
CLEANINGTIME particlesof thesematerialswill rub catchspills.

Thehighertheoventemperature,the off onthewalls.Rinseareawithclear
fasterthecleaningaction.Thelength water only. Over a periodof time, wear marks
of cleaningtimewilldependonthese may appearon the embossedrack
factors:typeofsoil,amountor sizeof supports.This is normalandresults
soil, oventemperatureandlengthof fromslidingthe racks in andout of
timeovenis in use.Timemay vary the oven.Wearmarkswillnotaffect
froma few minutesto severalhours, the cleaningactionof the oven.
Soil depositedat the endof a cycle
maystill bevisible.Thiswill usually NOTE:Thelowerbroilercompartment
fadewithcontinuedovenuseuntilthe may be linedwith porcelain-enamel
soil graduallydisappearsor can be and NOT with the Continuous
wiped up manually.The ovenwill Cleaning finish. Follow cleaning
appear presentably clean, even instructionin cleaningcharton page
though some spatters may be 14.
present.

COMMERCIALOVENCLEANERS
Neverusecleanersonthe oven
burner, exterior finishes, trim
parts or on the Continuous
Cleaning Oven finish. These
parts will be permanently
damagedby the cleaner.

12



MAINTENANCE
OVEN BOTTOM OVEN DOOR Toreplacesurfacelight: Removeclock
To remove:Whencool, removethe Toremovelift-offdoor:Opendoortothe knob,two screwsandtwo retainer
oven racks. Slide the two catches, "stop" position (opened about 4 strips.Carefullyremoveglasspanel
locatedat each rear cornerof the inches)and grasp door with both and light bulbs.Dependingon your
ovenbottom,towardthefrontof the handsat eachside.Donotusedoor model,replacewith eithera 40 wattfluorescentor a 15watt incandescent
oven. handleto lift door.Liftupevenlyuntil lightbulb.Replacepartsandrestoredoorclearsthehingearms.
Lift therearedgeof theovenbottom powerto appliance.
slightly,thenslide it backuntil the
holesin the front edgeof the oven
bottomclearthepinsintheovenfront
frame. Removeoven bottomfrom
oven.

36"Models:Pushovenbottomtoward
back of oven.Liftfront endup.Pull
towardfrontof ovenand remove.

Toreplace:Fit holesontopins,lower
rear of oven bottomand slidethe To replacefluorescentsurfacelight:
catchesbacktolockovenbottominto Hingearms are springmountedand Graspthetoptrim of backguardwith
)lace. will slam shut againstthe rangeif thumbsunder front edge and pull

accidentlyhit. Neverplacehandor outwardwhile liftingto releasetrim
fingersbetweenthehingesandIhefronl fromcatchesat each end.
ovenframe.You could be injuredif
hingesnapsback. Removebulbandreplacewith an 18

watt fluorescenttube.Snaptoptrim
To replacedoor:Graspdoor at each backintoplaceand restorepower.
side,alionslotsin thedoorwith the
hinoearmsandslidedoordownonto
the hinge arms until completely
seatedon hinges.

Donotattemptto openorclosedoor
until door is completelyseatedon

BROILER DRAWER hinge arms. Never turn on oven
unlessdooris properlyin place.

To remove:Lift and rotate the two
levers"A" to the side, pull drawer

forward,up andout. LIGHT REPLACEMENT To replacefluorescentsurfacelight:On
Before replacing light bulb, DIS- eye level modelsonly. Removetwo

To replace:Lineup hookson drawer CONNECTPOWERTORANGE.Besure screwsholdingtrim piecealongside
slides"B" with holesin drawerand bulbis cool.Donottoucha hotbulb edgeof glass.Supportglasswhile
pushuntilhooksare caught.Return with a dampclothas the bulbmay removingscrewssoglasswillnotfall
levers"A" to lockingposition, break, forward.Removebulb and replace.

After replacingbulb, restorepower
Toreplaceovenlight:Besurebulband and check light operationprior to
ovenare coolbeforereplacingbulb. replacingglasspanel.
Removebulbwitha drypotholderto
preventpossibleharmto handsand
very carefullyremovebulb.Replace
with a 40 watt APPLIANCEbulb.Re-
connectpowerto therange.
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CLEANINGCHART

PARTS CLEANINGAGENTS DIRECTIONS

]rogerinsert& pan Soap& water Removefrombroilerafteruse.Agowtocool,thenpouroffgrease.Placesoapyclothover
Plasticscouringpad tray and pan,let soakto loosensoil.Washin soapywater.Usesoapfilledscouringpad
Soapfilledscouringpad to removestubbornsoil.Cleanin dishwasherif desired.

Burnerbox Soap& water Burnerbox,locatedundercooktop,shouldbecleanedfrequentlyto removespillovers.If
Appliancewax soil is notremovedand is allowedto accumulate,it maydamagethefinish.Toclean,

removesurfaceburnersandcleanwithsoapand water,rinseand dry. If desired,an
applicationof wax can beused.

Controlknobs Milddetergent& water Toremoveknobsforcleaning,gentlypullforward.Washin milddetergentandwater.Do
not useabrasivecleaningagents.Theywill scratchfinishandremovemarkings.Rinse,
dry andreplace.TurneachburnerONto see if knobshavebeenreplacedcorrectly.

Backguard- glass Soap& water Washwithclothwrungoutinsoapywater.Removestubbornsoilwith pasteof baking
ovenwindow Pasteof bakingsoda sodaand water.Toavoidinsidestainingof ovendoorglass,donot oversaturatecloth.

& water Donotuseabrasivematerialssuchasscouringpads,steelwoolor powderedcleaning
Windowcleaningfluid agents.Theywill damageglass.Rinsewithclearwaterand dry.
or ammonia

Endpanels,polyester Soap& water Washwith soapandwarmwater.Donot useabrasivecleaningmaterials.Theywill
scratchfinish.Neveruseovencleaners.

Grates Detergent& water Gratesaremadeof porcelaincoatedsteel.Theycanbecleanedatthesinkwithdetergent
Soapfilledscouringpad andwateror in the dishwasher.Cleanstubbornsoil withsoapfilledscouringpad.

Metalfinishes- Soap& water Washwithsoapandwater.Removestubbornsoil withpasteof bakingsodaandwater.
Aluminum- backguard Pasteof bakingsoda Donot useabrasiveor causticagents.Theywill damagethefinish.
& controlpanel & water
Chrome& stainless
steel- trim parts

Ovenracks Soap& water Cleanwith soapywater.Removestubbornsoil withcleansingpowderor soapfilled
Cleansingpowders& scouringpad.Rinseanddry.
plasticpads
Soapfilledscouringpad

Exteriorporcelainfinish Mildsoap& water Porcelainenamelis glassfusedon metal.It maycrackorchipwithmisuse.Cleanwith
Pasteof bakingsoda soapandwaterwhenpartsarecool.All spillovers,especiallyacidspillovers,shouldbe
& water wipedupimmediatelywitha dry cloth.Whensurfaceis cool,cleanwithwarmsoapy

water.NEVERWIPEOFFA WARMORHOTENAMELSURFACEWITHA DAMPCLOTH.THIS
MAYCAUSECRACKINGANDCHIPPING.Neveruseabrasiveor causticcleaningagents
on exteriorfinishof range.

Interiorporcelainfinish Soap& water Wipeacidstainsimmediatelywith a drycloth.Cleanovenwallsandbottomwithsoap
(Seepage12 for contin- Cleansingpowders& andwater.Stubbornsoil is removedwith cleansingpowdersor plasticpad.Donotuse
uouscleanoveninstruc- plasticpads metalliccleaningpads.Theywill scratchthesurface.Commercialovencleanerscanbe
tions) Commercialoven usedbutfollowmanufacturer'sdirections.

cleaner

Chromedripbowls Soap& water Cleanbowlsafter eachusewith soapand water.Removestubbornstainswithbaking
Pasteof bakingsoda sodapasteand plasticscouringpad,Topreventscratchingthefinish,donotuseabrasive
& water cleaningagents.Rinse,dryandreplace.NOTE:Ringscanpermanentlydiscolorif exposed
Plasticscouringpad to excessiveheator if soil is allowedto bakeon.

Surfaceburners Soap& water Cleanas necessarywith warmsoapywater.Removestubbornsoil by scouringwith a
Pasteof bakingsoda non-abrasiveplastic scouringpadanda pasteof bakingsodaandwater.Cleanportswith
& water a straightpin. Conot enlargeor distort the ports. Donot usea woodentoothpick.It may
Plasticscouringpad breakoff andclog port.DONOTCLEANGURNERSWITHTHEFOLLOWINGcausticcleaners:
suchas Tufty® ! steelwool, abrasivecleaningagents,dishwasherdetergent,or metalpolishes.Thesewill

damagefinish. Do not cleanburnersin dishwasher.Burnerscan bedriedin the ovenset
=at 14D°F.CAUTION:Burnerand burnertube must be dry beforeuse.

Vinyl finishes Soap& water Neveruse abrasiveor causticcleaningagentson vinyl finishes.
Doorhandles
Manifoldpanel
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SERVICE

BEFORECALLINGA SERVICETECHNICIAN,CHECKTHEFOLLOWING:
PROBLEM CAUSE CORRECTION

1. Surfaceburner fails to light a. powersupply not connected a. connectpower,check circuit
(Pilotlessignition) breakeror fuse box

b. cloggedburner port(s) b. clean ports with straight pin

2. Burnerflame uneven a. cloggedburner port(s) a. clean ports with straight pin
b. burnernot properly positioned b. see page 5 to correctly replace

burner

3. Surfaceburner flame a. air/gas mixture not proper a. call servicemanto adjust burner
• lifts off port primary air
• yellow in color

4. Ovenburner fails to light a. powersupply not connected a. connectpower, checkcircuit
(Pilotlessignition) breakeror fuse box

5. Oventemperatureinaccurate a. oven not preheated a. preheat oven 10 minutes
• food takes too long or cooks b. incorrectrack position b. see page7

too fast c. incorrect use of foil c. see page7
• pale browning d. oven bottom incorrectly replaced d. replaceoven bottom correctly
• food over-doneon outside and e. oven thermostatsensingdevice e. reinsert sensingdevicesecurely

under-donein center out of holding clip(s) into clip(s)
• over browning

6. Clockand/or light does not work a. power supply not connected a. connectpowersupply, check
circuit breakeror fuse box

b. burnedout light bulb b. replacelight bulb
c. defectiveswitch,starter or ballast c. call servicemanto check
d. defectiveclock or loose wiring d. call servicemanto check
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SERVICE
LIGHTINGPILOTS
Besure all surfaceandovencontrols SurfaceBurnerandGrlddle/5thBurner OvenPilot:Removeoven racks and
are set in the OFFpositionpriorto Pilots: oven bottom. With the oven
supplyinggasto the appliance. Removeorraiseandsupportcooktop thermostatknobin theOFFposition,

onmetalrod.Holdlightedmatchnear hold a lighted match to the pilot
NOTE:Whenthe applianceis first the pilotports, locatedat thebackendof theoven
installed,thepilotsmaybedifficultto burner.Oncepilotis lit, replaceoven
light dueto air in the gas line.To bottomand racks.
bleedoff air from the line, hold a
lightedmatchnextto theburnerand
turnvalveon.Whentheburnerlights,
turn the valve off and proceedas
directedbelow.

\

RangesequippedwithPilotlessIgnition:
Ovencannotbemanuallylightedwith
a matchduringa powerfailure.

SERVICE
Do not attempt to service the If youare notsatisfiedwiththe local Major Appliance ConsumerActionPanel
applianceyourselfunlessdirectedto responseto your service require- 20NorthWackerDrive
dosointhisbook.Contactthedealer ments,call or write MAYCORParts Chicago, IL 60606
who sold you the appliance for and Service Co., P.O. Box 2370,
service. Cleveland,TN37311,(615)472-3333. MACAP(Major ApplianceConsumer

Include or have available the Action Panel) is an independent
completemodeland serialnumbers agency sponsoredby three trade

HOW TO OBTAIN SERVICEof the appliance,the name and associationsasa courtof appealson
Whenyourrangerequiresserviceor addressof thedealerfromwhomyou consumercomplaintswhichhavenot
replacementparts, contact your purchasedtheappliance,thedateof beenresolvedsatisfactorilywithina
DealerorAuthorizedServiceAgency. purchaseanddetailsconcerningyour reasonableperiodof time.
Consultthe Yellow Pagesin your problem.
telephonedirectoryunderrangesfor
the servicecenternearestyou. Be If you did not receivesatisfactory
sureto includeyourname,address, servicethroughyourserviceagency
and phonenumber,alongwith the orMaycoryoumaycontacttheMajor
model and serial numbersof the ApplianceConsumerActionPanelby
appliance. (See inside cover for letter includingyour name,address,
locationof your model and serial andtelephonenumber,aswellasthe
numbers), model and serial numbersof the

appliance.

16


