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IMPORTANT SAFETY

NOTICE AND WARNING WARNING: If the informa-
tion in this manual is not

The California Safe Drinking Water followed exactly, a fire orand Toxic Enforcement Act of 1986

(Proposition 65) requires the Governor explosion may result caus-
of California to publish a list of sub- ing property damage, per- !

stances known to the State of Califor- sonal injuryor death. I
nia to cause cancer or reproductive
harm, and requires businesses to
warn customers of potential exposures - Do not store or use gaso-
to such substances, line or other flammable

vapors and liquids in the

Users of this appliance are hereby vicinity of this or any oth-
warned that the burning of gas can re- or appliance.
suit in low-level exposure to some of

the listed substances, including ben- - WHAT TO DO IF YOU ,_
zene, formaldehyde and soot, due pri- SMELL GAS: -- WARNING
marily to the incomplete combustion of

natural gas or liquid petroleum (LP) • DO not try to light any • ALL RANGES
fuels. Properly adjusted burners will appliance. CAN TIP
minimize incomplete combustion. Ex-

posure to these substances can also • DO not touch any elec- • INJURY TO PERSONS

be minimized by properly venting the trical switch; do not COULD RESULTburners to the outdoors.
use any phone in your

building. ° INSTALL ANTI-TIP
FORFUTUREREFERENCE DEVICESPACKED

• Immediately call your WITH RANGEFor future reference we suggest you
retain this manual after recording the gas supplier from a
model number and serial number of neighbor's phone. ° SEE INSTALLATION
this gas appliance in the spaces pro- FOllow the gas suppli- INSTRUCTIONS
vided. This information can be found er's instructions.
on the rating plate located on the

sides of the lower range front frame. • If you cannot reach To reduce the risk of tipping of the

Pull out lower drawer to see rating your gas supplier, call appliance from unusual usage or by
plate, the fire department, excessive loading of the oven door,

the appliance must be secured by a

- Installation and service properly installed anti-Up device. To
check if device is installed properly: Use

must be performed by a a flashlight and look underneath range
MODEL NUMBER qualified installer, ser- to see that one of the rear leveling legs

vice agency or the gas is engaged in the bracket slot.

supplier.
SERIAL NUMBER

DATEOFPURCHASE

These numbers identify your range.
Please use them in any correspon-
dence or service calls concerning your
appliance.

Please retain the proof of purchase
documents for warranty service.



'IMPORTANTSAFETy'.INSTRUCTIONS
Readall instructions before using this appliance.

information in the Safety Instruction • Don't attempt to repair or replace ° Misuse of appliance doors, such
section covers all gas cooking ap- any part of your appliance unless it as stepping, leaning or sitting on
pliances.You may find some informa- is specifically recommended inthis the door, may result in possible tip-
tion that does not pertain to yourpar- book. Allotherservicingshouldbe re- ping of the appliance, breakage of
ticular appliance. Please review this ferredto a qualifiedservicer, door. and serious injuries.
section before usingyour cookingap- CAUTION: Do not usean applianceas
pliance, sp- a stepstool_tocabinetsabove.

- To reduce the hazard of storage
above a range, Install a ventilating
hood thatprojectsat least 5 inches

• Have your appliance
and
fled installer, in accordancewiththe
InstallationInstructions.Anyadjust-
mentorservice shouldbeperformed

Immediately tom

r extim

and
gency.

No cooking i _ormance. • To eliminate the hazard of reach-
used as a space heaterto heat or Ing over hot surface burners, cabi-

based or net storage should not be provided
vent dlractly above a unit.

If such storageis prove, it should
be limitedto _emswhich.areusedin-

/ u ot,yaodwhichars
) or oven as a in an area subjected to heat from an

. . MEA.TF_, • DO ] appliance., J -rl_l_ i • atorag e

Temperaturesin storageareas above

such as volatileliquids,cleaners or
pliance, aerosolsprays.

(continuednextpage)



IMPORTANTSAFETYINSTRUCTIONS(continued)

CLEANING SAFETY:

_, Tum off an controls and wait for - AJwaystumeurfacebumerto - Do not iet cooking grease or oth-
range parts to cool before touching OFF before removing cookware, er flammable materials accumulate
or ¢iesnlng them. Do not touchthe in or near the range, range hood or

vent fan.
er _le

- Always let quanUties of hot fat
cool before

attempting to move or handle,

Do not use mr on grease fires.

cookiesheetor flat tray.Or,extinguish
flame bycoveringwithbakingsoda or,

chem-
icalor

Spills
grease should be ,cleanedup as
soon as possible.'ff they are allowed
to accumulate, they couldcreate a

oven or

untilit

_, Follow food manufacturer's
instructions, If a plasticfrozenfood
.container_and/oritscoverdistorts.
warps, or is otherwisedamagedduring
cooking,immediatelydiscardthe food
and itscontainer.The foodcouldbe
contaminated.

(oontinuednextpage)



IMPORTANTSAFETYINSTRUCTIONS(continued)

UTENSIL SAFETY: portantindeep fat frying Be surepan SELF-CLEAN OVEN:

willaccommodatethevolumeof food Do not clean door gasket The• Use pans with flat bottoms and that isto be addedas wall as the "
handlesthat are easily grasped and bubbleactionof fat Never leavea doorgasketis essentialfora good
stay cool Avoidusingunstable deepfat fryingoperationunattended seal Care shouldbe takennot to rub
warped easilytipped orloosehandled damage,or move thegasket

pans.Do not use pansiftheirhandles • Never let a pan boil dry as this • Do not use oven cleaners of anytwistand cannotbe tightened.Pans coulddamage the utensilandthe ap-
that are heavyto movewhenfilledwith pliance, kind in or around any part of the
food mayalso be hazardous, self-cisan oven.

• Manypiastics are vulnerable to = Clean only parts ltstad in this• Always .place a pan of food on a heaL Keep plasticsaway from partsof
surface burner before turning It on, the appliancethat maybecomewarm booldet_

or hot. • Before self-,cleaning the oven,to burnerflame.
_, .Donot leave plastic'items on'the remove broiler pan, oven racks, and

_, Always turn pan handles to the cooktop as they may melt orsoftenif other utensils, and wipe off _xcus.
side or back of appliance, notout lefttoo closeto thevent or a lighted sire spnlovera.

intothe roomwhere they are eas y hit surfaceburner. = It Is normal for the cooktop of
or reachedbysmallchildren, the range to become hot during a

self-clean cycle. Therefore,touching

_' "_1_ "er'sdirecUonSuseonly glass cookwara that :Is cycle°r,iftingthe cooktopdudngaciaanshouldbe avoided_1 recommended for use inthe oven. SAVE THESE INSTRUCTIONS

,_ This appliancehas been tested fer
safe performanceusingconventional

recommendedinthis manual Do not

To minimize bums, Ignition of flare- usa eyelidcoversf

unintentional contact with the uten. vectionsystems The useof devicesor
sil, do notextendhandlesoveradja- accessoriesthat are notexpresslyrec-
centsurfaceburners ommeodedin this manualcan create

serioussafety hazards,result in per-
, Be sure utensil is large enough formanceproblems,and reducethe
to properly contain food and avoid lifeof thecomponentsof theap-
boilovera. Pan size is particularlyira- plance

CHILD SAFETY:

• Do not leave children alone or Children should be taught that an Children climbing on the appliance
unsupervised near the appliance appliance is not a toy. to reach items could be seriously
when it is in use or is still hoL Injured.

Children should never be allowed Children should not be allowedto

to sit or stand on any part of the ap- play with controls or other parts of __ _pliance, the unit.

Children must be taught that the CAUTION: Do not store items of in-
appliance and utensils in it can be terest to children In cabinets above
hot. Lethot utensilscoolin a safe an appliance or on the beckguard
place,outof reachof small children, of a range.
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Time-Of-DayClock
ANALOG CLOCK AND TIMER

12
11 o-F 1

TO SET CLOCK: Pushin and turn Min-
ute•mer knobtothecorrecttimeofday.
BesureMinute_mer handisonOFF af-
ter settingclock.

TO SET MINUTE TIMER: Turn knobin
either direction to the desired time,
Whenthe buzzer sounds,manually turn
the Timer to OFF.
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SurfaceCooking
SYSTEM TO LIGHT SURFACE BURNER ADDITIONAL INFORMATION ]IGNITION

Yourrange featurespilotless ignition. A 1. Place utensi_on burner grate. • When the range is first installed,the /

/

spark from the ignitor will light the burn- pilotsmay be difficult to light due to airI
er. 2. Push )n and turn knob to the LITE inthegasline.TobleedoffairfromtheJ

position. After the burner lights, turn line, hold a lighted match next to the/
ABOUT THE SURFACE the knob to the desired flame size. burner and turn knob on. When the
BURNER FLAME burner lights, turn the knob off and

• A properlyadjustedburnerwithclean proceedas directed.

p0rtswill light withina few secends. __. Be sure all surfacecontrolsare set

inthe OFF positionpriorto supplying
• On naturalgas, the flame will be blue gas to the appliance.
with a deeper blue core; there should be c_
notraceof yellowin the flame. • CAUTION: If flame should go out

during a cookingoperation, turn the
A yellow flame indicatesan improper burneroff. If gas has accumulated
mixtureof air/gas. This wastes fuel, so
have a servicemanadjustthe mixtureif and s strong gas odor is detected,

wait 5 minutes for the gas to dissi-
a yellowflame occurs.

NOTE: The knob on your appliance pate before relightin9 burner.

• On LPgas, someyellowtippingis ac- may not look like the knob in this il- • Youmay heara "popping"soundon
ceptable.This isnormalandadjustment lustration,but it will operate as de- LP gas when the surface burner '
is not necessary, scribedinthisbooklet, turnedoff. This is a normaloperating'

soundofthe burner.

• If a knobisturnedvery quicklyfrom
HIto LOsetting,theflamemay goout,
particularlyifthe burneris cold.

To operate surface burner during a _.;_ _;__ _
power failure:

1. Hold a lighted match to the desired
surfaceburnerhead.

2. Push in and turn knobto the LITE
position.The burnerwillthen light.

3. Adjust knob to obtain the desired Ifthisoccurs,turntheknobtotheOFF
flame size. position.Wait several seconds,then

lightthe burneragain.

(continued next page)
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SurfaceCooking(con,,nue)
FACTORS THAT DETERMINE SELECTING FLAME SIZE CANNING

FLAME SIZE • Use a HIGH flame setting to quickly Acceptablewater-bath orpressurecan-
UTENSIL SIZE: Adjustthe flame size bringliquidsto a boilorto begina cook- ners shouldnotbeoversizedandshould
soitdoesnotextendbeyondtheedgeof ing operation.Then reduce to a lower havea flat bottom.Thefollowingarenot
the cookingutensil.This isfor personal settingtocontinuecooking.Neverlaave recommended:Oversizedcannersor a
safetyand to preventpossibledamage food unattended when using a HIGH very largecannerthat restson two sur-
to the appliance, utensil or cabinets flame setting, face burnergrates.

abovethe appliance. When canning, use the HIGH setting

._._._j _;____ just untilthe water comes to a boil or

,_ _, I pressureisreachedinthepressurecan-
*" ner,thenreduceto thelowestflame set-

_ tingthat maintainsthe boilor pressure.• An intermediateflame size is usedto
continuea cookingoperation.Food will

• Utensilswhich extendmore than two not cook any faster when a higher
inchesbeyond the grate or touch the flame setting Is used than that need-
cooktopmay causeheatto buildup,re- ed to maintain a gentle boll. Remem-
suitingin damage to the burnergrate, ber,waterboilsatthe sametemperature
burneror cooktop, whetherboilinggentlyorvigorously.

= Utensils,suchas wokswitha support • Usea lowflamesizeto simmerorkeep
ring,whichrestrictaircirculationaround foodsat servingtemperatures.
theburnerwillcauseheatto buildupand
may result in damage to the burner

grate,burnerorcooktop. __.

UTENSIL MATERIALS: Optimum
cookingperformancecan be achieved
whenheavygauge,fiat,smoothbottom,
metal utensilswith straightsides and
tightfittinglidsare used.

• Aluminum or aluminum-clad stain-
less steel pans heat more evenly soa
slightlylargerflame can be used.

• Stainless steel, porcelain and heat-
proof ceramic or glass heat unevenly;
cast aluminum and iron heat slowly;
and, Teflon-coated utensilsare sensi-
tive to heat. These materialsrequirea
lowerflameto producemoreevencook-
ing results.Adjustflame so it extends
halfway to the edge of the utensil bot-
tom.

COVERED UTENSILS: Foods cook
faster when the utensil is covered be-
cause moreheat is retained.Lowerthe
flame sizewhen coveringutensils.
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UsingYourOven
OVEN CHARACTERISTICS OVEN VENT OVEN THERMOSTAT

Every oven has its own characteris- The ovenvent is locatedat the base of Theoventhermostatknobis usedtose-
tics. You may find that the cooking the backguard.Whentheovenisinuse, lectandmaintainthe oventemperature.
timesand temperaturesyouwere ec- this area may feel warm or hot to the Alwaysturn thisknob just to the desired
costumed to with your previous up- touch. To prevent problems do not: temperature - not to a higher tempera-

Block the vent opening, touch the area ture and then back. This provides more
near the opening or place utensils near accurate oven temperatures. Turn this

to no+_:_esomedifferencesincooking the vent opening, knobto OFF wheneverthe oven is not in
_results use.

OVEN BURNER

The size and appearance of a properly _,_ t

IGNITION SYSTEM adjustedoven burnerflame should beas

Your appliance features pilotless igni- shown:
tion. A globar will light theovenburner. _

Be sure oven control is set in the OFF
positionpriorto supplyinggas to the ap-
pliance. --_ - Coneincenterissmaller THERMOSTAT

, On some models, there is an indent at

_,_ the 350°F setting.
- -_ _ Coneapprox.1/2-inch SELECTOR KNOB

The SELECTOR knob determinesthe
typeof ovenoperation.Turnthisknobto

The oventemperatureis maintainedby desiredsetting.Eachsettingisidentified
cyclingthe burneron and off. Afterthe byan indent(stop)anda "click"sound.
oven temperaturehas been set, there
will be abouta 45 seconddelay before
theburner ignites.Thisisnormalandno BAKE

gas escapes duringthisdelay, t_-I__ _ O

TIME BAKE

(continuednextpage)
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UsingYourOven(continued)
TO SET THE OVEN PREHEATING

1. When cool,placethe racksinthe de- Preheatingisnecessaryfor properbak-
siredrack positions, ing results.Allowthe oven to heat until

thedesiredoventemperatuTeisreached
2. Pushinandturnthe oventhermostat (approximately10 to 15 minutes). Se-

knob to the desired oven tempera- lectingatemperaturehigherthanthede-
ture.Turntheselectorknobto BAKE. sired temperaturewill not preheat the
Allowthe ovento preheatfor 10 to 15 ovenanyfaster. Infact, thismayhave a
minuteswhen baking, negativeeffect on bakingresults.

3. Place the food in the center of the It isnotnecessaryto preheatforbroiling
oven, allowinga minimumof two in- unlessdarker browningis desired or if
ches between the utensil(s)and the cooking thin (3/4-inch) steaks. Allow
ovenwalls, burnerto preheat2 to 3 minutes.

4. Check the foodfor alonenessat the
minimum time given in the recipe. Preheatingis notnecessaryfor roasting
Cook longer if necessary.Opening operations.
the ovendoorfrequentlycausesheat
losswhichmay affectcookingresults
and increasecookingtime.

5. Turn the oven thermostat knob to
OFF andremovefoodfromthe oven.

racks, one

• (continued nextpage)
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UsingYourOven(continued)

AUTOMATIC OVEN COOKING

The automatic cooking feature is The automatic cooking feature will t. Place food in the oven.
used to turn the oven on and off at a not operate unless the clock is func- 2. Push in end turn START knob to
preset time of day. This feature can tioning and is set at the correcttime of the time of day you wish cooking
be used to delay the startof a cooking day. to begin. If you wishto begin cook-
operation or a self-clean cycle. (See ing immediately, do NOT set the
page 19 for self-clean instructions.) START STOP START knob.

IMPORTANT:Highly perishable food __i_ 3. Push inand turn STOPknobto the
suchas dairyproducts,pork,poultry, _- e 3-_ _ " time of day you wish the oven toseafoods,or stuffingare not recom- turn off.
mendedfor delayedcooking.If cook- "_/ s q- ,, s ,, 4. Turnoventhermostatknobto the
ing more than one food, selectfoods :"_/Ih_ _'; _'//11]_'_ desired setting. Turn selector
that cookfor the same lengthoftime knobto TiME BAKE.
and at thesame oventemperature.

The oven will automatically turn on
and offat the presettimes. Remove
foodfromoven.Turnselectorknobto
BAKEandthermostatknobto OFF.

pie

by
lassware.

inthe

place more

(continued next page)

9



CommonBakingProblemsAndWhyTheyHappen

PROBLEM -'CAUSE PROBLEM CAUSE
Cakes are uneven. Pans touching each other or Cakes don't brown on top. Incorrect rack position.

ovenwalls. Temperaturetoo low.
Batterunevenin pans. Overmixing.
Oventemperaturetoolowor Too much liquid.

bakingtimetooshort. Pan size toolarge ortoo little
Oven notlevel, batter inpan.
Undermixing. Oven door openedtoooften.
Toomuchliquid.

Excessive shrinkage. Toolittle leavening.
Cake high in middle. Temperaturetoohigh. Overmixing.

Bakingtimetoo long. Pan too large.
Overmixing. Temperaturetoohigh.
Toomuchflour. Bakingtimetoo long.
Panstouchingeach otheror Pans too closeto each other
ovenwalls, or ovenwalls.

Incorrectrack position.

Cake falls. Too muchshorteningor sugar. Uneven texture. Toomuch liquid.Undermixing.
Too muchortoo littleliquid. Temperaturetoo low.
Temperaturetoo low.
Oldortoo littlebakingpowder. Bakingtime tooshort.
Pan toosmall.
Oven dooropenedfrequenfly. Cakes have tunnels. Not enoughshortening.
Added incorrecttype of oilto Too muchbakingpowder.

cakemix. Overmixingorat too higha
Addedadditionalingredierds speed.
to cake mixor recipe. Temperaturetoo high.

Cakes, cookies, biscuits Incorrectrackposition.
don't brown evenly. Oven doornotclosedproperly. Cakes crack on top. Batterovermixed.

Door gasketnotsealing Temperaturetoo high.
properly. Too muchleavening.

Incorrect use of aluminumfoil. Incorrectrackposition.
Oven notpreheated.
Pans darkened,dentedor

warped. Cake not done in middle. Temperaturetoo high.
Pan too small.
Bakingtimetoo short.

Cakes, cookies, biscuits too Oven notpreheated.
brown on bottom. Panstouchingeach otheror

ovenwalls. Pie crust edges too brown. Temperaturetoo high.
Incorrectrack position. Panstouchingeach otheror
Incorrectuse of aluminumfoil. ovenwalls.
Placed2 cookiesheetson one Edges of crusttoothin.

rack. incorrectrackposition.
Usedglass,darkened,stained.

warpedordull finishmetal Pies or cakes don't brown Used shinymetal pans.
pans. (Use a shinycookie on bottom. Temperaturetoo low.
sheet.)

Pies have soaked crusL Temperaturetoo lowat start of
baking.

FUlingtoojuicy.
Usedshinymetal pans.
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UsingYourOven(continued)
• HOW TO BROIL

Broiling is a method of cooking used for tender steaks, rare interior,the meat shouldbe closeto the burner.Place
chops,hamburgers,chicken,fish, andsomefruitsandvege- the panfurtherdownifyouwishthe meatwelldoneorifspat-
tables.The foodis placeddirectlyunderthe oven burner, teringandsmokingoccurs.

The cookingtimeisdeterminedbythe distancebetweenthe The distancefrom the burnerdependson the thicknessof
meat and the burner,the desireddegreeof doneness,and the meatanddesireddegreeof doneness.Thincutsshould
the thicknessof the meat. beplacedonrack#1 (top)or#2 (middle);thickercutsshould

beplacedonrack#2 or#3 (bottom).Broiluntilthetop ofthe
GENERAL TIPS meat is browned. It should be approximatelyhalfcookedby
Broilingrequirestheuseofthe broilerpanandinsertsupplied the time the top is browned.
with yourappliance. It isdesignedtodrainexcessliquidand
fat away from the cooking surface to prevent spatters, Trimexcessfatto preventexcessivespatteringor smoking.

Cutslashesinthe outeredgesofthe meatto preventcurling
smokeandflare ups. duringcooking.
Foreasierclean-up, linethe broilerpan(bottompiece)with
aluminumfoilandspraytheinsertwitha non-stickvegetable If youplanto seasonthe meat, itis betterto doso after the
coating.Donotcoverthebroilerpaninsertwithaluminumfoil surface has browned.Salt tendsto delay browningwhich
as this preventsfat from drainingintothe pan below.The canresultinovercooking,Saltingbeforecookingalsodraws
broilercan bepreheatedfora fewminutes.However,do not thejuicesoutof the meat,causingdryness.
preheat the broiler pan and insert.

If the food is placedtoo closeto the burner,overbrowning
andsmokingmayoccur.Generallyfora brownexteriorand

TO BROIL:
BROILING CHART

1. TurntheovenTHERMOSTATknobto
Ouanttty&/or Rack Approx.Minutes/Slde BROIL. Turn SELECTOR knob to

Food Thickness Position* Doneness 1st Side 2nd Side BROIL.

Bacon (450°F) thick slice 2 well 3 - 4 1 - 2 It is possible to broil longer cooking
BeefPatties 3/4"thick 2 rare 2- 3 2- 3 foodssuchas porkchopsat a lower

2 medium 4- S 3- 4 temperature to prevent overbrown-
2 well 4-6 4-5 ing. Turn the thermostat knob to

450°F, rather than BROIL, for low
Steaks (450°F) 1_ thick 2 rare 3 - 4 3 - 4

2 medium 5 - S 3 - S temperaturebroiling.
2 well 6 - S 5 - 7 2. Preheat for 2 to 3 minutesifdesired.

1 1/2"thick 2 rare 6-7 5-6 NOTE: Cooking times in the Broil2 medium 7 - 8 6 - 7
(450°F) 3 well 9- 11 S- 11 Chart are based on a 2 to 3 minute

preheat.
Chicken Breast 3 well 10 - 14 8 - 10

Halves (450°F) 3. Place the broiler pan on the recom-

Fish Fillets (450°F) 1" thick 2 5 - 7 4 - 6 mended rack position shown in the
1/2"thick 2 3 - S 3 - 5 broilingchart.

HamSlices 1/2"thick 2 3- 5 2- 4 4. Follow the suggested times in the
(precooked) broilingchart. Meet should be turned

PorkChops(450°F) 1"thick 4 well 9- 11 6 - 8 once abouthalfwaythroughitscook-
ingtime.

Weiners/Sausage 2 2 - 3 1- 2 5. Checkthe alonenessby cuttinga slit
(precooked) inthe meat near the cente[ to check

* The top position is rack #1. the color.

11



Maintenance
COOKTOP BURNER GRATES SURFACE BURNERS

Yourrangewillfeatureeitheranupswept Surface burners are secured in place
cooktop or a flat cooktop. Both tops can during transportation with spring clips.
be lifted up for convenient access to the Once the range is installed, these may
burner box area. The fiat cooktop can be be removed to allow quick and easy re-
removed. The upswept top is hinged and moval of the burner.

can be raised but not removed. TO REMOVE BURNER:

To raise upswept cooktop: When
cool, grasp front edge of cooktop and When reinstalling square grates, place Allow burner to cool. Liftcooktop. To re-
gently liftup until the two support rods at indented sidestogether so straight sides move burner, lift up slightly and pull out.

the fr°nt °f the co°kt°p snap 'nt° p'ace' are at front and rear"_ _:___ __ I__ I

To lower top: Hold front edge of cook-
top and carefully push back on each
support rod to release the notched sup-
port. Then gently lower top into place.
The support rods will slide intothe range Burner grates are durable but may lose
frame, their shine due to usage and high tem-

peratures,

To remove flat ¢ooktop: When cool,
first remove grates and drip bowls, if
equipped. Grasp two front burner wells
and lift up.

The top can be completely removed or, if
equipped with a metal suppport rod, can
rest on the rod. Support rod is located
across the front of the burner box. (continuednextpage)
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Maintenance(continued)

OVEN DOOR OVEN RACKS STORAGE DRAWER

Do not placeexcessiveweighton an The twoovenracksare designedwitha The storagedraweratthe bottomof the
open oven door or stand on an open lock-stop edge to keep the racks from range issafe and convenientfor storing
oven door as, in some cases, it could coming completely out of the oven. metal and glass cookware. DO NOT
damagethedoor,causetheappliance store plastic, paperware, food or flam-

Toremove: Besurethe rackiscool.Pull mable materialin thisdrawer. Remove
therackstraightoutuntilitstops.Tiltthe drawerto clean underrange.
frontof the rackupand continuepulling

When openingoven door, allow steam the rack out of the oven. Store cleanbroiler pan and insertin the
andhotairto escapebefore reachingin broilerdrawer.
ovento check,add orremovefood. To replace: Tiltthefrontendofthe rack

up and placethe rackbetweenthe rack To remove: Empty drawer then pulldrawer out to the first stop position.Lift
To remove door: Open door to the supports.Slide itback untilitclearsthe upfrontof drawerandpullto thesecond
"stop"position(openedabout4 inches) lock-stopposition.Lowerthe front and stopposition.Graspsidesandliftupand
andgraspdoorwithbothhandsat each slidetherackstraightin.Pulltherackout out to remove drawer. Gently move
side.Do notusedoorhandleto liftdoor. to the lock-stoppositionto be sure itis drawer side-to-side as you pull the
Lift upevenly until door clearsthehinge positionedcorrectlyand then returnit to drawer out.
arms. itsnormalpositon.

To remove: When cool, remove the To replace: Fit ends of drawer glides
oven racks. Slide the two catches, Io- ontorails.Liftupdrawerfrontandgently
cated at each rear cornerof the oven push in to first stop position. Gently
bottom,towardthe frontof the oven. move drawerside-to-side as youpush

in the drawer.Liftup draweragain and

continue to slide drawer to the closed

position.

To replace door: Grasp door at each
side,alignslotsinthedoorwiththe hinge
armsandslidedoordownontothe hinge
armsuntilcompletelyseatedon hinges.

;Do not attemptto open
Lift the rear edge of the oven bottom

hinge slightly, then slide it back untilthe front
_ss door is edge of the oven bottom clearsthe oven
baking, front frame. Remove oven bottomfrom

oven.

To replace: Fit front edge of oven bot-
tom intofrontframe. Lowerrear of oven
bottom and slide the catches back to
lockoven bottomintoplace. (continued next page)

13



Maintenance(continued)

OVEN LIGHT HOW TO REMOVE PROPORTIONAL VALVE
RANGE FOR CLEANING ADJUSTMENT (if equipped)
AND SERVICING The LOW settingshould producea sta-
Followthese proceduresto removeap- bleflame whenturningtheknobfromHI

Before replacingoven fight bulb, DIS- pliance for cleaningor servicing: to LO. The flame shouldbe 1/8 inch or
CONNECT POWER TO RANGE. Be lowerandmustbestableon all portson
sure bulband range partsare cool. Do LOW setting.

nottouchahotbulbwithadampclothas 1. Shut-off gassupplyto appliance. To adjust: Operate burner on HI for
the bulbmay break, about 5 minutes to preheat burner cap.

2. Disconnectelectrical supply to ap- TurnknobbacktoLO;removeknob, and
To replace oven light: Use a dry pot pliance,if equipped.
holder, to prevent possible harm to inserta smallscrewdriverintothe center
hands;andvery carefully unscrewbulb of the valve stem. Adjustflame size by
coverand bulb.Replacewitha 40-watt 3. Disconnectgas supplytubingto ap- turningadjustmentscrewineitherdirec-
APPLIANCE bulb.Replace bulbcover, pliance, tion.
Reconnectpowertothe rangeandreset
clock. 4. Slide range forward to disengage

rangefrom the anti-tip bracket.(See
Installationinstructionsforlocationof

_ _.._ ____ bracket.)
5. Reverseprocedureto reinstall.Ifgas

linehasbeendisconnected,checkfor _)
gas leaks afterreconnection.(See In-
stallationInstructionsforgas leaktest
method.)

LEVELING LEGS

NOTE: A qualifiedservicer shoulddis-
connectandreconnectthe gas supply.

Levelinglegsare locatedoneachcorner
of the base ofthe range. To prevent range from accidentlytip-

ping, range mustbesecuredto thefloor
byslidingrearlevelingleg intoan anti-
tip bracketsuppliedwiththe range.

WARNING: Possiblerisksmay result

_ from abnormal usage, includingexcas- NOTE: All gas adjustments shouldbe

sive loadingofthe oven doorand ofthe
done bya qualifiedserviceronly.dskof tipover,shouldthe appliance not

be reinstalledaccordingto the installa-
tioninstructions.

Place a level horizontallyon an oven
rackandcheckfront-to-back andside-
to-side. Levelby turningthe legs.
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GeneralInformation
ELECTRICAL CONNECTION USE OF ALUMINUM FOIL
Appliances which require electrical Use aluminum foil ONLY as
power are equipped with a three- instructed in this book. Improperuse
prong grounding plug whichmustbe of aluminumfoil may causedamageto
plugged directly into a properly theoven,affectcookingresults,andcan
groundedthree-hole 120 voltelectrical also resultinshockand/orfire hazards.
outlet.

Foilcan be usedif theseguidelinesare

followed:

_. • Do not use aluminum foil directly

_ under the cool(ware. Foil will reflect

_ heatawayfromtheutensilcausinginad-
equate browning.Placinga pie directly
onfoilmay resultina soggybottomcrust
and inadequatebrowning.

•
• Do not place aluminum foil directly

Always disconnect power to appli- on the oven bottom as this may dam-
ance before servicing, age the oven bottom. A piece of foil

The three-pronggroundingplugoffers that is slightlylarger than the cooking
protectionagainstshock hazards. DO utensilcanbeplacedontherackdirectly
NOT CUT OR REMOVE THE THIRD belowthe rack containingthe utensil.
GROUNDING PRONG FROM THE
POWER CORD PLUG. • Do not completely cover an oven

rack with foil. This blocksairflowinthe
oven, constitutesa safetyhazard, and
willadverselyaffect cookingresults,

• Never cover the broiler Insert with
aluminum foil as this prevents fat
from draining to the pan below. The
broilerpancan be linedwithfoil.
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CareandCleaning
The fo owingare examplesof recommendedcleaningagents.Brandnames for cleaningagentsare trademarksof
the respectivemanufacturers,ALWAYSREAD AND FOLLOW LABELor PACKAGE DIRECTIONS WHEN USING
ANY CLEANINGAGENT.

- Windex,

andwater.

CLEANING CHART

PARTS CLEANING AGENTS DIRECTIONS

Baked Enamel • Soap andwater Usea drytowelorclothtowipeupspills,especianyacid(milk,lemonjuice,fruit,mustard,
or Porcelain Enamel • Pasteof bakingsodaand water tomatosauce)orsugaryspilis.Surfacemaydiscolorordullifsoilis notimmediatelyre-
. Cooktop • Mildliquidcleaner moved.This is especiallyimportantforwhite surfaces.
• Oven door • Glasscleaner
• Broilerdrawer Whensurfaceiscool, washwithwarmsoapywater,rinseand dry.Forstubbornsoil,use
• Sidepanels mildlyabrasivecleaningagentssuchasbakingsodapasteorBonAmi. Ifdesired,a thin
• Backguard coatofmildappliancewaxcanbeusedtoprotectthesidepanels.Aglasscleanercanbe

usedto add "shine"to the surface.

NOTE: Donotuseabrasive,causticorharshcleaningagentssuchassteelwoolpadsor
ovencleaners.These productswiIfscratchorpermanentlydamage the surface.
NOTE; Neverwipea warmorhotsurfacewitha dampclothasthismaydamagethesuf-
face andmaycause a steam bum.

Broiler pan and • Soap and water Removefromovenafteruse.Coolthenpouroffgrease.Placesoapyclothoverinsertand
InSert • Plastic scouringpad pan;letsoaktoloosensoil.Wash in warmsoapywater.Use soap-filledscouringpadto

• Soap-filled scouringpad removestubbornsoil.Clean indishwasherifdesired.
• Dishwasher

NOTE:Forassiercleanup,sprayinsertwithanon-stickvegetableceatingandlinebroiler
panwithaluminumfoil
NOTE: Alwaysstoreclean broilerpanandinsertinthe broilercompartment. Ifpanand
insertarenotcleanedaftereachuse,thesoilmightbecomehotenoughtoignitethenext
timethe ovenis used.

Burner box • Soap andwater Burnerbox,locatedunderlift-upcooktop,shouldbe cleanedfrequentlyto removespif-
• Paste of bakingsoda andwater lovers.Ifsoilis notremovedandisallowedto accumulate,itmaydamagethefinish.To
• Non-abrasive plasticpadorsponge cleanremovegratesandsurface burnersandcleanwithsoapandwater,rinseanddry.
• Liquidcleaner
• Glass cleaner

Chrome drip bowls, • Soapand water Clean bowlsafter eachuse ',vrlhsoap andwater.Removestubbornstainswithbaking
If equippad • Paste of bakingsoda andwater sodapasteandplasticscouringpad.Toprsventscratchingthefinish,donotuseabrasive

• Plasticscouringpad cleaningagents. Rinse,dry andreplace.

NOTE:Bowlscanpermanentlydiscolorifexposedtoaxcassiveheator ifsoilisallowedto
bakeon.

Control knobs • Soap and water Toremoveknobsfor cleaning,gentlypullforward.Wash in milddetergentandwater.Do
notsoakknobsinwater.DOnotuseabrasivecleaningagents.Theywillscratchfinishand
removemarkings.Rinsedry and replace.Turn ON each buroer to see If knobs have
been replaced correctly.

(continued on next page)
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CareandCleaning(continued)

PARTS CLEANING AGENTS DIRECTIONS

Glass • Soap and water Washwithsoapand water.Useawindowcleanerend asoft clothaftercleaning.Remove
• Backguard * Pasteof bakingsodaandwater stubbornsoilwithpasteof bakingsodaand water.Rinsewitha clothwrungoutin clear
• Ovenwindow * Glasscleaner water.Dry.Donotuseabrasivematerialssuchasscouringpads,steelwoolorpowdered

cleaningagents.
NOTE: To avoid Inside staining of oven door glass, do not oversaturate cloth.

Grates • Detergentand water Gratesaremadeofporcelain-coatedsteel.They canbe cleanedatthesinkwithdeter-
* Non-abrasive plastic pad gentand water or Inthe dishwasher,Toclean bakedon soil,placea dampsoapypaper

toweloverthegrateandletstandfor30minutes.Useanon-abrasiveplasticpadtoscour
stubbornsoil.

NOTE:Neveroparataburnerwithoutagrateinplace.Toprotecttheporcelainfinishonthe
gratefromexcessiveheat,neveroperatesurfaceburnerwithouta cookingutensilonthe
grate. It is normalfor gratesto lose their shineovera periodof time.

Metal finishes • Soap andwater Washwithsoap andwater.Removestubbornsoilwithpaste ofbakingsoda andwater.
• Backguard • Pasteof bakingsodaand water Use a windowcleaneranda softclothto removefingermarksor smudges.
• Trimparts • Glass cleaner
• Manifoldpanel NOTE:Donotuseevancleaners,abrasiveorcausticagents.Theywilldamagethefinish.

Oven bottom See page 19 for instructions.
• Se/f-c/ean porcelain

Protecttheoven bottomby (1) usinglargeenoughcookwareto preventboilovers;(2)
placea pieceof aluminumfoil,thatisslightlylargerthantheoookware,onthe lowerrack,
NEVER place foildirectlyon the oven bottom.

Protectovenbottomagainstacidspins(milk,cheese,tomato,lemonjuice,etc.)orsugary
spills(piefilling)as they maypitor discolorthe ovenbottom.

Oven cavity See page 19 for instructions.
• Self-clean porcelain

Wipeacidor sugarstainsas soonas theoven Iscoolas thesestainsmay discolororetch
the porcelain.

Oven racks • Soap and water Cleanwithsoapywater.Removestubbomsoilwithcleansingpowderorsoapfilledscour-
• Cleansingpowders ingpad. Rinseand dry.
• Plasticpad
• Soap filledscouringpad NOTE: Ifracksbecomedifficulttoslide,athincoatofvegetableoilontheundersideofthe

rackwillmakeslidingeasier.

Plastic finishes • Soap andwater When surfaceis cool,cleanwithsoapandwater;rinse,anddry. Use a windowcleaner
• Doorhandles • Pasteof bakingsoda andwater and a soft cloth.
• Baskguardtrim • Non-abrasiveplasticDadorsponge
• Overlays NOTE: Neveruseovencleaners,abrasiveorcaustic liquidorpowderedcleaningagents
• Knobs on plasticfinishes.These cleaningagentswillscratchor mar_finish.
• End caps NOTE: Topreventstainingordiscalorafion,wipeup fat,grease or acid(tomato, lemon,

vinegar,milk,fruitjuice,marinade)immediatelywitha dry paper towelorcloth.

sgicone rubber , Soap andwater Washwithsoap and water,rinse anddry. DOnotremovedoorgasket.
• Doorgasket

Surface burners • Soap andwater Clean as necessarywithwarm soapywater.Removestubbornsoilby scouringwitha
• Paste ofbakingsoda and water non-abrasJveplasticscouringbadandapasteofbakingsodaandwater.Cleanportswith
• Plastic scouringspongeor pad a straightpin.Donotenlargeordistorttheports.Do notusea woodentoothpick.Itmay

breakoffandclogport.DO NOT CLEAN BURNERS WITH THE FOLLOWINGcaustic
cleaners:ovencleaners,steelwoolorabrasivecleaningagents.Thesemaydamagefin-
ish. Burnerscan be dried inthe ovenset at 140°F.CAUTION: Burnerandburnertube
mustbe dry before use.
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Self-CleanOven

HOW TO SET OVEN FOR A CLEAN CYCLE

1. Close the oven door.

2. Move the door lock lever to the right
(locked position).

3. Turn the Thermostat knob to CLEAN.

Q.
4. Turnthe Selector knobto CLEAN.

Q
5 Push in and turn the STOP knob ahead

3 hours.

STOP

\\\_HII/

(continuednextpage)
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Self-CleanOven(continued)
BEFORE SELF-CLEANING DURING SELF-CLEANING AFTER SELF-CLEANING
Theself-cleanovenusestemperatures It is normalfor the cooktopof the range Aboutone hourafter the clean cycle is
above normalcookingtemperaturesto to become hot during a clean cycle, completed,the internal lockwill disen-
automaticallycleanthe entireoven. Therefore,touchingthe cooktopduring gageandthedoorlatchcan be returned

a self-clean cycleshouldbe avoided, to its original(unlocked)position.Turn
Remove all pan_ from the oven_ selector knob to OFF.
Racks maybe le_tin,but willdiscolor The oven

and may _ot _i_e easiyafter dea_ automatically begins to heat
up whenthe door is locked. As the oven

: reachescleaningtemperaturesaninter- Do not attempt to unlock door until
nal lock engages and the oven door can internal lock disengages. Door end

Turn off oven light before clean cycle, not be opened. Do not force latch to the latch will be damaged if the latch is
The lifeof the bulb may be shortenedif leftonce the internallockengages, forced to the left before internal lock
left onduringthe cleancycle.

The firstfewtimesthe oven is cleaned, disengages.
Clean oven frame, door frame and somesmokeandodormaybe detected.
aroundthe oven ventwith a non-abra- This isnormaland willreduceor disap-
sive cleaningagent such as Bon Ami. pear with use. If the oven is heavily Some soilmay leave a lightgray,pow-
These areas are not exposedto clean- soiled,or if the broilerpan is left in the dery ash whichcan be removedwitha
ingtemperaturesandshouldbe cleaned oven,smokeandodormay occur, damp cloth. If soil remains,it indicates
to preventsoilfrombakingonduringthe that the clean cycle was not long
clean cycle. Asthe oven heats and cools, youmay enough.The soilwillbe removedduring

hear soundsof metal parts expanding the next cleancycle.
Wipe up excess grease or spUlovers andcontracting.This is normalandwill
fromthe oven bottomto preventexces- not damageyourappliance.
sive smokingor flare-ups during the If the oven racksdo not slidesmoothly
cleancycle, after a clean cycle, wipe racks and em-

bossed rack supports with a small
Do not use oven cleanersor ovenliner amountof vegetableoil to restoreease
protectivecoatingsof any kind on the of movement.
self-cleanovenfinishoraroundanypart
of the oven.

To prevent damage, do not clean or rub Fine, hair-like lines may appear in the
the gasket around the oven door. The oven interior or oven door.This is a nor-
gasket is designed to seal in heat during mal condition resultingfrom heating and
the clean cycle, cooling of the porcelain finish. These

lines do not affect the performance of
the oven.

selector
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Service
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM CAUSE CORRECTION

1. Surface burnerfailsto light a. powersupplynotconnected a. connectpower,checkcircuitbreakeror
(pilotlessignition) fuse box

b. cloggedburnerport(s) b. clean portswithstraightpin
c. burnersnot placed correctlyonto gas c. removeand reinstallburnerproperly

valve
d. surfacecontrolnot completelyturnedto d. turn controlto the LITE positionuntilthe

the LITE positionorturned tooquickly burner ignites,then turn controlto de*
fromthe LITE position(pilotlessignition) siredflamesize

e. powerfailure(pilotlessignition) e. seepage5 tolightburnerduringa power
failure

2. Bumerflame uneven a. cloggedburnerport(s) a. clean portswithstraightpin
b. burner notproperlypositioned b. see page12 to correctlyreplaceburner

3. Surfaceburnerflame a. air/gasmixturenotproper a. callservicemanto adjustburner
• liltsOftport
• yellowin color NOTE:Some yellowtippingwithLP gas is

normaland acceptable.

4. Oven burnerfailsto light a. powersupplynotconnected a. connectpower,checkcircuitbreakeror
(pilotlessignition) fuse box

b. powerfailure(pilotlessignition) b. ovenwillnotoperateduringapowerfail-
ure

c. oven incorrectlyset c. be sure to set boththe thermostatand
the selector knobs.See page 7

d. automaticoven cookingfeature incor- d. See page9
rectlyset

5. Poppingsoundheardwhenburner This isa normalsoundthat occurswithsometypes of gas whena hotburneristurnedoff.
extinguishes The poppingsoundis nota safety hazardandwill notdamagethe appliance.

6. CIockand/orovenlightdoesnotwork a. powersupplynotconnected a. connect power supply, check circuit
breakeror fuse box

b. bulbmaybe looseorburnedout b. tightenorreplace lightbulb
c. malfunctioningswitch,starteror ballast c. callservicemanto check
d. maffunctioningclockor loosewiring d. call servicemanto check

7. Moisturecondensationon oven a. itis normalfor the windowto fog during a. leavedoorajarforoneortwominutesto
window,if equipped the firstfew minutesthe ovenison allowmoistureto escape

b. cloth saturated with water is used to b. Use a damp cloth to clean windowto
cleanthe window preventexcesswater from seeping

betweenthe panelsof glass

8. Oven temperatureinaccurate a. oven notpreheated a. preheatoven10 to 15 minutes
• food takes too longor cookstoo b. incorrectrack position b. see page8

fast c. incorrectuse of aluminumfoil c. see page 15
• pale browning d. ovenbottomincorrectlyreplaced d. replaceoven bottomcorrectly
• food over-done on outside and e. oven thermostatsensingdevice out of e. reinstall sensing device securely into

under-done incenter holdingclip(s) clip(s)
• overbrowning See ProblemChart on page 10

See bakingtipson page9

9. Ovensmokesexcessivelyduringa a. foodtoocloseto burner a. movebroilerpandownonerackposition
broiloperation b. meathas toomuchfat b. trimfat

c. sauceappliedtoo earlyor marinadenot c. applysauceduringlast few minutesof
completelydrained cooking.If meathas been marinated,

drainthoroughlybeforecooking
d. soiledbroilerpan d. alwayscleanbroilerpanand insertafter

each use
e. broilerinsertcoveredwithaluminumfoil e. nevercover insertwithfoilas thispre-

ventsfat from drainingto pan below

10. Poor bakingresults See pages8 to 11 for informationon
baking
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Service (continued)

SERVICING HOW TO OBTAIN SERVICE

ElectricalsUpply,ifequippedlmustbe Whenyourappliancerequiresserviceor
disconnectedfrom_wa!l outletbe- replacementparts,contactyourDealer

orAuthorizedServicer.Use only genu-
ine factoryor Maycor parts if replace-

........ ment parts are necessary. Consultthe
Yellow Pages in your telephonedirec-
toryunderappliancefortheservicecen-
ter nearestyou. Besureto includeyour
name, address, and phone number,
alongwiththemodelandserialnumbers
oftheappliance.(See insidefrontcover
for locationof your model and serial
numbers.)

Ifyouare unableto obtainservice,write
to us.Ouraddressisfoundonthe rating
plate.See insidefrontcoverfor location
of ratingplate.

If youare not satisfiedwiththe localre-
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. Includeor haveavailablethe
completemodel and serial numbersof
the appliance,the nameandaddressof
the dealer from whom you purchased
theappliance,thedate of purchaseand
detailsconcerningyourproblem.

Ifyoudidnotreceivesatisfactoryservice
throughyour servicer or Maycor you
may contactthe MajorApplianceCon-
sumer Action Panel by letter including
your name, address, and telephone
number,as wellasthe modelandserial
numbersof the appliance.

MajorApplianceConsumerActionPanel
20 NorthWackerDrive

Chicago,IL 60606

MACAP (Major Appliance Consumer
ActionPanel) isan independentagency
sponsoredbythree trade associations
as a courtofappealsonconsumercom-
plaintswhich have not been resolved
satisfactorilywithina reasonableperiod
of time.
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COOKING APPLIANCE

ONE YEAR - FULL WARRANTY
Maycor Appliance Parts andService Companywillrepairor replace,withoutcharge, any partof yourappliancewhich
hasa defect inmaterialor workmanshipdudngthefirstyear afterthedateof theoriginalinstalla'don.Thiswarrantyextends

year warrantypedodmen theappliance is locatedin the UnitedStatesor Canada.

WHAT IS NOT COVERED BY THESE TWO WARRANTIES:
1. Conditions and damages resulting from any of the fol- 4. Productspurchasedfor commercialor industrialuse.

lowing: 5. The costof serviceor servicecall to:
a. Improperinstallation,delivery,or maintenance. a. Correct installationerrors.
b. Anyrepair,modification,alterationoradjustmentnot

authorizedbyMaycer,ora Maycorauthorizedservic- b. Instructthe consumeronthe properuseof the prod-uct.
er.

c. Misuse,abuse, accidentsor unreasonableuse. c. Transportthe applianceto a servicer.

d. Incorrectelectricalcurrent,voltageor supply. 6. CONSEQUENTIALOR INCIDENTALDAMAGESSUS-
TAINED BY ANY PERSON AS A RESULT OF ANY

e. Impropersettingof any control. BREACH OF THESE WARRANTIES. Some statesdo
2. Warrantiesare void ifthe originalserial numbershave notallowthe exclusionor limitationof consequentialor

beenremoved,altered,orcannotbereadilydetermined, incidentaldamages,sothe aboveexclusionmay notap-
3. Lightbulbs, plyto you.

HOW TO RECEIVE WARRANTY SERVICE
1. Contact the dealer from whom youpurchasedthe applianceor any authorized Maycor servicerto

receivewarranty 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.

_! _etwowarrar'_iesdescdbedab°vearethe onlywritten°r expressed_n_ _ bY_Y_, N° one_:a_d to _e_, alter,or_a_e May" I
| cotSreSPOCUsibilitiesorob!igatiorrs_ thesetwo warrartties_These twowarranties_ you_¢ _1 _, a_ _ maya_o _ _er rig_ ]
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