IMPORTANT SAFETY
NOTICE AND WARNING

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

Users of this appliance are hereby
warned that the burning of gas can re-
sult in low—level exposure to some of
the listed substances, including ben-
zene, formaldehyde and soot, due pri-
marily to the incompiete combustion of
natural gas or liquid petroleum (LP)
fuels. Properly adjusted burners will
minimize incomplete combustion. Ex-
posure to these substances can also
be minimized by properly venting the
burners to the outdoors.

FOR FUTURE REFERENCE

For future reference we suggest you
retain this manual after recording the
model number and serial number of
this gas appliance in the spaces pro-
vided. This information can be found
on the rating plate located on the
sides of the lower range front frame.
Pult out lower drawer to see rating
plate.

WARNING: If the informa-
tion in this manual is not
followed exactly, a fire or
explosion may result caus-
ing property damage, per-
sonal injury or death.

MODEL NUMBER

SERIAL NUMBER

- Do not store or use gaso-
line or other flammable
vapors and liquids in the
vicinity of this or any oth-
er appliance.

- WHAT TO DO IF YOU
SMELL GAS:

Do not try to light any
appliance.

Do not touch any elec-
trical switch; do not
use any phone in your
building.

immediately call your
gas supplier from a
neighbor’s phone.
Follow the gas suppli-
er’s instructions.

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

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

A WARNING

e ALL RANGES
CAN TIP

« INJURY TO PERSONS
COULD RESULT

» INSTALL ANTI-TIP
DEVICES PACKED
WITH RANGE

o SEE INSTALLATION
INSTRUCTIONS

DATE OF PURCHASE

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.

To reduce the risk of tipping of the
appliance from unusual usage or by
excessive loading of the oven door,
the appliance must be secured by a
properly installed anti-tip device. To
check if device is installed properly: Use
a flashlight and look underneath range
to see that one of the rear leveling legs
is engaged in the bracket slot.



"IMPORTANT SAFETY INSTRUCTIONS

_ Read all instructions before using this appliance.

information in the Safety Instruction
section covers all gas cooking ap-
pliances. You may find some informa-
tion that does not pertain to your par-
ticular appliance. Please -review this

section. before usmg your- oook:ng ap~-"-

.,pizance P

:lnstallatucn Instructaons Any ad;ust« :
-ment or. servrce st_muid be; performed

'matersals are not deérgne_ to withstand
18 : normai safe

. .'Keep area arou appl

iclear. and free from;combustibte

 -pliance. -

» Don’t attempt to repair or replace

any part of your appliance unless it -
‘ts specifically recommended in this_
‘book. All other servicing should be re-
fferred to a quahﬁed serv:ce L

-+ Misuse of appliance doors, subh

as stepping, leaning or sitting on
the door, may result in possibie tip-
ping of the appliance, breakage of
door, and serious. in]urias

: r‘cAUﬂON DO not use-an. apphance as
- astep stool 1o cabinets above :

abovea range, install a ventilating
hood that pfngects_'at feast Sinches -

:Shotild a boilover
an-open flame, immediately turn
H the hood's fan to avoid spread-
g the flame. After thoroughly extin-
sishing flame, n'may-be: tumed
110 Ternove unpleasant: 0duf or

] elimlnate ‘the hazard of: reach-
g-over hot surface burners, cabi-
net _s_torage should no be provided

timited to tems: which are used ine.

“inan area subjected o heat froman .

Y apphance

fiak: hazard to: ﬁser -an

- Temperaturas in storage areas S above
"~ ‘the unit may be unsafe for some items,
stich.as volatile itqmds f;leaners or-

_égaerosol sprays

.......

« To reduce the hazard of storage

frequentiy to: o
ease from accumulating on hood or

spillover result |

frequently.and which are safely stored

{continued next page)
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IMPORTANT SAFETY INSTRUCTIONS coninuca)

CLEANING SAFETY: . | - .
- Turn off all: cnntrols and walit. for -» Alwaysturmn surface burner to + Do not let cooking grease or oth-
range parts to.cool before touch!ng ;'OFF before removing cookware _-er flammable materials accumulate

or cieaning them Bo nm touch the -

______ -in or near.the range range hood or -
Never heat an unopened containf_ -vent fan. _ o

er on. the surtaee bumer nr in the

CRR Always m quantities of hot fat -
. used for deep fat frying-cool. hefore -
attemptmg to move or handie. L,

. n the event ofa grease ﬁfe'do

mer, then smother ﬂamtng pan: hy
covering pan: completeiy wath alig,”
cookie sheet or flat tray. Or, extmgu:sh
flame by covering with baking soda or,
i avallable, a'multi-purpose dry chem-
ic'ai-or m-type fire. extmgmsher

Spills or boilovers whicb contain
grease ‘shouid be cleaned up as
soon as possible. If they are allowed
to :accumulate; they-could Create a
FIRE HAZAR

?@Follow food manufacturer s
nstme’tions. Ha piastlc frozen food

arps; oris otherw:se damaged dunng
-cooking, immediately discard the food
~and its container. The food could be

_ contamlnated

(contiriued next page)




. lMPORTANT SAFETY INSTRUCTIONS {continued)

" UTENSIL SAFETY: portant in deep fat frying. Be sure pan  SELF-CLEAN OVEN: .
will accommodate the volume of food « Do not clean door gasket The

that is to be added as well asthe door gasket is essential for a good

bubble action of fat.'Never leave a
. . - seal. Care should be taken not to rub,
doep fat frymg operatjon_ unatteoded. " damage, or move the gasket.

* Use pans with fiat bottoms and
handles that are easily grasped and
stay cool. Avoid using unstable,

warped, easily tipped or loose handled N bR : _
pans.:Do not use pans If their handles -« Neverleta pan boil. dry as this
twist and cannot be tightened, Pans . could damage the utensil and the ap-
that are heavy to move when filled with - . ’ i

Toodmayalsobehazardous e

o EX Do not use oven cleaners of any
“kind In or.around any part of the S

» . Always place a-panof. food ona
.sur ce.burner before turning i! on,

ys‘t'uro pan handles to th‘
;sid_e orback of appliance, not out

To minlmlze bums, Ignition of flam-
mable materials and spillage due to
unintentional contact with the uten-
sil, do not extend haridles over ad;a
cem sufface burners B

. ﬁe sure utensil is Iarge enough
to properly contain food and avoid
boilovers. Pan size is particularly im-

| suonon.usm A;é;es ioéuocfw[

T S CHILDSAFETY BT _ e
» ‘Do not feave children alone or = f Chlidren should be taught that an “Children climbing on the appliance
-unsupervised near the appliance S --appliance is nota toy T _:~to reach ltems could be seriously
‘whenitisinuseorisstilhot. = . .- o

E?'Children sbouid not be altowed to
. play with. controls or: other parls of
: _the unit.

-Childrsn should never be allowed :
‘to sit or: stand on any part ‘of the ap—
;phanoe.

Children must be taught that the - --CAUTION ‘Do not store ftems of in— N
-appllance and utensils in it can be - terest to children in cabinets above
hot. Let hot utensils coof in asafe - .an appliance or on the. backguard T
‘place, out.of reach of smali children. - - ofa range. T




Time-Of-Day Clock

ANALOG CLOCK AND TIMER
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TO SET CLOCK: Push in and turn Min-
ute Timer knob to the correct time of day.
Be sure Minute Timer hand is on OFF af-
ter setting clock.

TO SET MINUTE TIMER: Turn knob in
either direction to the desired time.
When the buzzer sounds, manually turn
the Timer to OFF.




IGNITION SYSTEM

Your range features pilotless ignition. A
spark from the ignitor will light the burn-
er.

ABOUT THE SURFACE
BURNER FLAME

« A properly adjusted burner with clean
ports will light within a few seconds.

« On natural gas, the flame will be blue
with a deeper blue core; there should be
no trace of yellow in the flame.

A yeliow flame indicates an improper
mixture of air/gas. This wastes fuel, so
have a serviceman adjust the mixture if
a yellow flame cccurs.

 On LP gas, some yellow tipping is ac-
ceptable. This is normal and adjustment
is not necessary.

Surface Cooking

TO LIGHT SURFACE BURNER
1, Place utensil on burner grate.

2. Push in and turn knob to the LITE
position. After the burner lights, turn
the knob to the desired flame size.

NOTE: The knob on your appliance
may not look like the knob in this il-
justration, but it will operate as de-
scribed in this booklet.

To operate surface burner during &
power failure:

1. Hold a lighted match to the desired
surface burner head.

2 Push in and turn knob to the LITE
position. The burner will then light.

3. Adjust knob to obtain the desired
flame size.

ADDITIONAL INFORMATION

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

« Be sure all surface controls are set
in the OFF position prior to supplying
gas to the appliance.

¢ CAUTION: If flame should go out
during a cooking operation, turn the
burner off. f gas has accumulated
and a strong gas odor is detected,
wait 5 minutes for the gas to dissi-
pate before relighting burner.

« You may hear a “popping” sound on
LP gas when the surface burner is
turned off. This is a normal operating
sound of the burner.

« If a knob is turned very quickly from
Hito LO setting, the flame may go out,
particularly if the burner is cold.

_lfthis occurs, turn the knob to the OFF

position. Wait several seconds, then
light the burner again.

{continued next page)
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Surface COOking (continued)

FACTORS THAT DETERMINE
FLAME SIZE

UTENSIL SIZE: Adjust the flame size
so it does not extend beyond the edge of
the cooking utensil. This is for personal
safety and to prevent possible damage
to the appliance, utensil or cabinets
ahove the appliance.

« Utensils which extend more than two
inches beyond the grate or touch the
cooktop may cause heat to build up, re-
sulting in damage to the burner grate,
burner or cooktop.

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

UTENSIL MATERIALS: Optimum
cooking performance can be achieved
when heavy gauge, flat, smooth bottom,
metal utensils with straight sides and
tight fitting lids are used.

+ Aluminum or aluminum-clad stain-
less steel pans heat more evenly so a
slightly larger flame can be used.

« Stainless steel, porcelain and heat-
proof ceramic or glass heat unevenly;
cast aluminum and iron heat siowly;
and, Teflon-coated utensils are sensi-
tive to heat. These materials require a
lower flame to preduce more even cook-
. ing results. Adjust flame so it extends
hatfway to the edge of the utensil bot-
tom.

COVERED UTENSILS: Foods cook

faster when the utensil is covered be-

cause more heat is retained. Lower the
. flame size when covering utensils.

6

SELECTING FLAME SIZE

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

* An intermediate flame size is used to
continue a cooking operation. Food will
not cook any faster when a higher
flame setting is used than that need-
ed to maintain a gentle boil. Remem-
ber, water boils at the same temperature
whether boiling gently or vigorously.

» Use a low flame size to simmer orkeep
foods at serving temperatures.

T e

ATt

CANNING

Acceptable water-bath or pressure can-
ners should not be oversized and should
have a fiat bottom. The following are not
recommended: Oversized canners or a
very large canner that rests on two sur-
face burner grates.

When canning, use the HIGH setting
just until the water comes to a boil or
pressure is reached in the pressure can-
ner, then reduce to the lowest flame set-
ting that maintains the boil or pressure.




OVEN CHARACTERISTICS

Every .oven has its own characteris-
tics. You may -find that the cooking
“times and temperatures you wers ac-
“eustomed 1o ‘with: your previous ap-
spliance may needto bealtered slightly
w:th your mw apptzance. Etfis normai :

IGNITION SYSTEM

Your appliance features pilotless igni-
tion. A glo bar will light the oven burner.

Be sure oven control is set in the OFF
position prior to supplying gas to the ap-
pliance.

Using Your Oven

OVEN VENT

The oven vent is located at the base of
the backguard. When the oven is in use,
this area may feel warm or hot to the
touch. To prevent problems do not:
Block the vent opening, touch the area
near the opening or place utensils near
the vent opening.

OVEN BURNER

The size and appearance of a properly
adjusted oven burner flame should be as
shown:

Cone in center is smaller

“4— Cone approx. 1/2-inch

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

OVEN THERMOSTAT

The oven thermostat knob is used to se-
lect and maintain the oven temperature.
Always turn this knob just to the desired
temperature - not to a higher tempera-
ture and then back. This provides more
accurate oven temperatures. Turn this
knob to OFF whenever the oven is notin
use.

THERMOSTAT

On some modeils, there is an indent at
the 350°F setting.

SELECTOR KNOB

The SELECTOR knob determines the
type of oven operation. Turn this knob to
desired setting. Each setting is identified

by an indent (stop) and a “click” sound.

BAKE

CLEAN
oua

- TIME BAKE

{continued next page)
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Using Your Oven contnueq

TO SET THE OVEN

1. When cool, place the racks in the de-
sired rack positions.

PREHEATING

Preheating is necessary for proper bak-
ing results. Allow the oven to heat until

the desired oventemperature is reached
(approximately 10 to 15 minutes). Se-
lecting a temperature higher than the de-
sired temperature will not preheat the
oven any faster, In fact, this may have a
negative effect on baking results.

2. Push in and turn the oven thermostat
knob to the desired oven tempera-
ture. Turn the selector knob to BAKE.
Allow the oven to preheat for 10to 15
minutes when baking.

3. Place the food in the center of the
oven, allowing a minimum of two in-
ches between the utensil(s) and the
oven walls.

It is not necessary to preheat for broiling
unless darker browning is desired or if
cooking thin (3/4-inch) steaks. Allow
burner to preheat 2 to 3 minutes.

4. Check the food for doneness at the
minimum time given in the recipe.
Cook longer if necessary. Opening
the oven door frequently causes heat
loss which may affect cooking results
and increase cooking time.

Preheating is not necessary for roasting
operations.

5. Turn the oven thermostat knob fo
OFF and remove food from the oven.

ROASTING POSITION

r roasting talier cuts of meat or
. Place both :oven racks, one
ove the other, on the raised sides of

{continued next page)




Using Your Oven (oninueg

The automatic cooking feature is
used to turn the oven on and off at a
preset time of day. This feature can
be used to delay the start of a cooking
operation or a self-clean cycle. (See
page 18 for self-clean instructions.)

IMPORTANT: Highly perishable food
such as dairy products, pork, poultry,
seafoods, or stuffing are not recom-
mended for delayed cooking. If cook-
ing more than one food, select foods
that cook for the same length of time
and at the same oven temperature.

AUTOMATIC OVEN COOKING

The automatic cooking feature will 1. Place food in the oven.
?Ot _operaLe' Unlisi tt:e clack tI? func; 2. Push in and turn START knob to
éonlng andis setatthe correcttime o the time of day you wish cooking
ay. to begin. If you wish to begin cook-
ing immediately, do NOT set the
START STOP START knob.
Vi \\\lu
N S W2 N OV 2, 2 3. Pushinandturn STOP knobtothe
= Z 3 - time of day you wish the oven to
=° 3= =9 = turn off.
’//, 7 \\S 7/, 7 \\$ 4. Turn oven thermostat knob to the
/Hh\\ / Hl\\\ desired setting. Turn selector
knob to TIME BAKE.

The oven will automatically turn on
and off at the preset times. Remove
food from oven. Turn selector knob to
BAKE and thermostat knob to OFF.

cwith pans: “Never place more

e 13x9x2-mch cake pan of

(continued next page)
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Common Baking Problems And Why They Happen

PROBLEM

CAUSE

PROBLEM

CAUSE

Cakes are uneven.

Pans touching each other or
oven walis.

Batter uneven in pans.

Oven temperature too low or
baking time too short.

Oven not level.

Undermixing.

Too much liquid.

Cakes don’t brown on top.

incorrect rack position.

Temperature too low.

Overmixing.

Too much liguid.

Pan size too large or too little
batter in pan.

COven door opened too often.

Cake high in middle.

Temperature too high.

Baking time too long.

Overmixing.

Too much flour.

Pans touching each other or
oven walls.

Incorrect rack position.

Excessive shrinkage.

Too little leavening.

Overmixing.

Pan too large.

Temperature too high.

Baking time too iong.

Pans too close to each other
or oven walis.

Cake falls.

Too much shortening or sugar.

Too much or too little liquid.

Temperature too low.

Old or too little baking powder.

Pan too small.

Oven door opened frequentiy.

Added incorrect type of oit to
cake mix.

Added additional ingredients
to cake mix or recipe.

Uneven texture.

Too much liguid.
Undermixing.
Temperature too low.
Baking time too short.

Cakes, cookies, biscuits
don’t brown evenly.

Incorrect rack position.

Oven door not ciosed properly.

Door gasket not sealing
properly.

incorrect use of aluminum foil.

Oven not preheated.

Pans darkened, dented or
warped.

Cakes have tunnels.

Not enough shortening.

Too much baking powder.

Overmixing or at too high a
speed.

Temperature too high.

Cakas crack on top.

Batter overmixed.
Temperature too high.
Too much leavening.
Incorrect rack position.

Cakes, cookies, biscuits too
brown on bottom.

sheet.)

Oven not preheated.

Pans touching each other or
oven walls.

Incorrect rack position.

incorrect use of aluminum foil.

Placed 2 cookie sheets on one
rack.

Used glass, darkened, stained,
warped or dull finish metal
pans. {Use a shiny cookie

Cake not done in middie.

Temperature too high.
Pan too small.
Baking time too short.

Pie crust edges too brown.

Temperature too high.

Pans touching each other or
oven walls,

Edges of crust too thin.

incorrect rack position.

Pies or cakes dor’t brown
on bottom.

Used shiny metal pans.
Temperature too low.

Pies have soaked crust.

Temperature too low at start of
baking.

Filling too juicy.

Used shiny metal pans.

10




Using Your Oven (ontinued

*HOW TO BROIL

Broiling is a method of cooking used for tender steaks,
chops, hamburgers, chicken, fish, and some fruits and vege-
tables. The food is placed directly under the oven burner.

The cooking time is determined by the distance between the
meat and the burner, the desired degree of doneness, and
the thickness of the meat.

GENERAL TIPS

Broiling requires the use ofthe broiler pan and insert supplied
with your appliance. It is designed to drain excess liquid and
fat away from the cooking surface to prevent spatters,
smoke and flare ups.

For easier clean-up, line the broiler pan (bottom piece) with
aluminum foil and spray the insert with a non-stick vegetable
coating. Do not cover the broiler pan insert with aluminum foil
as this prevents fat from draining into the pan below. The
broiler can be preheated for a few minutes. However, do not
preheat the broiler pan and insert.

If the food is placed too close to the burner, overbrowning
and smoking may occur. Generally for a brown exterior and

rare interior, the meat should be close to the burner. Place
the pan further down if you wish the meat well done or if spat-
tering and smoking occurs.

The distance from the burner depends on the thickness of
the meat and desired degree of doneness. Thin cuts should
be placed on rack #1 (top) or #2 (middle); thicker cuts should
be placed on rack #2 or #3 (bottom). Broii until the top of the
meat is browned. It should be approximately half cooked by
‘the time the top is browned.

Trim excess fat to prevent excessive spattering or smoking.
Cut slashes in the outer edges of the meat to prevent curling
during cooking.

If you plan to season the meat, it is better to do so after the
surface has browned. Salt tends to delay browning which
can result in overcooking. Salting before cooking also draws
the juices out of the meat, causing dryness.

T :
BROILING CHART TO BROIL
1. Tum the oven THERMOSTAT knob to
Quantity &/or  Rack Approx. Minutes/Side BROIL. Tum SELECTOR knob to
Food Thickness Posltion* Doneness 1st Side 2nd Side BROIL.
Bacon (450°F} thick slice 2 well 3-4 1-2 It is possible to broil longer cooking
Bee Patties 3/4” thick 2 rave 2-3 2-3 foods such as pork chops at a lower
2 medium 4-5 3-4 temperature to prevent overbrown-
2 well 4-6 4-5 ing. Tumn the thermostat knob to
D o 450°F, rather than BROIL, for low
Steaks (450°F) 17 thick 3 i g :‘é 3 temperature broiling.
2 well 6-8 5-7 2. Preheat for 2 to 3 minutes if desired.
1172 thick 2 e e a3 NOTE: Cooking times in the Broil
(450°F) 3 wall 8- 11 g-11 Chart are based on a 2 to 3 minute
preheat.
Chicken Breast 3 well 16 -14 8-10
Halves (450°F) 3. Place the broiler pan on the recom-
Fish Fillets (450°F) 17 thick 2 5_7 4-8 mended rack position shown in the
1/2” thick 2 3-5 3-5 broiling chart.
Ham Slices 1/2” thick 2 3-5 2_4 4. Follow the suggested times in the
- (precooked) broiling chart. Meat should be turned
Pork Chops (450°F) 1 thick a well 9-11 6-8 i‘:\?g:\g"“‘ hatfway through its cook-
V‘(’gir’;ﬁgsea;fage 2 2-3 1-2 5. Check the doneness by cutting a slit
in the meat near the center to check

* The top position is rack #1.

the color.

11
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COOKTOP

Your range will feature either an upswept
cooktop or a flat cooktop. Both tops can
be lifted up for convenient access to the
burner box area. The flat cooktop can be
removed. The upswept top is hinged and
can be raised but not removed.

To raise upswept cooktop: When
cool, grasp front edge of cooktop and
gently lift up until the two support rods at
the front of the cooktop snap into ptace.

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 into the range
frame.

To remove flat cooktop: When cool,

first remove grates and drip bowls, if

equipped. Grasp two front burner wells

and lift up.
W
i\

=

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.

12

Maintenance

When reinstalling square grates, place
indented sides together so straight sides
are at front and rear.

AN

=

Burner grates are durable but may lose
their shine due to usage and high tem-
peratures,

SURFACE BURNERS

Surface burners are secured in place
during transportation with spring clips.
Once the range is installed, these may
be removed to allow quick and easy re-
moval of the burner.

TO REMOVE BURNER:

Aliow burner to cool. Lift cooktop. To re-
move burner, lift up slightly and pull out.

(continued next page)




OVEN DOOR
Do not place excessive weight on an.
open oven door-or stand on an-open
oven door as, in some cases, it could.
damage thedoor, causethe appliance
10 tip-over and possibly cause:injury.

When opening oven door, allow steam
and hot air to escape before reaching in
oven to check, add or remove food.

To remove door: Open door to the
“stop” position (ocpened about 4 inches)
and grasp door with both hands at each
side. Do not use door handie to lift door.
Lift up evenly until door clears the hinge
arms.

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

/Do not attempt to-open or close
until.door -is -completely  seate

' :‘-;_baking, e ‘i’sur;e"-zd'do
:closed. Baking resuits.
a4 -§00f45$‘;nm secureiyc;

Maintenance (continued)

OVEN RACKS

The two oven racks are designed with a
lock-stop edge to keep the racks from
coming completely out of the oven.

To remove: Be sure the rackis cool. Pull
the rack straight out until it stops. Tilt the
front of the rack up and continue pulling
the rack out of the oven.

To replace: Tilt the front end of the rack
up and place the rack between the rack
supports. Slide it back until it clears the
lock-stop position. Lower the front and
slide the rack straight in. Pull the rack out
to the lock-stop position to be sure it is
positioned correctly and then return it to
its normal positon.

o

L4

To remove: When cool, remove the
oven racks. Slide the two catches, lo-
cated at each rear corner of the oven
bottom, toward the front of the oven.

Lift the rear edge of the oven bottom
slightly, then stide it back until the front
edge of the oven bottom clears the oven
front frame. Remove oven bottom from
oven.

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

STORAGE DRAWER

The storage drawer at the bottom of the
range is safe and convenient for storing
metal and glass cookware. DO NOT
store plastic, paperware, food or flam-
mable material in this drawer. Remove
drawer to clean under range.

Store clean broiler pan and insert in the
broiler drawer.

To remove: Empty drawer then pull
drawer out to the first stop position. Lift
up front of drawer and pull to the second
stop position. Grasp sides and lit up and
out to remove drawer. Gently move
drawer side-to-side as you pull the
drawer out.

To replace: Fit ends of drawer glides
onto rails. Lift up drawer front and gently
push in to first stop position. Gently
move drawer side-to-side as you push
in the drawer. Lift up drawer again and
continue to slide drawer to the closed
pasition.

{continued next page}
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OVEN LIGHT

Before replacing oven light bulb, DIS-
CONNECT POWER TO RANGE. Be
sure bulb and range parts are cool. Do
not touch a hot bulb with a damp cloth as
the bulb may break.

To replace oven light: Use a dry pot
holder, to prevent possible harm to
hands; and very carefuliy unscrew bulb
cover and bulb. Replace with a 40-watt
APPLIANCE bulb. Replace bulb cover.
Reconnect power to the range and reset
clock.

LEVELING LEGS

L eveling legs are located on each corner
of the base of the range.

NS

|
Place a level horizontally on an oven

rack and check front-to-back and side-
to-side. Level by turning the legs.

14

Maintenance (contined

HOW TO REMOVE
RANGE FOR CLEANING
AND SERVICING

Follow these procedures to remove ap-
pliance for cleaning or servicing:

1. Shut-off gas supply to appliance.

2. Disconnect electrical supply to ap-
pliance, if equipped.

3. Disconnect gas supply tubing to ap-
pliance.

4. Slide range forward to disengage
range from the anti-tip bracket. (See
installation Instructions for location of
bracket.)

5. Reverse procedure to reinstall. If gas
line has been disconnected, check for
gas leaks after reconnection. (See In-
stallation instructions for gas leak test
method.)

NOTE: A qualified servicer should dis-
connect and reconnect the gas supply.

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

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

PROPORTIONAL VALVE
ADJUSTMENT (if equipped)

The LOW setting shouid produce a sta-
ble flame when turning the knob from HI
to LO. The flame should be 1/8 inch or
jower and must be stable on all ports on
LOW setting.

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

i

NOTE: All gas adjustments should be
‘done by a qualified servicer only.




ELECTRICAL CONNECTION

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

Q)
-D:JGJ >

/

A

Always disconnect power to appli-
ance before servicing.

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

General Information

USE OF ALUMINUM FOIL

Use aluminum foil ONLY as
instructed in this book. Improper use
of aluminum foil may cause damage to
the oven, affect cooking results, and can
also result in shock and/or fire hazards.

Foil can be used if these guidelines are
followed:

¢ Do not use aluminum foll directly
under the cookware. Foil will reflect
heat away from the utensil causing inad-
equate browning. Placing a pie directly
on foil may result in a soggy bottom crust
and inadequate browning.

+ Do not place aluminum foll directly
on the oven bottom as this may dam-
age the oven bottom. A piece of foil
that is slightly larger than the cooking
utensil can be placed on the rack directly
below the rack containing the utensil.

s Do not completely cover an oven
rack with foll. This blocks air flow in the
oven, constitutes a safety hazard, and
will adversely affect cooking results.

« Never cover the broiler insert with
aluminum foil as this prevents fat
from draining to the pan below. The
broiler pan can be lined with foil.
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Care and Cleaning

The foliowing ‘are examples of.
‘the-respective manufacturers,
ANY CLEANING AGENT. . .

Glass cleansrs - Windex

recommended cleaning agents.'.Brand names for cleaning agents are trademarks of
ALWAYS'READ AND FOLLOW LABEL or PACKAGE D_IRE_CT&ONS WHEN USING

CLEANING CHART
PARTS CLEANING AGENTS DIRECTIONS

Baked Enamel « Soap and water Use a dry towel or cloth to wipe up spilis, especially acid (milk, lemon juice, fruit, mustard,
or Porcelain Enamel | « Paste of baking soda and water tomato sauce) or sugary spils. Surface may discolor or dull it soil is not immediately re-
» Cooktop » Mild liquid cleaner moved. This is especially important fer white surfaces.

« Oven door » Glass cleaner

« Broiler drawer When surface is cool, wash with warm soapy water, rinse and dry. For stubborn soil, use
« Side panels mitdly abrasive cleaning agents such as baking soda paste or Bon Ami, If desired, athin
¢ Backguard coat of mild apptiance wax can be used to protect the side panes. Aglasscleanercanbe

used to add “shine” to the surface.

NOTE: Do not use abrasive, caustic or harsh cleaning agents such as steel wool pads or
oven cleaners. These products will scratch or permanently damage the surface.
NOTE: Never wipe a warm or hot surface with adamp cloth as this may damage the sur-
face and may cause a steam bumn.

Broiter pan and
insert

* Soap and water

« Plastic scouring pad

« Scap-filled scouring pad
« Dishwasher

Removefrom oven after use. Cool thenpour off grease. Place soapy cloth overinsertand
pan; let soak to loosen soil. Wash in warm soapy water. Use soap-filled scouring pad to
remove stubborn soil. Clean in dishwasher if desired.

NOTE: For easier cieanup, sprayinsertwithanon-stick vegetable coating andline broiter
pan with aluminum foil. . ]

NOTE: Aiways store clean broiler pan and insert in the broiler compartment. If pan and
insert are not cleaned after each use, the soil might become hot enough to ignite the next
time the oven is used.

Burmer box

+ Soap and water

» Paste of baking soda and water

« Non-abrasive plastic pad or sponge
« Liquid cleaner

« Glass cleaner

Burner box, iocated under lift-up cooktop, should be cleaned frequently to remove spil-
lovers. If soil is not removed and is allowed to accumutate, it may damage the finish. To
ciean remove grates and surface burners and clean with soap and water, rinse and dry.

Chrome drip bowls,

« Soap and water

Ciean bowls after each use with soap and water. Remove stubborn stains with baking

It equipped « Paste of baking soda and water soda paste and plastic scouring pad. To preventscratchingthe finish, do notuse abrasive
: « Plastic scouring pad cleaning agents. Rinse, dry and replace.
NOTE: Bowls can permanently discolor ifexposedto excessive heator ifsoilisallowedto
bake on.
Control knobs ¢ Soap and water To remove knobs for cleaning, gently pull forward. Wash in mild detergent and water. Do

not soak knobs inwater. Do not use abrasive cleaning agents. They will scratch finish and
remove markings. Rinse dry and replace. Turn ON each burner to see if knobs have
been replaced correctly.

16
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Care and Cleaning (ortinveq

PARTS CLEANING AGENTS DIRECTIONS
Glass « Spap and water Wash with soap and water, Use awindow cleanerand asoftcloth after cleaning. Remove
» Backguard « Paste of baking soda and water stubborn soil with paste of baking soda and water. Rinse with a cloth wrung out in clear

« Qven window

« Glass cieaner

water. Dry. Do notuse abrasive materials such as scouring pads, steel wool or powdered
cleaning agents.
NOTE: To avoid inslde staining of oven door glass, do not oversaturate cloth.

Grates « Detergent and water Grates are made of porcelain—coated steel. They can be cleaned at the sink with deter-
« Non-abrasive plastic pad gent and water or in the dishwasher. To clean baked on soil, place a damp soapy paper

towel overthe grate and let stand for 30 minutes. Use a non-abrasive plastic pad to scour
stubborn soil.
NOTE: Neveroperateburnerwithoutagrateinplace. Toprotectthe porcelainfinishonthe
grate from excessiva heat, never operate surface burner without a cooking utensil onthe
grate. It is normal for grates to lose their shine over a period of time.

Metal finishes » Soap and water Wash with soap and water. Remove stubborn soil with paste of baking soda and water.

» Backguard « Paste of baking soda and water Use a window cleaner and a soft cloth to remove fingermarks or smudges.

o Trim parts » Glass cleaner

« Manifold panel NOTE: Donotuse oven cleaners, abrasive or caustic agents. They willdamagethefinish.

Oven bottom See page 19 for instructions.

» Setf-clean porcelain

Protect the oven bottom by (1) using large enough cookware to prevent boilovers; (2)
place a piece of aluminum foil, that is slightly larger than the cookware, onthe lower rack.
NEVER place foil directly on the oven bottom.

Protect oven botiom against acid spills {milk, cheese, tomato, lemon juice, stc.) or sugary
spills (pie filling) as they may pit or discolor the oven bottom.

Oven cavity

« Self-clean porcelain

See page 19 for instructions.

Wipe acid or sugar stains as soon as the oven is cool as these stains may discolor oretch
the porcelain.

Oven racks

» Soap and water

» Cleansing powders

» Plastic pad

« Soap filled scouring pad

Cleanwith soapy water. Remove stubborn soil with cieansing powder orsoapfilledscour-
ing pad. Rinse and dry.

NOTE: ifracks become difficult to siide, a thin coat of vegetable oilon the underside ofthe
rack will make sliding easier.

Plastic finishes
* Door handies
« Backguard trim

« Soap and water
« Paste of baking soda and water

« Non-abrasive plastic pad or sponge

When surface is cool, clean with soap and water; rinse, and dry. Use a window cleaner
and a soft cloth.

» Overiays NOTE: Neverusa oven cleaners, abrasive or caustic liquid or powdered cleaning agehts

« Knobs on plastic finishes. These cleaning agents will scratch or marr finish. :

« End caps NOTE: To prevent staining or discoloration, wipe up fat, grease or acid (tomato, lemon,
vinegar, milk, fruit juice, marinade) immediately with a dry paper towel or cloth.

Silicone rubber * Soap and water Wash with soap and water, rinse and dry. Do not remove door gasket.

= Door gasket

Surface burners

« Spap and water
« Paste of baking soda and water
« Plastic scouring sponge or pad

Clean as necessary with warm soapy water. Remove stubborn soil by scouring with a2
non-abrasive plasticscouring pad andapaste ofbaking sodaand water. Clean ports with
a straight pin. Do not enlarge or distort the ports. Do not use a wooden toothpick. it may
break off and clog port. DO NOT CLEAN BURNERS WITH THE FOLLOWING caustic
cleaners: oven cleaners, steel woot or abrasive cleaning agents. These may damagefin-
ish. Burners can be dried in the oven set at 140°F. CAUTION: Burner and burner tube
must be dry before use.
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Self-Clean Oven

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.

5 Push in and turn the STOP knob ahead
3 hours.

STOP
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Self-Clean Oven (ontine

BEFORE SELF-CLEANING
The self-clean oven uses temperatures
above normal cooking temperatures to
automatically clean the entire oven.

Remove all ‘pans ‘from ‘the oven.
‘Racks may be ieft in, but will discolor
-and may not slide easily after clean-
ing. ] 5 o

Tumn off oven light before clean cycle.
The life of the bulb may be shortened if
left on during the clean cycle.

Clean oven frame, door frame and
around the oven vent with a non-abra-
sive cleaning agent such as Bon Ami.
These areas ara not exposed to ciean-
ing temperatures and should be cleaned
to prevent soil from baking on during the
clean cycle.

Wipe up excess grease or spillovers
from the oven bottom to prevent exces-
sive smoking or flare-ups during the
clean cycle.

Do not use oven cleaners or oven liner
protective coatings of any kind on the
self-clean oven finish or around any part
of the oven.

To prevent damage, do not clean or rub
the gasket around the oven door. The
gasket is designed to seal in heat during
the clean cycle.

DURING SELF-CLEANING

it is normal for the cooktop of the range
to become hot during a clean cycle.
Therefore, touching the cooktop during
a self-clean cycle should be avoided.

The oven automatically begins to heat
up when the door is locked. As the oven
reaches cleaning temperatures an inter-
nal lock engages and the oven door can
not be opened. Do not force latch to the
left once the internal lock engages.

The first few times the oven is cleaned,
some smoke and odor may be detected.
This is normal and will reduce or disap-
pear with use. If the oven is heavily
soiled, or if the broiler pan is left in the
oven, smoke and odor may occur.

As the oven heats and cools, you may
hear sounds of metal parts expanding
and contracting. This is normal and will
not damage your appliance.

AFTER SELF-CLEANING
About one hour after the clean cycle is
completed, the internal lock will disen-
gage and the door latch can be returned
to its original (unlocked) position. Turn
selector knob to OFF.

Do not attempt to unlock door until
internal lock disengages. Door and
latch will be damaged if the latch is
forced to the left before internal lock
disengages.

Some soil may leave a light gray, pow-
dery ash which can be removed with a
damp cioth. If soil remains, it indicates
that the clean cycle was not long
enough. The soil will be removed during
the next clean cycle.

if the oven racks do not slide smoothly
after a clean cycle, wipe racks and em-
bossed rack supports with a small
amount of vegetable oil to restore ease
of movement.

Fine, hair-like lines may appear in the
oven interior or oven door. This is a nor-
mal condition resulting from heating and
cooling of the porcelain finish. These
lines do not affect the performance of
the oven.
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Service

BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM

CAUSE

CORRECTION

1. Surface burner fails to light

. power supply not connected

{pilotless ignition)

. clogged burner port(s)
. burners not placed correctly onto gas

valve

. surface control not completely turned to

the LITE position or turned too guickly
from the LITE position (pilotless ignition)

. power failure (pitotless ignition)

a.

b.
c.

d.

connect power, check circuit breaker or
fuse box

clean ports with straight pin

remove and reinstall burner properly

turn control to the LITE position until the
burner ignites, then turn control to de-
sired flame size

. see page 5tolight burner during a power

failure

2. Bumer flame uneven

a.
b.

clogged burner port(s)
burner not properly positioned

. clean ports with straight pin
. see page 12 to correctly replace burner

3. Surface burner flame
» lifts off port
« vyellow in color

a.

air/gas mixture not proper

NOTE: Some yellow tipping with LP gas is
normal and acceptable.

. call serviceman to adjust burner

4. Oven burner fails to light

a.
b.
c.

d.

power supply not connected
{pilotless ignition)
power failure (pilotless ignition)

oven incorrectly set

automatic oven cooking feature incor-
rectly set

. connect power, check circuit breaker or

fuse box

. oven will not operate during a power fail-

ure

. be sure to set both the thermostat and

the selector knobs. See page 7

. See page 9

5. Popping sound heard when burner

This is a normal sound that occurs with some types of gas when a hot burner is turned off.

extinguishes The popping sound is not a safety hazard and will not damage the appliance.
6. Ciock and/or oven lightdoes notwork | a. power supply not connected a. connect power supply, check circuit
breaker or fuse box
b. bulb may be loose or burned out b. tighten or replace light bulp
¢. malfunctioning switch, starter or ballast c. call serviceman to check
d. matfunctioning clock or ioose wiring d. call serviceman to check
7. Moisture condensation on oven a. itis normal for the window to fog during a. leave door ajar for one or 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 gltass
8. Oven temperature inaccurate a. oven not preheated a. preheat oven 10 to 15 minutes
» food takes too long or cooks too | b. incorrect rack position b. see page 8
fast ¢. incorrect use of aluminum foil c. see page 15
+ 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 10
See baking tips on page 9
8. Oven smokes excessively during a a. food too close to burner a. move broiler pan down one rack position
broil operation b. meat has toc much fat b. trim fat
€. sauce applied too early or marinade not ¢. apply sauce during last few minutes of
completely drained cooking. 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 €. never cover insert with foil as this pre-

vents fat from draining to pan below

10. Poor baking results

See pages 8 to 11 for information on
baking
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SERVICING
Electrical supply i equ:pped mustbe

dlsconnected :from the: wall outlet be-

Se rVi ce {continued)

HOW TO OBTAIN SERVICE

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

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

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

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

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

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




_ONE YEAR - FULL WARRANTY
:to any-owner.during the one year warranty period when.
ADDITIONAL FOUR YEAR - LIMITED WAR

COOKING APPLIANCE

" ‘Maycor Appliance Parts and Service Gompany will repair or-repl'ace_-,:.withdutrchérge,: any part of your appliance which
- has adefectinmaterial orworkmanship duringthefirstyear afterthe dateofthe original instaliation. This warranty extends -
: thexzappiiance isdocated in the United ‘States or Canada. -

WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditions and damages resulting from any of the fol-
lowing:
a. Improper installation, delivery, or maintenance.

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

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

2. Warranties are void if the original serial numbers have
been removed, altered, or cannot be readily determined.

3. Light bulbs.

4. Products purchased for commercial or industrial use.
5. The cost of service or service call to:
a. Corrrect installation errors.

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

c. Transport the appliance to a servicer.

6. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUS-
TAINED BY ANY PERSON AS A RESULT OF ANY
BREACH OF THESE WARRANTIES. Some states do
not allow the exclusion or limitation of consequential or
incidental damages, so the above exclusion may not ap-
ply to you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contact the dealer from whom you purchased the appliance or any authorized Maycor servicer to
receive warranty service under these warranties.

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

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

3. Have the 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.

LT emmmiesdescﬁheqm.ardm orily writtenor expressedwarranties given by Maycdnﬁo ongisauthorized to increase, alter, or anlarge May-
s responsibilities orobligations under these two warranties. Thess'two warrantios give you specific legal rights, and youmay also have.other rights
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