
IMPORTANT SAFETY I

NOTICEAND WARNING I WARNING: If the informa- __.
i tion in this manual is not

The California Safe Drinking Water followed exactly, a fire orand Toxic Enforcement Act of 1986
(Proposition65) requires the Governor explosion may result caus-
of California to publish a list of sub- Jng property damage, per-
stances known to the State of Califor- sonal injury or death.
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- er 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
madly 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 TIPminimize incomplete combustion. Ex-
posure to these substances can also • Do not touch any elec- • INJURY TO PERSONS
be minimized by properlyventing the
burners totheoutdoors, trical switch; do not COULD RESULT

use any phone in your
building. • INSTALL ANTI-TIP

FORFUTUREREFERENCE DEVICESPACKED
• Immediately call your WITH RANGE

For 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 applianceinthe spacespro- Follow the gas suppli- INSTRUCTIONS
vided. This informationcan be found er's instructions.
on the ratingplate locatedon the
sides ofthe lower rangefrontframe. • If you cannot reach To reduce the risk of tipping of the

Pullout lowerdrawerto 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-tip device. To

checkif deviceisinstalledproperly: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 isengaged in the bracket slot.
supplier.

SERIAL NUMBER

DATEOF PURCHASE

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

Please retain the proof of purchase
documents for warranty service.









ElectronicController

(NOTE:All indicatorwords are displayed to show their location. When oven or timer is not in
use, indicator words are not displayed. Indicators are only displayed when oven is set for a
cook, delayed cook, clean or timer operation.)

CLOCK CLEAN BROIL
1. Press CLOCK. 1. Close door. 1. Press BROIL.
2. Turn SET knob until display shows 2. Move door lock lever to locked posi- 2. Turn SET knobclockwise to select HI

correct time of day. tion. broil orcounter clockwise to select LO
3. Press STOP/CLEAR. 3. Press CLEAN pad. ("door"will flash in broil.

display and beeps will sound if door is
When power isfirst suppliedto oven or if not locked.) See page 14 for additional information.
there has been a power failure, the dis- 4. Oven will automatically clean for 3
play will flash. Follow above instructions hours. Select 2 or 4 hours by turning
to set clock, the SET knob. BAKE TEMP

1. Press BAKE TEMP.

TIMER Seepages21 and22foradditionalinfor- 2. Turn SET knob until desired oven
1. Press TIMER. mation, temperature appears in the display.
2. Turn SET knob to desired time.

COOK TIM E/STOP TIME See pages 8 to 11for additional informa-
tion on baking and roasting.

TIMERstartsautomatically. 3beepssig- To begin cooking immediately:
hal the end of the timing operation and 1. Press BAKE TEMP. Enter oven tem-
the time-of-day reappears in the dis- perature with SET knob.
play. 2. Press COOK TIME. Enter desired

To cancel: Press TIMER and holdfor 3 cooking time by turning the SET
seconds. Timeof day will reappear after knob.
a slight delay.

To delay the start of cooking:
1. Press BAKE TEMP. Enter oven tem-

perature with SET knob.
2. Press COOK TIME. Enter cooking

time with SET knob.
3. Press STOP TIME. Enter time you

wish food to stop cooking with SET
knob.

The oven will automatically turn on and
off at the preset times.

Press STOP/CLEAR to cancel end-of-
cooking beeps. See pages 12 and 13for
additional information.
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SurfaceCooking
IGNITION SYSTEM TO L]GHT SEALED BURNER ADDITIONAL INFORMATION

Your range will feature pilotless igni- f. Place utensi}on burner grate. • When the range is first installed, the
tion; a spark from the ignitor lights the pilots may be difficult to lightdue to air
burner.The ignitor is located at the back 2. Push in and turn knob to the LITE in the gas line.To bleed offair from the
side of each surface burner, position. After the burner lights, turn line, hold a lighted match next to the

the knob to the desired flame size. burner and turn knob on. When the

proceed as directed.

• Be sure all surface controls are set
in the OFF position prior to supplying

Ignitor gas to the appliance.
o

REAR VIEW OF SEALED BURNER

• CAUTION: If flame should go out
_ ,,HO_ _ _ _ during a cooking operation, turn the

_ _ _ NOTE: The knob on your appliance burner off. If gas has acoumulated
ii!_!

may not look like the knob in this il- and a strong gas odor is detected,5

....2 _t_;I _ _E _ ]ustration, but it will operate as de- wait 5 minutes for the gas to dissi-/t.
,_,_Jr_ scribed in this booklet, pate before relightin9 burner.

3;_ • You may hear a "popping" sound o_
LP gas when the surface burner '
turned off. This is a normal operating

_ume_i__ _ _ sound of the burner.

._ _"_O _ _ • If a knob is turnedvery quickly from
_ _ _c _ HI to LOsetting, the flame may goout,

_:! _._, particularly if the burner is cold.
"_ ABOUT THE SURFACE

DUAL PURPOSE HI SPEED BURNER FLAME
SEALED BURNERS* (ifequipped) =A properlyadjustedburner with clean

portswill lightwithin a few seconds.
Somemodelsfeature oneor twospecial
HI SPEED sealed burners. ° On natural gas, the flame will be blue

with a deeper blue core; there should be
Refer to the rating plate to determine if no trace of yellow in the flame.
your appliance features the HI SPEED

burners. See inside front cover for Ioca- A yellow flame indicates an improper
lion of rating plate, mixture of air/gas. This wastes fuel, so

have a serviceman adjust the mixture if Ifthis occurs, turn the knob to the OFF
LOCATION OF BURNERS: a yellow flame occurs, position. Wait several seconds, then

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

HIGH SPEED BURNER ]

(continued next page)

*U.S. Patent Pending



SurfaceCooking(continued)
FACTORS THAT DETERMINE SELECTING FLAME SIZE CANNING

FLAME SIZE • Use a HIGH flame setting to quickly Acceptablewater-bathorpressurecan-

UTENSIL SIZE: Adjust the flame size bring liquids to a boil or to begin a cook- ners should notbe oversized andshould
so it does not extend beyondthe edge of ing operation. Then reduce to a lower have a fiat bottom.The following are not
the cooking utensil. This is for personal settingtocontinue cooking. Neverleave recommended; Oversized canners or a
safety and to prevent possible damage food unattended when using a HIGH very large canner that rests on two sur-
to the appliance, utensil or cabinets flame setting, face burner grates.

above the appliance. 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.

_ • 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-

• Utensils which extend more than two ed to maintain a gentle boil. Remem-
inches beyond the grate or touch the ber,water boilsatthesametemperature
cooktop may cause heat to build up, re- whether boiling gently or vigorously.
suiting in damage to the burner grate, • Use LOW to simmer or keep foods at
burner or cooktop, serving temperatures.

• Utensils, such as woks with a support

ring, which restrict air circulation around __

the burnerwill cause heatto build upand
may result in damage to the burner
grate, burner or cooktop.

UTENSIL MATERIALS: Optimum
cooking performance can be achieved
when heavygauge, 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- _ _,8,
proof ceramic or glass heat unevenly;
cast aluminum and iron heat slowly;
and, Teflon-coated utensilsare sensi-
tive to heat. These materials require a
lower flame to produce moreeven cook-
ing results. Adjust flame so it extends
halfway to the edge of the utensil bot-
tom.

COVERED UTENSILS: Foods cook
faster when the utensil is covered be- Be sure to adjust the knob sothere is
cause more heat is retained, Lowerthe an adequate supply of gas to main-
flame size when covering utensils, tain a stable flame on the burner.

Check to be sure burner is lite and the
flame is stable.
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UsingYourOven
L.Fb OVEN VENT

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

FAN

ao_._ OVEN BURNER Slide in ranges and chateau ranges are
The size and appearanceof a properly equippedwitha fanwhichautomatically

IGNITION SYSTEM adjustedovenburnerflameshouldbeas turns on whenever the oven is set for
Your appliance features pilotless igni- shown: cooking or cleaning. The fan will auto-

matically turn off when the unit has
tlon. A glo bar will light the oven burner, cooled.

Be sure oven control is set in the OFF I_

position prior to supplying gas to the ap- _ UPPER OVEN
pliance. _- (Chateau Range Only)

The upper oven will either be a conven-
,_ tional oven or a microwave oven.
L
..
F

- _ _ Cone approx. 1/2-inch

The oven temperature is maintained by
cycling the burner on and off. After the Conventional Oven: This oven lea-
oven temperature has been set, there tures the continuous cleaning oven.
will be about a 45 second delay before (See page 23.) The size of this oven
the burner ignites.This is normal and no makes it convenient for cooking smaller
gas escapes during this delay, quantities of food. However, it does have

some limitations. Do net use a large
cookie sheet, panor other utensilswhich
will block air flow in the oven. For opti-
mum results, use the lower oven for
critical cooking or delicate baking.

Microwave Oven: Refer to the sepa-
rate use and care booklet for information
on the microwave oven.

(continued next page)
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UsingYourOven(continued)
TO SET THE OVEN TO SET CONVENTIONAL

1. Whencool,placethe racksinthede- UPPER OVEN PREHEATING
sired rack positions. (Chateau Range)

Preheating is necessary for baking. AI-
2. Press BAKETEMP pad. "BAKE" indi- 1. When cool, placethe oven rack in the lowoven to heat for 10to 15 minutes be-

cator lights in the display, desired rack position, fore adding food. It is not necessary to
preheat oven for roasting.

Turn SET knob until desired tempera- OFF

ture is displayed.The lowest temper- 5:_ oo0ature that can be set is 170°F. It is not necessary to preheat for broiling

WARM_05°° unless darker browning is desired or if

"BAKE ON" indicator and oven im- _ cooking thin (3/4-inch) steaks. Allow

mediately turn on. 2o0., _ 450 burner to preheat 2 to 3 minutes.
Selecting a temperature higher than de-

_[ ] : -'11--] _JS B°I _oo _50 sired will NOT preheat the oven any
_,_, o faster. Preheating at a higher tempera-

ture may have a negative effect on bak-=__< o_E^, _qOZL 2. Push in and turn the thermostat knob
to the desired setting, ing results.

TZ_ coa<TZ_ ST_TZ_ _^E TB_ 3. Allow the oven to preheat for 10 to 15 To preheat: Set oven for baking and al-
minutes, low the oven to heat until display shows

the preset temperature. 100will appear
3. Allow the oven to preheat for 10to 15 4. Place the food in the center of the in the display until the oven reaches

minutes when baking. A beep signals oven, allowing a minimum of two in- 100°E The display will then show the
that the oven is preheated, ches between the utensil(s) and the oven temperature in 5° increments until

oven walls, the oven reaches the preset tempera-
4. Place the food in the center of the ture.

oven, allowing a minimum of two in- 5. Check the food for doneness at the
ches between the utensil(s) and the minimum time given in the recipe.
oven walls. Cook longer if necessary. Opening Once the preset temperature is

the ovendoor frequently causes heat reached, and the oven temperature has
5. Check the food for doneness at the loss which may affect cooking results stabilized, a single beep will sound.

minimum time given in the recipe, and increase cooking time.
Cook longer if necessary. Opening If the oven temperature is changed after
the oven door frequently causes heat 6. Turn the thermostat knob to OFF and preheating, a beep will signal that the
loss which may affect cooking results remove the food from the oven. oven has reached the new temperature
and increase cooking time. setting.

6. Press STOP/CLEAR pad to cancel
the operation.

(continued next page)
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UsingYourOven(ooo,_oue_)

(continued next page)
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UsingYourOven(continued)

(continued next page)
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CommonBakingProblemsAndWhyTheyHappen

Cakes are uneven. Pans touching each other or Cakes don't brown on top. Incorrect rack position.
oven walls. Temperature too low,

Batter uneven in pans. Overmixing.
Oven temperature too low or Too much liquid.
baking time too short. Pan size too large or too little

Oven not level, batter in pan.
Undermixing. Oven door opened too often.
Too much liquid.

Excessive shrinkage. Too little leavening.
Cake high in middle. Temperature too high. Overmixing.

Baking time too long. Pan too large.
Overmixing. Temperature too high.
Too much flour. Baking time too long.
Pans touching each other or Pans too close to each other
oven walls, or oven walls.

Incorract rack position.

Cake falls. Too much shortening or sugar. Uneven texture. Too much liquid.
Too much or too little liquid. Undermixing.
Temperature too low. Temperature too low,
Old or too little baking powder. Baking time too short,
Pan too small.
Oven door opened frequently. Cakes have tunnels. Not enough shortening.
Added incorrect type of oil to Too much baking powder.

cake mix. Overmixing or at too high a
Added additional ingredients speed.

to cake mix or recipe. Temperature too high.

Cakes, cookies, biscuits Incorrect rack position.
don'tbrown evenly. Oven door not closed properly. Cakes crack on top. Batter overmixed.

Door gasket not sealing Temperature toe high.
properly. Toe much leavening,

Incorrect use of aluminum foil. incorrect rack position.
Oven not preheated.
Pans darkened, dented or

warped. Cake not done in middle. Temperature too high.
Pan too small.
Baking time too short.

Cakes, cookies, biscuits too Oven not preheated.
brown on bottom. Pans touching each other or

oven wal]s. Pie crust edges too brown, Temperature too high.
Incorrect rack position. Pans touching each other or
Incorrect use of aluminum foil. oven walls.
Placed 2 cookie sheets on one Edges of crust toe thin.

rack. Incorrect rack position.
Used glass, darkened, stained,

warped or dull finish metal Pies or cakes don't brown Used shiny metal pans.
pans. (Use a shiny cookie on bottom. Temperature too low.
sheet.)

Pies have soaked crust. Temperature too low at start of
baking,

Filling too juicy.
Used shiny metal pans.
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UsingYourOven(continued)

AUTOMATIC OVEN COOKING

Automaticcooking feature is used to TO BAKE BY TIME
turnthe ovenon and offat the preset with immediate START:
time-of-day. This featurecan be used
to delay the start of a cooking opera- 1. Press BAKE TEMP pad. "BAKE"
tion. lights in the display.

To resetor cancel the program: Press I1--1: 31-7 _ _ _°1
The automatic cooking feature willnot the STOP/CLEAR pad. L L_ _ _ .=,Joperate unless the clock isfunctioning
and is set at the correct time-of-day. After setting the Automatic Cooking CLo¢_ CLE_ B,OZL

feature, pressthe CLOCK padand the _)_(_/)AGENERAL INFORMATION time-of-day will reappear in the dis-
IMPORTANT: Highly perishable play. "TIMED BAKE ON", "DELAY TZ.¢, CO=TZ_ _ro_TZ_Z 8^_BAKE"or "DELAY TIMED BAKE"and
foods such as dairy products,pork,
poultry,seafoods or stuffingare not the oven temperature will remain in 2. Enter oven temperature with the
recommendedfordelayedcooking.If thedisplay asareminderthattheoven SET knob.
cookingmore than one food, select is setfor a cookingoperation. 3. Press COOK TIME pad. "SET

foodsthatcookforthe same lengthof At end of cooking,continuousbeeps COOKTIME" flashesinthe display.

ture.timeand at the same oven tempera- wilt sound. Press STOP/CLEAR pad _ S ,r3,°l
to cancel beeps. 1,,, _o_LH_,

CLOCK CLEAN BRO _.L

TINIER COOl( TZ_ STOP TZN_ BAKE TEMP

4. Enter cooking time (how long you
wish food to cook) with the SET
knob.

"TIMED BAKEON" lights in the dis-
play. The oven automatically turns
on and the disptay begins to count
down.

_ .. • _--II--J 35_°

CLOCK CLE^N _,ROIL

5. At the end of the preset cooking
time, the oven automatically turns
off.

6. Press STOP/CLEAR pad to can-
cel end-of-cooking beeps.

(continuednextpage)
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UsingYourOven(continued)

AUTOMATIC OVEN COOKING (continued)

TO BAKE BY TIME
with delayed START:
1. Press BAKE TEMP pad, "BAKE"

lights in the display,

,FI • _--IF, unnun,_°]u
I U " _1IJ

CLOCK CLE._ BROIL

TII4ER COOK TZI4E STOP TIHE BAKE TEN_

2. Enter oven temperature with the
SET knob.

3. Press COOK TIME pad. "SET
COOK TIME" flashes inthe display.

.. •n N 3 S 0°
_LILIB_

_IOC_ _EAN BROZI-

TZI4ER COOK TZNE STOP TIME BAKIE TE_P

4. Enter cooking time (how long you
wish food to cook) with the SET knob.

5. Press STOP TIME pad. "SET STOP
TIME" flashes in the display.

Enter the time you wish the oven to
turn off by turning the SET knob.

F-- .. • I--I1--1 3 sound°I_1 • OllJ

CLOC_ CLEAN BROIL

TIMER CO(iX TIME STOP "rIME BAKE TEMP

Depending on your model, either
"DELAY TIMED BAKE" or "DELAY
BAKE" will light in the display and the
time of day will then reappear.

6. The oven will automatically turn on
and will automatically turn off at the
preset times.

7. Press STOP/CLEAR pad to cancel

end-of-cooking beeps. (continuednextpage)
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UsingYourOven
HOW TO BROIL

Broiling is a method of cooking used for tender steaks, rare interior,the meat should be close to the burner. Place
chops, hamburgers, chicken, fish, and some fruits and vege- the pan further down ifyou wish the meat well done or if spat-
tables. The food is placed directly under the oven burner, tering and smoking occurs.

The cooking time is determined by the distance betweenthe The distance from the burner depends on the thickness of
meat and the burner, the desired degree of doneness, and the meat and desired degree of doneness. Thin cuts should
the thickness of the meat. beplaced on rack #1 (top) or#2 (middle); thicker cuts should

be placed on rack#2 or #3 (bottom). Broil until the top of the
GENERAL TIPS meat is browned. It should be approximately half cooked by
Broiling requiresthe use ofthe broiler panand insert supplied the time the top is browned.
with your appliance. It is designed to drain excess liquid and
fat away from the cooking surface to prevent spatters, Trim excess fat to prevent excessive spattering or smoking.

Cut slashes in the outer edges of the meat to prevent curling
smoke and flare ups. during cooking.
For easier clean-up, line the broiler pan (bottom piece)with
aluminumfoil andspray the insert witha non-stick vegetable If you plan to season the meat, it is better to do so after the
coating. Do notcoverthebroilerpaninsertwithaluminumfoil surface has browned. Salt tends to delay browning which
as this prevents fat from draining into the pan below. The can result in overcooking. Salting before cooking also draws
broiler can be preheatedfor a few minutes. However,do not the juices out of the meat, causing dryness.
preheat the broiler pan and insert.

If the food is placed too closeto the burner,overbrownJng
and smoking may occur. Generally for a brown exterior and

BROILING CHART

Quantity &/or Rack Approx. Minutes/Side
Food Thickness Temp Position* Ooneness 1st Side 2rid Side

Bacon thickslice Lo 2 weL_ 3 - 4 1 - 2 i_b

Beef Patties 3/4" thick Hi 2 rare 2 - 3 2 - 3 _/_!_/
2 medium 4 - 5 3 - 4 _t
2 well 4 -6 4-5 D_

Steaks 1" thick Hi 2 rare 3 - 4 3 - 4
2 medium 5 6 3-5 :: .....
2 well 6 - 8 5 - 7 .......

1 1/2" thick Hi 2 rare 6 - 7 5 - 6 ........

2 medium 7 - 8 6 - 7
LO 3 werl 9 - 11 9 - 11

Chicken Breast LO 3 well 10- 14 8 - 10 P--_
Halves _

Fish Fillets 1" thick Lo 2 5 - 7 4 - 6
1/2"thick 2 3 - 5 3 - 5 _

HamSlices 1/2"thick Hi 2 3 - 5 2 - 4 I_
(precooked) i_'a

PerkChops 1" thick Lo 4 well 9 - 11 6 - 8

Weiners/Sausage Hi 2 2 - 3 1 - 2 _B|
(precooked) lm_

* The top position is rack #1.

NOTE: Cookingtimes in the BroilChart are based on a 2 to 3 minutepreheat. Follow C_
the suggested times in the broiling chart. Meatshould beturned once about halfway _i
through its cooking time. Check the donenessby cutting a slit in the meat near the
center to check the color.
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Maintenance
COOKTOP BURNER GRATES DUAL PURPOSE

The cooktop is designedwith two con- SEALED BURNERS
toured wells which containspills until The four sealed burners are secured to
they can be wiped up. Unlike the stan- thecoektopandareNOT designedto be
dard gas appliance, THiS COOKTOP removed by the consumer.
DOES NOT LIFT-UP NOR IS IT RE-
MOVABLE. To prevent damage to the Since the four burners are sealed into
gas tubing or top, do not attempt to lift the eooktop, boiloverswon't seep under-
cooktop, neath to the burner box area. Thus

When reinstalling square grates, place there are no hidden spills in the burner

_J indentedsidestogether sostraightsides b°x area toclean'areat front and rear. IGNITORS

__ When cleaningaround the surface burn-
er, use care to prevent damage to the
spark ignitor which is located at the

back-side of each burner. If a cleaning

cloth should catch the ignitor, it could
damage or break it, If the ignitor is dam-
aged or broken, the surface burner will
not light.

Burner grates are durable but may lose Ignitor
their shine due to usage and high tom- REARVIEW OFSEALEDBURNER
peratures.

(continued next page)

VALVE ADJUSTMENT

The LOW settingshouldproducea sta-
bleflamewhen turningthe knobfromHI
to LO.The flame shouldbe 1/8 inchor
lowerand mustbe stableonallportson
LOW setting.

To adjust: Operate burner on HI for NOTE: All gas adjustmentsshould be
about5 minutesto preheat burnercap. done by a qualifiedserviceronly,
Turn knob back to LO; remove knob,
and insert a small screwdriverintothe
centerof the valve stem. Adjustflame
size by turning adjustment screw in
either direction.
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Maintenance(continued)

OVEN DOOR OVEN RACKS STORAGE DRAWER

The two ovenracksare designedwitha The storagedrawerat the bottomof the
lock-stop edge to keep the racksfrom rangeis safe and convenientfor storing
comingcompletelyoutof the oven. metal and glass eookware. DO NOT

store plastic,paperware,food or flam-
Toremove: Besuretherackiscool. Pull mable material in thisdrawer. Remove
therackstraightoutuntilitstops.Tiltthe drawer to clean underrange.

frontof the rack upand continuepulling Store clean broilerpanand insertintheWhen openingoven door,allow steam the rackout of the oven.
andhotairto escapebeforereachingin broilerdrawer.
ovento check,addor removefood. To replace: Tiltthe frontendofthe rack

up andplacethe rackbetweenthe rack To remove: Empty drawer then pull
drawer outto the firststop position.Lift

To remove door: Open door to the supports.Slide it backuntilit clearsthe upfrontofdrawerandpullto the second
"stop"position(openedabout4 inches) lock-stop position.Lowerthe front and stopposition.Graspsidesand liftupand
andgraspdoorwithbothhandsateach slidethe rackstraightin.Pullthe rackout out to remove drawer. Gently move
side.Do notusedoorhandleto liftdoor. to the lock-stoppositionto besure it is drawer side-to-side as you pull the
Lift upevenlyuntildoorclearsthe hinge positionedcorrectlyandthen returnitto drawerout.
arms. itsnormalpositon.

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

in the drawer.Lift up drawer again and
continueto slide drawer to the closed
position.

To replace door: Grasp door at each
side,alignslotsinthedoor withthe hinge
armsandslidedoordownontothehinge
arms untilcompletelyseated on hinges.

Lift the rear edge of the oven bottom
slightly, then slide 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. (continuednextpage)
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Maintenance(continued)

BACKGUARD LIGHT BACK PANEL LIGHT LOWER OVEN LIGHT

To turn on backguard light, press and (Chateau Range Only) (Chateau Range Only)
hold "cooktop" rocker switch until light On conventional upper oven: Toturn on To turn on oven light, press rocker
turns on. The switch is located on the light, press button marked "BACK PAN- switch, located on manifold panel, to the
backguard. EL" which is located at the base of the "ON" position.

control panel.
To replace fluorescent surface light: To replace oven light: Beforereplacing
Disconnectpower to range. Graspthe On microwaveoven model: To turn on light bulb, DISCONNECT POWER TO
toptrimof backguardwiththumbsunder light,press"ON" pad locatedat baseof RANGE. Be sure bulb is cool. Do not
frontedge and pulloutwardwhile lifting microwavecontrolpanel, toucha hotbulbwitha damp clothasthe
toreleasetrimfromcatchesateachend. bulbmaybreak.Usea drypotholderand

To replace fluorescent surface light: carefullyunscrewbulbcoverand bulb.
Before replacing light, DISCONNECT
POWER TO RANGE. Be surebulb and

rangepartsarec°°LDon°tt°uchah°t _ _ 0

bulb with a damp cloth as the bulb may ++
break.

Removethree screws holdingtrim piece
along top edge of glass OR two screws
hording trim piece along side edge of Replace with a 40 watt appliance bulb

Remove bulb and replace with an 18 glass. Support glass while removing and bulb cover. Reconnect power to
watt fluorescent tube. Snap top trim screws so glass will not fall forward. Re- range and reset clock.
back intoplace, restore power,and reset move bulb and replace. Restore power,
clock, check light operation prior to replacing UPPER OVEN LIGHT

glass panel and reset clock. (Chateau Range Only)

OVEN LIGHT On microwave oven model, refer to the On conventional oven only: To turn on
oven light, push in button, located atseparate microwave oven use and care

booklet for instructions on removing the base of control panel.

cooktop light bulb. On microwaveoven: Oven light turns on
whenever the door is opened or when

Before replacing oven light bulb, DIS- the oven is in a cook or defrost opera-
CONNECT POWER TO RANGE. Be tion.
sure bulb and range parts are cool. Do

nottouch a hot bulbwith a damp cloth as To replace conventional oven light:
the bulbmay break. Before repracinglight bulb, DISCON-

To replace oven light: Use a dry pot NECT POWER TO RANGE. Be sure
holder, to prevent possible harm to bulb is cool. Use a dry petholderand
hands;andvery carefullyunscrewbulb verycarefullyremovebulb.Repracewith
coverandbulb. Replacewith a 40-watt a 40 wattAPPLIANCE bulb.Reconnect
APPLIANCE bulb. Replace bulb cover, power to the range and reset clock.

Reconnectpowertothe rangeand reset Onmicrowaveovenmoder:Refer tothe
clock, separate microwaveovenuse and care

bookletfor instructionson removingthe
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GeneralInformation
ELECTRICAL CONNECTION USE OF ALUMINUM FOIL HOW TO REMOVE

Appliances which require electrical Use aluminum foil ONLY as RANGE FOR CLEANING
power are equipped with a three- instructed in this book, Improperuse AND SERVICING
prong grounding plug which must be of aluminum foil may cause damage to Follow these procedures to remove ap-
plugged directly into a properly theoven, affect cooking results, andcan pliance for cleaning or servicing:
grounded three-hole 120 volt electrical also result in shock and/or fire hazards. 1. Shut-off gas supply to appliance.outlet.

Foil can be used if these guidelines are 2. Disconnect electrical supply to ap-
followed: pliance, if equipped.

3. Disconnect gas supply tubing to ap-

_ • Do not use aluminum foil directly pliance.

_ under the cookware. Foil will reflect

heatawayfromtheutensilcausinginad- 4. Slide range forward to disengage
equate browning. Placing a pie directly range from the anti-tip bracket. (SeeInstallation Instructionsfor location of

:, onfoil may result in a soggy bottom crust bracket.)
and inadequate browning.

5. Reverse procedure to reinstall. If gas
• • Do not place aluminum foil directly line has been disconnected,check for

Always disconnect power to appli- on the oven bottom as this may dam- gas leaks after reconnection. (See In-
ance before servicing, age the oven bottom. A piece of foil stallation Instructionsfor gas leak test

that is slightly larger than the cooking method.)

utensil can be placed on the rackdirectly NOTE: A qualified servicer should dis-
The three-prong grounding plug offers below the rack containing the utensil, connect and reconnect the gas supply.
protection against shock hazards. DO
NOT CUT OR REMOVE THE THIRD • Do not completely cover an oven To prevent range from accidently tip-
GROUNDING PRONG FROM THE rack with foil. Thisblocksairflowinthe ping, range must be secured to the floor
POWER CORD PLUG. oven, constitutes a safety hazard, and by sliding rear leveling leg intoan anti-

will adversely affect cooking results, tip bracket supplied with the range.

WARNING: Possible risks may result
• Never cover the broiler insert with from abnormal usage, including exces-
aluminum foil as this prevents fat sive loading of the oven door and of the
from draining to the pan below, The risk of tip over, should the appliance not
broiler pan can be lined with foil. be reinstalled according to the installa-

tion instructions.

LEVELING LEGS

Leveling legs are locatedon each corner
of the base of the range.

Place a level horizontally on an oven
rack and check front-to-back and side-
to-side. Level by turning the legs.
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CareandCleaning

CLEANING CHART

PARTS CLEANING AGENTS DIRECTIONS

Baked Enamel • Soap andwater Useadrytowelorclcthtowipeupspills,esl0eciallyacid(milk,lemonjuice,fTuit,mustard,
or Porcelain Enamel • Paste of baking soda and water tomatosauce) or sugaryspills.Surface maydiscelorer dull if soil is not immediately re-
* Cooktop * Mild liquid cleaner moved. This is especially important for white surfaces.
• Ovendoor * Glass cleaner
• Broiler drawer When surfaceis cool,wash withwarm soapywater,rinse and dry.For stubbornsoil, use
• Side panels mildly abrasivecleaning agentssuch as baking soda paste or BunAmi. ffdesired, athin
• Backguard coatof mild appliancewax can beusedto protect thesidepanels. A glass cleaner canbe

used to add "shine" to the surface.

NOTE:Do notuseabrasive, causticor harshcleaning agentssuch as steelwool padsor
oven cleaners. These productswillscratch or permanentlydamage the surface.
NOTE; Neverwipe awarm or hotsurface with a dampcloth asthismay damagethesur-
face and may cause a steam burn.

Broiler pan end • Soap and water Removefromoven afteruse.Coolthen pouroffgrease. Placesoapyctothoverinsertand
insert * Plastic scouringpad pan; Jetsoak to loosensoil Wash in warmsoapywater. Use soap-fiUedscouringpadto

• Soap-filled scouring pad remove stubborn soil Clean in dishwasher if desired.
• Dishwasher

NOTE:Foreasiereleanup, spray insertwithanon-stiokvegetable coating andlinebroiler
pan with aluminum foil.
NOTE: Always store clean broiler pan and insert in the broilercompartment. If panand
insertare notcleanedafter each use,thesoil mightbecomehotenough toignitethe next
time the even is used.

i Chrome drip bowls, * Soapand water Clean bowlsafter each use withsoap and water. Removestubborn stainswithbaking
if equipped • Pasteof baking sodaandwater sodapasteandplasticscouringpad.Topreventscratchingthefinish,donotuseabrasive

•Plasticscouring pad cleaning agents. Rinse,dry and replace.

NOTE:Bowlscanpermanent(ydiscolor ifexposedtoexcessiveheator ifsol/isallowedto
bake on.

Control knobs • Soap and water Toremove knobsfor cleaning, gently pollforward. Wash in mild detergent and water.Do,
notsoakknobsinwater. Donot useabrasive cleaning agents.They willscratch finish and
removemarkings. Rinse dryand replace.Turn ON each burner to see If knobs have
been replacedcorrectly.

(continued on nextpage)

19



CareandCleaning(conUnoed)
PARTS CLEANING AGENTS DIRECTIONS

Glass , Soap and water Washwithsoap andwater.Useawindow cleanerand asoft clothaftercleaning. Remove
•Backguard •Pasteof baking soda and water stubbornsoil withpasteof bakingsoda and water.Rinsewith a clothwrung out in clear
• Oven window • Glass cleaner water. Dry.Donot useabrasivematerials suchas scouring pads,steelwoolorpowdered

cleaning agents.
NOTE: To avoid inside staining of oven door glass, do not oversaturate cloth.

Grates • Detergentand water Gratesaremade ofporcelain-coatedsteel.They can becleanedatthe sinkwithdeter-
* Non-abrasive plastic pad gentand wateror in the dishwasher.Toclean baked onsoil,piece a damp soapy paper

towel overthe grate and letstandfor 30minutes. Useanon-abrasive plasticpadto scour
stubborn soil

NOTE: Neveroperateburnerwithoutagrate inplace.Toprotectthe porcelainfinishonthe
gratefromexcessive heat, neveroperate surfaceburnerwithout a cooking utensilonthe
grate. It is normal for grates to lose their shine over a period of time.

Metal finishes • Soapand water Wash with soap and water. Remove stubborn soilwith 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.
• Trimparts • Glasscleaner
• Manifoldpanel NOTE:Donotuseovencleaners,abrasiveorcausticagents.Theywifldamagethefinlsh.

Oven bottom See pages 21 and22 for instructions.
• Self-cLeanporcelain

Protect the oven bottom by (1) using large enough cookware to prevent believers; (2)
placea pieceof aluminum foil,that is slightly larger thanthe cookware,on thelower rack.
NEVER placefoil directly on the oven bottom.

Protectoven bottomagainst acid spills (milk.cheese,tomato, lemonjuice,etc.) orsugary
spills (pie filling) as they may pit or discolor the oven bottom.

Oven cavity See pages 21 and 22 for instructions.
•Self-clean porcelain

Wipeacid orsugar stainsas soonas theoven is cool asthese stains maydiscolor oretch
the porcelain.

Upper conventional Cleaning action begins whenever the Brush off heavy soil with a nylon or plastic pad. Do not use paper towels, cloths, or
oven cavity oven is on. The oven must be used for spongesbecausetheovenwallsereporousandparficlesofthesematerialswilJruboffoo
(Chateau Range cleaningtotakeplace. Higheroven tern- the walls.Rinsearea withcleanwater only.Donot uasanytype of ovencleaner,cleanasr
only) )eratures and longer baking times or detergenton thissurface.
• Continuous clean speedthe cleaning action.

oven, see page 23

Oven racks • Soap and water Cleanwithsoapywater. Removestubborn soilwithcleansingpowderorsoapfiiled scour-
• Cleansing powders ing pad. Rinse and dry.
• Plasticpad
• Soap filled scouting pad NOTE: If racksbeoomedifficulttoslide, athin coatofvegetableoilonthe undersideofthe

rack will make sliding easier.

Plastic finishes = Soap and water When surface is cool, clean with soap and water; rinse, and dry. Use a window cleaner
• Door hand/as • Pasteof baking soda and water and a soft cloth.
• Backguard trim • Non-abrasive plastic pad or sponge
• Overlays NOTE: Never useoven c(eaners,abrasiveorcaustic liquid or powderedcleaningagents
• Knobs on plastic finishes. These cleaning agentswnl scratch or marr finish.
• End caps NOTE: Toprevent staining or discoloration, wipe up fat, grease oracid (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

Sealed burners • Soap and water Clean,when cool, as necessarywithwarm soapywater. Removestubborn eoilbyscour-
• Paste of baking soda and water ingwithanon-abrasiveplasticscooringpadanda pasteofbakingsodaendwater. Clean
• Plasticscouringsponge or pad portewithastraightpin.Do notenlargeor distorttheports.Donotueeawoodentoothpick.

Itmaybreakoff andclogport.Sealedsurface bumars cannotberemoved bythe consum
er.

NOTE:WheneJeeningaround thesurfaceburner,usecare toprevent damage to theigni-
tor which is locatedat the back-side of each burner. If a cleaningcloth should catchthe
ignitor,it could damageor break it. Ifthe ignitor is damaged or broken, thesurface burner
will not light.
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Self-CleanOven

HOW TO SET OVEN FOR A CLEAN CYCLE

1. Close door and move door lock lever
to the right {locked position).

2. Press CLEAN pad.
If door is not locked as described,
"door" will flash in the display.

C/.OQ( Q.E/IN EIROlrL

I TII41_ ¢00K TIlE STOP TIRE BAKE TEVP

3. When the CLEAN pad is pressed, the
oven will automatically clean for 3
hours.

IHR.I II I
I.I II Io'_

SET CLEAN TIME

A shorter (2 hour) or longer (4 hour)
clean cycle can be selected by turn-
ing the SET knob.

(continued next page)
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Self-CleanOven(continued)
BEFORE SELF-CLEANING DURING SELF-CLEANING AFTER SELF-CLEANING
The self-cleanoven usestemperatures It is normalfor the cooktopof the range Aboutone hourafter the clean cycle is
above normalcookingtemperaturesto to become hot during a clean cycle, completed,the internallockwill disen-
automaticallyclean the entireoven. Therefore, touchingthe cooktopduring gageand thedoor latchcan be returned

a self-clean cycleshouldbe avoided, to itsoriginal (unlocked)position.Turn
selectorknobto OFF.

The oven automaticallybeginsto heat
upwhenthe door islocked.As theoven

reachescleaningtemperaturesan inter- Do not attempt to unlock door until
nal lockengagesandtheovendoorcan internal lock disengages. Door and

Turn off oven lightbefore clean cycle, notbe opened.Do notforcelatchto the latch will be damaged if the latch is
The lifeof the bulbmay beshortenedif left oncethe internallockengages, forced to the left before internal lock
left on duringthe clean cycle.

The firstfew timesthe oven is cleaned, disengages.
Clean oven frame, door frame and some smoke andodor may bedetected.
around the oven vent with a nen-abra- This is normal and will reduce or disap-
sive cleaning agent such as Ben Ami. pear with use. If the oven is heavily Some soil may leave a light gray, pew-
These areas are not exposed to clean- soiled, or if the broiler pan is left in the dery ash which can be removed with a
ingtemperatures andshould be cleaned oven, smoke and odor may occur, damp cloth. If soil remains, it indicates
to prevent soil from baking on during the that the clean cycle was not long
clean cycle. As the oven heats and cools, you may enough. The soilwill be removed during

hear sounds of metal parts expanding the next clean cycle.
Wipe up excess grease or spillovers and contracting. This is normal and will
from the oven bottom to prevent exces- not damage your appliance.
sive smoking or flare-ups during the If the oven racks do not slide smoothly
clean cycle, after a clean cycle, wipe racks and em-

bossed rack supports with a small
Do not use oven cleaners or oven liner amount of vegetable oil to restore ease
protective coatings of any kind on the of movement.
self-clean oven finish oraround any part
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 resulting from heating and
the clean cycle, cooling of the porcelain finish. These

lines do not affect the performance of
the oven.
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CareandCleaning
CONTINUOUS CLEANING OVEN (Conventional Upper Oven Only)

WHAT IS THE CONTINUOUS MANUALLY CLEANING HINTS
CLEANING OVEN? HEAVY SPILLOVERS Brittlecrustsor stainscan be loosened

The finish of the ContinuousCleaning The specialfinish willclean most spat- byGENTLYtappingstainwitha wooden
Oven is identifiedby its dark graycolor, ters during normal oven use unless or plasticutensil. Brushaway any loose
and rough,poroustexture.The rough there is a heavy buildupof soil. Heavy soil that flakes off. Varnishtype stains
texture preventsgrease spattersfrom spillovers such as pie or casserole usuallyneed to be softenedwith a small
forming beads which run downthe wails boilovers will not clean effectivelywith- amountof water or damp cloth. Remain-
leaving unsightly streaks. Rather, the out some manual help. The crusty or ing soilwillgradually reducewith contin-
rough texture absorbs spatters and al- varnish-like stains that form from these uedoven use at normal bakingtempera-
lows them to spread, thus exposing a spilloversclogthe pores andpreventthe tures.
larger area to the hot ovenair. The cata- special finish from being exposed to the
lyst, when exposed to heat, speeds the hot oven air. This greatly reduces the
oxidation of soil. cleaning effectiveness of the finish. DO NOT USE ANY TYPE OF OVEN

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

Cleaning action automatically begins Thesecrustyorvarnish-likestainsmust ON ANY CQNTINUOUS CLEANING
whenever the oven is turned on for bak- either be removed or broken up before SURFACE. ALSO, DO NOT USE ANY
ing or roasting. The oven MUST be "on" cleaning can effectively take place. ABRASIVE MATERIALS, STEEL
for cleaning to take place. No cleaning WOOL, SHARP iNSTRUMENTS OR
will occur when the oven is off.The spe- SCRAPERS FOR THEY WILL DAM-
cial catalytic finish must be exposed to TO MANUALLY CLEAN AGE THE FINISH.
hot oven air before soil will begin to HEAVY SPILLOVERS
graduallyreduce in size. Brushoffheavysoilwitha nylonbrushor

plastic pad. DO NOT USE paper towels, Avoid spillovers by using utensilsthat
FACTORS AFFECTING LENGTH OF clothsor spongesfor the ovenwailsare are large enoughto hold food.A cookie

CLEANING TIME porousand particlesof these materials sheetorpieceofaluminumfoil,just a lit-will ruboffon thewalls. Rinsearea with
The higherthe oven temperature,the tie largerthanthe pan, canbe placedon
fasterthe cleaningaction.The lengthof clearwater only. the rack directlybelowthe rack holding
cleaningtime will depend on these fac- the utensilto catchspills.
tors: Type of soil, amount or size of soil,
oven temperature and length of time
oven is inuse.Time mayvary from a few Over a period of time, wear marks may
minutesto several hours. Soil deposited appear on the embossed rack supports.
at the end of a cycle may still be visible. This is normal and results from sliding
This will usually fade with continued the racks in and out of the oven. Wear
oven use until the soil gradually disap- marks will not affect the cleaning action
pears or can be wiped up manually.The of the oven,
oven will appear presentably clean,
even though some spatters may be pre-
sent.

23



Service
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM CAUSE CORRECTION

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

b. clogged burner port(s) b. clean ports with straight pin
c. surface control not completely turned to c. turn control to the LITE position until the

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

d. power failure (pilotless ignition) d. seepage5tolightburnerduringapower
failure

2. Burner flame uneven a. clogged burner port(s) a. clean ports with straight pin

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

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

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

b. power failure (pilotless ignition) b. oven will not operate during a powerfail-
ure

c, oven incorrectly set c. be sure to set both the thermostat and
the selector knobs. See pages 4 or 8

d. automatic oven cooking feature incor- d. See pages 12-13.
rectly set

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. CIockand/orovenlightdoesnotwork 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 bulb
c, malfunctioning switch, starter or ballast c. call serviceman to check
d. malfunctioning clock or }oosewiring d. call serviceman to check

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

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

between the panels of glass

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 9

fast c, incorrect use of aluminum foil c. see page 18
• 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 11
• poor baking results See baking tips on page 10

9. Oven smokes excessively during a a. food too close to burner a. move broiler pandown one rackposition
broil operation b. meat has too much fat b. trim fat

c, sauce appliedtoo early or marinade not c. 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 aluminumfoil e, never cover insert with foil as this pre-

vents fat from draining to pan below

F plus a number appears in the display This is called a FAULTCODE. Ifa fault code appears in the display, pressthe STOP/CLEAR
and a continuous beep sounds, pad. If the fault code reappears, disconnect power to the unit and call the servicer.

i (Example: F 1) See page 25 for FAULT code information.
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Service (continued)

FAULT CODES SERVICING
Your range isequipped with anelectron- If you did not receivesatisfactory service
ic control featuring built-in, self-diag- through your servicer or Maycor you
nostic software. This software continu- may contact the Major Appliance Con-
ously monitorsthe control to insuresafe sumer Action Panel by letter including
and proper operation. If the software your name, address, and telephone
should detect a questionablesituation, a number, as well as the model and serial
FAULTCODE (F plus a number) will ap- numbers of the appliance.
pear in the display and continuous MajorApplianceConsumerActionPanel
beeps will sound. 20 NorthWackerDrive

Chicago,[L 60606

HOW TO OBTAIN SERVICE MACAP (Major Appliance Consumer

I I Whenyour appliancerequiresserviceor sponsored by three trade associations
-- -- -- r replacement parts, contact your Dealer as a court of appeals onconsumer com-

I I or Authorized Servicer. Use only genu- plaints which have not been resolved
ine factory or Maycor parts if replace- satisfactorily within a reasonable period
ment parts are necessary. Consult the of time.
Yellow Pages in your telephone direc-
toryunder appliance for the service cen-

A fault code indicates that there may be tar nearest you. Be sure to include your
functional error, As a safety precaution, name, address, and phone number,
the control will automatically cancel the along with the modelandserial numbers
program. Follow the procedures de- of the appliance. (Seeinside front cover
scribed below to check the range, for location of your model and serial

numbers.)
DURING NORMAL
OVEN COOKING If you are unable toobtain service, write
If a fault code reappears in the display, to us. Our address is found on the rating
call a servicer. Do not use the oven until plate. See inside front cover for location
the control has been serviced. The sur- of ratingplate.
face unit can be used.

If you are not satisfied with the local re-
DURING A SELF-CLEAN sponse to your service requirements,

call or write MAYCOR Appliance Parts
CYCLE: and Service Company, 240 Edwards
If the oven is heavily soiled, excessive Street, S.E., Cleveland,TN 37311, (615)
smoke and flaring may result in a fault 472-3500. Include or have available the
code. If this occurs, press the STOP/ complete model and serial numbers of
CLEAR pad and allow the oven to cool the appliance, the name and address of
for an hour. Then, reprogram the oven the dealer from whom you purchased
for the clean cycle, the appliance, the date of purchase and

details concerning your problem.
If the fault code reappears inthe display,
call a servicer. Do not usethe oven until
the control has been serviced. The sur-
face unit can be used.
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WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditionsand damagesresultingfrom any of the fol- 4. Productspurchasedfor commercialor industrialuse.
lowing: 5. The costof serviceor servicecallto:
a. Improperinstallation,delivery,or maintenance. a. Correctinstallationerrors.

b. Anyrepair,modification,alterationor adjustmentnot b. Instructthe consumeronthe properuse ofthe prod-
authorizedbyMaycor,or a Mayeorauthorizedservic- uct.
er.

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

d. Incorrectelectricalcurrent,voltageor supply. 6. CONSEQUENTIALOR INCIDENTAL DAMAGESSUS-TAINED BY ANY PERSON AS A RESULT OF ANY
e. Impropersettingof any control. BREACHOF THESE WARRANTIES. Some statesdo

2. Warrantiesare void if the originalserial numbershave notallowthe exclusionor limitationof consequentialor
beenremoved,altered,orcannotbe readilydetermined, incidentaldamages,sothe aboveexclusionmay notap-

3. Lightbulbs, plyto you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contactthedealerfromwhomyoupurchasedthe applianceorany authorizedMaycorservicerto
receivewarrantyserviceunderthesewarranties.

2. Shouldyounot receivesatisfactorywarrantyservicefrom yourlocalservicer,contact:
CustomerAssistance

MaycorAppliancePar_sandService Company
240 EdwardsStreet,S.E.

Cleveland,TN 37311
(615) 472-3500

3. Have the followinginformationavailablewhen requestingwarrantyservice:
- Yourname andaddress.

- The modelandserialnumbersof yourappliance.
- The name andaddressof yourdealeror servicer.

- The purchasedate of yourappliance.

- A cleardescriptionof the problem.
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