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FOR YOUR SAFETY FOR YOUR SAFETY

DO NOT OBSTRUCT THE FLOW OF COM- DO NOT STORE OR USE GASOLINE OR

BUSTION AND VENTILATION AIR. OTHER FLAMMABLE VAPORS AND LIQUIDS
IN THE VICINITY OF THIS OR ANY OTHER
APPLIANCE.

FOR YOUR SAFETY
IF YOU SMELL GAS

OPEN WINDOWS.

DON'T TOUCH ELECTRICAL SWITCHES.
EXTINGUISH ANY OPEN FLAMES.
IMMEDIATELY CALL YOUR GAS
SUPPLIER.

PN~

You can be assured, that your Caloric range has been certified by the American Gas
Association as being in compliance with safety standards established by the American Na-
tional Standard Institute.

For your safety we recommend that the range be secured to the house structure. Infor-
mation regarding anchoring is contained in the Installation Instructions and it is the
responsibility of the installer to see that this appliance is instalied in accordance with the
recommended installation procedure.Anchoring is required in order to prevent tipping
while subjecting the range to improper use.

Owner’s Reference

1. Model Number Serial Number

Color Code

2. Dealer’'s Name

Address Phone

3. Date Purchased Date Installed

4. Installer’'s Name

Address Phone

5. Dealer Recommended Service Center:

Name

Address Phone




Congratulations

You have purchased an appliance that, when operated correctly, should give you years
of top quality performance. Your Caloric Range was designed with safety in mind to give
you cooking convenience and enjoyment. Read this book carefully before operating your
new range and keep it nearby to refer to when necessary.

BEFORE YOU CALL FOR SERVICE:

We are assuming that proper installation was made and in accordance with all specifications and local code,
and that the appliance has been properly grounded.

If the oven light does not come on, check the following:
*Is the power cord plugged in?

*|s the bulb loose? If necessary, replace the bulb with a 40-watt heat resistant bulb. Do not use an ordinary
fight bulb.

If the oven does not heat, check the following:
*Is the oven thermostat set to the desired temperature?
*Is the selector switch set to “bake” or ‘““‘timed/cook”?

If the broiler burner does not light, check the following:
*Are the oven thermostat and selector switch set to “broil”’?

The oven thermostat has been precisely preset at the time of manufacture. Your new appliance does not
necessarily have exactly the same thermostat setting as any prior-owned appliance.

If the thermostat seems to be off, we recommend you make a ‘“thermostat check’ comparing baking results:
*Bake a cake using a boxed cake mix. Follow the directions on the package. Note the time it took to bake.

After self-cleaning cycle note:
The door will remain locked for approximately 15 minutes after the clean light goes out.

A Raytheon Company

Name Model Number
Address Serial Number
City State Date of Installation
Zip

Dealer Name

Address

City State Zip



Other Common Adjustments:

Slow heating oven or fast heating oven may mean the burner needs adjusting or oven control may need
recalibrating.

Oven heats unevenly even though preheat time has been sufficient (15 minutes), and oven door has not been
repeatedly opened and closed—the problem may be improper location of the oven burner or bottom.

IF SERVICE IS REQUIRED, contact an authorized Caloric service center in your area at:

New York City & Connecticut 800-631-0700
Northern New Jersey 201-288-1010
Southern New Jersey 800-523-2210
Maryland & Delaware 800-523-2210
Southeastern Pennsylvania 215-885-8200 or
800-562-6923
Massachusetts & Rhode Island 800-822-0088
Chicago & Suburbs 312-545-3138
Los Angeles & Vicinity 213-531-1283 or

800-262-1826

In all other areas, contact your selling dealer, your local yellow pages or white pages for an authorized Caloric
service center, OR contact Caloric Corporation, Consumer Relations Department at 215-682-4211.

FREE “Pennsylvania Dutch Cooking Sampler”

Simply return the warranty registration card below (postage prepaid) and Caloric will forward our new Penn-
sylvania Dutch Cooking Sampler to you absolutely FREE. Our sampler contains many famous Dutch recipes.

Offer valid while supplies last so send for your free sampler TODAY'!

NO POSTAGE
NECESSARY
IF MAILED
IN THE

UNITED STATES

BUSINESS REPLY CARD

FIRST CLASS PERMITNO 4 TOPTON, PA
POSTAGE WILL BE PAID BY ADDRESSEE

Caloric Corporation
Consumer Relations Dept.
Topton, PA 19562-1499
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SAFETY PRECAUTIONS

Read before operating your range

Accidents are always tragic, especially because so many of them could have been prevented with a lit-
tle care and judgement. Here are some basic good practices we hope you will follow for safe use of
your cooktop:

Be sure your range is installed by a qualified technician and is properly grounded.

Never use your range for warming or heating the room. This warning is based on safety considera-
tions.

Wear proper apparel - loose fitting or hanging garments should never be worn when
operating the cooktop.

Do not repair or replace any part unless specifically recommended in the manual. All other
servicing should be referred to a qualified service technician.

Flammable materials should not be stored near your range.

Do not use water on grease fires. Smother fire or flame or use dry chemical (such as baking
soda) or foam type extinguisher.

Use only dry potholders. Moist or damp potholders on hot surfaces may result in burns from
steam. Do not use a towel or other bulky cloth.

Children should not be left alone or unattended in area where the range is in use. They
should never be allowed to sit or stand on any part of the appliance.

Select utensils large enough to properly contain food and avoid boil overs or spillovers. This
will both save cleaning and prevent hazardous accumulations of food, since heavy splatter-
ing or spillovers left on a range can ignite. Pan size is especially important in deep fat frying.

TYPE OF UTENSILS - Avoid pans that are unstable and easily tipped. In choosing pans,
look for easily grasped handles that will stay cool. Pans that are too heavy when filled with
food can also be a hazard. If pan handles twist and cannot be tightened, discard the pan.

HANDLES - Always turn pan handles to the side or back of the range—not out into the room
where they are easily hit. UTENSIL HANDLES SHOULD BE TURNED INWARD AND NOT
EXTEND OVER ADJACENT SURFACE BURNERS to minimize burns, ignition of flam-
mable materials, and spillage due to unintentional contact with the utensil.

Never leave surface burners at high heat settings. Boil over causes smoking and greasy
spillovers that may ignite.

Clean cooktop with caution. If a wet sponge or cloth is used to wipe spills on a hot cooking
area, be careful to avoid steam burns. Some cleansers can produce noxious fumes if applied
to hot surfaces and will scratch the surface.

Do not touch surface area near burner units. During and after use, these areas may be hot enough
to cause burns. Avoid contact with these areas by clothing or other flammable materials until they
have had sufficient time to cool. Among these areas is the cooktop.

Do not heat unopened food containers—build-up of pressure may cause container to burst
and result in injury.

Keep vent ducts unobstructed.

CAUTION - Do not store items of interest to children in cabinets above the cooktop. Children
climbing on the cooktop to reach items could be seriously injured.

GREASE - Grease is flammable and should be handled carefully. Never leave any cooking
operation unattended. Let fat cool before attempting to handle it. Do not allow grease to col-
lect around the range or in vents. Wipe spillovers immediately.




THE COOKTOP

Elements of Surface Cooking

OPERATING THE BURNER CONTROLS

The control panel is marked to show which of the four burners each dial controls. The burners light automatically,
without a match, by an electric ignitor.

Most range models have TRI-SET burner controls. These controls have distinct “‘click’ positions for setting the
flame height at HIGH, MEDIUM, or LOW. The infinite numbers in-between settings lets you instantly adjust the
flame to any height. This instant flexibility is one of the reasons why good cooks prefer gas. They know that
temperatures must adjust exactly and that instant changes are necessary for cooking perfection.

Some models have HI-LO burner controls. They have the same infinite numbers of flame settings, but there is no
audible “click” at the high or medium positions.

TRY THE TOP BURNERS

Whether your range has TRI-SET, or HI-LO burner controls, we recommend you try them before you cook to get a
better idea of the flexibility of flame control.

1. Light the burner: Select the appropriate control knob, push *the control knob down and turn it fuily to the
left to the “LITE” position. Listen for a “'sparking” sound.

2. Now that the burner is lit, slowly turn the dial clockwise, stopping occasionally to notice the infinite
and precise control you have over the flame height. This is perfect temperature control - the secret of
good cooking. If your range has TRI-SET burner controls, you will want to mentally note the height of
the flame at each basic “click’ position - HIGH, MEDIUM, and LOW.

Although the ignition system is electric, it is possible to use the top burners should a power failure occur. To do
this, hold a lighted match at the desired burner head (the part projecting above the main top), and turn the top
burner control knob to the “LIGHT" position. The match will spark a flame. The flame height can then be adjusted
to the desired size.

*The “Push-To-Turn safety control knobs’ on the ranges are designed for child safety and to prevent accidental
operation.

GENERAL CARE AND CLEANING

WHEN CLEANING YOUR COOKTOP WHEN CLEANING YOUR COOKTOP
USE: DO NOT USE:
Damp cloth and warm soapy water Harsh powder cleaners with ‘“‘grit”
Use soap such as ““Dove” or “Lux’ dishwashing
liquid Scouring pads
Baking soda Steel or metal wool
If necessary use: Oven Cleaners - Never use oven cleaners on the ex-
A non-abrasive cleaner such as Soft-Scrub® terior of your range, or on any aluminum surfaces

such as the burner heads.
A non-abrasive pad such as a Dobie Pad®

These cleaning suggestions also apply to range and hood exterior cleaning.
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Wait for the cooktop to cool before cleaning - temperature changes can cause enamel to crack.

To prevent the possibility of stains (especially caused by acidy foods such as vinegar, sour milk, lemon juice,
marinades and sauces with tomatoes) immediately wipe up spills with a dry cloth. Acids can stain even the most
stain-resistant materials and finishes. When the surface is cool, wash with warm soapy water.

Clean the control panel using baking soda and a damp cloth. Use the same technique for the burner knobs.
Abrasive cleansers can rub-off the numerals. Replace knobs in their proper position. Be sure the “heat control”
knob is replaced at the “‘oven’” marking. The other knobs are interchangeable.

Wipe the burners following each use with warm soapy water to remove spillover deposits and grease splatters
before they get a chance to harden on the surface. This will help prevent more “involved” cleaning later when the
burners must be removed for soaking. If that should become necessary, follow these instructions:

1. To clean the burners, remove the burner grates and the maintop. Using a phillips head screwdriver,
remove the four mounting screws which retain the burners to the burner supports (see Figure 1). Lift the
burners up and pull towards the rear of the range.

2. Burnt soil can be cleaned by soaking the burners in warm water and a dishwashing liquid such as “Dove”
or “Lux”. A dishcloth or non-abrasive pad such as a Dobie Pad® can be used to rub the burner caps after
soaking. If stains still remain: Immerse the burner in a hot solution of 2 tablespoons of “Dip It per quart
of boiling water. Soak for 20 minutes (be sure the liquid covers the cap and base portion of the assembly).
Remove burner, cool slightly and rinse thoroughly with cold water. Be sure solution is completely rinsed
off both the inside and outside of the burner. Let dry at room temperature or dry by placing themina 170°
oven for ¥2 hour. Protect hands from hot burners when removing them from the oven. Be sure the burners
are dry, as water lodged in the burner parts may cause an uneven flame, or interfere with automatic
lighting.

3. If poor top burner ignition is experienced, it may be due to blocked ignitor holes. When cleaning the
burners, pay particular attention to cleaning the small ignitor holes adjacent to the flash tubes (see Figure
1). These can be cleaned by inserting a straight pin or opened paper clip into the hole. DO NOT USE A
WOODEN PICK TO CLEAN THE HOLES. Remember, do not change the size or shape of this part, or ig-
nition may be affected.

4. To replace the burners, slip the Venturi (long, thin end) over the top burner orifice and then position the
burner locating brackets into the burner support channel. Reinstall burner mounting screws. (See Figures
2 and 3.

The bottom area of the top burner grate is not covered by porcelain enamel and therefore should be dried
thoroughly to prevent rusting of the prongs. Also, due to the glass-like nature of enamel, it may
sometimes chip at the prong area; however, this does not affect the performance of the range.

BURNER LOCATOR TAB FULLY
INSERTED INTO LOCATOR SLOT
AND FLUSH WITH BURNER
SUPPORT BRACKET
)\
/°“'F'°E BURNER MOUNTING —— \ BURNER SUPPORT
SCREW ! , BRACKET

\
/
[ """ e——— BURNER oo
VENTUR! Lo /
(S Gott e o /
IGNITOR g Leds et \\ \‘ /
HOLES S \

YN — o T L

L < LOCATOR SLOT

FIGURE 1 FIGURE 2 FIGURE 3



THE OVEN

Elements of Baking, Roasting and Broiling

SAFETY TIPS
Some ‘‘common sense’’ rules to remember:

® Always be certain that the oven parts are cool before touching them when hands are not protected by a pothol-
der.

® Always use a dry potholder, never a moist one, nor a trailing cloth, to avoid possible burns from steam.

® Pulling out oven racks is a convenience when lifting heavy foods, but is also a precaution against possible
burns from touching hot oven surfaces.

® For your safety, never use your range as a space heater.

® Do not heat unopened containers such as jars, cans, etc., in the oven. The build-up of pressure may cause the
container to burst and can cause serious personal harm or damage the range.

® DO NOT use aluminum foil on racks or oven bottom, this will hinder heat circulation.

@ Do not use aluminum foil on the racks or oven bottom when cleaning. The self cleaning feature makes this un-
necessary.

® Do not attempt to clean the oven or broiler burner ignitor assembly, the ignitors are electrically operated and
the danger of electric shock is present.

® Do not place baking utensils directly on the oven bottom.

® Do not use disposable or substitute broiler pans. The broiler pan and grid provided with your range have been
scientifically designed to keep drippings cool so they will not become hot enough to ignite.

® Always remove the broiler pan and grid from the oven when baking and roasting. A possible fire hazzard could
exist if a soiled pan and grid are left in the oven. Also, any drippings on the grid will become baked on and will
be very difficult to remove.

® Never cover the broiler grid with aluminum foil. It may trap grease and cause it to smoke. If desired, place a
sheet of aluminum foil to line the broiler pan underneath the broiler grid to ease clean up. (A cup of water
placed in the broiler pan will also minimize clean up.)

® NEVER use your range as storage space.

® NEVER store flammable items in the storage drawer.

OPERATING THE OVEN/BROILER
THE CONTROLS

Turn the “selector dial”’ to the desired cooking function: “BAKE", “BROIL" or on some models “TIMED BAKE".
The oven/broiler ignition system has electric ignitors and will take 50-60 seconds to ignite the burner.

Turn the “temperature control dial’’ to the desired temperature. The dial is marked 150° - 200° for keeping foods
at serving temperature, and 250° - 500° (in 25° increments) for baking and roasting. The other mark on the dial is
“BROIL” for broiling foods. The range is equipped with a very sensitive, highly accurate oven thermostat which
cycles to maintain proper temperature control.



BAKING

For best results preheat the oven first. Turn the selector dial to “BAKE”, and the thermostat dial to the desired
temperature. The oven will light automatically. Allow the oven to heat to temperature, approximately 15 minutes.

Your range is equipped with tilt proof oven racks with automatic stops. The oven racks remove and can be in-
serted at various levels. They can be pulled to the “STOP” position without danger of tipping. To remove the
racks, pull to the stop position, raise the forward edge, and lift. Reverse the procedure to install racks. One or
both oven racks can be used during baking.

Always keep in mind that heated air in the oven must be allowed to circulate freely. Leave at least 112" between
utensils and between utensils and the oven walls. For example, never place one cake layer directly over
another—stagger them within the oven.

KEEPING FOOD WARM

Your range has a manual “KEEP-WARM" oven feature. Look at the temperature control dial and note the area 150°
- 200° marked “KEEP-WARM". These low settings are helpful in many ways:

1. Keeps food warm until you are ready to serve. When using the keep-warm setting immediately after
baking or broiling, open the oven door for about 10 minutes to allow excess heat to escape.

*Wrap or cover moist foods (such as cooked vegetables, gravy, mashed potatoes, yeast rolls, etc.)
tightly in aluminum foil when keeping them warm.

2. Arrange food on a serving platter, when at the keep-warm setting, the heat will not damage china. Be
sure oven has cooled after baking. Do not use plastic or silver in the keep-warm oven.

*Meat can be carved ahead of time and kept warm.

3. Warm dinner plates before serving and food will stay warm once it has been served.
Cover sliced meat with damp paper towels or wet towel to prevent cut ends from drying.

4. For Thawing Frozen Meat: Use the first setting (150°). Thaw poultry just until the giblets can be remov-
ed, or cut-up pieces can be separated. Ground meat should be thawed just until you can mix and form
it. Once food is thawed, cook it immediately. Do not refreeze food that has been thawed. To thaw and

“freshen’ frozen baked goods use the second setting (175°). Wrap food loosely with foil to prevent
drying.

*Because foods vary greatly in moisture content and ideal serving temperature, use the chart on the following
page to determine the proper keep-warm setting.



KEEP-WARM OVEN CHART

Bacon 225° Seafood - baked or fried Warm
Beef - rare Warm Warm
medium Warm Vegetables (covered) Warm
well done Warm Biscuits - muffins Warm
Fish - baked or broiled Casseroles 200°
(loosely covered) Warm Gravy Warm
Ham Warm Pizza (loosely covered) 225°
Lamb Warm Rolls (tightly wrapped) Warm
Pork - fresh Warm Deep Fat Fried Food 200°
smoked Warm Potatoes - baked 200°
Poultry - roasted Warm Potatoes (loosely covered) 250°
fried Warm Pies, Pastry Warm
ROASTING

For the best results, a shallow pan close to the size of the meat is recommended. The broiler pan can be used if
necessary. Place the meat in pan with the fatty side up. Do not cover or add water. Arrange oven rack so that the
center of the meat will be approximately in the center of the oven. DO NOT place the pan on the oven bot-
tom—you will burn the roast. Set the oven thermostat to the desired temperature using the '‘Roasting Guide' as
an aid for roasting times and temperatures.

Some Useful Information
When roasting frozen meats, allow V3 - ¥2 more cooking time than for thawed meats.
After cooking is complete, allow the roast to stand 15 - 20 minutes before carving.

“Rare’ or “medium rare'’’ meats can be removed slightly before they are done. They will continue to cook while
standing to be carved.

ROASTING GUIDE

FOOD OVEN TEMP. MIN./LB. APPROX.
TOTAL
BEEF COOKING
Roasts 325° TIME IN
Rare 20 - 25 FOOD OVEN TEMP. HOURS
Medium 26 - 30
Well done 33-35 CHICKEN™ 375°
Rolled Roast 325° 4-5 |bs. 172 - 1%
Rare 32 - 36 over 5 Ibs. 13 - 2
Medium 36 - 40 TURKEY** 325°
Well done 43 - 45 6-8 Ibs. 3'a - 4
PORK (Fresh) 325° 8-12 Ibs. 4-41
Fresh Ham (Whole) 22 -28 12-16 Ibs. 42 - 52
Loin 35-40 16-22 Ibs. 52 -7
Shoulder, Butt 40 - 45 20-22 Ibs. 7-81
Shoulder, Picnic 35-40 DUCK (Unstuffed) 325°
HAM 3-5 Ibs. 112 - 2
(Smoked-Mild Cure) 350° GOOSE 325°
Picnic Shoulder 30-35 6-8 Ibs. 3-3

*Small chickens can be roasted at 400° for darker
browning—the cooking time will be shorter.

**For stuffed turkey or duck cooking time may be
increased 15 to 20 minutes.
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BROILING
THE ULTRA-RAY® BROILER
To use your Ultra-Ray® broiler, set the selector dial to “BROIL” and the temperature control dial to “BROIL”
(since all broiling is done with a fast, searing heat, no temperature selection is used except with certain recipes).
The burner lights automatically in 50 - 60 seconds. During the broil cycle the burner will cycle on and off.

Things to Remember:

CLOSE THE DOOR COMPLETELY FOR ALL BROILING!
Ultra-Ray® consumes most smoke and spatter. Kitchen stays cleaner, cooler.

DO NOT PRE-HEAT THE BROILER BEFORE USING.

BROILING TIPS
Foods generally broiled include steaks, hamburgers, chicken, fish, chops, fruit and vegetables.

Remove excess fat from the meat before broiling. Slash the fat around the edges of steaks and chops to prevent
curling.

Do not pierce meats with sharp utensils during broiling.
Season meats when browned - not before cooking.

Most meats are turned once during broiling - after the top side is done. Fish does not require turning and is broil-
ed with the skin side down.

Broiled foods may be kept ready to serve in the ‘“keep-warm’” oven. After broiling is complete, turn the
temperature dial to 175° (Keep-warm). Place the broiled food on a serving platter, cover loosly and place in the
oven. Leave the door open about 10 minutes so the oven will cool to 175°.

IMPORTANT!

The effective useful cooking area of the broiler is reduced when you use the higher rack positions. The Ultra-
Ray® burner uses infra-red rays to cook the food and they travel only in straight lines. In the higher rack posi-
tions, the rays cannot reach all corners of the broiler grid.

EXAMPLES:

General rule of thumb: The proper distance from the burner is determined by the degree of “Doneness’ desired
and the broiling time. For a charred exterior and a rare interior, place the food close to the flame for a shorter
cooking time; for well done - further away and for a longer time.

SPECIFICS

Broiler grid - 12%2 x 13” (approx.) - In the top (#5)rack position the Infra-red rays cover about 25% of the broiler grid
area. In the #4 rack position you can use about 30% of the grid area. In the #3 rack position about 35%, in the #2
position the coverage is about 60% and in the bottom #1 rack position the rays cover 90% of the broiler grid area.



TRYING THE BROILER

To familiarize yourself with the broiler, try it. We suggest you try a simple food dish first to become familiar with
Ultra-Ray® ’s unique broiling capabilities. The following is a list of some broiling recipes you may want to try.
Some are simple and quick to prepare. Others will appeal to the gourmet in you. Happy broiling...

BROILED BACON
Place bacon strips on the broler grid. Place the broiler pan and grid in the 2nd rack position. Set the minute
minder to 6 minutes. At the end of 6 minutes check the degree of “doneness’. Remove the broiler pan and grid
from the oven compartment, remove the bacon and serve.

BROILED SIRLOIN STEAK

Use a 2 or 22 Ib. boned steak about 1" thick. Trim off the excess fat from the edges of the steak and cut the
edges of the meat to prevent curling. Put the steak on the broiler grid and place the pan and grid on the oven rack
in the 4th position. Broil for approximately 12 minutes total time (for medium rare steak).

BROILED CHICKEN

Select a young broiling chicken weighing no more than 2 Ibs. Split length wise and break joints to be certain the
pieces will lie flat on the broiler grid. Brush the chicken (skin side down) with melted butter and set oven
temperature control for 400° - 425°. Set the selector dial to ““‘Broil”. Place the oven rack in the second position (se-
cond lowest) or the first position (lowest), directly beneath broil burner. Broil for 13 - 15 minutes or until chicken is
golden brown. Turn skin side up, brush with melted butter, and broil for 20 - 30 minutes or until skin is browned
and meat is well done. If barbeque sauce is to be brushed on the chicken, it is recommended that it be applied to
the chicken during the final 13 - 15 minutes of broiling.

BROILED HAMBURGERS
Place ground beef patties on the broiler grid. Place the broiler pan and grid on the oven rack in the 2nd position.

Broil for 8 minutes on one side, turn, and broil for 6 minutes on the second side. Season with salt or pepper after
broiling is complete.

BROILING CHART

TOTAL TOTAL
BROILING BROILING
FOOD TIME (MIN.) FOOD TIME (MIN.)
BEEF LAMB
Steaks (1" thick) Chops or Steaks
Rare 10 1" thick 8-10
Medium Rare 11 112" thick 12-14
Medium 12 - 14 2" thick 14 - 16
Well Done 20 PORK (Cured)
Steaks (112" thick) Bacon 2-6
Rare 15 Ham Slice
Medium 20 - 25 “Cook before eating”
Well Done 30 12" thick 10-20
Steaks (2" thick) 1" thick 20 - 30
Rare 25 Ham Slice
Medium 30-35 “Fully Cooked”
Well Done 40 2" thick 8-12
Ground Beef Patties 1" thick 14 - 18
(34” to 1 thick) 8-15 FRUIT
FISH Grapefruit, Peach or
Fillets or Steaks 10 Tomato Halves 8-12



UPPER “EYELEVEL” OVEN COOKING

SAFETY TIPS

Eyelevel ovens are very convenient, but should not be used for foods that are too heavy to handle easily, especial-
ly if considerable amounts of hot fat or other liquid is involved.

Refer to Lower Oven “‘Safety Tips”, page 4 for more safety tips.

OPERATION

The upper ‘“eyelevel” oven is perfect for warming foods or for baking while you are using the lower oven to
prepare your main meal. Operation of the upper ‘“eyelevel” oven is the same as the lower oven. See “BAKING”,
page 5.

1. To open the upper oven door, grasp the handle in the lower left corner fo the door and pull outward.
To close the door, grasp the handle while you close. The positive action catch will seal the door tight-

ly.

NEVER PERMIT ANYONE TO LEAN ON THE OVEN DOOR WHILE IT IS OPEN. IT WILL
EVENTUALLY TWIST THE DOOR HINGES AND CAUSE IMPROPER CLOSING AND LOSS OF
HEAT FROM THE OVEN.

2. Some upper “‘eyelevel” ovens have a light that can be turned on by a switch marked “OVEN”’ located
on the right side of the control panel, enabling you to observe the progress of cooking without open-
ing the oven door.

OVEN CLEANING

GENERAL CARE AND CLEANING

To clean the exterior of the oven, follow the same General Care and Cleaning tips as for the cooktop as listed on
page 2 and 3.

Cleaning spillovers by hand - Occasionally spillovers in the oven (which would smoke during the self-cleaning cy-

cle) and on the front frame and the door backer (areas that are sealed off from the oven during cleaning) need to
be cleaned by hand. Care should always be exercised.

1. Check that both the oven temperature dial and the selector dial are in the “OFF” position and that the
oven burner, oven cavity, and ignitor area have cooled sufficiently.

2. DO NOT ATTEMPT TO INSERT ANY OBJECT INTO THE OPENINGS OF THE PROTECTIVE
SHIELD SURROUNDING THE IGNITOR COIL.

3. Use a nylon pad and mild detergent, wiping away soap and suds thoroughly.

4. Do not use commercial oven cleaners or oven liner protective coatings of any kind on the interior of
the oven.

5. It is not necessary to clean the gasket, an attempt to do so may damage it - do not rub or move it.

6. Remove oven racks, broiler pan and grid before initiating the cleaning cycle. Intense heat can warp
them. The racks are easily cleaned at the sink.
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OPERATING THE SELF-CLEANING OVEN

The actual self-cleaning process is initiated by a simple 5-step procedure:
1. Set the range clock to time of day (if it isn’t already).
NOTE: On models not equipped with an automatic oven timer, the self-cleaning cycle is preprogrammed
for a 2%2 hour cleaning cycle. Use Steps 3, 4 and 5 only.

2. Establish the length of cleaning time by:
A. Setting the start time
Press and turn the start dial of the Automatic Oven Timer clockwise to the desired starting time. You
may start cleaning either right away or at a later preset time.

B. Setting the stop time
Press and turn the stop dial of the Automatic Oven Timer clockwise to the desired stop time. This can
be up to 3 hours after the start time, but no less than 1% hours. THE HEAVIER THE SOIL, THE LONG-
ER THE TIME REQUIRED.

3. Set the oven selector dial on the right side of the control panel to “CLEAN".

4. Set the temperature control dial to “OFF”'. If your temperature control dial has a “CLEAN" position, then
set dial to “CLEAN" instead of “OFF".

5. Remove oven racks, broiler pan and broiler grid from lower oven. Close and lock the oven door by moving
the Latch Lever as far to the right as it will go - into a locked position. if the lever is accidentally dislodged
restore it to the locked position. Otherwise, the self-cleaning process will not take place.

NOTE: THE REVERSE IS TRUE FOR COOKING AND BROILING. THE LATCH MUST BE ALL THE WAY TO
THE LEFT (“COOK” POSITION).

Shortly after the clean cycle has begun, the oven temperature reaches a degree in excess of normal broiling
temperature. The red “CLEAN” light will come on and the clean cycle will start. In a few minutes the door fock
lever, which you have placed in the lock position, will automatically be secured to prevent the oven door from be-
ing opened during the clean cycle.

This latch remains locked until the clean cycle is completed and the oven temperature reduces to normal baking
and broiling temperatures.

NOTE: Prior to the self-cleaning cycle operation, the oven and surface lights must be turned off. The upper oven
can be used.

The room temperature of you kitchen will rise during the cleaning cycle. It is recommended that the self-cleaning
cycle be run when the kitchen is not in use.

CAUTION!
DO NOT TOUCH THE EXTERIOR PORTIONS OF THE RANGE AFTER THE SELF-CLEANING CYCLE HAS

BEGUN, SINCE SOME PARTS BECOME EXTREMELY HOT TO THE TOUCH! DURING THE CLEAN CYCLE,
A SLIGHT “HEAT” ODOR MAY BE NOTICED. THIS IS NORMAL AND PRESENTS NO DANGER.
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AFTER SELF-CLEANING S COMPLETE

The clean light will go out. Approximately 15 minutes after the clean light goes out, the automatic Icoking device
on the door is released. You can then move the door lock latch to the left. If the latch will not open, the automatic
door lock has not yet opened. Wait 5§ minutes and try again. DO NOT FORCE THE DOOR LATCH.

1. Turn the selector dial to “OFF". If your temperature control dial has a “CLEAN" position, then set this
dial, in addition to the selector dial, to “OFF”".

2. In some cases, heavy oven soil may leave a light ash or powder. This can be removed with a damp cloth or
sponge.

NOTE: On models not equipped with an automatic oven timer, if the oven is not entirely clean after one clean cy-
cle (due to excessive soil build-up) you must turn the selector dial to OFF and wait ten (10) minutes before
starting another clean cycle - this resets the automatic (self clean) timer.

MODELS WITH CONTINUOUS CLEANING FEATURE

You will notice that the porcelain finish on the inside of your continuous cleaning oven has porous texture. The
pores divide cooking ‘“spatters’ (such as fat spatters during meat roasting) into many, many spatters during bak-
ing, roasting and broiling. The spatters are decomposed and evaporate at normal cooking temperatures prevent-
ing heavy soil from building up. In effect, the oven walls continuously clean themselves. The oven may not be
spotless at all times, but depending on how the oven is used, it can always be presentably clean with little or no
hand cleaning. No objectionable odors are created by the cleaning process. |f some spatters should remain,
remember they will probably be reduced during later oven use.

KEEP IN MIND

Carbohydrate type soils - sugar and starch (spillovers from casseroles, pies, etc.) and soils which occur in heavy
amounts will not be removed. As soon as the oven has cooled, remove these spillovers with a nylon brush or
nylon “tuffy” and water. If the soil is really baked on, it can be loosened by using “Top Job”, “Handy Andy”, or
“Fantastik’”. Spray the cleaner on the spot and allow it to remain for about 15 minutes. Brush with a wet nylon
“Tuffy” and rinse well with water applied with a wet sponge.

NOTE: Never use ‘“spray type” oven protective coatings, scouring powders, abrasives, steel or metal wool, or
commercial oven cleaners. Knives and scrapers should never be used - they will scratch the surface.
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CLEANING OF UPPER “EYELEVEL” OVENS WITH REMOVABLE PANELS
Standard porcelain panels should be cleaned as described in the next section (Oven Cleaning).

Continuous Cleaning eyelevel ovens clean the same way lower continuous cleaning ovens do. For thorough
cleaning at the sink, (in the event of a major spillover) the upper oven is equipped with removable side panels and
removable bottom. Follow the cleaning instructions on the previous page under “Keep in Mind”. The sides are
removed by lifting the front edge of the panels, pushing to the rear until the front tabs spring free, then pulling out
of the oven. To replace the parts, reverse the above steps. Care should be taken not to bend the locating tabs out
of shape.

NOTE: If after replacing the removable panels, the upper oven rack is hard to slide back in or will not fit back in,
the side panels were not reinstalled properly. Remove them and reinstall, making sure that the rear tabs are pro-
perly engaged.

OVEN CLEANING
Models without self-cleaning or continuous cleaning features:

The oven should be cleaned regularly with a good oven cleaner such as “Jiffoam’ or “Easy-Off"’. Regular use of
an oven cleaner will avoid excessive, baked-on grease build-ups which are difficult to clean. Follow the manufac-
turer’s instructions for the use of the oven cleaners!

IMPORTANT! - If you use an oven cleaner on the oven interior be sure the cleaner does not run onto aluminum or
chrome trim parts as the finish of these items may be damaged.

Lower Oven - The lower oven can be easily cleaned by removing the oven door and oven racks.

Removing Oven Door - Open the door to the intermediate stop position (open approx. 4”'). Grasp both sides of the
door and lift off the hinges.

Replacing the Door - Hold it over the hinge arms with the two slots in the bottom of the door lined up with the
hinges. Slide the door downward as far as it will go. The door can be removed only from the intermediate position.

12



HOOD EXHAUST SYSTEMS

Models with eyelevel ovens can be equipped with built-in hood exhaust systems. Grease, smoke and steam from
foods cooking on the burners below the upper oven are drawn up, the vapors move through a filter, and are ex-
hausted to the outside (ducted models) or back into the room (ductless models).

To operate the hood exhaust, open the front panel to the first stop. This will activate the hood fan motor.
SAFETY TIPS
Clean ventilating hoods frequently - grease should not be allowed to accumulate on hood or filter.
When flaming foods under the hood, turn the fan off. The fan, if operaﬁng, may spread the flame.
CLEANING

To keep the fine polished metal free from scratches, avoid the use of gritty cleansers which in time, may dull the
appearance of the hood. See General Care and Cleaning, page 4 for cleaning suggestions.

1. The aluminum filter inside the hood can be removed for cleaning. To do this, open the front panel of
the hood to the second stop. This stops the fan motor. Lift and tip the filter forward at bottom and
remove.

Clean aluminum filter by immersing in warm, soapy water and rinse. Allow filter to dry thoroughly
before replacing.

NOTE: If your hood is a ductless charcoal hood there should be a charcoal filter behind the aluminum
one. THE CHARCOAL FILTER CANNOT BE IMMERSED IN WATER. It should be replaced
periodically through your area parts distributor (see listing in this book).

2. Cleaning Fan and Fan Blade
The hood fan and the fan blade should be cleaned at least once a year. Remove the filter as described
in the preceeding text. Discount the electrical plug to the hood motor. Loosen the two (2) wing nuts
on each side of the fan housing. It is not necessary to completely remove the wing nuts. Pull the fan
housing down and out. Clean carefully using a damp cloth and replace the housing, reversing the
above procedures. Be sure the plug is plugged back in before replacing filter(s).
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SPECIAL FEATURES

Some ranges have additional features:

1

. Electric Time of Day Clock - conveniently iocated on the backguard. To set the clock, push and turn the

knob clockwise to the correct time. The clock will continue to run at the correct time unless power to the
range is interrupted (such as power failure, or if the range has been unplugged).

. One Hour Minute Minder - simply turn the knob on the time of day clock, clockwise, until the pointer

shows desired cooking time. The timer will automatically return to “0” and a bell or buzzer will sound
when the selected time has elapsed. To stop the bell or buzzer from sounding, turn the knob to “OFF"".

NOTE: If your range is equipped with ‘“Automatic Oven Timing”, you can use the Minute Minder
independently of that feature operation.

. Oven Light - operates automatically when the oven door is opened. On models with ‘‘see-thru” window in

the oven door, an independent light switch on the right side of the control panel marked “OVEN LIGHT"
lets you observe the food without opening the oven door.

. Surface Light - some models have a flourescent surface light in the back panel. This light is operated by

the switch on the left side of the control panel marked ‘“Surface Light”.

. Automatic Oven Use - an automatic START/STOP feature that enables you to preset cooking times to start

and/or stop while you are away from the kitchen. Just set the “START” cooking time by pushing and
turning the start dial clockwise until the indicator hand points to the desired time.

Example:

To serve a roast at 6:30 that takes two hours to cook, push in and turn the START dial to 4:30. Push and
turn the STOP dial in clockwise direction to the time at which the roast is to be served . .. 6:30. Then set
your temperature knob to the desired temperature and control knob to timed cook, as you normally would.
After the desired cooking time has elapsed, the oven burner will turn off automatically.

NOTE: The automatic oven timer is dependent on the time of day clock. Be sure to check that your clock is
at the correct time.

BROILING SHOULD NEVER BE ATTEMPTED ON AUTOMATIC OVEN TIMING. SINCE BROILING IS DONE
IN A MATTER OF MINUTES, EVEN MINOR INACCURACIES IN SETTING THE START/STOP DIALS COULD
SERIOUSLY AFFECT BROILING RESULTS.

IMPORTANT

On ranges with an upper ‘“‘eyelevel” oven, the lower oven automatic timing system is the same except that when
selected time has elapsed the knob on the STOP dial will ““Pop’ out. In order to resume cooking manually, you
must push the dial in or the lower oven will not function.
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Warranty

LIMITED APPLIANCE PARTS WARRANTY

PARTS WARRANTY

Subject to certain but necessary WARRANTY LIMITATIONS LISTED BELOW, Caloric warrants all PARTS of this Caloric appliance against
defects in material and workmanship for a period of one (1) year from the date of its delivery. Any replacement parts furnished at no cost to
the purchaser in fulfiliment of this warranty, are warranted only for the unexpired portion of the original warranty. Caloric’s appliance parts
warranty pertains only to the PARTS of the appliance, not the labor required for repair or replacement, which is the responsibility of the
source from whom this appliance was purchased.

WARRANTY SERVICE

The selling dealer, builder, or utility from whom this appliance was purchased is responsibie for advising the purchaser of the period of no-
charge warranty service labor coverage, and how and from whom warranty service is available. Replacement parts under the terms of this
warranty must be furnished by a franchised Caloric dealer or authorized Caloric service agency.

WARRANTY LIMITATIONS

Caloric’s product warranty DOES NOT apply to glass parts, light bulbs, or fluorescent lamps. We warrant only that these will be commer-
cially acceptable at the time of delivery and allow you 30 days to report any malfunctions to the selling agency from whom the appliance
was purchased or the authorized service agency as advised by your selling agency.

Caloric’s product warranty DOES NOT apply to the porcelain enamel surfaces, ceramic surfaces, painted surfaces, and decorative
finishes. nor does it cover normal deterioration of finishes, bright metal and other trim. We warrant that all of these surfaces and finishes
will be commercially acceptable at the time of delivery and allow you ninety (90) days from the date of purchase to report otherwise.
OWNERSHIP

The appliance PARTS warranty remains in force for one year from the initial delivery of the appliance, and continues in force for one year
from initial delivery, even if relocated by the first or subsequent purchaser(s).

WARRANTY CONDITIONS

Caioric's appliance PARTS warranty DOES NOT apply to any appliance which has been subjected to alteration, misuse, abuse, accident,
improper installation, delivery damage. or other than normal household use and service.

Caloric's PARTS warranty is LIMITED STRICTLY to the terms indicated herein, and no other expressed warranties or remedies thereunder
shall be binding on us. TO THE EXTENT CONSISTENT WITH STATE AND FEDERAL LAWS: (1) ANY IMPLIED WARRANTIES SHALL
BE LIMITED TO THE SAME TIME PERIODS STATED HEREIN FOR CALORIC'S EXPRESSED WARRANTIES, AND (2) CALORIC
SHALL NOT BE LIABLE FOR CONSEQUENTIAL DAMAGES UNDER ANY EXPRESSED OR iMPLIED WARRANTIES RELATING TO
THE CALORIC APPLIANCE.

Caloric's warranty obligation on appliances located outside the contiguous 48 U.S. states and the District of Columbia shall be LIMITED
STRICTLY to furnishing replacement parts and shall EXCLUDE service labor.

FEDERAL REGULATORY PROVISIONS

Some states do not allow limitations on how long an implied warranty lasts nor limitations or exclusions of incidental or consequential
damages, so the above limitations or exclusions may not apply to you. This warranty gives you specific legal rights, and you may also have
other rights which vary from state to state, as weil as rights under Federal Laws.

PURCHASER’S RESPONSIBILITIES

The purchaser will be responsibie for the costs of any service calls requested to demonstrate or confirm the proper operation of the ap-
pliance. to correct an improper instaliation that the purchaser may have performed, or to correct malfunctions in the appliance created by
operation of the appliance in a manner not prescribed by, or cautioned against, in the Caloric Use and Care Instructions.

PURCHASE REGISTRATION CARD

The purchaser should fill out and mail to Caloric the purchase registration card included with the appliance. This will help Caloric expedite
any future communications regarding the appliance. Your warranty rights are conditioned upon the return of the Purchase Registration
Card.

MODEL AND SERIAL NUMBERS

The appliance model number and serial number can be found on a nameplate attached to the appliance. The purchaser should always use
the model number and serial number when talking to or writing to the dealer, builder, or utility from whom this appliance was purchased,
the local authorized service agency, or Caloric.

FACTORY ASSISTANCE

If the purchaser is unable to locate an authorized service agency, or if the purchaser does not receive satisfaction from the source from
whom the appliance was purchased, or from the local servicing dealer or agency, write to: Caloric Corporation, Consumer Relations Depart-
ment, Topton, Pennsylvania 19562-1499, or call AC215-682-4211.
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APPLIANCE MAINTENANCE AGREEMENT

Caloric offers an appliance maintenance agreement which makes it possible to protect
yourself against future unexpected investments in functional replacement components
and related labor costs on your products after the expiration of your existing new product
warranty. The protection provided by this plan goes into effect the day that your original
warranty expires or when your payment is processed. You can have months of peace of
mind for only pennies a day.

Write today indicating model number, serial number, and the date the product was pur-
chased, for an application for a Caloric Appliance Maintenance Agreement,

NOTES
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Authorized Parts Distributors

ALABAMA

Modern Appliarce Service

504 Tarrant Hoad, Gardendale, AL 35071
ACT205-831-4570

ARIZONA

Apphance Deater Supply

740 West Grant, Phoenix, AZ 85007
ACB02-252-7506

CALIFORNIA

APt Appliance Parts Inc

1645 Old County Road. San Carlos. CA 94C70
AC415-591-4467

APl Apphance Parts Inc

1545 South Van Ness San Francisco, CA 34110
ACA415 826 2223

R & B Applhance Parts

253 So Mountain View. San Bernardino, CA 92408
AC714-889 2280

R & B Appliance Parts

13300 Paramount Blvd., South Gate, CA 9028C
AC213-634 8405

R & B Appliance Parts

1684 Callens Foad. Ventura, CA 93003
ACB35-642 9078

CANADA (Caloric Only}

Mossiran's Apphance Parts, Ltd

1465 Gerrard St, E . Toronto, Ontano M4l 2A2
AC4*6-461 1147

Mossman's Apphance Parts, Ltd

578 Bank Street, Ottowa, Ontario K1§ 373
ACB*3 237-6666

Mossman's Appliance Parts, Ltd

746 Ell:ce Avenue, Winmupeg, Man. R3G OB6
AC204 775-8409

CANADA (Caloric & Modern Maid)

Rel:able Parts i.td

860 Kingsway, Vancouver, BGC V5V 3C3
ACED4-872-1291

Relhable Parts i.td

11850 142nd St . Edmonton, Alberta T5L 267
AC403-453 6735

Reliable Parts itd

416 Manttov Road. S.E | Calgary. A:berta 126 4C4
AC4(3-243 7022

CANADA (Modern Maid Only}

Amiel D:stnibutors

1112 Rue Bertter Chomeday Laval, Canada H763RS$
Energy Savings Appliance

2245 Midland Avenue

Scarhoiough, Ontario M1P-3E7
CONNECTICUT

All Appl:ance Parts, Inc

194 Richmond Htll Ave . Stamford. CT 06902
AC203 324 5701

Atl Apphance Parts, Inc

223 Brainard foad. Hartford. CT 06114
AC203 247 4212

FLORIDA

Marcone Appliance Parts Center

1911 Dana Drive, Fort Myers, FL 33907
ACB13 9363422

Marcone Appliance Parts Center

812 Rosselie Street, Jacksonville, FL. 32204
AC904-354-3398

Marcone Appliance Parts Center

777 N W. 79th Street, Miami. FL 33150
AC305-693-4333

FL 800 432 2805

Marcone Apphance Parts Center

2108 W. Centrai Blvd , Ortardo, FL. 32805
AC305-841-8582

Marcone Appliance Parts Center

3722 North Pace Blvd . Pensacola, FL 32505
AC904-432-2448

Marcone Appliance Parts Center

1800 N Powertine Road, Pompano Beach, FL 33060
AC305-873-4100

Dade AC306 944-2629

Marcone Appliance Parts Center

12965 S.W 85th Ave. Rd., South Miami, FL 33157
AC305 255 4333

Marcone Apphance Parts Center

1440 Capitol Circle N.W , Taltahassee, FL 32303
AC904-575-0696

Marcone Apphance Parts Center

1515 Cypress Street, Tampa, FL. 33606
AC813-253-5327

FL 800-282-6636

GEORGIA

D & L Appliance Parts Co., Inc.

5864 New Peachtree Road. Atlanta, GA 30340
AC404-458-8191

ILLINOIS

Automatic Apphance Parts Corporation

1506 E Algonquir, Artington Hgts., IL 60005
AC312-439-4095

Automatic Apphance Parts Corporation

1598 N. Farnsworth Ave., Aurora, (L 60505
AC312-851-8300

Automatic Apphance Parts Corporation

7757 W. Lawrence Avenue, Norridge, IL 60656
AC312-453-8384

Automatic Appliance Parts Corporation

16334 S Kilbourn, Oak Forest, iL 60452
AC312-687-7300C

tLLINOIS (Continued)

Automatic Appliance Parts Corporation

926 22nd Street Rockford, IL 61108
AC815-398-0650

Automatic Apphliance Parts Corporation
246 North Cass Avenue, Westmont, Il 60559
AU312 960 2268

INDIANA

Hagan Parts Corporation

807 Oak Hill Road, Evansvitle. IN 47711
ACB812-423.4254

in-State AC800-742 3693

MARYLAND

Appliance Parts of Washington

10224 Southard Drive, Beltsville, MD 20705

A{301-937-9000

ACB00-492-0833

MASSACHUSETTS

MGMS Associates, Inc

22 Water Street Cambridge. MA 02141

ACE17-868-8360

MICHIGAN

Servall Company

228 £ Balumore Detroit, Ml 48202
C313-872-3655

Seivalt Company

25755 Grand River, Redford, Ml 48220

AC313-538-6150

Servalt Company

24312 Gratiot Ave . E Detroit, Ml 48021

AC313-778-1600

Servalt Company

6619 Schaefter Hwy , Dearborn. MiI 48126

AC313-582-7900

Servall Company

440 Lake Michigan Dr . N.W , Grand Rapids Ml 49504

ACB16-451-2691

Servall Company

412 E. Elm St Lansing, M 48812

AC517-487-9550

Servall Company

1124 S Water St.. Saginaw, Mi 48601

AC517-754-0497

Servall Company

630 W Kearsley, Flint, Mt 48503
.C313-238-5678

Servall Company

19000 Ecorse Rd, Allen Park, Ml 48101

AC313-928-5150

MINNESOTA

Appliance Parts, tnc

250 Third Avenue North, Minneapohs. MN 55440

AC612-333-093¢

Appliance Parts (nc

964 Rice Streel. St Paul. MN 55117

AC612-489-6004

MISSISSIPPI

Apphance Parts Company

727 South Gallatin, Jackson, MS 39205

AC601-948-4680

MISSOURI

Carroll Appliance Parts

3150 Mercier, Suite 526, Kansas City. MO 64111

ACB816 753-3545

Marcone Apphance Parts Center

2300 Clark Avenue St Louis MO 63103

AC314-231 7141

NEW JERSEY

All Appliance Parts Inc.

470 U.S. Highway 46, Teterboro, NJ 07608

AC201-641-3444

NEW YORK

All Appltance Parls, Inc

2580 Sunirise Hwy . Bellmore, NY 11710

AC516-221-6660

All Appliance Parts, Inc

40 Austin Bivd., P O Box 276, Commack NY 11725

ACS516:543-4000

Ail Appliance Parts, Inc

1985 New York Ave., Huntington Station. NY 11746

AC516-427 2341

All Appliance Parts, Inc.

113-02 Atlantic Ave.. Richmond Hill, NY 11419

AC212-441 4300

All Appliance Parts, Inc.

1070 Middle Country Road, Sefden, NY 11784

AC516-698-5000

All Appliance Parts, Inc.

1034 Yonkers Avenue, Yonkers, NY 10704

AC914-237-0500

Appliance Parts Distributors of Buffalo. inc.

1175 William Street, Butffalo, NY 14206

AC716-856-5005

NY 800-462-7232

PA 800-828-7681

Appliance Parts Distributors of Buffalo. inc.

3150 Ene Blvd , East Syracuse, NY 13214

AC315-446-0800

ACB800-962-0902

Appliance Parts Distributors of Buffalo, inc.

1130 Emerson St.. Rochester, NY 14606

ACT716-254-2274

ACB800-462-6830

NEW YORK (Continued)

Apphiance Parts Distributors of Buffalo, ing
625 Main St Binghamton NY 13780
AC607 770 0163

PA 800 662 2212

Apphance Parts Dislributors of Buffalo. Inc
2851 Sher:dan Drive, Town of Tonawarda. NY 14150
AC716 834.4125

Apphance Parts Distributors of Buffalo, inc
240 Ellicott St Batavia NY 14020

ACT16 345-2295

NORTH CAROLINA

D & L Appaance Parts Co Inc

2100 Freedorm. Urive, Charlotte NG 28231
AC704.-374-0400

D & L Apphance Paris Co Inc

247 Wellons Viltage, Durham, NC 27703
AC919-682-8640

0 & L Apphance Pats Co . Inc

2811 Firestone Drive. Greensboro, NC 27406
AC9I19-274-7627

D & I Appliance Parts Co . inc

923 19th St S W . Hickory. NC 28601
AC704-322 4503

D & I Appliance Parts Co, Inc

2324 Atlantic Avenue, Raleigh, NC 27601
AC919 828-0975

D & L Apphance Parts Co . Inc

1030 Burke St Winston Salem NC 27101
ACI1G 723-3068

OHIO

American Electric Washer Co.

2086 Rom:ig Road. Akron, OK 44320
AC216-745-6600

American Electric Washer Co

1834 £ 55th St |, Cleveland. OH 44103
AC216-431 4400

American Electrnic Washer Co

16824 Detroit Ave Lakewood, OH 44107
AC216-226 2450

American Electric Washer Co

5817 Peatl Road. Parma. OH 4413C
AC216-888 3300

American Etectr:c Washer Co

264 £ 305th St Wiltowick OH 44084
AC216-585-1400

Pearsc: Appliance Parts Co

2319 Gifbert Avenue. Cincirnati, OH 45206
AC513-221 1185

OREGON

Diversitied Parts

2104 S E 9th Street, Portland, OR 97214
AC503-236-6140

Oregon 800-452-8055

Other States 800-547-8535
PENNSYLVANIA

Wagner Appliance Parts, Inc.

1814 Tilghman St . Allentown. PA 18104
AC215-439-1564

PA 800-322 9002

Wagner Appiance Parts [nc

515 R:ichmond St Reading, PA 19605
AC215 372 2385

Alt Applance Parts, Inc

312 N Easton Road Willow Grove. PA 9090
AC215-657-3777

Collins Appliance Patts, Inc

1833 Metropolitan Street, Pittsburgh PA 15233
AC412-321 3700

SOUTH CAROLINA

D & L Apphiance Parts Co inc

901 § Cashua Drive, Florence, SC 29501
ACB03-662 3261

TENNESSEE

Apphance Parts Warehouse. Inc

2311 East 23rd Street, Chattarooga. TN 37407
AC615-622-4158

TN 80C-572 7357

Non-TN 800-251-6225

TEXAS

Appliance Parts Center

3790 Yale Street, Houston. TX 77018
ACT713-692 1424

(Caloric Only)

Pearsaol Apptiance Company

3127 Main Street, Dallas. TX 75226
AC214-938-0935

ACB800-492-1993

Pearscl Appliance Company

3825 E Loop 820 South, Fort Worth TX 76112
ACB17 451-3389

ACB00 4921933

{Modern Maid Only)

Standard Appliance Parts Distributors
2970 8lystore St., Suite 109 Dallas. TX 75220
AC214-357-6493

TX 800-442-3110

Non-TX 800-527-5008

VIRGINIA

Evans Electric Company

451 Elm Avenue. Portsmouth, VA 23704
ACB04-399 3044
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