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DANGER!
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WARNING!
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CAUTION!
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Warning and Important Safety
Instructions appearing in this manual
are not meant to cover all possible
conditions and situations that may
occur. Common sense, caution, and
care must be exercised when installing,
maintaining, or operating cooktop.

Always contact your dealer, distributor,
service agent, or manufacturer about
problems or conditions you do not
understand.

/�����	����	�#�	����	��	��������	�#�	������������	����	���	������	��������
��	������������	����	��	�������0	����	�����	��������	�������	1����������
)#��	����������	�����0	���-���	�������	�����������	����	������	�����
�������	��	�#�	���������	�����

��
	���� ������
��	!����"���
Amana Appliances offers long-term
service protection for this new
cooktop. Asure™ Extended Service
Plan, covering functional parts, labor,
and travel charges, is specially
designed to supplement a strong
warranty.  Call 1-800-528-2682 for
information.

"�	��� �����������	���
Purchase replacement parts and
additional accessories by phone.
To order accessories for your Amana
product, call
1-800-843-0304 inside USA or
319-622-5511 outside USA.

��!��#��������$����
If something seems unusual, please
check Troubleshooting section, which
is designed to help you solve problems
before calling service.
If you have a question, call us at
(800) 843-0304 or write us at:

Consumer Affairs Department
Amana Appliances
2800 - 220th Trail
Amana, Iowa 52204

Remember to include model number
of your appliance, serial number, date
of purchase and your daytime phone
number.
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����������

: 1�	���	����#	��	����������
�����#�

: 1�	���	���	��	�#���	��	���
(��������

: ����������	����	���	���
��������	����	�	����#(��;�
�#����	������	�#�	���
��������;�	�������������

: ��	��	������	����#	���	���
��������0	����	�#�	����
�����������

+	������������	���	���-���	����
(�	���������	(	�	8��������
���������0	���-���	�����	��	�#�
���	���������

����"������)�"������2��!������
������3� ���"�� ������� ��45�����������+-6
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(���������	��	����	���������	��	���������	�9�������	��	���#	��(��������
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������������	���-�����
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CAUTION!
'�	�-���	����	��	�����	������0
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CAUTION!
1=	3='	'="�.	
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	= 	� >�
	3>� 
�" 3> 
+�����	����	�������	(������	��	(�����	#��	�����#	��
�����	(�����	1�����	���	�����	���	��	���	����#0	���	����#���	��	��#��
������(��	���������	����#	��	�������	�������	(������	��	�����	����
�������	(������	�����	�#�	#�-�	#��	�����#	����	��	�����	'#���	�����
�������	�#�	�������	���	(���������
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)��"� ��7������8���
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���#��	�#�	����	���#	�	���������(��	���	��	(�����	����0	��	���	�	�����

���	��	��	�9�������#���
3��	������	3��	�����	3��	������

&� ��	����	��	��	��	����	��	��	��0	����	�#�	�������	��������	�������	'���	���
�����	��	����	�������	(������	��	����	(�9�	'���	���	���	������
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(�	�����	��	����������	��	�#�	����	�#���	�#�
���������	��	��	����	'#�	�#����	��-��	(�	�������
��	���	��	�����	��	��	����	��	�#�	����������
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���#������	��	#��	��������	��	������	��	(����	����
������	1�	���	���	���#�����	����#	(�������	1�	���
���	�	�����	��	��#��	(���	����#�
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��-��	�#�	�������	(������	'#�	���	��	�������,��
��������	����	�9����	�	�������	��	�#�	(�����	��	������
�������	���	��	������	��	��������	��	����#����	"��
��	�-����,��	��������	������������	#���	��	�������
�������	���	���	�����	������	��	��������	/�����
���������#��	��	�������	��	(�����	�����-��	����������

&� 3�-��	B��-�	
������	�������	"���������+�����-��
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/����+�(�����	��	�#���	����	��	(����	������
�������	��	��(����	������	��	����������
���������#	��	�������

@� /�������-�	B�����+1�	���	���	��������	����	��	����
�������	(�����	����	(����	��	�-��	(�����0	�9����	��
���������	��	�#�	�������	��������	������������	��	�#���
������	��	������	��	�	����	��	��������	�#���0	��	�����

�� <��,��	�������	"�������+=��	�������	����	��
�����0	�������0	����#����0	��	��#��	���,��	��������
���	�����(��	���	�������	���-���	���#���	(�������	���
��	������	�#����	��	������������

*� "������	.������	
#����	��	'�����	������	���	3��
>9������	=-��	��������	
������	�������+'�
������	�#�	����	��	(����0	��������	��	������(��
���������0	���	��������	���	��	�������������	�������
���#	�#�	�������0	�#�	#�����	��	�	�������	�#����	(�
����������	��	�#��	��	��	������	������0	���	����	���
�9����	�-��	��������	�������	(�������
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$� �����	E����������	.����	���8�����+<�����	�#����

���	(�	�������	��	����������	��	#���	��	�������
&� )#��	�������	�����	�����	�#�	#���0	����	�#�	���	���
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! �����������
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�������	�������0	�����	���
���������
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��9�����	��	��������	���#	�(��������(��	��	�-��
#�,������	��������

: 1�	���	���	�������	�����	��	����	�������	������
'#�	��	����	���	������

: 1�	���	�����	����#	�����	�(�����	������	�������
��������	
�����#���	��	�����	�������	���	�������

: 1�	���	���-�	���	#������	������	��	������	����(�
���	���	������	��	�-��#�����	(	��������	����	#��
���������

: 1�	���	�����	����	��	(���	��	��	�#��	���	�����
������	��	�������	�������	���	����

: 1�	���	���	�������	�������	��	�	�������	(�����
: 1�	���	���	�������	���	�������	��	��	�	������
��������
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������	����������	���	����������	(�����	����	��	�����	
��
���������������	'�	������	��	(�����	�����	����	���	������
���#��	@	�������0	�������	��	���#���,��	���-�����
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CARTRIDGE TYPE BURNER TYPE PLACEMENT 

Burner (standard) Two gas burners Larger front burner, smaller 
rear burner. 

Grill (accessory) Gas grill burner Can be installed right side 
only. 

Griddle (accessory) Gas grill burner Installed on top of grill 
accessory. 

 
 

�����	�����������	������������������
$� '���	���	��������	��	=���
&� E����	�������	��	�������	��	����	��	�#�	����#�
�� .���	���������	���#	-������	��������	������	����	��	��������

: ��	���������	���	����	�����	��	�������	���������	��	��	�#�	����0	����-�	(�����	����������	�#�	����������
@� /����	���	��	���������	����	�������	����	���#	-������	������	����	��	�����

: B������	���������	�-��	@�F	�����	���	�����	������	��
���������	����������

�� 
����	���������	�������	����	��	�������	�����	���������
��������	B����	�����	��	���������	����	�����

*� /����	(�����	����	��	(�����
: '#�	���	�#����	���	(�	������
: '#�	����	��	�#�	(�����	(���	�#����	���	����	�#�
������	��	�#�	���������	��	(�����	����

: ���	�#����	(�	�#�	�������	��,�	���	���#	(�����	(����
: ���	����	(�	�����	���	��	���	������	���������
: =���	���	��	�������	������0	�����	�����	�-��	���	���	(�����	(���	�
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�����	����"
$� '���	���	��������	��	=���	2���	����	�������	��	�����

: 1�	���	����	���������	���	#��#�
: B������	���������	�-��	@�F	���	�����	������	��	(�����	-�������

&�  ���-�	(�����	�����	���	����
�� "����	��(	��	�����	��	���������0	����	��	����#���
@� /���	���������	������	�#�	�����	��	�������	���	��������	����	����

WARNING!
'�	�-���	��������	�����0	��	���
����#	�������	(������	��	����	����
(�������
: 
������	(������	��	(�	����	��
�����	�-��	�#��	#���

: �����	����	(������	��	(�	#��
�����#	��	(����

: 1�	���	�����	����#���	��	��#��
������(��	���������	��	����#
�������	������	��	�����	����

WARNING!
'�	�-���	��������	�����0	���
��������	����	(�	��	=��	��������
(�����	����-���	��	����������
�����������
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WARNING!
'�	�-���	��������	�����0	��	���
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: �����	����	(������	��	(�	#��
�����#	��	(����

: 1�	���	�����	����#���	��	��#��
������(��	���������	��	����#
�������	������	��	�����	����

WARNING!
'�	�-���	��������	�����0	���
��������	����	(�	��	=��	��������
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1�	���	����	����������
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Drip pan
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COOKWARE
MATERIAL

USES

Aluminum Heats and cools quickly. Use for frying, braising,
and roasting.

Stainless Steel Heats and cools at moderate rate. Use for soups,
sauces, vegetables, general cooking.

Copper Clad /
Tin Lined

Heats and cools quickly. Use for gourmet cooking,
wine sauces, egg dishes.

Cast Iron Heats and cools slowly. Use for low heat cooking,
frying.

Enamelware Heating speed depends on base metal in the
cookware. Use for low heat cooking.

Ceramic (Glass) Heats and cools slowly. Use for low heat cooking.
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Canning is not recommended with
any of the Amana gas ranges or
cooktops due to the intense heat and
large cookware required to can.

The high, sustained heat generated by
the canning cookware overheats both
the burners and the surface of the range
or cooktop. This may cause damage to
burners, knobs, or finish, and may even
cause overheating of surrounding walls.

Damage incurred by canning, or
attempting to can, is not covered under
warranty.

+&����&�� !����������!���������%$���,

SELECT AVOID

Flat bottomed cookware. Cookware with rounded or warped bottoms.

Heavy gauge metal cookware. Light gauge metal cookware.

Handles that are secure, that are not
heavy enough to tilt pan.

Cookware with loose or broken handles or
heavy handles that tip pan when empty.

Proper pan size. Cookware that is smaller than or greater than
burner grate by 1 inch.

Flat bottomed wok Wok with a ringstand on bottom.

Does not cover burner

More than 1-inch
overhang
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Although the system that lights the
burners is electric, surface burners can
be ignited during a power outage.
Never attempt to light grill burner
(for grill or griddle use) during a
power failure.

1. Hold match at base of desired
surface burner.

2. Push in burner control knob and
turn to LITE position.

3. After gas ignites, remove match
from burner and turn burner control
knob to desired setting.
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+��������,������
Burner should ignite within 4 seconds.
If burner does not ignite within 4
seconds turn control knob to OFF
position and follow directions in
Adjusting Surface Burner Flame
section. Try burner again. If burner still
does not ignite in 4 seconds, contact an
authorized servicer.

 SURFACE ELEMENT
CONTROL SETTINGS WHEN TO USE SETTING

LO Use to prepare food at less than boiling
temperatures or to simmer.

MED Use to maintain boiling of larger amounts of food,
low temperature frying.

HI Use to bring food to boiling temperatures. When
food is boiling temperature setting should be
reduced to LO through MED.
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Burner caps and 
grates 

Soap and warm water 
Cool before cleaning. Frequent cleaning with soap and water, and non-abrasive 
pad prolongs time between deep cleanings. Be sure to dry thoroughly.  

Hard to clean 
burner caps and 
grates 

½ Cup Ammonia 

Place burner caps and grates in plastic bag with ½ cup ammonia. Do not pour 
ammonia into bag. Ammonia must remain in cup. To avoid rust, do not soak 
grates in ammonia. Close bag tightly and leave grate and caps overnight. Before 
bag is opened turn face away to avoid breathing or eye contact with fumes. 
Remove burner caps and grates from bag and rinse. Clean according to 
instructions above.        

Gas burners None Burners do not need to be cleaned. Soil will burn off while cooking 

Cooktop trim  Soap and warm water 
Clean cooktop trim with damp cloth and soapy water. If necessary, clean with 
nonabrasive cleaners or pads. Dry thoroughly when finished to avoid rusting. 
Do not use harsh powders, oven cleaners, scouring pads, or steel wool.  

Control knobs Mild soap and warm water 
Pull off knobs. Wash gently but do not soak. Dry and return controls to cooktop, 
making sure to match flat area on the knob to the flat area on shaft. 

Fan cover and 
filter 

Soap and warm water, or 
dishwasher 

Fan must be off before removing filter cover. Clean filter and cover with damp 
cloth and soapy water. To remove grease and dried on soil, soak before 
cleaning. Rinse and dry after cleaning. Filter and filter cover can be cleaned in 
dishwasher. Always replace filter and cover before operating cooktop.  

Grill grate or 
griddle accessory 

Dishwasher or  
Soap and a non abrasive 

scrubbing pad 

Clean in the dishwasher or with damp cloth and soapy water. If necessary, clean 
with nonabrasive cleaners or pads. Rinse and dry. 

Drip pan,  
cartridge pan, or 
drip bowls 

Soap and warm water 
Allow cooktop to cool before cleaning. Clean with damp cloth and soapy water. 
Rinse and dry thoroughly. For extra dried on soil, soak the drip bowls in warm 
soapy water. 

Glass control 
panel and gasket 

Soap and warm water 

Remove panel and gasket: 

1. Pull knobs off stems to remove. 
2. Lift glass out of control panel. 
3. Lift gasket out of control panel. 
4. Replace gasket and knobs after cleaning. 
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OPERATION    

Appliance not working Power outage 
Make sure appliance is plugged in. 
Verify that circuit breaker is not tripped. 
Replace fuse but do not change fuse capacity. 

Control knobs do not turn Normal Push knob in and then turn. 

Surface burners do not light 
Improper Installation 

 

 

Turn knob to OFF. Remove cartridge and install 
according to instructions in Cooktop Cartridges section. 

 

NOISE   

Roaring or loud flame sound Improper air shutter setting Adjust air shutter. 

Cracking or popping sound Normal Wet cooking utensils or possible spillage. 

APPEARANCE  

Discoloration 

Dirt 

Water spots/marks 

Use recommended cleaner to remove dirt  

Make sure surface is cool. Put a small amount of white 
vinegar on the spot and let sit for a few minutes. Rub with 
nonabrasive nylon pad. Wipe off any excess with damp 
paper towel. 
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