
IMPORTANTSAFETYINSTRUCTIONS

Read all instructions before using this appliance.

Congratulations on your choice of this range featuring a Instructions on the following pages are based on safety
convection oven. As you use your new range, we know you considerations and must be strictly followed to eliminate the
will appreciate the many features that provide excellent potential risks of fire, electric shock, or personal injury.
performance, ease of cleaning, convenience and
dependability.

New features have dramaticallychanged today's cooking 1_'4_lllalllll_ ) i ,_, WAHI_|NO

appliances and the way we cook. It is therefore very
important to understand how your new electric range _ ALL RANGES
operates BEFORE you use it for the first time. CAN TIP

In this Owner's Guide, you willfind a wealth of information INJURYTO PERSONS
regarding all aspects of your appliance. By following the COULD RESULT

instructions carefully, you will be able to fully enjoy and __ i

properly maintain your new range. INSTALL ANTI-TIP

Inour continuingeffort to improvethe quality of our cooking DEVICE PACKED
products, it may be necessary to make changes to the t WITH RANGE
appliancewithoutrevisingthis manual.As anexample,the SEE INSTALLATION
knobon your appliancemay not look likethe illustrationin INSTRUCTIONS
this manual.

Should you have any questions about using your new

electricappliance,please writeto us at this address: WARNING: To reducethe riskof tippingof the appliance
CustomerAssistance from abnormal usage or by excessive loadingof the oven
c/c Maytag CustomerService door,the appliancemustbesecuredby a properlyinstalled
P.O.Box2370 anti-tip device.
Cleveland,TN 37320-2370

Ifthe range is movedfromthe wall for cleaning,be surethe
Be sure to includethe model and serial numbers of your anti-tip device is engaged when the range is replaced.
appliance.Foryourconvenience,we have providedspace Removestoragedrawer, if equipped,and lookunderneath
on the front coverto recordthis information.Please retain range to verity that one of the rear levelinglegs is properly
theproofofpurchase(salesreceipt)documentsforwarranty engagedin the bracketslot. The anti-tip devicesecuresthe
service, rear leveling leg to the floorwhen properlyengaged.



IMP(RTANT SAFETY INSTRUCTIONS

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

Turn off appliance and ventilating hood to avoid spreading

Locate and mark circuit breaker or fuse. Never replace a • the flame. Extinguish flame then turn on hood to remove
blown fuse or reset a circuit breaker until you know what smoke and odor.
caused the problem. Always replace a blown fuse with one Use dry chemical or foam-type extinguisher or baking soda
of the correct amperage, do not use a substitute, to smother fire or flame. Never use water on a grease fire.

If fire is in the oven or broiler pan, smother by closing oven
To ensure proper operation and avoid possible injury or door.
damage to unit do not attempt to adjust, repair, service, or If fire is in a pan on the surface element, cover pan. Never
replace any part of your appliance unless it is specifically attempt to pick up or move a flaming pan.
recommended in this book. All other servicing should be
referredto a qualified installer orservicer.Always disconnect
•power to unit before any servicing by tripping circuit breaker
to the OFF position or removing the fuse.

Do not leave children alone or unsupervised near the
appliancewhen it is inuse or isstill hot. Children should never
be allowed to sit or stand on any part of the appliance.

Children must be taught that the appliance and utensils in

or on Jtcan be hot. Lethot utensils \
Besureall packingmaterialsareremoved fromtheappliance cool in a safe place, out of reach of \ _ '_"
before operating it.

small children. Children should be _r _....__._'_ i

taught that an appliance is not a toy.
Do not store or use gasoline or other flammable materials, Children should not be allowed to __
vapors and liquids in the oven, near surface units or in the play with controls or other parts of
vicinity of this or any other appliance. The fumes can create the unit.

afire hazard or explosion. CAUTION: Do not store items of
Jnterestto childrenincabinets above

If appliance is installed near a window, proper precautions an appliance or on the backguard of
should be taken to prevent curtains from blowing over a range. Children climbing on the j
surface elements, appliance or on the appliance door /

to reach items could be seriously
Do not leave any items on the cooktop. The hot air from the injured.
vent may igniteflammable items and may increase pressure
in closed containers which may cause them to burst.

Many aerosol-type spray cans are EXPLOSIVE when To prevent injury or damage to the appliance, do not use
exposed to heat and may be highly flammable. Avoid their appliance as a space
use or storage near an appliance, heater to heat or warm a

room. Also, do not use
Many plastics are vulnerable to heat. Keep plastics away the cooktop or oven as a
frompartsoftheappliancethatmaybecomewarmorhot. Do storage area for food or
not leave plastic items on the cooktop as they may melt or cooking utensils.
soften if left too close to the vent or surface element.

The oven vent is located
at the rear of the cooktop

To eliminate the hazard of reaching over hot surface or at the right rear ele-
elements, cabinet storage shoutd not be provided directly merit. Keep oven vent duct unobstructed. Blockage of the
above a unit. If such storage is provided, it should be limited vent prevents proper oven air circulation and will affect
to items which are used infrequently and which are safely oven performance. Avoid touching vent area while oven is
stored in an area subjected to heat from an appliance, on and for several minutes after oven Jsturned off. Some
Temperatures may be unsafe for some items, such as parts of the vent and surrounding areas may become hot
volatile liquids, cleaners or aerosol sprays, enough to cause burns.



3 MP()RTANT SAFETY INSTRUCTIONS

Do nottouch surface or oven elements,areas near elements cooking on a higher heat setting then reduce to a lower
or interior surface of oven. Heating elements may be hot setting to continue cooking. For smoothtops: To prevent
even though they are dark in color. Areas near surface boilovers, reduce to the desired heat setting just as the food
elements and interior surfaces of an oven may become hot begins to cook or water begins to boil.
enough to cause burns. During and after use, do not touch,
or let clothing or other flammable materials contact heating Never leave a surface cooking operation unattended

elements, areas near elements, or interiorsurfaces of oven especially when using a /,_
until they have had sufficient time to cool. high heat settin_ Orwhen _ ]

deep fat frying. Boilovers
Other surfaces of the appliance may become hot enough to cause smoking and
cause burns - among these surfaces are the cooktop, greasy spillovers may
surfacesfacingthecooktop, ovenventopeningandsurfaces ignite. Clean up greasy
near the vent opening, oven door, and oven window, spills as soon as

possible. Donot use high
Do not allow aluminum foil, meat probes or any other metal heat for extended J
object, other than a utensil ona surface element, to contact cooking operations.
heating elements.

Do not touch a hot oven light bulb with a damp cloth as the Always let quantities of hot fat used for deep fat frying cool
bulb could break. If bulb breaks, disconnect power to the before attempting to move or handle.

appliance to avoid electrical shock then remove bulb. Never heat an unopened container as pressure build-up
may cause container to burst resulting in serious personal

applianceCAUTION:Don°tuseanasa step stool __ __ injuryor damage to the appliance.

to cabinets abovel Usedry, sturdy pot holders. Moist or clamppot holderson hot
Misuse of appliance surfaces maycause burnsfrom steam. Do not let pot holders
doors or drawers, such touch hot heating elements. Donot use a towel orother bulky
as stepping, leaning or cloth.
sitting on the door or
drawer, may result in Do not let cooking grease or other flammable materials
possible tipping of the accumulate in or near the appliance, vent hood or vent fan.
appliance, breakage of Clean hood frequently to prevent grease from accumulating
door, and serious injuries, on hood or filter.When flaming foods under the hood turn the

fan off as the fan may spread the flame.

Use caution when wearing garments made of flammable
material to avoid clothing ._ _,_]

Always turn off surface element or the oven when cooking is fires. Loose fitting or long
completed, hanging-sleeved apparelshould not be worn while

It is normal for some parts of the cooktop, especially areas cooking. Clothing may ignite
surrounding the surface elements, to become warm or hot or catch utensil handles.
during surface cooking operations. Therefore, do not touch
the cooktop until it has had sufficient time to cool. If Always place oven racks in the desired positionswhile oven
necessary, use dry pot holders to protect hands, is cool. Slide oven rack out to add or remove food; avoid

reaching into the oven. If a rack must be moved while oven
Do not cook on a broken ceramic glass cooktop. If cooktop is hot, use a dry pot holder and avoid touching hot element
should break, cleaning solutions and spillovers may in oven.
penetrate the broken eooktop and create a risk of electric
shock. Contact a qualified technician immediately. Use care when opening the oven door. Let hot air or steam

escape before removing or replacing food.
Make sure drip bowls are in place. Absence of these bowls
during cooking may subject wiring or components
underneath to damage. PREPARED FOOD WARNING: Follow food manufacturer's

instructions. If a plastic frozen food container and/or its cover
Always place a pan ona surface element before turning it on. distorts, warps, or is otherwise damaged during cooking,
Be sure you know which knob controls which surface immediately discard the food and its container. The food
element. Make sure the correct element is turned on. Begin could be contaminated.



IMP(IRTANT SAFETY INSTRUCTIONS

Use proper pansize. This appliance is equipped withone or Turn offallcontrols andwaitfor appliance partsto cool before
more surface elements of different sizes. Select utensils touching orcleaning them. Clean appliancewith caution. Use
having flat bottoms large enough to cover the surface care to avoid steam burns if a wet sponge or cloth is used to
element.The useof undersJzedutensils wi_lexpose a portion wipe spills on a hot surface. Some cleaners can produce
of the heating element to direct contact and may result in noxious fumes if applied to a hot surface.
ignition of clothing. Proper relationship of utensil to element
will also improve efficiency. Do not soak or immerse removable heating elements in

water. Immersing element in water would damage element
Use pans with flat bottoms and handles that are easily and insulating material inside element.
grasped and stay cool. Avoid using unstable, warped, easily
tipped or loose handled pans. Pans that are heavy to move Do not use aluminumfoil or foil linersto linedripbowls, cover
when filled with food may also be hazardous, an Ovenrack or line the oven bottom. Improper use of these

liners may result in a risk of electric shock, or fire and may
Be sure utensil is large enough to properly contain food and causeoven to overheat. Usefoil onlyas recommended in this
avoid boilovers. Pan size is particularly important in deep fat booklet.
frying. Be sure panwill accommodate the volume of food that
is to be added as well as the bubble action of fat.

To minimize burns, ignition of flammable materials and
spillage due to unintentionalcontact with the utensil, do not
extend handles over Clean only parts listed in this booklet. Do not clean door

adjacent surface _ _ gasket. The door gasket is essential for a good seal. Care

elements. Always turn /_ should be taken not to rub, damage, or move the gasket. Do
pan handlestowardthe not use ovencleaners oroven liner protective coatingsof any
side or back of the kind in or around any part of the self-clean oven.
appliance, not out into
the room where they Before self-cleaning the oven, remove broiler pan, oven
are easily hit or racks, and other utensils, and wipe off excessive spillovers
reached by small to prevent excessive smoke or flare ups. CAUTION: Do not
children, leave food or cooking utensils, etc. in the oven during the

self-c_ean cycle.
Never let a pan boil dry as this coulddamage the utensil and
the appliance. It is normal for the cooktop of the range to become hot during

a self-clean cycle. Therefore, avoid touching or lifting the
Follow the manufacturer's directions when using oven cooktop during a clean cycle.
cooking bags.

Only certain types of glass, glass/ceramic, ceramic,
earthenware or glazed utensils are suitable for cooktop or
oven usage without breaking due to the sudden change in
temperature. The California Safe Drinking Water and Toxic Enforcement

Act of 1986 (Proposition 65) requires the Governor ef
This appliance has been tested for safe performance using California to publish a list of substances known to the State
conventional cookware. Do not use any devices or of California to cause cancer or reproductive harm, and
accessories that are not specifically recommended in this requires businesses to warn customers of potential
manual. Do notuse eyelid covers for the surface units, stove exposures to such substances. Users of this appliance are
top grills, or add-on oven convection systems. The use of hereby warned that when the oven is engaged in the
devicesor accessories that are notexpressly recommended self-clean cycle, there may be some low level exposure to
in this manual can create serious safety hazards, result in some of the listed substances, including carbon monoxide.
performance problems, and reduce the life of the Exposure to these substances can be minimized by properly
components of the appliance, venting the oven to the outdoors duringthe self-clean cycle.

SAVE THESE INSTRUCTIONS
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Push in and turn the MINUTE TIMER knob to set the clock The Automatic Oven Cooking feature is used to turn the
to the correct time of day. Be sure that the MINUTE TIMER oven on and off at a preset time of day. This feature can be
hand is on OFF after setting the clock, used to:

Turn the oven on immediately (immediate start).
• Delay the start of cooking (delay start).

Turn the MINUTE TIMER knob in either direction until the IMPORTANT
timer hand is set to the desired time. When the buzzer • Highly perishable foods such as dairy products,
sounds, manually turn the timer hand to OFF. pork, poultry, seafood, or stuffing are not

NOTE: Do not push In the knob when setting the timer, recommended for Delay Start cooking.

• If cooking more than one food, select foods that
cook for the same length of time and at the same
oven temperature.

The feature can be used with either oven cooking or the
self-cleaning oven feature. See page 17 for instructions on
delaying the start of a clean cycle.

The clock must be functioning and set at the correct time of
day for the Automatic Oven Cooking feature to operate
properly.

To Operate:
1. Place the food in the oven.

2. To delay the start of cool(ing: Push in and turn the
' START knob to the time of day you wish cooking to begin,

(NOTE: If you wish to begin cooking immediately, do NOT
set the START knob.)

3. Push in and turn the STOP knob to the time of day you
wish the oven to turn off.

4. Turn the Thermostat knob to the desired temperature
setting. Turn the Selector knob to TIME BAKE.

The oven will automatically turn on and off at the preset
times. At the end of cooking, turn the Selector knob to OFF to
turn the oven off.



SURFACE COOKING 6

Your cooktop isequippedwith control knobsthat providean Use HIGH just until water comes to a boil or pressure is
infinite choiceof settingsfrom LOW to HIGH. The knob can reached in the pressurecanner. Then, reduce to the lowest
be set on or between any of the numbered settings, heat setting that maintains the boil or pressure. Prolonged

use of HIGH or the use of incorrect canning utensils will
Tooperatepushinandturntheknobineitherdirectiontothe produce excessive heat. Excessive heat can cause
desired setting. An indicator light will glow when a surface permanent damage to the porcelain cooktop, coil e_ement
element is turnedon. The indicatorlightwill remainon until and the drip bowl.See page 9 for additionalinformation.
the elementisturnedoff.After a cookingoperation,besure
the elementand indicatorlightare off.

Cooking performance is greatly affected by the type of
cookwareused. Propercookware will reduce cooking times,
use less energyand produce more evencooking results.For

Topreventdamage to the range orutensil,neveroperate bestresultsusea heavygaugemetalpanwitha smoothfla.t
surface unitwithouta pan inplace, neverallow a pan toboil bottom and a tight fitting lid.
dry and never operate an element on HIGH for extended
periodsof time. Cookware with uneven,warped, or grooved bottoms do not

makegood contactwith the heatingsurface, will reduce heat
Foodwill notcook any faster at a higher setting than needed conductivity and result in slower, less even heating.
to maintain a gentle boil. Water boils at the same
temperature whether boiling gently or vigorously. If a high Differenttypes of cookware materials require differentheat

settings for the same cooking operation. The chart below is
setting isused, excessivespatteringwill occur and food may based on heavygauge aluminumcookware. Lowerthe heat
stick or burn onto the bottom of the pan, setting if using a thinner gauge metal or other materials.

If a higher heat setting is used to bring liquid to a boil or to Oversized cookware and cookware that rests across two
begin cooking,always reduce to a lowersetting once liquid elements are not recommended as they may trap enough
comes to a boil or food begins cooking. Never leave food heat to cause damage to the cooktop or elements. This is
unattended during a cooking operation, especiallyimportantwhen canning.

Fit the size of the cookware to the size of the element. This Do not use woks equippedwithround metal rings. The ring,
conserves energy, which isdesigned to support the wok abovethe element,will

trap heat and may damage the element and the cooktop.

Refer to cookware manufacturer's recommendationsfor suggested heat settings. Some manufacturers do net recommend
the use of HIGH, or the use of HiGH for extended cooking operations.

HiGH To bring liquid to a boil, blanch, preheat skillet, or reach pressure in a pressure cooker.
Always reduce to a lower heat setting when liquids just begin to boil or foods begin to cook.

Medium-High Tobrown or sear meat; heat oil for deep fat frying; scald; to saute or fry.
7-9 Maintain fast boil for large amounts of liquids.

Medium Tomaintain moderate to slow boil for large amounts of liquids.
4-6 Tocontinue cooking uncovered foods and for most frying operations.

Medium-Low To continue cooking covered foods and to maintain pressure in most pressure cookers.
t -3 Stew, braise or steam operations.

To maintain boil for small amounts of liquid, poach, steam or simmer.

LOW To keep foods warm before serving. Melt chocolate.



SMOOTHTOP COOKTOP, if equipped

On Canadian models only: The surface units will not When cooking delicate foods which easily scorch oroperate during a clean cycle. This is normal, overcook, start with a lower heat setting then. graduallyincrease the setting until you find the optimum setting.
Boilovers are more'likely to occur if you start out on HIGH

The four cooking areas on _/I/__ _ then reduce tothe lower setting. If you do begin cooking on
your range are identified by HIGH, reduce to a lower setting before liquids come to a full

permanent patterns in the _/1/_ boil.cooktop.There are two large

_/1__ If food is cooking too fast or ifa boilover occurs, remove lid or(8-inch ) and two small

(6-inch) areas. The patterns _ -- -- remove cookware from cooking area and reduce to a lower
onyour cooktop maynot look "//In_\" _/1_ setting. Allow enough time for the cooking area to adjust to
like the cooktop in this the newsetting.
illustration but your cooktop will operate as described in
this manual.

Before usingthe cooktopfor the first time, cleanit thoroughly Aluminum foil willdamage the smoothtop if it meltsontothe
as directed on the cleaning chart on page 24. This will glass. Do not use aluminum foil or foil-type disposable
protect the smoothtop and will guarantee a clean cooktop containers such as popcorn poppers under any
when the elements areturned on. circumstances. They may leave metal marks or may

permanently meltonto the smoothtop. Do not use cooktop if
During the first few hours of use, you may notice that the metal or aluminum foil melts onto the smoothtop. Call an
cooktop emits a slight burning odor and a light smoke. Both authorized servicer. Do not attempt to repair cooktop
of these conditions are normal, yourself.

When a cooking area isturned on, thecoil element underthe Aluminum cookware will cause metal markson the glass if
cooktop will heat up and glow red. To maintain the heat you slide them across the smoothop. Remove any metal
setting the elementwillcycle on andoff. It is normal tosee a marks immediately using Cooktop Cleaning Creme.
red glow through the smoothtop when the element cycles

Glass ceramic, earthenware, porcelain over metal,
on. heat-proof glass or glazed cookware may scratch the

smoothtop cooktop if you slide them across the top.

Your range is equipped with a HOT SURFACE light located
at the center-back of the smoothtop. This red light will turn
on to indicate that the smoothtop is hot and will remain on • Do not usethetop as aworksurface oras acutting board.
until the top has cooled. Do not cook food directly on the cooktop.

• Do not use a trivet or metal stand (such as a wok ring)
between the utensil and the cooktop. These items can
mark or etch the surface and affect cooking efficiency.

The smoothtopcooking area retains heat for a period oftime • Donot place plastics on a warm or hot cooking area. They
after the etement has been turned off.Turn the element off a will melt and adhere to the smoothtop. The smoothtop
few minutes before food is completely cooked and use the may chip orpit inattempting to remove meltedplastic from
retained heat to complete the cooking operation. After 30 the top.

minutes, the cooktop may be too cool to keep foods warm. • Toprevent scratching or damage to the smoothtop, do not
However,theTOP MAYSTILL BETOOWARMTO TOUCH. leave sugar,salt, sand, soil, shortening orother fats on the
When the HOT SURFACE light turns off, the top will be cool cooking area. Be sure area is free from these before
enough to touch, turning on cooking area.

• Be sure the bottom of the cookware is smooth and free of
nicks, scratches or rough areas as they may scratch the
smoothtop.

• Donotallow a panto boildry.This couldcause permanent
damage to the smoothtop.



SMOOTHTOP COOKTOP, if equipped

To help keep cooktop clean, be sure cooking area and When surface is cool, clean as directed in the chart on page
cookware bottom are clean and dry before each use. 19. DO NOT USE the following cleaning agents:

To prevent possible damagetothecooktop, always rinsethe • Abrasives (metal scouring pads, cleansing powders,
bottom of cookware to completely remove any cleaning scouring cleaners or pads) will scratch the smoothtop.
agent residue. This is especially important when using a • Chemicals (oven cleaners, chlorine bleaches, rust
copper or aluminum cleaner. In the presence of heat, the removers or ammonia) may damage the finish of the
cleaning residue may stain, discolor or etch the smoothtop, smoothtop.

• Glass cleaners containing ammonia may harm the
Carefully blot up spillovers around the outside of the cooking smoothtop.
area as they occur with dry paper towels. BE CAREFUL
NOT TO BURN HANDS WHEN WIPING UP SPILLS. DO • Soiled cloth or sponge will leave an invisible film on the

cooktop which may scratch or cause discoloration the
NOT USE A DAMP CLOTH WHICH MAY CAUSE STEAM next time the cooktop is used.BURNS.

I CAUTION: Do not use cooktop if the smoothtop is I IMPORTANT=. Watch sugary solutions carefully to avoid

believers. If a sugar solution (such as jam, jelly, candy) boils
cracked, broken, or if metal melts onto the cooktop. Call over, it may pit the smoothtop. Turn element to LOW and

an authorzed servcer. Do not attempt to repar the clean sugary believers immediately. See page 19 forcooktop yourself, complete cleaning instructions.

Tiny scratches or Coarse particles (dust,salt and Tinyscratchesare not removable anddo not affect cooking. In
abrasions sand) between cookware bottom time, the scratches will become smoother and less visible. Be

and coektop. Incorrect cleaning sure oookwarebottoms and cooktop areclean before use.Use
materials. Sliding glassware or metal cookware with a smooth, non-scratching bottom. Do not slide
across top or using cookware with cookware across cooktop,
rough bottoms.

Metal-marking Sliding or scraping metal utensils or Do not slide metal object across cooktop. When cool, clean
oven racks across ¢ooktop. with Cooktop Cleaning Creme,

Brown streaks and Believers, incorrect cleaning Remove boilovers before reusing the cooktop. Use a clean
specks materials, used soiled cloth or cloth or sponge. Be sure cookware, especially bottoms, are

sponge, soiled cookware, clean and dry.

Areas of discoloration Mineral deposits from water and Use Cookwarewith bottomsthat are clean and dry.Use correct
with a metallic sheen foods, heat setting to prevent boilovers.

Pittingor flaking; Sugary believersfrom sugar syrups, Use correct heat setting and large enough utensil. Watch
candy,jams, jellies, dessert sauces, cooking operationto prevent believers or spattering,
etc.



COIL ELEMENT COOKTOP, if equipped

• Coil surface elements are self-cleaning. • Be sure drip bowls, located under each element, are in

• Do not immerse elements in water, place.
• Absence of these bowls during cooking may subject

• When an element is turnedon, it will cycle on and off to wiring or component parts underneath the cooktop to
maintain the heat setting, damage.

• Topreventdamage to the range, NEVER operate surface • To prevent risk of electric shock or fire, do not line drip
element without a pan in place and NEVER allow a pan bowls with aluminum foil.
to boil dry.

Your range will be equipped with either chrome plated or
To remove: When _.._ , porcelain coated steel drip bowls.
cool, raise element
and carefully pull out Chrome drip bowls will turn blue or gold over time or if
and away from the overheated. This type of discoloration is permanent and will
receptacle, not affect cooking performance.

To protect the chrome or porcelain finish, avoid using high
settings for long periods of time. Reduce to a lower setting

To replace: Insert the terminals on the element into the once food begins cooking. Do not use oversized cookware.
receptacle. Gently liftup on outer edge of element (opposite Panshould not extend more than 2 inchesfrom the element.
terminal-side of element) while inserting terminals into
receptacle. Gently press down on outer edge of element If the ovenvent is located under the right rear element, be
until element sits level on drip bowl. sure the drip bowl for this element has a hole in the center

Be sure drip bowls are properly installed. Notch on trim ring to allowproper ovenventing.Toprevent baking problems,
never block the vent opening by placing a solid drip bowl

should be centered over the screw securing the receptacle in this location or by covering the hole in the center of the
to the maintop. If trim ring is not installed properly and rests
on this screw, the trim ring and drip bowl will "rock". drip bowl with aluminum foil.

CANNING ELEMENT ACCESSORY KIT

(MODEL CE-1)

The use of oversizedcookware or largecannerson the coilelement
cooktopmay resultindamageto the porcelainenamelfinish.A special
canningelement has been designedto protectthe finishwhen using
thistype of cookware.The canningelementandchromedripbowlare
availableas an optionalaccessorykit.

For informationon the Canning ElementAccessoryKit, contactyour
dealerorwriteto MaytagCustomerService,P.O.Box2370, Cleveland,
TN 37320-2370.



OVEN USE 10

The oven lightswitch is locatedon the controlpanel. Toturn
the oven light on, push in the bottom half of the switch. To turn the oven on, both the Thermostat and Selector

knobs must be set. The oven will not operate if the
Selector knob is left in the OFF position.Toturn the oven
off, turn the Selector knob to the OFF position.

The oven vent is locatedunder the rear of the cooktop or at
the right rear surface element. When the oven is in use, this

area may feel warm or hot to the touch. Toprevent baking The OVEN indicator light, located on the backguard, turns
problems, do not block the vent opening, onwhenever the oven is turned on.When the oven reaches

the preset temperature, the indicator light wilt turn off andon
as the oven elements cycle offand on.

Every ovenhas itsowncharacteristics.Youmayfind that the
cooking times and temperatures you were accustomed to
withyour previous oven may need to be altered slightly with 1. When cool, position the racks in the oven.
your new oven. It is normal to notice some differences 2. Turn the Thermostat knob to the desired temperature.
between this oven and your previous oven. 3. Turn the Selector knob to BAKE.

4. Place the food in the center of the oven, allowing a
minimumof 2 inches between the utensil and the oven
walls.

5. Check food for doneness ai the minimum time in the
recipe. Cook longer if necessary.

f_'_ 6. Remove food fromthe ovenand turn the Selector knob to

OFE

THERMOSTAT SELECTOR Preheating is necessary for baking. Allow about 10 to 15
minutes for the oven to preheat, It is not necessary to
preheatfor roasting.

NOTE:The knobsonyourrangemay notlooklikethe knobs

in the above illustration. However, they will operate as I Selecting a temperature higher than desired will NOT

described below. I preheat the oven any faster, and may have a negative
effect on baking results.

TheTHERMOSTATknob is used to select and maintain the
oven temperature.Always turn this knob just TOthe desired
temperature. Do not turn to a higher temperature and then
back.

Do not cover an entire rack with foil or place foil directly
The SELECTOR knob determines the type of oven undercookware.To catchspillovers,placea piece offoil, a
operation,Turnthisknobtothedesiredsetting.Eachsetting little largerthanthe pan, on the rack belowthe pan. Donot
is identifiedbyan indent(stop)and a "click"sound, placefoil onthe oven bottom,



11 OVEN U,C;E

Your range will feature one or two oven racks.The two oven For optimum baking results of cakes, cookies or biscuits,
racks are designed with a safety lock-stop position to keep use one rack. Position the rackso the food is in the center of
the racksfrom accidently coming completely out of the oven the oven. Use either rack position 3 or 2.
when pulling the rack out to add or remove food.

If cooking on more than one rack,stagger the food to ensure
proper air flow.

CAUTION: Do not attempt to change the rack positions
when the oven is hot.

Toremove: Besure the rack is cool. Pull the rackstraightout ._-__
until itstops at the lock-stop position. Tilt the front end of the
rack up and continue pulling the rack out of the oven.

To replace: Place the rack on the rack supports and tilt the
front endof the rack up slightly.Slide it back until itclears the
lock-stop position.Lower thefront andslide the rack straight
in. Pull the rack out to the lock-stop position to be sure it is

positioned correctly and then return it to its normal position. If cooking on two racks, use rack positions 4 and 2 for cakes
and rackpositions 4 and 1when usingcookie sheets. Never

It is important that air can circulatefreely within the oven and place two cookie sheets on one rack.
around the food. To help ensure this, place food on the
center of the oven rack.Allow two inches between the edge If roasting a large turkey, place the turkey on rack 1 and the
of the utensil(s) and the oven walls, side dishes on rack 5.

RACK 5 Used for toasting bread, or for two-rack baking.
(highest position)

RACK4 Used for most broiling and two-rack baking. 5 ___]'T
RACK 3 Used for most baked goods on a cookie sheet or 4_ _J _ "!

jelly roll pan, or frozen convenience foods, or for 3 -- |

two-rack baking. _ / :
RACK2 Used for roasting small cuts of meat, large iII

casseroles, baking loaves of bread, cakes (in _- _]

either tube, bundt, or layer pans) or two-rack _,_.____.._._._._.__baking.

RACK 1 Used for roasting large cuts of meat and large
poultry, pies, souffles, or angel food cake, or for
two-rack baking.



OVEN USE
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Use a reliable recipe and accurately measure fresh • A dark, dull, anodized or satin-finish metal pan
ingredients. Carefully follow directions for oven absorbsheat and producesdarker browningwith a
temperatureand cookingtime. crispercrust. Use dark pans for pies, pie crustsor

bread.
Preheatoven if recommendedinthe recipeor package
directions. Selecting a temperature higher than the Fcr optimumbakingresults,bake cookiesandbiscults
desiredtemperaturewillnotpreheattheovenany faster, on a flat cookiesheet. If the panhas sides,suchas a
In fact, thismay havea negativeeffectonbakingresults, jelly roll pan, browningmay not be even.

Use the correct rack position. Bakingresultsmay be • if usingheat-proof glassware, ordark pans such as
affectedif the wrongrack is used. Foroptimumresults, Baker's Secret or Wilton reduce the oven
bake foods on one rack. Select a rack position that temperature by 25°F except when baking pies or
locatesthe food inthecenteroftheoven. if bakingontwo bread.Use the same baking time as calledfor inthe
racks,selectrack positions#2 and4, #1 and 4 or#2 and recipe.
5.

• Top browningmay be darker if foodislocatedtoward Allow hot air to flow freely through the oven for
the top of the oven. optimumbaking results, improper placement of pans inthe oven will block air flow and may result in uneven

• Bottom browning may be darker if food is located browning. For optimum browning and even cooking
toward the bottom of the oven. results:

• When usLngtwo racksfor baking,allow enough space • Donot crowd a rackwith pane.Never place more than
betweenthe racksfor proper air circulation. Browning one cookie sheet, one 13x9x2-inch cake pan or two
and cooking results will be affected if air flow is 9-inch round cake pans on one rack.

blocked. • Stagger panswhen baking on two racks so one pan is
not directly over another pan.

Cookware material plays an important part in baking
results.Alwaysuse thetype and size of pancalledfor in • Allowtwoinchesbetween the panand theovenwalls.
the recipe. Cooking times or cookingresults may be
affectedif the wrongsize is used. Check the cooking progress at the minimum time

recommended in the recipe. If necessary, continue
• A shiny metal pan reflectsheat awayfrom the food. checkingat intervalsuntil the food is done. If the oven

This typeof pan produces lighterbrowninganda softer dooris opened too frequently, heat will escapethe oven;
c_'ust.Use Shinypans for baking cakes or cookies, this can affect baking results and wastes energy.

If you add additional ingredients or alter the recipe,
expect cookingtimes to increaseordecreaseslightly.
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PROBLEM CAUSE PROBLEM CAUSE

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

Batter uneven in pans. OvermJxJng.
Temperature set 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.

Cake high in middle. Temperature set too high. Excessive shrinkage. Too little leavening.
Baking time too long. Overmixing.
Overmixing. Pantoo large.
Too much flour. Temperature set too high.
Pans touching each other or Baking time too long.
oven walls. Pans too close to each other

Incorrect rack position, or oven walls.

Cake falls. Too much shortening or sugar.
Too much or too little liquid. Uneven texture. Too much liquid.
Temperature set too low. Undermixing.
Old or too little baking powder. Temperature set too low.
Pan too small. Baking time too short.
Oven door opened frequently.
Added incorrect type of oil to

cake mix. Cakes have tunnels. Not enough shortening.
Added additional ingredients Too much baking powder.

to cake mix or recipe. Overmixing or at too high a
speed.

Cakes, cookies, biscuits incorrect rack position. Temperature set too high.
don't brown evenly. Oven door not closed properly.

Door gasket not sealing
properly. Cakes crack on top. _Batter overmixed.

Incorrect use of aluminum foil. Temperature set too high.
Oven not preheated. Too much leavening.
Pans darkened, dented or incorrect rack position.
warped.

For optimum results, bake on one rack. If baking cakes on Cake not done in middle. Temperature set too high.Pan too small.
two racks, place pans toward back of oven on upper rack Baking time too short.
and toward #ant of oven on lower rack.

Cakes,cookies, biscuits too Oven not preheated; [ If additional ingredients wereadded to mix or recipe,expect ]
brown on bottom. Pans touching each other or [ cooking time to increase. I

oven walls.
Incorrect rack position. Pie crust edges too brown. "Temperature set too high.
incorrect use of aluminum foil. Pans touching each other or
Placed 2 cookie sheets on one oven walls.
rack. Edges of crust too thin; shield

Used glass, dark, stained, with foil.
warped or dull finish metal
pans. (Use a shiny cookie Pies don't brown on bottom. Used shiny metal pans.
sheet.) Temperature set too low.

Incorrect rack position.
Follow cookware manufacturer's instructions for oven
temperature.Glasswareend dark cookwaresuch as Ecke's Pies have soaked crust. Temperaturetoo low at start
Baker's Secret require lowering the oven temperature by of baking.
25° E Filling too juicy.

Used shiny metal pans.
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Roasting is the method for cooking large, tender cuts of meat thus allowing better heat circulation for even cooking. As the
uncovered, without adding moisture, fat on top of the roast melts, the meat is basted naturally,

eliminating the need for additional basting.
Roasting Tips
Most meats are roasted at 325°1£ It is net necessary to The cooking time is determined by the weight of the meat
preheat the oven. Place the roasting pan on either of the two and the desired doneness. For more accurate results, use
lowest rack positions, a meat thermometer. Insert it so the tip is in the center of the

thickest part of the meat. It should not touch fat or bone.
Use tender cuts of meat weighing three pounds or more.
Some good choices are: Beet rib, ribeye, top round, high Remove the roast from the oven when the thermometer
quality tip and rump roast, pork loin roast, leg of lamb, veal registers approximately 5°F below the doneness wanted. As
shoulder roast and cured or smoked hams. the meat stands, the temperature will rise.

Season meat, if desired, either before or after roasting. Rub

into the surface of the roast if added before cooking. NOTE: For more information on cooking meat and
poultry, contact the USDA Meat and Poultry Hotline at

Place the meat fat-side-up on a rack in a shallow roasting 1-800-535-4555.pan. Placing the meat on a rack holds it out of the drippings,

Approximate Oven Approximate*
Weight Temperature Internal Roasting Time

Cut of Meat (pounds) in °F Temperature (min. per lb.)

Beef
Rib Roast (cut-side-down) 4 to 8 325°F 140°F (rare) 25-30

160°F (medium) 30-35
Rib Eye Roast 4 to 6 350°F 140°F (rare) 25-30

160°F (medium) 30-35
LoinTenderloinRoast 2 to 3 400°F 140°F (rare) 20-25
TopSirloinRoast 3 to 6 325°F 140°F (rare) 25-30

160°F (medium) 30-35

Pork, Fresh
ShoulderBladeRoast, (boneless) 4 to 6 325°F 160°F 35-45
ShoulderBladeRoast 4 to 6 325°F 160°F 30-40
LoinBladeor SirloinRoast 3 to 4 325°F 160°F 35-40
BonelessPorkLoin 5 to 8 325°F 160°F 25-35

Pork, Smoked
Ham, Half (fullycooked)_* 5 to 7 325°F 140°F 25-35
Ham,Half (cook-before-eating) 5 to 7 325°F 140°F 35-45

Poultry
Turkey,unstuffed_'* 12 to t 6 325°F 180°- 185°F 18-20

16to 20 325°F 180°-185°F 16-18
20 to 24 325°F 180°-185°F 14-16

Turkey,Breast 3 to 8 325°F 180°F 30-40
Chicken, Fryer 2 1/2 to 3 1/2 350-375 ° 180°F 20-24
Chicken, Roaster 4 to 6 350-375°F 180°F 20C25

Lamb

Leg(boneless) 2 to 3 325°F 160°F 35-40
r, 170°F 40-45

Whole Leg 5 to 7 I 325°F 160°F 30-35

* Cooking times are approximate and may vary depending on the shape of the roast. A meat thermometer is the most accurate way
to determine doneness.

** Add water and follow package directions.
*** Stuffed turkey requires additional roasting time. Shield legs and breast with foil to prevent overbrowning and drying of skin.
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Broiling is a method of cooking tender meats by direct heat.
The cooking time is determined by the distance between the _
meat and the broil element, the desired degree of doneness
and the thickness of the meat.

Broiling Tips
Broiling requires the use of the broiler pan and insert. The
broiler insert must be inplace to allow fat and liquidto drain to THERMOSTAT SELECTOR
the pan below to prevent spatters, smoke and flare-ups.,

Improper use may cause grease fires. To Set Oven To Broil:

For easier clean up, line the broiler pan with foil and spray 1. Place the oven rack in the recommended rack position.
theinsertwithanon-stickvegetablespray. Do not coverthe 2. Turn the Thermostat knob to BROIL or, for lower
broiler insert with aluminum foil as this prevents fat from temperature broiling, to 450°E
draining into pan below. 3. Turn the Selector knob to BROIL.

Trim excess fat and slash remaining fat to help keep meat 4. If desired, preheat the broil element for about 3 minutes
from curling and to reduce smoking and spattering. Season before placing the meat in the oven.
meat after cooking. 5. Follow the suggested times in the chart below. Turn meat

once about halfway through cooking.
Place oven rack in the correct rack position when oven is 6. Checkfor donenessbycuttingaslitnear thecenterofthe
cool. For darker browning, place meat closer to the broil meat.
element. Place meat further down if you wish meat to be well 7. After broiling, turn the Selector knob to OFF to turn the
done or if excessive smoking or flaring occurs, oven off and remove the broiler pan from the oven.

Bee Care and Cleaning Chart on page 18 for instructions on NOTE: Broil times may increase if the range is installed on
cleaning the broiler pan and insert. 208 volts.

, TOTAL_ME
TYPE OF MEAT ' RACK POS T ON* _OHENESS : (MINUTES)_
BACON #4 Well Done 6 to 10

BEEF STEAKS
1-inch thick #4 Medium 15 to 18

#4 Well Done 19 to 23

CHICKEN Broil at 450°F
Pieces #3 or #4 Well Done 30 to 45

FISH
Fillets #4 Flaky 8 to 12
Steaks, 1-inch thick #4 Flaky 10to 15

GROUND BEEF PATTIES
3/4-inch thick #4 Well Done 15to 18

HAM SLICE, precooked
1/2-inch thick #4 Warm 8 to 12

PORK CHOPS
1-inch thick #4 Well Done 22 to 26

* The top rack positionis position #5.
** Broiling times are approximate and may vary depending on the meat.
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On Canadian models only: The Smoothtop Cooktop will

not operate dur ng a clean cyc e. This s norma. Whenthe door is locked and the oven isset for a clean cycle,
the oven will automatically begin to heat to cleaning

The self-clean oven uses temperatures above normal temperatures.
cooking temperatures to automatically cleanthe entireoven

interior. As the oven reaches cleaning temperatures, an internal lock
mechanismwill engage. At this point, the oven door can not

CAUTION; It is normal for parts of the range to become I be unlocked and opened. To prevent damage to the door
hot during a clean cycle.Therefore, during a clean cycJe, and lock lever, do not force the door open when the internal
avoid touching the cooktop, oven vent area, oven door lock has engaged.
and w ndow.

The first few times the oven is cleaned, some smoke and
It is better to cleanthe oven regularly rather than to wait until odor may be detected. This is normal and will lessen or
there is a heavy build-up of soil in the oven. disappear with use. If the oven is heavily soiled, or if the

broiler panwas accidently left in the oven, smoke and odor
Turn offthe oven light before a clean cycle. Ifthe oven light is may occur.
left on, the light bulb will burn out during the clean cycle.

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

Remove broiler pan, all pans and the oven racks from the
oven,The racks will discolor and may not slide easily
after a clean cycle.

Clean ovenframe, doorframe andaroundthe ovenvent with About one hour after the end of the clean cycle, the internal
a non-abrasive cleaning agent such as Ben Ami or lock will disengage. At this point, the door can be unlocked
detergent and water. These areas are not exposed to andopened. Movethedoorlocklevertetheleftorunlocked
cleaningtemperatures andshouldbe cleaned to prevent soil
from baking on during the clean cycle, position and open the door. The oven may still be hot.

Wipeup excessgrease or spilloversfrom the oven bottom to Some soil may leave a light gray,powdery ashwhich can be
prevent excessive smoking and flare-ups during the clean removed with a damp cloth. If soil remains, it indicates that
cycle, the clean cycle was not _ong enough. The soil will be

removedduringthe nextclean cycle.
Wipeupsugaryspilloversandacidspilloverssuchas lemon
juice, tomato sauce or milk-based sauces. Porcelain If the oven racks were left in the oven and do not slide
enamel isacidresistant,notacid proof.The porcelainfinish smoothlyaftera cleancycle,wipe racksandembossedrack
may discolor if acid spillsare not wipedup immediately, supportswitha small amount of vegetableoilto restoreease

Do not use oven cleaners on the self-clean oven finish or of movement.

aroundanypartoftheovenastheywilldamagethefinishor Clean around the oven vent opening atthe rear of the
parts, cooktop ifthere is a depositfrom the fumes vented during the
To prevent damage, do not clean or rub the gasket around clean cycle. Use detergent and water and a cloth or
the oven door.The gasket is designed to seal in heat during non-abrasive pad.
the clean cycle.

Fine, hair-like lines may appear in the oven interior or oven
door. This is a normal condition resulting from heating and
cooling of the porcelain finish. These lines do not affect the
performance of the oven.
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To set oven for a self-clean cycle: To delaythe start of a cleancycle:
1. Remove the oven rocks and close the door. 1. Remove the oven rocks and close the door.

1. Move the door lock lever to the right until it rests in the 2. Turn the Thermostat knob to CLEAN.
locked position. 3. Turn the Selector knob to CLEAN.

4. To set cleaning timei Push in and turn the STOP knob
I_' -_ ahead2 to 3 hoursfor a 2 toa 3 hour clean cycle. Be sure

the START knob is in the OUT position.

5. To delaythe start of clean:
• Push in andturnthe STOP knob to the time ofday

2. Turnthe Thermostatknobto CLEAN. youwishthe clean cycleto end.
• Push inandturnthe STARTknobto 3 hoursprior

3. Turn the Selectorknob to CLEAN. to the end of the clean cycle.
4. To set cleaning time: Pushin andturnthe STOP knob

ahead2 to3 hoursfora 2 toa 3 hourcleancycle.Besure Example For Delay Start
the STARTknob is in the OUT position. At 7 o'clock in the evening, you wish to delay the start of the

3 hour clean cycle until 8 o'clock (delayed by one hour) and
START STOP end the clean cycle at t 1 o'clock.

_ ., ..., ,o& j._ ,o" _=o3 +..........." "'"'""'+

Example of clean cycle starting at 12:00 and stoppingat .2o"t,,, .,_,,,,,,'%o"" ..........6 '"_,'"
3:00. t 30 i

6
About one hour after the clean cycle ends, the LOCK

indicatorwill turn off and the ovendoor can be unlocked and To operate:
opened. 1. Close and lock the oven door.

The oven door and door lock lever wilbe damaged if the 2. Turn the Thermostat and Selector knobs to CLEAN.
oven door is forced to open when the LOCK indicator is still 3. Push in and turn the START knob to 8 o'clock.
displayed. 4. Push in the turn the STOP knob to 11 o'clock.

At 8 o'clock, the oven will automatically turn on and cleanfor
To cancel clean cycle: 3 hours. At 11 o'clock,the oven willautomaticallyturn off.

1. Turn the STOP knob until the knob pops out. About 1 hourafter the end of theclean cycle,the door can be
unlocked and opened.

2. Turn the Thermostat knob to OFF, if this knobhas anOFF
position.

3. Turn the Selector knob to OFF< if this knob has an OFF
position.

4. Ifthe lock levercan be easily moved to the left, unlockthe
oven door. If the lock lever does not easly move to the
left, allow the oven to cool up to 1 hour then unlock the
door.

The door and lever will be damaged if the lever is forced
to the left before the internal lock is disengaged.
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Because of the many new cleaning products introduced in Non-Abrasive Cleaners - Bon Ami, paste of baking soda
the marketplace each year, it is not possible to list all andwater.
productsthat can be safely used to clean this appliance.
Listed below are just a few examples of recommended Mildly Abrasive Powder or Liquid Cleansers - Ajax,
products. BarkeepersFriend,Cameo,Comet,Soft Scrub.(Note: Ifthe

cleaner is recommended for use on plastic, glass, or
REMEMBER, ALWAYS READ THE MANUFACTURER'S porcelainfinishes, it can be used on the same appliance
INSTRUCTIONS to besurethe cleanercan besafelyused finish.)
on this appliance. Also, read and carefully follow the
manufacturer'sdirectionswhenusinganycleaningproduct: Non-Abrasive or Scratchless Plastic or NylonScouring

Pads or Sponges - Chore Boy Plastic Cleaning Puff,
To determine if a cleaning product is safe, test a small Scrunge Scrub Sponges, or Scotch-Brite No Scratch,
inconspicuousarea usinga very lightpressureto see if the CookwareorKitchenSponge.
surfacemayscratchordiscolor.This isparticularlyimportant
for porcelainenamel, highly polished, shiny, painted, or Abrasive or "Never Scratch" Scouring Pads - S.O.S.,
plasticsurfaces. BrilloSteelWool Soap,Scotch-BriteWool Soap Pads.

The followingbrandsmay help youto make an appropriate (Brandnames for the above cleaningproducts are registered
selection: trademarksof therespectivemanufacturers.)

Glass Cleaners - BonAmi, Cinch,Glass Plus,Windex.
Be sure appliance is off and all parts are cool before

DishwashingLiquid Detergents - Dawn,Dove,Ivory,Joy. handlingor cleaningtoavoiddamageandpossibleburns.
If a part is removed,be sure it is correctlyreplaced.

Mild Liquid Spray Cleaners - Fantastik,Formula409.

Baked Enamel: • Detergentand water Use a drypapertowel or clothto wipeupspills, especiallyacidspills, as soon as they
• Side panels • Mild liquid cleaner occur.This is especially importantfor whitesurfaces,When surface iscool,washwith
• Storagedrawer • Glass cleaner detergent and water, Do not use abrasive or harsh cleaning liquids and powdersor
• Ovendoor oven cleaners. These will scratch and permanentlydamage the finish. Drywith a soft
• Backguard cloth. On smoothtop cooktops, clean vent opening area after each oven use.

Broiler Pan and • Detergentand water Pretreatthe broilerpanand insertwitha non-stick vegetablecoating suchasPam or
Insert • Plasticor soap-filled scouringpad Mazola to makecleaning easier.

• Dishwasher Removefrom oven afteruse. Coolthen pouroff grease, Place soapycloth over insert
and pan; letsoak to loosen soil. Wash inwarm soapy water. Use soap filled scouring
pad to remove stubborn soil. Broiler panand insert can becleaned inthe dishwasher.

Control Knobs • Detergent and water For ease of cleaning, turn off knoband remove by pullingforward. Wash, rinse, and
• Mild liquidsprays dry.Do notuseabrasivecleaningagentsas they may scratchthe finishandremove
• Glass cleaners the markings. Turnon each elementto be sure knobs have been correctlyreplaced.

Drip Bowls, Chrome
• Brownfoodstains • Detergentand water After eachuse, wash, rinseanddry to preventdifficultsoils. If heavilysoiled,gently

• Plasticscouringpads scrubwithplasticscouringpad. If soilis allowedto burnon, itmay be impossibleto
• Mildabrasivecleaners remove.

DOnot cover with aluminum toil.

• Blue/goldheat ' ,, FUtzMetal Polish These stainsare causedby overheating,and normallyoccurovera period of time.
stains (Followpackagedirections) They are usuallypermanent.To minimize:

t. Avoidexceseiveuse ofthe highheatsetting.Use HIGHonlyto startcooking,then
lowerthesettingto finishcooking.

2. Use flat bottompansthat do notextend more than two inches#ore the surface
element.

A non-abrasivemetalpolishsuchas Ftitzmay be usedto helpremovestains.Flltz is
availablein many automotivesupplyand hardware stores.
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Drip Bowls, • Detergentand water Aftereach use, wash,rinse and dry to prevent difficultsoils. Toclean by hand,soak in
Porcelain • Mildabrasivecleaners hotsudsywater,then use mildabrasive cleanerand plasticscouringpad.

• Plasticscouringpads Do not cover with aiuminum foil.
• Dishwasher

Elements, Elementsare self-cleaning. SoilwillbuPnoffas elementsareused.Do notsprayoven
Oven and Coil cleaner on elements, electricalhook up or connection,Do not immerse coil-type

surfaceelements inwater.

Glass • Detergentandwater To prevent stainingof the oven window, avoid using excessiveamountsof water
• Ovenwindow • Glass cleaner which may seep under or behindglass. Wash with detergentand water. Remove

stubbornsoilwithpasteofbakingsodaandwater.Donotuseabrasivematerialssuch
as scouringpads,steel woolor powderedcleaningagents.They will damageglass.
Rinsewithclearwater and dry.

Metal Finishes • Detergentand water Do notuse ovencleaneror abrasiveagents,as theywilldamagethefinish.Remove
• Trim * Mildabrasivecleaners stubbornsoilwitha pasteof bakingsodaand water.Polishwith a soft cloth.

• Pasteof bakingsodaand water

OvenInterior • Followinstructionson pages 16-17 Wipe UPall spills immediatelywith a dry cloth - especiallyacidspills (milk,fruits,
forSerf-Cleaning Oven. tomato,etc.). Neverwipe a warm or hot surfacewitha dampclothas crackingend

chippingmay result.

OvertRacks i • Detergentandwater Clean withsoapywater,Remove stubbornsoilwith cleansingpowderor soap filled
• Plasticscouringpad scouring pad. Rinse and dry. Racks will permanentlydiscolorand may not slide
• Cleansingpowders smoothlyif left intheovenduringa serf-clean operation.If this occurs,wipethe rack
• Soap-filled scouringpads and embossedracksupportswitha smallamountofvegetableoil to restoreease of

movement,thenwipe offexcessoil.

Plastic Finishes • Detergentand water Do not use oven cleaner, powderor liquidcleansers, abrasive or caustic cleaning
• Doorhandle • Pasteof bakingsoda andwater agents on plasticfinishes.These cleaningagentswill scratchor merrthe finish.
• Controlpanel • Non-abrasiveplasticpad or To prevent stainingor discoloration,remove fat, grease or acid (tomato,lemon,
• Endcaps sponge vinegar,milk,fruitjuice,marinade)soilsimmediatelywith a dry papertowelorcloth.
• Trim When surface is cool, c_ean,rinse, and dry.

Porcelain Enamel • Detergent and water Porcelain enamel is glass fused on metal and may crack or chip with misuse.
• Cooktop, coil • Paste of bakingsoda and water Porcelain enamel is acid resistant, not acid proof. All spillovers, especially acidic or

elements • Non-abrasive plastic pad or sugar spillovers, should be wiped up immediately with a dry cloth. This is especially
• Cooktop trim, sponge important around the vent opening for smoothtop cooktop models. Surface may

smoothtop discolor or dull if soil, especially acidic soil, isnot removed. Neverwipe off a warm or
hotsurface witha damp cloth.This maycause cracking and chipping.Never useoven
cleaners,abrasiveor caustic cleaning agentson exteriorfinish of range or inthe Self-
clean or Continuous Clean Oven.

Smoothtop Cooktop
• Lightto moderate • Cooktop CleaningCreme Wait until cooktop has cooled before cleaning. Gentlyapply cleaning agent with a

soil • Detergent and water non-abrasive plastic brush, nylon or plastic pad, paper towel or clean cloth. Rinse
• Paste of baking soda and water thoroughly and completely dry.

• Heavy soil or brown/ • Cooktop Cleaning Creme Gently scrub with cleaning creme and clean cloth or paper towel. Reapply cleaner.
gray stains from Cover with damp paper towels to keep cleaner moist. Letstand for 30 to 45 minutes.
hard water or metal Scrub to remove remaining stain. Rinse and dry.
marks

• Burned-on or crusty • Single-edge safety razor blade Hold razor blade scraper at 30° angle and very carefully scrape off soil. Clean
soils or residue • Cooktop Cleaning Creme remaining soil with cleaning creme.

• Sugar, plastic, • Single-edge safety razor blade Immediately turn element to LOW and scrape from hot surface to a cool area. Then
aluminum foil held with a potholder or a wooden turn etement OFF and cool. Clean residue with razor blade scraper and cleaning

handled stainless steel spatula creme.

NOTE: Call anauthorized servicer if the smoethtop should crack, break or ifmetal or
aluminum foil should melt on the cooktop.
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I Before replacing the light bulb or fluorescent tube,

DISCONNECT POWER TO RANGE. Be sure the bulb is
cool. Do not touch a hot bulbwith a damp cloth as the butb Freestanding ranges with a coil element cooktopwill feature

may break, a lift-up cooktop.

I Cooktops on the following models do not lift up: Smooth-top cooktops, s de-in or drop- n ranges and ranges forToturn on cooktoplight: Pressand holdrockerswitchuntJJ Canada.
the lightturnson. The oven lightswitch is locatedon the

backguard. To raise the cooktop: When cool,graspthe frontedge of
the cooktop andgentlylift upuntilthe two support rods at the

To replace ¢ooktop light: Be sure bulb is cool. Grasp the front of the cooktop snap into place.
top trim of the backguard with your thumbs under the front
edge and pull outward while lifting to release trim from

catches at each end. _ _.._

To lower the top: Hold the front edge of the c0oktopand

Remove fluorescent tube and replace with an 18 watt carefullypush back on each support rod to release the
fluorescent tube. Snap top trim back into place and notchedsupport.Then gentlytowerthe top intoplace.The
reconnectpowerto range. Reset the clock, supportrodswillslideintothe range frame.

Toturn on oven light: Pushthe rockerswitch locatedon the The oven door is lockedfor a self-clean operation only.Do
backguardor onthe controlpanel, not move the door locklever to the rightor locked position

To replace oven light: Be sure bulb is cool. Use a dry during a cooking operation. If the door is locked, the
potholder,to prevent possible harm to hands, and very operationwill automaticallybecancelled. Ifthe oven is hot
carefully unscrew bulb cover, if equipped, and bulb. (Note: enough to engage the internal lock, the oven door will not
Non-self-cleaning ovens are equipped with only a light open. Allow the oven to cool for up to an hour, then unlock
bulb.) and open the door.

Replacewith a 40 watt appliance bulb. Replace bulb cover
and reconnect power to range. Reset the clock.
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Do not place excessive weight on an open oven door or The storage drawerat the bottom of the range is safe and
stand on an open oven door as, in some cases, it could convenient for storing metal and glass cookware. DO NOT
cause the range to tip over, break the door or causeserious store plastic, paperware, food or flammable material in this
injury to the user. drawer. Remove drawer to clean under range.

To remove: Empty drawer then pull drawer out to the first
When opening the oven door, allow steam and hot air to stop position. Liftup front of drawer and pull to the second
escape before reaching in oven to check, add or remove stop position. Grasp sides and lift up and out to remove
food. drawer.

Do not attempt to open or close door until the door is To replace: Fit the ends of the drawer glides onto the rails.
completely seated on the hinge arms. Never turn on the Lift up drawer front and gently push in to first stop position.
oven unlessdoor is properly in place.When baking, be sure Lift up drawer again and continue to slide drawer to the
the door is completelyclosed. Baking results will be affected closed position.
if the door is not securely closed.

J CAUTlON:Hingearmsarespringmountedandwill \.,_/_;_

slam shut against the range if accidently hit. Never Some floors are not level.
place hand or fingers between the hinges and the For proper baking, your
front oven frame. Youcouldbe injuredif hingesnaps range must be level,
back, Levelinglegsare locatedon

each corner at the base of
the range. Level by turning

To remove lift-off door: Open the door to the "stop" the legs. To prevent range
position(openedabout6 inches)and grasp the door with from accidently tipping,
bothhandsateachside.Donotusethedoorhandletoliftthe range should be secured to the floor by sliding a rear
door.Liftup evenlyuntilthe doorclearsthe hingearms. levelinglegintothe anti-tipbracketsuppliedwiththe range.

i_ Your range is equipped with seven fuses. The fuses are

located on the back wall of the range. Remove the storage
drawer for access to the fuses.

To replace door: Graspthe doorat eachside,alignslotsin
the doorwiththe hingearmsand slidethe doordownonto

the hinge arms untilcompletely seated on hinges. 7 FUSES _

If part of your range does not operate,check to see if a fuse
has blown. A gap in the fuse strip or a darkened window
indicates a blown fuse. Replace with the same type and
amperage fusel
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Part or all of your electric range does not operate Baking results differ from previous oven

• Is the range plug loose ordisconnectedfrom the electrical • Oven thermostat calibration may differ between old and
outlet? new oven The newer oven thermostat may be more

• Are any house fuses blown or circuit breakers tripped? accurate than the one on your previous oven Follow a
reliablerecipeand reviewbaking informationon pages 10

• Hasthe power supply to the home been interrupted? to 13

• Are the oven controls properly set?

• Was the electroniccontrolcorrectlyset? Food does not broil correctly

• Was the door left in the locked position following a • Was the control set properlyfor broiling? (See page 15)
self-clean cycle?

• Is the oven set for automatic oven cooking? • Was the proper rack position used? (See page 15)
• ON CANADIAN MODELS ONLY:Check to see if a fuse • Did you allow time for the broil element to preheat?

has blown (See page 21)
• Did you use the broiler pan that came with the range?

Surface elements fail to turn on or heat the food * Wasaluminum foil used on the broiler insert, blockingthe
properly, slitsforfat drainage?

• Is the range plug loose or disconnectfrom the electrical • Was the oven dooropened to the broilstop position?
outlet?

• If the rangehas coilelements,are they properlyplugged Oven light does not operate
into the receptacles?

• Were appropriateutensilsused?(See page 6.) • Is the bulb looseor burnedout?

• Are the surfaceelement controlsproperlyset? • Isthe lightswitch in the On position?

• Is voltageto the house reduced?

• CANADIAN MODELSONLY:The smoothtopcooktopwill Oven will not self-clean

notoperateduringa self-clean operation.This isnormal. • Isthe self-clean controlsetproperly?(Seepages 16-17.)

Food not baking or cooking correctly • Is the oven setfor a delayedclean operation?

• Are the oven racksproperlyplacedfor baking? • Is the oven doorproperlylocked?

• Haveyouusedaluminumfoilcorrectly? • Was the oven heavilysoiled?
• Was the ovenpreheatedas recommended?

• Are the controlsproperlyset? Oven door will not lock

• Isthere1 to2 inchesofspacebetweenpansandtheOven • Are the controlsproperlyset forthe self-clean cycle?walls?

• Are the rangeandoven rackslevel?
Oven door will not unlock

• Was goodcookware/bakewareofthe propersize used?

• Was the oven vent covered or blocked on the range • Has the self-clean cyclebeen completedfor at leastone
surface? hour?

• Are you using a tested recipefrom a reliable source? • Was the door correctly unlocked?

' Have you used aluminum foil correctly? • Is the LOCK indicator word in the display?
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Do not attempt to service the appliance yourself unless model and serial numbers of the appliance, the name and
directedtodosointhismanual.Contactthedealerwho address of the dealer from whom you purchased the
sold you the appliance for service, appliance,the dateof purchaseand detailsconcerningyour

problem.

If youdo not receivesatisfactoryservice,youmay contact
If your applianceshould require service or replacement the Major ApplianceConsumer Action Program by letter
parts, contactyourdealer or authorizedservicer. Use only includingyour name, address, and telephone number,as
genuine factoryparts if replacementparts are necessary, wellas the modeland serialnumbersof the appliance.
ConsulttheYellowPages inyourtelephonedirectoryunder
applianceforthe authorizedservicecenternearestyou. Be MajorAppliance ConsumerActionProgram
sure to includeyour name, address,and phone number, 20 North Wacker Drive
alongwiththe modeland serial numbersof the appliance. Chicago, IL 60606
(See front cover for location of your model and serial
numbers.) MACAP (MajorApplianceConsumerActionProgram)isan

independentagencysponsoredbythree trade associations
Ifyouarenotsatisfiedwiththe localresponseto yourservice as a courtof appealson consumercomplaintswhichhave
requirements,write to MaytagCustomerService, P.O.Box notbeenresolvedsatisfactorilywithina reasonableperiodof
2370, Cleveland, TN 37320-2370. Include the complete time.

ZtU
PXT-C ImBHW

100%OE-INKFnNEWSPAPBIS,HAGAZINES&CATALOGS


