
ABOUT YOUR NEW RANGE

Congratulationsonyourchoice of this range.As youuse instructions carefully, you will be able to fully enjoy and
your new range, we know you will appreciate the many properly maintain your new range.
features that provide excellent performance, ease of
cleaning, convenience and dependability. Should you have any questions about using your new

electric range, please write to us at this address:
New features have dramatically changed today's cook-
ing appliances and the way we cook. It is therefore very MAYTAGCUSTOMER SERVICE
important to understand how your new electric range op- 240 Edwards Street, S.E.
erates BEFORE you use it for the first time. Cleveland, TN 37311

In this Owner's Guide, you will find a wealth of informa- Be sure to include the model and serial numbers of your
tion regarding all aspects of your range. By following range. For your convenience, we have provided space
the below to record this information.

IMPORTANT INFORMATION

For future referencewe suggestyou retain this DEALER FROM WHOM PURCHASED:
manual after recordingthe informationin the
spacesprovided.Thisinformationcanbefoundon
the ratingdata plate locatedon the range front
frame around the storage drawer. Open the stor- ADDRESS:
age drawer to see the rating plate. For drop-in
models, the rating data plate is located on the left CITY:
side of the side panel. Open the oven door to see
the rating plate. PHONE:.

MODEL NUMBER:

AUTHORIZED SERVICE CONTRACTOR:

SERIAL NUMBER:

ADDRESS:

DATEOF PURCHASE: CITY:

PHONE:

IMPORTANT:Retain the proof of purchase docu-
ments for warranty service.
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Utensihandlesshouldbeturnedin- Donotcoverovenracks,theoven Smoothtopcooktop- Donotcookon

wardandnotextendoveradjacent bottomoranyotherpartoftheeven brokencool(top.Ifcooldopshould
surfaceunits- Toreducetheiiskof withaluminumfoil- Thiswillcause break,cleaningsolutionsandspillevers
burns,ignitionoffammabematerials overheatingoftheoven.Usealuminum maypenetratethebrokencooktopand
andspillageduetounintentionalcon- foilonlyasdirectedinthismanual, createa riskofelectricshock.Contact
tactwiththeutensilthehandleofa aqualifiedtechnicianimmediately.
utensilshouldbepositionedsothatit is Cesnventiatnghoodsfrequently- Cleancooktopwithcaution.Ifa wet
turnedinward,anddoesnotextend Greaseshouldnotbeallowedtoaccu- spongeorclothisusedtowipespillson
overadjacentsurfaceelements, mulateonhoodorfilter.Whenflaming a hotcookingarea,becarefultoavoid

foodsunderthehood,turnthefa_off. a steamburn.Somecleanerscanpro-
Donotsoakremovableheatingele- Thefan,ifoperating,mayspreadthe ducenoxiousfumesifappliedtoa hot
ments-Heatingelementsshould flame, surface.
neverbeimmersedinwater.Immersing
elementnwaterwoulddamageinsulet_
ingmaterialinsideelement, whenmovingthegreasekettleordis- weightonanopenovendoororstand

posingofhotgrease, onanopenovendooras,insome
Usecarewhenopeningdoor- Let cases,itcouldcausetherangetotip
hotair orsteamescapebeforeremov- Donottouchsurfaceelementsor over.breakageofthedoor,orserious
ingorreplacingfood. injury.

Donotheatunopenedfoodcontain,

Keepovenventductsunob- _J __

strutted- Theventislocatedatthe
rightrearelementforcoilcooktopsor
atthebaseofthebackguardforthe
smnothtopcooktop.Blockageofvent
preventsproperovenaircirculation
andwillaffectovenperformance,Avoid theccektopSurfacesfacingthecook-
touchingovenventareawhileovenis top,ovenventopeningandsurfaces
onandforseveralminutesafteroven Anti-tip bracket warning:
hasbeenturnedoff.Somepartsofthe nearthisopening,ovendoor,andoven
ventandsurroundingareabecomehot window.Also,donotallowaluminum Toreducetheriskoftippingoftheap-

oh- pliancefromunusualusageorbyex-
enoughtocauseburns, fo, meatprobesoranyothermetal _ssiveloadingoftheovendoor_thejectotherthanautensilonasurface
Placementofovenracks- Always eement,tocontactheatngelements, appliancemustbesecuredbyaprop-
placeovenracksindesiredlocation ery nstalledanti-tipdevice.Tocheckifdeviceisinstaedproperly:Usea
whileoveniscool.If rackmustbe flashlightandlookunderneathrangeto
movedwhilehot,usecaretoavoid seethatoneoftherearlevelinglegsis
contactofpotholderwithovenelement, engagedinthebracketslot.Whenre-

movingapplianceforcleaning,besure
anti-tipdeviceisengagedwhenrange
isreplaced.Theanti-tipdevicesecures
therearlevelinglegtothefloor,whe_
properlyengaged.

(czmtinuednext page)
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i(centnued)

markbreakerorfuse.Neverreplacea

b_own1useorreseta oraccessories
knowwhathascausedtheproblem, thismanualDonot
Alwaysreplaceablownfusewithone
ofthecorrectamperage,donotusea
subs"_ute. interesttochildrenincabinetsabove

anapplianceoronthebaCkguardofa vectonSystems.[heuseo1d_ oraccess_esthatarenotexpresslyrec-
Controlknobs- TurnoffCoutrolatthe range.
completonofacookingoperation, ommendedinthismanualcancreate

setous_aty hazardsresultinperfor-

Self-oteaningoven- Donotclean mancaprou_msandreduoethelifeof
doorgasket.Thedoorgasketisassert- thecomponentsoftheapponce.
tialtotagoodsea].Careshouldbe
takennottorub,damage,ormovethe Preparedfoodwarning- Followfood
gasket.Donotuseovencleanersm m_ufacturer'sinstructi()ns.Ifaplastic
ovenlinerprotectvecoatingOfanyknd frozenfoodcontainerand/oritsfilm
inoraroundanypartofthesefi-cle_ coverdistorts,warpsorisotherwise
evenCeanonlypartslistedinthis
manualBeforesod-cleanngtheoven,
removebroilerpanovenracks,and
otherutensils.SIde-inanddrOp-in Chdranclmbngonthe_pploncereachitemscouldbeseriouslyit_jured.
models:Ustenforafan.Afannoise Childrenmuletbetaughtthat_e ap-
shouldbeheardduringacleaning plianseandutensilsinoron tcanbe
cycle.Ifnot,cansecleancycleandcall hotChIdrenshouldbetaughtthatan Ware

not ,o,,u IPreposition65)requirestheGov-
aqualifiedtechnicianbeforesail-clean- applianceisnotatoy.Theyshould emorofCaliforniatcpublishalistO!sub-
ngagain. _eallowedtoplaywithcontrolsorother stancesknowntoth_StateofCaiifoma

CAUflON:DONOTLEAVEFOODOR partsoftheunit. to causecancerorreproductiveharm,andrequresbusnessesto warncue-
COOKINGUTENSILS,ETC.,INOVEN IN CASE OF FIRE: tomersof potentiaexposuresto such
DURINGTHESELF-GLEANING 1 _urnoftappfanceandventilating substances,
MODEOFOPERATION. hoed.

ATTENTION:NELAISSERAUCUN 2 Usedr/chemicalorfoam-typeex- Usersotthisappliancearehereby
ALIMENT.USTENSILEDECUISINE, tinguisheror bakingsoda tO warnedthat_en theapplianceisan-

ETC,DANSLEFOURDURANTLE smotherfireor flame.Neveruse gagedintheself-cleancycletheremay
CYCLEOAUTONE'I-FOYAGE wateronagreasefire. thebesomelistedsubstances,ow-levelexposureincludingtosome_benof

3. Iffireisinoven,smotherbyclosing monoxide,Exposuretothesesub-
ovendoor stancescanbeminimizedbyproperly

4, Iffireisinapanonthesurfaceunit, veutingtheappliancetotheoutdoors
coverpan. duringtheself-cleancycle.
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CLOCK AND OVEN CONTROL

• I 7.1° I-I I-I n n n 1

c.oo.l[c....)[ 1[ 1( )
(Note:All indicatorwordsare displayedto showtheir location.Functionpadson
somemodelsare round.Roundpadswilloperateas describedinthismanual.)

STOP/CLEAR CLEAN SET KNOB
Pressthispadto cancelall program- 1. PressCLEAN. Turnthisknobinether directionto en-
ruingexceptthe ClockandTimer. 2, Closeand lockoven door. ter time or temperature.This knob is

3. Oven willautomaticallycleanfor 3 also usedto selectHI or Lo broil.

TIMER hours. Select 2 or 4 hours by turn-
t. PressTIMER. ingSET knob. OVEN TEMP
2. TurnSET knobto desiredtime. "door"willappear in displayuntilthe 1. PressOVEN TEMP.

TIMER can be set from 1 minute doorisproperlylocked.Seepages 16 2. Turn SET knob untildesiredoven
(0HR:01) up to 9 hoursand 50 rain- and 17 for additionalinformation, temperature appears in the dis-
utes (9 HR:50). play.

COOK TIME/STOP TIME See pages 9 to 13 for additionalin-
The timing operationwill start auto- To begin cooking immediately= formationon bakingand roasting.
matically.Colonswill flash inthe dis- 1. Press COOK TIME. Enter desired
play to indicatea timing operation.
Onelongcontinuousbeepsignalsthe cookingtime by turning the SET BROILknob.
endof thetimingoperationand "End" 2. Press OVEN TEMP. Enter oven 1. Press BROIL.
briefly appears in the display.The 2. Turn SET knobclockwiseto select
time of day will automaticallyreap- temperaturewithSET knob. HI broilorcounterclockwiseto Be-

pear inthe display.The TIMER does To delay the start of cooking: lect Lobroil.not controlthe oven.
1. PressCOOKTIME. Entercooking See page 14 for additionalinforma-

To cancel: PressTIMER and holdfor time with SET knob. tion.
3 seconds."i3meof daywillreappear 2. PressSTOP TIME. Enterthe time
after a slight delay, you wish the oven to turn off with

SET knob.
CLOCK 3. Press OVEN TEMP. Enter oven
1. Press CLOCK. temperature with SET knob.

2. Turn SET knob until display shows The oven will automatically turn on
correct time of day. and off at the preset times. 3 beeps

When power is first supplied to oven will signal the end of cooking. "End"
or if there has been a power failure, will appear in the display and continu-
the display will flash. Follow above CUBbeeps will prompt you to remove
instructions to set clock. Clock time the food from the oven.
cannot be changed when oven is set Press STOP/CLEAR to cancel end-
for a cook or self-clean operation, of-cooking beeps.
Cancel operation to set clock.

Press CLOCK to recall time of day Seepages10andllforadditionalin-
when another function is displayed, formation.
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COIL COOKTOP

Cool(top Indicator Lights
Freestandingrangeswith a coil-type cooktopwillfeature Rangesare equippedwithtwo indicatorlightswhichglow
an "upswept"cooktop, when a surfaceelement ison. The indicatorlightwillre-

mainon until the element is turned off.After a cooking
(NOTE:The cooktopona slide-in or drop-in rangedoes operation,besure the elementand indicatorlightare off.
NOT lift up. The cooktop on a Canadian freestanding
rangedoesNOT lift up.)

To raise the "upswept" cooktop: Whencool,graspthe Drip Bowls
front edge of the cooktopandgently lift up untilthe two • Be sure dripbowls, locatedundereach element,are
supportrodsat the front of the cooktopsnap into place, in place.

• Absence of these bowlsduring cooking may subject

wiring or component parts underneath the cooktop to
damage.

• Toprevent risk of electric shock or fire, do not line drip
bowls with aluminum foil.

Your range will be equipped with either chrome plated

steel drip bowls or porcelain coated steeldrip bowls.

To lower the top: Hold the front edge of the cooktop and Chrome drip bowls will turn blue or gold over time or if
carefully push back on each support rod to release the overheated. This type of discoloration is permanent and
notched support. Then gently lower the top into place, will not affect cooking performance.

The support rods will slide into the range frame. To protect the chrome or porcelain finish, avoid using
high settings for longperiods of time. Reduce to a lower

Surface Elements setting once food begins cooking. Do not use oversized
cookware. Pan should not extend more than 2 inches

• Surface elements are self-cleaning, from the element.

• Do not immerse elements in water. Clean bowls after each use with soap and water. Re-
. When an element is turned on, it will cycle on and off move stubborn stains with baking sodapaste andplastic

to maintain the heat setting, scouring pad. Porcelain dripbowls can be cleanedwith a
mild cleanser. To prevent scratching the porcelain or

• To prevent damageto the range, NEVER operate Bur- chrome finish, do not use abrasive cleaning agents.
face element without a pan inplace and NEVER allow Rinse, dry and replace.
a pan to boil dry.

NOTE:The ovenvent is locatedat the right rearelement.

Toremove:Whenl _ I Besurethedripbowlferthiselementhasaholeinthe

cool, raise element center to allow proper ovenventing. Never blockthe vent
and carefully puff opening by placinga solid drip bowl in this location or by
out and away from coveringthe hole in the centerof the drip bowlwith alumi-
the receptacle, num foil. Blocking the vent will restrict proper oven vent-

ing which will affect baking results.

To replace: Insert the terminals on the element into the
receptacle. Gently lift up on outeredge of element (oppo-
site terminal-side of element) while inserting terminals
into receptacle. Gently press downon outer edge of ele-
ment until element sits level on drip bowl.

Be sure drip bowl and chrome trim ring, if equipped, are
properly installed. Notch on trim ring should be centered
over the screw securing the receptacle to the maintop. If
trim ring is not installedproperly and restson this screw,
the trim ring and drip bowl wilt "rock".
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SMOOTHTOP COOKTOP

Cooking Areas Cooking Tips
On Canadian modelsonly:The surfaceunits will not op- When cooking delicate foods which easily scorch or
erate duringa clean cycle. This is normal, overcook, start with a lower heat setting then gradually

increase the setting until you find the optimum setting.
The four cooking areas on Boiloversare more likely to occur if you start outon HIGH
your range are identified by then reduce to the lower setting. If you do begin cooking

permanent patterns in the _/__ _ onHIGH, reduceto a lower settingbefore liquidscome to
cooktop. There are two _/1/_: a full boil.large (8-inch) and two small

(6-inch) areas. The pat- --_/l_ (f food iscooking too fast or if a boilover occurs, remove

terns on your cooktop may _ _1_ _ lid or remove cookwarefrom cooking area and reduceto
not look like the cooktop in a lowersetting. Allow enough time for the cooking areato
this illustration but your adjust to the new setting.
cooktop will operate as de-
scribedin this manual.

Cookware
Before using the cooktop for the first time, clean it thor- Aluminum foil will damage the smoothtop if it melts
oughly as directed on the cleaning chart on page 7. This onto the glass. Do not use aluminum foil or foil-type dis-
will protect the smoothtop and will guarantee a clean posable containers such as popcorn poppers under any
cooktop when the elements are turned on. circumstances.They may leave metal marks or mayper-

manently melt onto the smoethtop.Do not use cooktop ff
During the first few hours of use,you may notice that the aluminum foil melts onto the smoothtop. Call an autho-
cook'topemits a slight burning odor and a light smoke, rizedservicer. Do not attempt to repair cooktop yourself.
Both of these conditions are normal and are caused by
the insulation material of the heating elements. Aluminum ¢ookware will cause metal marks on the

glass if you slide them across the smoethop. Remove
When a cookingareais turned on, the coil element under any metal marks immediately using Cooktep Cleaning
the cooktop will heat up and glow red. To maintain the Creme.
heat setting the element willcycle on and off. It is normal
to see a red glow through the smoothtop when the ele- Glass ceramic, earthenware, porcelain over metal,
ment cycleson. heat-proof glass or glazed eookware mayscratchthe

smoothtop cooktopifyou slidethem acrossthe top.

Indicator Lights
Rangesareequippedwithtwoindicatorlightswhichglow To Protect Smoothtop
when a surface element ison. The indicator light will re-
main on until the element is turned off. After a cooking • Do not use the top as a work surface or as a cutting
operation, be surethe element and indicator light are off. board, Do not cook food directly on the cooktop.

• Do not use a trivet or metal stand (suchas a wok ring)
Hot Surface Light betweenthe utensil and the cooktop.These itemscan
Your range is equipped with a HOT SURFACE light Io- mark or etch the surfaceand affect cooking efficiency.
earedat the center-back of the smoothtop.This red light • Do not place plastics on a warm or hot cooking area.
will turn on to indicate that the smoethtop is hot and will They will melt and adhere to the smoothtop. The
remain on until the top has cooled, smoothtop may chip or pit in attempting to remove

melted plastic from the top.

Retained Heat • Topreventscratching or damage to the smoothtop,do
The smoethtop cookingarea retains heat fora period of not leave sugar, salt, sand, soil, shortening or other
time after the elementhas been turned off. Turn the ele- fats on the cooking area. Be sure area is free from
ment off a few minutes before food is completely cooked these before turning on cooking area.
anduse theretainedheat to complete the cookingopera-
tion. After 30 minutes, the cooktop may be too cool to • Do not slide metal or glass items across the smooth-
keep foods warm. However, the TOP MAY STILL BE top. They may scratch top or leave metal marks.

TOO WARM TO TOUCH. When the HOT SURFACE • Donotallowapantoboildry.Thisceuldcauseperma-
light turns off, the top will be cool enough to touch, nent damage to the smoothtop.

(continued on next page)
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Care Information Cleaning Chart
To help keep cooktopclean, be sure CAUTION: Before cleaning,be certain all elementsare turned offand the
cookingarea and cookwarebottomare eooktopiscooI,Useonlycleaningagentsrecommendedinthecleaningchart,
c(ean and dry before each use. Other materials may damage the finish of the smoothtop.

To prevent possible damage to the
cooktop, always rinse the bottom of
cookware to completely remove any
cleaning agent residue. This is espe-
cially importantwhen using a copper or
aluminum cleaner. In the presence of
heat, the cleaning residue may stain, Burnedonor
discolor or etch the smoothtop, heavystains. lette.

Carefully blot up spillovers around the Cookto
outside of the cooking area as they oc-
cur with dry paper towels. BE CARE-
FUL NOT TO BURN HANDS WHEN
WIPING UP SPILLS. DO NOT USE A
DAMP CLOTH WHICH MAY CAUSE
STEAM BURNS.

When surface iscool, clean as directed
in the chart. DO NOT USE the follow-
ing cleaning agents.

• Abrasives (metal scouring pads,
cleansing powders, scouring clean- Problem Solving Chart
ereor pads)will scratch the smooth-
top. PROBLEM CAUSE TO PREVENT

• Chemicals(ovencleaners,chlorine
bleaches,rust removersor ammo-
nia) may damage the finish of the
smoothtop.

• Glasscleanerscontainingammonia
mayharmthe smoothtop.

• Soiledclothorspongewill leavean
invisiblefilm on the cooktopwhich
may scratchor cause discoloration Metal-markingSlidingorscrapingmetal Donotslidemetalobjectacrosscook-
the nexttime the cooktopis used. utensilsor oven racks top.CleanimmediatelywithCooktop

acrosscooktop. CleaningCreme,

IMPORTANT:Watch sugary solutions
carefully to avoid believers.

If a sugar solution (such as jam, jelly,
candy) is allowed to believer, it may pit
the smoothtop. Turn element to LOW Areasof discol- Mineraldepositsfromwa- Usecookwarewithbottomsthat are
and clean sugary believers immedi- orationwitha ter andfoods, cleananddry.Usecorrectheatsetting
ately, metallicsheen topreventboilovere.

Use a wooden spoon or a wooden-
handled metal spatula to scrape boil-
over to a cooler area of the cooktop or
use several layers of dry paper towels
to wipe up spillover. If a paper towel is
used, be careful to avoid steam burns. CAUTION: Do not use top if the smoothtop is cracked or broken or if metal
Turn element off. When cool, use a melts onto cooktop. Callan authorized servicer. Do not attempt to repairthe
single-edge razor blade to scrape off cooktop yourself.
soil. Clean with Cooktop Cleaning
Creme, rinse and dry.
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COOKTOP USE

ControlKnobs Cookware
Yourcooktopisequippedwithcontrolknobsthat provide Cookingperformance is greatlyaffected bythe type of
an infinitechoiceof settingsfrom LOW to HIGH. The cookwareused. Proper cookwarewill reduce cooking
knobcan be seton orbetweenany of the numberedset- times,useless energyand producemoreeven cooking
tings, results. For best results use a heavy gauge metal pan

with a smooth flat bottom and a tight fitting lid.
To operate push in and turn the knob in either direction
to the desired setting. Cookware with uneven, warped, or grooved bottoms do

not make good contact with the heating surface, will re-
To remove knobsfor cleaning, gentlypull forward. Wash duce heat conductivity and result in slower, less even
knobs in mild detergent and water. Do not use abrasive heating.
cleaning agents as they will scratch the finish and re-
move markings. Rinse, dry and replace. Turn on each Different types of cookware materials require different
element to be sure knobs have been replaced correctly, heat settings for the same cooking operation. The chart

below is based on heavy gauge aluminum cookware.
CookingTips Lower the heat setting if using a thinner gauge metal or

To preventdamageto the range,backguardor utensil, othermaterials.
neveroperate surface unitwithout a pan in place,never Oversized cookware or cookware that rests across two
allow a pan to boil dry and never operatean element on elements are not recommended as they may trap
HIGH for extended periods of time. enough heat to cause damage to the cooktop or ele-

ments. This is especially important when canning.
Food will not cook any faster at a higher setting than
neededtomaintainagentle boil.Waterboilsatthe same Do not use woksequippedwithroundmetal rings.The
temperaturewhether boilinggently or vigorously.If a fing, whichisdesignedtosupportthewokabovetheele-
highsettingis used,excessivespatteringwill occurand ment,will trap heat and may damage the element and
food may stickor burn ontothe bottomof the pan. the cook'top.

If a higherheatsettingisusedto bringliquidto a boil orto Canning
begincooking,alwaysreducetoa lowersettingonceliq- Use the HIGH settingjust untilwater comesto a boilor
uid comesto a boilor foodbeginscooking.Never leave pressure is reached in the pressure canner.Then, re-
food unattended during a cooking operation, duce to the lowest heatsettingthat maintains the boilor
Fit the size of the cookwareto the size of the element, pressure.Prolongeduseof the HIGH setting,orthe use
This conservesenergy, of incorrectcanning utensilsproducesexcessiveheat.

Excessive heat can cause permanent damage to the
porcelain cooktop, coil element and the drip bowl.

SUGGESTED HEAT SETTING GUIDE

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

LOW To keep foods warm before serving. Melt chocolate.

NOTE: Refer to cookware manufacturer's recommendations for suggested heat settings. Some manufacturers do
not recommend the use of HIGH, or the use of HIGH for extended cooking operations.
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OVEN USE

Oven Characteristics
Every oven has itsown characteristics. Youmayfindthat RACK POSITIONS:
the cookingtimes and temperaturesyou were accus-

tomed to with your previous range may need to be al- J i_l i__

tered slightlywithyournew range.It is normalto notice 45_,i,--2_'- ._2_--2_ _!somedifferencesbetween this range and your previous
range. 32

Fan !
Slide-in and drop-in ranges are equipped with a fan _,._'--
which automaticallyturns on whenever the oven isset for
a cooking or a cleaning operation. The fan will automati-
cally turn off when the unit has cooled.

Rack 5 (top of oven) used for broiling thin non-fatty
Oven Racks foods such as fish.
The twooven racksare designedwitha lock-stopposi-
tion to keep racks from coming completelyout of the Rack 4 usedfortwo-rack baking or mostbroiling.
oven, Donot attemptto change rackpositionswhen the Rack 3 usedfor most one-rack baking of cookiesand
oven ishot. biscuitson a cookie sheet.

To remove: Be sure rack is cool. Pull rack out to the Reck 2 used for baking cakes, bundt cakes or breads,
lock-stop position.Tiltthe front end upand continue pull- two-rack baking, roasting meats, or cooking largerfoods.
ing rack out of the oven.

Rack I used for roasting turkey, baking angel food cake,
To replace: Place rackon racksupports,tilt upand push pie shells, frozen pies, soufflesor bread.
towardrearof oven.Pullthe rackoutto thelock-stoppo-
sitionto besurerackis correctlyreplaced.Thenreturnit Use of Aluminum Foil
to its normal position. Do not cover entirerackwithaluminumfoil orplace foil
It is important that air can circulate freely within the oven directly under cookware. To catch spillovers, place a
and around the food. To help ensure this, place food in piece of foil a little larger than the pan on the rack below
the center of the oven rack. Allow two inches between the pan. Do not place aluminum foil across the bottom of
the edge of the utensil(s) and the oven walls. If cooking the oven.
on two racks,stagger the food to ensure proper air flow.

Preheating is necessary for conventional baking. Allow
about 10 to 15 minutes for the oven to preheat. It is not
necessary to preheat the oven for roasting.

Selecting a temperature higher than desired will NOT
preheat the oven any faster. Preheating at a higher tem-
perature may affect baking results.

A single beep will indicate that the oven is preheated.

Door Lock Lever
Foroptimum bakingresultsofcakes,cookiesorbiscuits, The oven door is lockedfor self-clean operationsonly.
use one rack.Position rack so food is in the center of the Do not move the door lock lever to the right or locked
oven. Use either rack position3 or 2. positionduring a cooking operation. If the door is locked,

the operation will automatically be cancelled and "door"
If cooking on two racks, use rack positions4 and 2 for will appear in the display. If the oven is hot enough to en-
cakes and rack positions 4 and 1 when using cookie gage the internal lock, the oven doorwill not open. Allow
sheets.Never place two cookie sheets on one rack. the oven to cool for up to an hour, then unlock and open

the door.
If roasting a large turkey, place turkey on rack 1 and side
dishes on rack 5. (continuedonnextpage)
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OVEN OPERATION

AutomaticOvenCookingFeature
The Automatic Oven Cookingfeature is usedto turnthe
ovenonand offat a presettime of day.This featurecan
be used for a conventional cook or a self-clean opera-
tion. See page 17 for instructions on delaying a self-
clean operation.

To set oven for baking or roasting: TheAutomaticOvenCookingfeaturewillnotoperateun-
lessthe clockisfunctioningandisset atthe correcttime

1. PressOVEN TEMP pad. of day.

[_ _ _ _ I-_ I Highly perishable foods such as dairy products, pork,poultry, stuffing, seafoods, or baked goods are not rec-
ommended for delay start cooking. If cooking more than
one food, select foods that cook for the same length of

• 000° and BAKE indicator words will appear in the time and at the same oven temperature.
display.

• The display will return to the current time of day if
the oven temperature is not entered within 30 se-
conds.

2. Toenter the oven temperature, turn the SET knob until
the desired temperature is displayed.

• 350° willappear in the displaywhen the SET knob
is turnedone clickineitherdirection.The tempera-
ture can beset from 170to 550°.

• The ovenwillturnonwithina fewseconds.The ON
indicatorwordand75° ortheactualoventempera-
ture,whicheveris higher,willappear inthedisplay.

• The temperatureinthe displaywillincreasein5° in-
crementsuntiltheovenreachesthepresettemper-
ature.A singlebeepwillsignalthat theovenis pre-
heated.Allow 10to 15 minutesforthe ovento pre-
heat.

3. Place food inthe oven. Check food at the minimum
cookingtime. Cooklongerifneeded.

4. At the end of cooking, remove food and press the
STOP/CLEAR pad to cancel the operation.The cur-
renttime of day willreappearinthedisplay.

To recall the presettemperatureduringpreheat,press
the OVEN TEMP pad.

To change the presettemperature,turn the SET knob
untilthe desiredtemperatureis displayed.

The oven willautomaticallyturn off if it is lefton for 12
hours. (continued on next page)
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To set oven for immediate start: To set oven for delayed start:

1. PressCOOK TIME pad. 1. PressCOOK TIME pad.

• 0 HR:00willappearinthedisplayandSET COOK

_] [_ I-_-_ _ [_] _ TIME will flash in the display.
2. Turn the SET knob to enter the cooking time.

• The display will show cooking time in
• 0 HR:00 will appear in the display and SET COOK HOURS:MINUTES. Cooking time can be set

TIME will flash in the display, from 10 minutes (0:10) upto 11hours and 55 min-
2. Turn the SET knob to enter the cooking time. utes (11:55).

3. Press STOP TIME pad.
• The displaywill show cooking time in HOURS:MIN-

UTES. Cooking time can be set from 10 minutes
(0:10) up to 11 hours and 55 minutes (11:55). I"_--I [_ _ [_ __

• If you delay in entering the cooking time, the pro-
gram will automatically cancel and the time of day
will reappear in the display. • SET STOP TIME will flash in the display.

• If you set the cooking time but delay in entering the 4. Turn the SET knob to enter the stop time.
oven temperature, beepswill sound and the display • If you delay in entering the stop time, beeps will
will flash SET BAKE and 000°. sound and the display will flash SET BAKE and

3. Press OVEN TEMP pad. 000°.
5. Press OVEN TEMP pad.

4. Enter oven temperature with the SET knob.
6. Enter oven temperature with the SET knob.

• If you press the OVEN TEMP pad but delay in en-
tering the temperature, the program will cancel and 7. Press CLOCK pad to return the current time of day
the display will return to the time of day. to the display. DELAY BAKE and the preset oven

5. Press CLOCK pad and the time of day will reappear temperature will appear in the display to show that
in the display. TIMED BAKE ON indicator words will the oven has been set for a delay start cooking op-
remain in the display to show that the oven has been oration.
set for Automatic Oven Cooking. 8. Theovenwillautomaticallyturnonatthe presettime

andTIMED BAKEON willappear to indicate that the
6. After a few seconds, the oven will turn on and the dis- food is cooking.

play will begin to count down.
9. The ovenwill automatically turn off at the presetstop

7. At the end of the preset cooking time, the ovenwill au- time."End" will appear in the display and continu-
tomatically turn off, "End" will appear in the display ous beeps will signal the end of cooking.
and3 beepswill signal the endof cooking. Continuous
beeps will prompt you to remove food from the oven. 10. Press STOP/CLEAR to cancel the beeps and re-

move food from the oven.
8. Press STOP/CLEAR to cancel the beeps and remove

food from the oven.

Additional Information
'_ If you delay more than 30 seconds between touching a

pad and turning the SET knob, the display will either re-
turn to the previous setting or the time of day will reap-
pear and the program will cancel.

To recall the preset stop time or cook time, just press
the correspondingpad.

To reset or cancel the program, press the STOP/
CLEAR pad.

At the end of the cooking operation, continuous beeps
will sound until the STOP/CLEAR pad is pressed.

PAGE 11



Baking Tips
Use a reliable recipe and accuratelymeasurefresh in- anda crisper crust, Usethistypeof panfor pies,pie
gredients.Carefully follow directionsfor oventemper- crustsor bread.
ature and cooking time. Preheat oven if recommended.

If using oven-proof glassware, or dark pans
Use the correct rack position. Bakingresultsmay be such as Baker's Secret reducethe oventempera-
affectedifthe wrongrack isused. tura by25°F exceptwhenbakingpiesorbread.Use

the same bakingtime as calledfor inthe recipe.
Top browning may be darker if food is located
towardthe top of the oven.

Allow hot air to flow freely through the oven for opti-
Bottom browningmay be darker if food is located mumbakingresults.Improperplacementof pansinthe
towardthe bottomof theoven. ovenwillblockair flowand mayresultinunevenbrown-

ing.Foroptimumbrowningandeven cookingresults:
When usingtwo racks for baking, allow enough
spacebetween the racks for properair circulation. • Do not crowda rack withpans. Never place more
Browningandcookingresultswill be affectedif air than one cookiesheet,one 13x9x2-inchcake pan
flowis blocked, or two9-inch roundcake panson one rack.

Stagger pans when baking ontwo racks so onepan
Cookware material playsan importantpart inbakingre- is not directlyover anotherpan.
suits.Always usethe type and size of pan calledfor in
the recipe.Cookingtimesorcookingresultsmay beaf- • Allow two inchesbetween the pan and the oven
fected ifthewrong size is used. walls.

Shiny metal pan reflectsheat away fromthe food, Check the cooking progress at the minimum time
produceslighterbrowningand a softercrust.Use recommended in the recipe. If necessary,continue
shiny pans for bakingcakes or cookies.For opti- checkingat intervalsuntilthe food is done. If the oven
mum bakingresults,bake cookiesand biscuitson doorisopenedtoofrequently,heatwillescapetheoven;
a flat cookiesheet. If the panhas sides,suchas a thiscan affectbakingresultsandwastes energy.
jelly roll pan, browningmay notbe even.

Dark metal pan ora pan with an anodized (dull) If you add additional ingredients or alterthe recipe,
bottom absorbs heat, produces darker browning expect cookingtimes to increase or decrease slightly.

Roasting Tips
Roasting is the methodforcookinglarge,tendercutsof ing, As the fat on top of the roast melts, the meat is
meat uncovered,withoutaddingmoisture.Most meats bastednaturally,eliminatingtheneedfor additionalbast-
are roasted at 325°F. It is not necessaryto preheat the ing.
oven. Place the roasting pan on either of the two lowest
rack positions. The cooking time isdetermined bythe weight of the meat

and the desired aloneness.For more accurate results,
Use tender cuts of meat weighing three poundsor more. use a meat thermometer. Insert it so the tip is in the cen-
Somegood choices are: Beef rib, ribeye, top round, high tar of the thickest part of the meat. It should not touch fat
quality tip and rump roast, pork loin roast, leg of lamb, or bone.
veal shoulder roastand cured or smoked hams.

Remove the roast from the oven when the thermometer

Season meat, if desired, either before or after roasting, registers approximately 5°F below the doneness
Rub intothe surface ofthe roast ifadded before cooking, wanted. As the meat stands, the temperature will rise.

Placethe meat fat-side-up on a rack in a shallowroast- NOTE: For more information on cooking meat
ingpan.Placingthemeatonarackholdsitoutofthedrip- and poultry, contact the USDA Meat & Poultry
pings,thusallowingbetterheatcirculationforevencook- Hotline at 1-800-535-4555.
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Common Baking Problems And Why They Happen

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

Incorrect rack position, or oven walls.

Cake falls. Too much shodening 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 Cakes have tunnels. Not enough shortening,

cake mix. Too much baking powder.
Added additiona_ingredients Overmixing or at too h)gh a

to cake mix or recipe, speed.
Cakes, cookies, biscuits Incorrect rack position. Temperature set too high.
don'tbrown evenly. Oven door not closed properly.

Door gasket not sealing Cakes crack on top. Batter overmixed.properly.
Incorrect use of aluminum foil. Temperatureset too high.Too much leavening.
Oven not preheated, tncorrect rack position.Pans darkened, dented or

warped.
Cake not done in middle, Temperatureset too high.

Pan too small.
Bakingtime too short.

Cakes, cookies, biscuits too Oven not preheated.
brown on bottom. Pans touching eachether er

oven walls.
Incorrect rack position. Pie crust edges too brown. Temperature set too high.
Incorrect use of a_uminumfell Pans touch}rig each ether or
Placed 2 cookie sheets on one oven walls.

rack. Edges of crust too thin,
Used glass, dark, stained,
warped or dull finish metal
pans. (Use a shiny cookie Pies don't brown on bottom. Used shiny metal pans.Temperature set too low.
sheet.) Incorrect rack position.

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

Filling too juicy.
Used shiny metal pans.
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Broiling
Broiling is a method of cooking tender meats by direct
heat. The cooking time is determined by the distance be-
tween 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 in place to allow fat and liquid to
drain to the pan below to prevent spatters, smoke and
flare-ups. Improper use may cause grease fires.

Do not cover the broiler insert with aluminum foil as this

prevents fat from draining into pan below. For easier
clean up, the broiler pan can be lined with foil and spray
the insert with a non-stick vegetable spray.

Remove excess fat and slash remaining fat to help keep
meat from curling. This also reduces smoking and spat-
tering.

Use HI BROIL for most broil operations. Select Lo
Place oven rack in the correct rack position when oven is BROIL when broiling longer cooking foods such as poul-
cool. For darker browning, place meat closer to the broil try. The lower tern perature allows food to cook to the welt
element. Place meat further down if you wish meat to be done stage without excessive browning. Cooking time
well done or if excessive smoking and flaring occurs, may increase if Lo BROIL is selected.

See Care and Cleaning Chart on page 18 for instructions Broil times may need to be increased if range is installed
on cleaning the broiler pan and insert, on a 208-volt circuit.

Broiling Chart

BACON #4 Well Done 6 to 10

CHICKEN LO BROIL
Whole, split #3 Well Done 45 to 60
Pieces #3 Well Done 30 to 45

GROUND BEEF PATTIES
3/4 to 1-inch thick #4 Rare 10 to 13

Medium 12to 15
Well Done 15 to 18

LAMB CHOPS
1-inch thick #4 Medium 12 to 15

Well Done 16 to 20

1 1/2-inch thick #3 Medium 15 to 19
Well Done 25 to 30

* The bottom rack positionis position#t.
** Times are approximate and may vary dependingon the meat.
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MAINTENANCE

Cooktop Light, If equipped Do not attemptto open or close door untilthe door is
Before replacingthe cooktoplight bulb,DISCONNECT completelyseatedon thehinge arms.Never turnonthe
POWER TO RANGE, Be sure the bulb is cool. Do not oven unlessdoor isproperly in place. When baking, be

sure the door is completely closed.Baking resultswill be
toucha hotbulb witha dampclothas the bulb may break, affected if the door is not securely closed.
Toturn on cooktop light: Pressand holdrocker switch
until the light turnson. The oven lightswitch is located on Toremove lift-off door: Open the doorto the "stop" po-
the backguardfor freestanding ranges and onthe control sition (opened about 6 inches) and grasp the door with
panel for slide-in or drop-in ranges, both hands at each side. Donot usethe door handleto lift

the door. Lift up evenly until the door clears the hinge
To replace ¢ooktop light: Grasp the top trim of the arms.
beckguard with your thumbs under the front edge and _-,._ --'-'-'-F-_
pull outward while lifting to releasetrim from catches at
each end.

CAUTION: Hinge arms are spring mounted andwill slam
shut against the range if accidently hit. Never place
hand or fingers between the hinges and the front

Remove fluorescenttube and replacewith an 18 watt oven frame. Youcouldbe injuredif hingesnaps back.
fluorescenttube. Snap top trim back into place and re-
storepower.Reset the clock. To replacedoor: Graspthedoorateachside,alignslots

in the doorwith thehinge arms and slidethe doordown

Oven Light onto the hingearms untilcompletelyseated on hinges.
Toturnonthe ovenlight,push the rockerswitchlocated
on the backguardor on the controlpanel. Storage Drawer
To replace oven light: Besurebulbiscool.Donottouch The storagedrawerat the bottomof the range issafeand
ahotbulbwithadampclothasthebulbmaybreak. Usea convenientfor storingmetal and glass cookware. DO
dry potholder, to prevent possible harm to hands, and NOT store plastic, paperware, food or flammable mate-
very carefully unscrew bulb cover and bulb. dal in this drawer. Removedrawer to clean under range.

To remove: Empty drawer then pull drawer out to the
first stop position. Lift up front of drawer and pull to the

_ _ _ 0' removesecond stop position.Grasp sides and liftup and out todrawer.

..... To replace: Fit the ends of the drawer glides onto the
rails. Lift up drawer front and gently push in to first stop
position. Lift up drawer again and continue to slide
drawer to the closed position.

Replace with a 40 watt appliance bulb. Replace bulb Leveling Legs
cover and reconnect power to range. Reset clock. Some floors are not level. III,

For proper baking, your
Oven Door range must be level. Level-
Do not place excessiveweighton an open ovendooror inglegsare locatedoneach
stand on an open ovendooras, in some cases, it could corner of the base of the
causethe range to tip over,break the door or cause seri- range. Level by turning the
ous injuryto the user. legs.

When openingthe oven door,allow steam and hot air to To prevent range from accidently tipping, range should
escapebefore reaching in oven to check, add or remove be secured to the floor by sliding a rear leveling leg into
food. the anti-tip bracket supplied with the range.
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SELF-CLEAN OVEN
The self-clean oven usestemperaturesabove normal
cookingternperaturestoautomaticallycleantheovenin-
terior.

It is normalfor the cooktopof the rangeto becomehot
duringa clean cycle.Therefore, duringa clean cycle,
avoidtouchingthe cooktoporovenventarea locatedat
thebaseof the backguardonsmoothtopcooktopsandat
the rightrear element for coil cooktops.Avoidcontact
withthe ovendoorandwindowas theseareas alsobe-
comewarmduringa self-clean cycle.

It isbetterto clean theoven regularlyratherthanto wait
untilthere isa heavy build-upof soilinthe oven.

NOTE: On Canadian modelsonly,the smoothtopsur-
face unitswillNOT operateduringa clean cycle.This is
normal.

Before Self-Cleaning During Self-Cleaning After Self-Cleaning
When the CLEAN pad ispressed and About one hour after the end of the
the door is locked, the oven will auto- clean cycle, the internal lock will dis-
matically begin to heat to cleaning engage and the LOCK indicator will
temperatures, turn off. At this point, the door can be

unlocked and opened. Move the door
Turn off oven light before clean cycle. As the oven reaches cleaning tern- lock lever to the left or unlocked posi-
The life of the bulb may be shortened peratures, the LOCK indicator will tion and open the door.
if left on during the clean cycle, turn on to show that an internal lock

Clean oven frame, door frame and mechanism has engaged. At this Somesoilmayleavealightgray, pow-
around the oven vent with a non- point, theoven door can not belocked deryash which can be removedwith a
abrasive cleaning agent such as Bon and opened, damp cloth. If soil remains, it indi-cates that the clean cycle was not
Ami or soap and water. These areas To prevent damage to the door and longenough.The soilwill be removed
are notexposed to cleaning tempera- lock lever, do not force the door open during the next clean cycle.
tures and should be cleaned to pre- when the LOCK indicator is dis-
vent soil from baking on during the played. Iftheovenracksdonotslidesmoothly
clean cycle, after a clean cycle, wipe racks and

The first few times the oven is embossed rack supportswithasmall
Wipe up excess grease or spillovers cleaned, some smoke and odor may amount of vegetable oil to restore
from the oven bottom to prevent ex- be detected. This is normal and will ease of movement.
cessive smoking and flare-ups dur- reduce or disappear with use. If the
ing the clean cycle, oven is heavily soiled, or if the broiler On smoothtop cooktops: Clean
Wipe up acid spillovers such as lem- pan is left in the oven, smoke and around the vent opening at the base
onjuice, tomato sauce or milk-based odor may occur, of the backguard if there is a deposit

from the fumes vented during the
sauces and sugary spillovers. Porce- Asthe oven heats andcools, you may clean cycle. Use soap and water and
lain enamel is acid resistant, not acid hear soundsof metal partsexpanding a cloth or non-abrasive pad.
proof. The porcelain finish may dis- and contracting. This is normal and
color if acid spills are not wiped up im- will not damage your appliance. Fine, hair-like lines mayappear in the
mediately, oven interior or oven door. This is a
Do not use oven cleanersor oven lin- normal conditionresultingfrom heat-
er protectivecoatingsof any kindon ingandcoolingofthe porcelainfinish.
the self-clean oven finish or around These lines do not affect the perfor-
any partofthe oven. manceof the oven.

To preventdamage, do not clean or
rubthe gasketaroundthe ovendoor.
Thegasketisdesignedto sealinheat
duringthe clean cycle.
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To set oven for a self-clean cycle: To delay the start of a clean cycle:
1. Remove oven racks and close the oven door. 1. Remove oven racks and closethe oven door.

2. Move the door lock lever to the right or locked posi- 2. Move the door lock lever to the right or locked posi-
tion. tion.

3. Press the CLEAN pad. 3. Press CLEAN pad.

• 3 HR:00 will appear in the display,and SET CLEAN 4. Turn SET knob to select cleaning time.

TIME will flash in the display.After a few seconds 5. Press STOP TIME padand turn SET knob to the time
delay, the oven will automatically turn on. CLEAN of day youwish the oven to turn off. The stoptime and
and ON will appear in the display. CLEAN DELAY STOP TIME will appear in the dis-

, If you wish to change the cleaning time, press the play.
CLEAN pad and turn the SET knob to select 2
hours for light soil or 4 hours for heavy soil. 6. Press CLOCK pad and the current time of day will

reappear in the display.CLEAN DELAYwill appear in
• "door" will appear in the display and continous the display to show that the oven is set for a delayed

beeps will sound if the oven door is not locked, clean operation.

• Ifthedoor is not locked or the clean time is not en- 7. At the end of a clean cycle, continuous beeps will
tered within 30 seconds of pressing the CLEAN sound. Press STOP/CLEAR to cancel the beeps.
pad, the program will automatically be cancelled.

4. Press CLOCK pad and the current time of day will To cancel clean cycle:
reappearin the display.CLEAN and ON will remain in 1. Push STOP/CLEAR pad.

the display to show that the oven is in a clean cycle. 2. If the LOCK indicator is displayed, allow oven to cool
About one hour after the clean cycle ends, the LOCK in- up to one hour. Once LOCK indicator turns off, the
dicator will turn off and the oven door can be opened, door can be unlocked and opened.

The ovendoor and door lock leverwill be damaged if the If the LOCK indicator is not displayed the oven door
oven door is forced to open when the LOCK indicator is can be unlocked and opened.
still displayed.
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CARE AND CLEANING CHART

Many different cleaning agents are recommended for the various parts of the range. The following brands may help
you to make an appropriate selection: Mild abrasive cleaners (Bon Ami, Cameo, Soft Scrub, Comet or Ajax); mild
liquid sprays (Fantastik, Formula 409); glass cleaners (Windex, Glass Plus, Cinch); non-abrasive scouring pad
(Tufty).If a cleaning product is recommendedfor use on plastic,glass orporcelain, it can beused onthe same appliance
finish.

Broiler pan & in- Soap & water. Plastic Remove from oven after use. Cool then pour off grease. Place soapy
sert scouring pad. Soap cloth over insertand pan; let soak to loosen soil.Wash inwarm soapy

filled scouring pad. water. Use soap filled scouring pad to remove stubborn soil. Broiler
Dishwasher. pan and insert can be cleaned in the dishwasher.

Glass: Soap & water. Paste Wash with soap and water. Remove stubborn soil with paste of bak-
Oven window of baking soda & wa- ing soda and water. Donot use abrasive materials such as scouring
See pages 6 and ter. Glass cleaner, pads, steel wool or powdered cleaning agents. They will damage
7 for smoothtop glass. Rinse withclear water and dry.Toprevent staining of oven win-
instructions dow,never use excessiveamounts of water which mayseep under or

behind glass.

Oven and Coil Elements are self-cleaning. Soil will burn off as elements are used.
Elements Do notspray ovencleaner on elements, electrical hookup or connec-

tion.Do not immersecoil-typesurfaceelementsinwater.

Plastic finishes: Soap & water.Pasteof Do not use oven cleaner, powder or liquid cleansers, abrasive or
Door handle,trim, baking soda & water.: causticcleaningagents on plasticfinishes.These cleaningagents
knobs,end caps, Non abrasive plastic willscratchor marr finish.To preventstainingor discoloration,wipe
controlpanel pador sponge, upfat, greaseoracid (tomato,lemon,vinegar,milk,fruitjuice, mari-

nade) immediatelywitha dry papertowelor cloth.When surface is
cool,clean withsoapand water; rinse, and dry.

Porcelain enamel: I Mildliquiacleaners, Porcelainenamel is g assfusedon metal, t maycrackor chipwith
Cooktoptrim I detergentorsoap & I misuse.Porcelainenamel is acid resistant,not acid proof, All spil-
Cooktop 1 water.Cleansingpow- lovers especialy acidor sugarspillovets shouldbe wiped up im-
coil models, ] ders and non_rasive mediately witha dry cloth. Surface may discoloror dull ff soil, espe-
See pages 16 and nylon or plastic pads, cially acid soil, is not removed. Never wipe offa warm or hot surface
17 for se f-clean w th a damp cloth Th s may cause crackingand chipping.Never use

oven cleaners abrasive orcaustic cteaning agents on exterior finish
of range or inthe serf-clean oven.
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BEFORE YOU CALL FOR SERVICE

Check these points if...

Part or all of your electric range does not operate Baking results differ from previous oven

• Is the range plug loose or disconnected from the elec- • Oven thermostat calibration may differ between old
trical outlet? and new oven. The newer oven thermostat may be

• Are any housefuses blownor circuit breakerstripped? more accurate than the one on you previous oven.
Follow a reliable recipe and review baking information

• Has the power supply to the home been interrupted? on pages 12to 13. Ifyou still feel the oven temperature
is incorrect see page 20 for information on adjusting

• Are the oven controls properly set? the oven thermostat.
• Was the electronic control correctly set?

• Was the door left in the locked position following a Food does not broil correctly
self-clean cycle? • Was the controlset properlyfor broiling?(See page

• Is the oven setfor automaticoven cooking? 14).

• ON CANADIAN MODELS ONLY: Check to see if a • Was theproper rackpositionused?(See page 14).

fuse has blown(See page 20). Didyouallowtime for the broilelement to preheat?

Didyouusethe broilerpanthatcame withthe range?
Surface elements fail to turn on or heat the food
properly. • Was aluminumfoilusedonthebroilerinsert,blocking

the slitsfor fat drainage?
• Istherangepluglooseordisconnectfromtheelectri-

caloutlet? Oven light does not operate

• If the range has coil elements, are they properly • Is the bulb loose or burned out?
plugged into the receptacles?

• Is the light switch in the On position?
• Were appropriate utensils used? (See Cookware or

Cooking Tips Sections) Oven will not self-clean

• Are the surface element controls properly set? • Is the self-clean control set properly? (See pages
Isvoltage to the house reduced? 16-17).

• CANADIAN MODELS ONLY:The smoothtop cooktop • Is the oven set for a delayed clean operation?
witl not operate during a self-clean operation. This is • Is the oven door properly locked?
normal.

• Was the oven heavily soiled?

Food not baking or cooking correctly Oven door will not unlock

• Arethe ovenracks properlyplacedfor baking? • Has the self-clean cyclebeen completedfor at least
• Have youusedaluminumfoil correctly? one hour?

• Was the ovenpreheatedas recommended? • Was the doorcorrectlyunlocked?

• Are the controlsproperlyset?
"F" plus a number appears in the display

• Is there 1 to 2 inches of space between pans and the
oven walls? Are the range and oven racks level? • This is a fault code. If a fault code appears in the dis-

playand a continuous beep sounds, press the STOP/
• Was good cookware/bakeware of the proper size CLEAR pad. See page 20 for additional information.

used?

• Was the oven vent covered or blocked on the range
surface?

• Are you using a tested recipe from a reliable source?
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SERVICE INFORMATION

Explanation Of Fault Codes Adjusting Oven Temperature
Yourappliance isequippedwithan electronic controlfea- Your new appliance has been factory tested for oven
turing built-in, self-diagnostic software. This software temperature accuracy. Even though your range has
continuously monitors the control to insure safe and been tested, you may find that the cooking results with
proper operation. If the software should detect a ques- your new oven are different from your previous oven.
tionable situation, a FAULTCODE (F plus a number) will
appear in the display and continuous beeps may sound. If you have carefully followed the recipe, reviewed the

bakingtips on page 12and still feel cookingresults do not
meetyour expectations,you can adjustthe oven temper-

O ature. DO NOT ADJUST THE TEMPERATURE if only

k I one or two items are not baking properly.

I I SET Ifyou think the ovenshould be hotter or cooler, you can
adjust it yourself. To decide how much to change the
thermostat, setthe oven temperature 25°F higheror low-
er than the temperature in your recipe, then bake. The

A fault code indicates that there may be a functional er- results of the "test" should give you an idea of how much
ror.As a safety precaution, the control will automatically to adjust the thermostat.
cancel the program.

To adjust the thermostat:
1. Press OVEN TEMP pad.

During Normal Oven Cooking

If a fault code appears in the displayand continuous 2. TurnSET knobuntil550° isdisplayed.
beeps sound, press the STOP/CLEAR pad. Then,
reprogramthe cookingoperation. 3. Press and hold the OVEN TEMP padforseveralse-

condsuntil00° appears inthe display.
If thefault code reappearsinthe display,callan autho-
rizedservicer.Do net usethe ovenuntilthe controlhas • If 00° does not appear in the display,press the
been serviced. The cooktop can be used. STOP/CLEAR pad and begin again.

• If the oven temperature was previously adjusted,
During A Self-Clean Cycle the change will be displayed. For example, if the
If theovenisheavilysoiled,excessivesmokeandflaring temperaturewas reducedby 15°, -15 ° willbe dis-
mayresultin a faultcode. Ifthisoccurs,presstheSTOP/ played.

CLEARpadandallowtheoventocoolforanhour.Then, 4. Turnthe SET knobto selectthe temperaturechange
reprogramthe ovenforthe clean cycle, desired.

If the fault code reappears in the display, call an autho- • The oven temperaturecan be increased up to 35°
rized servicer.Do not usethe oven untilthe controlhas or reduced by as muchas 35° (-35 °) in 5° incre-
been serviced.The cooktopcan be used. ments.

• NOTE: Ifyoudelay inselectinga temperature,the
Fuses (Canadian Ranges Only) programwill automaticallycanceland00° willdis-
Yourrangeisequippedwithseven(7)type"P" fuses.The appear.Beginagain if the programcancels.
fusesare locatedonthe backwallof the range.Remove
the storagedrawerforaccessto the fuses. 5. Pressthe STOP/CLEAR padandthe time of day will

reappear in the display.The oven willnow bake at the

__ adjustedtemperature.

It is not necessary to readjust the oven temperature if
there is a power interruption. This adjustment will not
affect broil or clean temperatures.

If part of your range does not operate, check to see if a
fusehas blown. Agap in the fuse strip ora darkenedwin-
dow indicates a blownfuse. Replacewith the same type
and amperage type "P" fuse.
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SERVICE INFORMATION

Do not attempt to service the appliance yourself un- complete model and serialnumbersoftheappliance,the
less directed to do so in this book. Contact the name and addressof the dealer from whom you pur-
dealer who sold you the appliance for service, chased the appliance,the date of purchase and details

concerningyourproblem.

HOWTO Obtain Service Ifyoudo not receivesatisfactoryservice,you may con-
If yourapplianceshouldrequireserviceor replacement tact the MajorApplianceConsumerActionPanelby let-
parts, contactyour Dealer or AuthorizedServicer. Use ter includingyour name, address, and telephonehum-
onlygenuinefactorypartsif replacementparts are nec- bet,aswellasthe modelandserialnumbersoftheappli-
essary.Consultthe YellowPages in yourtelephonedi- ance.
rectoryunderapplianceforthe authorizedservicecenter
nearestyou.Besureto includeyourname,address,and MajorApplianceConsumerAction Panel
phonenumber,alongwiththe modelandserialnumbers 20 NorthWacker Drive
of the appliance.(See inside front coverfor locationof Chicago, IL 60606
yourmodeland serial numbers.)

MACAP (MajorApplianceConsumerActionPanel) isan
If you are not satisfiedwiththe local responseto your independentagencysponsoredby threetrade associa-
service requirements, call or write Maytag Customer tions as a court of appeals on consumercomplaints
Service, 240 Edwards Street, S.E., Cleveland, TN whichhavenotbeenresolvedsatisfactorilywithina rea-
37311, (615) 472-3500. Include or have availablethe sonableperiodof time.
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ONE YEAR - FULL WARRAN_

Maytag Customer Service will repairor replace,without charge, any part of your appliancewhich hasa defect in material
or workmanship during the first year after the date of the original instaBation.This warranty extends to any owner during

- MaytagCustomer Servicewill replace, atno charge,any smoothtop heating element, solid disc heatingele-

These parts mustbe installedby an authonzed servicer, Any labor charge required for replacement is NOT covered by
this limited warranty.This warranty extends to any owner during the additional four year warranty period when the ap-
pliance is located in the United States or Canada.

WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditions and damages resulting from any of the fol- 4. Products purchased for commercial or industrial use.
lowing: 5. The cost of service or service call to:

a. Improper installation, delivery, or maintenance, a. Correct installation errors.

b. Any repair, modification, alteration or adjustment not b. Instruct the consumer on the proper use of the prod-authorized by Maytag Customer Service, or an au-
thorized servicer, uct.

c. Misuse, abuse, accidents or unreasonable use. c. Transport the appliance to a servicer.

d. Incorrect electrical current, voltage or supply. 6. CONSEQUENTIALOR INCIDENTAL DAMAGES SUS-
TAINED BY ANY PERSON AS A RESULT OF ANY

e. Improper setting of any control. BREACH OF THESE WARRANTIES. Some states do
2. Warranties are void if the original serial numbers have not allow the exclusion or limitation of consequential or

been removed,altered, or cannot be readilydetermined, incidental damages,so the above exclusion may notap-
3. Light bulbs, ply to you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contactthedealerfromwhomyoupurchasedthe applianceorany authorizedservicer to receive
warranty service under these warranties.

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

Maytag Customer Service
240 Edwards Street, S.E.

Cleveland, TN 37311
(615) 472-3500

3. Have the following information available when requesting warranty service:
- Your name and address.

- The model and serial numbers of your appliance.
- The name and address of your dealer or servicer.

- The purchase date of your appliance.
- A clear description of the problem.
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