KitchenAid:'
SUPERBA

Built-In Self-Clean Electric Ovens
with Retained Heat* Cooking

MODELS

24" Single—KESO0-145S
27" Single—KESO-175S
24" Double —KEDO-245SS
27" Double—KEDO-275S$

USE & CARE GUIDE




Serial No. Plate

BEFORE USING
OVEN

Please take a few minutes to read this
booklet and learn about your KitchenAid
built-in oven.

Two Reasons

First, you have a major investmentin
this appliance and will use it many
years. To make sure you take advan-
tage of all the unique features we've
built into the oven, read and follow the
instructions. With time they will come
naturally to you.

Second, this may be your first experi-
ence with a Retained Heat® Oven.
The special construction used in the
KitchenAid Retained Heat oven al-
lows you to cook with the fuel turmed
off.

It is our sincere hope that you enjoy
every feature of your new oven. We
have tried to put in as much of our
major appliance experience as we
could to help keep your new KitchenAid
built-in oven working continuously for
you, year after year.

Built-in Electric Oven

Record in space below the Serial
No. and Mode! No. recorded on the
nameplate of your oven. To locate
nameplate, look on left side of
frame under oven door.

Serial No.

Model No.

Keep these numbers for future
references.

Dealer's Name

Dealer’s Address

Date Installed
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To Remove Meat Probe
1. Open oven door.

2. Unplug the meat probe and replace
the cover over the jack opening. Re-
member oven, probe and probe
cover are hot.

3. Turn selector and temperature
control to "OFF.”

BROILING

NOTE: Do not immerse meat probe
in water or other liquid. Wipe probe
with a sudsy cloth and dry
thoroughly.

Broiling is a quick-cook method that will produce foods that are brown on the out-

side and moist and juicy on the inside.
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To use the Oven for Broiling

1. Adjust the oven racks into the de-
sired position. (See Broil Chart, page
18). Place food on grid on broiler pan
and place in the center of the oven
rack.

2. Set the temperature control (9 or
14) to recommended temperature on
chart.

3. Turn the selector (50r 10) to
“BROIL.” Do not preheat the broiler.

4. Close the oven door.

NOTE: If preferred, door can be left
in the broil stop position (open about
6 inches).

Helpful Hints

o Always start food on a cold broiler
pan for even broiling.

o [tis best not to pierce meat with a
knife or fork as this allows the juices
to escape.

o Broil food on one side for slightly more
than 2 the recommended time, then
season and turn it. Season the sec-
ond side just before you remove it
from the braoiler.

o Trim the outer layer of fat from steaks
and chops.

o Slit the fatty edges to prevent the
meat from curling.

o Brush food with butter, sauce or sea-
soning, if desired, several times as
they broil.

* When broiling fish, grease the broiler
pan grid to prevent sticking.



9. Do not use oven cleaners—No use your oven to clean miscella-

commercial oven cleaner or oven neous parts.)

liner protective coating of any kind 11, CAUTION— Do not store items of

should be used in or around any interest to children in cabinets

part of the oven. above your oven. Children climbing
10. Before self-cleaning the oven— Re- on the oven door to reach items

move broiler pan, broiler grid, oven could be seriously injured.

racks and other utensils. (Do not

BUILT-IN OVEN FEATURES

Control Panel

(Detailed on . .
page 6 & 7) Oven Light Switch
Oven Lock Lever ven Vents
Oven Lock Lateh— l\ { 5=
Meat Probe Jack oy ‘ ! ENC /A X Broiler Element
/f; & I\
- Rotisserie
Support Rack

Oven Door Gasket

i Oven Rack

Bake Element

Bake View Window

Door Handle-

Lower Oven . . .

Door With View Window
(Double Oven Only) (Double Oven Oniy)
Serial No. Plate



SINGLE OVEN
CONTROL PANEL

Minute Minder and
Clock Set Control

Automatic Clock

—— Stop Time Control
Start Time Control
Selector
Oven Indicator Light

Clean Indicator Light
Lock indicator Light

RETAINED HEAT® Indicator Light —J

Serve Indicator Light

Temperature Control

Meat Temperature Control
RETAINED HEAT Switch

Oven Light Switch

Panel Light Switch



DOUBLE OVEN
CONTROL PANEL

Minute Minder and
Clock Set Control

Automatic Clock

Stop Time Control
Start Time Control
Selector

Oven Indicator Light

Clean Indicator Light
Lock Indicator Light

Oven Lock Lever J
RETAINED HEAT Indicator Light

Serve Indicator Light

Temperature Control

Meat Temperature Control

Upper Oven RETAINED HEAT switch

Oven Light Switch

Panel Light Switch



HOW TO USE THE
SINGLE/UPPER OVEN

The oven is used for baking, broiling, roasting and rotissing. It has two controls—a
selector and a temperature control. Both of these must be set for the oven to

work.

Selector

NOTE: When both upper and lower
elements are on, the upper element
operates at a lower wattage to aid in
a more uniform baking pattern. Be-
cause of this lower wattage, the
upper element does not turn red like
the lower element which is at ful!
power.

Temperature Control

NOTE: Be sure that selector is
turned to “OFF” and temperature
control is set against stop when use
of ovenis completed.

Selector
The selector has six settings:

Clean— Use this setting for self-clean-
ing only.

Broil—Use this setting for broiling.
Only the upper element heats.

Time Bake— Use this setting for cook-
ing with clock (automatic cooking). Both
the upper and lower elements heat.

Bake— Use this setting for baking and
roasting. Both the upper and lower ele-
ments heat.

Rotis—Use this setting when using
the rotisserie. Only the upper element
heats.

Off — Use this setting to turn the oven
“OFF.”

Temperature Control

Set oven temperature control for
temperature desired from 170° to
550°F. The 170°-225°F temperatures
provide good warming and holding
temperatures.

Preheating the Oven

For best results, preheat the oven un-
less the recipe states otherwise. Set
the selector to “BAKE” and tempera-
ture control to the desired tempera-
ture. Exercise care in turning the
temperature control not to go past the
desired set point. If setting is past, re-
turn control to last stop and reset con-
trol to desired setting. The oven
indicator light will go out when the de-
sired temperature has been reached.



HOW TO USE THE
LOWER OVEN (Double Ovens Only)

The oven is used for baking, broiling and roasting. It has two controls —a selector
and a temperature control. These must both be set to operate the lower oven.

The selector has five settings:
Clean
Broil
Time Bake
Bake
Off

The selector and the temperature
control operate exactly as for the
upper oven. (See page 8.)

Selector

NOTE: The lower oven will not work
while the upper oven is being
cleaned. Also the upper oven will not
work when the lower oven is being
cleaned. If an attempt is made to
clean both ovens at the same time
neither oven will operate.

Temperature Control

NOTE: Both the “upper” and
“lower” ovens can be programmed
through the clock. They must have
the same “START” and “STOP”
times, with BOTH SELECTOR con-
trols on “TIME BAKE." They may be
set at different temperatures. 9
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Rack Arrangement

The rack(s) should be arranged before
preparing foods or turning on the oven.
The oven has four rack positions. Posi-
tion No. 4 refers to the highest, farthest
from the bottom of the oven. Rack posi-
tion No. 1 refers to the lowest, closest
to the oven bottom.

To Remove Oven Rack

Slide rack forward until bar on back of
rack touches first stop.

Lift front of rack until rear portion of rack
slides out between front two stops.

Pan Placement

When using a large flat pan that covers
most of the rack, it is best to use only
one rack. When two racks and several
pans are used, it is best to stagger the
pans so that no pan is directly above
another pan. Normally 12 to 2 inches
of air space should be allowed on all
sides of each pan in the oven. Even pan
placement provides air circulation for
proper baking and browning. If using a
large roasting pan or cookie sheet, turn
the pan so that it has the most air flow
possible —the pan’s long side may be
parallel to the oven door. This is to in-
sure the best heat distribution.

Correctly Using Foil in the Oven

If you wish to use foil for possible spill-
overs, cut a piece of foil slightly larger
than the pans and turn up the edges.
Place the foil on the oven rack below
the pan. NEVER COVER AN ENTIRE
OVEN RACK OR OVEN BOTTOM
WITH FOIL. THE FOIL CAN OB-
STRUCT NORMAL HEAT FLOW,
CAUSE COOKING FAILURES AND
DAMAGE THE OVEN INTERIOR.



Bakeware

o To insure good baking results, use the

proper pans. Oid or darkened pans
are not desirable.

¢ Tin-coated, stainless steel, warped or

dented pans do not heat evenly and
will cause uneven baking.

» Cakes, cookies, quick breads and
muffins should be baked in shiny
pans, because they should have a

1 2
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light, tender, golden crust.

¢ When using glass pans, reduce oven
temperature by 25°F.

¢ Cookies, biscuits or cream puffs bake
best on medium weight aluminum
sheets with no sides or very low
sides.

16 17 18

To Use for Regular Baking

1. Set the temperature control (9) to
the desired temperature.

2. Turn the selector (5) to “BAKE.”

How to use the Minute Minder

The minute minder is the large dial on
the left side of the clock. To use the
minute minder (1), turn its control to
the right until the white hand points to
the desired number of minutes up to a
maximum of 60. At the end of the set
time, a buzzer will buzz and the white
hand will point to “0.” After the buzzer
signal, turn the control until the white
hand points 1o “OFF.” This is are-
minder only and will not turn the oven
“ON” or “OFF.”

Baking Tips

¢ Set the oven controls before placing
pans in the oven.

¢ Avoid opening the oven door when
baking. Heat is lost and improper bak-
ing may result. Use the Bake View
oven window to conserve energy.

# Use the minute minder to time cook-
ing functions. (For the recommended
baking time see page 13.)

¢ Wait until the shortest recommended
baking time is over before checking
food.

» Be sure all controls are set to the
“OFF” position when cooking has
been completed.

e When baking two sheets of cookies at
the same time, each sheet should be
removed when desired degree of
doneness is reached.

CAUTION:

The oven lock lever should be posi-
tioned to the left (unlocked) at all
times except when selector and
temperature control ar¢ in
“CLEAN.”

11



BAKING PROBLEMS

AND CAUSES

PROBLEMS

CAUSES

Cookies and biscuits:
* 100 brown on top

¢ browning more on one
side than the other

e the pan was set too high in the oven
OR

o the selector switch was lefton “BROIL"
during baking OR

« if aluminum foil is used, it may distribute
the heat unevenly in the oven OR

e the pan’s sides are too deep OR

o the pan is too wide or too long for the
oven OR

o the oven rack is overcrowded —NOTE:
Pan placement on page 10.

o the pan was set too close to one side of
theoven OR
« the oven door was not closed properly.

Cakes:
e rises higher on one size

e burns on the sides

e cracks on the top

« the batter was spread unevenly in the
pan OR

o the pans were set too close to the sides
of the oven OR

eovenisnotlevel OR

e pans were warped.

¢ there were too many pans or the pans
were too large for the oven OR
« the oven was too hot.

 the batter was too thick OR
o the pan was not the correct size OR
¢ the pan was not centered in the oven.

Pies:
e burns around the edges

 too light in color on
the top

« the oven was too hot OR

» there were too many pans or the pans
were too large for the oven OR

« the pans were too dark.

 the oven was not hot enough OR
o the oven was too full, cutting off even
heat distribution.

12



BAKING TIME AND

TEMPERATURE CHART

Oven Temp. Approx. Oven Temp. Approx.
Food Degrees F. Time-Min. | Food Degrees F. Time-Min.
Breads: Cookies:
Yeast-loaf 375 30-40 brownies 350 20-30
rolls, pan 400 12-15 macaroons 350 12-15
Breads: Miscellaneous:
Quick-biscuits 450 10-15 apples, baked 375 50-60
muffins 400 20-25 beans, baked 300 5-6 hrs.
popovers 450 20-25 custard
corn bread 425 25-30 casserole 325 45-60
nut bread 350 60-75 cup 325 30-45
gingerbread 350 25-30 potatoes, baked 400 60-90
pudding
Cakes: ~
angel cake 375 30-40 bread 350 45-60
cottage 375 30-40

cup cake 350-375 15-20 rice 325 40-60
yer cake 30375 2080 | scalloped dishes 350 60-90
sponge cake 350 35.45 | Souffle 350 50-60
pound cake 300 35-40 Pastries:
fruit cake 300 2-2vhrs. | cream puffs 400 35-40
sheet cake 300 25-35 custard and

T pumpkin pie 350 30-40
((’:I%okles. 375 10-15 pastry shell 450 10-12
rollgd and two crust fruit pie

. cooked filling 400 25-30
Ch;eg(r)lg?;ated g;g ; g': 2 uncooked filling 400 40-50
fruit and molasses 375 10-15 | Meringue topping 350 10-15

High Altitude Baking

When baking at high altitudes, recipes and baking times vary. For accurate infor-
mation write the Extension Service of your state college or university or Extension
Service, Colorado State University, Fort Collins, Colorado 80521. There may be a
cost for the bulletins—do specify the type of information you want (i.e. cakes,
cookies, breads, etc.).

13



ROASTING

Roasting is a dry heat cooking method. Roasting is recommended for poultry and
tender cuts of beef, lamb, pork and veal.

OVEN ROASTING
TIPS

Rack Arrangement

Before preparing your meat, arrange
the oven racks to the desired position.

Roasting Pan

Roast meats fat side up in a shallow
pan using a roasting rack. Use a roast-
ing pan that fits the size of the meat. A
pan that is too small will allow the meat
to hang over the edge. Too large a pan
results in increased oven spatter. Spat-
ter can be reduced by lining the bottom
of the roasting pan with lightly crushed
aluminum foil.

Foil Tent

Roasting with Foil

A foil “tent” can be used to slow down
surface browning. This works well on a

large turkey. Tent-shaped foil should be

placed loosely over the meat. This al-
lows oven air to circuiate under the foil.
Sealing the foil will tend to steam the
meat.

Meat Thermometer or Meat Probe

Use an accurate meat thermometer or
meat probe (see page 16) to determine
when meat has reached desired degree
of doneness. Insert thermometer into
the center of the thickest portion of the
meat or inner thigh or breast of poultry.
For an accurate reading, the tip of the
thermometer should not touch fat, bone
or gristle.

After reading the thermometer once,
push it further into the meat 'z inch or
more and read again. If the tempera-
ture drops, return the meat to the oven
for more cooking.

Remove roasted meats from the oven
when the thermometer registers 5°F to
10°F lower than the desired doneness.
The meat will continue to cook after re-
moval from the oven.

Roasts will be easier to carve if allowed
to stand 10 to 15 minutes after removal
from the oven.

14



ROASTING TIME AND
TEMPERATURE CHART

Weight Oven Approx. Internal
Meat Cut in Temperature Minutes Temp.
Pounds Setting Per Lb. Degrees F.
Beef Rolled Rib
rare 5-6 325 30 140
medium 5-6 325 35 150
well done 5-6 325 45 170
Standing Rib
rare 6-7 325 25 140
medium 6-7 325 30 150
well done 6-7 325 40 170
Rump Roast
medium 4-6 325 25 150
well done 4-6 325 30 170
Lamb Leg (half)
3-4 325 35 180
6-7 325 30 180
Fresh Pork
Loin 4-5 325 35 170
Shoulder 4-5 325 40 185
Poultry
*Chicken 3-4 400 40 ox
Duck 5-7 350 30 e
Goose 10-12 325 25 o
**Turkey 6-10 325 25 i
10-16 325 20 170-175
18-25 325 18 170-175
Fully Cooked Ham
3-5 325 18 130
8-10 325 15 130
Veal
Loin 34 325 35 170
Shoulder 5-6 325 45 170

*Add 15 minutes if chicken is stuffed
**Add 30 minutes if turkey is stuffed
***The muscles are not usually large enough to use a thermometer

15



MEAT PROBE

(Single/Upper Oven Only)

The meat probe is the most accurate guide to the degree of doneness of meat.
Use it when roasting any type of meat or poulitry.

To Use the Meat Probe

1. Insert the probe into the center of 5. Set the meat thermometer hand
the thickest portion of meat or into (15) to the desired setting. (See
the inner thigh or breast of poultry, Roasting Chart for internal meat
away from fat or bone. temperatures on page 15.)

6. Set selector (5) to “BAKE.”
7. Set temperature control (9) to
desired temperature.

Meat
Probe
Jack

This is What Happens

The oven light will come on and cycle
on and off at the same temperature.
The red hand (15) on the meat ther-
mometer dial will move up the scale in-
dicating the internal meat temperature.
When the red hand reaches the white
hand (desired internal meat tempera-
ture), the element will turn off and the
oven will begin to cool off.

2. Place pan with meat on rack that has
been centered in the oven.

3. Open meat probe cover located on
the left side of the oven wall. Insert
plug into the jack (Keep the top of the
probe as far as possible from the
heat source.)

4. Close oven door.

16



To Remove Meat Probe
1. Open oven door.

2. Unplug the meat probe and replace
the cover over the jack opening. Re-
member oven, probe and probe
cover are hot.

3. Turn selector and temperature
control to "OFF.”

BROILING

NOTE: Do not immerse meat probe
in water or other liquid. Wipe probe
with a sudsy cloth and dry
thoroughly.

Broiling is a quick-cook method that will produce foods that are brown on the out-

side and moist and juicy on the inside.

9 10 14

To use the Oven for Broiling

1. Adjust the oven racks into the de-
sired position. (See Broil Chart, page
18). Place food on grid on broiler pan
and place in the center of the oven
rack.

2. Set the temperature control (9 or
14) to recommended temperature on
chart.

3. Turn the selector (50r 10) to
“BROIL.” Do not preheat the broiler.

4. Close the oven door.

NOTE: If preferred, door can be left
in the broil stop position (open about
6 inches).

Helpful Hints

o Always start food on a cold broiler
pan for even broiling.

o [tis best not to pierce meat with a
knife or fork as this allows the juices
to escape.

o Broil food on one side for slightly more
than 2 the recommended time, then
season and turn it. Season the sec-
ond side just before you remove it
from the braoiler.

o Trim the outer layer of fat from steaks
and chops.

o Slit the fatty edges to prevent the
meat from curling.

o Brush food with butter, sauce or sea-
soning, if desired, several times as
they broil.

* When broiling fish, grease the broiler
pan grid to prevent sticking.



BROILING TIME AND
TEMPERATURE CHART

Recommended rack position numbered lowest (1) to highest (4)

Rack Temperature Approximate
Food Position Setting Total Time

Steak — 1" thick

rare 4 550° 8-10 min.

medium 4 550° 10-12 min.
 well done 7 4 550° 12-15 min.
Steak— 1% " thick .

rare 4 550° 10-12 min.

medium 4 550° 12-15 min.

well done 4 550° 715-17min.‘7
Hamburger Patties 4 550° 6-10 min.
Lamb Chops— 1" thick 3 400° 20-30 min.
Ham Slice— 1" thick 3 550° 20-25 min.
Bacon 3 400° 5-7 min.
Frankfurters 3 400° 10-12 min. o
Chicken Halves ) 1or2 500° - 40-50 min. o
Fish 2 350° 20-25 min.
Calves Liver 3 350° 10-12 min.
Tomato Halves 3 550° ~_ 8-10min.
Orange or Grapefruit 2 550° 8-15 min.

CAUTION:

COVERING THE BROILER GRID WITH FOIL IS NOT RECOMMENDED.
POOR DRAINAGE OF HOT FAT MAY RESULT IN A BROILER FIRE. If foil
must be used, make sure slots are cut in foil to correspond to all openings in the
broiler grid. Fat can then drip away from meat and be cooled in the pan.

18



ROTISSERIE

(Single/Upper Oven only)

Rotissing consists of roasting food on a spear while it is exposed to a heat source.
Most meat that can be broiled or roasted can be rotissed. Select tender cuts of
meats and prepare them as for oven roasting.

PREPARATION OF
FOODS

Roasts

Rolled roasts are ideal for rotissing
because they are easier to balance.
Insert the spear straight down the
center. Meat cuts that have bones re-
quire planning for even distribution.
Ribs

When rotissing more than one item or a
long item, such as a spare rib strip, it's
best to space the foods or pieces.
When rotissing ribs—weave the spear
in and out of ribs forming accordion
folds. Browning and cooking are slower
where the pieces press against each
other.

Pouitry
Dress poultry as for oven roasting.

Season inside of cavity as preferred.
(Stuffing can be used if desired.)

Close any openings with metal or wood
skewers or sew with string thread. Fas-
ten the wings and the legs close to the
body with poultry pins or thread.

For best results, brush the pouitry with
butter or oil and baste every 20 to 30
minutes during the rotissing time.

Basting

Use a favorite sauce and baste the
meat several times during cooking. If
desired, marinate the meat several
hours or overnight in the refrigerator.

REMEMBER:

When rotissing, place a foil-lined
broiler pan under the meat to catch
drippings.

19



ROTISSERIE

(Single/Upper Oven Only)
USING THE ROTISSERIE

1.

Slide the rotisserie support rack into
rack position #3 (second rack posi-
tion from the top) so spear will fit into
the drive socket located at the back
of the oven.

. Place the broiler pan on the oven

rack position #4 (in the lowest posi-
tion) so it catches the drippings.

. Remove the prong nearest the

pointed end of the spear. Center the
meat on the spear. Slide the prong
which was removed back onto the
spear. Slide both prongs into the
meat and tighten thumbscrews.

. Place spear with food on the support

rack. Swing the cover plate to the
side and insert the spear all the way
into the drive socket in the rear oven
wall.

. Set the temperature control to the
desired temperature. (See rotisserie
chart on page 21.)

. Turn the oven selector to “ROTIS.”
The broil element will then come on
and the spear will start to turn.

. Close the oven door. Do not preheat
the oven.

. The rotisserie may be stopped while
spear is in place by turning selector
to “OFF” position.

. To remove the rotisserie spear from

the oven, grasp the support rack with
a potholder and pult it out. BE
CAREFUL WITH THE SPEAR AND
SUPPORT RACK. THEY WILL BE
HOT.

NOTE: Meat should be shorter than
the rotisserie spear with a diameter
of seven (7) inches or less. Be sure
the meat rotates smoothly without
wobbling and doesn’t touch the rack
or pans as it rotates.

HELPFUL HINTS

e When oven is cool, be sure the cover
plate is over the drive socket opening.

¢ Meats are juicier and easier to carve
when allowed to stand or rotate on a
spear 10 to 15 minutes after the heat
is turned off.

o Make sure the thumbscrews on the
prongs are tight. If prongs loosen
under the weight of the meat, the
spear will turn within the meat and
heat will be concentrated on one side.

Support Rack Shelf



ROTISSERIE TIME AND
TEMPERATURE CHART

Internal Temp.

Approximate With Temperature  Approximate
Meat Weight Thermometer Settings Total Time
Beef
rolled rib roast 4-7 Ibs. Rare 140° 400° 1Vato 2 hrs.
rolled rump roast 4-7 Ibs. Medium 160° 400° 1% to 2% hrs.
Well Done 170° 400° 210 3 hrs.
Pork
rolled loin roast 3-5 Ibs. 185° 375° 1% to 2% hrs.
rolled shoulder roast 3-6 Ibs. 185° 375° 1% to 3 hrs.
spareribs 112-4 |bs. 185° 375° time will depend
on leanness
Canadian bacon 3-4 ibs. 185° 375° 1to 1%z hrs.
half ham — ready to 6-7 Ibs. 140° 375° 1%t0 2 hrs.
eat—tenderized 6-7 Ibs. 160° 375° 2to 2% hrs.
Veal
rolled rump roast 3-5 Ibs. 170° 400° 17210 2% hrs.
Lamb
rolled leg 3-5 Ibs. 180° 400° 1% 10 274 hrs.
rolled loin roast 3-5 Ibs. 180° 400° 1% t0 2V2 hrs.
Poultry
chicken-broiler-fryer  214-31% Ibs. 190° 450°* 1to 1% hrs.
cornish hen 1 ib. 190° 425° 50 to 55 min.
duck 5-6 Ibs. 190° 425° 1% 10 2 hrs.
Bologna roll 400° heat through
Frankfurters 425° 15 to 20 min.
Kabobs 425° heat thru

Rotisserie times given in the chart are a

pproximate. Actual cooking time depends

upon meat diameter and meat composition (proportion of fat to lean). It is best
to use a meat thermometer to determine doneness by interior temperature.

*For crisp, brown poultry, turn temperature control to 550°F the last 5 minutes of

rotissing.
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AUTOMATIC OVEN COOKING

Automatically operates the oven to start now and maintain the set temperature for
the selected number of cook hours. On double oven models, both ovens are set for
automatic cooking in the same way.

To Start Now (automatically stops
later)

1. Check start time control. If it does
not correspond with the time on oven
clock, push in and turn (3) untit it
“pops out” and shows the same time
as the oven clock.

2. Set stop time control. Push in and
turn (4) to the time you want the
heating element to shut off.

Stop Time Start Time 3. Set temperature control. Turn {9 or

Control  Controi 14) to desired cooking temperature.

4. Set selector. Turn (5 or 10) to

“TIME-BAKE”

5. Set RETAINED HEAT switch.
Turn (16) to “OFF".

This is what happens

¢ The oven will come on immediately.
The oven will maintain the tempera-
Selector Temperature ture set by the control.

|
Contro ¢ At the end of the cooking period the
. oven will go off. The serve light
To Set Time of Day comes on and stays on until the oven
To set Digital clock (2) push in the controls are manually turned off.

minute minder knob (1) and turn until

the correct time appears. Note that the
minute minder hand will also turn. Re-

set the minute timer hand by turning

the knob to the off position. (Do not

push knob in). 22



NOTE: Both the upper and lower ovens can be programmed through the clock.
They must have the same “START” and “STOP” times, with BOTH SELEC-
TOR controls on “TIME-BAKE.” They may be set at different temperatures.

To Start Later (automatically stops
later)

Check to see if clock time is set to the
correct time of day.

1. Set start time control

Push in and turn (3) to the hour you
want the oven to come on.

2. Set stop time control
Push in and turn (4) to the time you

want the heating element to shut off.

This is what happens

« The oven will come on at the future
time set and will maintain the set tem-
perature for the selected cook time.

* At the end of the cooking period, the
oven turns off. The serve light (21)
comes on and stays on until the oven
controls are manually turned off.

NOTE: When setting, each click to
the right past position of the “start

time” is approximately 15 minutes

cooking time.

3. Set temperature control
Turn (9 or 13) to desired cooking
temperature.

4. Set selector
Turn (5 0r 10) to “TIME-BAKE.”

5. Set RETAINED HEAT switch
Turn (16) to “OFF.”

REMEMBER:

When you remove the food:

1. Turn the temperature control (9
or 13) to maximum counterclock-
wise (left) position.

2. Turn the selector (5or 10) to
“OFF.”
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RETAINED HEAT COOKING
WITH KEEP WARM FEATURE

(Single/Upper Oven Only)

When normal cooking is performed in an oven, the heating elements heat the oven
cavity to maintain the set temperature. A great amount of this heat escapes from
the oven which is wasted. The KitchenAid RETAINED HEAT® oven is specially
constructed around the oven cavity and around the door so that this heat is “Re-
tained” in the oven cavity to be used for cooking food. When using the RETAINED
HEAT method, the baking time and temperature should be changed on regular
recipes. The time should be shorter and temperature should be higher.

9 16

Temperature
Control

Selector

To Start Now (automatically stops
later)

Check to see if clock time is set to the
correct time of day.

1. Set start time control
If it does NOT correspond with the
time on the oven clock (2) then turn
start time control (3) until it “pops
out” and shows the same time as
oven clock.

2. Set stop time control
Push in and turn to the time you want
the heating element to shut off. Each
click to the right past the position of
the “Start Time” is approximately 15
minutes cooking time.

3. Set temperature control (9)

4. Set selector
Turn (5) to “TIME-BAKE.”

5. Set RETAINED HEAT switch
Turn (16) to “RETAINED HEAT.”

This is what happens

¢ The oven will come on immediately
and will maintain the set temperature
for the selected cook time.

¢ At the end of the “power on” period,
the oven will begin cooking with re-
tained heat which is indicated by the
retained heat light (20).

¢ At the end of retained heat cooking,
the oven will be maintained at 165° by
the keep warm thermostat. The re-
tained heat light and oven light with
elements will cycle on and off. Refer
to “RECIPES FOR SUCCESS” cook-
book for suggested cooking times.



REMEMBER:

The clock CANNOT operate both
ovens simultaneously if the times
are different.

To Start Later (automatically
stops later)

Check to see if clock time is set to the
correct time of day.

1. Set start time control
Push in and turn (3) to the hour you
want the oven to come on.

2. Set stop time control
Pushin and turn (4) to the time you
want the heating element to shut off.

3. Set temperature control
Turn (9) to desired cooking
temperature.

4. Set selector
Turn (5) to “TIME-BAKE.”

5. Set RETAINED HEAT switch
Turn (16) to “RETAINED HEAT.”

This is what happens

¢ The oven will come on at the future
time set and will maintain the set
temperature for the selected “power
on" period.

¢ Atthe end of the “power on” period
the oven will begin cooking with re-
tained heat (indicated by the retained
heat light).

¢ At the end of retained heat cooking,
the oven will be maintained at 165° by
the keep warm thermostat. The re-
tained heat light and oven light with
elements will cycle on and off.

The maximum combined Delay plus
Cook time for the oven time is 1134
hours. This means the oven cannot be
set at 8 p.m. (in the evening) to come
on the next day at 2 p.m. (in the after-
noon). The oven would come on at 2
a.m. (in the morning).

REMEMBER:
When you remove the food:

1. Turn the temperature control (9)
to maximum counterclockwise
(left) position.

2. Turn the selector (5) to “OFF.”
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OVEN CARE AND CLEANING

Several finishes have been used on this oven. Some require special attention to the
cleaning agents used to prevent damage to the finish. The care of the inside of the
oven and door are explained in detail on the pages that follow.

Part

Finish

Clean With

Broiler Pan

Porcelain Enamel

Dete{cjént and hot water. Soap-filled
steel wool pad with plenty of water.
Rinse well.

Oven Racks Rotisserie
Spear and Prongs

Nickel Plating

Broiler Pan Grid
Oven Front Frame

Chrome Plating

Detergent and hot water.

Removable plated parts may be
soaked in ammonia solution of 1 cup
ammonia to 2 gallons of water.

Porcelain Door Panel

Satin Chrome Door
Panel

Porcelain Enamel

Chrome Plating

Detergent and hot water. Rinse and
dry with soft cloth.

Soap and hot water. Rinse and dry
with soft cloth. Mild glass cleaner
will remove fingermarks.

Glass in Door ancT
gontrol Panel

Control Frame

Glass

Detergent and hot water. Mild glass
cleaner.

Chrome Plating

Detergent and hot water. Mild glass
cleaner will remove fingermarks.

Control Knobs

Plated Plastic

Detergent and hot water.

Oven Interior

Pyrolytic Porcelain

Enamel

See Self-CI‘eaning Section (Pages
28-30).

Meat Probe

Wet cloth with detergent. DO NOT
immerse probe in water.

26



OVEN DOOR REMOVAL

Removing the oven door. Replace door by using the opposite

Use caution as oven doors are heavy. procedure.
1. Open door completely. 1. Replactt)al_door on hinge arm
2. Depress finger tab in oven door assemblies,
hinge area, push tab toward oven. 2. Open door completely.
Lift tab away from door lining and 3. Push finger tabs toward oven. De-
slide toward top of oven door. press the tabs and slide toward top
3. Repeat step 2 on opposite side of ot door.
door. 4. Close and open the door slowly to

4. Close door to stop position (door will make sure it is replaced properly.

be open 6 inches).

5. Lift the door off the hinge arm
assemblies.

Broil Stop
Position

o

Door in Full
Open Position
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Oven
Gasket

Oven __ ]|
Frame

BEFORE STARTING
THE SELF-CLEAN CYCLE

The self-clean feature is designed to eliminate the need for scrubbing and scouring
soil baked onto oven interior. Food spatters on the oven walls become harder to re-
move each time the oven is heated (170°-550°F.). The self-clean cycle heats these
soils to a higher temperature (850°-900°F.), where soil is “burned-off.”

CAUTION:

Never use chemical oven cleaners
inside self-cleaning oven or on the
raised portion of the door.

IMPORTANT:

Do not clean the broiler pan, broiler
grid or cooking utensils in the oven.
Heavy grease build up on these
items will produce smoke and odors
which can be discharged into the
kitchen area.

1. Remove all articles from the oven.
The oven racks may be left in the
oven during a clean cycle, but will be
discolored and darkened by each ad-
ditional cleaning, thus it is recom-
mended that the racks be removed.
If oven racks remained in the oven
during the clean cycle, wipe the
sides with a small amount of vegeta-
ble oil, to make the racks slide easily.

To remove oven rack (See illustra-
tion on Page 10)

Slide rack forward until bar on back
of rack touches first stop. Lift front of
rack until rear portion of rack slides
out between front two stops.

2. Wipe up large spillovers.
The smoke eliminator will handle the
normal flow of odors, but when there
is heavy soil, minor smoke may be
noticed.

3. Wipe soil from oven frame and
door outside of gasket.
These areas are not cleaned during
cleaning cycle. Use detergent and
hot water or a non-scratch scouring
pad, and rinse well with a mixture of
vinegar and water. Wash surfaces
frequently to minimize over-all clean-
ing. To retain the original appear-
ance, rinse and wipe surfaces dry
after washing.

CAUTION:
DO NOT scrub or clean oven door or
gasket.

4. Check to see that the rotisserie plug
cover and meat probe jack covers
are down.
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TO START THE SELF-CLEAN
CYCLE

Check

* Previous page “Before Starting the Self-Clean Cycle.”

* That the clock (2) and the start time control (3) are set for the correct time of day.
NOTE that the start time control will be in a “popped out” position when the
start time control is the same as the time of day.

Oven Self-Cleaning Tips

¢ A good time to self-clean the oven is
in the evening, when normal oven use
is completed.

o It is normal to notice a slight amount

of smoke escaping around the oven
vent during self-cleaning when soil is

Tious

¢

Selector Temperature : >0
Control heavy. Excessive smoke may indi-
cate heavy spillovers have not been
1. Close door. wiped up.
2. Push in and turn stop time control ¢ The oven should be cleaned before it
(4) ahead to the hour you want the becomes “excessively dirty.” If the
cleaning to stop. oven is not clean after one cycle, re-

peat cleaning cycle.

¢ Do NOT attempt to force the oven
lock lever when the lock light is on.

From the following chart determine the
length of clean time needed.

CLEAN 290 Set Stop Time This could cause damage to the latch
TIME Description Ahead mechanism.
CHART Moderate Soil 2 hrs.

Heavy Soil 3hrs.

3. Set both selector (5) and tempera-
ture control (9) to “CLEAN.”
4. Slide oven lock lever (14) all the

way to the right. There will be a sharp
click as lever is moved to the right.

5. Upon completion of these steps the
clean cycle will begin.

NOTE: The clean cycle can be set to come on at a later time automatically if
desired. Set the “start time” to the desired “start time” and the “stop time” to
the desired “stop time.”

The lower oven will not operate when the upper oven is being cleaned and
the upper oven will not operate when the lower oven is being cleaned. If
both ovens are set for cleaning at the same time neither oven will
operate.
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f Oven Lock Lever

What Happens During the Self-Clean
Cycle

After the controls are set:

* The oven and clean lights wiil glow
to tell you the oven is slowly heating to
the clean temperature.

o The lock light will come on when the
temperature reaches 575°-600°F (ap-
proximately 15 minutes).

At the End of the Cleaning Cycle
* The oven light will go out.
¢ The clean light will stay on.

» The lock light will continue to glow
until the oven temperature drops
below 550°F (approximately 45 min-
utes). The oven door cannot be
opened until lock light goes out.

o After a clean cycle any powdery resi-
due can be wiped away with a damp
cloth. If white spots remain in the
oven after a clean cycle, remove them
with a non-scratch scouring pad be-
fore using the oven again. These
spots are usually salt residues that
cannot be removed during the Self-
Clean cycle.

o If the soil removal was not complete,
simply increase the length of the
clean time in the next cycle.
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To return oven to regular use

1. Slide oven lock lever all the way to
the left.

2. Turn selector to “OFF” and temper-
ature control to maximum left posi-
tion. NOTE: Do not reverse order of
these steps, since turning either con-
trol to “OFF” will not allow the door to
be opened.

3. Allow oven to cool.

To interrupt cleaning cycle
Before lock light comes on:

1. Tum stop time control until it pops
out.

2. Slide oven lock lever all the way to
the left.

3. Turn selector to “OFF” and temper-
ature control to maximum left posi-
tion. See note above about changing
order of operation.

After lock light comes on:

1. Turn stop time control until it pops
out.

2. Wait for lock light to go out.

3. Slide oven lock lever all the way to
the left. See note under to return
oven to regular use.

4. Allow oven to cool.

REMEMBER:
Oven door cannot be unlocked while
lock light is on.




SPECIAL INFORMATION

To replace oven light bulb

o CAUTION—Make sure oven is cool
before starting.

o Remove three screws in lens holder.
(This requires the use of a Phillips
screwdriver.)

o Lift holder, glass lens and gasket out.

o Unscrew oven light bulb and replace
with a 40 watt appliance bulb.

* Replace gasket, lens and holder, and
tighten screws.

To replace panel light bulb

e Disconnect the power at the fuse box
before changing the light bulb.

* On oven light and panel light switch,
remove bezel nut by turning counter-
clockwise.

¢ Remove all other knobs by pulling
straight forward.

¢ Remove the Phillips screw under the
lock lever knob to remove knob off the
lock lever.

¢ Remove the front 3 Phillips screws
under the control frame and the 2
Phillips screws located on the top por-
tion of the control frame being careful
to hold the control frame in place.

Y

¢ Pull control frame forward.

« Remove the bulb by twisting and slid-
ing forward.

¢ Replace used bulb with a GE F8T5 (8
watt) bulb (or equivalent) by sliding in
and twisting 90°.

¢ Replace control frame, screws and
knob. Turn on the power. Remember
to correct the time of day on your
clock.




WHEN YOU NEED SERVICE

Follow These Steps

1.

If your oven should fail to operate, re-
view the following list before calling
your dealer. You could save the cost
of a service call.

e Have instructions in this book been
followed?

¢ Has a fuse blown, or is the circuit
breaker open?

¢ Is the selector set in correct
position?

* Recheck suspected defect.

. if the problem is not due to one of the

above items, see “How to Arrange
For Service” listed in the Warranty
Statement.

3. If you not are satisfied with the action

taken, contact the Major Appliance
Consumer Action Panel (MACAP).
MACARP is a group of independent
consumer experts that voices con-
sumer views at the highest levels of
the major appliance industry. Con-
tact them only when the dealer, au-
thorized servicing outlet, wholesale
distributor, and KitchenAid Incorpo-
rated have failed to resolve your
problem.

Major Appliance Consumer
Action Panel

20 North Wacker Drive

Chicago, IL 60606

MACAP will in turn inform us of your
action.

In all correspondence about your oven,

please include:

e Date
» Your Name, Address, and Telephone Number
o Type of Appliance
e Brand

o Model Number

o Serial Number

¢ Date Purchased

¢ Dealer from Which Purchased (include address)

¢ Servicing Agent (include name and address if different from dealer)
e Location of Appliance
o A Clear Description of the Problem and the Service Required



KitchenAid DISTRIBUTORS

ALABAMA
Birmingham 35201
Bellows-Evans, Inc.
P.0. Box 1537

(205) 791-0890
ALASKA

Tukwila, WA 98188
F.B. Connelly Co.

720 Andover Park East
P.0. Box 88407

(206) 575-0410
ARIZONA

Phoenix 85043
National Brands, Inc.
4633 W. Polk Street
(602) 269-3201
ARKANSAS

North Little Rock 72117
Arkansas Air Inc.

4545 W. Bethany Rd.
P.0. Box 3072

(501) 945-0113
CALIFORNIA
Burlingame 94011

R & K Distributors, Inc.
1701 Rollins Rd.

P.0. Box 4348

(415) 692-3062
Commerce 90040

Sues, Young & Brown, Inc.

2200 Saybrook Ave.
(213) 724-2400
San Diego 92121

Sues, Young & Brown, Inc.

9586 Distribution Avenue
Suite “H"”"
(619) 693—8839

COLORADO

Denver 80216
McNair Distributing Co.
4795 Leyden St.

(303) 377-7400
CONNECTICUT

North Haven 06473
The Boyd Corporation
450 Sackett Pomt Rd.
P.0. Box 476

(203) 288-3821
FLORIDA
Jacksonville 32203
Cain & Bultman, Inc.
2145 Dennis St.

P.0. Box 2815

(904) 356-4812
Miami 33169

Cain & Buttman, inc.
1111 N.W. 165th Street
(305) 625-0461
Tampa 33602

Cain & Bultman, Inc.
202 N. 11th Street
(813) 229-6571

GEORGIA

Smyrna 30080

Cain & Bultman, Inc.
2865 Log Cabin Drive
(404) 351-8200
HAWAII

Aiea 96744

Hobart Corporation
99-950 lwaena St.
(808) 487-8910
ILLINOIS

Oak Brook 60521
Remco Federal, inc.
620 Enterprise Dr.
(312) 654-2111
Peoria 61615
Remco Federal, Inc.
8635 N. ndustrial Rd.
(309) 692-4521
INDIANA
Indianapolis 46203
Robco Dist. Inc.
6050 E. Hanna Ave.
31 7%788-0853

outh Bend 46625

Mid West Sales and Service, inc.

917 S. Chapin St.

(219) 287-3365

10WA

Davenport 52807
Remco Federal, Inc.
3707 Mississi f i Ave.
(319) 386-30.

Des Moines 50309

H. E. Sorenson Co.

100 S.W. First St.

(515) 244-6267
KANSAS

Wichita 67202

Liberty Distributors, Inc.
149 N. Rock Island
(316) 264-7393

Lenexa 66215

Zenith Distributing Corp.
12600 W. 93rd St.

(913) 888-4800
KENTUCKY

Louisville 40201

Roth Distributing Co., Inc.
4870 Crittenden Dr.

P.0. Box 2161

(502) 361-9211
LOUISIANA

New Orleans 70183

George H. Lehleitner & Co., Inc.

P.0. Box 23707
(504) 734-0530
Shreveport 71166
Tri-States D|stnbut|ng Co., Inc.
P.0. Box 1740

(318) 221-0533
MAINE

Portland 04106

The Boyd Corporation
75 Dariing St.

(207) 774-0326

MARYLAND
Baltimore 21223

The Zamoiski Co.
1101 DeSoto Rd.
(301) 644-2900
MASSACHUSETTS
Woburn 01888

The Boyd Corporation
112 Commerce Way
(617) 935-9165
MICHIGAN

Alma 48801
Fischer-Flack, Inc.
6585 N. Jerome
(517) 463-6104
Taylor 48180

Radio Distributing Co.
27015 Trolley Dr.
(313) 295-4500
MINNESOTA

Eden Prairie 55344
Roth Distributing Co., Inc
7640 Commerce Way
(612) 937-9540
MISSISSIPPI
Jackson 39206
McKee and McRae, !nc.
865 Boling St.

(601) 969-3002
MISSOURI

Earth City 63045

Roth Distributing Co., Inc
13622 Lake Front Dr.
(314) 291-1800
MONTANA

Billings 59107

Taylor Distributing Co.
4148 First Ave. South
P.0. Box 30237

(406) 245-3055
NEBRASKA

Omaha 68106
Truesdell Distributing
6009 Center St.

(402) 558-8200

NEW JERSEY

Newark 07114

Igoe Appliance Corp.
234 Poinier St.

(201) 624-2000

NEW YORK

Buffalo 14203

Lee Distributing Co.
845 Washington St.
(716) 856-7921
Latham 12110

Empire State Wholesalers, Inc.
5 Avis Dr.

P.0. Box 759

(518) 783-5511
Syracuse 13211

Lee Distributing Co.
6681 Moore Rd.
(315) 455-5503
Woodbury 11797
Leck Industries, Lid.
130 Grasaways Park Dr.
(516) 921-8000
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KitchenAid DISTRIBUTORS

NORTH CAROLINA
Charlotte 28266
Southern Radio Corp.
1625 W. Morehead St.
P.0. Box 668309

(704) 376-4461
Raleigh 27611

Warren Distributing Corp.
226 Glenwood Ave.
P.0. Box 26628

(919) 828-9100
NORTH DAKOTA

Fargo 58107

Northern Plains Dist., Inc.
4014-15th Ave. North
(701) 282-7500

0HI0

Cincinnati 45227

The Tracy-Wells Co.
5660 Wooster Pike
(513) 621-1969
Columbus 43214

The Tracy-Wells Co.
3568 Indianola Ave.
P.0. Box 14333

(614) 261-0331
Dayton 45401

V. J. McGranahan, Inc.
1415 Stanley Ave.

P.0. Box 922

(513) 222-9911

Solon 44139

Midland Distributing, Inc.
5100 Naiman Parkway
(216) 248-8040
Holland 43528

McKimmy & Eltiott Dist. Co.

6509-25 Angola Rd.
P.0. Box 367

(419) 865-5377
OKLAHOMA

Oklahoma City 73127
Liberty Distributors, Inc.
5015 W. Reno Ave.
(405) 943-9677
OREGON

Portland 97214

Dean Distributing Co., Inc.
139 S.E. Taylor St.

P.0. Box 14039

(503) 238-0558
PENNSYLVANIA
Duncansville 16635
Good Distributors, Inc.
Corner Routes 22 & 220
P.0. Box 306

(814) 696-0246
Phifadelphia 19116

S. S. Fretz, Jr., Inc.
2001 Woodhaven Rd.
(215) 671-8300
Pittsburgh 15221
Houston-Starr Co.

300 Brushton Ave.
(412) 242-6000

York 17405

Raub Supply Co.

3001 W. Market St.
(717) 792-9711

RHODE ISLAND
Providence 02914
The Boyd Corporation
315 Harris Ave.

(401) 421-9005
SOUTH CAROLINA
Columbia 29201
Southern Radio Corp.
Stadium Road

P.0. Box 467

(803) 799-6143
SOUTH DAKOTA
Sioux Falls 57103
Max Pasley, Distributor
506 S. Cliff Ave.
(605) 336-3760
TENNESSEE
Chattanooga 37421
Creswell & Co., Inc.
153 Warehouse Mart
(615) 899-1290
Knoxville 37919
Creswell & Co., Inc.
3910 Papermilt Rd.
(615) 584-9171
Memphis 38114

King Kitchens, Inc.
2449 Scaper St.
(901) 743-9821
Nashville 37202

Hermitage Electric Supply Corp.

500 Lafayette St.

P.0. Box 24990

(615) 244-4167

TEXAS

Amarillo 79189

Nunn Electric Supply Corp.
119 S. Polk

(806) 376-4581

Dallas 75243

The Stewart Co.

11000 N. Central Expressway

(214) 691-5555
Houston 77055

The Stewart Company
8349 Kempwood

(713) 932-9595

San Antonio 78294
Central Distributing Co.
P.0. Box 1229

(512) 225-1541

UTAH

Salt Lake City 84126
Cowley Distributing Co.
2183 South 300 West
(801) 484-0317
VERMONT

Burlington 05402
Vermont Appliance Co.
44 Lakeside Ave.

(802) 864-9831
VIRGINIA

Roanoke 24016
Mason-Dixon Distributors
2428 Patterson Ave. S.W.
(703) 342-4219

WASHINGTON

Tukwila 98188

F. B. Connelly Go.

720 Andover Park East
P.0. Box 88407

(206) 575-0410
Spokane 99207

Taylor Distributing Co., Inc.
219 E. Augusta

P.0. Box 3435TA

(509) 328-8110

WEST VIRGINIA
Charleston 25326
Eskew, Smith & Cannon
1206 Smith St.

P.0. Box 1626

(304) 344-3411
WISCONSIN

Milwaukee 53225

Roth Distributing Co., Inc.
11925 W. Carmen Ave.
(414) 353-9000
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KITCHENAID®
COOKING EQUIPMENT
WARRANTY

KITCHENAID WILL KITCHENAID WILL NOT
LENGTH OF WARRANTY: | PAY FOR: PAY FOR:
ONE YEARFULL Replacement parts and re- A. Service calls to:
WARRANTY pair labor to correct defects 1. Correct the installa-
FROM DATE OF in materials or workman- tion of the cooking
ship. Service must be pro- equipment.
INSTALLATION vided by a KitchenAid 2. Instruct you how to
whotesale distributor or by use the cooking
one of their authorized equipment.
KitchenAid servicing 3. Replace house fuses
outlets. or correct house
wiring.
FIVE YEAR LIMITED Replacement parts (labor B. Repairs when cooki
WARRANTY costs not included) for any " eauipmentis usedin -
FIFTH YEAR LIMITED L
FROM DATE OF C. Damage resulting from
INSTALLATION accident, alteration,

misuse, abuse, im-
proper installation or
installation not in
accordance with local
electrical codes.

D. Any labor costs during
limited warranty.

E. Replacement parts or
repair labor costs for
units operated outside
the United States.

KITCHENAID, INC. DOES NOT ASSUME ANY RESPONSIBILITY FOR
INCIDENTAL OR CONSEQUENTIAL DAMAGES.

Some states do not allow the exclusion or
limitation of incidental or consequential dam-
ages, so this exclusion or limitation may not

apply to you.

HOW TO ARRANGE FOR SERVICE

o First call your dealer or repair service he

recommends.

« If you are unable to obtain satisfactory ser-
vice, contact the KitchenAid wholesale dis-
tributor in your area. A complete distributor
listing is printed in the Use and Care Guide
furnished with the product.

This warranty gives you specific legal rights
and you may also have other rights which
vary from state to state.

o All service should be handled locally by the

dealer from whom you purchased the unit

or an authorized KitchenAid servicing out-
let or wholesale distributor. If your local
service is not satisfactory, contact the
Customer Relations Department,
KitchenAid, Inc., Troy, Ohio 45374,

phone 513-332-3000.

Specifications subject to change without notice.

F-8538A
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