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©1991 Whirlpool Corporation

Thank you for buying a Whirlpool appliance.
Please complete and mall the Owner Regls-
tratlon Card provided with this product. Then
complete the form below. Have this information
ready if you need service or call with a question.
 Copy model and serial numbers from plate
(located on left side of toe panel) and purchase
date from sales slip.
« Keep this book, the Cooking Guide and sales
slip together in a handy place.

Model Number

Serial Number

Purchase Date

Service Company Phone Number

You are responsible for:

* Installing and leveling the range on a floor
strong enough to support its weight, and where
it is protected from the elements. (See the
Installation Instructions.)

» Making sure tha range is not used by anyone
unable to operate it properly.

* Properly maintaining the range.

 Using the range only for jobs expected of a
home range.

¢ Making sure the range is secured by a properly
installed anti-tip bracket.



Important Safety Instructions

Gas ranges have beaen thoroughly tested for safe and efficient operation. However, as with any appli-
ancs, thare are specific installation and safety precautions which must be followad 10 ensure safe and
satistactory operation.

XL IM] N[l To reduce the risk of fire, elecirical shock, Injury to persons, or
il damage when using the range, follow basic precautions, including
the following:

a :ﬂD Vﬂl 10 SAFET\.I e

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE
VAPORS AND LIQUIDS IN THE VICINITY OF THIS OR ANY
OTHER APPLIANCE. THE FUMES CAN CREATE A FIRE HAZARD
OR EXPLOSION.
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*FOR YOUR SAFETY o
IF YOU SMELL GAS:
1. OPEN WINDOWS.
2. DON'T TOUCH ELECTRICAL SWITCHES.
3. EXTINGUISH ANY OPEN FLAMES.
4. IMMEDIATELY CALL YOUR GAS SUPPLIER.

IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION,
SERVICE OR MAINTENANCE CAN CAUSE INJURY OR
PROPERTY DAMAGE. REFER TO THIS MANUAL. FOR
ASSISTANCE OR ADDITIONAL INFORMATION CONSULT A
QUALIFIED INSTALLER, SERVICE AGENCY, MANUFACTURER
(DEALER) OR THE GAS SUPPLIER.

- IMPORTANT -
TO THE INSTALLER: PLEASE LEAVE THIS INSTRUCTION BOOK
WITH THE UNIT.
TO THE CONSUMER: PLEASE READ AND KEEP THIS BOOK
FOR FUTURE REFERENCE.




important Safety Instructions
Continued el

* Install or locate the rangae only in accor-
dance with the provided Installation Instruc-
tions. k is recommended that the range be
installed by a qualified installer. The range
must be properly connecled to the proper
gas supply and checked for leaks. The
range must also be properly connected to
electrical supply and grounded.

Al

* To reduce the risk of tipping of the appli-
ance, the appliance must be secured by a
properly installed anti-tip bracket. To check if
the bracket is installed properly, shine a
tlashlight under range toward left rear corner
and verity that the anti-tip bracket is
engaged. See Installation Instructions for
further details.

¢ Gas fuels and combustion can result in
potential exposure to chemicals known to
cause cancer or reproductive harm. For
example, benzene is a chamical which is a
part of the gas supplied to the range. It is
consumed in the flame during combustion.
However, exposure to a smali amount of
benzene is possible It a gas leak occurs.
Formaldehyde, carbon monoxide and soot
are by-products of incomplete combustion.
Properly adjusted bumers with a biuish
rather than a yellow flame will minimize
incomplets combustion.

* Do not operate the range if it is not working
properly, or if it has been damaged.

¢ Do not use the range for warming or heating
the room. Pergong could be burned or
injured, or a tire could start.

* Do not attempt to light the oven burner
during a power failure. Personal injury
could resutlt.

* Use the range only for its intended use as
described in this manual.

* Da not wear loose or hanging garments
when using the range. They could ignite it
they touch a hot surface burner and you
could be burned. -

¢ Do not touch surface burners, areas near
burners or interior surfaces of oven. Areas
near surface burners and interior surfaces
of an oven bacome hot enough to cause
burns. During use, do not touch, or let
clothing or other flammable materials
contact surface burners, areas near
surface burners or intetlor surfaces of
oven. Other surfaces of the range may
become hot enough 1o cause burns; such
as, the oven vent apaning, the surface
near the vent opening, the cooktap, the
oven door and window.

* Make sure the utensils you use are large

anough to contain food and avoid boil-

ovars and spill-overs. Heavy splattering or
spill-overs left on a range can ignite and
burn you. Pan size is especially important
in deep fat frying.

Turn pan handles inward, but not over

other surface burners, This will help

reduce the chance of burns, igniting of
flammable materials, and spills due to
bumping of the pan.

Use only dry potholders. Moist or damp

potholders on surface burners may result

in burns from steam. Do not let potholder
touch surface burners. Do not use a towel
or bulky cloth for a pothoider. it could
catch on fire.




¢ Check to be sure glass cooking utensils are
safa far use on the range. Only certain
types of glass, glass-caramic, ceramic,
earthenware or other glazed utensils are
suitable for ranges without breaking due to
the sudden change in temperature.

* Do not use decorative covers or trivels over
the surface burners.

* Do not heat unopened containers. Thay
could explode. The hot contents could
cause burns and container particles could
causae injury.

* Greasa is flammable and should be
handled carefully. Let fat cool before
attempting to handle it. Do not allow greasa
1o coliect around cooktop or in vents. Wipe
spill-overs immediately.

¢ Do not use water on grease fires. Never
pick up a flaming pan. Smother flaming pan
on range by covering with a well-fitted lid,
cookie choet or flat tray. Flaming grease
outside of pan can be extinguished with
baking soda or, if available, a multipurpose
dry chemical or toam-type extinguisher,

* Naver leave surface burners unattended at
high heat settings. A boil-over could resuit
and cause smoking and greasy spill-overs
that may ignite.

¢ Make sure surface burners ara off when
you are finished, and when you are not
watching.

¢ Use care when opening oven door. Let hot
air or steam escape before removing or
replacing food.

* Always position oven rack(s) in desired
location while oven is cool.

¢ Do not store flammable materials on or
gear the range. They could explode or

urn.

# Do not store things children might want
above the range. Children could be burned
or injured while climbing on it.

* Do not leave children alone or unattanded
in area where the range is in use. They
should never be allowed to sit or stand on
any part of the range. They could be
bumed or injured. ‘

* Never use a match or other flamae to look
for a gas leak. Explosion and injury could
result.

¢ Know where your main gas shut off valve is
located.

* Keep range vents unobstructed.

® Clean your range regularly. See care and
cleaning instructions in this manual.

* Be sure all range parts are cool before
cleaning.

* Do not clean door haat seal. It Is essential
for a good seal. Care should be taken not
to rub, damage, or move the seal. Clean
only parts recommended in this Use and
Care Guide.

* Do not use oven cleaners on continuous-
cleaning ovens. No commercial oven
cleaner or oven liner protactive coating of
any kind should be used in or around any
part of the oven.

* Do not repair or replace any part of the
range unless spedfically recommandad in
this manual. All other servicing should be
referred to a qualified technician.

* Disconnect the electrical supply before
servicing the ranga.

— SAVE THESE INSTRUCTIONS -
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Using Your Range

¥

Using the surface burners

Control knobe must be pushed in, then tumed
to the LITE position. The clicking sound is the
ignition sparking.

To stop the clicking sound after the bumer
lights, turn the control knob back to a desired
setting. The control knob can be set anywhere
between Hl and OFF.

Surtace bumer markers
The salid dot in the surface burner marker shows
which surface burner is turned on by that knob.

Untll you get used to the settinga, use the
following as a gulde. For best results, start
cooking at the high settings; then tum the control
knob down to continue cooking.

Uss LITE to light the burner. After the burner
lights, turn control back to a desired setting to
stop the clicking of the ignition.

Use HI to start foods cooking: to bring liquids
to a boil.

Use a medium satling to continue cooking or
to fry chicken or pancakes; for gravy, pudding
and icing; to cook farge amounts of vegetables.

Use a low setting to keep food warm until
ready to serve.

NOTE: Do not cook with the control in the LITE

position.

In case of a prolonged power fallure:

Surface burners can be manually lighted. Hold a
lighted match near a bumer and turn the control
to the LITE position. After the bumer lights, turn
the control to the desired setting.

AWARNING

Burn, Fire and Explosion Hazard

¢ Burner {lame should not extend beyond
the edge of the cooking utensil. The
flame can burn you and cause poor
cooking results.

* Be sure all control knobs are tumed to
OFF when you are not cooking. Someone
could be burned or a fire could start If a
burner Is accidantally left ON.

< (f the flame should go out while cooking,
or lf there 18 a strong gas odor, turn the
burners OFF. Walt five minutss for the
gas odor to disappear, before relighting
burner. If gas odor Is still present, see
safety note on page 3. Fallure to follow
these precautions could resutt in
explosion or fire.

« Do nat attempt to light the oven burner
during a power fallure. Personal injury
could resull.




Setting the clock

When the range Is connected to powaer, the clock
display will blink at “88:88" until the time-of-day
is set.

Tum the Set Knob in either direction to set
time-of-day. (Knob must be tumned four or five
clicks before time will advance.) The Inverted
triangle and the clack lights will light up on the
display while the time is being set.

Using the Minute Timer

The Minute Timer does not start or stop the
oven. It works ke a kitchen timer. it can be sat
in minutes and seconds up to 9 hours 50
minutes. You will hear a fone when the set time
is up.

To set the Minute Timer:

1. Push the Set button once. A tone will sound
and the inverted triangle and bell lights will
light up on the display. The display will show
“00."

2. Tum the Set Knob clockwise to the desired
setting, up to 9 hours 50 minutes.
NOTE: The knob must be tumed within 15
seconds after the button is pushed.

The invarted triangle light will go off. The
Minute Timer will count down the time and
sound a tone at the end of the set time. At the
ond of the countdown *:00" will appear on the
display, followed by time-of-day.

NOTE: Oncs the countdown passes the one-
hour mark, the display will show minutes to the
left of the colon. For example, 59 minutes will
appear as "59:00."

To check time-of-day during a Minute Timer
Interval:

Push the Set button oncs. A tone will sound and
the time-of-day will be displayed.

To return to the Minute Timer dispiay:

Push the Set button once. A tons will sound and
the Minute Timer will reappear.
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Setting the clock and timer

The clock/timer acts as both a time-of-
day clock and as a minute timer.

To set time of day:

When the range is connected to power,
the clock display will blink at 88:88 until
the time-of-day is set. To set time-of-day,
depress the Set Button once. The
triangle and clock signal lights on the
display will light up and remain lit until
the time 1s set. Within 15 seconds, turn
the Clock/Timer Knob to the correct
time.

To set the timer:

Turn the Clock/Timer Knob clockwise to
minutes. (Knob must be turned four or
five clicks before time will advance.) The
triangle and bell signal lights will light
up. The timer will count down the time
while flashing the time-of-day every 12
seconds. Three beeps will sound at the

im the qgirenal lirhto
end of the set time and the signal lights

will go off.

e

To cancei the Minute Timer before
the countdown is completed:

Turn the Set Knab to “0:00.” it no
other time is set within three seconds,
the time-of-day will reappear on the

display.
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Clock
Feature Change

When setting the clock or using the Minute Timer, please use the following instructions
instead of those found in your Use and Care Guide.

Setting the clock

When the range is connected to power,

the clock display will blink at “88:88" until

the time-of-day is set.

1. Push and hold the Set button while
turning the Set Knob in either direction
to the correct time-of-day.

2. Release the Set button after the time-
of-day is set.

Using the Minute Timer

The Minute Timer does not start or stop
the oven. It works like a kitchen timer. It
can be set in minutes and seconds up to
60 minutes.

1. Turn the Set Knob clockwise to the
desired setting (up to 60 minutes). The
Minute Timer will count down and the
colon will flash. When the set time is
up, a tone will sound.

2. Press the Set button. The tone will
stop and the display will show the
time-of-day.

To check time-of-day when using
Minute Timer:

Push and hold the Set button. The time-
of-day will appear.

To return to the Minute Timer display:
Release the Set button. The Minute
Timer will continue to count down.

To cancel the Minute Timer betore the
countdown is completed:

Turn the Set Knob to “0:00". If no other
time is set within three seconds, the time-
of-day will reappear on the display.




Using Your Range
Continued

To cancel the Minute Timer before the
countdown is completed:

Tum the Set Knob to *0:00.” If no other timae is
set within three seconds, the time-of-day will
reappear on the display.

Using the oven control

Baking/roasting

1. Pasition the rack(s) properly before turning
on the oven. To change rack position, pull
rack out to stop, raise front edge and lift out.

When using one rack, the rack should be
placed so the top of the food will be centered
in the oven, Always leave at least 1 1210 2
inches {4-5 cm) between the sides of the pan
and the oven walls and other pans. For more
information, see the Cooking Guide.

2. Push in and tum the Oven Temperature
Control to the baking/roasting temperature
you want. The oven burner will automatically
light in 50-60 seconds.

3. When baking, preheat the oven for 10
minutes. (Preheating is not needed when
roasting.) Put food in the oven.

NOTE: Do not place food directly on the oven
bottom.

4. During baking/roasting, the oven burner will
turn on and off to maintain the temperature
setting.

When baking/roasting is done, turn the
Oven Temperature Contral to OFF.




indicator

Mearkers

Adjusting the oven temperature control
Does your oven seem hatter or colder than your
oid oven? The temparature of your oid oven may
have shifted gradually without you noticing the
change. Your new oven is properly adjusted to
provide accurate temperatures. But, when
compared to your old oven, the new design may
give you different results.
if, after using the oven for a period of time,
you ars not satistiad with the temperature -
setlings, they can be adjusted by following these
steps:
1. Turn the Oven Temperature Control Knob to
the off position. Pull knob straight oft and flip
it over.

2. Loosen the locking screws. Note the posl-
tion of the indicator.

3. To lower the temperature, hold knob handle
tirmly and turn knob skirt clockwise to move
the indicator one marker line to the left. Each
line equals about 10°F (5°C).

4. To raise the temperaturse, hold knob handle
firmly and turn knob skirt counterclockwise to
move the indicator one marker line to the
right. Each line equals about 10°F (5°C).

Tighten the locking screws and replacs the
control knob.




Using Your Range
Continuad

10

Brolling

The brolier drawer is located below the oven

door. Always broil with the oven door closed.

1. Puli the broiler drawsr open and tilt the door
panel down.

2. Place broiler pan grid so grease can drain
down sides into lower part of broiler pan. See
picture.

3. Bofore the broiler is tumed on, place food on
broiler pan and position the broiler pan at one
of the three levels. Refer to a reliable
cookbook for broiling chart.

4. Push in and tum the Oven Temperature
Control to BROIL. The broiler will automati-
cally light in 50-60 seconds.

5. When broiling is done, turn the Oven Tem-
perature Control to OFF.

The oven vent

Hot air and moisture escape from the oven
through a vent just under the backguard. The
vent is needed for air circulation. Do not block
the vent. Poor baking/roasting will result.

AWARNING
Burn Hazard

When the oven Is ON, pans and pan
handies left near the oven vent can
become hot enough to burn the user and
to melt plastics. Use potholiders io move
pans. Never store plastics, paper or other
items that couiid meit or burn near the
oven vent, or any of the surface burners.




Caring For Your'Range

AWARNING

Burn, Electrical Shock, Fire and
Explosion Hazard

« Make sure all controls are OFF and the
range s cool befors cleaning.

« Do not use oven cleaners, bleach or rust
removers.

Do not use gasofine or other flammable
flquids or vapors to clean this or any
other appllanca.

* Keep the appllance area ciear and free
from combustibla materials, gasoline
and other flammabie vapors and liquids.

« Do not obstruct the fiow of combustion
and ventilation alr.

Fallure to follow these guidelines could

result In burns, electrical shock, fire or

explosion.
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Control panel and knobs

1. Make sure all cantrol knobs are tumed off.
2. Pull control knobs straight off.

3. Use warm, soapy water or spray glass
cleaner and a sofi cloth to wipe the control
panels. Rinsa and wipe dry with a soft cloth.

4, Wash control knobs in warm, soapy water.
Rinse well and dry with a soft cloth. Do not
saak

11



Caring For Your Range
Continued

5. Replace control knobs by pushing them firmly
into place.

NOTE: When cleaning, naver use steel wool,

abrasives, or commercial oven cleaners which

may damage the finish. After cleaning, make

sure all contral knobs point to OFF.

Surface hurner grates

1. Make sure all surface bumers are off and the
surrounding parts are cool.

2. Lift off the burner grates.

3. Wash the grates with warm, soapy water or in
a dishwasher. Use a nonabrasive plastic
scouring pad for heavily soiled areas. Rinse
and dry well.

4. Replace bumer grates.

12
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Typleal surface burner flame

Surface burners and caps

The cooktop and burner box areas are specially
designed to make cleaning easier. Since the four
bumers are sealed, cleanups are easy and
convenient.

Cleaning the burners

Always clean the burner caps after a spill-over.

Keeping the burner caps claan will prevent

improper Ignition and an uneven flame. To

clean, use warm, scapy waler and a soft cloth.
It bumer caps must be remaved for soaking,
follow these steps:

1. Remove the burnar grates and bumar caps
by pulling upward.

2. Soak bumner cap in warm, soapy water.

3. Atter soaking, wipe with a soft clothor a
nonabrasiva scrubbing pad or cleanser. Do
not clean burner cap in a dishwasher. Rinse
and dry well.

4. For proper flow of gas and ignition of the
bumer, DO NOT ALLOW SPILLS, FOOD.
CLEANING AGENTS OR ANY OTHER
MATERIAL TO ENTER THE IGNITOR SLOT.
If the slot bacomes soiled or clogged, use a
cotton swab or a soft cloth to clean the area.
If needed. use swab or cloth with ammonia,
white vinegar or warm water. For cooked-on
soil, use a medium- to stiff-bristle tooth brush.
DO NOT USE HARD OR SHARP OBJECTS
TO CLEAN IGNITOR SLOT. DO NOT USE
CLEANING SOLUTIONS.

NOTE: ignitor slot should remain clean as
fong as burner cap is seated properly on
bumer. Occasionally check burner cap to
make sure it is level and covers burner
completely.

Gas must flow fresly through the ignitor slot
for the burner to light properly. This area must
be free of any soil and be kept protected from
boil-overs and spill-overs. ALWAYS keep the
bumer caps in place whenever a surface
burner is in use.

§. After cleaning the ignitor siot, repiace the
burner cap and burner grate.

6. Occasionally check the bumner flames for

- proper size and shape as shown, If flames lift
oft ports, are yellow, or are noisy when tumed
off, you may need 10 clean the bumners. if
ports are clogged, clean with a cotton swab
or a soft cloth. it needed, use swab or clath
with ammonia, white vinegar or warm water.
For cooked-on soil, use a medium- to stiff-
bristle tooth brush, brushing out away from
center of bumer. if adjustment is needed, call
a qualified technician for service.

13
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Caring For Your Ranga
Continued

m 7. To replace burner cap, make sura cap is
H _Locating properly aligned and leveled. Make sure that
22 pous the locating pegs in the burner body fit into
the recess in the underside of the cap. The
cap must be correctly seated on the burner
body for proper operation of the burner.

8. Tum the bumer on to determine if it will light.
if the burner does not light after cleaning,
contact an authorized Whirlpool¥ service
technician. Do not service the sealed burner
yourself.

Removable aven door

Removing the oven door will help make it easier
to clean the oven.

AWARNING

Burn and Electrical Shock Hazard

Make sure all controls are OFF and the
aven s cool bafore removing oven door.
Fallure to do so can result I[n burns or
alectrical shock.

1. Open the door to the first stop position.
2. Hold the door at both sides and lift it at the
same angle it is in.
3. To replace, fit the bottom corners of the door
over the ends of the hinges.
Push the door down evenly. The door will
close only when it is on the hinges correctly.

Using the standard-cleaning
oven (Model SF317PEX)

The standard-claaning oven has to be hand-
cleaned, Use warm, soapy waler, soapy steel
wool pads or a commercial oven cleaner. See
“Cleaning tips® on page 17 for further instruc-
tions.

ACAUTION

Product Damage Hazard

Do not allow commaerclal oven cleaner to
contact the heat saal, thermastat or
exterlor surfaces of the oven. Damage will
occur.

Use foil during cooking to keep oven clean. See
*Using foil” on page 16 for mora information.

14



Fat spatter Standerd
beads up. porcelain
Tums black

Using the continuous-cleaning
oven (Madel SF337PEX)

Standard-cleaning oven walls are coated with
smooth porcelain. Your continuous-cleaning
oven walls are coated with a special, rougher
porcelain. A fat spatter beads up on the smooth
surface, but spreads out on the rougher surlace.
The bead of fat on the smooth surface chars and
turns black. The spread-out fat on the rough
surace gradually burns away at medium to
high baking temperatures so the oven can
return 1o a presentably clean condition.

Cleaning tips

1. The oven window and racks are notl coated.
Clean them by hand.

2 The oven door does not get as hot as the
walls. Some hand-cleaning may be needed.

3. ¥ you do more broiling than baking, hand-
cleaning may be needed.

4. Use aluminum foil'or a shallow pan on the
lower rack according to instructions. Spill-
overs may not burn away and could stain the
bottom.

Hand-cleaning

AWARNING

Personal Injury Hazard
Do not use oven cleaning products in a
continuous-~cleaning oven. Some can
become trapped In the porcelain surface
and glve oft harmful fumes.

WINDOW-Keep clean with warm, soapy water
or spray glass cleaner. Use a plastic scouring
pad for heavily solled areas. Rinse well. Do not
use steel wool or abrasive cleansers.

15
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Caring Fot Your Range
Continued

16

RACKS—Use a soapy steel wool pad for best
cieaning results. Rinse well.

WALLS AND DOOR-Wash with warm, soapy
water. Use a steel wool pad or plastic scauring
pad for heavily soiled areas. Rinse well.

Using foll (standard and contlnuous-cleaning
ovens)

To catch sugar or starchy spills from pies and
casseroles, use a piece of heavy-duty aluminum
foil or a shallow pan on the lower rack, slightly
larger than the cooking container.

AWARNING
Burn, Electrical Shock and Product

Damage Hazard

* Make sure all controls are OFF and the
oven is cool before using foll. Faliure to
do so can result In bums or alectrical
shock.

¢ Do not use foll to cover oven floor or to
completely cover a rack. Good alr
circulation is needed for the oven to
operate properly. Poor cooking resufts
and damage to the oven could occur.

1. Tum off all controls,

2. Put foll or pan under the cooking con-
talner. Make sure the foil is centered and
large enough to catch any spill-overs.



Cleaning tips

Control knobs

Clean with warm, soapy water and a soft cloth.
* Wash, rinse and dry well.

¢ Do not soak.

Control panels

Clean with warm, soapy watar or spray glass
cleaner and a soft doth.

* Wash, rinse and dry well.
* Follow directions provided with the cieanar.
Exterlor surfaces (other than control paneis)
Clean with warm, soapy water and a soft cloth.
¢ Wipe off regularly when coocktop and oven are
PRy |
UL,
Use a nonabrasive plastic scrubbing pad for
heavily soiled areas.
+ Do not use abrasive or harsh cleaners.
NOTE: Do not allow food containing acids (such
as vinegar, tomato or lemon juice) to remain on
surface. Acids may remove the glossy finish.
Also, wipe up milk or egqg spills when cooktop is
cool. Ba careful when cleaning around model
and serial number plate; the numbers wipe off
easily.
Surface burners, grates and caps
See pages 12 and 13 for cieaning instructions.

Broiler pan and grid

Clean with warm, soapy water or a soapy steel

wool pad.

¢+ Ciean after sach use.

* Wash, rinse and dry well.

Oven racks

Clean with warm, soapy water or soapy steel

Wwoo! pads.

* Wash, rinse and dry. Use soapy steel wool pads
for heavily soiled areas.

Oven door glass

Use spray glass cleaner or warm, soapy water
and a nonabrasive plastic scrubbing pad.

e Make sure oven is cool.

« Follow directions provided with the cieaner.
* Wash, rinse and dry waell.
Standard-cleaning oven

Clean with warm, soapy water or soapy steel
wool pads.

* Make sure oven is cool.

« Romovs door for easier access.

e Clean heavily soiled areas or stains. Rinse well
with water.
OR

Use commaercial oven cleanars.

¢ Remove door for easier access.

* Place newspaper on floor to protect fioor
sunace.

* Follow directions provided with the oven
cleaner.

* Rinse well with clear water.

e Use in well-ventilated room.

* Do not allow commerclal oven cleaners to
contact the heat seal, thermostat or exierior
surfaces of the range. Damage will ocour.

Place piece of heavy-duty aluminum foil or

shallow pan, slightly largar than the cooking

container, on lower rack to cateh spill-overs.

[p}
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Clean with warm, soapy water or a soapy stes|

wool pad.

* Make sure oven is cool.

* Remove door for sasier access.

¢ Clean heavily soiled areas or stains. Rinse well
with water.

Piace piece of heavy-duiy aiuminum 1oil of

shallow pan, slightly larger than the cooking

container, on lower rack to catch spill-overs.

» Do not use commerclal oven cleaners.

« Most fat gplatters on oven walls and lloor

wili gradually reduce to a presentably clean
condftion during baking.
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Caring For Your Range
Continued
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The oven light

The oven light will come on when you push the
Oven Light Switch on the control panel. Push the

ewitch anain to turn off tha linht.
tch again to turn off the light

Electrical Shock and Personal
fnlums Uavard -
injury Hazard
* Make sure oven and light bulb are cool
and power to the oven has been turned
off before replacing the light builb.
Faliure to do so could result in slectrical
ShoCK oF burns.

¢ Be careful not to drop the bulb. Broken
glass could cause Injury.

To replace the oven light:

1. Unplug appliance or disconnect at the main
power supply.

2. Remove the light bulb from its socket.
Replace with a 40-watt appliance bulb. Plug
in appliance or reconnect at the main power
supply.



If You Need Service Or Assistance...

We suggest you follow
these steps:

1. Balore calling for assistance ...
Performance problems often resuit from little
things yau can find and fix without tools of any
kind.

If nothing operates:

* |s the gas turned on?

* Is the power supply cord plugged into a live
circuit with the proper voitage? (See Installa-
tion Instructions.)

* Have you checked your home’s main fusas or
circuit breaker box?

¢ Have instructions in this book been followed?

* |s the control knab set in the correct position?

* |s the flow of combustion and/or ventilation air
to the unit obstructed? Do not obstruct
alrflow to and around unit.

* Recheck suspected detfect.

It burner falis to light:
* [s the range connected 1o electrical power?

* Have you chacked your home's main fuses or
circuit breaker box?

® Are burner ports clogged? See page 13.

If burner flames are uneven:

& Ara burner ports clogged? Sae page 13.

If burner flames fift off ports, are yellow, or

are nolsy when tumed off;

* The air/gas mixture may be incorrect. (Call for
sarvica.)

If burner makes a popping noise when ON:

* |s the burner wet from washing? Let dry.

if control knob(s) will not turn:
* Did you push in betore trying to turn?

If soll'ls visible on continuous-cleaning oven

finish:

* The special finish is designed to gradually
reducs oven soll during normal baking or
roasting. It is not designed to keep your oven
spotless, only presentably clean. If you broil
often, you may see oven soil, Follow hand-
cleaning tips on pages 15 and 16.

* The door is cooler than the oven walls. Soil will
be more visible on the door than other areas in
the oven. See hand-cleaning tips on pages 15
and 16.

 Sugar and starchy spills may leave stains. See
pages 15 and 16 for hand-cleaning tips. Use
foll on lower rack to catch these spllls.

if cooking results are not what you expected:

* |s the range level?

* Doas the oven temperature seem too low or
too high? See page 9.

» lf needed, have you preheated the oven as the
recipe calls for?

¢ Doos the flame size fit the cooking utensil
being used? (See the Cooking Guide.)

e Arg you following a lested recipe from a
reliable source?

¢ Are you using pans recommended in the
Cooking Guide?

o i baking, have you allowed 1 1/2 to 2 inches
(4-5 cm) on all sides of the pans for air
circulation?

¢ Are the pans the size called for in the recipe?

¢ Do the cooking uiensils have smooth, flat
bottoms and fit the surface burners being
used?

See the Cooking Guide for more information on

cooking problems and how to solve them.
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If You Need Service Or Assistance
Continued

2.1f you need assiatance® ...

Call Whirlpool Consumer Assistance Center
t:leﬁhgno number. Diai free from anywhere in
the U.S.:

1-800-253-1301

and talk with one of our trained consulitants. The
consultant can instruct you In how to obtain
satisfactory operation from your appllance or, if
service is necessary, recommend a qualified
sefvice company in your area.
It you prefer, write 1o0:

Mr. Donald Skinner

Director of Consumer Relations

Whirlpoo| Corporation

2000 M-63

Benton Harbor, M 49022
Please include a daytime phone numbar in your
correspondence.

3.1f you need service* _..
Whirlpool has a nationwide
network of authorized
<, ol Whirlpool™ sarvice compa-
nies. Whirlpool service
SERVIE tachnicians are trained 10
fultill the product warranty
and provide after-warranty service, anywhere in
the United States. To locate the authorized
Whirlpool service company in your area, call our
Consumer Assistance Center telephone number
(see Step 2) or look in your telephone directory
Yellow Pages under:

ELECTRICAL APPLIANCES -
MAJOR - REPAIRING & PARTS

APPUANCES - HOUSENOLD -
MAJOR - BERVICE & FEPAIR

OR
WASHNG MACHINES, ORYERS
& YONERS - SETVICING

WHIRLPOOL APPUANCES
AUTHORZED WHIRLFOOL BEFVICE
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4.} you need FSP* replacement parts® ...
FSP is a registered trademark of Whiripool
Corporation for quality parts. Look for this
symbol of quality whenever you need a replace-
ment part for your Whirlpool appliance. FSP
replacement parts will fit right and work right,
because they are made to the same exacling
spacifications used 10 build every new Whirlpool
appliance,

To locate FSP replacement paris in your area,
refer to Step 3 above or call the Whirlpool
Consumer Assistance Center number in Step 2.

5.l you are not satisflad with how the
problom was solved* ...

* Contact the Major Appliance Consumer Action
Panel (MACAP). MACAP is a group of
independent consumer experts that voices
consumar views at the highest levels of the
major appliance industry.

* Contact MACAP only when the dealer,
authorized servicer ar Whirlpool 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.

* When requesting assistanca, please provide:
model number, serial number, date of pur-
chase, and a complete description of the
problem. This information is needed in order to
better respond 10 your request.



Notes

|F YOU NEED SERVICE OR ASSISTANCE
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WHIRLPOOL®
Gas Cooking Product Warranty

GR002
LENGTH OF WARRANTY WHIRLPOOL WILL PAY FOR
FULL ONE-YEAR WARRANTY FSP® replacement parts and repair labor to correct defects in
From Date of Purchase materials or workmanship. Service must be provided by an
authorized Whirlpool ** service company.

WHIRLPOOL WILL NOT PAY FOR

A. Service calls to:
1. Coirect the installation of the cooking product.
2. Instruct you how to usae the cooking product.
3. Replace house fuses or correct house wiring or plumbing.
4. Replace owner accessibia light bulbs.
B. Repairs when the cooking product is used in other than normal, single-family household use.
C. Pick-up and delivery. This product is designed to be repaired in the home.
D. Damage to the cooking product caused by accident, misuse, fire, flood, acts of God or use of
products not approved by Whiripool.

WHIRLPOOL CORPORATION SHALL NOT BE LIABLE FOR INCIDENTAL OR CONSEQUENTIAL
DAMAGES. Some states do not allow the exclusion or limitation of incidental or consequential damages so
this limitation or exclusion may not apply to you. This warranty gives you specific legal rights, and you may
also have other rights which vary from state to state.

Outside the United States, a different warranty may apply. For details, please contact your authorized
Whirlpool distributor or military exchange.

if you nesd service, first see the “Service and Assistance” section of this book. After checking “Service and
Assistance,” additional help can be found by calling our Consumer Assistance Center telephone number,
1-800-253-1301, from anywhere in the U.S.

® Registered Trademark/SM Service Mark of Whirlpool Corporation

Part No. 76786-00/4321146
©1991 Whirlpool Corporation Printed in U.S.A.
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