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BUILT-IN 
GAS OVEN 

USE AND CARE MANUAL 

Copy Your Model an’d Serial Numbers 
IN THE BOX BELOW 

Model and Serial numbers are on a 
plate on the front frame behind the 
bven door. If you call for service, or with 
a question, have this information ready. 

I Model No.: 

Keep this book, your installation guide, 
your warranty and the sales slip 
together. 

Serial No.: 

Purchase Date: 

Part No. 336726 
4348213 
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PREVENTING SERVICE CALLS . . . . . . . . . . .14 

FOR YOUR SAFETY 
If you smell gas: 
1. Open windows 
2. Don’t touch electrical switches 
3. Extinguish any open flame 
4. Call your gas supplier immediately 

Do not store or use gasoline or other 

vicinity of this or any other appliance. 

L.P. Burner Adjustments 
The adfustments In your Installation Guide must be made before you try 
to use your oven 
If you are usfng Llqulfied Petroleum Gas (bottled gas) all L.P. adjustments 
In your lnstallatlon guide must be made before use. 
If your oven IS not properly adjusted. flames may be too high, or the oven 
may use too much fuel. release toxic fumes or cook poorly. 

Model and Serial Numbers 
Put the Model and Senal Numbers of your new oven in the box on the 
front 01 thus book. 

FIND PROBLEMS DURING THE WARRANTY PERIOD 
Warranties are based on time, not usage. You should try each feature and 
control on your new oven soon aHer Installation. 
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IMPORTANT INSTRUCTIONS 
Read the Safety Rules below and all operating instructions 

before using this appliance. 

GENERAL SAFETY 

Keep thus manual for further use. Never use your oven for warming or heating a rmm. Such use can be 
dangerous as well as damaging to oven parts. 

Be sure your oven IS properly installed and grounded Never wear loose fitting or hanging clothes while using your oven. Such 
clothes may ignite and cause serious Injury. 

Never try to repair or replace any pat? of the oven unless rrxommended 
In this manual. All other servxlng should be done by a quaIlfled technIcran Never heat unopened food containers. Pressure build-up may make con 

lalner burst and cause Injury. 
Never block the flow of combustion and ventilation air. Always keep oven 
vent ducts open for free air flow. The oven vent duct IS below the control 
panel. 

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

PROTECT YOUR CHILDREN 
Always move oven racks while oven is cool 

Teach your children not to play with oven controls. As they become old 
enough, teach them to use the oven safely and correctly. 

Always use dry pot holders when removing pans from the oven or sur- 
face units. Moist or damp pot holders can cause steam burns. Do not use 
a towel or other bulky cloth. 

Never leave children alone or unwatched in an area where an oven IS in 
use. Children should never be allowed to sit or stand on the open oven 
door. Never leave the oven door open when the oven IS unattended. 

GREASE FIRES 
Never leave containers of fat or drippings near the oven. Never let grease 
collect on your oven. You can help prevent grease fires if you clean up 
grease splllovers. 
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Never use aluminum foil IO line oven bottoms. Improper use 01 these hers 
may create a fire hazard or cause incomplele combustion. See page 9 
br tips on using foil. 

Always keep the appliance area clear and lree from things that will burn, 
gasoline and other flammable vapors and liquids. Never store materials 
in an oven. Flammable items may catch fire and plastic items may melt 
and burn. 

Always remember to remove the broiler pan from the range and clean 
it when you are done brolllng. If you leave the broiler pan full of grease 
In Ihe ‘ange and later use the oven, you may have a broiler flre. 

PUTTING OUT A GREASE FIRE 
If you do have a grease fire, do not try 
to move the pan. Instead: 

1. Turn off the burner. 

2. Smother the fire with a tightly 
fitting pan lid, baking soda or 
an extinguisher (dry chemical 
or foam type). 

Never use water on a grease fire - it 
will only spread the flames. never pick 
up a flaming pan. 

GLOW BAR IGNITION 

Your oven has glow bar ignition. When you turn the oven on, the glow 
bar igniter begins to heat. When the igniter is hot encugh, in abart 1 minute. 
the gas flows into the burner and is Ignited. 

A During a power failure the burner cannot 
be lit and you should not try to do so. 

QUESTIONS AND ANSWERS 

0. Why do I sometimes hear the oven burner coming on and going 
off while I’m baking. 

A. The burner turns on and ofl to keep the oven at the temperature you set. 

0. What is glowing under the oven bottom? Is anylhing wrong? 

A. The glow bar Igniter glows a bright orange when hot. It cycles on and 
off with the thermostat and will glow whenever the burner is on. 
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CLOCK AND OVEN CONTROLS FOR MODELS WITH 
ELECTRONIC RANGE CONTROL (shown below). 

TO SET THE CLOCK: 
1 Push CLOCK buaon 
2 Turn SET knob to current Ilme of day Clock IS now set 
Note: To display the lrme 01 day dunng trmed baking, push Ihe CLOCK bul- 
ton Ths wrll show Ihe lime but WIII nol cancel any oven operatfon 
TO SET TIMER: 
1 Push TIMER button. 
2 Turn SET knob to desrred amount of Ume The Trmer ~111 rmmedrately 

begfn 10 count down 
3 cle lone WI/I sound 
4 

When trme IS up, Ihe end of c 
To cancel Ihe Timer, push and old TIMER button for 3 seconds This will K 
clear Ihe TIMER functron 

Note: The Trmer IS a reminder onl 
use the Timer whether lhe oven IS L 

and ~111 nol operate the oven You can 
ejng used or no1 The Trmer does not In- 

lerfere wrth any oven operarron 

TO BAKE (upper oven only): 

:. 
Push BAKE button. 
Turn SET knob lo desrred temperature The oven begins IO heal wrthrn 2 
seconds and the display ~111 show lhe temperature as II rises (In 5oF 

3. ?k?’ otrfrcatron Tone WIII sound when Ihe oven has slabiced at the selected PI 
temperature The drsplay WIII show this temperature before the lone 

4. When frnrshed bakfng, push Ihe CANCEL buaon 

TO BROIL flower broiler onlv): 
I, 

1 Push BROIL button 
2. Turn SET knob IO HI 
3 When frnrshed broflrng, push Ihe CANCEL button 

TO USE TIMED OVEN/DELAY START 
Put Ihe food rn Ihe oven and oroaram vour Electronrc Ranoe Control to turn 
Ihe oven on and OH Follow rnstr&~rons below 

A Never let food srt for more lhan 4 hours before cookrng sLaTIs, 
when you set your oven for a delay start Room temperature IS 
Ideal for the growth 01 harmful baclena Be sure the oven lrghl 
IS OH because heat Iron- the bulb WIII speed baclerra growth 

To cancel any timed oven operation, push the CANCEL button 

To Start NW and Stop Later: 
Push OVEN TIME button. 
sat Ie 

“$h 
oi baking lime with SE-T knob. 

Push B KE button. 
%I deafred tem~ture with SET butloo. 
When STOP TIM 
wdl lurn OH. 

IS reached the end of cyde tone tiunR ~arnd and Ihe oven 

SIarl Later and Stop Laler: 
Push OVEN TIME button. 
Set length of bakfng tfme wflh SET knob 
Push BAKE butlon 
Set desired temperature wflh SET knob. 
Push STOP TIME button. 
Sel trme of da 
When STOP T ME Y 

when bakrng should be compleleo wrlh SET knob. 
IS reached, Ihe end of cycle tone ~111 sound and the 

oven wrll turn off 

When a function has been entered, you can recall whar has been programm 
ed by pushrng Ihe correspondrng functfon bunon. The messages In Ihe drsplay 
show you whrch lunlron IS currently bern 

?5 
drsplayec. While the functfon IS ha 

rng dfsplayed you can change It wflh the 
grammed fuclron at any trme. 

ET knob. You can change any pro 

TONES 
End of Cycle Tone (3 long bee 
Lamed oven operation has reac t? 

s-one second on, one second o 
R 

shows that 
ed STOP TIME or that lhe Timer as counted 

down. 

Attention Tone (senes of short beeps one uarter second on, one quaner se 
cond off. until proper response IS grven) WII sound II oven has onl 9 
Ifally programmed For example. If you have selected a OVEN d 

been par- 
ME but no 

tern erature 
pusf? CAN& 

ou wrll hear the attentron lone unlrl you select a temperalure of 

Notification Tone (smgle, one second beep) shows that the oven has stabrliz- 
ed al the selected lemperature 

Failure Tone (senes of very rapfd beeps, one erghth second on, one quarter 
second o 

2 Ihe CANC 
drsplay will show a faflure code Cancel larlure tone by pushrng 

L button. If the failure occured while you were programmrng the 
Electronfc Range Control push the CANCEL button and try agarn. II you s:~ll 
get a farlure tone that doesn’t stop wrthrn 16 seconds. call for servrce If , MJ 
are unable to cancel the farlure lone wrth the CANCEL button. unplug the range 
or dfsconnect the crrcuft breaker. 
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CLOCK AND OVEN CONTROLS FOR MODELS WITH 
‘dY.& -‘i5; .: ELECTRONIC RANGE CONTROL (shown below). 
./ ., 

TO SET THE CLOCK: 
1. Push CLOCK button. 
2. Turn SET knob to current llme 01 day. Clock IS now set. 
Note: To display the flme 01 day durmg limed baking. push the CLOCK but- 
Ion. This WIII show the time but WIII not cancel any oven operatlon. 

TO SET TIMER: 
1. Push TIMER button. 
2 Turn SET knob IO desired amount 01 time. The Timer ~111 lmmedlately 

beqm to count down. 
3. Wh$n time IS up, the end of c cle lone WIII sound. 
4. To cancel the Timer. push and old TIMER button for 3 seconds This WIII tl 

clear the TIMER function. 
Note: The Timer IS a reminder onl 
use the Timer whether lhe oven IS L 

and WIII not operate the oven. You can 

lerfere wllh any oven operallon. 
emg used or not. The Timer does not In- 

TO BAKE (upper oven only): 
1. Push BAKE button. 
2. Turn SET knob to desired temperature. The oven begins to heat wIthIn 2 

seconds and the display WIII show the femperature as it rises (In 5oF 

3. %“ep” &cation Tone w1lI sound when the oven has stablized al the selected r\l 
temperature. The display WIII show thls temperature before the tone. 

4. When fmlshed bakma. push Ihe CANCEL button. 
TO BROIL flower broil&o&\: 
1. Push &OIL button. ” 
2. Turn SET knob IO HI. 
3 When finlshed broiling. push the CANCEL button. 

TO USE TIMED OVEN/DELAY START 
Put the food In the oven and oroaram vour Electronic Ranae Control to turn 
the oven on and off. Follow Ihstrfict~ons below. 

~4-m~ ~-~ 

A Never let food sit for more than 4 hours before cooklno starts. 1 
when you set your oven for a delay start Room tempe;arure yi 
Ideal for the growth of harmful bacteria Be sure the oven llghl 
IS off because heat lrom the bulb will speed bactena growth. 

To cancel anytimed oven operalIon. push tha CANCEL button. 

ToStar~NwandS~opLa!~ 
1. Push OVEN TIME bvnon 
2. sat le 

T 
of baking time with SET knob. 

3. Push B KE button. 
4. 
5. When STOP TIM 

z ;e!f; lem~ture with SET button. 
IS reached the end d cycle tona will sound and thy m 

To Start Later and Stop Later: 
1, Push OVEN TIME button. 
2. Set length of bakmg time with SET knob. 
3. Push BAKE button. 
4. Set desired temperature with SET knob. 
5 Push STOP TIME butlon. 
6. Sel time of da 
7. 

when baking should be completed with SET knob. 
When STOP T ME Y 
oven WIII turn off. 

IS reached, the end of cycle tone WIII sound and the 

When a function has been entered, you can recall what has been prcgramm- 
ed by pushing the corresponding function button. The messages In the display 
show you which funtion IS currently hem 
mg dlsplayed you can change it wllh the % 

dlsplayed. While the function IS be 

grammed fuctlon at any Ilme. 
ET knob. You can change any pro 

TONES 
End of Cycle Tone (3 long bee 

IY 
s-one second on, one second o 

tlmed oven operatlon has reac 9 
shows that 

ed STOP TIME or that the Timer as counted 
down. 

Attention Tone (senes of short beeps one 
9 

uarter second on, one quarter se 
cond off, until proper response IS given) w11 sound if oven has onl 
tlally programmed For example. If you have selected a OVEN T7 

been par- 
ME but no 

tern erature 
pusf! CAN&. 

ou will hear the atientlon tone untrl you select a temperature d 

Notification Tone (single, one second beep) shows that the oven has stabiliz- 
ed at the selected temperature. 

Failure Tone (series of very rapid beeps, one eighth second on, one quarter 
second o 

9 the CANC 
display WIII show a Iallure code. Caned falure tone by pushmg 

L button. If lhe fatlure axured while you were programmmg the 
Electronic Range Control push the CANCEL butlon and try agam If you still 
get a (allure tone lhat doesn’t stop wlthm 16 seconds, call for service. If ycu 
are unable to cancel the failure tone wrth the CANCEL button, unplug the range 
or disconnect the circuit breaker. 
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PREHEATING 
preheahq f@ts the oven beet evenly before the food is put in. Allow 10 
~~temper~~then35(PFandlSmirutesat3500Forrore. 
Wnh redpes thet call lor an oven preheated to a certain temperature. it 
h wry important that you follow those it-~~In.tctions. It is not likely that you 
wrll get good baking results every time without preheatmg to the needed 
temperature. unless the recipe says IO start In a cold oven. 
After the oven is preheated and you are ready lo put the food rn, try t0 
have everything handy so that you will not have to leave Ihe oven door 
open for an extended per& of time. 
Opanrng the door too often lo check the food dunng bakrng makes II rm- 
possrble for the aven to Stay at the same temperature you have selected 
Try to lrme your bakrng and check only when close la being frnrshed 

NOTE: When using cookware made of ovenproof glass or pottery. 
Teflon @ coated cookware and dull or darkened pans in the oven, be 
sure IO reduce recipe temperature by 25oF (see Choosmg Cookware. 
paw 9). 

MOISTURE 
As your oven heals up, water droplets may form on the door or door glass 
To prevent thrs. open the oven door far the frrst minute of oven heat up 
to let the morst arr out. 

CHOOSING OVEN COOKWARE 
ALUMINUM: Absorbs heat faster than glass or steel and conducts heat 
well. Grves delicate browning, tender crusts, and reduces spattenng of 
roasts. Best for cakes, muffins, quack breads, cookies and roastrng. 
OVENPROOF GLASS/POTTERY: Because thus cookware absorbs and 
holds heat well. you should lower your oven lemperature 25OF. Gives a 
food a deep, crusty brown top. Best for casseroles 

TEFLON=’ , DULL OR DARKENED COOKWARE: Absorbs heat qurcker 
than shiny cookware. Lower your oven temperature 25F” (except for pastry) 
Good for pies and other foods baked In pastry shells 

COMMdN BAKING PROBLEMS AND CAUSES , , 
CAKE RISES UNEVENLY 
9 Range or oven rack not 

level 

l Pan warped 

l Batter spread unevenly in 
pan 

l Pan too close to oven 
wall or rack to crowded 

CAKE HIGH IN MIDDLE 

l Too much flour 

l Oven temperature loo 
high 

g;;E\OT DONE IN 

l Wrong pan size 

l Oven too hat 

l Pan not centered in oven 

CAKE FALLS 
. 

. 

. 

. 

. 

. 

B 

Too much shortening, li- 
quid or sugar 
Temperature too low 

Pan too small 

Oven door opened too 
often 

Too much leavening or 
stale leavenrng 

r$e;mrxrng after adding 

l Ftiru~toojuiq 
l Fffling &lowed to s&rmd in 

pie she+l before baling 
l Used shiny pans 
l Temperature too low at 

Stan al baking 
l Crust and/or filling not 

zrl;;gt,a cool before hff- 

BURNING AROUND EDGES 
OF PIE CRUST 
. Oven temperature too 

high 
l Edges of crust too thin or 

too hrgh 
l Oven too full or pans too 

close together 
COOKIES AND BISCUITS 
BURN ON BOTTOM 
l Oven preheat trme tco 

short 
l Pan tco deep or too large 
l Used dark pans 
9 Used wrong rack pc&on 
FOOD NOT DONE AT END 
OF COOKING TIME 
l Oven tamperature set too 

tow 
l Oven too crowded 
l Oven door opened too 

often 
l Alumrnum forI Mcckng arr 

movement 



NEW OVEN ODOR 
During the first baking and broiling cycles in your new oven, there may 
besomeodor.rhisis~alandIscausedbythe~~ngdnewparts 
and&t-mm~~~,,~~ f&t@hin a short bme. A -I% fan of 

* Irl,, .,:. ‘, 

USING FOIL ‘. 
For Baking 
TO catch sp~llovers. cut a piece of foil slightly larger than the pan and turn 
up the edges. use two oven racks and pul Ihe 1011 on the lower oven rack 
below Ihe pan. Do not use alumtnum foil dlrxlly under a pan on Ihe same 
oven rack The fool WIII reflect heal away from the pan. 

Do not cover the oven bottom or an enllre oven rack wtlh (011. 
The loll can block normal heat flow, cause cookrng failures. 

For Roasting 
For slow browning, place a loll “tent” loosely over the meal. This IS espectal- 
ly good on a large turkey. Do not seal the toll. Sealing the fo11 WIII tend 
to sleam the meal. 

To reduce spattering, lightly cruch foil and put 11 In the bottom of the pan 
under Ihe food 

For Broiling 

CAUTION 
Do not cover the broiler gnd with foil. Hot fat on the foil may 
cause a broiler fire If a fire starts, close the oven door and 
turn controls off. If fire does not go out, throw baking soda 
on the flre. Do not put water on the fire. 

ROASTING TIPS 
Roas!ing lime will depend on the oven temperature. meal temperature. 
size, shape and type d the meal. the proporlion of bone and iat, and the 
degree ol doneness (interti temperature) you deeire. : -;+ -’ 

Add extra time (15 to 20 minutes per ‘pound) when roasting frozen 
meats. 
For even cooking, put the meat in the pan with the fat side up. 

Use a roasting pan that fits the size of the roast. Too small a pan will 
let the melted fat dnp over the edge and loo large a pan w~fl cause 
spatlerfng 

Reduce spattenng by putting lightly crushed foil In rhe pan under the 
food 

To best measure doneness, always use a meat thermomeler. 

For easier carvmg. let the roast stand 10 lo 20 minutes aHer removmg 
II from the oven Always carve across the grain of meal. 

I - 
USING A MEAT THERMOMETER 
Stick the lhermometer Into the center of the largest muscle of meal. or In 
rhe inner thigh. or breast of poultry. For an accurate reading. the lop of 
the thermometer should not touch the bone or grislle or rest In a pocket 
of fat. 

As the meat cooks, the lhermomefer may slip from ils won. II the reading 
on the thermometer seems unusually high for the length of time the met 
has cooked. check the thermometer and repositIon II If necessary. 

If you let a roast stand 10 to 20 minutes aHer you remove It from the oven, 
II WIIJ be easier lo carve and the lnlernal temperature WIII raise as it stands. 
Remove the roast from the oven when the thermometer reads 5oF to loOF 
less than Ihe infernal temperalure you desire. If ou do no1 plan lo let the 

9 roaast stand, leave the meal In the oven unfll the fu I temperature IS reached Y 



BROILING TIPS 
. 
. 

. 

. 

. 

. 

. 

. 

. 

. 

Do not preheat when broiling. For even broiling on both sides start the 
food on a cold pan. Allow slfghtfy more than half the cooking time for 
the first side then turn the food using tongs. If you pferce the meat wilh 
a fork, the juices will escape 

When broiling frozen meat, use one rack position lower than shown 
In the chart and up to 1% times the broflfng time. 
Tnm the outer layer of fat from steaks and chops. Slit the fatty edges 
to keep the meat from curling. 

Always put the food being broiled on the proper rack (see chart at nght). 
Food placed too close to the broiler may spatter, smoke or catch fire. 

For maximum fuclness, salt the flrst side fust before turntng the meat. 
Salt the second side lust before serving. 

Brush chicken and fish wfth butter several limes as they brofl. When 
broflfng fish. grease the gnd to prevent sticking. 

Never leave a solled broiler pan in the range. Grease In the pan may 
smoke or burn the next tfme the oven IS used. See page 11 for lips 
on cleaning the broiler pan and grid. 

Be sure you know how to put out a grease fire. See page 4. 

POSITIONING BROILER PAN 
To open the broiler compartment, grw the handle and pull the door toward 
you. AHer placfng food on the broiler pan, shde the pan into the proper 
rack posftion. 
Be sure the sump (grease well) in the pan is to the front of the range. 
See the chart (at nght) for recommended rack position and cookfng time. 
The closer the food is to the brofler burner the faster the meat browns on 
the outside, yet stays red to pink in the center. Moving the meat farther 
away from the burner lets the meat cook to the center while browning 
outside. 

This chart is a general guide. The size. weight, thickness and staninc 
temperature of the food! as well as your own personal preference, WI 
affect the desired cookmg. 
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OVEN CLEANING 
Some models have a standard porcelain oven finish and some models 
have a contmms clean finish on the oven lop. beck and sidewalls. Sran- 
dard pm&in is st-mXt~. The cor10nuou.s &an fint9-1 has a rougher texture. 

See the cleaning instructions on page 12 to find out how to best clean 
the standard porcelain finish. If your oven has the continuous clean iinish, 
read below how this soecral porcelain enamel works and how lo care for it. 

On a smooth standard porcelarn surface, a fat spatter heads up, then chars 
and turns black On the rougher continuous-cleanln 
fer spreads oul formtng a larger area and then gra 2 

surface, a fat spal- 
ually burns away al 

medium lo high bakrng temperatures 

You do no1 have to wipe up heavy spatters, but II may speed the cleanrng 
actlon. If you wash lo wrpe up heavy spatters, follow rhe trps below so you 
do not damage the continuous-cleanmg frnrsh. 

Use clear water or detergents such as Fanlastrk, Liquid Afax, Top Job, 
Llqurd Lysol, or Mr. Clean, mixed In water, and a soft cloth or nylon 
brush lo clean any heavy spatters 

Do not use paper towels or sponges because these malenals wdl rub 
OH and clog Ihe pores of the frnrsh. 

After cleaning Ihe surface, rinse II well, using three tablespoons of 
vrnegar, mlxed wrth a quart of cold waler. Blot up excess liqurd 

Never scrape or use abrasive malerlals such as scounng powders. com- 
mercial oven cleaners or steel scourtng pads for cleanrng up heavy 
spatters. These malenals WIII scratch and damage Ihe finish 

The higher the oven temperature. the faster the cleanrng actron. The length 
of cleaning time WIII depend on the type and amount of soil. oven 
temperature and the length of time the oven IS used. 

Soil wrll slowly go away with normal oven use. Cleanfng occurs whenever 
the oven IS turned on for baking or roastrng. The oven WIII look presen- 
tably clean, even though some spatters may be present No cleanrng takes 
place when Ihe oven IS off 

I 

A heavy spatter has filled the 
pores and formed a mound 
of sod 

This shows the amount of 
so11 remarnmg aHer a few 
hours of oven use The SOII- 
ed area IS smaller and lighter 
in color. 

The heavy spatter has been 
wrped up. The contrnuous- 
cleaning actron WU b&tin the 5 
next trme the oven IS used. 

After more oven use. the scnl 
has been removed 

NOTE: If any stubborn stafns rematn after normal oven use, you may run 
the oven empty at 4OoOF for addrtfonal conlrnuouscleanrng aclton. 
Some foods may leave a light drscoloratron even when the 
surface Is clean. 

You can protect the oven bottom for sprllovers and cut your cleantng tfme 

11 
by usrng a piece of aluminum loll under your coolong utensil. See page 
9 for tips on using fofl correctly. 



. 

L 
s 

: 
z a 

CLEANING INSTRUCTIONS 
CONTROL PANEL: Wash control panet with soap and water. using a soft 
Cblh. ti not Use abrasve cleaners. Rinse and dry mth a paper towel. 

PAINT 6ome Oven Doors): Wash with soap and water then rinse 
dry with a paper towel. Avoid cleaning powders or abrasives which 
scratch the surface. ( ,. 

OVEN FINISHES 
VlNYL (Some Oven Handles): Wash with soap and water then dry 
not use abrasive or caustic cleaners, 

STANDARD PORCELAIN: Soak stubborn stains with an ammonia soak- 
ed paper towel or set a dish of ammonia waler In oven over night to loosen 
solI, then scour. Rtnse thoroughly When using oven cleaners, lollow 
package directions. For smooth standard porcelam areas of continuous 
cleaning ovens you can use a non~aerosol oven cleaner. Be sure that no 
oven cleaner touches the rougher continuous cleaning IInlsh You can 
remove the oven bottom for cleaning (see page 13). Be sure that no trace 
of the oven cleaner slays In the oven Traces of oven cleaner could put 
stains on the flnlsh Nhen healed To make sure lhls does not happen give 
a final rinse of vinegar and water CAUTION Do not coat thermostat bulb 
(In upper part of oven) with oven cleaner Never use oven cleaners on 
outslde oven surfaces, aluminum chrome or baked enamel. 

REMOVABLE OVEN BOlTOM 
The oven bottom can be removed for easier cleaning. 

Be careful not lo scralch fhe oven finish when removing or insla 
the oven bottom. 

To remove: 

1 Remove the oven racks and guides (see page 13). 

2. Lift the front of the oven bottom enough to clear the front frame, 
pull out. 

CONTINUOUS CLEANING: Follow special Instructions for continuous 
cleaning ovens on page 11. Never use any oven cleaners or abrasive 
cleaners 

OVEN RACKS: Remove from oven (see instructions on page 13) and wash 
at sink wllh soap, waler and a scouring pad. 

See the cleaning instruc[‘ons on page 12. 

To replace: 

1. Slide the oven bottom Into the oven so that the back edge of the c 
bottom rests on the ridge in the back oven wall. 

BROILER PAN AND GRID: Do not leave In range to cool. II you clean 
rlghl away, Ihe ~011 WIII steam loose while you are eating. Remove pan from 
broiler and remove fat and drIppings. Sprinkle pan with detergent then 
cover with a wet cloth or paper towel and let soak. Later wash In soap 
and waler using a scounng pad as necessary Both the pan and the gnd 
are dlshwasher safe. 

2 Lower the front of the oven bottom into place behlnd the front fra 

OUTSIDE FINISHES 

GLASS (Some Oven Doors): Wash with a damp soapy clolh Remove stub 
born soil with a paste of baking soda or ammonia and waler. Do not use 
abrasive materials Before using an all-purpose cleaner, check the label 
lo be sure it IS recommended lor glass-some WIII permanently damage 
glass. 

CHROME: Wash with soap and waler. A chrome cleaner may be used. 

\\y 

FRONT FRAME 
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REMOVABLE OVEN AND BROILER DOORS 
The oven end broiler doors can be removed for cleaning. 

To remove: 

Open the door fulfy and raise the release lab on each door hinge (see 
Fg. A). 
Rotate the release tabs toward the overras far as they WIII go (see 
Fig. B). then close the door untrl you reach a point where the door 
WIII hold a partly open postron This is Ihe stop posrlron. 

Grasp lhe door firmly at the stdes and rolate the lower edge of the 
door away from the oven and 1111 II off the hrnge arms (see Frg. C). 

To replace: 

1. Slop the hinge arms Into the upper end of the slots in the door 

2. Lower the door lo the fully open posrtion and rolate the release tabs 
to the orqnal posrtron (see Fig D). 

REMOVABLE OVEN RACKS AND GUIDES 
Be sure not to scratch the oven flnish when Installing or removing oven 
racks. 

To install: 

1. Put the pegs on the end of the rack guide into the hdes in the oven 
back. 

2. Lock the front hook in the slot in the oven side. 

3 Set the raised back edge of the oven rack on a parr of rack gurdes 
so the hooks al the srdes of the rack run underneath the rack guides. 

4 Push the rack in until you reach the bump in the rack, then Itft the front 
of the rack a bit and push the rack all the way rn. 

To remove: 

1 Pull the oven rack out, then up, In one matron. 

2. Lift the Iron1 of the rack guide to unhook II from the oven wall and pull 
out 

See the cleanrng InstructIons on page 12. 
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IF YOU HAVE A PROBLEM 
Problems are often caused by little things that you can fix yourself without 
any tads. Make sure you are following instructions in this book and read 
the list of common problems and solutions on this page. 

If you have a problem you can not fix yourself, call your authorized dealer 
for help. 

CLOCKITIMEH DOES NOT WORK 

l Check to be sure range cord IS plugged into outlet completely. Check 
for a blown fuse or tnpped crrcurt breaker. 

l Check for power’ outage. 
l Check step by step operatrng instructrons on pages 6 and 7. 

OVEN LIGHT WILL NOT WORK 

l Check for a blown fuse or tripped crrcuit breaker. 
l Bulb loose or burned out. Use a 40 Watt appliance bulb to replace. 
l Power outage-check by trying household Irghts. 

-- 
1 

BROfLlNG PROBLEMS .. * ,_ ‘. : 

l Oven Control not set lo Brorl. 
l Using wrong rack position, See chart on page 10. 
l Aluminum foil not used properly and grease can’t drain correctly. See 

page 9. 

: BROILER IS SMGKING 

l Broiler pan full of grease left in range from the last trme you broiled 
food. Dirt broiler pan must not be left In the range or smoking and 
a broiler Ire can result the next trme the oven is used. i! 

l The broiler pan was put into the brorler compartment with the sump 
(grease well) in the brorler pan to the beck. Thus IS the hottest area ana 
may cause smoking. Always place pan rn the compartment with the 
sump at the front. 

CONTINUOUS-CLEANING OVEN FINISH LOOKS SOILED 
l The continuouscleanrng finish ~111 gradually reduce soil during nor 

mat baking temperatures. It will rot keep your oven spot&s-only preset 
tably clean. 

OVEN/BROILER BURNER DOES NOT WORK 

l Check for blown fuse or tripped circurt breaker. 
l Check for power outage. 
l Is the Oven Control turned on? 
l Burners not adjusted properly. See your Installation Gurde for adjust- 

ment information. 

OVEN TEMPERATURE SEEMS INACCURATE 
l Is proper airflow blocked by aluminum foul? See page 9 for trps on cor- 

rezt use of foil. 
l Is the oven vent blocked? See page 7. 
l Check the section on baking problems and causes on page 8. 
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