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IMPORTANT INSTRUCTIONS

Read the Safety Rules below and all operating instructions
before using this appliance.

Keep this manual for later use.

Be sure your oven ig installed and grounded
properly

Never try to fix or reblace any part of the oven
unless this book tells you to. All other work should
be done ny a skilled technician.

Never block free airflow through the oven vent.
See page 5

Teach your children not to ptay with oven knobs
or any other part of the range. Never let children
sit or stand on the open oven door.

Never leave children alone or unwatched where
an oven is in use. Children should never be allow-

ed to sit or stand on the open oven door.
Teach children not to play with oven controls.

Never use your oven for warming or heating a
room. Such use can be dangerous and hurt oven
parts.

Never heat unopened food containers. Pressure
build-up may make container burst and cause
njury.

Never wear loose clothing while using your oven.
Such clothes could catch fire.

Always use care when opening oven door. Let
hot air or steam out before moving food.

Always maove oven racks while oven is cool.

Always use dry pot holders when removing pans
from the oven. Moist or damp pot holders can
cause steam burns. Do not use a towel or other
bulky cloth. It may catch fire on the element.

Never try to move a pan of hot fat, especially a
deep fat fryer. Wait until the fat has cooled.
Always keep the oven area clear and free from
things that will burn, gasoline and other flam-
mable vapors and liquids. Never store things in
an oven. These things may catch fire and plastic
items may melt and burn.
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Safety Rules

Never touch oven heating elements or interior sur-
faces of oven. Heating elements and nearby areas
may be hot enough to burn you even though they
are dark in color. During and after use, do not let
clothing or flammable materials touch heating
elements or oven surfaces until they have had time
to cool. Other surfaces that may become hot dur-
ing use are the oven vent duct and the oven door.

When broiling, always take the broiter pan out of
the range and clean it when you are finished cook-
ing. If you forget that a broiler pan was left in the
range and later turn on the oven, you may start
a fire.

Never use aluminum foil to line oven bottoms. On-
ly use foil as shown on page 7 of this book. Im-
proper use of foil could start a fire.

SELF-CLEANING OVEN ONLY

Always take the oven racks, the broiler pan ana
other pots and pans out of the oven before a self
clean cycle.

Never use any kind of oven cleaner or oven liner
coating. Do not use any spray cans near your
oven. The gas used to make these cans spray can
make metal parts rust in areas of high heat.

The door gasket is needed for a good seal so care
should be taken not to rub or move the gasket.
Clean with hydrogen peroxide. See page 8.

Always follow cleaning instructions on pages 10
and 11 of this book. Never try to clean other things
in the oven during a self clean cycle unless this
book tells you to.



CLOCK A OVEN CONTROLS (For Models without
. Telf-Cleaning Ovens)
{ 1 oven of your new range s controned Ly the Lle

nLiruThons bBelow -

sant Camty BHL L

TeCE Guoes tTor
it

ron Ttus will show the tme bul will not cancel any o
TO SET TIMER® -~
7 Push TIMER bunon
2 Turn SET knob to gesired amcun: of tme The Timer wliimmecalely
begin lo count down
3 When lime 1s up, the end ol cycle (one will soung
=4 Tocancel the Timer push and holg TIMER button for 3 seconds This wil
clear the TIMER (unction If the “Timer uime’ was being displayed, the
display will go to the ume of day Il the "Timer ume” was nct be
ing cisplayed, the display will nol change
Nole: The Timer i1s a reminder only and will nol operale the oven You can
use the Timer whether the oven is éemg used or not The Timer does not in-
terdere with any oven operation
TO BAKE:
7 Push BAKE bution
2 Turn SET knob (o gesined temperature The oven begins 1o heat within 2
seconds and (he display will show the temperature as it nses (n 50F
sieps)
3 ThCDNOlII\Ca{rOn Tone will sound when tne oven has stabized at the selectec
temperature The display will show this temperalure belore the 10n€
When finished baking. push the OVEN CANCEL bution

0 el -
O BROIL:

Push BROIL button

2 Turn SET knob to HI or LO Biol (See page 8)

3 When linished broiing. push (he OVEN CANCEL bution

TO USE TIMED OVEN/DELAY START

Put the tood in the oven and program your Elecironic Range Control (o (urn
Ihe oven on ana off Follow inslructions below

[ Never let food sit lor more (han 4 hours belore cooking stans
| when you sel your oven for a delay start Room lemperature s
ideal for the growth of harmlul baclena Be sure lhe oven hght
1s of because heal from the bulb will speed bactena growlh

To cancel any timed ov.  operation, push the OVEN CANCEL bulton

To Start Now and Stop Laler:

fPush OVEN TIME bulton
et length of baking tme with SET knob
. ush BAKE bution
4 Sel desired lemperawre with SET button
S When STOP TIM

G

reached the end of cycic lone will seund ang e rver
will turn oft
Note' Push the STOP TIME bulion 1o tind out when the ena ¢f cycle tone wall

sound and the oven will turn off

To Start Later and Stop Laler:

Push OVEN TIME bution

Sel length of baking ime with SET knob

Push STOP TIME button

Set time of day when baking should be completea with SET knob
Push BAKE button

Set des.red lemperature with SET knob

When STOP TIME 15 reached, the end of cycle tone will sound and Ihe
oven will turn off

When a lunction has been entered, you can recall what has been programm-
ed by pushing the corresponding function button The messages in the display
show you which funtion is curreally being displayed While the funclion is be
ing displayed you can change it with the SET knob You can change any pro
grammed fuclion at any tme

TONES

End of Cycle Tone (3long beeﬁs—one second on, one seconc off), snows that
umed oven operalion has reached STOP TIME or hat the Timer has counted
down

Atlention Tone (senes of short beeps one quarer second on. one quarter se
cond off, unt! proper response is given) will sound if oven has only been par-
tially programmed For example, if you have selected a COOK TIME but no
le"woeralure‘ryou will hear the attention tone unlil you seiect a temperature of
push OVEN CANCEL

Noufication Tone {single, one second beep) shows (hal lhe oven has stabiiiz-
e at lhe selected temperature

Keylone (single, one lenth second beep) sounds whenever any bution 1s pushed
Failure Tone (series of very rapid beeps. one eighth second on, one quarter
second oﬂg aisplay will show FO—FE Cancel failure tone by pushing the OVEN
CANCEL button f‘{lhe lailure occured while you were programming the Elec-
tronic Range Control push the OVEN CANCEL button and try again I you
sull gel a fallure (one that doesn'l stop wilhin 16 seconds, call for service I
you are unable to cancel Lhe failure lone with the OVEN CANCEL bution, unplug
e range or disconnect the circull breaker

~DC B R -

UBAQ INOA ©SM OL MOH



How To Use Your Oven

CLOCK AND OVEN CONTROLS
(For Models With Self-Cleaning Ovens)

The oven of your new range 1s controlled by the Electronic Range Controt Follow
nstruchions éelow

TO SET THE CLOCK:

i Push CLOCK button

2  Turn SET knob 10 current ime ol day. Clock 1s now sel

Note: To display the tme of day during imed baking, push the CLOCK but-

ton This will show the ime bul wil not cancel any oven operation

TO SET TIMER:

1 Push TIMER butlon

2 Turn SET knob io desred amouni of ime  The
begin [0 count down

3 When ime 1s up, the end ol cycle lone will sound

4 Tocancel (he Timer, push and hold TIMER button lor 3 seconds This wil!
clear (he TIMER funclion If ihe "Timer ume’ was beng displayed. he
display will go o the ime of day If the "Timer tme'™ was not being
displayed. the display will nol change

Note: The Timer 1s a reminder oniy and will nol operate the oven You can

use lhe Timer whether the oven s being used or not The Tumer does nol in-

terere with any oven operaliun

TO BAKE:

1 Push BAKE butlon

2 Turn SET knob 1o desired lemperature The oven begins (0 hea! within 2
seconds and Ihe display will show lhe lemperature as il rises (in 59F sleps)

3 The Nothicaton Tone will sound when the oven has stabilized at the
sclected lemperature The display will show this temperature belore (he tone

4 When (inished baking, push the OVEN CANCEL bution

Note: To recail what temperature \{Ou have seleclec while ihe nising lemperaiure

1s being shown, push and hold [he BAKE bution The selecled temperalure

wil be shown while you hold the BAKE bution and wit! relurn to actual cven

lemperalure when you release the BAXE bution

T

mer wiii immedraiely

TO BROIL:

i Push BROIL button

2 Turn SET knob to HI or LO Brod (See page 8k

3 When finished brofing. push the OVEN CANCEL button

TO USE TIMED OVEN/DELAY START

Put (he food n the oven and program your Eiectronic Range Conlrol to turn
lhe oven on and off Follow nsiructions below

~

H Never lel 1600 st for more than 4 hours belore cooking slans
i ' .

when you sel your oven tor a delay stant Room lemperalure IS
deal lor Ihe growth of harmiul bactena Be sure the oven hght

15 oft because heat from the bulb wil speed baclena growih

To cancel any timed oven operation, push the OVEN CANCEL bulton
To Start Now and Stop Laler:
1 Push COOK TIME bution
2 Sel \en%\th ol baking time with SET knob
3  Push BAKE bution
4 Set desired lemgerature with SET knob. -
S Wneln STO”P TIME is reached the end of cycle lone will sound and ihe oven
wi urn ol
Note: Push the STOP TIME button 10 find out when (he enc of cyc'e 1one wil
sound and the oven will turn off
To Start Later and Stop Laler:
1 Push COOK TIME button
Sel \en%lh ol baking ume with SET kngh
Push STOP TIME button
Sel ime of dav when baking should be completed wiik SET knot
Push BAKE bution
Set desired lemperature with SET knob
When STOP TIME s reached. the end of cycle tone will soung ang the
oven will turn off :
Note: You can push the STOP TIME bution 1o find oul when (he oven wili turn
off Push and hold the COOK TIME bution to tind out when the oven will turr
on When a function has been enlered, you can recall what has been programm
ed by pushing the corresponding !uncalon button The messages in ihe display
show you which funtion 1s currenlly being displayed Whie the funclion is be
ing displayed you can change it with the SET knob You can change ary pro
%rammed fuction at any ime
ever side lhe door lock/unlock handle nto the LOCK position while 1rying
lo bake or brail You will not be able to program your oven 10 bake ar bro
with the oven door locked if you lock the door while the oven 1s on the oven
will immedalely turn off and the door cannot be unlocked unil the lemperature
15 below locking temperature
TONES
End of Cycle Tone (3 long beeps-one second on, on second off) shows
that a timed oven operation has reached STOP TIME or that lhe Timer
has counled down,
Altention Tone (series of short beeps, one quarter second on, one quarter
second off, until proper response is given) will sound if oven has only has
only been partially programmed. For example, if you have selected a COOK
TIME but no temperature, you will hear the attention lone then you select
a temperature or push OVEN CANCEL.
Notification Tone ?smgle, one second beep) shows that (he oven has
stabilized at the selected temperature.
Keytone (single, one tenth second beep) sounds whenever an buticn is
ushed
ailure Tone (series of very r%)«j beeps, one eighth second on, one quarier
second oﬂédlsplay will show FO-FE. Cancel failure tone pushing the OVEN
CANCEL button. If the failure occured while you were programming the
Electronic Range Control push the OVEN CANCEL butlon and try again
Il you still get a failure tone, call for service. If you are unable 1o cancel
the failure with the OVEN CANCEL button, unplug the range or discon-
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OVEN LiG. ..
ne cven hignt swich 1s ocated on the left side of the control panel. See
page 11 lor more information

RACK AND PAN ARRANGEMENT

Put nven racw(s) n place pelore turning on the ¢.en Rack posiions are
runered T ro 4 slaning at the bottom with number 1 in general when
usy 0Ny one rack posiion No 2 should be used When using two racks
ouhions Ne 2 and 4 work best

&'mem using + ockie sheels. place them wilh the long side toward the fron:
of the oven ond centered on the rack When using lwo cookie sheels a:
\he same Lne use rack positions No 2 and 4 The cookies on the lower
rack may be done 1-2 minules belore the ones on the higher rack You
Mmay want io swilch rack posiions when baking 1s hallway inished
Pans 100 close to each other. (0 oven walls or [0 the oven botlom block
re lree movement of ar Improper ar movemenl causes uneven brown
11:Q and coo~ing -

Normally there should be 12 to 2 inches of air space on all sides of each
pan in the oven See lips below

[

Wren usi~q a large lial pan fhat
Covers mosi ol 1he rack center or
one rack

Shee! Cakes. Cookies.
Biscuits

The pan or pans using the least
amount of rack area should be
placed on the lower of the two
racks

Cake Layers. Pies
Casseroles, 3 pans

When baking a sponge or angel
food cake center onone rack inhe
lowesl poshion

Angel Food
or Sponge Cake
When using two racks and
several pans, stagger them so
no pan s directly above
another

Cake Layers, Pies
4 Pans (staggered)

OVEN VENT

When the oven is on, healed air moves through a vent below the control
Hanel

The vent is needed for proper air flow in the oven and good baking

results. Do not block this vent. Doing so may cause cooking failure, fire
or damage 1o the oven.

NEW OVEN OUw.

Ouring the first baking and broiing cycles on your new oven, there may be
some odor This is normal and 1s caused by the heating of new parts and in
sulation The odor will %o away wilhin a short ime A vent fan or other venula
ton wili help o clear the air

PREHEATING

Prehealing lets the oven heat evenly before |be food 1s pul in. Alflow 10 minules
atlemperature less lhan 3509F and about 15 minules at temperalures al 3509F
or mare

With recipes Ihat call for an oven preheated (o a cerlain temperature, il Is very
important that you fellow those instructions [Lis not ikely that you will get good
baking resulls every ime without prehealing to the needed lemperalure. uniess
the recipe says 1o start in a cold oven

ARer the oven is prehealed and you are ready to pul the food i, try ta
have everylhing handy so (hal you will not have to leave the oven door open
for an extended penod of tme

Opening Ihe door 1o check the lood during baking makes it impossible for lhe
oven lo stay at the lemperalure you have selecled Try (0 ime your baking
and check only when close to being finished

NOTE: When using cookware made of ovenproof glass or pottery, Teflon
coated cookware or dull or darkened pans in the oven, be sure to reduce
recipe lemperature by 25F° (see Choosing Cookware Chart, page 10)

USING FOIL

For Baking

To catch spillovers, cut a piece of loil shightly larger than the pan and turn
up the edges use two oven racks and put the foil on the lower oven rack
below the pan. Do not use aluminum fod directly under a pan on the same
oven rack The foil will reflect heat away from the pan

Do not cover the oven botlom or an entire oven rack
with foil. The foil can block normal heat flow, cause
cooking faifures. and damage the oven interior.

For Roasting

For slow browning, place a ol “tent” loosely over the meat This is especial-
ly good on a large turkey. The "tenl” lets oven heat circulale under the
fol Sealing the foll will tend to steam the meat

To reduce spattering, lightly crush foil and put it in the bottom of the pan
under the food

For Broiling

Do not cover the entire broiler grid with foil. Poor
drainage of hot fat may cause a broiler fire.

If a fire starts, close the oven door and turn controls
off. If fire continues, throw baking soda on the fire. Do

not put water or flour on the fire. Flour may be explosive.

SjujH BujiooyjeBuey inop esn o] moy



Cooking Hints

BROILING TIPS i

«  Your oven door should be open {o the stop position while broiling
(See page 14). If the door is closed, the food will roast and not broil.

¢ Use only the broiler pan and grid furnished with your range (or broil-
ing They are designed for proper drainage of [at and tiquids and help
prevent spatter. smoke or fire

¢ Do not preheat when broiling. For even broiling on both sides start
the focd on a cold pan. Allow slightly more than half the cooking time
for the (irst side then turn the food using tongs. If you pierce the meat
with a fork, the juices will escape.

¢ When broiling frozen meats, use one rack position lower than recom-
mended up to 12 times the suggested broiling time.

¢ Tnm the ouler layer of fat from steaks and chaps. Siit the fatty edges
o keep the meat Irom curling.

¢ Always put the food being broiled on the proper rack (see chart at right).
Food placed 100 close 10 the broiler may spatter, smoke or catch fire.

¢ For maximum juiciness, salt the first side just before turning the meat.
Sall the second side just before serving

¢ Brush chicken and fish with butter several times as they broil. When
broiling lish, grease the grid to prevent sticking.

¢ Never leave a soiled broiler pan in the range. Grease in the pan may
smoke or ignite the next time the oven is used. See page 10 for tips
on cleaning the broiler pan and grid.

» Be sure you know the correct procedure for putting out a grease fire.
See page 4.

POSITIONING BROILER PAN

Broiling 15 cooking by direct heat from the upper oven element Tender

cuts of meat or marinated meat should be selected for broding For best

results steaks and chops should be at least 34" thick

After placing food on the broiler pan, put the pan on an oven rack in the

g;oper posttion. The recommended rack position and cooking time can
found in the chant at right.

Most foods can be broiled on the HI seting Select the LO broif setiing

to avoid excessive browning or dr Ing of 1o0ds that should be cooked 16

the well dore stage (such as lhlc{ pork chops or pouitry)

The closer the food is 1o the broil element the faster the meat browns o

the outside, yet stays red to pink in the center Moving the meat tarher

gmgydgom Ihe element lets the meat cook (o the center while browning
I B

Rack
Food Position Total Times
4 = Highest {Minutes)
1 = Lowest

Steak - 1" Thick

!

Rare 4 9-11 j
—

.

Medium 1315
Well Done 21-23

W W

Ground Beel Patties

Medium - 1" Thick 3 16-18
Medium - 2" Thick 4 7.9
Lamb Chops - 1" Thick 3 18-21
Pork Chops - 1" Thick 3 27-29
Pork Chops - ¥2' Thick 3 1618 |
Ham Slice - /2" Thick 3 112 |
Fish (Fillets) 3 11-13
Chicken (Pieces) 2 45-55 ‘
Frankfurters 3 8-11 |
Bacon 3 3-11 1\

This chart is a general guide. The size, weight, thickness
and starting temperature of the food, as well as your own
personal preference. will affect the cook time.



OVEN COOKWARE
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Aluminum " Absorbs heal faster than glass or steel and conducts heat well. Produces delicate browning, tender crust, and
i reduces spattering of roasts. Best for cakes, muffins, quick breads, cookies, and roasting.

Ovenproof Glass/

Because this cookware absorbs heat quickly and holds it well, you should lower your oven temperature 25°F. Gives

~ Pottery food a deep, crusty brown top. Best for casseroles.

' — 1
' Teflon, Dull or Absorbs heat quicker than shiny cookware. Lower your oven temperature 25°F (except for pastry). Good for pies

~ Darkened Cogkware and other foods baked in pastry shells.

COMMON BAKING PROBLEMS AND CAUSES

CAKE RISES UNEVENLY

s Range or oven rack not level

s« Pan warped

* Batter spread unevenly in pan

« Pans too close to oven wall or rack t0o crowded

CAKE HIGH iN MIDDLE

« Too much flour
« Oven temperature oo high

CAKE NOT DONE IN CENTER
= Wrong size pan

e Oven too ho!
s Pan nol centered In oven

CAKE FALLS

Too much shortening, iquid or sugar
Temperature loo low

Pan too small

QOven door opened too often

Too much leavening or stale leavening
Overmixing after adding flour

BOTTOM PIE CRUST SOGGY

s Filling too juicy

« Filing allowed to sland n pie shell belore baking

s Used shiny pans

+ Temperature too low at stan of baking

« Crust and/or filling not allowed to cool before filling crust

BURNING AROUND EDGES OF PIE CRUST
* Oven temperatures (oo high

* Edges of crust too thin or too high

= Oven too full or pans too close together

COOKIES AND BISCUITS BURN ON BOTTOM
s Oven preheal time loo shor

* Pan too deep or loo large

* Used dark pans

= Used incorrect rack postion

FOOD NOT DONE AT END OF COOKING TIME
¢ Oven temperature set too low

* Oven too crowded

* Qven door opened too often

e Aluminum loil blocking air movement



Cleaning and Care

THE SELF-CLEAN CYCLE (Some Models)

A

Rernove the broil pan and gnd, oven racks, all utensiis and any fod
that may be in the oven If oven racks are left In the range dunng a
clean cycle. they will darken, lose lheir luster and become hard (o shde
Soil on Ihe oven iront frame. under the fromt edge of the cooklop. the
door liner outside the door seal and the front edge of the oven cavity
(aboul 17 into the oven) will not be cleaned durning a clean cycle (see
ilustration below) Ciean lhese areas by hand betore starting a clean
cycle

Use delergent and hol water with a soap-lilled steel wool pad, then
nnse well with a vinegar and water mixture This will help prevent a
brown residue from forming when the oven is healed

Before A Clean Cycle

3

4

Wipe up heavy spillovers on the oven bottom Too much soi may cause
smoking durning the clean cycle

Clean the door seal by using a clean sponge o soak the soled area
with hydrogen peroxide Repeated soaking may be needed depen-
ding on the amount of soll. Frequent cleaming will prevent excessive
soll buld up Do not rub the door seal excessively. The fiberglass
maternal of the seal has an extremely low resistance 10 abrasion Any
cotton matenal especially Hincluding cottonballs), can easily rub a hole
inlo the seal Do not use any cotton materials to clean the seal An
intact and well fiing oven door seal 1s essential for energy
etficient oven operaton and good baking results § you notice the seal
becoming worn frayed or damaged m any way or iIf it has become
displaced on the door you should replace the seal

FRONT FRAME

DO NOT use commercial oven cleaners or oven proleclors in or near the

oven These producls plus lhe high lremperalure of the clean cycle may
damage lhe porcelamn finish

DO NOT clean glass ceramic cookware of any other cookware ir, ihe cven
during a seil-clean cycle

IMPORTANT INFORMATION

All controls must be set correctly lor the clean cycle (0 work properly To
heip you understand how the clean cycle works. the slages of the cycle
are noted below

1.
2.

3.

5

The controls are sel

The word CLEAN will be on in the display, the oven begins 1o heat
and the door locks automalicaily

For your safety the oven door can not be opened (the wora LOCK
will be on in the Electronic Range Control display )

When the 3%z hour clean cycle is over lhe word CLEAN will be off
in the display the oven begins to cool
When the temperature has fallen below locking temperature the door
can be opened (the word LOCK will be off in the dispiay)

After a cleaing cycle. the oven door cannot be unlocked uniess

The temperalure has had time 1o drap to a safe level and the
word LOCK 1s off in the Electronic Range Contral display




TO SET _EAN CYCLE (some models)

e set-ceaning cycle s preprogran med for 3ie hours You can also
<2t ine glectronve range corvrol o a delayed slart of the clean cycle

[T TR

S i Qe M M B angy

cran iR s sam

To self-clean:

1 Pusnh the CLEAN putton

2 Turn SET knot in the clockwise direction about Y2 turn

Tne word CLEAN will be on in the display

NOTE: You can fing out when the clean cycle will be finsihed by
pushing the STOP TIME button

To use delayed self-clean:

1 Push STOP TIME button

2 Turr SET knob lo time of day when you wish cleaning to be com-
oleted (mus! be more than 32 hours laler than current time of
day)

3 Push tne CLEAN button

4 Tuwr SET knob n the clockwse direction about ¥z turn

Tre words DELAY CLEAN will be on in the display unlil the clean cycle

starts After the ciean cycie slarts, the word CLEAN will be on in the

aispiay

Note: Durning a delayed self-clean operation you can find out when the

oven turns on by pushing and holding the CLEAN button

TO STOP A

1 Press the OVEN CANCEL bution

2 Wail unti the oven has cooled below locking temperalure
and the word LOCK is off in the display

AN CYCLE:

You will not be able lo open the door unless the oven lemperature Is al
a safe level If you cannot open lhe oven door immediately after the
word LOCK goes off, wail about one minute and lry again

WHEN A CLEAN CYCLE IS FINISHED

1 When a clean cycle is finished the word CLEAN will be off in the
display.

2. Wail unul the oven has cooled below locking temperature
and the word LOCK is off in the display.

You will not be able to open the door unless the oven temperature Is at
a sale level. If you cannot open the oven door immediately after the
word LOCK goes off, wail about one minute and try again

AFTER A CLEAN CYCLE

After a clean cycle, you may nolice some white ash in the oven. Just
wipe it up wilh a damp cloth

It white spols remain, remove them with a scap-filled steel wool pad Be
sure to ninse thoroughly with a vinegar and water mixture These
deposits are usually a salt residue thal can not be removed by the
clean cycie

If the oven 1s nol clean after one clean cycle, the cycle may be
repeated

aien pue bHBuiearn



Cleaning and Care

—

PART

Control Panel

CLEANING INSTRUCTIONS

Wash control pane! with soap and waler Do nol use
abrasive cleaners.

Qutside Finishes:
Chrome

Wash with soap and water. A chrome cleaner may be
used

Glass
{(some doors)

Wash with a soapy damp cloth. Remove stubborn soi
with a paste of baking soda and water or ammonia and
waler. Do not use abrasive materials, Before using an
all-purpose cleaner, check the label to be sure it is
recommended for glass—some will

permanently damage glass. To help prevenl a brown
residue from forming on the oven window the next ime
lhe oven is heated, rinse the inside of the window witn
vinegar and water, then dry

Paint
(some doors}

Oven Finishes
Non-Sell-Cleaning

Self-Cleaning

Oven Door Seal
| (self-cleaning ovens)

Wash with soap and water, ninse then dry with a paper
towel Avoid cleaning powders or abrasives which may

scralch the suriace

born stains with an ammonia soaked paper towel, or set
a dish of ammonia water in the oven overnighl to loosen
soll. then rub with a scouring pad Rinse thoroughty When
using oven cleaners, lollow package drections and be

‘ Wash wilh soap, water and a scouring pad. Soak stub-

-
sure 10 remave all residue from the metal thermostat |
bulb on the interior oven wall, The thermostat bult 1s at |
the end of a thin wire running inlo the oven caviiy Oven
cleaner left on this bulb wil recuce accuracy ¢f ihe
{hermaostat

jse soap, water and a scouring pad fcr touck up clean
ng betweer sel'-clearing cycles ancg nnse thoroughly

Soak soled area wth hydrogen peroxide (see page 10)

" Oven Racks

Avoid any contact with the oven door seal (see below)
Avoid all oven cleaners

Remove from oven {see instruclions on page 13) and
" wash at sink with soap, waler and a scouring pad 'l

edges wilh vegelable ol s¢ lhey slide in anc ou! eas

i Do not leave in oven (0 cool. 1If you clean mmeaiately
© the sod will steam ‘oose white you are eatng Remove
pan from oven and rerove fal and drippings Sprnkle
pan with detergent then cover with a wel cloth or paoer

tcwel and let soak Later wash in soap and water Lsing
ascouring pad as necessary Botrthe ganand gnaare
d'shwasher sale |

o



REPLACH. .. THE OVEN LIGHT (Some Models)

Jo not touch cver bulb when hatl, with wel hands, or wipe oven light area
witn wet cloth Unplug or disconnect the electncal supply to range before
removing

Never touch the electrically live metal collar on the bulb when replac-
ing it

Electrical power must be shut ofl if you have lo replace a broken bulb.

SELF-CLEANING OVENS ONLY:

1 Remowe e three screws ana Wit off the glass retainer glass cover
sket -

e the bulb witn a 40 wait apphance bulb

ce the gaskel, glass cover and glass relaner Tighten screws

SeCuly

NON-SELF-CLEANING OVENS:

Replace bulb with a 40 watt apphance bulb

GLASS
RETAINER
SOCKET

H ©GLASS
; COVER

/
Eu’;B SCREW /\\,

' SELF-CLEANING OVENS

8ULB
__ SOCKET

NON-SELF-CLEANING OVENS

BUMP IN
RACK GUIDE

REMOVABLE OVEN RACKS

Be carelul nol to scralch the oven hnish when installing or removing the
oven rack

To Install

1 Set the raised back edge of |he rack on a par ol rack guides

2 Push the rack in until you reach the bump in the rack guide. then hift
the front of the rack a bit and push Lhe rack ail the way in

To remove:
1 Pulthe oven rack out lhen up

See the cleaning chan on page 12

aien pue Butuea[)



Cleaning and Care

REMOVABLE OVEN DOOR_

To Remove:
1. Open the door to the stop posdion {see lllustration)
2 Grasp the door al each side and it up and off the hinges

See the cleaning chart on page 12

NOTE: When the door is removed and hinge arms are at stop position,
do not bump or (ry to move the hinge arms. The hinges could snap back
causing an injury lo lhe hands or damage (o the porcelain on the front
of the range. Cover the hinges with loweling or empty towet rolls while
working in the oven area

To Replace:

1 Hold the door over the hinges with the slots al the bottom edge of
the door lined up with the hinges The hinge arms must still be in
the slop position.

2. Slide the door down onto the hinges as far as it will go and close
the door.

STOP POSITION




IF YOU HA . A PROBLEM
ave tme and money -- check this list before you call for service

unnecesswary senace calls, first read all the instrucr.ons in this
Gy Then have a problem, always checx this st of

ELECTRONIC RANGE CONTROL DOES NOT WORK
¢ (Check |o be sure range cord 1S p\ug-éed into outlet complelely

« Chneck for power oulage -

¢ Check slep by step operatng instructions on pages 5 or 6

* Check lor blown luse or tnpped circutt breaker

OVEN IS BEEPING

»  See the section ¢ lones on pages 5 ur 6

OVEN GIVES OFF AN ODOR
¢ See the seclion o new oven odor on page 7

¢ Self cleaning mceels Some odor 1s 1o be expecled during the sell-
cleaning cycle

BROILING PROBLEMS

¢ Flectronic Range Control not set lo Broll (see pages 5 or 6)

¢ Using wrong rack position See chan on page 8

* Awminum loill not used properly and grease can not drain correctiy

See page 7

OVEN LIGHT WILL NOT WORK (Some Models)

« Check lor power outage

« Check for loose ©r burneg out bulb See page 13 for replacement
instructions
¢ Check for blown ‘use o' tlnpped circull breaker

OVEN/BROILE.. SMOKING

» Broler pan full of grease lef in range lrom the last ime you broiled
food Daly broder pan must not be left in the range or smoking and
a broder fire can result the nex! ime the oven s used

* Aluminum foif not used properfy and grease can not drain correctly
See page 7

COOKING RESULTS ARE NOT WHAT YOU EXPECTED

¢ Are you using a lested recipe from a reliable source? Are you follow-
ing all the nstruclions in lhe recipe. such as pan size, preheating,
using all ingredients called for?

« Oven too crowded, or using wrong rack posilon See pages 7 and
9 for tips

* Electronic Range Control not sel correclly. See pages 5 or 6 for step
by step nstruchons

* Using mproper cookware. See lips on page 9
* Check the section on baking problems and causes on page 9

OVEN WILL NOT SELF-CLEAN (Some Models)

« Electronic Range Conlrols not set properly. Review slep by slep in-
structions on page 11

¢ If oven went through clean cycle but did not gel clean, oven was 100
dinty and shouid be cleaned more often Heavy spillovers were not wiped
belore slanting clean cycle See page 10

* Lock handle not in correct position See page 11

OVEN DOOR WILL NOT UNLOCK AFTER SELF-CLEAN
CYCLE (Some Models)
¢ The oven has nol cooled 1o the unlocking lemperature The door can

nol be opened until the tlemperAture drops to a salfe level See pages
10 and 11

sjjen ao1a13g bunuaaauy
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