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IMPORTANTSAFETYINSTRUCTIONS
Read all instructions before using this appliance.

Congratulationsonyourchoiceofthisgasrange, Asyouuse The following instructions are based on safety
your new range, we know you will appreciate the many considerations and must be strictly followed to eliminate the
features that provide excellent performance, ease of potential risks of fire, electric shock, or personal injury
cleaning, convenience and dependability.

New features have dramatically changed today's cooking WARNING: If the information in this

appliances and the way we cook. It is therefore very manual is not followed exactly, a fire or
important to understand how your new gas range operates explosion may result causing propertyBEFORE you use it for the first time.

damage, personal injury or death.
In this Owner's Guide, you will find a wealth of information
regarding all aspects of your appliance. By carefully - Do not store or use gasoline or other
following the instructionsyou willbe able to fullyenjoy and flammable vapors and liquids in the
properlymaintain your new range. NOTE: Your appliance vicinity of this or any other appliance.may notbeequippedwith someof the featuresreferredto in

this manual. - WHAT TO DO IF YOU SMELL GAS:

Should you have any questionsaboutusingyournew gas • Do not try to light any appliance.
appliance, please writeto usatthis address:

• Do not touch any electrical switch; do
CustomerAssistance not use any phone in your building.P,O.Box2370

Cleveland,TN 37320-2370 • Immediately call your gas supplier
from a neighbor's phone. Follow the

Be sure to includethe model and serial numbers of your gas supplier's instructions.appliance. Foryour convenience,we have providedspace

on the frontcoverto recordthis information. • If you cannot reach your gas supplier,
In our continuingeffortto improvethe qualityand customer call the fire department.

satisfaction of our cooking products, we may find it - Installation and service must benecessaryto make changestoourlineof applianceswithout
revisingthe Owner's Guide. performed by a qualified installer, service

agency or the gas supplier.

WARNING

_) • ALL RANGESCAN TiP AND
CAUSEINJURIESTOPERSONS.

_) i INSTALL ANTI-TIP DEVICES

PACKEDWITHRANGE.

FOLLOWALL INSTALLATION
INSTRUCTIONS.



IMPORTANTSAFETYINSTRUCTIONS
Have your appliance installed and properly grounded by a
qualified installer according to the installation instructions.
Have the installer show you the location of the gas shut off Do not leave children alone or unsupervised near the
valve and how to shut it off in an emergency, appliancewhen it isin useor is still hot. Childrenshould never

. be allowed to sit or stand on any part of the appliance.
Always disconnect power to appliance before servicing.

To ensure proper operation and avoid possible injury or Children must be taught that the appliance and utensils in

damage to unit do not attempt to adjust, repair, service, or it can be hot. Let hot utensils coolreplace any part of your appliance unless it is specifically in a safe place, out of reach of

recommended in this book. All other servicing should be small children. Children should be "_
referred to a qualified installer or servicer, taught that an appliance is not a

toy.Children should notbe allowed
to play with controls or other parts
of the unit.

Besureallpackingmaterialsareremovedfromtheappliance CAUTION: Do not store items of
before operating it. interest to children in cabinets

above an appliance or on the
Keepareaaroundapplianceolearandfreefromcombustible backguard of a range. Children
materials, gasoline, and other flammable vapors and climbingontheapplianceoronthe
materials, appliance door to reach items

could be seriously injured.
If appliance is installed hear a window, proper precautions
should be taken to prevent curtains from b/owing over
burners.

DOnot leave any items on the cooktop. The hot air from the Toprevent potential hazard to the user and damage to the
vent may ignite flammable items and may increase pressure appliance, do not use
in closed containers which may cause them to burst, appliance as a space

heater to heat or warm a
Many aerosol-type spray cans are EXPLOSIVE when room_ Also, do not use
exposed to heat and may be highly flammable. Avoid their the cooktop or oven as a
use or storage near an appliance, storage area for food or

Many plastics are vulnerable to heat. Keep plastics away cooking utensils.
from partsoftheappliancethatmaybecomewarm or hot.Do Do not obstruct the flow
not leave plastic items on the cooktop as they may melt or of combustion and
soften if left too close to the vent or a lighted surface burner, ventilation air by blocking

the oven vent or air intakes. Restriction of air flow to the
Toeliminate the hazard of reaching over hotsurface burners, burner prevents proper performance and increases carbon
cabinetstorage should notbe provided directlyabove a unit. monoxide emission to unsafe levels.
If such storage is provided, it should be limited to items which
are used infrequently and which are safely stored in an area
subjected to heat from an appliance. Temperatures may be Avoid touching oven vent area while oven is on and for
unsafe for some items, such as volatile liquids, cleaners or several minutes after oven is turned off. Some parts of the
aerosol sprays, vent and surrounding area become hot enough to cause

bums. After oven is turned off, do not touch the oven vent or
surrounding areas until they have had sufficient time to cool.

CAUTION: Do not -_ .., , /
Turn off appliance and ventilating hood to avoid spreading use anappliance as a
the flame. Extinguish flame then turn on hood to remove step stool to cabinets
smoke and odor. above. Misuse of
Use dry chemical or foam-type extinguisher or baking soda appliance doors or
to smother fire or flame. Never use water on a grease fire. drawers, such as

If fire is in the oven or broiler pan, smother by closing oven stepping, leaning or
door. sitting on the door or

drawer, may result in
If fire is in a pan on the surface burner, cover pan. Never possible tipping of
attempt to pick up or move a flaming pan. the appliance, breakage of door, and serious injuries.



IMPq)RTANTSAFETY NIiTRUCTIONS
WARNING: To reduce the risk of tipping of the appliance Use caution when wearing garments made of flammable
fromabnormalusage or by excessiveloadingof the oven material to avoid clothing _,,. _J_l
door,theappliance mustbe securedby a properlyinstalled fires. Loose fitting or long
anti-tip device. Ifthe range is movedfromthe wall,be sure hanging-sleeved apparel
the anti-tip device is engaged when the range is replaced, should not be worn while
Lookunderneathrange to verifythatoneof the rearleveling cooking.Clothingmay ignite
legs is properly engaged in the bracket slot. The anti-tip or catchutensilhandles.
devicesecurestherear levelinglegtothefloorwhenproperly
engaged.Also, be surethe range is properlyre-installed. Always place oven racksinthe desiredpositionswhileoven

is cool.Slideoven rackoutto addor removefood,usingdry
Do nottoucha hotoven lightbulb witha dampclothas the sturdypot holders.Always avoidreachingintothe oven to
bulb couldbreak. Shouldthe bulbbreak, disconnectpower add orremovefood. If a rack mustbe movedwhilehot, use
to the appliancebefore removingbulb to avoid electrical a dry pot holder.Always turn the oven off at the end of
shock, cooking.

Use care when openingthe oven door.Let hot air orsteam
escape beforeremovingor replacingfood.

Alwaysplacea panon a surface burnerbeforeturningiton. PREPARED FOOD WARNING: Followfoodmanufacturer's
Besureyouknowwhichknobcontrolswhichsurfaceburner, instructions.If a plasticfrozenfoodcontainerand/oritscover
Makesurethecorrectburneristurnedonandthattheburner distorts,warps, or is otherwisedamaged during cooking,
has ignited.When cookingis completed, turn burner off immediatelydiscard the food and its container.The food
beforeremovingpanto preventexposureto burnerflame, couldbecontaminated.

AlwaysadjustSurfaceburnerflame sothatitdoesnotextend
beyondthe bottom edge of the pan. An excessiveflame is
hazardous,wastesenergyand may damage the appliance, Use pans with flat bottoms and handles that are easily
panor cabinetsabovethe appliance, graspedandstaycool.Avoidusingunstable,warped,easily

tippedor loose handledpans. Pansthat are heavyto move

Never leave a surface cooking operation unattended whenfilledwithfoodmay also be hazardous.

especially when using a _ To minimize burns, ignition of flammable materialsan_

high heat setting orwhen spillage due to unintentional contact with the utensil, do not
deep fat frying. Boilovers extend handles over
cause smoking and adjacent surface _(_i_ _j/
greasy spillovers may burners. Always turn
ignite. Clean up greasy panhandlestowardthe
spills as soon as side or back of the
possible. Donot use high appliance, not out into
heat for extended the room where they
cooking operations, are easily hit or

reached by small
Never heat an unopenedcontainer on the surface burner or children.

in the oven. Pressure build-up may cause container to burst Never let a panboil dry as this could damage the utensiland
resulting in serious personal injury or damage to the the appliance.
appliance. Follow the manufacturer's directions when using oven

Use dry, sturdy pot holders. Damp pot holders may cause cooking bags.
burns from steam. Dish towels or other substitutes should Only certain types of glass, glass/ceramic, ceramic, or
never be used as pot holders because they can trail across glazed utensils are suitable for cooktop or oven usage
hot surface burners and ignite or get caught on appliance without breaking due to the sudden change in temperature.

parts. This appliance has been tested for safe performance using

Always let quantities of hot fat used for deep fat frying cool conventional cookware. Do not use any devices or
before attempting to move or handle, accessories that are not specifically recommended in this

manual. Do not use eyelid covers for the surface unitsl stove
Do not let cooking grease or other flammable materials top grills, or add-on oven convection systems. The use of
accumulate inor near the appliance, hood or vent fan: Clean devices or accessories that are notexpressly recommended
hood frequently to prevent grease from accumulating on in this manual can create serious safety hazards, result in
hoodorfilter.Whenflamingfoodsunderthehoodturnthefan performance problems, and reduce the life of the
off as the fan may spread the flame, components of the appliance.



IMP(IRTANTSAFETYINSTRUCTIONS

Turn off allcontrolsandwaitfor applianceparts tocool before 12
touching or cleaning them. Do not touch the burner grates or 11 1

surroundingareas untilthey have hadsufficienttime to cool. 10 _//_2
Cleanappliancewithcaution. Use care toavoid steam burns _-_1 _ 3

ifa wet spongeor cloth isused towipespills on a hot surface. 9_:_"
Somecleanerscanproducenoxiousfumesifapptiedtoahot 8 _//_,- 30.._ 4
surface. /I/lllllt_\\ TM

7 6 5

To set clock: Push in and turn the knob to the correct

The California Safe Drinking Water and Toxic Enforcement time-of-day. Be sure Minute Minder hand is on OFF after
Act of 1986 (Proposition 65) requires the Governor of setting clock.

California to publish a list of substances knownto the State To set minute minder: Turn knob in either direction to the
of California to cause cancer or reproductive harm, and desired time. When the buzzer sounds, manually turn the
requires businesses to warn customers of potential knob toOFE
exposures to such substances.

Users of this appliance are hereby warned that the burning
of gas can result in low-level exposure to some of the listed
substances, including benzene,formaldehyde and soot, due
primarilyto the incomplete combustion of natural gasor liquid
petroleum (LP)fuels. Properlyadjusted burnerswill minimize
incomplete combustion. Exposure to these substances can
also be minimized by properly venting the burners to the
outdoors by opening the windows and/or door in the room
where the appliance is located.

SAVETHESEINSTRUCTIONS
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Your cooktop will feature either pilot ignition or pilotless To prevent damage to the cooktop or pan, never operate
ignition.Ifthe gas supplyto the range is turnedoff, besure surfaceburnerwithouta pan in place, neverallowa panto
allcontrolsare set inthe OFF positionbefore re-supplying boildry and never operate a surface burneron HIGH for
gasto the appliance, extendedperiodsof time.

TO light surface burner:

Pilot Ignition f. Placea pan on the burnergrate.
When the rangeisfirstinstalled,the pilotsmaybe difficultto
lightdue to air inthe gas line,To bleed offairfromthe line, NOTE:Theburnerflame may liftofftheburnerheadanda
hold a lightedmatchnext to the burnerand turn knobon. "roaring"soundmaybeheardif a pan isnotplacedonthe
When the burner lights,turn the knoboffand proceedas grate before lightingthe burner.

directed below. 2. Push in and turn knob to the LITE position.
To light pilot: Raise cooktop and holda lighted match near
the pilot ports. There are two pilot ports. Pilotless ignition models only: A clicking sound will be

• heardandtheburnerwilllight. Whenoneburneristurned
on, all ignitors will spark.

a, After the burner lights, turn the knob to the desired flame

Pilotless ignition size.

Pilotless ignitionuses a spark from the ignitorto lightthe Pilotless ignition models only: The ignitors will
burner. There are two ignitorsfor conventionalsurface continueto spark untilthe knob is turned from the LITE
burners.Oncethe burnerlights,turnthe knobtothe desired position.
setting.The clickingsound will not stop until the knob is
turnedfromthe LITE position.Oncethe burner lights,turn CAUTION: If the flame shouldgo out duringa cooking
the knobto the desiredsetting.The clickingsoundwill not operation,turn the burneroff. If gas has accumulated
stop until the knob is turned from the LITE position, and a strong gas odor is detected, open a window and

wait 5 minutes for the gas odor to disappear before
Inthe event of a power failure, the surface burnercan be relighting burner.
manually lighted. Be sure all controls are in the OFF
position.Holda lightedmatchto the desiredsurfaceburner
head.PushinandturnknobtotheLITEposition.The burner
willthen light.Adjustthe flame to the desiredflame size.



USING THE COOKT()P

_ _--_ _ _;_j_ _i_ ¸¸_ _ -_ ....... _ _ ....... _ _ _ _!_ _ _ _ _ _ _ _ _ _ _ _ _ _

_ BG E_ME _IZE _D-JHST|NG THE E_E

Use a HIGH flame setting to quickly bring liquids to a boil or Adjust the flame size so it
to begin a cooking or canning operation. Then reduce to a does not extend beyond
lower setting to continue cooking. Never leave food the edge of the cooking
unattended when using a HIGH flame setting, utensil. This is for _'_"t1_

personal safety and to
prevent possibledamage

_/__ to the appliance, pan, or

._. cabinets above the
appliance. This also improves cooking efficiency.

Cookware, including canning equipment, which extends
An intermediate flame size is used to continue a cooking more than two inches beyond the grate, restson two grates,
operation.Food will not cook any faster when a higher ortouchesthecooktopwillcausea buildupof heatandmay
flame setting is used than needed to maintain a gentle resultindamagetothethe burnergrate,burnerandcooktop.
boil. Remember, water boils at the same temperature
whetherboiling gently or vigorously. Cookware, suchas a wokwitha support ring,which restricts

air circulation around the burner will cause heat to build up
Use LO to simmer or keep foods at serving temperatures, and may result in damage to the burner grate, burner or

cooktop.

I Foods cook faster when the cookware is covered because

__ _,_ more heat isretained. Lower the flame size when cookware.... ' is covered. This also improves cooking efficiency.

The cooking performance is greatly affected by the type of
cookwareused. Proper cookwarewill reduce cooking times,
use lessenergy and produce moreevencooking results.For
best results use a heavy gauge metal panwith a smooth flat
bottom, straight sides and a tight fitting lid. Select a material,

If a knob is turned very quickly from the HI to the LO setting, such as aluminum or copper, that conducts heat quickly and
the flame may go out, particularly ifthe burner is cold. If this evenly.
occurs, turn the knob to the OFF position. Wait several
seconds, then light the burner again.

When canning, use the HI setting just until the water comes
to a boil or pressure is reached in a pressure canner, then

A properlyadjusted burnerwith clean ports will light within a reduce to a setting that maintains the pressure or a boil.

fewseconds.You may hear a "popping" sound on some Prolongeduse of the HIsetting, the use of incorrectcanning
types of gas when the surface burner is turned off. This utensils,or the use of impropercanningtechniquesmay
is a normal operating sound of the burner, produceexcessiveheatandresultinpermanentdamageto

the appliance.
On natural gas, the flame will be bluewith a deeper blue

core;thereshouldbenotraceofyellowintheflame.Ayellow NOTE: For additionalcanninginformationcontactyour
flame indicatesan impropermixture of air/gas. Have a local County Extension Office. Or, contact AIItrista
serviceman adjust the mixture if a yellow flame occurs. Consumer ProductsCompany, marketer of Ball brand
(NOTE: Adjustmentsare notcoveredbythe warranty.) home canning products at 800-240-3340 or write:

AIItristaCorp., ConsumerAffairs Dept,, P.O. Box 2729,
On LP gas, someyellowtippingmay occur.This is normal Muncie,IN 47307-0729.
andadjustmentis notnecessary.



USING THE OVEN

Your oven will feature either pilot ignition or pilotless The oven lightswitchis locatedon the manifoldpanel.To
ignition. If the gas supplyto the range is turned off,be sure turn the oven light on, push in the oven light switch.
all controls are set in the OFF position before re-supplying
gas to the appliance.

Pilot Ignition

To light oven pilot: When c0ol, remove oven racks and Theovenventislocatedatthebaseofthebackguard. When
oven bottom.With the oven thermostat knob in the OFF the oven is in use, thisarea may feel warm or hot to the
position,holda lightedmatchto the pilotlocatedatthe back touch. To prevent bakingproblems,do not blockthe vent
end of the oven burner. Once the pilotlights, replace oven opening.
bottom and racks.

"__ The size and appear- __
ance of a properly
adjusted oven burner
flame should be as
shown:

- - Cone in center

The oventemperature is J issmaller

maintained by cycling /the burner on and off.
. After the oven

temperature has been -__ ii Cone approx.-- -" .1/2-inch
set, there will be about a
45 second delay before
the burner ignites, This is normal and no gas escapes

Pilotless Ignition during this delay.

Withthistype of ignitionsystem,a glo bar willlightthe oven
burner.The oven willnot operate duringa powerfailure or
if the oven is disconnectedfrom the wall outlet.NOTE: A
lighted match will not light the burner. No attempt
should bemade to operate oven during a power failure.



8 USING THE OVEN

Because eachovenhas its ownpersonalcharacteristics,do 1. When cool, position the rack in the oven.

not expect that your new oven will operate exactly like your 2. Push in and turn the Thermostat knob to the desired
previous oven. You may find that the cooking times, oven
temperatures, and cooking results differ somewhat from temperature.

your previous range. Allow a period of adjustment. If you Selecting a temperature higher than desired will NOT
have questions concerning baking results, please refer to preheat the oven any faster, and may have a negative
pages 9, 10, 11 and 17 for additional information, effect on baking results.

3. Place the food in the center of the oven, allowing a
minimum of 1 to 2-inches between the utensil and the
oven walls.

The Thermostat knob is used to select and maintain the When the oven is in use, the ovenvent area at the rear of
oven temperature. Always push in and turn this knob just to the cooktop may feel warm or hot to the touch. Do not
the desired temperature - not to a higher temperature and block this area or the vent opening as this may affect
then back. This providesmore accurate oven temperatures, baking results.Turn this knob to OFF whenever the oven is not in use.

4. Check the food for doneness at the minimum time in the

The Thermostat knob is used to recipe. Cook longer if necessary.

select and maintain the oven _ _._ 5. Remove the food from the oven and turn the Thermostat

temperature. Always push inand knob to OFF.
turn this knob just to the desired
temperature - not to a higher
temperature and then back. This
provides more accurate oven
temperatures. Turn this knob to _,o_t _,_ Preheating is necessary for baking. Turn the Thermostat
OFF whenever the oven is not in _ knob to the desired setting and allow about 10to 15 minutes
use. THERMOSTAT for the oven to preheat. Selecting a higher temperature will

notshortenthe preheat time and mayaffect baking results. It
is not necessary to preheat for roasting or broiling.

Do not cover an entire rack with foil or place foil directly
under cookware. Tocatch spillovers, place a piece of foil, a
little larger than the pan, on the rack below the pan. Do not
place foil on the oven bottom.



The oven rack is designed with a safety lock-stop position to It is important that air can circulatefreely within the oven and
keep the rack from accidently coming completely out of the around the food. To help ensure this, place food on the
oven when pulling the rack out to add or remove food. center of the oven rack.Allow one to two inches betweenthe

edge of the utensil(s) and the oven walls.
CAUTION; Do not attempt to change the rack positions

when the oven is hot. For optimum baking results of cakes, cookies or biscuits,
use one rack. Position the rack so the food is in the center of

To remove: Besurethe rack is cool. Pullthe rackstraightout the oven. Use either rack position 2 or 3.
until it stops atthe lock-stop position. Tilt the front end ofthe

rack up and continue pulling the rack out of the oven. If cooking on more than one rack,stagger thefood to ensure

To replace: Placethe rack on the rack supports and tilt the proper air flow.
front end of the rack upslightly. Slide it back until itclears the
lock-stop position. Lowerthe front andslide the rack straight If cooking on two racks, use rack positions 2 and4 for cakes
in. Pull the rack out to the lock-stop position to be sure it is and rackpositions I and4 when using cookie sheets. Never
positioned correctly and then return it to its normal position, place two cookie sheets on one rack.

RACK 4 Used for most two-rack baking. __/_ - _--_
RACK 3 Used for most baked goods on a cookie sheet or ___ RACK4

jelly roll pan, or frozen convenience foods, r- _/-_-_ i,] _ RACK3
RACK2 Use for roasting small cuts of meat, large I__[_ ''--RACK2

casseroles, baking loaves of bread, cakes (in _ACK1
either tube, bundt, or layer pans) or two-rack
baking.

RACK 1 Used for roasting large cuts of meat and large
(Lowest poultry, pies, souffles, or angel food cake, or for
position) two-rack baking.
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i cAUSEPROBLEM I : :: i
i , , , , , , .... ....... ,, , , , ,,

Cakes are uneven. * Pans too close or touching each other or oven walls. • Batter uneven in pans.
• Temperatureset too low or bakingtime too short. * Oven not level.• Undermixing. • Too
much liquid.

Cake high in middle: , * Bakirlg time to0 tong: ,, OvermixJng,• Too much flour. •

tGdching eachother 'or o_en walls ,,Irlcor_'ectrackposition.

Cake fails. • Too much shortening or sugar. • Too much or too little liquid. ° Temperature set too low.
• Old or too little baking powder. * Pantoo small. • Oven door opened frequently. • Added
incorrect type of oil to cake mix. ° Added additional ingredients to cake mix or recipe.

Cakes, cookies, biscuits • Oven not preheated. • Pans touching each other or oven walls.• Incorrect rack position.
too brown on bottom. * Incorrect use of aluminum foil • Placed 2 cookie sheets on one rack. • Used glass, dark,

stained warped or dull finish metal pans. (Use a shiny cookie sheet.)

Follow cookware manufacturer's instructions for oven temperature. Glassware and dark
cookware such as Ecko's Baker's Secret may require lowering the oven temperature by
25_E

Excessive shrinkage. 0 Too little leavening. • Overmixing. • Pantoo large. • Temperature set too high. • Baking
time too long. • Pans too close to each other or oven walls.

Cakes have tunnels. • Not enough shortening. • Too much baking powder.• Overmixingor at too high a speed.
• Temperature set too high.

Pie crust edges too ° Temperature set too high. * Pans touching each other or ovenwalls. • Edges of crust too
brown, thin; shield with foil.

Pies have soaked crust. • Temperature too low at start of baking. • Filling too juicy. • Used shiny metal pans.
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Use a reliable recipe and accurately measure fresh Check the cooking progress at the minimum time
ingredients. Carefully follow directions for oven recommendedintherecipe.Ifnecessary,continuechecking
temperature and cooking time. Preheat oven if at intervalsuntilthe food isdone. Iftheovendoorisopened
recommended, toofrequently,heatwillescapefromtheoven;thiscanaffect

baking results and wastes energy.
Use the correct rack position. Baking results may be

affected if the wrong rack position is used. If you add additional ingredients, use different pans, or
Top browning may be darker if food is located toward alter the recipe, expect cooking times to increase or
the top of the oven. decrease slightly.

Bottom browning may be darker if food is located
toward the bottom of the oven.

When using tworacks for baking, allow enough space ...............................
between the racks for proper air circulation.Browning ..................................................................................................................
andcooking resultswill be affected if airflow isblocked. Most meats are roasted at 325°E It is not necessary to

preheat the oven. Placethe roasting panon either of the two
Cookware material plays an important part in baking lowest rack positions.
results.Always use the type and size of pancalled for in the

recipe. Cooking times or cooking results may be affected if Use tender cuts of meat weighing three pounds or more.
the wrong size is used. Some good choices are: Beef rib, ribeye, top round, high

Shiny metal pan reflects heat away from the food, qualitytip and rump roast, pork Joinroast, leg of lamb, veal
produceslighterbrowningand a softercrust.Useshiny shoulderroast and curedor smokedhams.
pansfor bakingcakes or cookies.
Dark metal pan or a pan with an anodized (dull) Seasonmeat,if desired,eitherbeforeor after roasting.Rub
bottomabsorbsheat,producesdarkerbrowningand a intothe surfaceof the roastif added beforecooking.
crispercrust.Use thistypeof panfor pies,pie crustsor
bread. Placethe meat fat-side-up on a rack in a shallowmasting

Foroptimumbakingresults,bake cookiesandbiscuits pan. Placingthe meatona rackholdsitout of thedrippings,
on a flat cookiesheet. Ifthe panhas sides,suchas a thusallowingbetterheat circulationforevencooking.As the
jelly rollpan, browningmay notbe even. fat on top of the roastmelts, the meat is basted naturally,

If usingheatproof glassware, or dark pans such as eliminatingthe needfor additionalbasting.
Baker's Secret reducethe oventemperatureby25°F
exceptwhenbakingpiesorbread.Use thesamebaking The cookingtime is determinedby the weightof the meat
time as calledfor inthe recipe, and the desireddoneness.For more accurateresults,use

a meat thermometer.Insert itso the tipis inthe center ofthe
Allow hot air to flow freely through the oven foroptimum thickestpart of the meat. It shouldnettouchfat or bone.
bakingresults.Improperplacementof pans inthe ovenwill
block air flow and may result in uneven browning_For Remove the roast from the oven when the thermometer
optimumbrowningandeven cookingresults: registersthe desireddoneness.

Do notcrowda rackwithpans. Never place morethan

one cookiesheet, one 13x9x2-inch cake pan or two NOTE: For more informationabout food safety, call I
9-inch roundcake pans on onerack. USDA'sMeat & PoultryHotlineat 1-800-535-4555. For Ii
Staggerpanswhen bakingon two rackssoone panis cookinginformationwrite to the National LiveStockand

notdirectlyoveranotherpan. Meat Board, 444 North M chgan Avenue, Ch cago,Allowone or two inchesbetweenthe pansor between Illinois60611.
the pan andthe oven wallsor door.
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How To Set Oven To Broil:

JtL  'Lradiantheat•The cookingtime isdetermined by the distance on the recommended
rackposition shown in

betweenthe meat and the oven burner, the desired degree the broiling chart.
of doneness and the thickness of the meat. I;11 . I

2. Push in and turn the

Broiling Tips Thermostat knob toBROIL.
Broiling requires the use of the broiler pan and insert. The
broiler insert mustbe inplaceto allowfat and liquidto drain to It is possible to broil
the pan below to prevent spatters, smoke and flare-ups, longer cooking foods
Improper use may cause grease fires, such as pork chops at

a lower temperature to prevent overbrowning. Turn the
For easier clean up, line the broiler pan with foil and spray knob to 400 or 450°F, rather than BROIL, for low
the insertwith a non-stick vegetable spray.Do not cover the temperature broiling.
broiler insert with aluminum foil as this prevents fat from

' draining into pan below. 3. Follow the suggested times in the broiling chart. Meat
should be turned once about halfway through its

Trim excess fat and slash remaining fat to help keep meat cooking time.
from curling and to reduce smoking and spattering. Season
meat after cooking. 4. Check the doneness bycutting a slit in the meat nearthe

center to check the color.
Place broiler rack in the correct rack position when oven is
cool. For darker browning, place meat closer to the oven 5. After broiling, turn the oven off and remove the broiler
burner. Place meat further down if you wish meat to be well pan. Store the clean broiler pan and insert in the lower
done or if excessive smoking or flaring occurs, broiler compartment.

See Care andCleaning Chart on page 13 for instructions on
cleaning the broiler pan and insert.

TYPEOFFOOD I DONENESS I +RACK I TOTALT ME

BACON WellDone Bottom BROILat 400°F
7 to 10minutes

BEEFSTEAKS
l-inchthick

CHICKEN
Pieces WellDone Bottom BROILat450°F

30to45 minutes

GROUND BEEF PA'n'IES
3/4-inch thick Well Done Middle BROIL

14to 18 minutes

HAM SUCE, precooked
1/2-inch thick BROIL

8 to 12 minutes

PORK CHOPS
1-inch thick Well Done Middle BROIL

25 to 35 minutes
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Because of the many new cleaning products introduced in Non-Abrasive Cleaners - Bon Ami, paste of baking soda

the marketplace each year, it is not possible to list all and water.
products that can be safely used to clean this appliance.

Mildly Abrasive Powder or Liquid Cleansers - Ajax,
ALWAYS READ THE MANUFACTURER'S INSTRUC- Barkeepers Friend, Cameo, Comet, Soft Scrub.

TIONS to be sure the cleaner can be safely used on this
appliance. Also, read and carefully follow the Non-AbrasiveorScratchlessPlasticor Nylon Scouring

manufacturer's directionswhen using any cleaning product. Pads or Sponges - Chore Boy Plastic Cleaning Puff,
Scrunge Scrub Sponges, or Scotch-Brite No Scratch,

To determine if a cleaning product is safe, test a small Cookware or Kitchen Sponge.

inconspicuous area using a very light pressure to see if the

surface may scratch or discolor. This is particularly important Abrasive or "Never Scratch" Scouring Pads - S.O.S.,
for porcelain enamel, highly polished, shiny, painted, or Brillo Steel Wool Soap, or Scotch-Brite Wool Soap Pads.

plastic surfaces. (Brand names for the above c/eaning products are registered
trademarks of the respective manufacturers.)

The following brands may help you to make an appropriate

selection: Be sure appliance is off and all parts are cool before
handling or cleaning to avoid damage and possible burns.

Glass Cleaners - Bon Ami, Cinch, Glass Plus, Windex. If a part is removed, be sure it is correctly replaced.

Dishwashing Liquid Detergents- Dawn, Dove, Ivory, Joy. To prevent staining or discoloration, clean range
after each use.

Mild Liquid Spray Cleaners - Fantastik, Formula 409.

PA_$ CLeANiNGAGE_S I DIRECTIONS

Baked enamel * Soap and water Usea drytowel orclothto wipe upspills,especiallyacid (milk, lemonjuice, fruit,mustard,
• Broiler drawer • Mild liquid cleaner tomato sauce) or sugary spills. Surface may discolor or dull if soil is not immediately
• Oven door • Glass cleaner removed. This is especially important for white surfaces.

• Side panels When surface is cool,wash withwarm soapy water, rinse and dry.For stubbornsoil, use
non-abrasive cleaning agents such as baking soda paste or Ban Ami. If desired, athin
coatof mild appliancewax can beusedto protect thesidepanels. A glass cleaner canbe
used to add shine to the surface.

NOTE:Do notuseabrasive, causticor harshcleaning agents suchas steelwoolpads or
oven cleaners. These productswill scratchor permanently damage the surface.

NOTE: Never wipe a warm or hot surface with a damp cloth as this may damage the
surface and may cause a steam burn.

Burner box ,, Soap and water Burner box, for cooktopswith conventional burners, is located under lift-up cooktop.
• Paste of bakingsodaand water Clean frequently to remove spillovers. If soil is not removed and is allowed to
• Non-abrasive plasticpadorsponge accumulate,itmay damagethe finish.To cleanremovegratesand surface burnersand
• Liquidcleaner cleanwithsoap and water, rinse anddry.
• Glass cleaner

Chrome drip bowls, ,, Soap and water Cleanbowls aftereach use with soapand water. Removestubborn stainswith baking
if equ pped I . Paste ofbak ng soda and water soda pasteand plasticscoudngpad. To prevent scratchingthe finish do not use

• Plasticscour]r_pad abrasivecleaningagents. Rinse,c_ryand replace.

NOTE: Bowlscan permanentlydiscolorover timeor ifexposedto excessiveheator if
soilis allowedto bakeon. The discolorationwil notaffectthe cookinQpefformanse.

(Continued next page)



14 CARE AND CLEANING CHART

PARTS,,,, , , ,CLAN,,, NG_G_NTS, , ,_ DiRE_IONs
Control knobs * Soap and water Toremoveknobs for cleaning,gently pullforward.Wash inmilddetergentandwater.Do

notsoakknobsinwater.Donotuseabrasivecleaningagents.Theywillscratchfinishand
removemarkings.Rinse dryand replace. Turn ON each burner to see if knobs have
been replaced correctly.

Glass .... ,, So_pand WateJ" : I W_ _i_ soapaid water:USeaWindowC!eaeerandasoftblothafterCleaninglRemo_e
• Ovenwindow I ,, paste 0f ba_ng s0da andwater : Stbbboms_[wlt b paste _f b_kingsoda and water Rinsewitha c!othwtudg 0Ut in clear

, Glass Clea_er :

Grates • Soap and water Gratesaremadeofporeelain-coatedsteel.Theycan becleanedat thesinkwithsoapend
• Non-abrasive plasticpad wateror in thedishwasher.To cleanbakedon soil,placea dampsoapypapertowelover

thegrateand letstandfor 30 minutes.Usea non-abrasive plasticpad to scourstubborn
soil.

NOTE:Never operateburnerwithouta gratein place.Toprotectthe porcelainfinish onthe
gratefrom excessive heat, never operatesurface burnerwithout a cooking utensil on the
grate. It is normal for grates to lose their shine over a period of time.

NO_;D0;_bt d_0V_ Cl_nets;_brasi_e orCausticagents_They wi!!damag_the:fiaish

:
Protectthe oven bottomby (1) usinglarge enoughcookwareto preventbelievers;(2)
placea pieceof aluminumfoil,thatisslightlylargerthan thecookware,onthe lowerrack.
NEVER placefoildirectlyon theoven bottomas foil may meltontoovenbottom,protect
ovenbottomagainstacidspills (milk,cheese, tomato,lemonjuice, etc.) or sugaryspills
(piefiIiing)as theymay pitordiscolortheovenbottom.Seeporcelainenamelforadditional
information.

Plsstic finishes * Soap and water Whensurfaceis cool,cleanwith soapandwater; rinse, anddry.Use awindowcleaner and
• Doorhandles • Non-abrasive plasticpad orsponge a softcloth.
• Backguardtrim
• Overlays NOTE: Never use ovencleaners, abrasiveorcaustic liquidor powderedcleanserson
• Knobs plasticfinishes.These cleaningagents willscratchor marrfinish.

• End caps NOTE: To prevent staining or discoloration,wipe upfat, grease or acid (tomato, lemon,
vinegar, milk, fruit juice, marinade) immediately with a dry paper towel or cloth.

Porcelainenarn_! ! S_:_d Water

, Cooktep *Plastic pad : ; , ;;stainsmay di_I0t 0_etchthe:porcelain.Do notuse metallicscourihgpads as theywill

: .... | ; ; ;p_in_r a_d |save in_old 0ve_ oVe_ni_c_t.Th? ammonia fumes ,,vii!help Ioosanthe

, | ; ;, _rne_ bng_ea,_se_d _d.OVeq ;¢ear,re t_n5_ usedOntheporce aih ovenoniy,_otlq_
: !_bvanclea_rwas_sd;tho_ough!yrinseOvenca_tyand

,... | , _ ary t_ _iCh s _cated at _e t_ of the 9van ....

Silicone rubber • Soap endwater Wash withsoap and water, rinseand dry. Do notremovedoorgasket.
door gasket

;' J • Paste0f bakingsoda ;andWater : b0ils;0ver, retrievep_nto another;burner.TherzCo01;S0led burnerand'clean:

; J P]ast_¢s_zngspong _ or pad; :: ; Cleahi whe_;_, after each use Wi_ wa_ ;s0apywater, Remove Stubborn So by
• M dy abrasweCear_ n f

, G!ea_p0_ Wltha straightpinb_Sm_l m_l paper ¢lip:DOb0t enlargeordistortthe ports:



MAINTENANCE

Protect oven bottom againstexcessive spilloversespecially Some floors are not level. For I
acidor sugary spilloversas they may discolor the porcelain, properbaking, your range must _
Use the correct size cooking utensil to avoid boilovers, be level. Leveling legs are _ I
Never place cookware or aluminumfoil directly on the oven located on each corner at the _"_,J
bottom, base of the range. Level by

turning the legs. To prevent _.
To remove: When cool, loosen the two screws located range from accidently tipping,
along the front 0fthe oven bottom. Slide the screws back to range should be secured to the floor by sliding a rear
releasethe front of the oven bottom. Grasp oven bottom, lift leveling leg into the anti-tip bracket supplied with the range.
up and pull forward until rear tabs release. Then, remove
oven bottom from oven.

Followthese proceduresto remove appliance forcleaningor

servicing:

1. Shut-off gas supply to appliance.
2. Disconnect electrical supply to appliance, if equipped.

3. Disconnect gas supply tubing to appliance.

4. Slide range forward to disengage range from the anti-tip
bracket. (See Installation Instructions for location of
bracket.)

To replace: Insert the tabs into the slots on the back oven 5. Reverse procedure to reinstall. If gas line has been
wall. Lowerintoplace. Slidetwo screwsforward and tighten, disconnected, check for gas leaks after reconnection.A
Be sure bottom is fitted into slots andscrews are tight. If not qualified servicer should disconnect and reconnect the
correctly replaced, oven bottom may become warped and gas supply. (See Installation Instructions for gas leak test
cooking results will be affected, method.)

To prevent range from accidently tipping, range must be
securedto the floor by sliding rear leveling leg intoan anti-tip
bracket supplied with the range.

To remove:When broiler is cool, remove broiler insertand

pan. Open drawer halfway and pull metal clip locatedin WARNING: Possible risks may result from abnormalIcenterof drawerbottomupwardas far as itwillgo (about2
inches).The drawercannow be pulledall theway outofthe usage,includingexcessiveloadingoftheovendoorandof

the riskof tipover,shouldthe appliancenotbe reinstalledI
compartment, accordingto the installationinstructions. I

Toreplace: Slidegroovesattopof drawerontoguiderailsat
sides of broiler compartment and push drawer in to close.
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Surface burner fails to light, a. power supply notconnected a. connectpower,checkcircuitbreakeror
fuse box

b. air inthe gas line b. see page5 for instructionson bleeding
air from the gas line.

c. cloggedburnerpor_(s) c. clean ports with straight pin or small
• metalpaper clip

d. surfacecontrolnotcompletelyturnedto d. turncontrolto the LITE positionuntilthE
the LITE positionorturnedtooquickly burner ignites, then turn control to
fromthe LITE position desiredflame size

e. powerfailure (pilotlessignition) e. seepage5to lightburnerduringapower
failure

Surface burner flame lifts off port or a. air/gas mixturenot pro{her a. call servicemanto adjust burner
is yellow in color.

NOTE: Someyellowtippingwith LP gas is NOTE: Be sure installerproperlyadjusted
normaland acceptable• range attime of installation•

Popping sound heard when burner This is a normal sound that occurs with some types of gas when a hot burner is turned off.
extinguishes. The poppingsoundis nota safetyhazardandwilrnot damage the appliance.

Moisture condensation on oven a. it is normal for the windowto fog during a. leave doorajar for one or two minutesto
window, if equipped, when oven is in the first few minutesthe ovenis on allowmoistureto escape
use. b. cloth saturated with water is used to b. useadampclothtocleanwindowto pre-

cleanthe window vent excesswater fromseeping
between the panelsof glass

Oven smokes excessively during a a. food too closeto burner a. move broilerpan downone rackposition
broil operation, b. meat hastoo muchfat b. trimfat

C. sauce applied too earryor marinadenot c. apply sauce during last few minutes of
completely drained cooking. If meat has been marinated,

drain thoroughly before cooking
d. soiled broiler pan d. always clean broiler pan and insert after

each use
e. broiler insert coveredwith aluminumfoil e. never cover insert with foil as this pre-
f. oven bottom is soiled vents fat from draining to pan below

f. clean oven bottom
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The three-prong grounding plug offers protection against
shock hazards. DO NOT CUT OR REMOVE TIlE THIRD

The LOsettingshould producea stable flame when turning GROUNDING PRONGFROM THE POWER CORD PLUG,
theknobfromHIto LO.The flameshouldbe 1/8 inchorlower

and must be stable on all portson LO setting. If an ungrounded,two-hole orothertype electricaloutletis
To adjust: Operate burner on HI for about 5 minutes to encountered, it is the personal responsibility of the
preheatburnercap. Turn knob back to LO; removeknob, appliance owner to have the outlet replaced with a
and insert a small screwdriverinto the center of the valve properly grounded three-hole electrical outlet.
stem.Adjustflamesize byturningadjustmentscrewineither
direction.

Do not attemptto service the appliance yourself unless

directed to do so inthis manual. Contact the dealer who
sold you the appliance for service.

If your appliance should require service or replacement
parts, contact your dealer or authorized servicer. Use only
genuine factory parts if replacement parts are necessary.
Consult the Yellow Pages in your telephone directory under
appliance for the authorized service center nearest you. Be

Flame must be of sufficient size to be stable on all burner sure to include your name, address, and phone number,
ports. If flame adjustment is needed, adjust ONLYon the LO along with the model and serial numbers of the appliance.
setting. Never adjust flame size on a higher setting. (See front cover for location of your model and serial

numbers.)
NOTE: All gas adjustments should be done by a qualified

servicer only. If you are not satisfiedwith the local responseto your service
requirements, write to Customer Service, P.O. Box 2370,
Cleveland, TN 37320-2370. Include the complete model

Appliances which requireelectrical power are equipped and serialnumbersofthe appliance,the name and address
with a three-prong grounding plug which must be of the dealer from whomyou purchasedthe appliance, the
plugged directly into a properlygroundedthree-hole 120 date of purchaseand detailsconcerningyourproblem.
volt electrical outlet.

If you do not receive satisfactory service, you may contact

the Major Appliance Consumer Action Program by letter

including your name, address, and telephone number, as
well as the model and serial numbers of the appliance.

Major Appliance Consumer Action Program
20 North Wacker Drive

__ Chicago, IL 60606MACAP (MajorAppliance ConsumerAction Program) is anindependent agency sponsored by three trade associations
• as a courtof appeals on consumer complaints which have

not been resolvedsatisfactorilywithin a reasonable periodof
Always disconnect power to appliance before servicing, time.


