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Congratulationson your choice of a Jenn-Airgrill-range.

Model SVE87600- Your grill-range has been shipped with the grill accessory
and one open bay for optional cartridges. (See p. 58-59 for accessoriesand
cartridges.)

Model SCE70600-Your range has three radiant elements and 1 dual radiant
element.

YourJenn-Air self-cleaningoven combines the best of four cooking methods,
conventionalbaking or roasting, convectionbaking, convection roasting and
broiling.

The Jenn-Air convection oven is actually a conventional oven that circulates
heatedairwithintheoven. Asbothbakeandbroilheatingelementscycleonand
off with the thermostat, a fan keepsthe heated air circulatingaround the food.
The constantlyrecirculatingheated air in the convectionoven strips away the
layerofcoolerair thatsurroundsthe food. Consequently,manyfoodscookmore
quickly. Evenlydistributedheatmakesmultiplerackcookingpossible.Convection
roastedmeats retain their natural flavor and juiciness with less shrinkagethan
conventionalroasting.

In additionto the many exclusivebenefitsof convectioncooking,your Jenn-Air
oven isalso a fine full featuredconventionalbakeandbroiloven. You cancook
your "oldfavorite" recipesas you have in thepast. Theconventionalbakeoven
alsogivesyoutheflexibilityof preparingvariousfoodswhenconvectioncooking
maynot be as beneficial,as when cooking foods in coveredcasserolesor clay
pots.The broilelementisconvenientfor topbrowningandovenbroilingof foods.

Beforeyou begincookingwithyour newrange,pleasetakea few minutesto read
andbecomefamiliarwiththe instructionsin this book. Onthefollowingpagesyou
will finda wealthof informationregardingallaspectsof usingyour new range. By
followingthe instructionscarefully,you will be able to fully enjoy and properly
maintainyour rangeandachieveexcellentresultswith thefood you prepare.

Shouldyou haveanyquestionsaboutusingyour Jenn-Airrange or needa Use
andCaremanual foryour cooktopcartridge,write to us. Be sureto providethe
modelnumber.

Jean-Air Customer Assistance
c/o MaytagCustomerService
P.O. Box 2370
Cleveland,TN U.S.A.37320-2370
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Read beforeoperatingyour range
All appliances -- regardless of the manufacturer -- have the potential
through improperor careless useto createsafety problems. Therefore
the following safety precautionsshould be observed:

1, Be sure your appliance is properly installed and grounded by a
qualified technician.

2. Never use your appliance for warming or heating the room.
3. Children should not be left alone or unattended in area where

appliance is inuse. They should never be allowed to sit or stand
on any part of the appliance.

4. Wear proper apparel. Loose-fitting or hanging garments should
never be worn while using the appliance.

5. Do not repair or replace any part of the appliance unless
specifically recommended in this manual. All other servicing
should be referred to an authorized Jenn-Air Service Contractor.

6. Flammable materials should not be stored in an oven or near
surface units.

7. Do not use water on grease fires. Smother fire or flame or use
dry chemical or foam-type extinguisher.

8. Use only dry potholders. Moist or damp potholders on hot
surfaces may result in burns from steam. Do not let potholder
touch hot heating elements. Do not use a towel or other bulky
cloth.

9. Use proper pan size. Many appliances are equipped with one
or more surface units of different size. Select cookware having
flat bottoms large enough to cover the surface unit heating
element. The use of undersized cookware will expose a portion
of the heating element to direct contact and may result in
ignition of clothing. Proper relationship of cookware to heating
element will also improve efficiency and performance.

10. Never leave surface units unattended at high heat settings. Boil
over may cause smoking and greasy spillovers that may ignite.



11. Glazed cookware -- only certain types of glass, glass-ceramic,
ceramic, earthenware or other glazed cookpots are suitable for
rangetop surface without breaking due to the sudden change in
temperature. Use only such cookware as you know has been
approved for this purpose.

12.Cookware handles should be turned inward and not extend

over adjacent surface heating elements to avoid burns, ignition
of flammable materials and spillage due to unintentional contact
with the cookware.

13. CAUTION -- Do not store items of interest to children incabinets

above a range - children climbing on the range to reach items
could be seriously injured.

14. Do not soak or immerse removable heating elements in water.
15. Do not touch surface units or areas near units, heating elements

or interior surfaces of oven. Surface units or heating elements
may be hot even though they are dark in color. Areas near
surface units and interior surfaces of an oven may become hot
enough to cause burns. During and after use, do not touch or
let clothing or other flammable materials contact these areas
until they have had sufficient time to cool. Other surfaces may
become hot enough to cause burns -- among these surfaces
are the cooktop, the upper door frame and glass, oven vent
opening and surfaces near the opening, and the top edge of the
control panel.

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

17. Do not heat unopened food containers. Build-up of pressure
may cause container to burst and result in injury.

18. Keep oven vent ducts unobstructed. The oven vent is located
underneath the air grille. (Model SVE87600) or at the back of
the cooktop (Model SCE70600).

19.Always place oven racks in desired location while oven is cool.
If rack must be moved while oven is hot, do not let potholder
contact hot heating element in oven.

20. Do not clean door gasket. The door gasket is essential for a
good seal. Care should be taken not to rub, damage or move
the gasket.



21. Do not use oven cleaners. No commercial oven cleaner or oven

liner protective coating of any kind should be used in or around
any part of the oven.

22.Clean only parts listed in this manual and use procedures
recommended.

23. CAUTION: BEFORE SELF-CLEANING THE OVEN, REMOVE
FOOD, BROILER PAN AND OTHER UTENSILS.

24. Listen for fan. A fan noise should be heard during the broil and
cleaning cycles. If not, call a serviceman before self-cleaning
again.

25. Do not cook on glass-ceramic cooking surface if the cooktop is
broken. Cleaning solutions and spillovers may penetrate the
broken cooktop and create a shock hazard. Contact an
authorized Jenn-Air Service Contractor.

26.Clean glass-ceramic cooktops with caution. If wet sponge or
cloth is used to wipe spills on a hot cooking area, be careful to
avoid steam burns. Some cleansers can produce noxious

fumes if applied to a hot surface.
27.Do not operate with damaged cooking element after any

product malfunction until proper repair has been made.
28. Keep all switches "OFF" when unit is not in use.
29. Do not allow aluminum foil to contact heating elements.
30.On conventional element cartridges make sure that drip pans

are in place. Absence of these pans during cooking may
subject wiring or components underneath to damage.

31. Do not use aluminum foil to line surface unit drip pans, grill basin
or oven bottom. Installation of these liners may result in electric
shock or fire hazard.

32.WARNING: To reduce the risk of tipping of the appliance, the
appliance must be secured by properly installed anti-tip devices.
To check if devices are installed properly, remove the access
panel (Model SVE87600) or the storage drawer (Model
SCE70600) and verify that the anti-tip devices are engaged.



33.This appliance has been tested for safe performance using
conventional cookware. Do not use any devices or accessories
that are not specifically recommended in this manual. Do not
use eyelid covers for the surface units, stovetop grills, or add-
on convection systems. The use of devices or accessories that
are not expressly recommended in this manual can create
serious safety hazards, result in performance problems, and
reduce the life of the components of the appliance.

34. PREPARED FOOD WARNING: Follow food manufacturer's

instructions. If a plastic frozen food container and/or its film
cover distorts, warps or is otherwise damaged during cooking,
immediately discard the food and its container. The food could
be contaminated.

IMPORTANT SAFETY NOTICE AND WARNING
The California Safe Drinking Water and Toxic Enforcement Act of
1986 (Proposition 65) requires the Governor of California to publish
a list of substances known to the State of California to cause cancer

or reproductive harm, and requires businesses to warn customers
of potential exposures to such substances. Users of this appliance
are hereby warned that when the range is engaged in the self-clean
cycle, there may be some low level exposure to some of the listed
substances, including Carbon Monoxide. Exposure to these sub-
stances can be minimized by properly venting the range to the
outdoors during the self-clean cycle.

-SAVE THESEINSTRUCTIONS-
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Model SVE87600

• Use to capture smoke and steam. (See p. 9.)

• Use to provide flexibility in setting selection when using the cooktep elements (or grill
elements if applicable). (See p. 10.)

• Use the electronic touch controls to set Clock or Oven functions. (Clock - see pp.
26-29, Oven Operation - see pp. 22-25.)



The built-in ventilation system removes cooking vapors, odorsand smoke from foods prepared
on the cooktop, grill and grill accessories. Regular use of this system will insure a more
comfortable and less humid kitchen which is free of heavy cooking odors and fumes that
normally create a frequent need for cleaning and redecorating.

• The downdraft ventilation system features a two speed fan. The
fan positions are: Hi, Lo, and OFF. To turn on the ventilation
system, touch the Fan Pad. The fan will come on at the Hi
speed. To set on Lo speed, touch the Fan Pad (once from Hi
setting or twice from the OFF position).

• A beep will sound every time the Fan Pad is touched.
• To turn the ventilation system OFF',touch the Fan Pad (once from Lo speed or twice from

Hi speed).
• The ventilation system will operate automatically on Hi speed when the grill element is

in use. During grilling, the fan speed is automatically set for the Hi setting AND cannot
be changed to Lo speed.

• Use the Hi fan speed for capturing steam. Use Lo fan speed for capturing smoke when
pan frying.

• Thefancanbeusedtoremovestrongodorsfromthekitchenaswbenchoppingonionsnear
the fan.

• Besides using the ventilation system to remove cooking vapors and fumes, it can be used
to cool baked pies orcakes. To cool an item, set it on the air grille andturn on the fan. The
air being pulled over the item will quickly cool it. Be careful not to cover the oven vent or
the entire air grille.

Air Grille
The air grille lifts off easily. Wipeclean or washin sink with mild householddetergents, It maybe
cleaned in the dishwasher. Note: The oven vent is located under the air grille. When using or
cleaning the oven, hot and moistair may be noticed in this area. Be careful not to spill anything
into this vent. Remove the air grille before self-cleaning the oven. (See p. 44)
Filter
Turn offventilation systembefore removing. The filter is a permanent
typeand shouldbe cleanedwhensoiled. Clean insink withwarmwater
andliquiddishwashingdetergentor indishwasher.Important: DONOT
OPERATESYSTEMWITHOUTFILTER. Filtershouldalwaysbeplaced
at anangle, As youfacethe frontofthe range,the topofthe filtershould
rest againstthe left side of the vent opening and the bottom of the filter
should rest against the right side of the ventilation chamber at the
bottom.

Ventilation Chamber
This area, which housesthe filter, should becleaned inthe eventof spills orwhenever itbecomes
coatedwith afilm of grease.The ventilationchamber maybecleanedwith papertowel, dampc(oth,
or sponge and mild household detergent or cleanser.
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To Program
1. Touch the On Off Pad once to turn the control ON.

1. Touch the appropriate Hi, Med or Lo Pad to enter the desired
setting. (Settings are Lo, 1-10 and Hi.) When the element is first turned on, the first tap of
the Hi Pad will give the Hi setting or the first tap of the LO Pad will give the Losetting. For
all other settings, the Hi or Lo Pads may be used to slew up or downto the desired setting.
Touching the Med Pad at any time will give setting "5".

Note Model SCE70600: To utilize the left rear element, every touch of the Dual Pad will
switch between the large and small element. The large element is active when the *symbol
appears in the upper left corner of the display window.

- Ii_i _ _ii_i ii_iiii_iti__ i_ii ii_i̧ i_il
1. Left rearelement _ _ _'_ _ _ _I I ( (

2. Leftfront element \ \ / /
3. Rightfront element 1. 2. 3. 4.
4. Right rearelement

NOTEModel SVE87600:The"Energy-Saver"grillelement(dght)permits __
utilizing only half of thegrill area, ifdesired,or usingdifferent settingsfor
thefrontand rearpositionof the element. Whenusingthis element, both
cooktopcontrols,frontand rear, mustbe turned on inorder to use the full
grill area.

The size and type of cookware and the amount and type of food being cooked will influence the
setting needed for best cooking results. Electrical voltage may also vary, which will affect the
needed control setting. The setting indicated should serve as a guide while you become familiar
with your range.

Hi A fast heat to start cooking quickly, to bring liquids to a boil, to preheat oil for deep fat
frying. Use for most grilling.

7-10 (Medium High) For fast frying or browning foods, to maintain rapid boil of large amounts
of food, to maintain oil temperature for deep fat frying.

5-6 (Medium) For foods cooked in a double boiler, sauteing, slow boil of large amounts of
food and most frying.

3-4 (Medium Lo) To continue cooking foods started on higher settings.
LO-2 Maintainingservingtemperaturesoffoods, simmeringfoods, meltingbutterorchocolate.

The controls offer flexibility in setting selection. On settings other than Hi, you may adjust the
control above or below the numbered setting for best results. This applies to settings when
using cooktop cartridges or when using the grill or any of the grill accessories. Suggested
settings are provided as general guidelines.
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Cooktop cartridges,either conventionalcoil, halogen, radiant or solid element, can be
installedon either sideof the range. (Seepage 59for allavailable cartridgesand model
numbers.

To Install Cartridges
1. If the grill grates,element,and/or grill-rocksare in place, removebefore installinga

cooktop cartridge. Clean porcelain basin pan of any grease accumulation. (See
page21 for cleaning recommendations.)

2. To installany of the optional cooktop cartridges,be sure controls are turned OFF.
Positionthe cartridgeterminalplugtowardsthe terminal receptacle.Thisreceptacle
is locatedat the front of the leftside and at the back of the right side of the range.

3. Slide the cartridge towards the receptacle until the cartridge terminal plug is
completelyengaged.

4. Lower the opposite end of the cartridge into the rangetop until it is flush with the
surface. Your range is now readyto use.

To Remove Cartridges
1. Controls must be OFF and the cartridge should be cool.
2. Liftup onthe "tab" locatedonthe cartridgeuntil top of cartridge clears the opening

on the rangeby about 2 inches. Liftingthe cartridgetoo high while still engagedin
the receptaclecould damage the terminal plug.

3. To disengageterminal, holdcartridgebythe sidesandslide awayfromthe terminal
receptacle. Liftout when fully unplugged.

4. A storagetray, Model A350, is available and can be usedfor storing a cartridge.
5. Do not stack cartridges where they may fall or be damaged. Never store other

materialson top of the glass-ceramiccartridgessincethiscould damage orscratch
the surface.

Canning should be done on the conventional coil cartridge only. Canning element
accessory,Model A145A, makes it possible to use large oversized canners with the
conventionalcoil cartridge.

For additional information, refer to use and care manualpackaged withyour cartridge.
11



When an element is turned ON, the element will heat up and the red glow of the heating
element can be seen through the glass-ceramic top. It is normal to see the red glow of
the element whenever it cycles on. The elements will cycle on and off for all control
settings except Hi. However, it may also cycle on Hi if improper cookware is used.

• BEFORE FIRST USE CLEAN COOKTOP. (See p. 51.)
• For best results, always use recommended cookware.
• Different cookpots and different amounts of food being prepared will influence the

control settings needed for best results. For fastest cooking, start with the surface
control on Hi for one minute; then turn the control to the lower desired setting.
Covering pans, whenever possible, speeds cooking and is more energy efficient.

• The glass-ceramic cooking area retains heat for a period of time after the elements
have been turned off. Put this retained heat to good use. Turn the elements off a
few minutes before food is completely cooked and use the retained heat to complete
the cooking. Because of this heat retention characteristic, the elements will not
respond to changes in heat settings as quickly as coil elements. In the event of a
potential believer, remove the cookpot from the cooking area.

• When preparing foods which can be easily scorched or overcooked, start cooking at
a lower temperature setting and gradually increase temperature as needed.

• A higher setting than normal may be necessary when using cookpots made with
material that is slow to conduct heat, such as cast iron.

• A lower setting can be used when cooking small quantities of foods or when using
a cookpot that conducts heat quickly.

IMPORTANT

• De not use wire trivets, fire rings, pads or any such item between the cookware and
the element.

• Do not cook foods directly on cooktop.
• Do not allow pan to boil dry as this could damage the cooktop and the pan.
• Do not slide heavy metal or glass cookpots across surface since these may scratch

the surface,

• Do not use or place plastic items anywhere on cooktop.
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• Do notallow plasticobjects,sugar,or foodswithhighsugar contentto meltontothe
hotcooktop. Meltedmaterialscan causepermanentdamageto the cooktop. Ifyou
accidentallymeltanythingonto the cooktop ora sugary solutionboilsover, remove
it immediatelywhile the cooktopis still hot. Carefully,usea singleedge razor blade
heldwitha potholderto scrapethe meltedmaterialorsugaryboiloverto acoolerarea
of the cooktop. Use several layersof paper towels to wipe up the spillover being
carefulnot to burn yourself. When the element has cooled,use the razor bladeto
scrapeoff the remainingsoil and clean as you would for heavyspills. (See p. 51.)

• Donotusealuminumfoilor foil-typecontainersunderany circumstances.Aluminum
foil will damagethe cooktop if it meltsonto the glass. If metalmelts oncooktop, do
not use. Call an authorizedJenn-Air Service Contractor.

• Do not use the glass-ceramiccooktop as a cutting board.

• DoNOTuseabrasivecleansingpowdersorscouringpads(includingmetalscouring
pads),whichwill scratchthe cooktop.

• Do NOT use chlorine bleach, ammonia, rust removers,oven cleaners, or other
cleansernot specifically recommendedfor use on glass-ceramic.

• Testcast ironware sinceallare notflat. Also be cautionedagainstpossible"impact
damage"should the heavy cookpot be droppedon the glass-ceramic surface.

_i_ _ii i

UseJenn-Air'sflatbottomwokaccessory(Model
AO142) for optimum results. The wok has a

nonstick finish, wood handles,cover, steaming
rack, rice paddles,cookingtips and recipes.

13



• Make sure bottoms of cookpots are always clean and dry. (Soil from the cookpot
bottom can be transferred to the cooktop surface.) Before using cookpots on the
glass-ceramic cooktop for the first time, and periodically as needed, clean the
bottoms with scouring pads or other cleansers. Rinse and dry thoroughly.

• Make it a practice to wipe cooktop surface with a clean damp cloth or paper towel
before each use; dry thoroughly. Invisible spatters, dust specks, c_eansers or water
can cause stains that appear after unit is heated. A sponge or dishcloth which is not
clean will leave film and soil laden detergent water which may cause stains on
surface after area is heated.

• When frying, use a spatter shield to reduce spattering.

• Use correct control settings and cookware large enough to hold food and liquid to
prevent boilovers and splattering.

• If a bad spiliover occurs while cooking, spills may be cleaned from the cooktop while
itiahottopreventatoughcleaningchorelater. Usingextremecare, wipewithaclean
towel. Be careful to avoid burns from steam or hands touching the hot cooktop.

• See cleaning instructions on page 51.
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To achieve optimum cooking performance, use heavy gauge, flat, smooth bottom
cookpotsthat conform to the diameterof the radiant element (no more than one inch
overhang). Propercookpotswill minimizecookingtimes, use less electricity,cook food
more evenlyand require lesswater or oil.

Cookpotswith thin, uneven bottoms do not adequately conduct heat from the radiant
elementto thefood inthe cookpotswhich resultsinhotspots,burnedorunderdonefood.
Usingbad cookpotsalso requiresmore water, time, and energy to cook food.

• Select heavy gauge oookpots. Usually heavy gauge cookpots will not change
shape when heated.

• Usecookpots with flat, smoothbottoms. The two waysto determineif cookpots
havea flat, smooth bottom are the ruler test and the cookingtest.

RulerTest:
1. Place the edge of ruler across the ,/_ _._

bottomof the pot.
2. Hold up to the light. _1,,. _,,. a,a
3. No light should be visible under the J

ruler.

CookingTest:
1. Put1 inchofwater intothe cookpet,
2, Placecookpotontheelement. Turncontrolto the Hisetting,
3. Observe the bubble formation to determine the heat distribution. If the

bubblesare uniformacross the cookpot, the cookpot will performsatisfac-
torily. If the bubblesare not uniform,the bubbleswill indicatethe hot spots.

• Matchthe sizeof the cookpotto the sizeofthe element. Ideally,thecookpotwill
be the same size orslightlylarger.
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• Donotusecookwarethatextendsmorethan 1inch beyondtheedgeoftheelement.

• Donot useasmall cookpotona largeelement. Notonlycan this causethe element
to requiremoreenergy andtime, but it can also result in spilloversburningonto the
elementwhich causeextra effort in cleaning.

• Donot usenonflatspecialty itemsthat areoversized,uneven ordonot meetproper
cookware specificationssuch as round bottom woks with rings, griddles, rippled
bottom canners, lobster pots, large pressurecanners, etc. For wok cooking, use
Jenn-Air flat bottomwok (ModelAO142). (Seep. 13.)

Acceptablecanning pots should not be oversizedand must have a flat bottom. When
cannersdo not meet thesestandards,the useof the Hi heat setting becomesexcessive
andmay result indamage to the cooktop. In addition,water maynet cometo a boiland
cannersmay not reach 10lb. of pressure.

The acceptable canning procedure uses the Hi setting just long enough to bring the
water to a boil, then lowerthe setting to maintain the water temperature.

Heavy gauge cookpots with flat, smooth bottoms will usually work in a similar way.
However,there are some differencesin the cookingperformanceof various materials.

• Aluminum cookpotsheat quickly and evenly. Best suitedfor simmering,braising,
boilingand frying.

• Stainless steel cookpots will evenly distribute heat if constructed of tri-ply or
combined with other metals such as aluminum and copper. Use for cooking
functions similar to aluminum.

• Cast iron cookpots are slow to heat but cook more evenly once temperature is
reached. Use for long term low heat cookingor for browning andfrying.

• Glass ceramic, earthenware,heat-proofglass or glazed cookpots can be used if
recommendedby the manufacturerfor cookpot cooking. Do not use with trivets.
Best used on low to mediumcontrol settings.

• Porcelainenamel-on-steelorporcelainenamel-on-castironshouldbeusedaccording
to manufacturer'sdirections. Do not allow to boil dry.
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The grillaccessory consistsof two blackgrill grates,a grill element, andtwo grill-rocks.

To Install Grill
1. Before installinggrill components,be certain controls are OFF.
2. Placethe two grill-rocksinto an empty basinpan with their handles runningparallel

to the frontof the range. These grill-rocksmust be usedsincethey support the grill
element.

3. Positionthegrillelementwiththeterminalplugtowardstheterminalreceptacle. This
receptacleis locatedat the front of the left side and at the backof the right side of
the range. Slide the element towards the receptacle until the terminal plug is
completelyengaged. The grill elementshould now reston the handlesof the grill-
rocks.

4. Placethe black grill grates onthe top of the rangetop.

TO Remove Grill
1. Removegrill componentsonce they are cool. Besure controls are OFF.
2. To remove grill element, pull away from receptacle until it is unplugged. (Note:

Liftingtheelementmorethan2 inchesabovetherangetopsurfacewhileitis engaged
inthe receptacle could damagethe terminal plug.)

3. A storagetray, ModelA350, isavailablefor purchaseandcan beusedfor storingthe
grill assembly.

Installing Other Grill Accessories
1. Removethetwoblackgrillgratesfromthegrill. Nowyouarereadytousetheoptional

grill accessories.
2. Reviewthe instructionsfor installingand using the accessoriesthat are packaged

with the accessory.
Note: Accessoryoptionsare shownon page 58.
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• Beforethefirstuse, washyournewgrillgratesinhotsoapywater, rinse and dry. Then
"season" the surface by wiping on a thin coating of cooking oil. Remove excess oil
by wiping again with another paper towel. This procedure should be repeated when
either: a) cleaning in the dishwasher since the detergent may remove seasoning, or
b) anytime a sugar-based marinade (for example, barbecue sauce) is going to be
used.

• Preheat the grill on Hi for 5 minutes. Preheating improves the flavor and appearance
of meats and quickly sears the meat to help retain the juices. The heating element
should glow a bright cherry red.

• Use nonmetallic spatulas or utensils to prevent damaging the Excalibur ®nonstick
grill grate finish.

• Excessive amounts of fat should be trimmed from meats. Only a normal amount is
necessary to produce the smoke needed for that smoked, "outdoor" flavor. Excessive
fat can create cleaning and flare-up problems.

• Allowing excessive amounts of grease or drippings to constantly flame voids the
warranty on the grillgrates. Excessive flare-ups indicate that either the grill interior
needs to be cleaned or that excessive amounts of fat are in the meat or the meat was

not properly trimmed.

• Grease drippings will occasionally ignite to produce harmless puffs of flame for a
second or two. This is a normal part of the cooking process.

• NEVER LEAVE GRILL UNATTENDED DURING GRILL OPERATION.

Shouldexcess grease cause sustained flare-up
1. Turn on FAN manually.
2. Immediately turn grill control(e) OFF.
3. Remove meat from grill.

IMPORTANT

• Do not use aluminum foil inside the grill area.
• Do not use charcoal or wood chips in the grill area.
• Do not allow grill-rocks to become overloaded with grease. Clean frequently.
• Do not cover grates completely with meat. Leave air space between each steak,

etc. to allow proper ventilation as well as prevent flare-ups.
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Preheat grill on Hi, 5 minutes, for best flavor.

Note: This chart is a suggested quide. Cooking times and control settings are
approximate due to variations in meats and voltage.
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With your Jenn-Ai r grill and accessories, literally any food you've considered "at itsbest" when
prepared outdoors can now be prepared indoors with lessfuss and great flavor. The following
suggestions are good rules to follow and will increase your enjoyment of the equipment.

• Be sure to follow directions on page 18 for using the grill.
• Suggested cooking times and control settings are approximate due to variations inmeats

and electrical voltage. Experience will quickly indicate cooking times as well as which
settings work best.

• Use the Energy-Saver grill element for grilling small amounts of food on half of the grill or
for keeping cooked foods warm or preparing foods requiring different control settings.

• For best results, buy top grade meat. Meat that is at least J"inch thick will grill better than
thinner cuts.

• Score fat on edges of steak, but do not cut into meat, to prevent curling while cooking.
• For the attractive "branded" look on steaks, be sure grill is preheated. Allow one side of

meat to cook to desired doneness, or untiljuices appear on the topsurface, before tu rning.
Turn steaks and hamburgers just once. Manipulating food causes loss of juices.

• Whenbasting meats or applying sauces to foods, remember that excessive amounts wind
up inside your grill and do not improve the food flavor. Apply sauces during the last 15
to 20 minutes of cooking time unless recipe specifies otherwise. Sugar-based sauces,
excessively used, will carmelize on the grill-rocks and create extra cleaning.

• There are many meat marinades which will help tenderize less expensive cuts of meat
for cooking on the grill.

• Certain foods, such as poultry and non-oily fish, may need some extra fat. Brush with oil
or melted butter occasionally while grilling.

• Use tongs with long handles or spatulas for turning meats. Do not use forks as these
pierce the meat, allowing juices to be lost.

• To help retain meat juices, salt after cooking is completed.
• Should grilled foods be prepared and ready before you're ready to serve, turn control to

a low setting and cover meat with a single sheet of aluminum foil Food will continue to
cook.

Be sure the grill is cool and controls are OFF.

Grill Grates
These are made from cast aluminum and are coated with the Excalibut_) nonstick finish.

• After the grill grates have cooled, wipe off grates witha paper towel Wash cool grates (DO
NOT IMMERSE HOT GRILL GRATES IN WATER) with soap or detergent in hotwater in
thesink orwash them inthe dishwasher. Be sureto remove all food residuebefore cooking
on the grill grates again.

• Remove stubborn spots with a plastic mesh puff or pad. For best results, use only those
cleaning products which state they are recommended for use when cleaning nonsUck
surfaces.

• If grates were washed in the dishwasher, season with oil prior to grilling. (See p. 18.)
• Donotusemetalbrushesorabrasivescouringpadsorotherscrubbersintendedtoclean

outdoor charcoal grills. These will remove the finish as well as scratch the grates. Do not
clean in self-cleaning oven or use oven cleaners on the grates.
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Grill Element
Follow instructionson page 17 for removingthe grillelement. The grillelement should never
be immersed inwater. Most soil will burn off during use. The terminal block may becleaned
with a soapy sponge. Do not use abrasive cleaners or materials. Dry thoroughly before
reinserting in the range.

Grill-Rocks
These are made from cast-iron which have been coated with porcelain enamel.

• The grill-rocks should becleaned frequently or after any excessive build-up of grease.
To clean light soil, use detergent and a plastic scrubber, such as Tufty, or wash in the
dishwasher if burned on residue is first removed. For heavy soil, soak in hot, soapy
water to which a cleanser, such as household ammonia, has been added. Stubborn
spots on grill-rocks, such as burned on residue from sauces, can be scrubbed with a stiff
bristle brush.

• An oven cleaner, such as Easy-Off, can be usedfor burned onsoil. Follow manufacturer's
directions; spray on cleaner and let soak overnight. Do not clean grill-rocks in the self-
cleaning oven.

Porcelain Basin Pan
This area located under the grill-rocks and/or cartridges. Clean after each use of the grill.

• To remove light soil, clean with soapy water or with cleansers such as Fantastik or 409.
For easier cleanup: a) spray with a household cleanser; b) cover with paper towels;
c) add small amount of water to keep the paper towels moist; d) cover and wait 15
minutes; and e) wipe clean.

• To remove moderate soil, scrub with Comet, Bon Ami, a soft scrub cleanser or plastic
scrubber.

• To remove stubborn soil, spray with an oven cleaner, let soak overnight, wipe clean,
rinse and dry.

Note: Clean the grease drain after each use. To clean: Pour about 1/3cup of very hot tap
water mixed with I teaspoon dish detergent down the drain. In the event the drain is clogged,
due to large food particles being trapped, use the nylon string that was packaged with your
range. To use the nylon string, simply insert one end into the drain opening inthe basin pan.
Feed the nylon string down until it is visible under the range. Now pull up on the end
extending out from the top while holding a paper towel around the string, to clean the string
as it is being pulled. This should free any trapped particles of food. Pour another V3cup of
very hot water mixed with dish detergent to assure the drain is opened and clear.

Grease Containers
The containers are located behind the bottom access panel, underneath the range. (See
page 52 for opening access panel.) There is one container for the left side and one for the
right side. They collect grease and other liquids created while grilling or using some of the
accessories. Check each time after grilling and empty when grease is noticeable. To
remove, simply grasp the handle, and pull from the bracket holding the container.

• Check the container periodically to prevent grease from spilling

over. If this should happen, the grease will flow over the
container and onto the floor. The container and screw-on
handlecan be washed inhot, soapy water or inthe dishwasher.
The container canbe replaced with any heattempered jar, such
as a canning jar, which has a standard screw neck.

21



The control panel is designed for ease in programming. The Display Window features
Indicator Words which will flash to prompt you for the next step.

To program
1. Touch the function pad to give command desired.
2. Touch the appropriate number pads to enter time or temperature.

Note: Five seconds after entering the number, the time or temperature will
automatically be entered. If more than five seconds elapse between touching a
function pad and touching a number pad, the control is not set and Display will return
to previous Display. ==_=JeNN-_'R

Oven Controls K_ho_Timer

Function Pads

Use for conventiona]bakingorroasting,

Use for topbrowning or oven broiling.

Useto set self-cleaningprocess.

Usefor convect roasting.

Use for convect baking.

Use to set deserved internartemperature whenusing the probe.

Usefor clock controlled cooking and cleaningwhendelayed start is desired.
(For lockfunction seepage 51.)

Usefor clo¢kcontrolled cooking. (For lock functionsee page 51.)

Cancelsall programmingexcept Timer.

Useto turn the Ventilation Systemon or off. (Seep. 9.)

Useto signalexpiration of a time period up to 11 hoursand 55 minutes.

Useto signalexpirationof a time period up to 11 hoursand ,55minutes.

Useto set time of day.

Use to turn oven light on and off.
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Number Pads
Use to set time or temperature.

Oven Light Pad (Control Panel)
The oven light automatically comes on whenever the oven door is opened. When door is
closed, touch the Oven Light Pad to turn oven light on or off. Note: A beep will sound every
time the Oven Light Pad is touched.

Display Window D,LoILOt_' DTON, i_i_T_nlA_

Shows time of day, timer, and oven functions. Oar Q Q B 80 Ct c.,
COOKTIMED CLEAN

Display Numbers: STOP r MER _[_ OVEN LOCK

• Show time of day.
M Countdown of time remaining when using time functions.
• Show temperature of oven as it rises to reach programmed temperature and the set

temperature once it is reached.
• Recall programmed temperature or time when commanded.
• Rounding of Display Numbers: Temperature range is 100° to 550°F and can be set in 5°

increments. When setting temperature, the control will round it to the nearest 10°. For
example, if 237° is entered, the control will round the temperature to 240°.

Prompts:
• Serve as a reminder to shut oven door, if it is open, for self-cleaning operation when the

word, door, is displayed.
• "Err" will appear inthe Display when an improper temperature or time hasbeen entered.

"Err" will flash and a beep will be heard three times. Then, the Display will return to the
previous Display before the error was entered.

indicator Words:

• Flash to prompt next step.
• Indicate status of programmed function.
• Show programmed function when recalled.

Chimes vs. Beeps
• A chime sound is used to designate the end of a timing or cooking operation.
l A beep sound will be heard when any pad is touched. A series of short beeps are used

to designate an incorrect entry, door is open when set for a self-clean, probe needs to be
removed and a fault code.

End of Cycle Chimes:
• The end of cycle chimes is four short chimes followed by "reminder" chimes for a specified

length of time, until you cancel that function. For the Timer function, there are two
"reminder" chimes every 30seconds for five minutes. Forthe Timed Cookfunctions, there
is one "reminder" chime every minute forten minutes. To cancel these "reminder" chimes,
touch the appropriate pad again (either the Timer Pad orCook Time Pad). You mayalso
touch the Cancel Off Pad to cancel "reminder" chimes, but itwill also cancel all other oven
functions.

• Ifyou would like to eliminate all the "reminder" chimes entirely, touch and holdthe Cancel
Off Pad for twelve seconds. (This will not eliminate the initial four short chimes.)

• To return the "reminder chimes, touch and hold the Cancel Off Pad for twelve seconds.

NOTE: To change the oven to a 24 hour clock or Celsius (C) degrees, contact yourauthorized Jenn-Air service contractor or installer.
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To set oven on Bake or Convect Bake or Convect Roast
1. Place oven racks on proper rack positions. (See p. 25.)
2. Touch Bake Pad or Convect Bake Pad or Conveot Roast Pad.

Indicator Words BAKE or CONV BAKE or CONV ROAST will flash and three dashes
will be shown.

Note: If more than five seconds elapse between touching a pad and touching a
number pad, Display will return to previous Display.

3. Touch the appropriate number pads for desired oven temperature.
(Allowable range is 100°to 550°F). After five seconds the oven will begin to preheat.
The Indicator Words ON, PREHEAT, and either BAKE or CONV BAKE or CONV
ROAST will appear in the Display. The temperature shown will be 100°or the oven
temperature whichever is higher.

Example: If at 10 o'clock you set the oven for 350 ° for convect baking, after five
seconds the Display will show:

r lo:oo Ioo °
During the preheat, the Display will show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the oven will chime, the ON
and PREHEAT Indicator Words will go off, and the programmed oven temperature
will remain in the Display.

Note: Oven will preheat for approximately 7 to 11 minutes.
Important: Whenever ON appears in the Display, the oven is heating.

To recall temperature set during preheat: Touch the appropriate Bake Pad or
Convect Bake Pad or Convect Roast Pad. Temperature will be briefly displayed,
then will automatically return to on-going program.

To change temperature set: Touch appropriate Bake Pad or Convect Bake Pad
or Convect Roast Pad and the appropriate number pads for the new desired
temperature.
Note: If you are lowering the temperature below the current oven temperature, the
Indicator Words ON and PREHEAT will appear briefly in the Display and the preheat
chime will sound. Then, the Display will show programmed temperature and
Indicator Word BAKE or CONV BAKE or CONV ROAST only.

4. Touch Cancel Off Pad to turn oven off at end of baking. The oven will continue
operating until the Cancel Off Pad is touched.
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The rackpositions noted aregenerally recommendedfor the best browningresultsand
most efficient cookingtimes. For many food items, excellent results can be achieved
whenusing oneofseveraldifferentrackpositions. Referto bakingand roastingsections
for recommendationsfor specific foods.

Different Racks

Oneflat rackand oneoffset rackare packagedwithyour oven. The useof the offset rack
is denoted in the list below and the chartsas an "o" after the racknumber.

4 (flat rack)

30 (offset rack)

1 (flat rack)

Rack Uses

Rack Position#4o (offset rack on #4):
Mostbroiling.

Rack Position#3:
Mostbakedgoodsoncookiesheets,cakes(sheetandlayer).

Rack Position#3o (offset rack on #3):
Mostbakedgoodsoncookiesheets,frozenconveniencefoods,freshfruitpie,cream
pie,layercakes,maindishsouffle.

Rack Position#2:

Roastingsmallcutsof meat,cakes(tube,bundtor layer),frozenfruitpie, pieshell,
largecasseroles.

Rack Position #2o (offset rack on #2):
Roastingsmallcutsof meat,loavesof bread,angelfoodcake.

Rack Position#1:

Largecuts of meatand largepoultry, angel food cake, loavesof bread,custard pie,
dessert souffle.

MultipleRack Cooking:
Two racks, use #20 and#4. Three racks, use #1,#3o,and #4.
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Whenelectricalpoweris suppliedorafterpower interruption,the lastclocktimedisplayed
beforepowerwasinterruptedwillflash. Timewill advanceandcontinueto flashuntilclock
is reset.

To set Time of Day
1, TouchClock Pad.

IndicatorwordTIMEwill flashandtimedigitswillappear in the Display. (If morethan
five secondselapse betweentouching Clock Pad andtouchinga number pad, the
Clock Pad must be touchedagain in order to set clock.)

2. Touch the appropriatenumberpadsuntilcorrecttime of day appearsin the Display.

Note:Fivesecondsaftertouchingthe numberpads,thetimeof daywill automatically
be entered.

IMPORTANT
• To recall time of day when another time function is showing: Touch Clock

Pad,

• To change time of day set on the clock: Repeatsteps 1 and2 above,

• Clocktime cannotbechanged when ovenhas beenprogrammedfor Timed Bake,
TimedConvectBake,Timed ConvectRoastor Self-clean. Cancelprogrambefore
reprogrammingclock.
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Important: This interval Timer can be used to remind you when a period, up to 11 hours
and 55 minutes, expires. It can be used independently of any other oven activity and can
be set while another oven function is operating. The Timer does not control the oven.

To set Timer
1. Touch a Timer Pad.

The Indicator Word TIMER and either 1 or 2 flashes and "0Hr:00" appears in the
Display.

2. Touch the appropriate number pads untilthe desired numberof minutes or hours and
minutes appear in the Display.
Note: If more than five seconds elapse between touching a Timer Pad and a
number pad, the Timer Pad must be touched again.

Example: To set Timer One for 5 minutes, touch the Timer One Pad and the number
pad "5". After five seconds, the Display will show:

:05
Example: To set Timer Two for 1 hour and 30 minutes, touch the Timer Two Pad
and the number pads "1, 3, 0". After five seconds, the Display will show:

I:90
Countdown will start after five seconds. Countdown will have display precedence
over other time functions, if both timers are set, the timer with the least amount of
time remaining will have display precedence.

At the end of time set, the Timer will chime four times and "End" will appear in the
Display. If the Timer is not cancelled (see below), "End" will remain in the Display
and there will be two chimes every thirty seconds for five minutes.

To cancel Timer
1. Touch and hold the Timer Pad for four seconds.

OR
2. A. Touch the Timer Pad.

B. Touch "0" number pad. Five seconds later the Timer will be cancelled.

NOTE: Touching Cancel Off Pad to cancel chimes will cancel ALL selected oven]programming. I
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To set oven to start at future time and shut off automatically
1-4. FollowprecedingSteps1-4 onpage28.
5. TouchStop Time Pad.

IndicatorWordsSTOP andTIME willflash Displaywill show the calculated
stoptimebasedoncurrenttimeofclayandcooktime.

6. Touchthe appropriatenumber pads to enter desired stoptime.
Astop timecan only be acceptedfor later in the day.Note: Since food continuesto
cookif left in the oven, it issuggestedthat the clockcontrolsbeusedprimarily to start
the ovenwhen no oneis in the kitchen. Provisionsshould be madeto have thefood
removedas soon as the chime has sounded.
Example: If at 10 o'clockyou set the oven for 350° convectionbaking and2 hours
and30minutescookingtime,the calculatedstoptimewouldbe"12:30". The Display
would show:

12:30 !oo°
STC_I_E PR_4OCt_

Ifyouwant thestoptimeto be1o'clock,touchthe numberpads"1,0,0".Fiveseconds
later, the Displaywill brieflyshow the start time:

1030 °jDELefs't,t_r 11ME

After five seconds, the Displaywill return to current time of day, thus showing:

I 0:00 3o°JOEL_y

At the endof the delayedperiod, the DELAY IndicatorWord will go offand the oven
will beginto heat. 100° will be shown. As the oven heats,the Display will show a
rise in incrementsof 5° until programmedtemperature is reached.

At the end of programmedCook Time, the oven will shut off automatically and a
chime will be heardfour times and "End" will appear in the Display. If oven is not
cancelled,"End"will remain in the Displayandthere will beone chimeeveryminute
for ten minutes.

IMPORTANT
• To recall time function programmed: Touch the appropriate time pad.
• To cancel timed function only: Hold CookTime Pad for four seconds. Thiswill

only cancelcook time and stoptime, not programmedbake mode.
• If more than five seconds elapse betweentouching a function pad and touching

appropriate number pads, the oven is not set and Display will return to previous
Display.
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• Whencookingfoodsforthe firsttimein yournewoven, use recipecookingtimesand
temperaturesas a guide.

• Usetested recipesfrom reliablesources.
• Preheat the oven only when necessary. For baked foods that rise and for richer

browning,a preheated oven is better. Casserolescan be started in a cold oven.
Preheatingtakesfrom 7to 11 minutes;place food inoven afterPREHEATIndicator
Word cycles off.

• Arrange oven racks before turning on oven. Follow suggested rack positions on
pages 25 and 31.

• Allow about 1to 1_/2inchesof space betweenthe oven side wallsand pansto allow
proper air circulation.

• Whenbakingfoodsinmorethanonepan,placethemonoppositecornersofthe rack.
Staggerpans when baking on two racks so that one pan does not shield another
unlessshielding is intended.(Seeabove left.)

• To conserve energy, avoid frequent or prolonged door openings. At the end of
cooking,turn oven off before removingfood.

• Alwaystest for doneness(fingertip,toothpick,sides pullingawayfrompan). Do not
rely on time or brownness as only indicators.

• Use goodquality baking pans and the size recommendedinthe recipe.
• Dull,dark,enameledorglasspanswill generallyproducea brown,crispcrust. Shiny

metal pans produce a light, goldencrust.
• Frozenpies in shinyaluminum pans should be baked on a cookie sheeton rack2

or be removedto a dull or glass pan.
• Ifedgeof piecrust brownstoo quickly,fold astripof foil aroundrim of crust,covering

edge. (See above right.)
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For ConventionalBake use the Bake Pad.
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* An "o"after a rack number implies that the offset rackshould be used.
** The times given are based on specific brandsof mixes or recipes tested. Actual

times will dependon the ones you bake.
*** The ConvectBaketemperature is 25°Flower than recommendedon packagemix

or recipe.
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• Use convection baking for breads, cakes, cookies and pies.
• As a general rule, when using recipes or prepared mixes developed for a conventional

bake oven, set the oven temperature 25°F lower than the recipe recommended
temperature. Times will be similar to or a few minutes less than recipe recommended
times. The chart on page 31 compares times and temperatures of many baked
foods. Use this as a reference.

• For better browning, place cookie sheets and baking pans lengthwise, side to side
on the rack.

• Cookie sheets should be without sides and made of shiny aluminum. The best size
to use for cookie sheets is 16" x 12" or smaller.
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Forbest results,bakefoodson onerackat atime asdescribedinthis manual. However,
very good results can be obtained when baking quantities of foods on multiple racks.
Quantitycookingprovides both time and energy savings.

ConvectBakeis suggestedfor mostmultiplerackcooking,especiallythroerackcooking,
becausethe circulatingheatedair resultsin more evenbrowning. For tworackcooking,
the conventionalbakeoven providesverygoodbaking resultsespeciallywhenpans can
bestaggered, suchas with layer cakes and fresh pies.

Many foods can be preparedon three racks at the same time. These are just a few
examples:cookies,cupcakes,rolls,biscuits,muffins,pies,pizzas,appetizers,andsnack
foods.

To obtain the best resultsin multiple rackcooking, follow these suggestions:

• Usetemperature andtimes in this manual as a guidefor best results.
• For two rackbaking, rackpositions#20and4 arebest for most bakedproducts but

positions#2 and4 also provide acceptable results.
• For three rack baking use positions#1, 3o and 4. Oneexceptionis pizza. (See p.

37.)
• Sincefoodson positions#1and4 will usuallybedonebeforefoods onposition#30,

additionalcooking time will be neededfor browningfoods on the middle rack. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits,rolls,or muffins,allow 1to 2 more minutes. Frozenpies and pizzas,which
should be baked on a cookiesheet, needabout 2 to 4 more minutes.

• Stagger smallpans, such as layer cake pans, in the oven.
• Frozenpies inshiny aluminumpans shouldbe placedon cookie sheetsand baked

on rack positions#1,30 and 4.
• Cookiesheetsshould be placedlengthwise,side to side, in front of the fan for more

even browning.
• Oven mealsarerecommendedfor energy conservation. Userackpositions #1and

30 or #2o and 4 andConvect Roast.
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• Preheatingis not necessary.
• Foropen panroasting,place meat orpoultry onthe slotted portion of the two-piece

panincludedwith the oven. Do not addwater to the pan. Useopenpan roastingfor
tender cuts of meat. Lesstender cuts of meat needto be cooked by moist heat in
a covered pan.

• For best results, a meat thermometer is the most accurate guide to degree of
aloneness.Thetipof thethermometershouldbe locatedinthethickestpartofa roast,
nottouchingfat, bone, orgristle. Forturkeys and largepoultry products, insert the
tip of the thermometer intothe thickest part of the inner thigh.

• Place roast fat side upto allow selfbasting of meatduring roasting.
• Since meatscontinueto cookafterbeingremovedfromtheoven,removeroastfrom

ovenwhenit reachesaninternaltemperatureabout5degreesbe}owthetemperature
desired.

• For less loss of juices and easier carving, allow about 15minutes "standingtime"
after removingmeet from oven.

• Forbest results inroastingpoultry,thaw completely. Dueto the structureof poultry,
partially thawed poultrywill cook unevenly.

• If preferred,tender cuts of meat can be roasted in the conventionalbake oven by
following the general recommendationsgiven above. However, meats will roast
morequickly in the convectoven using Convect Roast.

• Conventionalbake is best for lesstender cuts of meat that requirea longer, moist
heatmethodof cooking. Followyour recipefor times andtemperaturesfor covered
meats.

• Meatscookedinoven cookingbags,dutchovens,orcoveredroastingpans arebest
cooked in the conventional bake oven using the Bake Pad.

• Use meat roasting charts in standard cookbooks for recommended times and
temperaturesfor roasting in a conventionalbake oven.
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Chart time is based on thawed meats only. For Conventional Roasting use the Bake
Pad.

o
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* When using the Convect Roast mode, there is no need to preheat the oven or to lower
the temperature from conventional roast temperatures.

** Not recommended for convection cooking. Must precooked hams have to be covered
while roasting, thus there would be no time savings when using the convect mode.
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• Tender cuts of meat and poultry can be roasted to a rich golden brown in the
convectionoven. Followgeneral recommendationsfor roastingand use Convect
Roast.

• Referto convectionmeatroastingchart for recommendedcookingtemperatureand
time. The chartcan serve as a guide to help plan meal servingtime.

• Minutes per pound will vary according to the size, shape, quality, and initial
temperatureof meatas wellas the electricalvoltageinyour area. Timesare based
on refrigeratorcold meat.

• A large cut of meat will usually require fewer minutes per pound to roast than a
smallercut of meat.

• Do not use a roastingpan with highsides; use pan providedwith oven.
• Do notcover meat. Allowthe circulatinghot airto surroundthe meatandseal in the

juices.
• Sincethe breastmeatonalargeturkeycooks morequicklythan thethigharea, place

a "foil cap" over the breast area after desired brownness is reached to prevent
overbrowning.(Seeabove.)

• Astuffedturkey will requirean extra30 to 60 minutes,dependingon size. Stuffing
should reachan internaltemperature of 165°F.

Convect Roasting:Frozen to Finish
Meats (except poultry)may be roastedfrozento finish. Fellowtheseguidelinesfor the
most satisfactory results.

• Usetemperaturesfor roastingfresh meats as recommendedby most cookbooks.
Generally,mostmeatsareroastedat325°F. Forbest resultsdo notusetemperatures
below300°F.

• Usetimesforroastingfreshmeatsgiveninyourfavoritecookbooksasapproximate
guidesfor roasting frozen meats. Roasting times will vary due to factors such as
coldness of meat, size,quality, or cut. In general, roastingtimesfor frozen to finish
in the convection oven will be approximately the same as fresh to finish in a
conventional bake oven.

• The guidelinesgiven for roastingfresh meats in the convectionoven also apply to
roastingfrozen meats.

• Insert meat thermometermidway duringthe cooking process.
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• Use the Convect Roast Padfor best results.
• Preheating the oven is not necessary.
• Follow packagerecommendationsfor oven temperature, foil coveringand use of

cookiesheets. Cooking timeswill be similar. Seechart belowfor someexceptions
and examples.

• Centerfoods inthe oven. Ifmore than onefood item is beingcookedor if foodsare
beingcookedon multipleracks,stagger foodsfor proper air circulation.

• Mostfoods are cookedon rack position#3o.
• Formultiplerackcooking, useracks#1,3o and4. However,pizzasshould beplaced

on cookie sheets and baked on rack position#2o, 3 and 4.

Here are a few examples of times and temperatures

* An "o" after a rack number impliesthat the offset rackshould be used.
** Conventionalbake usesthe Bake Pad.

*** Thetimesgiven arebasedonspecificbrandsof mixesor recipestested. Actualtimes
will dependon the ones you bake.

Note: Convectroastingtimes will besimilar to theconventionaltimes becausethe oven
is not preheated. The time savings comesfrom not having to preheat the oven.
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To set probe feature

1. Insert the probe into the food item.

For meats, the probe tip should be located
in the center of the thickest part of the meat
and not in fat or touching a bone.

Place the food in the oven using the rack
position suggested on page 25.

Insert the probe plug into the receptacle located on the top left of the oven. Be
certain to insert plug into the receptacle all the way.

Note: After the probe is inserted, the Indicator Word PROBE will flash and a beep
will sound reminding you to enter the desired probe temperature.

2. Touch Probe Pad.

Indicator Word PROBE will flash and three dashes will be shown in the Display.

3. Touch the appropriate number pads to set the temperature for desired degree of
doneness.

The temperature may be set in 5° increments. (Allowable range is 100° to 200°.)

Example: At 10 o'clock to set the probe for 150°, touch the Probe Pad and the
number pads "1,5,0". After five seconds the Display will show probe temperature
or 95°, whichever is higher. Indicator Words CONV, BAKE and ROAST will flash.

I0:00 Loo #C
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4. TouchBake Pad or Convect Bake Pad or Convect Roast Pad.
IndicatorWordsBAKEor CONV BAKE or CONV ROAST willflashand Display
will show three dashes.

5. Touch the appropriate number pads for desired oven temperature.

Example: If at 10 o'clock you set the oven for a probe temperature and to
convection roast at 325°, after four seconds the Display will show:

IO:OOLog
When selected temperaturehas been reached, theoven will shut off anda chime
will sound four times. Plus, the actual probe temperature will flash and the word
"End"will be in the Display. These wordswill remain in the Display anda chimewill
sound every minutefor ten minutes or until the Cancel Off Pad Jstouched. If the
probe is not removed, a beep will sound continuously until the probe is removed.

Note: Once selected internal temperature has been reached, unplug the probe
fromthe oven andremovefood immediatelyto preventovercooking.Holdplugwith
potholderwhenremovingfromthe oven.

Important: The probe must be unpluggedand removed from oven when it is not
being used. Ifprobe is left pluggedin oven and Probefeature is not programmed,
a beep will sound continuously and PROBE will flash continuously.

To use Probe feature to start at future time and shut off

automatically

IMPORTANT:Bothestimatedcooktimeandstoptime mustbesetoroven will start
immediately.Therefore, follow all nine steps.

1-5. Follow preceding steps %5.

6. Touch Cook Time Pad.
Indicator Words COOK TIME will flash and Display will show "0 HR :00".

7. Touchtheappropdate numberpads toenter cookinghours in5minute increments.
Hours are to left of colon and minutes to right of colon.
(Allowable range is 5 minutes to 11 hours and 55 minutes.)

Example: If cooking time selected for the oven is 2 hours and 30 minutes, the
Display will show:

2:30 l
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Fifteen seconds later, the Display will return to current time of day and the Indicator
Word TIMED will appear in the Display.

I 0:00 .oLgs. T
8. Touch Stop Time Pad.

Indicator Words STOP TIME will flash. Display will show the calculated stop time
based on current time of day and cook time.
Note: Probe set temperature will control the actual bake time. Probe temperature,
not stop time, will turn oven oft when food is done. Stop time is programmed for the
purpose of computing start time.

9. Touch the appropriate number pads to enter stop time.

A stop time can only be accepted for later in the day. If an unacceptable stop time
is entered, "Err" will flash briefly in the Display and then Display will return to
previous acceptable Stop Time.
Example: If at 10 o'clock you set the oven for a probe temperature, for 325 o
convection roasting and 2 hours and 30 minutes cooking time, the calculated stop
time would be "12:30". The Display would show:

If you want the stop time to be 1 o'clock, touch the number pads "1,0,0". After four
seconds, the Display will briefly display the start time. Thus, the Display would
show:

I 0:90
DELAYSTART l_e,IE

After four seconds, the Display will return to current time of day, thus showing:

Io:oo
When selected temperature has been reached, the oven will shut off and a chime
will sound four times. Plus, the actual probe temperature will flash and the word
"End" will be in the Display. These words will remain in the Display and a chime will
sound every minute for ten minutes or until the Cancel Off Pad is touched, If the
probe is net removed, a beep will sound continuously until the probe is removed.

IMPORTANT 1

• To recall a selected temperature or time: Touch the appropriate function pad. /
• To change oven temperature set: Touch appropriate pad and touchthe appropriate /

number pads to enter new desired temperature.
• If more than fifteen seconds elapse between touching a function pad and touching

a number pad, the on-go ng program returns to the Disp ay.
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• The probe should be located in the center of the thickest part of roast. Plan the
placement of the probe tip by laying it lengthwise on the outside of the meat,
marking with finger where edge of meat comes on the probe. Insert probe into
thickest part of muscle up to the marking held by finger.

• Tip of probeshould not touch fat, bone or gristle.

• Forturkeysandlargepoultryproducts, insertprobeintothethickestpartoftheinner
thigh. Becauseof variables in cooking poultry, such as size and shape, use the
thermometer as a guide to the degree of doneness but also use conventional
methods,squeezing or wiggling drumstick, to test for doneness.

• Becauseofthe excellent insulationof the oven, the retained heatcontinuesto cook
the meatafter the signal hassounded andthe oven has cycled off. For this reason,
it is important to remove the meat from the oven as soon as the signal sounds.

• Meats continue to cook after being removedfrom the oven. As a suggestion, set
the internal temperature 5 degrees below the desired final degree of doneness.
Allow the "standing time" before carving (15 to 20 minutes) to finish cooking the
food.

• Usethe roastingchart on page35 as a guideto the length of cooking time to help
plan meal serving time for meats roasted in the convection oven.

• Usethe handleof the probefor insertingor removing.Do not pull onthe cable. Use
a ootholder to removesince probe becomes hot.

• For frozen roast, insert probe after 1_/2to 2 hours.

• Probefeature can be usedto register internaltemperature of other foods, such as
meatloaf.

• To clean cooled probe, wipe with a soapy dishcloth. Do not submerge probe in
water.
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1. Place oven rack on the rack position suggested in the chart on page 43.
Distance from broiling element depends on foods being prepared. Rack position 4o
(offset rack in position #4) is usually recommended unless otherwise stated.

2. Touch Broil Pad.

Indicator Word BROIL will flash and Display will show three dashes.

Note: If more than five seconds elapses between touching Broil Pad and touching
a number pad, the oven is not set and Display will return to previous Display.

3, Touch the appropriate number pad(s).
The first number pad touched will enter "Hl" in the Display.

The oven has a variable broil feature which means that a lower temperature can be
selected. After "HI" appears in the Display, touch the appropriate number pads for
the desired temperature. Temperature can be entered in 5° increments. Use "HI"
broil for most broil operations. Use variable broil for delicate and long-term items.

Five seconds after entering "HI" or a temperature, the broll element will come on and
the Indicator Words BROIL and ON will remain in the Display. If the variable broil
feature was selected, the Indicator Word ON will cycle with the element.

Example: If at 4 o'clock you set the oven for broil ("HI"), the Display will show:

:00 Hl
BROIL

4. Place food on broiler pan provided with oven. Broil element will preheat in 5 minutes.
After broil element is red, place food in oven. Oven door MUST be left open at broil
stop position.

5. Touch Cancel Off Pad to turn off oven when food is cooked.

I NOTE: A fan comes on during the BROIL cycle. If it does not, the oven broil element

will cycle on and off. If the fan does not operate, contact your authorized Jenn-
Air Service Contractor for repair.
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• Tender cuts of meat or marinated meats are best for broiling. This includes rib and
loin cuts of steak, ground beef, ham steaks, poultry pieces or fish. For best results,
steaks should be at least 1" thick. Thinner steaks should be pan-broiled.

• Do not cover broiler grid with foil since this prevents fat drippings from draining into
the bottom of the pan.

• Before broiling, remove excess fat from meat and score edges of fat (do not cut into
meat) to prevent meat from curling. Salt after cooking.

• To prevent dry surface on fish or lean meats, brush melted butter on top.
• Foods that require turning should be turned only once during broiling. Turn meat with

tongs to avoid piercing and loss of juices.

Chart time is based on a preheated broil element using the "HI" setting.

*An "o" after a rack number implies that the offset rack should be used.

Note; This chart is a suggested guide. The times may vary with food being cooked.
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Whentheoven controlsareset to CLEAN,theoven heatsto temperaturesthatarehigher
than those used for cooking. The high temperatures cause food soil to burn off and
substantiallydisappear. Whilethis occurs,a device in the oven vent helps to consume
normal amounts of smoke. The oven is vented through an opening under the
air grille. (Model SVE87600)or at the back of the cooktop (Model SCE70600).

• Removethe broilerpanandany otherutensilsfromtheoven. Theseutensilscannot
withstandthe hightemperaturesof the cleaning process.

• Clean spattersandspills from thoseareaswhichwill not becleanedduringthe self-
cleaning process:
- center front of oven and door nearopening in door gasket.
- porcelainoven door liner (area outside the door gasket).
- oven front frame.
Note: DO NOT CLEANserial plate locatedon the oven front.
To clean these areas, use hot water and detergent,
nonabrasivecleansers or soap filled steelwool pads. , "_>--_ / /_ I

Rinsethoroughly,beingcarefulnotto useanexcessive __ ,<.._

amountof water that would dampen the door gasket.
Soil left in these areas will be more difficult to remove _ "_
after the self-cleaningprocess sincethe high heat will
bake on any soil that is present. DO NOT USE _'_
COMMERCIALOVENCLEANERSTOCLEANTHESE
AREAS.

• DO NOTATTEMPTTO CLEAN, RUB,ORAPPLYWATERTO GASKETONOVEN
DOOR. The gasket is essential for a good door seal. Rubbing or cleaning will
damage the gasket and may affect the seal.

• Wipe up excessgreaseand food spilloverswhich have not baked onthe bottom of
the oven. Largeaccumulationsof soil cancause heavy smoke or fire in the oven
duringthe cleaningprocess. Forease of cleaning,the heatingelementcan be lifted
slightly.

• Althoughsmoke or fire in the oven is a normaloccurrence and there is no safety
problem,there will be ventingo_excessive smoke and odor.

• ModelSVE87600: Removethe air grille before self-cleaning. Since the oven vent
is locatedjust beneath the air grille,soot fromthe vent could discolorwhitecolored
air grilles.
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• The oven racks can be cleaned in the oven. However, the oven racks will discolor,
lose shininess, and become difficult to slide in and out if left in the oven during the
cleaning process. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion, do not leave the racks in the oven
during each self-cleaning process if they do not need to be cleaned since they will
discolor to a dull silver after the first cleaning. Moderately soiled racks can be cleaned
with a soapy S.O.S. pad or Scotch-Brite scour pad. Stubborn stains need to be
removed in the self-cleaning process. Be sure to read special tips on page 40 if oven
racks are cleaned during the self-cleaning process.

*Omit steps 4 & 5 if you wish cleaning to begin immediately.

To set oven to start cleaning immediately
1. Close the oven door.

2. Touch Clean Pad.

Indicator Words CLEAN TIME will flash and Display will show" HR : ".

3. Touch the appropriate number pad(s).
The first number pad touched will enter "3:00" in the Display for an average soiled
oven. The cleaning time can be varied depending on the amount of soil. Set "2:00"
for light soil or "4:00" for heavy soil.

Note: If more than five seconds elapse between touching the Clean Pad and
touching a number pad, the oven is not set and time of day will automatically return
to the Display.

Example: If at 9 o'clock you selected to self-clean your oven for 3 hours, the Display
will show:

3 .00

Five seconds after entering "3:00" or a different time, the oven door will start to
automatically latch and the cooling fan will come on. The LOCK Indicator Word will
come on when the door is latched.

Note: If oven door was left open, the word "door" wi_ flash in the Display and a signal
will continuously beep until the door is closed and the Clean Pad is touched.

The Indicator Word ON comes on when the door is latched and will remain until the
clean temperature is reached. The Indicator Word ON will cycle with the elements
to maintain the clean temperature.
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Whenthe cleanfunction has beencompleted, the IndicatorWords CLEANandON
will gooff. The IndicatorWord LOCKandthe coolingfanwill remainon untiltheoven
has cooled down andthe door has unlocked.

To set oven to start cleaning at a later time
1-3. FollowSteps1-3 in previoussection on page45.
4. Touch Stop Time Pad.

IndicatorWords STOPTIME will flash in the Display. The IndicatorWord CLEAN
and the calculated stop time will also appear in Display.

5. Touch the appropriate number padsto enter stoptime.
A stoptime can only be acceptedfor later in the day. If an unacceptablestop time
is entered,"Err"willflashbriefly in the Displayandthen Displaywillreturnto previous
acceptable StopTime.

Example: Ifat9 o'clockyou set theoven to cleanfor three hours,the calculatedstop
time would be "12:00". The Display would show:

12:00
SlOP

Ifyouwant thestoptime tobe 1o'clock, touchthe numberpads"1,0,0".Fiveseconds
later, the Display would show start time:

I 0:00
DELAY_ "qME 0LE_t4

After five seconds, the Displaywill return to current time of day, thus showing:

9:00
DsJ_t lIMED

The LOCKIndicatorWord will comeonandthe coolingfan willgo offas soon as the
oven door has locked.

Whenthe oven beginsto clean, the IndicatorWord ONandthe coolingfan will come
on and the IndicatorWord DELAYwill go off.

Whenthe cleantime has beencompleted, the IndicatorWordsCLEANand ON will
go off. The IndicatorWord LOCK andthe cooling fan will remainon untilthe oven
has cooled down andthe door has unlocked.
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To cancel self-clean
• TouchCancel Off Pad.

• The ovendoorwill be lockedwhile the LOCK IndicatorWord remainsinthe Display.
Dependingon the length of time the oven hadbeen self-cleaning,it maytake up to
45 minutesfor the oven to cool down, the door to unlockand coolingfan to turn off.

IMPORTANT

• To recall cleaning time or stop time: Touchthe appropriatepad (Clean Pad or
Stop Time Pad).

• To change cleaning time or stop time before cleaning begins: Repeat the
precedingsteps.

• WhentheCleanPadistouched,afancomeson. Ifthisfanisnotoperating,theoven
willgo throughthecleaningprocessata reducedoventemperatureandthe oven
willnotcleaneffectively.If the fandoesnotoperate,contactyourauthorizedJenn-
Air ServiceContractorfor service.
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• Aslight odormaybedetected,andif an oven is heavilysoiled,some smokemaybe
visible. Some smokeandodor duringthecleaning processis a normal occurrence.
Vapors, moisture, etc. may be seen coming from the oven vent area. On Model
SCE70600,theovenvent islocatedatthe backof thecooktep.OnModelSVE87600,
the ovenvent is locatedunderthe airgrille. Ifthe odor is strongorobjectionable,turn
on the ventilationsystem to exhaust odors to the outdoors. (Seep. 9.)

• During the cleaning process, do not be alarmed if an occasional flame is visible
through the oven window. This is caused by excessive food soil that was not
removedbefore the oven wasset to clean.

• SINCETHEDOORANDWINDOWOFTHE OVENWiLL GETWARMDURINGTHE
SELF-CLEANINGPROCESS,AVOID CONTACT.

• Some types of soil may disintegratebut leavea lightfilm or heavier depositof ash.
The amountof ash dependsonthe amountof soil whichwas inthe oven. Afteroven
has cooled, this ash maybe removedwitha damp sponge. If other dark deposits
remain after wiping with a sponge, the time set for the length of cleaning was not
enough. Increasethe cleaningtime for future cleaningsor clean more frequently.
The normal cleaning time is 3 hours. A maximumof 4 hours may be selected if
necessary.

• If racks have beenleft in oven during the cleaning process, they should be treated
as follows. After the cleaning process is completed andthe oven has cooled,buff
the undersideof rackedgeswith Scotch-Britescourpador rub lightlythe underside
of rackedges witha coatingof vegetableoil. Usea light applicationof oil so it does
not soil the oven. This will make the cleaned racks slide more easily.

• To removeoccasionalspilloversbetweencleanings, use asoap-filledscouringpad
or mild cleanser; rinse well.
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• It is better to clean the oven regularly rather than wait until there is a heavy build-up
of soil in the oven.

• During the cleaning process, the kitchen should be well ventilated to help eliminate
normal odors associated with cleaning.

• DO NOT USE COMMERCIAL OVEN CLEANERS.

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN.
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Stainless Steel Rangetop - Model SVE87600W
• Tecleanlightsoil,wipewithsoapyclothornonabresivecleenser, suchasSoftScrub.

Rinse, buff with soft cloth; polish with glass cleaner if necessary.
• To clean moderate soil or discoloration of the surface (excessive heat will cause a

golden discoloration), clean with Zud, Bar Keepers Friend, or Luneta (Jenn-Air
Model A912, Part No. 712191). With a sponge or cloth, rub cleanser with the grain
to avoid streaking the surface. Rinse well, buff dry; polish with a glass cleaner if
necessary to remove cleanser residue and smudge marks.

• Heavy soil, such as burned on food soil, can be removed by first cleaning as per the
instructions for moderate soil. Stubborn stains can be removed with a damp Scotch-
Brite scour pad; rub evenly with the grain to avoid streaking the surface. Rinse well,
buff with dry cloth; polish with glass cleaner if necessary to remove cleanser residue
and smudge marks. Scotch-Brite is also useful in buffing and removing minor
scratches.

• Stubborn food stains may also be removed by spraying with an oven cleaner. Allow
to set overnight, then rinse. If stains remain, clean with recommended cleansers
such as Zud, Luneta (Jenn-Air Model A912, Part No. 712191 ), or Scotch-Brite Scour
pad.

Black and White Rangetops
• Tocleanlightsoil, wipewithasoapyclothernoeabrasivecleanser, suchasFantastik

or 409.

• To clean moderate to heavy soil, spray the area with a household cleaner, such as
Fantastik or 409 and allow to soak. If necessary, spray the area with cleanser, cover
with plastic wrap and allow to soak for a few hours. Do not use any abrasive_
cleansers, oven cleaners, or scrub with any abrasive materials, such as S.O.S. pads.
Scot(_h-Brite pads, etc.
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Control Panel Area and DisplayWindow
Wipewith paper towels dampened withsoapy water or glass cleaner. Do notspray any cleaning
solutionsdirectlyonto the Displaywindow or use large amounts of soap and water. Do notscrub
with S.O.Spads or abrasivecleansers.

Glasson Oven Door Front
Useany suitableglass cleaner or soapy water.

OvenDoorTrim
Slightlydampena clothor papertowel withsoapywater or nonabrasivecleansersuchas Fantastik
or409. Donotuseexcessiveamountsof water orallewwaterto rundownthroughtheair ventsunder
the doorhandlesincethiswillcausestreakswhich willbevisiblethroughtheglass door. Whiteparts
maybecleanedwitha chlorinebleachor a nonabrasivecleanserthat containschlorinebleach. Do
notusean abrasivecleansers,ovencleaners or scrubw_ abrasivematerials,suchas S.O.S.
ads Scotch-Britepads, etc.

Glass-Ceramic Cooktop
CAUTION;Do NOTusea cooktopcleaneron a hot cooktop.The fumes canbe hazardousto your
health,and can chemicallyattack the glass-ceramicsurface.

• Forgeneral dailycleaningand lightsurfacesoil,useaclean dishclothorpapertowel andwash
surfacewith solutionof water andanyof these cleansers:dishwashing liquid suchas ivoryor
Joy, baking soda, fine polishing powderssuch as Ben Ami,or commercialceramicoooktop
cleanserssuchasCooktop CleaningCreme(Part No.20000001).Wipe withcleandampcloth
or paper tower.Rinseand dry thoroughly.

• To removeresiduefromburnedonspills,makea paste of waterand bakingsoda orcleansers
such as Ben Ami, Bar Keepers Friend,Comet, Shiny Sinks or nonabrasivesoft scrubbing
cleansers, suchas Cooktop Cleaning Creme(Part No. 20000001).Scrubwith paper towels,
nylonorplasticscrubber,suchasTuffy.Rinseand drythoroughly.If stainis not removedeasily,
allowpasteto remainonsurfacefor 30 to 40 minutes.Keep moistby coveringwithwet paper
towel or plastic wrap.

• To removeburnedonspot,usea singleedge razorblade. Placeblade edgeon cooktopat 30°
angle; scrapeoff spot. Clean remainderof soil with methoddescribed above.

NOTE: Plasticobjects, sugaror food with high sugarcontent allowedto meltonto the cooktop 1
can causedamage. See page 13for cleaning instructions. J

Theovenoperationcontrolscanbe lockedinthe "OFF" positionduringcleaningor to preventachild
fromaccidentallyturning them on. The oven functionswhich canbe lockedin the "OFF" position
are: Bake,ConvectBake,ConvectRoast,BroilandClean. The control functionswhich canalways
beused regardlessof lockoutare: Timer, Clock, Fan and Oven Light.

To set
Touchand holdtheCook Time Pad andthe Stop Time Padsimultaneouslyfor four seconds. The
IndicatorWord "OFF" will appear and remain inthe temperaturedigits for fifteen seconds.

Note: If anoven function is currently being used, the controlscannot be locked off.

Note: If someonetouchesanovenfunctionpad,the IndicatorWord"OFF" will again appearin the
temperaturedigits for fifteen seconds.

To cancel
Touchandholdthe Cook Time Padand theStop Time Pad simultaneouslyfor four seconds. The
indicatorWord "OFF" will appearbriefly in the temperaturedigits and then go off.
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Before replacingbulb, disconnectpower tooven at themain fuseorcircuit breakerpanel
andat the electricreceptacle. Besure that the entireoven cavity includingthe light bulb
is cool before attemptingto remove.

TO replace light bulb
1. Carefully unscrewthe glass light lens.

2. To obtain firmgraspon the bulb,wear protectiverubber
gloves. Removebyturning bulbto the left. Donot touch j
ahot ovenlightbulb witha dampclothasbulb willbreak.

Note: If the bulb does breakandyou wish to removeit, /

be certain power supply is disconnected and wear
protective gloves. You may contact your authorized
Jenn-Air Service Contractorfor service.

3. Replacebulbwitha 40 wattoven-ratedappliance bulb.
A bulb with a brass base is recommended to prevent
fusing of bulb into socket.

4. Replacebulbcoverandreconnectpowerto oven. Reset
clock,

To remove,pull forward to the "stop"position; lift
up on the front of the rack and pull out.

Some floors are not level. For proper baking,
your range must be level. Leveling legs are __ I
locatedoneach cornerof the baseof the range.
Levelby turning the legs.

To preventrangefromaccidentallytipping,range
must be secured to the floor by sliding rear
levelingleg into theanti-tipbracketsuppliedwith
the range.
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Check the following list to be sure a servicecall is really necessary. A quick reference
of this manual maypreventan unneededservice call.

If nothing on the range operates:
• check for a blown circuit fuse or a tripped main circuit breaker.
• check if range is properly connectedto electric circuit in house.

If ventilation fan does not operate but everything else on the range
does: (Model 8VE87600 only)

• check behind lower access panel if power cord to blower assembly has been
disconnected.

If grill heating element or cooktop does not get hot enough:
• check if heating element is pluggedin solidly.
• surface controls may not be set properly.
• voltage to house may be low.

If ventilation system is not capturing smoke efficiently:
(Model SVE87600 only)

• check on crossventilationin room or make upair.
• excessiveamountofsmoke isbeingcreated;checkinstructionsfor grilling,trimming

meats. (Seepp. 18-20.)
• outsidewall cap maybe trapped shut.
• range maybe improperly installed; check ducting information, (See p. 57.)
• air filter maybe improperly installed (See p. 9.)

If oven does not heat:
• the oven controls may be set incorrectly.
• clock controls maybe set for delayed start of oven.

If the oven light does not work:
• the light bulb is loose or defective.
• oven light does not work duringself-cleaning process.

If oven will not go through self-cleaning process:
• controls maybe improperlyset.
• check the clock controlled settingsand the current time of day on the clock.

If oven did not clean properly:
• oven may need longercleaning time.
• excessivespillswere not removed prior to self-cleaningprocess.
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If oven door will not unlock:
• oven may not have cooled to safe temperatureafter self-cleaningprocess.
• e_ectdccurrentcominginto the oven may be off.

If foods do not broil properly:
• the oven controls may not beset property.
• check rack position,
• voltageinto housemay be low.

If baked food is burned or too brown on top:
• food may be positionedincorrectly in oven,
• oven not preheated property.

If foods bake unevenly:
• the range maybe instalted improperly.
• checkthe oven rack with a level
• staggerpans,do not atlowpans to touch each other or oven wall,
• check instructionsfor suggestedplacementof pans on oven rack.

If oven baking results are less than expected:
• thepansbeingusedmaynotbeofthesizeormateria}recommendedforbestresults.
• there maynot be sufficient room aroundsides of the pansfor properair circulation

in the oven.
• check instructionsfor preheating,rack positionand oven temperature.
• oven vent mayhave beenblocked or covered.

If baking results differ from previous oven:
• oven thermostatcalibrationmay differ betweenoTdand new ovens. Follow recipe

and use and care directionsbefore ca}ling for service since the calibration on the
previousovenmayhavedriftedtoa too highor too lowsetting. (Seep. 52 -Adjusting
Oven Temperature.)

If F plus a number appears in the Display:
• a fault code is being shown. When a fault code appearsand a continuous beep

sounds,touch the Cancel Off Pad. (f the faultcode reappears,disconnectpower
to the rangeand call an authorizedJenn-Air ServiceContractor.
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Jenn-Air'sventilationsystemisdesignedtocapturebothcookingfumesandsmokewhile
grilling. If the system does not, these are someducting installationsituationsto check:

• 6" diameter round or 3V," x 10" rectangular ducting should be used, Note: 5"
diameter roundducting may be used if the duct length is 10'or less.

• No more than three 90° elbowsshould be used. Distancebetween elbowsshould
be at least 18".

• RecommendedJenn-Airwall cap shouldbe used. Makesure damper movesfreely
when ventilationsystem is operating.

• Thereshould bea minimumclearanceof 6" for cooktop installednear a side wall.

If there is not an obvious improper installation,there may bea concealedproblem such
as a pinched joint, obstruction in the pipe, etc. Installation is the r_esponsibilityof the
insf;allerandquestionsshouldbeaddressedfirstby theinstaller. Theinstallershouldvery
carefully check the ducting installationinstructions.
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Griddle Grill Accessory Grill Cover
Model A302 Model A158 Model A341
Self-draininggriddlemakes Grillaccessoryincludestwo Attractive grill cover pro-
manyfavorite foods easier grill-rocks, Energy Saver tectsgrill when not inuse.
to fix. Family-sizedsurface grillelement, andtwo black Texturedsteel in black or
lets you cook several pan- nonstick grill grates. 2800 white with molded
cakes, hamburgers, or watt grill element permits handles.
grilledsandwichesatatime, you tocontrol temperatures
Hasa blacknonstick finish, under front and rear grills

independently.

Cooker-Steamer Rotiss-Kebab
Model A335 Model A312
Idealfor anythingyou Enjoythe greatflavorof rotissedfoods
steam, blanch,poach or indoorsall year roundand makepar-
stew. Includes a dual- ties more fun by serving attractive
positionbasket andsee- shishkebabs.Includeschromefinish
through cover. Attractive motor, rotiss, shish kebab skewers
blacknonstick finish, and all brackets.Foldsfor easy stor-

age.
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Wok Canning Element
Model AO142 Model A145A
Idealfor stir-frying,steaming,brais- Special canning element plugs
ing and stewing.Wok has nonstick into conventional coil cooktop/
finish,wood handles,cover,steam- cartridge raising the heating ele-
ing rack, rice paddles and cooking mentabovethe cookingsurface.
tips. Flat bottom wok can be used Allows use of oversized utensils

andthose withwarped or rippled
on ALL cartridges, bottoms.

Conventional Halogen Radiant Solid
Coil Element

Conventional Coil*
Rated240 volts......................................................A100B-BlackPorcelain

A100S-StainlessSteel
A100W-WhitePorcelain

Halogen
Ratedfor240 volts................................................A125B-Black

A125W-White
Radiant*
Ratedfor 240 volts................................................A121B-Black

A121W-White
Solid Element

Ratedfor240 votts................................................A106B-Black
A106W-White

* To order208 volt cartridges,add -8 to the modelnumber.
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