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O IMP()RTANTSAFETYINI;TRUCTIONS
Readall instructions before using this appliance.

Thank You forpurchasingourcooking
appliance.To helpyou obtain the maximum in cooking WARNING: If the information in this
satisfaction,we offer these suggestions: manual is not followed exactly, a fire or

explosion may result causing property
IE_ Readthis manual before usingthe appliance, damage, personal injury or death.

Reviewall safety andcaution instructions. - Do not store or use gasoline or other
flammable vapors and liquids in theReviewthe TroubleshootingChart on

pages 30 and 31 if servicebecomes necessary, vicinity of this or any other appliance.

0E_Includethe modelandserial numbersof your - WHAT TO DO IF YOU SMELL GAS:
appliancewhen requestingservice.

• Do not try to lightany appliance.• Proofof purchasesuchas sales receipt
will be neededforwarrantyservice. = Do not touch any electricalswitch; do

Youcancontactusat" not use any phone in your building.
= Immediately call your gas supplier

from a neighbor's phone. Follow the
gas supplier's instructions.

• If you cannot reach your gas supplier,
call the fire department.

In our continuingeffortto improvethe qualityand - Installation and service must be
performanceof our cookingappliances,it may be performed by aqualified installer,service
necessaryto make changesto the appliancewithout agency or the gas supplier.
revisingthis manual.

WARNNGoreducetherskoftipngoftheWARNING appliancefromabnormalusageorbyexcessiveloadingof the oven door, the appliancemust be secured by a

• ALLRANGESCANTIPAND properly installedanti-tip device.

CAUSEINJURIESTO PERSONS. If the rangeis movedfromthewall,be suretheanti-tip
deviceisengagedwhenthe rangeis replaced.Look

• INSTALL ANTI-TIP DEVICES underneathrangetoverifythatoneof the rear leveling

PACKEDWITH RANGE. legsisproperlyengagedinthebracketslot.

• FOLLOW ALL INSTALLATION Theanti-tipdevicesecuresthe rear levelingleg to the
INSTRUCTIONS. floor whenproperlyengaged.Also,besuretherangeis

properlyre-installed.



IMPORTANTSAFETYIN,C;TRUCTIONS

The following instructions are based on safety Turn off applianceand ventilatinghood to avoid spreading
considerationsand must be strictly followed to eliminate the flame. Extinguishflame then turn on hood to remove
the potential risks of fire, electricshock,or personal injury, smoke and odor.

Haveyour appliance installedand properlygrounded by a Usedry chemical or foam-type extinguisheror baking
qualifiedinstaller accordingto the installationinstructions, soda to smotherfire or flame. Never usewater on a
Havethe installershow you the location of the gas shut off grease fire.
valve and how to shut it off in an emergency.

If fire is in the oven or broilerpan, smother by closing
Alwaysdisconnectpower to appliancebefore servicing, oven door.

Toensure proper operationand avoid possible injury or If fire is in a pan on the surfaceburner,cover pan. Never
damageto unit do not attempt to adjust, repair,service, or attempt to pick up or move a flaming pan.
replaceany part of your applianceunlessit is specifically
recommendedin this book. All otherservicing should be
referredto a qualified installer or servicer.

NEVER leave childrenalone or unsupervisednear the
appliancewhen it is in use or is still hot. NEVER allow
Childrento sit or stand on any part of the appliance.

Be sure all packing materials are removedfrom the Children mustbe taught that the \
appliancebefore operating it. applianceand.utensilsin it can be \

hot. Let hot utensilscool in a safe
Keep area aroundappliance clearand free from place,out of reach of small children.
combustiblematerials,gasoline,and other flammable Childrenshould betaught that an
vapors and materials, appliance is nota toy. Children

shouldnot be allowedto playwith _=.
If appliance is installednear a window,proper precautions controlsor other parts of the unit.
should be taken to prevent curtainsfrom blowingover
burners. CAUTION:NEVERstore items of

interestto childrenin cabinets above
NEVERleave any items on the cooktop.The hot air from an applianceor on the backguardof /
the vent may ignite flammableitems and may increase a range. Childrenclimbingon the /
pressurein closed containerswhich may causethem to applianceor on the appliancedoor
burst, to reach items could be seriously injured.

Many plasticsare vulnerableto heat. Keep plasticsaway
from partsof the appliancethat may become warm or hot.
Donot leave plastic items on the cooktop as they may
melt or soften if left too close to the vent or a lighted NEVERuse applianceas _ I__.,,_J,'/_;_--_

//surface burner, a space heaterto heat or .___O_4, _:
warma roomto prevent __._,_'._'/__ J

Many aerosol-typespray cans are EXPLOSIVEwhen potential hazardto the '_-_'_-_'
exposedto heat and may be highlyflammable.Avoid their user anddamage to the
use or storage near an appliance, appliance. Also,do not

use the cooktop or oven
Toeliminatethe hazard of reaching over hot surface as a storage area for food
burners,cabinet storage should not be provided directly or cooking utensils.
above a unit. If such storage is provided, it should be
limitedto items which are used infrequentlyandwhich are £)onot obstruct the flow of combustionand ventilationair
safely stored in an area subjectedto heat from an by blocking the ovenvent or air intakes. Restrictionof air
appliance.Temperaturesmay be unsafefor some items, flow to the burnerprevents proper performanceand
such as volatile liquids, cleanersor aerosol sprays, increasescarbon monoxide emissionto unsafe levels.



IMPORTANTSAFETYINSTRUCTIONS
Avoidtouchingovenventarea whileoven is on and for NEVERheat an unopenedcontaineron the surface
severalminutesafterovenis turnedoff.Somepartsof the burneror inthe oven.Pressurebuild-upmay cause
ventandsurroundingarea becomehotenoughto cause containerto burstresultinginseriouspersonalinjuryor
burns.Afteroven isturnedoff,donottouchthe ovenvent damageto the appliance.
or surroundingareasuntilthey have hadsufficienttimeto

cool. Use dry,sturdypotholders.Damppotholdersmay cause

injury.WARNING:NEVERuse l_ =_:_ .____r_ _\ burnsfrom steam. Dishtowelsorothersubstitutesshould

appliancedoorordrawer,if J neverbeusedas potholdersbecausetheycantrail
equipped,as a stepstoolor acrosshotsurfaceburnersand igniteor getcaughton
seatasthismayresultin appliancepans.
possibletippingofthe
appliance,damageto the Alwaysletquantitiesof hotfat usedfor deepfat frying
appliance,andserious coolbeforeattemptingto moveor handle.

Do not letcookinggrease or otherflammablematerials
accumulate in or nearthe appliance, hood or vent fan.

Do not touch a hot oven light bulbwith a damp Clothas Clean hood frequently to prevent grease from
the bulb couldbreak. Shouldthe bulb break, disconnect accumulatingon hood or filter. Whenflaming foods under
powerto the appliancebefore removingbulb to avoid the hoodturn the fan off as the fan mayspread the flame.
electricalshock.

NEVERweargarments I.'_,,_ __....._=_,-_
madeof flammablematerial
or loosefittingor long

Alwaysplacea panona surfaceburnerbeforeturningit hanging-sleevedapparel
on.Besureyouknowwhichknobcontrolswhichsurface whilecooking.Clothingmay
burner.Makesurethecorrectburneris turnedonand that igniteor catchutensil
theburnerhas ignited.Whencookingis completed,turn handles.
burneroffbeforeremovingpanto preventexposureto
burnerflame.

Alwaysplaceovenracksin the desiredpositionswhile
Alwaysadjustsurfaceburnerflamesothat it doesnot ovenis cool.Slideovenrackoutto addor removefood,
extendbeyondthe bottomedgeof the pan.An excessive usingdry sturdypotholders.Alwaysavoidreachinginto
flameis hazardous,wastesenergyand maydamagethe the ovento addorremovefood.If a rack mustbemoved
appliance,pan orcabinetsabovethe appliance, whilehot,usea dry potholder.Alwaysturnthe ovenoffat

Weasuaeeoo0
cookingoperationunattended
especiallywhen using a high Use care when opening the oven door.Let hot air or
heat settingor when deepfat steam escape before removingor replacingfood.
frying. Boiloverscause
smokingandgreasyspUlovers PREPAREDFOODWARNING"Followfood
mayignite.Cleanup greasy manufacturer'sinstructions.If a plasticfrozenfood
spillsas soonaspossible.Do containerand/oritsCoverdistorts,warps,or is otherwise
notusehighheatfor extended damagedduringcooking,immediatelydiscardthefood
cookingoperations, and itscontainer.The foodcouldbe contaminated.



Usepanswith flat bottoms and handlesthat are easily Turn off allcontrolsand wait for applianceparts to cool
grasped andstay cool.Avoid using unstable, warped, beforetouchingor cleaningthem. Do not touch the burner
easily tipped or loosehandled pans. Also avoid using grates or surroundingareas until they have hadsufficient
pansespeciallysmallpans, with heavyhandles as they time to cool.
could be unstableand easily tip. Pansthat are heavy to
movewhen filled with food may also be hazardous. Clean appliancewith caution. Usecare to avoidsteam

burnsif a wet sponge or cloth is used to wipe spills on a

Be sure utensil is large enoughto properlycontain food hot surface. Somecleaners can produce noxiousfumes if
andavoid boilovers.Pansize is particularlyimportant in appliedto a hot surface.
deepfat frying. Be sure panwill accommodatethevolume
of food that is to be addedas well as the bubbleaction of
fat.

Clean only parts listed in this manual. Donot clean door
To minimizeburns, ignitionof flammablematerials and gasket.The doorgasket is essential for a good seal. Care
spillagedue to unintentionalcontactwith the utensil, do should be taken not to rub, damage,or movethe gasket.
not extendhandles j , Do not use oven cleanersof any kind in or aroundany

over adjacentsurface ,_-_-._ ,_)/ _ part of the self-cleanoven.

burners.Always turn
pan handlestoward Before self-cleaningthe oven, remove broiler pan, oven
the side or back of the " racks,and other utensils,andwipe off excessive
appliance, notout into spillovers to preventexcessivesmoke or flare ups.
the roomwhere they CAUTION:Do not leavefood or cooking utensils, etc. in
are easily hit or the oven during the self-cleancycle.

reached by small It is normalfor the cooktop of the rangeto become hot
children, during a self-clean cycle. Therefore, touching or lifting the

cooktop duringa clean cycleshould be avoided.
Never let a panboil dry as this could damagethe utensil
and the appliance.

Followthe manufacturer'sdirectionswhen using oven
cookingbags.

The CaliforniaSafe DrinkingWater andToxic Enforcement
Only certaintypes of glass, glass/ceramic,ceramic, or Act of 1986 (Proposition65) requiresthe Governorof
glazed utensilsare suitable for cooktop or oven usage Californiato publisha list of substances knownto the
without breakingdue to the suddenchange in State of Californiato causecancer or reproductiveharm,
temperature, andrequires businessesto warn customers of potential

exposuresto such substances.
This appliancehas beentested for safe performance
usingconventionalcookware. Do not use any devices or Usersof this applianceare hereby warnedthat the
accessoriesthat are notspecifically recommendedin this burning of gas can result in low-level exposureto some of
manual. Do not use eyelid coversfor the surfaceunits, the listed substances,including benzene,formaldehyde
stovetop grills, or add-onoven convectionsystems.The andsoot, due primarily to the incompletecombustionof
use of devicesor accessoriesthat are not expressly natural gas or liquid petroleum (LP)fuels. Properly
recommendedin this manualcan create serious safety adjustedburnerswill minimize incompletecombustion.
hazards, result in performanceproblems,and reduce the Exposureto these substances can also be minimized by
life of the componentsof the appliance, properlyventing the burnersto the outdoors.

SAVETHESEINSTRUCTIONS



0) CLOCK,TIMER,OVENC()NTROL

Pressthis pad I _ • _ Pressor press

to cancelall andhold these
operations pads to enter
exceptthe , time, oven

TIMER.The i fOvenonllPreheat V _ '_tuH_ temperatureor

timeofday will _ to selectHI or
reappearin the LObroil.
display. L_ Lock , Time J

Selectmodelswillnotfeaturebroiling.

• Functionpadsare the BAKE, BROIL,SELF-CLEAN, 1. Press CLOCK pad.
TIMER, CLOCK,COOK TIME,STOP TIME,and

CANCELpads. A beep will sound when these pads 2. Press or press and hold l ClockI thenare pressed. • or • pad until correct
• Nobeep willsound when the• or • pad is pressed, time of day appears in

display.
• All functionpadsexcept the CANCEL _

pad feature an indicator light. l.,ojWhenthe BAKEor BROIL pad is Displaywill flash when power is suppliedto unit.
pressed,the indicatorlightwill _ Press CLOCK pad to recall timeof day when another

turn on to let you know that the l Bakej function is displayed.
oven is set for this operation.

Clocktime cannotbe changed if oven is set for timed
Indicator lightson SELF-CLEAN,TIMER, bakeor delayedclean operation. Cancelthe operation
CLOCK,COOK TIME andSTOP TiME padswill before settingthe clock.
flash whenthe pad is pressed.These indicator lights
will stop flashing but will remain lit once the function If timer is in use, press CLOCK padonce to recallthe
starts, time of day or twice to resetthe time of day.

• If an indicator lighton a function pad is lit and you set
a secondoperation:

- Eitherthe control will not accept the operationor

- The indicator light on the first padwill "dim" slightly Ifyou preferthat the time of day is not displayed:

and the indicator light on the pad youjust pressed 1. Pressand holdboth _
willbe "fullon."This letsyouknowthatyouhave CLOCKandCANCEL Lo-,jset the controlfortwooperations........ padsfor 3 seconds, and

Bn Whenclockdisplayis
disabled,pressCLOCKpadto recalltimeof day for4
seconds.Displaywillthenblank.

_Wi If a powerfailure occurs whenthe clock has been
disabled,the display remainsblank andwill not flash
when power is restored.

_or
Repeatstep1 to reactivateclockfeature,



CLOCK,TIMER,OVENCONTROL

1. Press TIMER pad. _ The ControlL0ck-Outfeature preventsthe oven from

2. Press or press andhold " I'_ l_71 being turned on.

• or • pad until correct I ,oerJtimeappearsin display, then To activate: _t. Pressand holdboth
STOPTIME and and
CANCEL pads for 3

The timerfeature does notoperatethe oven. seconds.

The timercanbe set from1 minute[0:01]upto 9 hours 2. "OFF" willappearindisplay
and50 minutes[9:50]. whenthisfeatureisactivated.Onlythe clockand
The timerwill start automatically.The TIMER indicatoron timer functionswill operatewhenControlLock-Out
the TIMER pad will light wheneverthe timer is in use. One feature is activated.
longbeep and "End"will be brieflydisplayedto signal the Repeat step 1to deactivate.
endof the timeroperation,

To cancel timer: Pressand hold TIMER pad for 3
seconds. Time of day will reappearin the display.

Youhave a choiceof three"end of cooking" reminder
beeps for the AutomaticOvenTimer feature.

The 12 Hour EnergySaverfeature automaticallyturns off • Option 1: Four beepsthenone beep every30 seconds
the ovenif itwasaccidentlylefton for 12 hours.To forthenext 5 minutesor untilCANCELpadis
deactivatethisfeaturesothe ovenwillNOT turn off pressed.(Defaultoption.)
automaticallyat the endof 12hours: • Option2: Fourbeeps.There are nootherbeeps.

1. Press and holdCLOCKpad _ • Option3: Fourbeepsthen onebeepevery minutefor

for 3 seconds. _ l_7] thenext 12 hoursor untilCANCELpad is pressed.

2. Press• or• paduntil8:88 l Clockl then How to select the desired option:appearsinthe display.
Currenttimeof daywill 1, Pressandholdboth _
reappearinthe displayafter COOKTIME andCLOCK
4 seconds, pads for 3 seconds, and

Repeatsteps 1 and2 to reactivatethe12 HourEnergy • A singlebeepwillsound.
Saverfeature.12:00willappearin displayto indicatethe • Displaywillshowcurrent
EnergySaverfeatureis restored, option.

2. Press• or•pad to IL-_I
select the option number
you wish. The current time
of day will reappearin the
display after 4 seconds.



SURFACECOOKING

Yourrange is equippedwith pilotlessignition.Besure all To preventdamageto the cooktopor pan, never operate
surfacecontrolsare set in the OFFpositionprior to surface burnerwithout a pan in place, never allow a pan
supplyinggas to the appliance, to boil dry and never operatea surface burneron HIGH

for extended periodsof time.

IMPORTANT:When the applianceis first installed,the To light surface burner:
surfaceburnersmay be difficultto lightdueto airin the 1. Placea panonthe burnergrate.
gas line.This may also occur if the appliancehas been
disconnectedfrom the main gas supplyor if it has not NOTE: The burner flame may lift off the burner head
been used for several days or weeks, and a "roaring"sound may be heard if a pan is not

placed on the gratebefore lightingthe burner.

To removethe air in the gas line,hold a lightedmatch 2. Push in and turn knob to the LITE position.
next to the burner head and turn the knob on/When
the burnerlights,eitheradjust the knobto the desired
flame size or turn the burneroff.

Pilotlessignition usesa spark from the ignitorto light the
burner.There are two ignitors for conventionalsurface
burners.Eachsealed burner has its own ignitor.Oncethe
burner lights,turn the knob to the desired setting.The
clickingsoundwill notstop until the knob is turned from
the LITEposition.

A _liCk!_g_d wii!be heardand the _rner Wililght;

WhEn burne_,is_*d On;;alli_it_S WillsPa_

3. Afterthe burnerlights,turnthe knobto the desired
flamesize. The ignitorswillcontinueto sparkuntilthe

Ignitor knobis turnedfromthe LITEposition.

CAUTION:If the flameshouldgo out duringa cooking
operation, turnthe burner off. If gashas accumulated

NOTE:The surfaceburnerwill not light if the ignitor is and a stronggas odor is detected, wait 5 minutesfor
damaged,broken, soiled or wet. Also, the burnerwill not the gas odorto disappear before relighting burner.
light if the small port beneaththe ignitor isblocked. See
page 23 for cleaning instructions.

To light surface burnerduring a powerfailure:
1. Besureall controlsare inthe OFFposition.

2. Holda lightedmatchto thedesiredsurfaceburner
head.

3. Pushinandturnknobto theLITEposition.The burner
willthen light.

4.Adjust theflame to the desiredflame size.

CAUTION:When lighting the surface burner,be sure
all of the controlsare in the OFF position.Strike the
match first and hold it in positionbeforeturning the
knob to the LITEposition.



SURFA(:E COOKING

Usea HIGHflame settingto quicklybring liquidsto a boil A properlyadjustedburnerwithclean portswill lightwithin
or to begin a cooking operation.Then reduceto a lower a few seconds,
settingto continuecooking,Never leave food
unattendedwhen using a HIGHflame setting, On naturalgas,the flame willbe bluewitha deeperblue

core;thereshouldbe notraceof yellowintheflame.

" A yellowflame indicatesan improperm{xtureof air/gas.
This wastesfuel, so have a servicemanadjustthe mixture

if a yellowflame occurs.

On LP gas,some yellow tipping is acceptable.This is
____ normaland adjustmentisnot necessary.

An intermediateflamesize is usedto continuea cooking You may hear a "popping"sound onsome typesof gaswhen the surface burner is turned off.This is a normal
operation.Food will not cook any faster when a higher
flame setting is used than neededto maintaina gentle operatingsoundof theburner.
boil. Remember,waterboilsatthesametemperature
whetherboilinggentlyorvigorously.

Use LO to simmerorkeepfoodsatservingtemperatures. Adjustthe flame sizeso it
doesnotextendbeyond

_ the edge of the cooking

, utensil.This is for personal
safetyand to prevent
possibledamageto the
appliance, pan, or cabinets
above the appliance.This
also improves cooking
efficiency.

Somecooking may take placeon the LO setting if the
cookingutensil is covered. If food does boil on the LO NOTE: If a knob is turned very quickly from the HI to the
setting,it is possible to reducethe heat by rotating the LO setting,the flame maygo out, particularlyif the burner
knob towardthe OFFposition, is cold. If this-occurs, turn the knob to the OFF position.

Waitseveral seconds, then light the burner again.

Be sureto adjustthe knobsothere isan adequatesupply
of gasto maintaina stable flame on the burner,Check to
be sure burner is lit and the flame is stable.



Underno circumstancesare the surface burner The porcelainon the burner is durable butover time and
assembliesto be taken apart for cleaning.The surface with use may gradually lose its shine.
burner assemblycan be removedto cleanthe burnerbox

area. The sealed surface burnersare secured to the cooktop
The two surfaceburnerassembliesare secured in place and are NOT designed to be removedby the consumer.
during transportationwith screws. Oncethe range is
installed,these screws may be removedto allow quick Select modelsfeature one or two special SUPER HIGH
and easy removal of the burnerassemblies. SPEED sealed burners located at the right-frontand

left-rear. Usethese burnersto quickly bring water to a boil

and when using larger pans. See information on rating

plate, locatedon the lower rangefront frame behind the
broilerdoor or lower panel,to determine if your appliance
features these burners.

Cleanburner cap after each use especiallyif a spillover

__!_ occurs. A soiled burner may result in improperignitionor

an unevenflame. When cleaningthe sealed surface
burner,use care to prevent damageto the ignitor. If a

i_ cleaningcloth should catchthe ignitor, it could be_. damagedor broken.

To remove: Allowthe burnerassemblyto cool. Lift up _ __ Lip
cooktop.Grasp the burner assemblyand rotate it slightly f _, J Ports
towardthe left to releasethe two tabs on the assembly.
Then lift the assembly and pull toward the back of the (_/k._ Ignitor
cooktopuntil the air shutter endson the assemblyrelease

from the valves. _ "_PPort direct
To replace: Insert the air shutter ends on the burner ly below ignitor

assembly over thevalves and lower the assembly into
place. Be sure to Securethe two tabs on the burner

assembly intothe two slots on the burner support bracket The surface burnerwill not light if the ignitor is damaged,
which is mountedto the burnerbox bottom. (NOTE: If the broken, soiled or wet. The burnerwill also not light if the
tabs are not properly inserted into the slots, the assembly ports, especiallythe small port located directlybelow the
may rockand the burners maynot light properly.) ignitor,are blocked.



SURFAI:E COOKING

Cookwarewhich extendsmore than two inches beyond The pan material determineshow evenlyand quickly heat
the grate, restson twogrates, Or touchesthe cooktop may is conductedfrom the heat sourceto the food. Some
causea buildup of heat which may result in damageto widely used panmaterials are:
the the burnergrate, burneror cooktop.

Aluminum - excellent heat conductor.Somefoods will
Cookware,suchas a wok witha support ring, which cause it to darken or pit. Often used as a bottom coatingrestrictsair circulationaroundthe burnerwill cause heat

to improve the heatingof other pan materiaJs.
to build up and may result in damageto the burner grate,

burner or cooktop. Copper - excellent heat conductor.Discolorseasily,
Foodscookfaster when the cookware is coveredbecause requires constantpolishing. Often usedas a bottom
more heat is retained.Lowerthe flame size when coating to improvethe heatingof other pan materials.
cookwareis covered.

Stainless Steel -slow conductorof heat. Developshot
The cooking performanceis greatly affectedby the type of spots andproducesunevencookingresults.Ourable,
cookwareused. Propercookwarewill reducecooking attractive, easyto clean and stain resistant. Will distribute
times, use less energyand producemore evencooking heat better if other metals (aluminumor copper) are
results. For best resultsuse a heavygauge metal pan combinedor sandwichedtogetheras a bottomcoating.
witha smoothflat bottom, straightsidesand a tight fitting
lid. Cast Iron - slow heat conductor.Cooks evenlyonce

Cookwarewithuneven, warped, or grooved bottoms do temperature isreached. Heavy.Needsseasoning to make
not make good contactwith the heatingsurface, will cleaning easier and to prevent sticking andrusting.
reduce heat conductivityand result in slower,less even

Glass - slow heat conductor:Easyto clean. Some types
heating, may only be used in the oven.
To determinetheflatness of the bottom of a pan, placethe
edge of a ruleracrossthe bottomof theutensil.Hold itup PorcelainEnamel - g{ass-(ikesubstancefusedto metal.
to the light.Littleorno lightshouldbevisibleunderthe Heatingcharacteristicsdependonbase material.Easyto
ruler, clean.

Acceptablewater-bathor pressurecanners shouldnot
be oversizedand shouldnot reston two burner grates.
Theyshouldalsohavefiat bottoms.

When canning,usethe HI setting just until the water
comesto a boil or pressureis reachedin a pressure
canner,then reduce to a setting that maintainsthe
pressureor a boil.

Prolongeduseof the Hi setting, the useof incorrect
canningutensils,or the use of improper canning
techniquesmay produceexcessiveheat and resultin
permanentdamageto the appliance.

NOTE: For additionalcanning informationcontact your
local CountyExtensionOffice.Or, contactAiltrista
Consumer ProductsCompany,marketer of Ball brand
home canning productsat 800-240-3340or write:
A_ltristaCorp.,ConsumerAffairs Dept.,P.O.Box 2729,
Muncie, IN 47307-0729.



(D OVEN USE

Be sureoven control is set in the OFF positionpriorto The ovenvent is locatedat the base of the backguard.
supplyinggas to the appliance. When the oven is in use, this area may feel warm or hot to

the touch. Toprevent baking problems,do not block the
Yourappliancefeaturespilotless ignition.A glo bar will vent opening in any way. Also, do not place plasticsnear
lightthe ovenburner.With this type of ignitionsystem,the the vent opening as heat from the vent coulddistort or
ovenwill notoperate duringa powerfailure or if the oven melt the plastic.
is disconnectedfrom the wall outlet. No attempt should
be madeto operateoven during a powerfailure.

• Do not lock oven doorduringa cookingoperation.

The size and appearanceof a properlyadjusted oven - If the door is lockedthe LOCK ('_"_Oven

burner flame should be as shown: operationindicat°rwillwiillightbecanceled.andthe i _iprekeatl_l

on

Unlockthe door then resetthe __JLock

operation.

- If oven temperature is above 400°F,the internal

_ locking mechanismwill engage and the door can not

coneincenterissmaller be unlocked until the oven has cooled.

• The oven burnercycles on and off to maintainthe oven
temperaturefor baking.The broil burnercycles on and
off to maintain temperaturesfor broiling.

- _,_ I _ Coneapprox.1/2-inch ° NOTE:Select models do not featurebroiling.
• If you press BAKE or BROIL padand do not set an

oven temperatureor broilsetting within 30 seconds,the
The oven temperature is maintainedby cycling the burner programwill automaticallycancel.The time of day will
on and off.After the oven temperaturehas been set, there reappearin the display.
will be abouta 45 seconddelay before the burner ignites. • Tochange oven temperatureor broil settingduring
This is normal and nogas escapes duringthis delay, cooking:

Duringthe clean cycle, and some extended ovencooking - If temperature is displayed,press
operations,you may hear a "popping"sound whenthe • or • pad to select the new
burnercyclesoff.This is a normaloperatingsound of the temperature.
burner.

- If another functionis displayed,press
BAKEor BROIL pad then press
• or • pad to select new temperature.



1. PressBAKEpad. _/_Eo__I J
• BAKEindicatoron the BAKE padwill light. INLIGH T ....

• •000 will light in display.

2. Press or press and hold & or , pad to selectoven [_1

temperature.
• 350° will lightwhen either pad is pressed:
• Oventemperaturecan be set from 170° to 550°.

3. There will be a 4 seconddelay before the oven turns
on.When the oven turns on: I_oven onIZl
• OVENON indicatorwill light, iiiPreheat
• PREHEATindicatorwill light. L__.,ILock
• The preselectedtemperaturewill remain in display.

4. Allow 8 to 15 minutesfor the oven to preheat.

• A single beepwill indicatethat the oven has [OI 0yenon
preheated. I_lPreheat

• The OVEN ON indicatorwill remainlit. L._.,ILock
• The PREHEATindicatorwill turnoff.

5. Placefood in theoven. NOTE: Theoven temperaturecan be changed at
any time. If the temperature is changed,the
PREHEATindicatorwill turn backon until the new
temperature is reached.A beep will signal that the
new temperature has been reached.

6. Check cooking progressat the minimum cooking NOTE: See pages 13, 14,and 15for additional
time. Cook longer if needed, information on baking and roasting.

7. Press CANCELpad and removefood fromthe oven. _
• The BAKEindicatoron the BAKEpadwill turn off. [cance,Jl"e]
• The OVEN ON indicatorwill turn off.

NOTE: If you forget to turn off the oven, it will
• Time of day will reappearin display, automaticallyturn off at the end of 12 hours. If

you wish to deactivate this energy savingfeature,
see page 6.



OVEN USE

Oven characteristics: Eachoven has its own personal • If usingheat-proof glassware,or dark pans such as
bakingcharacteristics.Therefore,donotexpectthatyour Baker'sSecret or Wilton reducetheoventemperature
newovenwillperformexactlylikeyourpreviousoven.You by25°F exceptwhen bakingpiesor bread.Usethe
mayfindthatthecookingtimes,oventemperatures,and same bakingtimeas calledfor inthe recipe.
cookingresultsdiffersomewhatfromyourpreviousrange.
Allowa periodof adjustment. Allow hot air to flow freely throughthe oven for

optimumbakingresults,improperplacementofpansin
Use a reliable recipe andaccuratelymeasurefresh theovenwillblockairflowand may resultinuneven
ingredients.Carefullyfollow directionsfor oven browning.Foroptimumbrowningandevencooking
temperatureandcookingtime. results:

Usethe correctrack position.Bakingresultsmaybe • Donotcrowda rackwithpans.Neverplacemorethan
affectedif thewrongrackis used.Foroptimumresults, onecookiesheet,one 13x9x2-inchcakepanortwo
bake foods on one rack.Selecta rack positionthat 9-inch round cake panson one rack.

locates the food in the centerof the oven. If bakingon two • Stagger panswhen bakingon two racks so one pan is
racks, selectrack positions#2 and4, #1 and4 or #2 and
5. not directlyover another pan.

• Top browning may be darker if food is located • Allowtwo inches between the panand the oven walls.
towardthe topof the oven, Checkthe cooking progressat the minimum time

recommendedinthe recipe.If necessary,continue
• Bottom browningmaybe darkeriffoodislocated checkingat intervalsuntilthefoodis done.Ifthe oven

towardthe bottomOfthe oven. doorisopenedtoofrequently,heatwillescapetheoven;
thiscanaffectbakingresultsandwastesenergy.

• Whenusingtwo racksforbaking,allowenoughspace
betweenthe racksfor properaircirculation.Browning If you add additional ingredientsor alter the recipe,
andcookingresultswill beaffectedifairflowis expectcookingtimesto increaseordecreaseslightly.
blocked.

Cookwarematerial playsanimportantpart in baking
results.Alwaysusethe typeandsizeof pancalledfor in
the recipe.Cookingtimesor cookingresultsmay be Preheatingis necessaryfor baking.A!lowabout8 to 15
affectedifthewrongsize isused. minutesforthe ovento preheat.A singlebeepwillindicatethat the oven ispreheated.It isnotnecessaryto

• A shiny metal pan reflectsheataway fromthe food. preheatforroasting.

Thistypeof pan produceslighterbrowningand a softer Selectinga temperaturehigher than desiredwill NOT
crust. Useshiny pansfor baking cakesor cookies, preheatthe oven any faster,and may havea negative

effect on baking results.
• A dark metal, dull, anodizedor satin-finishpan

absorbsheat and producesdarkerbrowningwitha
crisper crust.Use dark pans for pies, pie crusts or
bread.

Do not cover an entire rack with foil or place foil directly
• Foroptimumbakingresults,bakecookiesandbiscuits undercookware. Tocatch spillovers,placea pieceof foil,a

on a flat cookiesheet. If the pan has sides,such as a little larger than the pan, on the rack belowthe pan. Do not
jelly roll pan, browningmay not be even. placefoil on the oven bottom.



OVENUSE
COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

POSSIBL CAUSES =PROBLEM E

Cakes are uneven. • Panstoo close or touchingeach otheror ovenwalls.• Batteruneven in pans.
• Temperatureset toolowor bakingtimetoo short.• Ovennot level. • Underrnixing.
• Toomuchliquid.

Cake high in middle. - Temperatureset toohigh.• Bakingtimetoo long.• Overmixing.• Toomuchflour.
• Panstouchingeach otheror ovenwails.• Incorrect rackposition,

Cake falls. • Too much shorteningor sugar. • Too much or too little liquid. • Temperatureset too
low. • Old or too little baking powder.= Pantoo small. • Oven door openedfrequently.
• Added incorrecttype of oil to cake mix. • Added additional ingredientsto cake mix or
recipe.

Cakes, cookies, biscuits sealing
don't brown evenly. 1not

dentedor warped,

ovenon the lower
rack.

Cakes, cookies, biscuits • Oven notpreheated.• Pans touchingeachother or ovenwalls. • Incorrectrack
too brown on bottom, position.• Incorrectuseofaluminumfoil. • Placed2 cookiesheets ononerack.• Used

glass,dark.stainedwarpedordullfinishmetalpans. (Usea shiny cookiesheet.)

Followcookwaremanufacturer'sinstructionsforoventemperature.Glasswareanddark
cookwaresuchas Ecko'sBaker'sSecretmay requireloweringtheoventemperatureby
25°F.

Excessive shrinkage. • Too littleleavening.• Overmixing.• Pantoo large. • Temperatureset too high,
• Bakingtimetoo long.• Panstoocloseto eachotherorovenwalls.

=

speed. • Temperatureset toohigh.

;; = =

Cake.ordo.ein

brown, too thin; shieldwithfoil.

Pies have soaked crusL



OVEN USE

Roasting is the method for cooking large, tender cuts of basted naturally, eliminating the need for additional
meat uncovered, without adding moisture. Most meats are basting.
roasted at 325°F. It is not necessary to preheat the oven.
Place the roasting pan on either of the two lowest rack The cooking time is determined by the weight of the meat
positions, and the desired aloneness. For more accurate t'esults, use

a meat thermometer. Insert it so the tip is in the centerof
Use tender cuts of meat weighing three pounds or more. the thickest part of the meat, It should not touch fat or
Some good choices are: Beef rib, ribeye, top round, high bone.
quality tip and rump roast, pork loin roast, leg of lamb,
veal shoulder roast and cured or smoked hams. Remove the roast from the oven when the thermometer

registers the desired internal temperature.
Season meat, if desired, either before or after roasting. I

Rub into the surface of the roast if added before cooking. NOTE,: For more information about food safety, call I
USD_s Meat & Poultry Hotline at 1-800-535-4555. For [

Place the meat fat-side-up on a rack in a shallow roasting cooking information call or write to the National Cattle- ]
pan. Placing the meat on a rack holds it out of the men's Beef Association, 444 North Michigan Avenue,
drippings, thus allowing better heat circulation for even Chicago, Illinois 60611, or call 1-800-368-3138.
cooking. As the fat on top of the roast melts, the meat is

Approximate Oven Approximate*
Weight Temperature Internal RoastingTime

Cut of Meat (pounds) in °F Temperature (min. per lb.)
Beef

Rib Roast (cut-side-down) 4 to 8 325°F 145°F (medium/rare) 25 - 35
160°F (medium) 30 - 35

Rib Eye Roast 4 to 6 350°F 145°F (medium/rare) 25 - 35
160°F(medium) 30 - 35

LoinTenderloinRoast 2 to 3 400°F 145°F (medium/rare) 20 - 30

Pork, Fresh
Shou{derBlade Roast,(boneless) 4 to 6 325°F 160°F 35 - 45
ShoulderBlade Roast 4 to 6 325°F 160°F 30 - 40
Loin Bladeor Sirloin Roast 3 to 4 325°F 160°F 35 - 40
BonelessPork Loin 6 to 8 325°F 160°F 25 - 35

Pork, Smoked
Ham, Half (fullycooked)** 5 to 7 325°F 140°F 25 - 35
Ham, Half (cook-before-eating) 5 to 7 325°F 140°F 35 - 45

Poultry
Turkey,unstuffed*** 12to 16 325°F 180°-185°F 18 - 20

16 to 20 325°F 180°-185°F 16- 18
20to 24 325°F 180°-185°F 14- 16

Turkey,Breast 3 to 8 325°F 180°F 30 - 40
Chicken,Fryer 2 lj2 to 3 1/2 350-375° 180°F 20 - 25
Chicken, Roaster _ 4 to 6 350-375°F 180°F 20 - 25

Lamb
Leg (boneless) 2 to 3 325°F 160°F 35 - 40

170°F 40 - 45
Whole Leg 5 to 7 325°F 160°F 30 - 35

* Cookingtimesare approximateand may varydependingon the shape of the roast.A meat thermometer is the most accurate way
to determinedoneness.

** Add waterand followpackage directions.
*** Stuffed turkeyrequires additional roastingtime. Shield legs andbreast with foil to preventoverbrowningand drying of skin.



ABOUTYOUR RANGE the oven (I)

MATlC OVEN TIMERCONTROL The clock mustbe functioningandsetat thecorrecttime
ofdayforthisfeatureto operateproperly.

CAUTION The AutomaticOven TimerControl is used to turn the
ovenon andoff ata presettimeofday. Thisfeaturecan

• Highlyperishablefoodssuchasdairyproducts, beusedforeitherovencookingorself-cleaning.

pork,poultry,seafoodorstuffingarenot • Immediatestart: Oventurnsonimmediatelyand
recommendedfora delayedcookingoperation, automaticallyturnoffat a presettime.

• Bakingis notrecommendedbecausepreheatingis • Delayedstart: Delaysthestartofcookingor cleaning
required, andautomaticallyturnsoffata presettime.

Cooktime canonlybeset forupto 11hoursand59
minutes(11:59).

1. Press COOKTIME pad. _

• COOKTIME indicatoron the COOK TIME pad will

flash.
• 0:00 will light in display, then

2. Press or press and hold• orV pad to entercooking
time.

3. Press BAKEpad.

• BAKe indicatoron BAKE padwill light. _ then _]

• 000 willlight indisplay. _ _4. Press or press and hold• orV pad to enteroven
temperature.
NOTE:Beepswill sound and000 will flash in display
if the BAKEpad is not pressedwithin 4 seconds.

5. IFYOUWISH TO DELAYTHE STARTOF
COOKING(if not,skipto #6):

a. Press STOPTIME pad. [ S_°PeI _ [_

• STOPTIME indicatoron STOPTIME padwill
flash, then then

b. Press or press and hold• orV pad to enter time
of day you wish oven to turn off.

c. Press CLOCKpad.

• Time of day will reappearin display.

6. When theoven turnson, the OVEN ON indicatorwill _ NOTE: Itisnot necessaryto seta start time.

light.Theoventemperaturewillappearinthe display. [ ._oo; J ControlwilldeterminewhentoturntheovenPressthe COOKTIME padto recallthe remaining on basedonthecooktimeyouset.
cooktime.

7. Ovenwill automaticallyturnoff.Fourbeepswillsound NOTE: See page6 if youwishto changethe endof
and "End"willlightindisplay.A beepwillsoundevery cookingreminderbeeps.
30 secondsforthenext5 minutes.

8. Press CANCELpad and beepswill stop, Remove

Lc-,jfoodfrom oven.



ABOUTYOURRANGE the oven

1. Press BROILpad. BFtO/L ,; _
• BROILindicatoron the BROILpad will light. INDICATORLIGHT

• 000will light in display.

2. Pressthe • pad to selectHI (high)broilor the • pad _ ._- HI
to select LO (low)broil.
• SelectHI broil for normal broiling.
• SelectLO broil for low temperaturebroilingof

longercookingfoodssuchas poultry. _ LO

There willbean 8 seconddelaybefore the oventurns I_Oven3. on

on. Whenthe oven turnson: I_lPreheat
• The OVEN ON indicatorwill light. I_Lock

4. Placefood in the oven.The oven door isclosedfor NOTE: Seepage 18 for broilinginstructionsand
broiling, broilingchart.

5. Turn meatonceabouthalfwaythroughcooking.

6. PressCANCELpad. Removefoodandbroilerpan
fromthe oven. r'i"PS"3
• TheOVEN ON indicatorwillturn off. I- .I _ ,,='__,,I

k=,o,,j• The BROILindicatoron the BROILpadWillturn off.
• Time of day will reappear in display.

i



OVEN USE

Broiling is a method of cooking tender meats by direct the broiler insert with aluminum foil as this prevents fat
heat. The cooking time is determined by the distance from draining into pan below.
between the meat and the broil burner, the desired degree
of doneness and the thickness of the meat. Trim excess fat and slash remaining fat to help keep meat

from curling and to reduce smoking and spattering.
Season meat after cooking.

Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to Place bven rack in the correct rack position when oven is
drain to the pan below to prevent spatters, smoke and cool. For darker browning, place meat closer to the broil
flare-ups. Improper use may cause grease fires, burner. Place meat further down if you wish meat to be

well done or if excessive smoking or flaring occurs.

For easier clean up, line the broiler pan with foil and spray See Care and Cleaning Chart on page 21 for instructions
the insert with a non-stick vegetable spray. Do not cover on cleaning the broiler pan and insert.

..... , CHRT

TOTAL TIME
TYPE OF MEAT RACK POSITION* DONENESS (MINUTES)**

BACON #4 WellDone 6to 10

BEEFSTEAKS
1-inchthick #4 Medium 15to 20

#4 WellDone 20 to 25

CHICKEN LO BROIL
Pieces #3 or#4 Well Done 30 to 45

FISH
Fillets #4 Flaky 8 to 12

Steaks, 1-inchthick #4 Flaky 12to 15

GROUNDBEEF PATTIES
3/4-inch thick #4 Well Done 15 to20

HAM SLICE,precooked
1�2-inch thick #4 Warm 8 to 12

, ,,, ,, , ,,, ,,, ,,,, ,, ,, ,,, ,, ,, ,, , ,, , ,, , , , , , , ,

PORK CHOPS
1-inchthick #4 Well Done 20 to 25

* The top rack position is position#5.
** Broilingtimes are approximateand mayvary dependingonthe meat.



(D ABOUTCLEANING self-cleanoven

1. Move door lock lever to locked position.

2. Press SELF-CLEAN pad.
• CLEAN indicator on the SELF-CLEAN pad will

flash.

• 3:00 will light in display.
• tf door is not locked, "dr" will appear in display.

3..FIFUULock door. then

3. Press • or • pad to select clean time.

• You can select from 2 up to 4 hours.

• Oven will automatically clean for 3 hours. Or,

• Select 2 hours for light soil.
• Select 4 hours for heavy soil.

4. IF YOU WISH TO DELAY THE START OF

CLF_ANING (,, not, skip to #5): [ "rS_ J _

a. Press STOP TIME pad. I_
b. Press • pad to select the time of day you wish the then

oven to turn off.

• Press CLOCK pad and time of day will reappear
in display.

• Press STOP TIME pad to recall the time you set.

5. When the oven turns on:
I_ 0yonon

• The OVEN ON indicator will light. I_1 Preheat
• LOCK indicator will light when oven heats to 400 °. Ll_JLock .i LIGHTTURNSONWHEN
• internal lock will engage. Door cannot be unlocked OVENREACHES400°F.

and opened when LOCK indicator is lit.

6. About one hour after the clean cycle ends, the LOCK _'_Ovon on
indicator will turn off. The oven door can be unlocked I_lPreheat
and opened. _ Lock

TO CANCEL CLEAN CYCLE:

1. Press CANCEL pad. _ _-_ Ovenon

i

LcancelJIlPreheat2. If LOCK indicator is NOT lit, unlock and open oven _ Lock,, WHENLIGHTTURNS
door. OFF,UNLOCKAND
If LOCK indicator is lit, allow oven to cool about one OPENDOOR.
hour then unlock and open oven door.



SELF-(:LEANOVEN

• It is normalfor partsof the range to becomehot
duringa clean cycle.

• Avoid touchingcooktop,door,window,or oven
vent area during a clean cycle.

• Topreventdamageto ovendoo_ do notattempt
to unlockthe door when the LOCK indicator is
displayed.

BEFORECLEAN CYCLE DURINGCLEAN CYCLE AFTER CLEAN CYCLE

• Removepans, broiler pan, and • As oven heats,the LOCKindicator • The LOCK indicatorwill turn off
oven racks. Racksmay discolor will light in the display.At this aboutone hourafter clean cycle
andnot slide easily after cleaning, point, the door can not be ends. The door can be unlocked

unlockedand opened, and opened.Use care as oven
• Clean oven frame anddoor frame, maystill be hot.

Theseareas are not exposedto • To preventdamageto dooror lock • A gray powderyash may remain
cleaningtemperatures;soil may lever,do not force door open on the oven bottom or walls. This
bake on during cleancycle, when the LOCKindicator is isnormal. Use a damp cloth to

displayed, remove ash.
• Toprevent damage,do not clean

gasket located on oven door. • If soil remains,the clean cycle
Gasketseals in heat during the • Somesmoke and odor may be may not have been long enough.
cleancycle, detected the firstfew times theoven is cleaned.This is normal • Wipe oven rackswith a small

Topreventexcessivesmoke or and will lessen in time. amount of vegetable oil if racksdo• not slide easily after clean cycle.
flare-ups,wipeup excess grease
or spilloversfrom evenbottom. • Smoke may occur if oven is • Clean around ovenvent opening if

heavily soiled or if broilerpanwas there is a deposit from the fumes
• Porcelain is acid resistant,not left in oven. vented duringcleaning.

acid proof andmay discolor during • Fine lines may appear in the
the cleancycle. To preventor • As oven heats,you may hear porcelain.This isnormal and
reducediscoloration,wipe up sounds of metal parts expanding results from the heating and
sugar or acid spills (lemon, milk, and contracting,This is normal coolingof the finish. Thiswill not
barbecuesauce, cheese), andwill not damageoven. affectoven performance.



CAREAND CLEANINGCHART

• Be sure applianceisoff andall parts are coolbeforehandlingor
Cleaning.This is to avoid damage andpossible bums.

• If a part is removed be sure it is correctly replaced.

• To prevent stainingor discoloration,clean appliance after each use.

CLEANINGCHART

Broiler pan • Soapandwater Never cover Insert with aluminum foil as this prevents the fat from
and insert • Plasticor soap drainingto pan below.

filled scouringpad 1. Removefrom oven after use. Cool then pour off grease.
• Dishwasher 2. Placesoapy cloth over insert and pan; let soak to loosensoil.

3. Wash in warm soapy water. Use soap filled Scouring pad to remove
stubbornsoil.

4. Broilerpan and insert can be cleanedin the dishwasher.

Burnerbox • Soap and water NOTE: Sealed burnercooktopdoesnot liftup.
(conventional • Pasteof baking 1. Burnerbox, for cooktopswith conventionalburners,is locatedunder
surfaceburners soda andwater lift-upcooktop.
only) • Non-abrasiveplas- 2. Cleanfrequentlyto removespillovers.Ifsoil is not removedand isallowed

tic pad or sponge to accumulate, it may damage the finish.
• Liquidcleaner 3. To clean remove grates and surface burners and clean with soap and
• Glass cleaner water, rinseand dry.

Control knobs • Soap and water For ease ofcleaning,turnoff knoband remove by pulling forward:
• Mildliquidsprays 1. Wash,rinse,anddry.Do notuseabrasivecleaningagentsasthey may
• Glasscleaners scratchthe finishandremovethe markings.

2. Turnon eachelementto be sureknobshavebeencorrectlyreplaced.

Drip bowls, • Soapandwater Do not coverdrip bowls with aluminum foil.
chrome ° Plasticscouring NOTE: Bowlscan permanentlydiscolorovertime,ifexposedto excessive
(selectmodels) pads heat,or if soil is allowedto bake on. The discolorationwill not affect the

• Mildabrasive cookingperformance.
cleaners 1. Aftereachuse,wash,rinseanddry,

• FlitzMetal Polish 2. If heavilysoiled, gentlyscrub with plastic scouringpad. If soil is allowed
to burn on, it may be impossibleto remove.

3. A non-abrasivemetal polish such as Flitz may be used to help remove
blue/gold heat stains. Flitz is available in many automotive supply and
hardwarestores.These stainsare causedby overheating,and normally
occur over a periodoftime.TheYare usuallypermanent.Followpackage
directions.



CAREAND CLEANINGCHART

Enamel, painted • Soapand water NOTE:Usedrytowel or clothto wipeup spills, especiallyacid (milk, lemon
• Ovendoor • Mildliquidcleaner juice,fruit,mustard,tomatosauce)orsugaryspills.Surfacemaydiscoloror
• Sidepanels • Glass cleaner dull if soil is not immediatelyremoved:This is especiallyimportantforwhite
• Storagedrawer surfaces.

or lowerpanel 1. When cool, wash with warm soapy water, rinse and dry.Never wipe a
warm or hot surfacewith a damp clothas this may damage the surface
and may causea steam burn.

2. For stubborn soil, use mildly abrasive cleaning agents such as baking
soda paste or BonAmi.

3. Donot useabrasive,causticor harshcleaningagents suchas steel wool
pads or oven cleaners. These products will scratch or permanently
damage the surface.

Giase • Soap andwater To prevent stainingof the oven window,avoidusingexcessive
• Ovenwindow • Glasscleaner amountsofwaterwhichmayseepunderor behindglass.

• Pasteofbaking 1. Washwithsoapandwater.Removestubbornsoilwithpasteof baking
sodaandwater sodaandwater.Rinsewithclearwaterand dry.

2. Do not use abrasive materialssuchas scouringpads, steelwool or
powderedcleaningagents.Theywilldamageglass.

Grates • Soapandwater NOTE: Neveroperateburnerwithouta gratein place.Toprotectthepor-
• Non-abrasive celainfinishonthe gratefromexcessiveheat, neveroperatesurface

plasticpad burnerwithouta cookingutensilon thegrate.It isnormalfor gratesto
losetheirshineovera periodof time.
1. Gratesaremadeof porcelain-coatedsteel.They canbe cleanedat the

sinkwithsoapandwateror inthe dishwasher.
2. Tocleanbakedonsoil,placea dampsoapypapertoweloverthe grate

and let standfor 30 minutes.Use a non-abrasiveplasticpadto scour
stubbornsoil.

Metal finishes • Soapandwater 1. Washwithsoapandwaterora glasscleaneranda softcloth.
such as brushed • Glasscleaner 2. Topreventscratchingor dullingofthefinish,do notusemildlyabrasive,
aluminum,or • Plastic or non- abrasive,or harshcleaners,orcausticcleanerssuchasoven cleaners.
chrome abrasivepador 3. Tocleanbrushedaluminum:Useonlysoapandwaterora softclothand
• Backguard sponge glasscleanerto preventscratchingordullingof the finish.
• Cooktop 4. Tocleanbrushedchrome cooktopordoor:
• Manifoldpanel • Usea pasteof bakingsodaandwateranda softcloth.
• Ovendoor • Rubwiththe grainto preventscratching,dullingor streakingof the
• Storagedoor finish.
• Trim parts • Usea soft cloth and mineraloil to restore luster or to remove

fingerprints or smudges.
• Clean with an automotivechrome cleaneror polisher.

Oveninterior Porcelainenamel is acidresistant,notacidproof.Therefore,wheneooll
wipeupsugaryoracidspills(milk,fruit,tomato,etc,)as theyoccur.See
pages19-20 forself-cleanoven.

Ovenracks • Soapandwater 1. Cleanwithsoapywater.
• Plasticscouring 2. Removestubbornsoilwithcleansingpowderorsoap-filledscouringpad.

pad Rinseand dry.
• Cleansingpowders Rackswillpermanentlydiscolorandmaynotslidesmoothlyifleftintheoven
• Soap-filled during a self-cleanoperation. If this occurs, wipe the rack and embossed

scouringpad rack supports with a small amount of vegetable oil to restore ease of
movement,then wipe off excessoil.



CAREANDCLEANINGCHART

Plastic finishes - Soap and water NOTE: To prevent stainingor discoloration,wipe up fat, grease or acid
• Doorhandles • Non-abrasive (tomato,lemon,vinegar,milk, fruitjuice, marinade)immediatelywitha dry
• Backguardtrim plasticpador paper towelorcloth.
• Knobs sponge 1. Whencool,cleanwithsoapandwater,rinse,anddry.
• End caps • Glass cleaner 2. Usea glass cleanerand a soft cloth.

NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered
cleansers on plastic finishes. These cleaning agents will scratch or mar
finish.

Porcelain enamel • Soap and water Porcelainenamelis glassfusedon metalandmaycrackorchip withmisuse.
• Cooktop • Pasteof baking It is acid resistant,not acid proof. All spillovers,especially acid or sugar
• Backguard soda andwater spillovers,should bewiped upimmediatelywithadrycloth.This isespecially

• Non-abrasive important around the vent opening for smoothtop cooktop. Surface may
plasticpad or discolor or dull if soil is not removed.
sponge 1. When cool,washwith soapywater,rinseand dry.

2. Neverwipe off a warm or hotsurfacewith a dampcloth.This may cause
crackingand chipping:

3. Neveruseovencleaners,abrasiveor causticcleaningagents onexterior
finish of range.

Surface burners ° Soap and water All burners: For ease of cleaning,cleanburners eachtimethe cooktop is
• Conventional ° Pasteof baking usedwithwarm soapywater.If a boiloveroccurs, removepan to another
• Sealed soda andwater burner;cool burnerandclean.Toremovestubbornsoil,use a dry cloth and

• Plasticscouring mildly abrasive cleanser.Use care to prevent cleaner from cloggingports.
spongeor pad Burner must be dry before use. NOTE: Yellow tippingor distortion of the

• Mildlyabrasive flame may occur until the burner iscompletelydry.
cleanser Clean burner ports with a straight pin or small metal paper clip. Do not

enlargeor distort ports. Donot use a woodentoothpick as it may break off
andclogport.If portsare cloggedorsoiled, theburnermaynot light properly
or the flame may not be even.
Conventional burners: Dry burners in the ovenset at 170°F.
Sealed burners: Sealed burner can not be removed by the consumer.
When cleaningburner,use care to prevent damage to the ignitor.Surface
burner will not light properly if ignitor is damaged, broken, soiled, or wet.
When cleaningthe ports,besure to cleantheportdirectlybelowthe ignitor.

READTHE MANUFACTURER'SINSTRUCTIONSto be Non-Abrasive Cleaners- Bon Ami, paste of bakingsoda
sure the cleanercan be safelyused on this appliance, and water.
Carefully follow manufacturer'sdirections. Mildly Abrasive Powderor LiquidAll Purpose
Test a smallinconspicuousareausinga very light Cleansers - Ajax,BarkeepersFriendl Cameo, Comet,
pressureto see if the surfacemay scratch or discolor. Soft Scrub.

This is particularlyimportantfor porcelainenamel,highly Non-Abrasiveor Scratchless Plasticor Nylon
polishedorshinymetalorplasticsurfaces,and painted Scouring Padsor Sponges- ChoreBoy Plastic
surfaces. CleaningPuff,ScrungeScrubSponges,orScotch-Brite
Glass Cleaners- BonAmi, Cinch,GlassPlus,Windex. No Scratch,Cookwareor KitchenSponge.

DishwashingLiquid Detergents- Dawn,Dove,Ivory, AbrasiveScouring Pads - S.O.S., BrilloSteelWool
Joy. Soap,Scotch-BritePads.

(Brandnamesfor theabovecleaningproductsareregistered
MildLiquid SprayCleaners - Fantastik,Formula409. trademarksof therespectivemanufacturers.)



MAINTENAN(:E

The cooktopfeaturing conventionalsurface burnerslifts Burnergrates must be properly
up for easy cleaning of the burner box area. positionedbefore cooking. Burner grates

are durablebut may gradually losetheir
To raise the "lift-up" cooktop:When cool, grasp the shinedue to usage and high
front edgeof the cooktop and gently lift up until the two temperatures.
support rods at the front of the cooktop snap into place.

Gratesfor the porcelain cooktopare

square. When installingsquare grates,

place indentedsides togetherso straight
sides are at front and rear.

CAUTION:Do notoperatea surfaceburnerwithouta I

panon the grate. The porcelainfinishonthe grate may
chipwithouta pan to absorb the intense heat from the
burnerflame.

To lower the top: Holdthe front edge of the cooktopand
carefullypush back on each support rod to releasethe
notched support.Then gently lower the top into place. The
supportrodswill slideintothe cooktopframe. CAUTION:Beforereplacingthe lightbulb,

DISCONNECTPOWERTO RANGE.Be surethebulb
is cool.Do nottoucha hotbulbwitha dampclothas
the bulbmay break.

Thesealedburnercooktopisdesignedwithtwocontour
wellsto catchandcontainspills.Becauseof thisdesignit To turn on oven light: Pushthe rockerswitchlocatedon
is notnecessaryto lift upthecooktopto clean the backguard.

underneath.Topreventdamageto thegastubingortop, To replace oven light bulb:
do notattemptto liftor removethecooktop.

1. Disconnectpowerto range.

2. Holdbulbcoverin placethenslidewireretaineroff

cover.NOTE; BulbCoverwillfall ifnot heldinplace
whileremovingwireretainer.

3. Removebulbcover.

4. Remove lightbulband replacewith a 40 wattappliance
bulb.

5. Replacebulb cover and secure withwire retainer.

6. Reconnectpowerto range. Resetclock.

BULBCOVER

\

WIRE
RETAINER



Do n()tplaceexcessiveweight onan open ovendoor or The ovendoor is lockedfor a self-cleanoperationonly.Do
stand on an open ovendoor as, in some cases, it could not movethe door lock lever to the right or locked position
causethe range to tip over, breakthe door or cause during a cooking operation. If the door is locked,the
seriousinjuryto the user. operationwillautomaticallybe cancelledand "door"will

appear in the display. If the oven is hotenough to engage
When opening the oven door,allowsteam and hot air to the internal lock, the oven door willnot open. Allow the
escape before reaching in oven to check,add or remove oven to cool for up to an hour,then unlock andopen the
food. door.

Do not attempt to open or close door until the door is
completelyseated onthe hinge arms. Never turn on the
oven unlessdoor is properlyin place.When baking,be
sure the door is completelyclosed.Baking results will be
affectedif the door is notsecurelyclosed. Protectoven bottomagainstexcessivespilloversespecially

acidorsugaryspilloversas theymaydiscolortheporcelain.
Whenthe rangeis newthe doormayfeel "spongy"when
youclosethe door.This is normalandwillbecomeless To protectoven bottom:
"spongy"withuse. • Usethe correctsizecookingutensilto avoidboilovers.

To remove lift-off door: Openthedoorto the '!stop" • Neverplacecookwareoraluminumfoildirectlyonthe
position(openedabout6 inches)and graspthe doorwith ovenbottom.
bothhandsat eachside.Donotusethedoorhandleto lift • Placea pieceof aluminumfoilthat isslightlylargerthan
the door.Liftupevenlyuntilthe doorclearsthehinge the panon the ovenrackdirectlybelowthepan.
arms.

Toreplace door: Graspthedoorat eachside,alignslots
inthedoorwiththe hingearmsandslidethedoordown
ontothehingearms untildoorisseatedonhinges.Push To remove:When cool,removethe ovenracks.Slidethetwocatches,ocatedat eachrearcornerof theovenbottom,
downon topcornersof doorto completelyseat dooron towardthe frontof theoven.
hinges.The doorisnotcompletelyseatedonthe hingesif
onesideis higherorif thedoorappearsto be crooked.

Liftthe rear edgeof the oven bottomslightly,then slide it
backuntilthe frontedgeoftheovenbottomdears theoven

CAUTION"Hingearmsare springmountedandwill frontframe. Removeovenbottomfromoven.
slamshutagainsttherangeif accidentlyhit.Never

place hand or fingers betweenthe hinges and the To replace: Fit the frontedge of the ovenbottomintothe
front oven frame. Youcouldbe injuredifhingesnaps ovenfrontframe.Lowertherearoftheovenbottomandslide
back. thetwocatchesbackto lockthe ovenbottomintoplace.



The two ovenracks are clesignedwith a safety lock-stop It is importantthat air can circulatefreely withinthe oven
positionto keep the racksfrom accidentlycoming and aroundthe food. Tohelp ensure this, place food on
completelyout of the ovenwhen pullingthe rack out to the centerof the oven rack.Allow two inches betweenthe
add or removefood. edge of the utensil(s)and the ovenwalls.

CAUTION:Do not.attemptto changethe rack positions I For optimum baking resultsof cakes, cookies or biscuits,
whenthe ovenis hot. I useonerack.Positionthe rackso thefood isin thecenterof

the oven. Use either rack position3 or 2.
To remove: Be sure the rack iscool. Pullthe rack straight
out until it stops at the lock-stopposition. Tilt the front end If cooking on more than one rack,stagger the food to
of the rack up and continuepullingthe rackout of the ensure properair flow.
oven.

To replace:Place the rack onthe rack supportsandtilt If cookingontworacks, use rack positions4 and2 for
thefrontendof therackupslightly.Slideitbackuntilit cakesandrackpositions4 and I whenusingcookie
clears the lock-stopposition.Lowerthe front andslide the sheets.Neverplace two cookiesheets onone rack.
rackstraight in. Pull the rack out to the lock-stopposition
to be sure it is positionedcorrectlyand then return it to its If roasting a large turkey,place the turkey on rack 1 or the
normal position, roastingpositionand the side dishes on rack 5.

RACK5 Usedfor toastingbread, or for two-rackbaking.
(highestposition)

RACK' Used for most broiling and two-rack baking. I1__

m

RACK3 Used for most baked goods on a cookie sheet or i_ I

jelly roll pan, or frozenconveniencefoods.

RACK 2 Usedfor roasting smailcuts of meat, large

casseroles,baking loaves of bread, cakes (in _J

either tube, bundt,or layer pans)or two-rack
baking.

RACK 1 Usedfor roastinglarge cuts of meatand large I
poultry,pies, souffles,or angel foodcake, or for _);_
two-rackbaking. ROASTING /

ROASTING Used for roastingtaller cuts of meat or turkey. POSITION /
POSITION Placebothovenracks,oneabovetheother,on

theraisedsidesof theovenbottom.



MAINTENANCE

The storage drawer at the bottom of the range is safe and
convenientfor storing metal and glass cookware. DO Followthese proceduresto removeappliancefor cleaning
NOT store plastic, paperware,food or flammablematerial or servicing:
in this drawer.Remove drawerto clean under range.

. 1. Shut-offgas supply to appliance.

2. Disconnectelectricalsupplyto appliance, if equipped.

3. Disconnectgas supply tubing to appliance.

4. Slide range forward to disengagerange from the anti-tip
bracket. (See Installation Instructionsfor location of
bracket.)

5, Reverseprocedureto reinstall. If gas line has been
disconnected,checkfor gas leaksafter reConnection.A
qualified servicershould disconnectand reconnect the

To remove: Pull drawer out to thefirst stop position.Lift gas supply.(See InstallationInstructionsfor gas leak
up front of drawer and pull to the secondstop position, test method.)
Grasp sidesand lift up andout.

To replace: Fit the rollers locatedat the ends of the NOTE: A qualifiedservicer should disconnectand
drawer glides into the rails on the range. Lift updrawer reconnect the gas supply.
front and gentlypush in to first stop position. Lift up
drawer again and continueto slide drawer to the closed Toprevent range from accidentlytipping, range must be

securedto the floor by slidingrear leveling leginto an
position, anti-tip bracketsuppliedwith the range.

WARNING: Possiblerisksmay resultfrom abnormal

S°mefi°°rsaren°t'eve'II' 1 ''sage'inc'ud'ngexcessivel°ading°fthe°vend°°r

For proper baking,your andof the risk of tip over,should the appliancenot be
range must be level, reinstalledaccordingto the installationinstructions.
Levelinglegs are located _l J
oneachcornerat the base f ,-
of the range. Levelby
turning the legs.To
preventrange from
accidentlytipping, range should be secured to the floor by
slidinga rear leveling leg into the anti-tip bracketsupplied
with the range.



Applianceswhich requireelectricalpower are The LOW settingshouldproducea stableflame when
equippedwith a three-pronggroundingplug which turningthe knobfromHI to LO.The flameshouldbe 1/8
mustbe pluggeddirectlyintoa properlygrounded inchor lowerandmustbe stableon all portson LOW
three-hole120voltelectricaloutlet, setting.

To adjust: OperateburneronHI forabout5 minutesto

preheat burnercap. Turnknobback to LO; removeknob,and insert a small screwdriver into the center of the valve
f-iT,, stem. Adjust flame size by turning adjustmentscrew in

_:__ either direction.,
Alwaysdisconnectpower to appliancebefore servicing.

The three-prOnggroundingplug offersprotectionagainst
shockhazards. DO NOTCUT OR REMOVETHE THIRD ...........
GROUNDINGPRONGFROMTHE POWERCORD

PLUG. Flamemustbeof sufficientsizeto be stableon alJburner
ports.Ifflameadjustmentisneeded,adjustONLYonthe

If an ungrounded,two-holeor othertype electricaloutlet is LOsetting.Neveradjustflame size ona highersetting.
encountered,it is the personal responsibility of the
applianceownerto havethe outlet replaced witha _ NOTE:Allgas adjustmentsshouldbedonebya qualified
properlygroundedthree-hole electrical outlet, serviceronly.



SERVIf:E INFORMATI()N

You can adjust the oven temperature if you feel the 1. Contactyour dealeror authorizedservicer. If you do
temperature is too hot or too cool. not knowthe dealer,consult the Yellow Pages inyour

telephonedirectory under APPLIANCES, or call us at:
TOadjust the oven temperature: US 1-800-688-9900

1. Press BAKEpad. _ CANADA 1-800-688-2002

I;I2. Press • paduntil 550° is _ 2. When requestinginformationor service, the following
displayed, then informationwill be needed.

a. Model andserial numbers. (Seerating plate located
3. Press andhold BAKE pad on the range front frame.)

for 3 secondsuntil 00° b. Your name,address and telephonenumber.
appears in display, c. Dealer or servicer's name,address and telephone

[_ number.

4. Press and holdthe • d. Brief descriptionof the problem and servicehistory.
or • pad to selectthe _ e. Forwarranty service, proof of purchasedate (sales

temperaturechange _ then receipt)will be needed.you wish.
• The oven temperature 3. If you are not ableto satisfactorily resolvethe

can be increasedor decreased complaintwith the local response,call or write to:
by 5° to 35°. MaytagCustomer Assistance

% MaytagCustomerService
• If the oven temperaturewas previouslyadjusted, P.O.Box 2370

the changewill be displayed. Cleveland,TN 37320-2370

I For example:if theoventemperaturewas reducedby j US 1-800-688-990015°, the displaywill show- 15°. CANADA 1-800-688-2002.

4. Ifyoustilldo notreceivesatisfactoryservice,contact
5. Timeofdaywillautomaticallyreappearindisplay, the MajorApplianceConsumerActionProgramby

letter. Includethe informationlisted in#2 above.
It is not necessaryto readjustthe oven temperature if there

MajorAppliance ConsumerAction Program
is a power failure or interruption. Broiling and cleaning 20 North Wacker Drive
temperaturescannot be adjusted. Chicago, IL 60606

MACAP is an independentagency sponsoredby three
tradeassociationsas a court of appeals on consumer

If a fault code appearsin the display and continuous complaintswhich have not been resolvedsatisfactorily
beepssound, press the CANCEL pad. Then, reprogram within a reasonable periodof time.
the cooking operation. If the fault code reappearsin the
display,call an authorizedservicer.Do not usethe oven
until the appliance has been serviced.

NOTE: If the oven is heavily soiled,excessivesmoke and
flaring may result in a fault codeduring a self-cleancycle.
If this occurs, press the CANCEL padand allowthe oven
to cool for an hour.



Surfaceburner fails to light a. powersupply not connected a. connectpower,checkcircuit
breakeror fuse box

b. air in the gas line_ b. see page 7 for instructionson
bleedingair from the gas line

c. cloggedburner port(s) c. clean portswith straight pin
d. surface control not Completely d. turn control to the LITEpositionuntil

turnedto the LITEpositionor turned the burner ignites, then turn control
too quickly from the LITEposition to desired flame size

e. powerfailure e. see page 7 to light burner during a
power failure

f. sealed burner models: Burner will .f. cleananddry burnerhead. lfbroken
not light if the ignitor is damaged, or damaged,call a serviceman.
soiled, wet or if the port directly
belowthe ignitoris blocked.

Burner flame uneven a. clogged burnerport(s) a. clean ports with straight pin

Surface burner flame a. air/gas mixturenotproper a. call servicemanto adjustburner
• lifts off port b. no pan in place b. always place pan on grate before

yellowin color lightingburner.
NOTE: Lifting of flame is normal for NOTE: Be sure installer propedy
sealed burners. Some yellow tipping adjustedrange at time of installation.
with LP gas is normaland acceptable.

Surface burner ignitor a. controlknob is in the LITEposition, a. be sureALLsurface burner control
productingclickingsound NOTE:The lifeof the ignition knobsare inthe OFFpositionorare

systemmay beshortenedifthe adjustedtothe desiredflame
knobis left inthe LITEposition, setting

b. surfacecontrolswitchis moistas a b. allowswitchto drythenrelight
resultof cleaningthe range, burner

c. malfunctioningswitch c. call servicemanto check

Oven burnerfails to light a. powersupplynotconnected a. connect power, check circuit
breakeror fusebox

b. powerfailure b. ovenwillnotoperateduringa power
failure

c. ovenincorrectlyset c. See pages5 or 12
d, AutomaticOvenCookingfeature d. See page 16

incorrectlyset

Poppingsoundheard when Thisisa normalsoundthatoccurswithsometypesofgaswhena hotburneristurned
burnerextinguishes off.The poppingsoundis nota safetyhazardandwill notdamagetheappliance.

Clock and/or oven light a. powersupplynotconnected a. connectpowersupply,checkcircuit
does not work breakerorfuse box

b. bulbmaybe looseorburnedout b. tightenorreplacelight bulb
c. malfunctioningswitch, starter or c. call servicemanto check

ballast d. call servicemanto check
d, malfunctioningclock or loose wiring



SERVICEINFORMATll)N

Moisturecondensationon a. itisnormalforthewindowtofogdur- a. leavedoor ajarfor one ortwomin-
oven window ingthefirstfewminutesthe ovenis utesto allowmoistureto escape

on b. Useadampclothtocleanwindowto
b. clothsaturatedwithwaterisusedto preventexcesswaterfromseeping

cleanthewindow betweenthe panelsof glass

Bakingresultsnot a. ovennotpreheated a. preheatoven8 to 15minutes
satisfactory b. incorrectrack position b. see page 26
• foodtakestoolongor c. incorrectuseofaluminumfoil c. seepage 13

cookstoo fast d. ovenbottomincorrectlyreplaced d. replaceovenbottomcorrectly
• palebrowning e, doorincorrectlyreplaced e. seepage25
• foodover-doneon outside See ProblemCharton page14

andunder-donein center Seebakingtipson page13
• overbrowning

Ovensmokes excessively a. foodtoocloseto burner a. move broiler pan down one rack
duringa broil operation position

b. meathastoo muchfat b. trimfat
c. sauceappliedtooearlyormarinade c. applysauceduringlastfew minutes

notcompletelydrained of cooking.If meathasbeen
marinated,drainthoroughlybefore
cooking

d. soiledbroilerpan d. alwaysclean broilerpanandinsert
aftereachuse

e. broilerinsertcoveredwithaluminum e. nevercover insert with foil as this
foil preventsfat from drainingto pan

below

"F" plus a numberor This iscalleda FAULTCODE. If a faultcodeappearsinthe displayand beepssound, press
lettersappear in anypadexceptthe CANCELand• or • pads. Ifthe faultcodeand beepscontinue,
display, disconnectpowerto the applianceand call anauthorizedservicer,

If theovenis heavilysoiled,excessiveflare-upsmay resultina faultcodeduringa clean
cycle. Pressanypad except the CANCEL and • or • padsand allowoven to cool for one
hourthenresetthecleancycle.


