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Smoothtop Cooktop

Dear Gohsumer:
i This insert describes how to use and care for the
@ o smoothtop cooktop featured on your hew range. Informa-
tion inthis insert replaces information on surface elements
and drip bowls found in the “USING YOUR COOKTOP”
section of the Use and Care Booklet. Refer to the Use and

Care Booklet for instructions on range parts other than the
smoothtop.
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USING YOUR COOKTOP

IMPORTANT
INSTRUCTIONS

COOKING AREAS

The four surface cooking areas on your
range are identified by permanent pat-
ferns inthe cooktop. There are twolarge
andtwo small areas. Use the smaller ar-
eas for small cooking utensils and the
larger areas for large utensils.

KNOBS

The cooking area controls are called IN-
FINITE controls. This type of control
provides an infinite choice of heat set-
tings from LOW to HIGH. The control
can be set either on any of the num-
bered settings or between the num-
bered settings.

To operate control: Push in and turn
knob, in either direction, to the desired
heat setting.

SIGNAL LIGHTS

Cooktops are equipped with one to four
signal lights to indicate when a surface
element is on. The light will remain on
until the element is turned off. After a
cooking operation, be sure element and
signal light are off.

HOT SURFACE LIGHT

The range is equipped with a HOT SUR-
FACE light. This red light will turn on to
indicate that the cooking area is hot and
will remain on until the area has cooled.

COOKING HINTS

During the first few hours of use, you
may notice that the cookiop emits a
slight burning odor and a light smoke.
Both of these conditions are normai and
are caused by the insulation material of
the heating elements in a new cooktop.

To help keep cooktop clean be sure
cooking area and utensil bottom are
clean and dry before use.

Turn controt knob to the desired heat
setting. If in doubt as to the correct set-
ting, it is better to select a lower setting
and increase to a higher setting as
needed. It will fake longer for the cook-
ing area to cool to a lower temperature
than to heat up to a higher temperature.

If food is cooking toe fast or if boilovers
occur, remove lid@preduce to a lower
setting. Allow enougitime for the cook-
ing area to adjust to the new setting.
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THINGS TO REMEMBER

Do not allow plastic objects, aluminum
foil, sugar, or foods with high sugar con-
tent to melt onto the hot cooktop. Melted
materials can cause permanent dam-
age to the cooktop.

To protect the top, it is not recom-
mended to use the top as a work surface
or as a cutting board or to cook food di-
rectly on the cooktop without a utensil.

Do not use a trivet or metal stand (such
as a wok ring) between the utensil and
the cooktop. These items can mark or
etch the surface and affect cooking effi-
ciency.

Thin gauge aluminum cookware, alumi-
num foil or foil containers such as pop-
corn poppers are NOT recommended
for use on the cooktop. They will leave
metal marks and may permanently melt
onto the top.

Do not slide glass items across the
cooktop. They may scratch or damage
the top.

Do NOT slide aluminum cookware
across the cooktop. This may result in
aluminum marks which then mustbe im-
mediately removed with a recom-
mended cooktop cleaner.
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SUGGESTED HEAT SETTINGS

Use the following chart as a GUIDE until
you become more familiar with the
smoothtop. We suggest that you experi-

ment to find the heat setting that best
suits your particular cooking needs. In-
formation in the chart is based on heavy

gauge aluminum cookware. Lower the
heat setting if using stainless steel, or
cast iron utensils.

HI To bring liquid to a boil, blanch, preheat skillet, or bring pressure up in pressure cooker. (NOTE: Always
follow instructions in pressure cooker use/care book.) Always reduce to a lower heat setting when lig-
uids just begin to boil or food begins to cook.

6-5

To maintain slow boil for large amounts of liquids.

LOW

To keep foods warm before serving.

NOTE: Refer to utensil manufacturer’s recommendations for suggested heat settings. Some manufacturer’s do not recom-
mend the use of Hi or the use of HI for extended cooking operations.

RETAINED HEAT

Whenever a cooking area is turned on,
heat is transferred through the cooktop
to the utensil. if the utensil is in proper
contact with the cooking area, it will
readily absorb heat. The area surround-
ing the element will remain coo!l.

Because of the heat retention charac-
teristic of the cooktop, elements will not
respond to changes in heat settings as
quickly as coil-type elements. We sug-
gest that you start with a lower heat set-
ting then gradually increase the setting
until you find the optimum setting.
Boilovers are more likely to occur if you
start out on HIGH then reduce to the
lower setting.

The smoothtop cooking area retains
heat for a period of time after the ele-
ment has beenturned off. Put this resid-
ual heat to good use. Turn the element
off a few minutes before food is com-
pletely cooked and use the retained
heat to complete the cooking operation.
After 30 minutes, the cooktop may be
too cool to keep foods warm; however,
the TOP MAY STILL BE TOO WARM

TO TOUCH. When the HOT SURFACE
indicator tight turns off, the top will be
cool enough to touch.

UTENSIL INFORMATION

Cooking performance is greatly affected
by the type of utensils used. Utensils
should have a flat bottom. The flat bot-
tom allows good conductivity between
the utensil and the cooking area to pro-
vide uniform cooking results, faster
heating and more efficient use of en-

ergy.

Utensils with uneven, warped, or
grooved bottoms do not make good
contact, reduce heat conductivity and
resulf in slower, less even heating.

Be sure utensil is large enough to prop-
erly contain foed and avoid boilovers.

Pan size is particularly important in
deep frying. Be sure pan will accommo-
date the volume of food that is to be
added as well asthe bubble action of fat.
Never leave a deep fat frying opera-
tion unattended.
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Fit the size of the utensil to the size of
the element. This conserves energy.

Do not use specially items that are over-
sized, have an uneven bottom or do not
meet proper utensil specifications.




CARING FOR YOUR SMOOTHTOP CARTRIDGE

CLEANING CHART

WARNING: BEFORE CLEANING,
BE CERTAIN ALL ELEMENTS ARE
TURNED OFF AND THE COOKTOP
IS COOL.

Clean smoothtop after each use. Use
only ¢leaning agents recommended in
the cleaning chart. Other materials
may damage the finish of the smooth-
top.

Carefully blot up spillovers around the
outside of the cooking area as they oc-
cur with dry paper towels. BE CARE-
FUL NOT TO BURN HANDS WHEN
WIPING UP SPILLS. DO NOT USE A
DAMP CLOTH WHICH MAY CAUSE
STEAM BURNS.

When surface is cool, clean as directed
in the chart. DO NOT USE the follow-
ing ¢cleaning agents.

+ Abrasives (metal scouring pads,
cleansing powders, scouring clean-
ers or pads) will scratch the smooth-
top.

Chemicals (oven cleaners, chlorine
bleaches, rust removers or ammo-
nia) may damage the finish of the
smoothtop.

Cleaning agents designed for glass-
ware which contain ammonia may
harm the smoothtop.

Soiled cloth or sponge will leave an
invisible fitm on the cookitop which
may cause discoloration the next
time the cooktop is used.

CAUTION:

if metal melts onto the smoothtop, DO
NOT USE TOP. CALL AN AUTHOR-
IZED SERVICE AGENT. Do not at-
tempt to repair cooktop yourself,

To prevent permanent damage to the
cooktop, do not allow utensils to boil

dry.

Do not place plastics on a warm or hot
cooking area. They will mek and ad-
here to the smoothtop. The smoothtop
may chip or pit in attempting to remove
melted plastic from the top.

Toprevent scratching or damage tothe
smoothtop: Do not leave sugar, salt,
sand, soil, shortening or other fats on
the cooking area. Be sure area is free
from these before turning on cooking
area.

Heavy stains,
burned on food.

Elco Cooktop Cleaning
Creme. Paste of baking
soda or and water.

Gently scour with paste and paper towel
to remove as much as possible. Thenre-
apply paste and let stand for 30 o 45
minutes. Gover with damp paper towel-
ing to keep paste moeist. Scourtoremove
remaining stain. Rinse completely and

dry.

Brown or gray
stains from
HARD WATER
or metal marks.

Elco Cooktop Cleaning
Creme.

Gently scour with paste io remove as
much as possible. Reapply paste and let
stand for 30 minutes. Scour with addi-
tional paste to remove remaining stain.
Rinse completely and dry.

PROBLEM SOLVING CHART

PROBLEM

CAUSE

TO PREVENT

Metal-marking

Sliding or scraping metal
utensils or oven racks
across cooktop.

De not slide any glass or metal object
across cooktop. Clean immediately with
Elco Cooktop Cleaning Creme.

Areas of discol-
oration with a
metallic sheen

Mineral deposits from
water and foods.

Use cookware with bottoms that are
clean and dry. Use correct heat setting

to prevent botlovers.




