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ABOUT YOUR NEW ELECTRIC WALL OVEN

Congratulationson your choice of thisappliance. As you use appliance without revising this booklet. As an example, the
your new wall oven, we know you will appreciate the many knobon yourappliancemaynotlookliketheillustrationinthis
features that provide excellent performance, ease of book.
cleaning, convenience and dependability.

New features have dramatically changed today's cooking Should you haveany questionsabout usingyour new electric
appliances and the way we cook. tt is therefore very appliance, please write to us at this address:
important to understand how your new electric wall oven
operates BEFORE you use it for the first time. MAYTAGCUSTOMER sERVICE

Customer Assistance
In this Owner's Guide, you will find a wealth of information P.O.Box 2370
regarding all aspects of your appliance. By following the Cleveland, TN 37320-2370
instructions carefully, you will be able to fully enjoy and
properly maintain your new wall oven.

Be sure to include the model and serial numbers of your wall
In our continuing effort to improve the quality of our cooking oven. Foryour convenience, we haveprovided space below
products, it may be necessary to make changes to the to record this information.

IMPORTANT INFORMATION

For future reference we suggestyou retainthis DEALER FROM WHOM PURCHASED:
manual after recording the information in the
spaces provided. This information can be
found on the rating data plate located on the
front oven frame for single wall ovens. Open ADDRESS:
the oven door to see the rating plate. For
doublewall ovens, the data plate is located on CITY:
the front oven frame of the lower oven.

PRONE:
MODEL NUMBER:

SERIAL NUMBER: AUTHORIZED SERVICER:

DATEOF PURCHASE: ADDRESS:

CITY:
IMPORTANT: Retain the proof of purchase
documents for warranty service. PHONE:



IMPORTANTSAFETYINSTRUCTIONS

Read all instructions before using this appliance.

The following instructions are based on safety General
considerations and must be strictly followed to Never use oven to heat or warm a room.
eliminate the potential risks of fire, electric shock This

or personal injury. __ _ __ _ basedinstructi°nsafetyon is

_, _ considerations,

installation [i_ \ to prevent
Installation of unit must be in accordance with potential
local and national fire codes and with clearances hazards and to
from combustible surface or materials as listed in prevent
the Installation Instructions. Be sure appliance is damage to the

securely installed in a cabinet that is firmly unit.
attached to the house structure and is grounded to
avoid shock hazard.

Adjustment and service of this unit must be done
by a qualified installer to insure proper operation, Loose-fitting or hanging garments should never be
avoid possible damage of the unit or injury to an worn while using the appliance.

unqualified installer. Do not store or use gasoline or other flammable
materials, vapors and liquids in the vicinity of this

Care should be given to location of appliance. Be or any other appliance. The fumes can create a fire
sure floor covering under appliance, walls adjacent hazard or explosion.
to appliance, cabinetry adjacent to appliance, and
other materials adjacent to appliance can Do not use oven as a storage area for food or
withstand prolonged heat. cooking utensils.

To eliminate the hazard of reaching over hot
If appliance is installed near a window, take steps surfaces, cabinet storage should not be provided
to prevent curtains from blowing over elements directly above a unit. If provided, storage should be
creating a fire hazard, limited to infrequently used items that can be

safely stored in an area subjected to heat.

Be certain all packing materials are removed Temperatures may be unsafe for some items such
from the oven before operating, to prevent fire as volatile liquids, cleaners, or aerosol sprays.
or smoke damage should the packing material

ignite. Servicing
Do not repair or replace any part of this unit
unless such service is specifically recommended in

Circuit Breaker or Fuse this booklet. All servicing not specifically
recommended in this booklet must be referred to a

Locate and mark circuit breaker or fuse. Never qualified service technician.
replace a blown fuse or reset a circuit breaker
until you know what has caused the fuse to blow Always disconnect unit or cut-off power to unit by
or circuit to be tripped. Always replace a blown removing fuse or by tripping circuit breaker
fuse with one of the correct amperage, do not use manually to the "off' position, before any
a substitute, servicing.



IMPORTANTSAFETYINSTRUCTIONS

Child Safety Oven Safety

Do not leave children alone or unsupervised near Use care when opening oven door. Let hot air or

the appliance _ steam escape before removing or replacing food.

when it is in I _ Do not place excessive weight on an open oven

use or is still door or stand on an open oven door as, in some
hot. cases, it could cause the oven to tip over, breakage

of the door, or serious injury.

Children

should never Always place oven racks in the desired positions
be allowed to while oven is cooi. If a rack must be removed while
sit or stand hot, be careful to avoid contact of pot holders with

on any part of hot oven elements.

the appliance. _ Slide oven rack out to add or remove food, using
dry, sturdy pot holders. Always avoid reaching into
oven to place or remove food.

Children MUST be taught that the appliance and
utensils in or on it can be hot. Use only dry potholders. Moist or damp pot

holders on hot surfaces may result in burns from
Children should be taught that an appliance is not steam. Do not let pot holder touch hot heating
a toy. They should not be allowed to play with elements. Do not use a towel or other bulky cloths.
controls or other parts of the unit.

DO NOT TOUCH HEATING ELEMENTS OR

Let hot utensils cool in a safe INTERIOR SURFACE OF OVEN. Heating elements

place, out of reach of small may be hot even though they are dark in color.
children. Interior surfaces of an oven become hot enough to

cause burns. During and after use, do not touch,
Caution: Do not store items of or let clothlng or other flammable materials contact
interest to children in cabinets heating elements or interior surfaces of oven until
above an appliance, Children they have had sufficient time to cool. Other
climbing on the appliance to reach surfaces of the appliance may become hot enough
items could be seriously injured, to cause burns - among these surfaces are the
An appliance should not be used oven vent opening and surfaces near the vent
as a step stool to cabinets, opening, oven door, and oven window, Also do not

allow aluminum foil, meat probes or any other
metal object to contact heating elements.

IN CASE OF FIRE: Turn off oven control at the completion of a
cooking operation.

I. Turn oven controls off immediately.
Do not heat unopened food containers. Build-up of

2. Use a dry chemical or foam-type extinguisher pressure may cause container to burst and result
or baking soda to smother fire or flame. Never in injury.
use water on a grease fire.

3. If a fire is in oven, smother by closing oven Clean|Ngdoor.
Be sure all appliance parts are cooi before
touching or cleaning them. Clean oven with
caution. If a wet sponge or cloth is used to wipe
spills on a hot cooking area, be careful to avoid
steam burns. Some cleaners can produce noxious

fumes if applied to a hot surface.



IMP()RTANTSAFETYINSTRUCTIONS

Venting Aluminum Foil
The oven vent is located above the oven door, (on Use aluminum foil only as directed in this booklet.

the right side for 24-inch wall ovens and the left Do not cover oven racks, the oven bottom or any
side for 30-inch wall ovens). Keep oven vent duct other part of the oven with aluminum foil. This will
unobstructed. Blockage of the vent prevents proper cause overheating of the oven. Do not use
oven air circulation and will affect'oven aluminum foil liners to line oven bottom, except as

performance. Avoid touching oven vent area while suggested in this booklet. Improper installation of
oven is on and for several minutes after oven has these liners may result in a risk of electric shock,

been turned off. Some parts of the vent and or fire.
surrounding area become hot enough to cause
burns. Baking Accessories

This appliance has been tested for safe
performance using conventional cookware. Do

Plastics not use any devices or accessories that are not

Many plastics are vulnerable to heat. Keep plastics specifically recommended in this manual. Do not
away from parts of the appliance that may become use add-on oven convection systems. The use of
warm or hot. devices or accessories that are not expressly

recommended in this booklet can create serious

safety hazards, result in performance problems,
Aerosol Sprays and reduce the life of the components of the

Many aerosol-type spray cans are EXPLOSIVE appliance.
when exposed to heat and may be highly

flammable. Avoid their use or storage near a hot Prepared Food Warning
appliance. 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.



CLO(;K AND TIMER

The display will flash when the wall oven is first connected to power or if power is
interrupted. The display will stop flashing once the time-of-day clock has been set.

To set the time-of-day clock: To set the timer:

1. Pressthe CLOCK pad. 1. Pressthe TIMER pad. 0:59 (or one hour)willappear in
the display.

2. Pressand holdthe HOUR padto set the correcthours.
The timer will automaticallybegin countingdown in

Tochangethetimebya singlehour,givethepad a short incrementsof oneminute.
tap.

2. Tosetthe timerfor lessthanonehour,presstheTIMER
3. Press and hold the MINUTE pad to set the correct pad then press and hold the MINUTE pad until the

minutes.Tochangethetimebya singleminute,givethe desiredtime appearsinthe display.Tochange thetime
pada short tap. bya singleminute,givethe pada shorttap.

For example:To set the clock for 3:15, pressand holdthe 3. Tosetthetimer formorethanonehour,presstheTIMER
• HOUR paduntil3 appearsinthehoursdisplay.Then press padthen-

and holdthe MINUTE pad until15 appears inthe minutes • Pressthe HOUR pad, 1:59 (ortwo hours)will
display, appear inthe display,

• Pressthe MINUTE paduntilthe desiredminutes
appear inthe display•

NOTE: Twohoursisthe maximumtimethat can beset.

4, When the time has elapsed, 0:00 will appear in the
displayand continuousbeepswillsoundindicatingthe
timer hascounteddown.

5. Pressthe CLOCK padto cancel thebeeps•The current
time of daywill reappearinthe display.

To cancel the timer: Pressthe CLOCKpadandthe display
willreturnto the currenttime of day.



OVENUSE
Oven Characteristics How To Set Oven.Controls
Everyoven has itsown characteristics.Youmayfindthatthe Toturntheovenon,both theThermostatknobandSelector
cookingtimesand temperaturesyouwere accustomedto knobmustbe set. The oven willnot operateifthe Selector
withyourpreviousoven may needto bealteredslightlywith knobisleftintheOFF position.Toturntheovenoff,turnboth
your new oven. It is normal to notice some differences knobsto the OFF position.
betweenthisoven andyourpreviousoven•

To set the oven for baking or roasting:
• Fan 1. When cool, position the oven rackintheovendepending

A fan automaticallyturnson wheneverthe oven isset for a onwhatyouare baking.
cookingoperation.The fan will turn off when the oven is 2. TurntheThermostatknobtothedesiredtemperatureand
turnedoff, (Note:The loweroven of the doublewall oven the Selectorknobto BAKE.

modelhasafan andoperatesas describedabove.) 3. Allowthe oven to preheat for 10 to 15 minutes.The
indicator light,locatedbelowthe knob,willturn offwhen

Oven Controls the oven reachesthe presettemperature.

TheThermostatknobismarked"UPPER OVEN"for double 4. Place the food in the center of the oven, allowinga
ovens and "OVEN & BROILER"for single wall ovens.This minimumof two inches betweenthe utensil and the oven
knob is used to select and maintain the oven temperature, walls.

Always turn this knob just TOthe desired temperature not to 5. Check the food for doneness at the minimum time in the
a higher temperature and then back. This allows for more recipe. Cook longer if necessary. Remove food from the
preciseoven temperatures and is especially important if the oven and turn the Thermostat knob and Selector knob to
oven is being set for a critical baking operation. Turn this OFF.
knob to OFF whenever the oven is not in use.

OFF OFF Double Wall Oven - Lower Oven

ergo.. _2=_ B __ The lower oven is equippedwith only a bake element. For_L_ _ best results,usethe upper ovenfordelicate cookingsuchas

RM cakes, cookies, biscuits, or pies. Use either oven for
ROILo oBAKE non-critical type of cooking such as meats or casseroles.

• _J Broiling is done in the upper oven.
35o =o To set the lower oven for baking or roasting:

1. Turnthe LOWEROVEN knobtothe desiredtemperature
THERMOSTAT KNOB SELECTOR KNOB setting. (Note:The Selector knob is not used with the

loweroven.)
The Selectorknobdeterminesthe type of oven operation.
Turn this knob to the desired setting. Each setting is 2. Allowthe oven to preheat for 10 to 15 minutes.The
identifiedbyan indent(stop)anda "click"sound.(Note:The indicatorlight,locatedbelowthe knob,willturn offwhen
loweroven for doublewall oven modelsdoes not have a the oven reachesthe presettemperature.
Selectorknob.)

3. Place the food in the center of the oven, allowinga
minimumof two inches between theutensil(s) and the

Oven Indicator Light oven walls.

TheOVEN indicatorlight,locatedonthecontrolpanelbelow 4. Checkthe foodfordonenessatthe minimumtime.Cook
theknob,turnsonwhenevertheovenisturnedon.Whenthe longerifnecessary.
ovenreachesthe presettemperature,the indicatorlightwill
turnoffandthencycleonandoffastheovenelementscycle 5. Removefood fromthe ovenandturntheLOWER OVEN
onand off. knobto OFF.



OVENUSE
Preheating
Preheating is necessary for proper baking results. It is not Rack Positions:
necessaryforbroilingorroasting.Allowtheoventoheatuntil
the desired oven temperature is reached,approximately10 _'_- _---_---_- =_
to 15 minutes.

Selectinga temperaturehigherthandesiredwillnot preheat
theovenanyfaster,Preheatingat a highertemperaturemay
havea negativeeffectonbaking results.

Oven Racks
The two oven racksare designed with a lock-stoppositionto
keep racksfrom accidentlycomingcompletelyout of the
oven. Do not attempt to change rack positionswhen the

oven is hot. Rack 4 (topof oven)usedfor two-rack cooking.

This walloven is equippedwithone "straight"rackand one Rack 3 usedfortwo-rack bakingormostbroiling.

"off-set" rackto offergreaterflexibilityinlocatingfoodinthe Rack2 usedformostone-rack bakingofcookiesorbiscuits
oven.Placetheoff-set rackinthetoppositionwhencooking on a cookiesheet; bakingcakes, bundtcakes or breads;
on tworecks.(Doublewalloven:The lowerovenisequipped two-rack baking; roastingmeats; cookinglarger food; or,
with onlyone straightoven rack.) broilingthicker itemssuch as split chicken halves.

To remove: Be sure rack is cool. Pull rack out to the Rack 1 used for roastingturkey, baking angel food cake, pie
lock-stop position.Tilt the front end upand continue pulling shells, frozen pies, souffles or bread.

rack out of the oven. It is important that air cancirculatefreely within the ovenand

To replace: Place rack on rack supports,tilt up and push aroundthefood.To helpensurethis, placefoodinthecenter
toward rear of oven. Pull the rack out to the lock-stop of the ovenrack:Allowtwo inchesbetweenthe edge of the
positiontobesurerackiscorrectlyreplaced.Thenreturnitto utensil(s) and the oven walls. If cooking on two racks,

staggerthe foodto ensureproperair flow.Neverplacetwo
itsnormalposition, cookiesheets on one rack.

For optimum baking results of cakes, cookies or biscuits,
use one rack. Position rack so food is in the center of the
oven.Use either rackposition2 or3 and eitherthe straightor
off-set rack,

If cooking on two racks, use rack positions 3 and 1, rack
positions4 and 2 or rack positions 4 and 1. Placethe off-set
rack in the top rack position.

Use of Aluminum Foil
Do not cover entire rack with aluminum foil or place foil
directlyunder cookware. Tocatchspillovers, placea piece of
foil, a little larger than the pan,onthe rackbelow the pan. Do
not place aluminum foil across the bottom of the oven.



OVENUSE

Baking Tips

Use a reliable recipe and accurately measure fresh • Foroptimumbakingresults,bakecookiesand biscuits
ingredients. Carefully follow directions for oven on a flat cookiesheet. Ifthe pan has sides,suchas a
temperature and cooking time. Preheat oven if jelly rollpan, browning may not be even.
recommended.

If using heatproof glassware, or dark pans such as

Use ,the correct rack position. Baking resuRsmay be Baker's Secret reducethe oventemperature by25°F
affectedifthe wrongrackis used. exceptwhenbakingpiesorbread.Usethesame baking

time as calledfor inthe recipe.

• Top browningmay be darker if foodislocatedtoward
thetop of the oven. ' Allow hot air to flow freely through the oven foroptimum

bakingresults.Improperplacementof pansinthe ovenwill

Bottom browning may be darker if food is located block air flow and may result in uneven browning.For
towardthe bottomof the oven. optimumbrowningand evencookingresults:

Do not crowda rackwithpans.Neverplace morethan
When usingtwo racksfor baking,allowenoughspace one cookiesheet, one 13x9x2-inch cake pan or two
betweenthe racks for properair circulation.Browning 9-inch roundcake panson one rack.
andcookingresultswillbeaffectedif airflowisblocked.

Staggerpanswhen bakingontwo racksso onepanis
not directlyoveranotherpan.

Cookware material plays an important part in baking • Aliowtwoincheebetweenthepansorbetweenthepan
results.Alwaysusethe typeandsize ofpancalledforinthe andthe ovenwalls ordoor.
recipe.Cooking times or cooking results may be affected ff
the wrong size is used.

Check the cooking progress at the minimum time

• Shiny metal pan reflects heat away from the food, recommendedinthe recipe, ffnecessary, cont_nuechecking
produces lighter browning and a softer crust. Useshiny at intervals until the food is done. If the oven door is opened
pans for baking cakes or cookies, too frequently, heat will escape the oven; this can affect

baking results and wastes energy.

Dark metal pan or a pan with an anodized (dull)
bottom absorbs heat, produces darker browningand a If you add additional ingredients, use different pans, or
crisper crust.Usethistype of panfor pies,pie crustsor alter the recipe, expect cooking times to increase or
bread, decrease slightly.

Roasting Tips
Roastingisthemethodforcookinglarge,tendercutsof meat fat on top of the roast mars, the meat is bastednaturally,
uncovered, without adding moisture. Most meats are eliminating the need for additional basting.
roasted at 32501=. 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 doneness. For more accurate results, use

a meat thermometer. Insert it so the tip is in the center of the
Use tender cuts of meat weighing three pounds or more. thickest part of the meat. It should not touch fat or bone.
Some good choices are: Beef rib, ribeye, top round, high
quality tip and rump roast, pork loin roast, leg of lamb, veal Remove the roast from the oven when the thermometer
shoulder roast and cured or smoked hams. registers approximately 5°F below the desired degree of

donenass. As the meat stands, the temperature will rise.

Season meat, if desired, either before or after roasting. Rub
into the surface of the roast if added before cooking.

I NOTE: For more informaUonon cooking meat and

Place the meat fat-side-up on a rack in a shallow roasting poultry,contact the USDA Meat& Poultry Hotline at
pan. Placingthe meaton a rackholdsitoutofthedrippings, 1-800-535-4555.
thusallowingbetterheatcirculationforeven cooking.Asthe



OVENUSE

Common Baking Problems and Why They Happen

Cakes are uneven, Pans touchingeach other or Cakes don't brown on top. Incorrect rack position.
oven wails. Temperature set too low.

Batter uneven in pans. Overmixing.
Temperature set too low or Too much liquid,

bakingtime too short. Pan size too large or too little
Oven not level, batter in pan,
Undermixing. Oven door opened too often.
Too much liquid.

Excessive shrinkage. Too little leavening.
Cake high in middle. Temperature set too high. Overmixing.

Baking time too long. Pan too large.
Overmixing. Temperature set too high.
Too much flour. Baking time too long.
Pans touching each other or Pans too close to each other

ovenwalls, or oven walls.
Incorrect rack position,

Cake falls. Too much shortening or sugar. Uneven texture. Too much liquid.
Too much or too little liquid. Undermixing,
Temperature set too low. Temperature set too low.
Old or too little baking powder. Baking time too short.
Pan too small,

Oven door opened frequently, Cakes have tunnels. Not enough shortening.
Added incorrect type of oil to Too much baking powder.

cake mix. Overmixing or at too high a
Added additional ingredients speed.

to cake mix or recipe. Temperature set too high. •

Cakes, cookies, biscuits Incorrect rack position.
don't brown evenly. Oven door not closed properly. Cakes crack on top. Batterovermixed.

Door gasket not sealing Temperature set too high.
properly. Too much leavening.

incorrect use of aluminum foil. Incorrect rack position.
Oven not preheated,
Pans darkened,

Cake not done in middle. Temperature set too high.
Pan too small.
Bakingtime too short.

Cakes, cookies, biscuits Oven not preheated.
too brown on bottom, Pans touching each other or

oven walls. Pie crust edges too brown. Temperature set too high.
Incorrect rack position. Pans touching each other or
Incorrect use of aluminum foil, oven walls.
Placed 2 cookie sheets on one Edges of crust too thin.rack.
Used glass, darkened, stained,

warped or dull finish metal Pies don't brown on bot- Used shiny metal pane.
pans. (Use a shiny cookie tom. Temperature set too low.
sheet.)

Pies have soaked crust. Temperature too low at start of
baking.

Fillingtoo juicy.
Used shinymetal pans.



OVEN ;E
Broiling
Broiling is a method of cooking tender meats by direct heat. Thermostat knob to 350°F. Leave the Selector knob set at

The cooking time is determined by the distance between the BROIL. Expect cooking times to increase slightly.
meat and the broilelement, the desired degree of doneness
and the thickness of the meat. (Note: On double oven wall See Care and Cleaning Chart on page 11for instructions on
ovens, only the upper oven can be used for broiling.) cleaning the broiler pan and insert.

BroilingTips:
Broiling requires the use of the broiler pan and insert. The
broiler insert must be inplace to allow fat and liquidto drain to
the pan below to prevent spatters, smoke and flare-ups.
Improper use may cause grease fires.

Do not cover the broiler insert with aluminum foil as this
prevents fat from draining into pan below. For easier clean
up, line the broiler pan with foil and spray the insert with a
non-stick vegetable spray.

Remove excess fat and slash remaining fat to help keep
meat from curling. This also reduces smoking and
spattering.

Place oven rack in the correct rack position when oven is
cool. For darker browning, place meat closer to the broil
element. Place meat further down ifyou wish meat to be well
done or if excessive smoking and flaring occurs.

If meat is cooking or browning too quickly, you can reduce Broil times may need to be increased if wall oven is installed
the temperature of the broiling operation. Turn the on a208-voltcircuit.

Broiling Chart

BACON #3 - Off-set Rack Well Done Broilat 350°F 6 to 9

CHICKEN

Whole,split #2 - Off-set Rack Well Done Broilat350°F 35 to 45

GROUND BEEF PAI-rlES

3/4 to 1-inch thick #3 - StraightRack Well Done Broil 15 to 19

PORK CHOPS

1/2 to 3/4-inch thick #3 - StraightRack Medium Broil 11to 16
Well Done Broil 13 to t8

* The toprackpositionis position#4. See page6 foradditionalinformaUononoven racks.
** Times are approximateandmayvary dependingon the meat.





CARE AND CLEANINGCHART 11
Manydifferentcleaningagents arerecommendedfor the various parts of the wall oven.The followingbrands may help you to
make an appropriate selection: Mild abrasive cleaners (Bon Ami, Cameo, Soft Scrub, Comet or Ajax); mild liquid sprays
(Fantastik, Formula 409); glass cleaners (Windex, Glass Plus, Cinch); non-abrasive scouring pad (Tufty). If a cleaning
product is recommended for use on plastic, glass or porcelain, it can be used on the same appliance finish.

Control knobs Mild detergent & water. To remove knobs, gently pull forward. Wash in mild detergent and
water.Donotuseabrasivecleaningagents.Theywillscratchfinishand
removemarkings.Rinse,dryandreplace.TurneachknobONto see if
knobshavebeen replacedcorrectly.

Metal finishes: Soap & water. Paste of
Trim parts baking soda & water.

They willdamagethe finish.

Oven racks Soap & water.
Cleansing powders & or soap filled scouring pad. Rinse and dry.
plasticpads.Soapfilled
scouringpad.

Porcelain enamel: Mild liquidcleaners, Porcelainenamel is glass fused on metal. It may crack or chip with
Oven, detergentor soap& misuse.Porcelainenamelisacidresistant,notacidproof.All spillovers,
Doorliner, water.Cleansing especiallyacidicor sugarspillovers,shouldbe wipedup immediately

powdersandnon witha dry cloth.Surface maydiscolorordullif soil,especiallyacidsoil,
See page 10 for abrasivenylonor isnotremoved.Neverwipeoffa warm orhotsurfacewitha dampcloth.
Continuous plasticpads. This may cause crackingand chipping.Never use oven cleaners,
CleaningOven. abrasiveorcausticcleaningagentsonexteriorfinishofwalloven.Oven

cleaner can be used onthe porcelainenamel oven. Do not use oven
cleaner on the continuouscleaningoven.



12 MAINTENANI;E
Oven Light
Before replacing light bulb, DISCONNECT POWER TO To remove door: Open doorto the "stop"position(opened
OVEN. Besure bulbiscool. Do nottoucha hotbulbwitha about4 to6 inches)andgraspdoorwithbothhandsateach
dampclothas the bulbmay break, side.Do not usedoorhandleto liftdoor.Liftupevenlyuntil

To replace oven light bulb: Besurebulbiscool.Usea dry doorclearsthe hingearms.
pothoider, to prevent possible harm to hands, and very

carefully unscrewthe light bulb.

Replace_iths_4hOeWc_ottakP.pliancebulb and reconnect power

To turn on the oven light: Push the rocker switch located
on the control panel. CAUTION: Hinge arms are spring mounted and will slam

shut against the oven if accidentlyhit. Never place hand or
Oven Door fingers between the hinges and the front oven frame.

You couldbe injuredif hingesnapsback.
When openingovendoor,allowsteamand hotair to escape
beforereachinginoven to check,add orremovefood. To replace door: Graspdoorat eachside,alignslotsinthe

Do not attemptto open or closethe door untilthe door is doorwiththe hingearmsandslidedoordownontothehinge
armsuntilcompletelyseatedon hinges.completelyseated on the hingearms. Never turn on oven

unlessthe dooris properlyin place.When baking,be sure
thedoor is completely closed.Baking resultswill be affected
ifthe dooris notsecurelyclosed.

Do not place excessiveweighton an open oven door or
standon an open oven door as, in some cases, it could
damage the door, cause the appliance to tip over and
possiblycause injury.



Beforeyou call for service check these points if...

Part or all of your wall oven does not operate Baking results differ from previous oven

• Is the ovenplug loose or disconnectedfrom the electrical • Oven thermostatcalibration may differ between old and
outlet? new oven. The newer oven thermostat may be more

• Are any house fuses blown or circuit breakers tripped? accurate than the one on you previous oven. Follow a
reliable recipe and review baking information on pages 7

• Has the power supply to the home been interrupted? to 8.

• Are the oven controls properly set?
Food does not broil correctly

Food not baking or cooking correctly
• Was the controlset properlyfor broiling?(See page9).

• Arethe ovenracks properlyplacedfor baking?
• Was the proper rack positionused? (See page 6).

• Have you used aluminum foil correctly?

• Was the oven preheated as recommended? • Did you allow time for the broil element to preheat?

• Are the controls properly set? • Did you use the broiler pan that came with the oven?

• Is there 2 inches of space between the pans and two • Was aluminum foil usedon the broiler insert,blocking the
inches between the pans and the oven walls? Are the slits for fat drainage?
oven and oven racks level?

• Was good cookware/bakewareof the proper size used? Oven light does not operate
• Was the ovenvent coveredor blocked? ° Is the bulblooseor burnedout?

• Are you usinga testedrecipefroma reliablesource? • Is the lightswitchinthe On position?

How To Obtain Service

Do not attempt to service the appliance yourself unless and serial numbers of the appliance, the name and address
directed to do so in this book. Contact the dealer who of the dealerfromwhomyoupurchasedthe appliance,the
sold you the appliance for service, date of purchaseanddetailsconcerningyourproblem.

If your applianceshould require service or replacement If youdo not receivesatisfactoryservice, youmay contact
parts,contactyourDealerorAuthorizedServicer.Useonly the Major Appliance Consumer Action Panel by letter
genuine factoryparts if replacementpartsare necessary, includingyourname, address,and telephonenumber,as
ConsulttheYellowPagesinyourtelephonedirectoryunder well as the modelandserial numbersofthe appliance.
applianceforthe authorizedservicecenternearestyou. Be
sure to include yourname, address, and phone number, MajorApplianceConsumerAction Panel
alongwiththe modeland serialnumbersof the appliance. 20 North WackerDrive
(See insidefrontcoverfor locationofyourmodelandserial Chicago,IL 60606

numbers.) MACAP (MajorApplianceConsumerAction Panel) is an
Ifyouarenotsatisfiedwiththe localresponsetoyourservice independentagencysponsoredbythreetrade associations
requirements,callor write Maytag CustomerService, 240 as a court of appealson consumercomplaintswhichhave
Edwards Street, S.E., Cleveland, TN 37311, (615) notbeenresolvedsatisfactorilywithinareasonableperiodof
472-3500. Includeor have availablethe completemodel time.



WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditions and damages resulting from any of the 4. Products purchased for commercialor industrialuse,
following: 5. The cost of service or service call to:
a. Improper installation, delivery, or maintenance. a. Correct installation errors.

b. Any repair, modification, alteration or adjustment not b. Instruct the consumer on the proper use of theauthorized by Maytag Customer Service, or an
authorized servicer, product.

c. Transport the appliance to a servicer.c. Misuse, abuse, accidents or unreasonable use.

d. Incorrect electrical current, voltage or supply. 6. CONSEQUENTIAL OR INCIDENTAL DAMAGES
SUSTAINED BY ANY PERSON AS A RESULTOF ANY

e. Improper setting of any control. BREACH OF THESE WARRANTIES. Some states do
2. Warranties are void if the original serial numbers have not allow the exclusion or limitation of consequential or

beenremoved,altered, orcannot be readilydetermined, incidental damages, so the above exclusion may not
3. Light bulbs, apply to you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contact the dealer from whom you purchased the applianceor any authorized servicer to receive
warranty service under these warranties.

2. Should you not receive satisfactorywarranty service from your local servicer, contact:

Maytag Customer Service
240 Edwards Street, S.E.

Cleveland, TN 37311
(615) 472-3500

3. Have the following information available when requesting warranty service:
- Your name and address.

- The model and serial numbers of your appliance.
- The name and address of your dealer or servicer.

- The purchase date of your appliance.
- A clear description of the problem.
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