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SAFETY INSTRUCTIONS
STORAGE IN, ON OR NEAR APPLIANCE - De not
store orusegasolineorotherflammablematerials,va-
porsandliquidsintheoven,nearsurfaceunitsorinthe
vicinityof thisor any otherappliance.Thefumes can
create a fire hazardor explosion.Do not usecooktop
orovenas a storagearea forfoodor cookingutensils.

Thefollowinginstructionsare basedon safetyconsid-
erationsand mustbe strictlyfollowedto eliminatethe DO NOT USE WATER //(l/r--_-_
potentialrisksoffire,electricshock,orpersonalinjury. ON GREASE FIRES -

Smother fire or flame or
use dry chemical or

PROPERINSTALLATION- Be sureyourapplianceis foam-type extinguisher, ,=_------_.,_F._:_"-I_
properlyinstalledandgroundedby a qualifiedtechni- if available or sprinkle
clan. heavilywith bakingsoda.

USE ONLY DRY POTHOLDERS - Moist or damp
potholders on hot surfaces may result in burns from

NEVER USE YOUR steam. Do not let potholder touch hot heating ele-
ments. Do not use a towel or other bulky cloths.APPLIANCE FOR

WARMING OR HEAT-
ING THE ROOM. SURFACE COOKING UNITS:

USE PROPER PAN SIZE - This appliance is
equippedwithoneor moresurfaceelementsofdiffer-
ent sizes. Select utensils having flat bottoms large
enoughto coverthe surface element.The use of un-
dersized utensilswill exposea portionof the heating

STORAGE ABOVE RANGE-To eliminatethehazard element to directcontactandmay resultin ignitionof
of reachingoverhotsurfaceelements,cabinetstorage clothing.Proper relationshipof utensilto elementwill
shouldnot be provideddirectlyabove a unit. If pro- also improveefficiency.
vided,storageshould be limitedto infrequentlyused
itemsthatcan besafelystoredinan areasubjectedto
heat. Temperatures may be unsafe for some items NEVER LEAVE SURFACE ]_,c"_ I L
suchas volatileliquids,cleaners,or aerosolsprays.If UNITS UNA'n'ENDED AT
cabinetstorage is provided, installationof a range HIGH HEAT SETTINGS -
hoodthat projectsat least 5-inches beyondthe bet- Believer causes smoking
tom of thecabinetwillreducethe hazardsassociated and greasy spillovers that
withsuch storage, may ignite.

___, WEAR PROPER

APPAREL _ TO PREVENT DAMAGE TO RANGE, neveroperatea
Loose-fitting or surface unitwithouta pan in place and neverallowa
hanginggarments panto boildry.

(J_|_ _ should never be

_L_'_,_ __ ,| worn while using MAKE SURE DRIP BOWLS ARE IN PLACE - Ab-
f _',,_r_ the appliance, sence of these bowls during cooking may subjectwir-ing or components underneath to damage.

USERSERVICING - Do not repair or replace any part PROTECTIVE LINERS - Do not use aluminum foil to
of the appliance unless specifically recommended in line surface unitdrip bowls or oven bottoms, except as
the Use and Care Book. All other servicing should be suggested in the Use and Care Book. Improper instal-
referred to a qualified technician. Always disconnect lation of these liners may result in a risk of electric
unit or cut-off power to unit before any servicing, shock, or fire.
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SAFETY INSTRUCTIONS
GLAZED COOKING UTENSILS - Onlycertaintypes VENTILATING HOODS:
of glass, glass/ceramic, ceramic, earthenware, or CLEAN VENTILATING HOODS FREQUENTLY -
otherglazed utensilsare suitablefor range-topsew- Grease shouldnotbe allowedto accumulateon hood
icewithoutbreakingdue tothesuddenchangeintern- or filter.When flamingfoodsunderthe hood,turnthe
perature, fan off.The fan, if operating,may spreadthe flame.

UTENSIL HANDLES IMPORTANT SAFETY NOTICE AND WARNING

=__ SHOULD BE TheCaliforniaSafe DrinkingWaterandToxicEnforce-

TURNED INWARD mentActof 1986 (Proposition65) requirestheGover-
AND NOT EXTEND norof Californiato publisha listof substancesknown
OVER ADJACENT to theStateof Californiato causecanceror reproduc-
SURFACE UNITS - tiveharm,andrequiresbusinessestowarncustomers
To reduce the risk of of potential exposures to such substances.
burns, ignition of flam-
mable materials, and Users of this appliance are hereby warned that when
spillage due to unin- the appliance is engaged in the self-clean cycle there

tentional contact with the utensil, the handle of a uten- may be some low-level exposure to some of the listed
sil should be positioned so that it is turned inward, and substances, including carbon monoxide. Exposure to
does not extend over adjacent surface elements, these substances can be minimized by properly vent-

ingthe appliance to the outdoors during the self-clean
DO NOT SOAK REMOVABLE HEATING ELE- cycle.
VENTS - Heating elements should never be im-
mersed in water. Immersingelement in water would DEEP FAT FRYERS:
damage insulatingmaterialinsideelement. Use extremecautionwhenmovingthegreasekettleor

OVENS: disposingof hotgrease.

USE CARE WHEN OPENING DOOR - Let hotair or DO NOT TOUCH SURFACE ELEMENTS OR OVEN
steamescape before removingor replacingfood. ELEMENTS, AREAS NEAR ELEMENTS OR INTE-

RIOR SURFACES OF OVEN - Elementsmay be hotDO NOT HEAT UNOPENED FOOD CONTAINERS -
Build-up of pressure maycause container to burstand even though they are dark incolor. Areas near surfaceelements and interior surfaces of oven may become
result in injury, hot enough to cause burns. During and after use, do
PREPARED FOOD WARNING: Follow food manu- not touch or let clothing or other flammable materials

contact heating elements, areas near elements or in-facturer's instructions. If a plastic frozen food con-
tainer and/or its film cover distorts, warps, or is other- terior surfaces of oven until they have had sufficient
wise damaged during cooking, immediately discard time to cool. Among these areas are the cooktop, sur-
the food and its container. The food could be contami- faces facing the cooktop, oven vent opening and sur-
nated, faces near this opening, oven door, and oven window.

Also, do not allow aluminum foil, meat probes or any

KEEP OVEN VENT DUCTS (located under rear ele- other metal object, other than a utensil on a surface
ment; rear corner of cooktop; between oven door and element, to contact heating elements.
control panel of wall oven or on backguard) UNOB-
STRUCTED. Blockage of vent prevents proper oven ANTI-TIP BRACKET:
air circulation and will affect oven performance. Avoid WARNING: To reduce the risk of tipping of the appli-
touching oven vent area while oven is on and for sev- ance from unusual usage or by excessive loading of
eral minutesafter oven is turned off. Some parts of the the oven door, the appliance must be secured by a
vent and surrounding area become hot enough to properly installed anti-tip device. To check if device is
cause burns, installed properly: Use a flashlight and look under-

neath range to see that one of the rear leveling legs is
PLACEMENT OF OVEN RACKS- Always place oven engaged in the bracket slot. When removing appliance
racks in desired location while oven is cool. If rack for cleaning, be sure anti-tip device is engaged when
must be moved while hot, usecare to avoid contact of range is replaced.The anti-tip device secures the rear
potholder with oven element, leveling leg to the floor, when properly engaged.
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SAFETY INSTRUCTIONS
ADDITIONAL INFORMATION:
After appliance is installed,be certainall packingmR- ATTENTION: NE LAISSER AUCUN ALIMENT, US-
terialsare removedfromtheappliancebeforeoperat- TENSILE DE CUISINE, ETC., DANS LE FOUR
ing the unit. If appliance is installednear a window, DURANT LE CYCLE D'AUTONETTOYAGE.
take stepsto preventcurtainsfrom blowingover sur-
face elements creatinga fire hazard. On somemodels,a fanshouldbe heardduringtheself

cleancycle. If not,cancelclean cycleandcall a serv-
Care shouldbe givento locationofappliance.Be sure iceman before self-cleaning again. (Refer to CON-
floorcoveringunderappliance,wallsadjacenttoappli- TENTS onfrontcoverforlocationofself--cleaninstruc-
ance,cabinetryadjacenttoappliance,andothermate- tionsand fan information.)
rials adjacent to appliancecan withstandprolonged
heat.Thisisa heavyapplianceandcan settleintosoft SMOOTHTOP COOKTOP:
floor coveringssuch as cushionedvinyl. Use care Do not cook on brokencooktop. If cooktopshould
when movingrangeon this typeof floorcovering, break, cleaningsolutionsand spilloversmay pene-

trate the brokencooktopand create a riskof electric
shock. Contact a qualified technician immediately.

r_o__._ .^ ,_ r_o_ / OVEN DOOR Cleancooktopwithcaution.If a wet spongeorclothis
Do not place excessive usedtowipe spillsona hotcookingarea, becarefulto
weight on an open oven avoidsteam burn.Some cleanerscan producenox-

-_ P" dooror standon an open iousfumes if appliedto a hotsurface.
oven door as, in some
cases, it couldcause the DO NOT LEAVE CHILDREN ALONE - Children
range to tip over, break- shouldnot be left aloneor unattendedin area where
age of thedoororserious applianceisinuse.Theyshouldneverbeallowedtosit
injury, or stand on any part of the appliance.CAUTION: Do

notstoreitemsof interestto childrenincabinetsabove

CIRCUIT BREAKER OR FUSE - Locate and mark an applianceor on the backguardof a range.
breakerorfuse.Never replacea blownfuseor reseta
breakeruntilyouknowwhathascausedtheproblem. Children climbingon the appli- _--_ne,_F__ J

Alwaysreplacea blownfuse with one of the correct ante to reachitemscouldbeseri- _._,_ _,_ /

amperage,do notuse a substitute, ously injured.Children must be
taught that the appliance and

CONTROL KNOBS - Turn offcontrolat the comple- utensilsinoronitcanbehot.Chil-
tionof a cookingoperation, drenshouldbe taughtthatan ap-

pliance is not a toy.They should
not be allowedto play with con-

SELF-CLEANING OVEN: troisor otherparts of the unit.
Donotcleandoorgasket.The doorgasketisessential
for a goodseal. Care shouldbe takennotto rub,dam-
age, or move the gasket. Do not use oven cleaners or
oven liner protective coating of any kind in or around
any part of the self-clean oven. Clean only parts listed
in this booklet. Before self-cleaning the oven, remove
broiler pan, oven racks, and other utensils.

CAUTION: DO NOT LEAVE FOOD OR COOKING
UTENSILS, ETC., IN OVEN DURING THE SELF
CLEANING MODE OF OPERATION. -- SAVE THESE INSTRUCTIONS -
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FEATURES
ELECTRONIC
TIME-OF-DAY CLOCK
AND TIMER
If your range is equipped witha digital
clock and timer, it will either be design
1 or design 2. Follow the instructions
for the illustration that matches the
clock on your range.

DESIGN 1 DESIGN 2
Whenrangeisfirstconnectedtopower TO SET A TIMER FOR LESS THAN
or if power is interrupted,12:00 will ONE HOUR: Pressand holdMIN but-
flash inthedisplay, ton until desired time appears in the

display. Timer will immediately begin O Q
TO SET CLOCK: Slide switch up to countingdownas soon as the MINbut- CLOCKSET MINUTETIMER
CLOCK position, ton is released.

HOUR CLOCK

8[ 12eefl01 _ _j_ TO SET TIMER FOR ONE TO TWO 88:88 will flash in the display when

HOURS: Press the HOUR button, range is first connected to power or if
(1:59will appear in the display.) Select power is interrupted.
desired minutes by pressing and hoId-

MTN T.T.NER ingMIN button. Timing willbegin when
button is released. Two hours is the TO SET CLOCK: Press and hold

PressandholdHOUR buttonuntilcot- maximumtimingthatcan be set. CLOCKSET buttonwhileturningMIN-UTE TIMER knobto the correct time-
rect hourappears inthe display, of_:lay. MINUTE TIMER knobcan be

turned ineitherdirection.

Press and hold MIN button until the
correctminutesappear inthedisplay. TO SET MINUTE TIMER: Turn MIN-

UTETIMERknobtotheright,tothede-
TO SET MINUTE TIMER: Slideswitch siredtime, up to 60:00 (1 hour).Timer
downto TIMER position.The timerwill will begin counting down after a few
automatically begin counting down secondsdelay.Whentimehaslapsed,
from 1 hourin incrementsof one min- a continualbeepwillsoundfor up to 2
ute. minutes.

CLOCK

{_ _ Press CLOCK SET button to stop beep[ _ sounds. The correct time-of-day will
fl _ 5 reappear in the display.

MTN TZI4E_

(0:59) will be displayed as soon as the
switch is moved to the TIMER posi-
tion.)

To check time-of-day during a timing
operation, press and holdCLOCK SET
button. Time will reappear in the dis-
play.
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FEATURES
CONTINUOUS CLEANING
OVEN (if equipped)

WHAT IS THE CONTINUOUS MANUALLY CLEANING
CLEANING OVEN? HEAVY SPILLOVERS HINTS

The finishof the ContinuousCleaning The special finishwillclean mostspat- Brittlecrustsorstainscan be loosened
Oven isidentifiedby itsdarkgraycolor, ters during normal oven use unless by GENTLY tapping stain with a
whitestippleandrough,poroustexture, there is a heavy buildupof soil. Heavy wooden or plastic utensil.Brushaway
The rough texture prevents grease spillovers such as pie or casserole any loose soil that flakes off. Varnish
spattersfromformingbeadswhichrun boiloverswillnot clean effectivelywith- type stainsusuallyneed to be softened
down the walls leaving unsightly out some manual help. The crusty or with a small amountof water or damp
streaks. Rather, the roughtexture ab- varnish-likestainsthatformfromthese cloth. Remainingsoil willgraduallyre-
sorbs spatters and allows them to spilloversclog the pores and prevent ducewithcontinuedovenuseat normal
spread, thusexposinga largerarea to the specialfinishfrombeingexposedto bakingtemperatures.
the hotovenair.The catalyst,whenex- the hot oven air. This greatlyreduces
posedto heat, speedsthe oxidationof the cleaningeffectivenessof the finish.
soil.

DO NOT USE ANY TYPE OF OVEN

Cleaning action automatically begins Thesecrustyorvarnish-likestainsmust CLEANER, POWDERED CLEANS-
whenevertheovenisturnedonforbak- either be removedor brokenup before ERS, SOAP, DETERGENTOR PASTE
ingorroasting.The ovenMUST be"on" cleaningcan effectivelytakeplace. ON ANY CONTINUOUS CLEANINGSURFACE. ALSO, DO NOT USE ANY
for cleaningto take place. No cleaning ABRASIVE MATERIALS, STEEL
wilfoccurwhenthe ovenisoff.Thespe- WOOL, SHARP INSTRUMENTS OR
cialcatalyticfinishmustbe exposedto TO MANUALLY CLEAN SCRAPERS FOR THEY WILL DAM-
hot oven air before soil will begin to HEAVY SPILLOVERS AGE THE FINISH.
graduallyreduceinsize. Brushoffheavysoilwitha nylonbrush

orplasticpad. DO NOT USE papertow-

FACTORS AFFECTING LENGTH OF els,clothsorspongesfortheovenwalls
are porousandparticlesof these mate- Avoidspilloversby usingutensilsthatCLEANING TIME rialswillruboffonthe walls.Rinsearea

are largeenoughto holdfood.A cookie
The higher the oven temperature,the withclear wateronly.
fasterthecleaningaction.The lengthof sheetorpieceof aluminumfoil,justa lit-
cleaningtime willdependon thesefac- tie largerthanthepan, canbeplacedon
tors:Type of soil,amountorsizeof soil, the rackdirectlybelowthe rackholding

oven temperature and length of time the utensil to catch spills.

oven is in use.Time mayvary from afew
minutesto several hours.Soil deposited
at the end of a cycle may still be visible.
This will usually fade with continued Over a period of time, wear marks may
oven use until the soil gradually disap- appear on the embossed racksupports.
pears or can bewiped up manually.The This is normal and results from sliding
oven will appear presentably clean, the racks in and out of the oven. Wear
even though some spatters may be pre- marks will not affect the cleaning action
sent. of the oven.
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USING YOUR COOKTOP
SURFACE ELEMENTS SIGNAL LIGHTS CONTROL KNOBS

Ranges are equipped with two to four Your cooktop is equipped with control
signal lights to indicate when a surface knobs that provide an infinite choice of
element is on. The light will remain on settings from LOW to HIGH. 3-heknob

Surface elements are self-cleaning. Do until the element is turned off. After a can be set on any of the numbered set-
not immerse elements in water. When cooking operation,be sure element and tings or betweenthe numbered settings.
an element is turned on, it will cycle on signal light are off. To operate push inand turn knob to the
and off to maintain the heat setting, desired setting.

DRIP BOWLS COOKING TIPS
The drip bowls, located undereach sur- Food will not cook any faster when a
face element, are designed to catch higher heat setting is used than needed

To remove: Raise element WHEN spills or boilovers, to maintain a gentle boil. Water boils atthe same temperature whether boiling
COOL and carefully pull out and away gently or vigorously. If a high setting is

from the receptacle. Be sure drip bowls are in place. Ab- used, excessive spattering will occur
sence of these bowls during cooking and food may stick or burn onto the bot-
may subject wiring or component parts tom of the pan.

/ underneath the cooktopto damage. Use a higher heat setting to bring liquid

]

to a boil or to begin cooking, then re-
Clean after each use with soap and duce to a lower setting. Never leave
water. Remove stubborn stains with food unattended during a cooking
baking soda paste and plastic scouring operation.
pad. To prevent scratching the finish,do
not use abrasive cleaning agents.

To replace; Insert the terminals on the
element into the receptacle. Gently lift Rinse, dry and replace.
up on outer edge of element (opposite
terminal-side of element) while insert-
ing terminals into receptacle. Gently
press down on outer edge of element
until element sits level on drip bowl. Never let a pan boil dry as this could

damage the utensil and the appliance.
To prevent risk of electric shock or fire,

Be sure drip bowl and chrome trim ring do not line dripbowlswithaluminum foil.
are properly installed. Notch ontrim ring
should be centered over the screw se- Drip bowls will turn blue or gold over
curing the receptacle to the maintop. If timeorifoverheated.Thistypeofdiscol-
trim ring is not installed properly and oration is permanent and will not affect
restson this screw, thetrim ring anddrip cooking performance. To protect finish,
bowl will "rock". avoid using high settings for long peri-

ods of time, Reduce to a lower setting
once food begins cooking. Also, do not
use oversized utensils. Utensil should

not extend more than 2 inches from the
element.
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USING YOUR COOKTOP
COOKWARE
Fitthesizeofthecookwaretothesizeof A pan with a badly curved bottom will Do not use woks equipped with round
the element. This conserves energy, not make good contactwith the element metal rings. The ring, which is designed

and may not get enough heat to bring to support the wok above the element,

Cookingperformance isgreatlyaffected water to a boil. will trap heat and may damage the ele-
by the type of cookware used. Cook- ment and the cooktop.
ware SHOULD HAVE A FLAT BOT-
TOMto provideuniformcooking results, CANNING

" faster heatingandmore efficientuseof When canning, use the HIGH setting
energy, justuntilwater comesto a boilor pres-

sure is reachedin the pressure canner.

__,_/_ Then, reduce to the lowestheat setting

that maintainsthe boilor pressure.

Prolongeduse of the HIGH setting,or

the use of incorrectcanning utensils

Cookware with uneven, warped, or produce excessive heat. Excessive
grooved bottoms do not make good heat can cause permanentdamageto
contact, will reduce heat conductivity the porcelaincooktop,surfaceelement
andresultin slower,less even heating. ., andthe dripbowl.

SUGGESTED HEAT SETTINGS
Usethe followingchart as a GUIDELINE untilyou become We suggest that you experiment to find the heat setting
morefamiliarwithyourcooktop. Keepinmindthatdifferent that best suits your particular cooking needs. Chart is
types of cookware materials require different heat settings based on heavy gauge aluminum cookware. Lower the
for the same cooking operation, heat setting if using other materials.

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 and care book.)Always reduce to a lower heat
setting when liquids just begin to boil or food begins to cook.

I Medium I6-5 To maintain moderateto slowboilfor largeamountsof liquids.

LO To keep foods warm before serving.

NOTE: Referto cookware manufacturer's recommendations for suggested heat settings. Some manufacturers do not rec-
ommend the use of HIGH or the use of HIGH for extended cooking operations.
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USING YOUR OVEN
OVEN
CHARACTERISTICS OVEN RACKS HINTS

The two oven racks are designedwith a Ifcookingon two racks, stagger pansso
"lock-stop" position to keep racks from one is not directly over the other. Use
accidentally coming completely out of rack positions 2 and 4 or 2 and 5, when
the oven. cooking on two racks.

To remove: Be sure rack is cool. Pull _ ]
rackout to the "lock-stop" position.Tilt

1

up and continue pulling until rack re-OVEN CONTROLS leases.

_ To replace: Place rack on rack sup-

ports, tilt up and push toward rear of
oven. Pull rack out to "lock-stop" posi-
tion to besure rack is correctly replaced.

RACK POSITIONS:

THERMOSTAT SELECTOR RACK 1 (topof oven)used for broiling
thin non-fattyfoodssuch as fish,

TheTHERMOSTAT knobisusedto se- RACK 2 used for two-rack baking or
lect and maintain the oven temperature, broiling thicker cuts of meat.
Always turn this knob just TO the de-
sired temperature. Do not turn to a FIACK3usedformostone-rackbaking
higher temperature and then back. On and for roasting some meats. NEVER place pans directly on the oven
some models, there is an indent at the bottom.

RACK4 used for oneor two rackbaking
350°F setting, and roasting large meats, cooking Do not cover entire rackwith aluminum

larger foods and for baking angel food foil orplace foildirectly under cookware.
The SELECTOR knob determines the cake or pie shells. To catch spillovers, cut a piece of foil a
typeof oven operation. Turn this knob to little larger than the pan and place it on
desired setting. Each setting is identi- RACK5 used for roasting turkeyor bak- the rack below the rack containing the
fled by an indent (stop) and a "click" ing angel food cake or pie shells, pan.
sound.

PREHEATING
TOturn the oven on, both the Thermo- _ __-_ Preheating is necessary for baking. AI-stat and Selector knobs must be set. lowovento heatfor10 to 15minutesbe-

Theovenwillnotoperateif the Selector _ _il fore addingfood. It is not necessary to
knob is left in the OFF position.To turn _ _ preheat oven for roasting.the oven off, turn the selector knob to

the OFF position..._ __.__ It is not necessary to preheat for broilingunless darker browning is desired or if
__ cooking thin (3/4-inch) steaks. AllowOVEN INDICATOR LIGHT

broil elementto preheat3 to 5 minutes.
The OVEN indicator light, locatedonthe /
backguard, turns on whenever the se- /
lector knob is turned to BAKEor BROIL. Selecting temperature higher than de-
When the oven reaches the preset tam- sired will NOT preheat the oven any
perature, the indicator light turns off and Use racks 2 and 4 when baking layer faster. Preheating at a higher tempera-
on as the oven elements cycle off and cakes. Use racks 2 and 5 when baking ture may have a negative effect on bak-
on. cookies or biscuits on cookie sheets, ing results.
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USING YOUR OVEN
HOW TO SET OVEN:
1. When cool, position rack in oven. 3. Turn selector knob to BAKE. 5. Checkfood fordoneness at minimum
2. Turn thermostat knob to desired tern- 4. Place food incenter of oven, allowing time in recipe. Cook longer if neces-

perature, a minimum of 2 inches between uten- sary.
sil and oven walls. 6. Remove food from the oven and turn

the selector knob to OFF.

COMMON BAKING PROBLEMS AND WHY THEY "IAPPEN

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

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

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

oven walls, 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.
Pantoo small.
Oven door opened frequently. Cakes have tunnels. Notenough 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, dented, warped,
or large cookie sheet. Cake not done in middle. Temperature set too high.

Pan too small.
Baking time too short.

Cakes, cookies, biscuits too Oven notpreheated.
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 pans.
pans. (Use a shiny cookie tom. Temperature set too low.
sheet.)

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

Filling too juicy.
Used shiny metal pans.
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USING YOUR OVEN

@@Broiling is a method of cooking tender Do not use disposable broiler pans.
meats by direct heat under the element. They do not provide a separate tray.

The cooking time is determined by the Preheat broil element 5 to 10 minutes if
distance between the meat and the ele- darker browning is desired.
ment, the desired degree of doneness
and the thickness of the meat.

TO BROIL: THERMOSTAT SELECTOR

Broiling requires the use of the broiler 1. Remove excess fat and slash re- 4. Broiling is to be done with oven door
pan and insert. The correct position of maining fat to help keep meat from closed.
the insert in the pan is very important, curling. 5. Follow suggested times on broiling
The broiler insert should be placed in 2. Place broiler pan on the recom- chart. Meat should be turned once
the pan so grease will drain freely. Im- mended rack position. For brown ex- about half way through cooking.
proper use may cause grease fires, terior and rare interior, the meat 6. Check doneness by cutting a slit in

should be close to the element. Place meat near center for desired color.
The broiler insert CANNOT be covered further down for well done meat. Ex- 7. Turn the selector knob to OFF after
with aluminum foil as this prevents fat cessive smoking may occur if meat is cooking.
from draining into pan below. However, placed too close to the broil element.
for easier cleaning, the broiler pan can 3. To set oven: Turn both the thermo- Broil times may need to be increased if
be lined with foil. stat and selector knobs to BROIL. range is installed on a 208-volt circuit.

BROILING CHART

BACON #2 Well Done 6 to 10 minutes
i!!iiiiiiii!ii i

_iillii!ilii!!liiii!ii!ii
[

r ;

CHICKEN BROIL AT 450°F
Whole, split #3 Well Done 45 to 60 minutes
Pieces #3 Well Done 30 to 45 minutes

GROUND BEEF PA3-rlES
3/4 to 1 inch thick #2 Rare 10 to 13 minutes

Medium 12to 15 minutes
Well Done 15to 18 minutes

LAMB CHOPS
1-inch thick #2 Medium 12 to 15 minutes

Well Done 16 to 20 minutes

1 1/2-inch thick #3 Medium 15 to 19 minutes
Well Done 25 to 30 minutes

WIENERS, precooked
Hot dogs, smokedor Polish sausage, #2 8 to 12 minutes
Bratwurst,etc.
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MAINTENANC
LIGHT REPLACEMENT OVEN DOOR LEVELING LEGS
Before replacing oven light bulb, DIS- Do not place excessive weight on an Some floors are not level. For proper
CONNECT POWER TO RANGE. Be open oven door or stand on an open baking, your range must belevel. Level-
sure bulbis cool. Donot touch ahot bulb oven door as, in some cases, it could ing legs are located on each corner of
with a damp cloth as the bulb may cause the range to tip over, breakageof the base of the range. Level by turning
break, the door or serious injury, the legs.

Very carefully remove bulb with a dry When opening oven door, allowsteam
potholderto prevent possible harm to and hotairtoescape beforereachingin
hands.Replacewitha40wattappliance oven to check, addor remove food.
bulb. Reconnectpowerto range and re-

To remove lift-off door: Open door toset clock, if equipped.
the "stop" position (opened about 4

inches)and grasp door with both hands r_
STORAGE DRAWER at each side. Do not use door handle to

lift door.Lift up evenlyuntildoorclears
The storagedrawerat the bottomof the the hingearms.
rangeissafe and convenientforstoring To prevent range from accidentlytip-
metal and glass cookware. DO NOT r.,,.-, /'-/ ping, range should be secured to the

store plastic, paperware, food or flam- /_ floor by sliding rear leveling leg into the

mable material in this drawer. Remove anti-tip bracketsupplied with the range.
drawer to clean under range.

To remove: Empty drawer then pull
drawer out to the first stop position. Lift FUSES
up front of drawer andpull to thesecond Your range is equipped with seven (7)
stop position. Grasp sides and lift up type "P" fuses. The fuses are located on
and out to remove drawer, the back wall. Remove the storage

drawer for access to the fuses.
To replace: Fit ends of drawer glides
onto rails. Lift updrawer front andgently

push in to first stop position. Lift up _i J I

drawer again and continue to slide
drawer to the closed position.

To replace door: Grasp door at each

side, align slots in the door with the 7 FUSES./
hinge arms and slide door down onto
the hinge arms until completely seated

on hinges. If part of your range does not operate,
check to see if a fuse has blown. A gap
in the fuse strip or a darkened window
indicates a blownfuse. Replacewith the
same type and amperage type "P" fuse.
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CARE AND CLEANING
Broiler pan & in- Soap & water. Plastic Remove from oven after use. Cool then pour off grease. Place soapy
sert scouring pad. Soap cloth over insert and pan; let soak to loosen soil. Wash in warm soapy

filled scouring pad. water. Use soap filled scouring pad to remove stubborn soil. Clean in
dishwasher if desired.

Control knobs Mild detergent & water. To remove knobs, gently pullforward. Wash in milddetergentand water.
Donot useabrasivecleaning agents.They will scratch finish and remove
markings. Rinse, dry and replace. Turn each element ONto see ifknobs
have been replaced correctly.

Metal finishes: Soap &water. Paste of Wash with soap and water. Remove stubborn soil with paste of baking
Aluminum - back- baking soda & water, soda and water. Do not use oven cleaners, abrasive or caustic agents.
guard base. They will damage the finish.
Chrome & stainless
steel - trim parts

Plastic finishes: Soap & water. Paste
Door handle, Trim, of baking soda and
Backguard trim, water. Non-abrasive
Overlay, Knobs, or plastic pad or sponge.
Endcaps with a dry paper towel or cloth. When surface iscool

water; rinse, and dry.
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SERVIC

PART OR ALL OF YOUR Is the range plug disconnectedfrom the electrical outlet? • Are housefusesblown
RANGE DOES NOT OPERATE or circuitbreakerstripped? • Is therange pluglooseor improperlypluggedin?

Has powersupplyto yourhomebeen interrupted? • Was oven properlyset?

SURFACE ELEMENTS FAIL Is rangeplugdisconnectedfromthe electricaloutlet?Checkcircuitbreakeror fuse
TO TURN ON OR HEAT FOOD boxfortrippedcircuitbreakersorblownfuses. ,, Iselementproperlypluggedinto
PROPERLY receptacle? • Was incorrectpanused?Foroptimumresults,panSHOULD HAVE

A FLATbottom.Seepages6 and7 foradditionalinformation.(NOTE: Expectcook-
ingtimes to increaseif range isconnectedto 208 volts).. Have servicemancheck
element.

FOOD NOT BAKING SATIS- Are racksproperlyin placeand in correctpositionfor whatyou are baking? • Is
FACTORILY rangelevel? • Are youusingtheproperpan?Isitbright,notsoiledordarkcolored?

• Haveyouusedfoil incorrectly?• Are youusingstandardmeasuringutensils? •
Didyoupreheatif recommended? • Oven temperatureis incorrectlyset - too low
or too high.See CommonBakingProblemcharton page 9.

OVEN DOES NOT OPERATE Is the range disconnectedfromthe electricalpower? • Was the Selectorknob
turnedto bakeor broil? • Was oven properlyset?

OVEN LIGHT DOES NOT Is bulb looseor burnedout?
WORK

SERVICE
Do not attempt to service the appli- cover for locationof your model andse- If you did not receive satisfactoryserv-
ance yourself unless directed to do rial numbers.) icethroughyourservicerorMaycoryou
so in this book. Contact the dealer may contactthe MajorApplianceCon-

sumer Action Panel by letter including
who sold you the appliance for serv- If youare unabletoobtainservice,write your name, address, and telephone
ice. to us.Ouraddressisfoundonthe rating number,as well as the modeland serial

plate.See frontcoverfor locationof rat- numbersof the appliance.
ingplate.

HOW TO OBTAIN

SERVICE If you are not satisfiedwith the local re- MajorApplianceConsumerActionPanel
When yourappliance requiresservice sponse to your service requirements, 20 NorthWackerDrive
or replacement parts, contact your call or write MAYCOR ApplianceParts Chicago,IL 60606
DealerorAuthorizedServicer.Useonly and Service Company, 240 Edwards
genuinefactory or Maycor parts if re- Street, S.E., Cleveland, TN 37311,
placementpartsarenecessary.Consult (615) 472-3500. Includeor have avail- MACAP (Major Appliance Consumer
the Yellow Pages in yourtelephonedi- able the complete model and serial ActionPanel) isan independentagency
rectoryunderappliancefor the service numbersoftheappliance,thenameand sponsoredby three trade associations
center nearestyou. Be sure to include address of the dealer from whomyou as acourt ofappealsonconsumercorn-
your name, address,and phone hum- purchased the appliance, the date of plaintswhich have not been resolved
ber, along with the model and serial purchaseand details concerningyour satisfactorilywithina reasonableperiod
numbersof the appliance. (See front problem, of time.
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FULL ONE-YEAR WARRANTY
DOMESTIC GAS OR ELECTRIC RANGE

4aycorApplianceParts& ServiceCompanywillrepairorreplace,withoutcharge,anypartofyourproductwhichhas
defect inmaterialorworkmanshipduringthe firstyearafterthe date of theoriginalinstallation.Thiswarrantyextends
to any ownerduringthe one-year warrantyperiod.

LIMITED 5 YEAR WARRANTY I

,, = On electric ranges equipped with solid disc or smoothtop heating elements, and on gas ranges withsealed burners, foran additi_nai 4 year period bey_nd the _rst year __the general ___erage _f this warrant_ _Mayc_r wilireplace any of the
r r ................I solid disc or smoothtop heating elements, or sealed burners which fail to heat as a result of defective workmanship or
} }! material. Additionally, Maycor will replace any smoothtop cooking surface which cracks or breaks during normal !

household cooking. These parts must be installedby a qualified person. Any labor charge required for replacement is

i not covered by this warranty.

HOW TO OBTAIN SERVICE I
To obtain the repairor replacementof a defectivepart underthese warranties,youshouldcontactthe dealerfrom
whomyoupurchasedthe applianceora servicerhe designates.

WHAT IS NOT COVERED BY THESE WARRANTIES
1. Conditionsand damageresultingfromimproperin- 5. Any productusedfor otherthan normalhousehold

stallation,delivery, unauthorizedrepair, modifica- use. It does not extend to productspurchasedfor
tion,ordamagenotattributableto a defectin mate- commercialor industrialuse.
rialor workmanship.

6. Any expense incurred for service calls to correct in- I

2. Conditions resulting from damage, such as: (1) im- stallation errors or to instruct you on how to use the =
........... proper maintenance, (b) misuse, abuse, accident, products.
I or (c) incorrect electrical current or voltage.

7. CONSEQUENTIAL OR INCIDENTAL DAMAGES
3. Warranties are void if the original serial number has SUSTAINED BY ANY PERSON AS A RESULT OF

been removed, altered, or cannot be readily deter- ANY BREACHOFTHESEWARRANTIESOR ANY
: " mined. IMPLIED WARRANTY. Some states do not allow

the exclusion or limitation of consequential or inci-
dental damages, so the above exclusion may not

4. Lightbulbs, apply to you. i

I ADDITIONAL HELP
=

If youare notsatisfiedwiththe local responseto yourservice requirementsandwishto contactMaycor,pleasead- =
dressy_ur_ettert_the CuSt_merRe_ati_nsDepartment_Mayc_rParts &ServiceC_mpany_24_ EdwardsStreet_S_E__ !|

Cleveland,TN 37311 orcall (615) 472-35OO.To save time,your lettershouldincludethe completemodeland serial i
numbers_f thewarrantedapp_ian_e_thenameandaddress_fthe dea_erfr_mwh_my_upurchasedtheapp_iance_the
date of purchaseanddetailsconcerningyourproblem.

! i

These warrantiesare the onlywrittenor expressedwarrantiesgivenby Maycor. No one is authorizedto increase,
a_ter__r en_argeMayc_r_sresp_nsibi_ities_r _b_igati_nsunderthese warranties_These warrantiesgiVe y_uspecific ....
legalrights,andyou may also have otherrightswhichvaryfrom state to state.

8109P059-60
(6/91)
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