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IMPORTANTSAFETY

NOTICEAND WARNING WARNING: If the informa-
tion in this manual is not

The CaliforniaSafe DrinkingWater
andToxicEnforcementAct of 1986 followed exactly, a fire or
(Proposition65) requiresthe Governor explosion may result caus-
of Californiato publisha listof sub- inn property damage, per-
stances known to the State of Califor- sonal injury or death.
niato cause cancer or reproductive
harm, and requires businesses to
warn customers of potential exposures - Do not store or use gaso-
to suchsubstances, line or other flammable

vapors and liquids in the

Usersof thisapplianceare hereby vicinity of this or any Oth-
warnedthat the burningof gas can re- er appliance.
suit in low-level exposureto some of

the listed substances, including ben- - WHAT TO DO IF YOU _i,
zene, formaldehyde and soot, due pri- SMELL GAS: =.= WARN|NQ
marilyto the incompletecombustionof
naturalgasor liquidpetroleum(LP) • DO not try to light any • ALL RANGES
fuels. Properlyadjustedburnerswill appliance. CAN TIP
minimizeincompletecombustion.Ex-
posure to these substances can also • Do not touch any elec- • INJURY TO PERSONS
be minimized by properly venting the trical switch; do not COULD RESULTburners to the outdoors.

use any phone in your
building. • INSTALL ANTI-TIP

FORFUTUREREFERENCE DEVICES PACKED
• Immediately call your WITH RANGE

Forfuturereferencewe suggestyou gas supplier from aretainthismanualafter recordingthe
modelnumberand serial numberof neighbor's phone. • SEE INSTALLATION
this gas applianceinthe spaces pro- Follow the gas suppli- INSTRUCTIONS
vided. This informationcan be found er's instructions.
on the ratingplatelocatedon the
sidesof the lowerrange frontframe. • If you cannot reach To reduce the risk of tipping of the
Pullout lowerdrawer to see rating your gas supplier, call appliance from unusual usage or by
plate, the fire department, excessive loading of the oven door,the appliance must be secured by a

- Installation and service properly installed anti-tip device. To
checkif deviceis installedproperly:Use

must be performed by a a flashlightand look underneathrange
MODEL NUMBER qualified installer, ser- to see that one of the rearlevelinglegs

vice agency or the gas is engagedinthe bracketslot.
supplier.

SERIAL NUMBER

DATEOF PURCHASE

These numbers identify your range.
Please use them in any correspon-
dence or service calls concerning your
appliance.

Please retainthe proof of purchase
documents for warranty service.









ElectronicController

(NOTE:All indicatorwords are displayed toshow their location. When oven or timer is not in
use, indicator words are not displayed. Indicators are only displayed when oven is set for a
cook, delayed cook, clean or timer operation.)

CLOCK CLEAN BROIL
1. PressCLOCK. 1. Closedoor. 1. PressBROIL,
2. Turn SET knob untildisplay shows 2. Move door lockleverto lockedposi- 2. TurnSET knobclockwiseto selectHI

correcttime of day. tion. broilorcounterclockwisetoselectLO
3. PressSTOP/CLEAR. 3. PressCLEANpad. ("door"willflashin broil.

displayand beepswillsoundifdooris
When powerisfirstsuppliedtoovenorif not locked.) See page 14 foradditionalinformation.
there has been a powerfailure,the dis- 4. Oven will automaticallyclean for 3
playwillflash.Followabove instructions hours.Select 2 or 4 hoursbyturning
to set clock, the SET knob. BAKE TEMP

1, Press BAKETEMP.
TIMER Seepages21 and22foradditionalinfor- 2, Turn SET knob until desired oven
1. Press TIMER. mation, temperature appears in thedisplay.
2. TurnSET knobto desiredtime.

COOK TIME/STOP TIME See pages8 to 11foradditionalinforma-
TIMER startsautomatically.3 beepssig- To begin cooking immediately: tion on bakingand roasting,
hal the end of the timingoperation and 1. Press BAKETEMP. Enter oventern-
the time-of-day reappears in the dis- peraturewithSET knob.
play. 2. Press COOK TIME. Enter desired
To cancel: Press TIMER andholdfor3 cooking time by turning the SET
seconds,Time ofday willreappear after knob,
a slightdelay,

To delay the start of cooking:
1. Press BAKETEMP. Enter oven tem-

peraturewithSET knob.
2. Press COOK TIME. Enter cooking

timewith SET knob.
3. Press STOP TIME. Enter time you

wish food to stop cookingwith SET
knob.

The ovenwill automaticallyturnon and
offat the presettimes.

Press STOP/CLEAR to cancel end-of-
cookingbeeps. See pages12 and 13 for
additionalinformation.
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SurfaceCooking
IGNITION SYSTEM TO LIGHT SURFACE BURNER ADDITIONAL INFORMATION

Your range features pilotless ignition. A 1. Place utensil on burner grate. • When the range is first installed,the
spark from the ignitor will light the burn- pilots may be difficult to light due to air
er. 2. Push in and turn knob to the LITE inthegasline. Tobleedoffairfromthe

ABOUT THE SURFACE position. After the burner lights, turn line, hold a lighted match next to thethe knob to the desired flame size. burner and turn knob on. When the
BURNER FLAME burner lights, turn the knob off and

• A properlyadjustedburnerwithclean )roceed as directed.

ports will light within a few seconds. __3 _ • Be sure all surface controls are set

• On natural gas, the flame will be blue in the OFF position prior to supplying
with a deeper blue core; there should be gas to the appliance.
no trace of yellow in the flame, o • CAUTION: If flame should go out

A yellow flame indicates an improper during a cooking operation, turn the
mixture of air/gas. This wastes fuel, so burner off. If gas has accumulated
have a serviceman adjust the mixlure if and a strong gas odor is detected,
a yellow flame occurs, wait 5 minutes for the gas to dissi-

NOTE: The knob on your appliance pate before relighting burner.

• On LP gas, some yellow tipping is ac- may not look like the knob in this il- • You may hear a "popping"sound on,
ceptable. This is normal and adjustment lustration, but it will operate as de- LP gas when the surface burner
is not necessary, scribed in this booklet, turned off. This is a normal,

sound of the burner.

• If a knob is turned very quickly fron
HIto LO setting,the flame may go out,
)articularly if the burner is cold.

+ooperatesu,aoeburnerdur,nga .

power failure: __V_<__

1. Hold a lighted match to the desired
surface burner head.

2. Push in and turn knob to the LITE
position.The burner will then light.

3. Adjust knob to obtain the desired Ifthisoccurs, turntheknobtotheOFF
flame size. position. Wait several seconds, then

light the burner again.

(continuednextpage)
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SurfaceCooking(continued)
FACTORS THAT DETERMINE SELECTING FLAME SIZE CANNING

FLAME SIZE • Use a HIGH flame settingto quickly Acceptablewater-bathorpressurecan-

UTENSIL SIZE: Adjust the flame size bringliquidsto a boilor to begina cook- nersshouldnotbeoversizedand should
so itdoesnotextendbeyondtheedgeof ing operation.Then reduce to a lower havea flat bottom.Thefollowingare not
the cookingutensil.This isfor personal settingtocontinuecooking.Neverleave recommended:Oversizedcanners or a
safety andto preventpossibledamage food unattended when using a HIGH very largecannerthat restsontwo sur-
to the appliance, utensil or cabinets flame setting, face burnergrates.

above the appliance. When canning, use the HIGH setting
I just untilthe water comes to a boilor

"_/_"'_/-_,_ _ pressure isreached in the pressure can-

her, then reduce tothe lowest flame set-ting that maintains the boil or pressure.

• An intermediate flame size is used to
continuea cookingoperation. Food will

• Utensils which extend more than two not cook any faster when a higher
inches beyond the grate or touch the flame setting is used than that need-
cooktop may cause heat to build up, re- ed to maintain a gentle boil. Remem-
suiting in damage to the burner grate, ber,water boils at the sametemperature
burner or cooktop, whether boiling gently or vigorously.

• Utensils, such as woks with a support * Usea lowflame size to simmeror keep
ring, which restrict air circulation around foods at serving temperatures.
theburner will causeheat to build up and
may result in damage to the burner I
grate, burner or cooktop. - .

UTENSIL MATERIALS: Optimum _'_-J_ /_

cooking performancecan be achieved
whenheavygauge,flat,smoothbottom,
metal utensilswith straight sides and
tightfittinglids are used.

• Aluminum or aluminum-clad stain-
less steel pans heat more evenly so a
slightlylargerflame can be used.

• Stainless steel, porcelain andheat-
proof ceramic or glass heat unevenly;
cast aluminum and iron heat slowly;
and, Teflon-coated utensilsare sensi-
tive to heat. These materials requirea
lowerflameto producemoreevencook-
ing results. Adjust flame so it extends
halfway to the edge of the utensil bot-
tom.

COVERED UTENSILS: Foods cook
faster when the utensil is covered be-
cause more heat is retained. Lower the
flame size when covering utensils.
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UsingYourOven
OVEN VENT

The oven vent is located at the base of
the backguard. When the oven is in use,
this area may feel warm or hot to the
touch. To prevent problems do not:
Block the vent opening, touch the area
near the opening or place utensils near
the vent opening.

FAN
OVEN BURNER

A slide-in range is equipped with a fan
IGNITION SYSTEM The size and appearance of a properly which automatically turns on whenever

adjusted oven burnerflame should be as the oven is set for cooking or cleaning.
Your appliance features pilotless igni- shown: The fan will automatically turn off when
tion. A glo bar will light the oven burner, the unit has cooled.

Be sure oven control is set in the OFF J'Ei,
position prior to supplying gas to the ap-
pliance. '_

Conein canteris smaller
L

, _ _ Coneapprox.1/2-inch

The oven temperature is maintained by
cycling the burner on and off. After the
oven temperature has been set, there
will be about a 45 second delay before
the burner ignites. This is normal and no
gas escapes during this delay.

(continuednextpage)



UsingYourOven(continued)
TO SET THE OVEN PREHEATING

1. When cool,placethe racksinthe de- Preheatingis necessaryfor baking.AI-
siredrack positions, lowovento heatfor10 to 15 minutesbe-

fore adding food. It is not necessary to
2. Press BAKETEMP pad."BAKE" indi- preheat oven for roasting.

cator lights in the display.

Turn SET knob untildesiredtempera- It is not necessary to preheat for broiling
ture is displayed. The lowest temper- unless darker browning is desired or if
ature that can be set is 170°F. cooking thin (3/4-inch) steaks. Allow

burner to preheat 2 to 3 minutes.
"BAKE ON" indicator and oven im-

mediately turn on. Selecting a temperature higher than de-

VIL -_ " /31-11j BAKE_OET35 D°] O sired will NOT preheat the oven any
C! faster. Preheating at a higher tempera-

ture may have a negativeeffect on bak-
CLOCK e_E_ _OZt_ ing results.

To preheat: Set oven for baking and al-
TZJ._.R CO_TZ_ STOP_'Z_ _ _ lOWthe oven to heat until display shows

the preset temperature. 100 will appear
3. AIIowtheoventopreheatfor10to15 in the display until the oven reaches

minuteswhen baking.A beep signals 100°F. The display will then show the
that the oven is preheated, oven temperature in 5° increments until

the oven reaches the preset tempera-
4. Place the food in the center of the ture.

oven, allowing a minimum of two in-
ches between the utensil(s) and the Once the preset temperature is
oven walls, reached, and the oven temperature has

5. Check the food for doneness at the stabilized, a single beep will sound.
minimum time given in the recipe.
Cook longer if necessary. Opening If the oven temperature is changed after
the oven door frequently causesheat preheating, a beep will signal that the
losswhich mayaffect cooking results oven has reached the new temperature
and increase cooking time. setting.

6. Press STOP/CLEAR pad to cancel
the operation.

(continuednextpage)
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UsingYourOven(continued)

(continued next page)
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UsingYourOven(continued)

(continued next page)
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CommonBakingProblemsAndWhyTheyHappen

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

Batter uneven in pans. Overmixing.
Oven temperature 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 too high. Overmixing.

Baking time too long. Pan too large.
Overmixing. Temperature 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 too low. Temperature 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 too high.

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

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

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

warped. Cake not done in middle. Temperature too high.
Pan too small.
Baking time too short.

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

oven wails. Pie crust edges too brown. Temperature 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. Incorrect rack position.
Used glass, darkened, stained,
warped or dull finish metal Pies or cakes don't brown Used shiny metal pans.
pans. (Use a shiny cookie on bottom. Temperature too low.
sheet.)

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

Filling too juicy.
Used shiny metal pans,
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UsingYourOven(continued)

AUTOMATIC OVEN COOKING

Automatic cooking feature is used to TO BAKE BY TIME
turn the oven on and off at the preset with immediate START:
time-of-day. This feature can be used
to delay the start of a cooking opera- 1. Press BAKE TEMP pad. "BAKE"
tion. lights in the display.

To reset or cancel the program: Press I- r_

L • LJ
The automatic cooking feature will not the STOP/CLEAR pad. II I _11--1 um D °ILl • JL_I B_E

operate unless the clock is functioning
and is set at the correct time-of-day. After setting the Automatic Cooking __oc_ CLE^N _ZL

feature, press the CLOCK pad and the
GENERAL INFORMATION time-of-day will reappear in the dis-

play. "TIMED BAKE ON", "DELAY TIeR _ TZ_ _ TZ_ B*KE
IMPORTANT: Highly perishable BAKE" or "DELAY TIMED BAKE" and
foods such as dairy products, pork,
poultry, seafoods or stuffing are not the oven temperature will remain in 2. Enter oven temperature with thethe display as a reminder that the oven SET knob.
recommended for delayed cooking. If
cooking more than one food, select is set for a cooking operation. 3. Press COOK TIME pad. "SET

foods that cook for the same length of At end of cooking, continuous beeps COOK TIME" flashes in the display.

ture.timeand at the same °yen tempera- will s°und' Press STOP/CLEARpadtocancel beeps. [ ,. •I--fl--I_cooK--°I I1_1 _SE}
CLOCK CLEAN BROIL

4. Enter cooking time (how long you
wish food to cook) with the SET
knob.

"TIMED BAKE ON" lights in the dis-
play. The oven automatically turns
on and the display begins to count
down.

I • I I I o
¢x_x riME

CLIX_ CLEAN BROIL

TIHER COOt( TIME STOP TIHE BAKE TENP

5. At the end of the preset cooking

time, the oven automatically turns
off.

6. Press STOP/CLEAR pad to can-
cel end-of-cooking beeps.

(continued next page)
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UsingYourOven(continued)

AUTOMATIC OVEN COOKING (continued)

i, TO BAKE BY TIME
with delayed START:
1. Press BAKE TEMP pad. "BAKE"

lights in the display,

I IFI --I1--1. unr-'0_°u
IL_l" JLI

CLOCK CLEAN BROIL

TIMER COOK TI_ STOP TI_ BAKE TI_

2. Enter oven temperature with the
SET knob.

3. Press COOK TIME pad. "SET
COOK TIME" flashes in the display.

...Fil--i 3S0 °
°IH I

coo<-- _E

CLOCK CLEAN BROIL

TIMER COOK TZH_ STOP TIME; BAKE

4. Enter cooking time (how long you
wish food to cook) with the SET knob.

5. Press STOP TIME pad. "SET STOP
TIME" flashes in the display.

Enter the time you wish the oven to
turn off by turning the SET knob.

I-- ,,. I--H--t 3_0 °
I_i • LLLI,To._,_ °

CLOC_ CLEAN BROIL

TIeR COOK TIHE STOP TIME; BAKE T_

Depending on your model, either
J "DELAY TIMED BAKE" or "DELAY

BAKE" will light in the display and the
time of day will then reappear.

6. The oven will automatically turn on
and will automatically turn off at the
preset times.

7. Press STOP/CLEAR pad to cancel

end-of-cooking beeps. (continuednextpage)
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UsingYourOven(continued)
HOW TO BROIL

Broiling is a method of cookingused for tender steaks, rare interior,the meat shouldbe closeto the burner.Place
chops,hamburgers,chicken,fish,and somefruitsandvege- thepanfurtherdownifyouwishthemeatwelldoneorif spat-
tables. The food isplaced directly under the oven burner, tering and smoking occurs.

The cooking time is determined by the distance between the The distance from the burner depends on the thickness of
meat and the burner, the desired degree of aloneness,and the meat and desired degree of doneness. Thin cuts should
the thickness of the meat. be placed on rack#1 (top) or #2 (middle); thicker cuts should

be placed on rack#2 or #3 (bottom). Broil until the top of the
GENERAL TIPS meat is browned. It should be approximately half cooked by
Broilingrequiresthe use of thebroilerpanandinsertsupplied the time the top is browned.
withyourappliance.It isdesignedto drain excessliquidand
fat away from the cooking surface to prevent spatters, Trimexcessfatto preventexcessivespatteringor smoking.
smoke and flare ups. Cut slashesinthe outeredgesofthe meat to preventcurling

during cooking.
Foreasier clean-up, line the broilerpan (bottompiece)with
aluminumfoilandspraythe insertwitha non-stickvegetable If you planto seasonthe meat, it is betterto do soafter the
coating.Do netcoverthe broilerpan insertwithaluminumfoil surface has browned.Salt tends to delay browningwhich
as this preventsfat from draininginto the pan below.The can resultinovercooking.Saltingbeforecookingalso draws
broilercan be preheatedfor a few minutes.However,do not the juicesout of the meat, causingdryness.
preheat the broiler pan and insert.

If the food is placedtoo close to the burner,overbrowning
and smokingmay occur. Generallyfor a brownexteriorand

BROILING CHART

Quantity &/or Rack Approx. Minutes/Side
Food Thickness Temp Position* Doneness 1st Side 2nd Side

Bacon thick slice Lo 2 well 3 - 4 1 - 2

Beef Patties 3/4" thick Hi 2 rare 2 - 3 2 - 3
2 medium 4 - 5 3 - 4
2 well 4 - 6 4 - 5

Steaks I" thick Hi 2 rare 3 - 4 3 - 4
2 medium 5 6 3 5
2 well 6 - 8 5 - 7

1 1/2"thick Hi 2 rare 6 7 5- 6
2 medium 7 8 6- 7

Lo 3 well 9 - 11 9 - 11

Chicken Breast LO 3 well 10 - 14 8 - 10
Halves

Fish Fillets 1" thick Lo 2 5 - 7 4 - 6
1/2" thick 2 3 - 5 3 - 5

Ham Slices 1/2" thick Hi 2 3 - 5 2 - 4
(precooked)

Pork Chops 1" thick Lo 4 well 9 - 11 6 - 8

Weiners/Sausage Hi 2 2 - 3 1 - 2
(precooked)

i

* The top position is rack #1.

NOTE: Cooking times in the BroilChart are based on a 2 to 3 minute preheat.Follow
the suggestedtimes in the broiling chart. Meatshould beturned onceabout halfway
through its cooking time. Check the doneness by cutting a slit in the meat nearthe
center to check the color.
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Maintenance
COOKTOP BURNER GRATES SURFACE BURNERS

Yourrangewillfeatureeitheranupswept Surface burners are secured in place
cooktopora flatcooktop.Bothtopscan duringtransportationwith spring clips.
be lifted up for convenient access to the Once the range is installed, these may
burner boxarea.The flat cooktop can be be removed to allow quick and easy re-
removed.The upswepttop is hingedand moval of the burner.

can be raised but not removed. 1"OREMOVE BURNER:
To raise upswept cooktop: When
cool, grasp front edge of cooktopand When reinstalling square grates, place Allowburnerto cool.Liftcooktop.To re-
gentlylift up until the two support rods at indentedsidestogethersostraightsides move burner,lift up slightly and pull out.
the front of the cooktopsnap into place, are at front and rear.

To lower top: Hold front edge of cook- _t%_
top and carefully push back on each
support rod to release the notched sup-
port. Then gently lower top into place.
The support rods willslide into the range Burner grates are durable but may lose
frame, their shine due to usage and high tem-

peratures.

To remove flat cooktop: When cool,
first remove grates and drip bowls, if
equipped. Grasp two front burner wells
and lift up,

L

The top can be completely removed or, if
equipped witha metal suppport rod, can
rest on the rod. Support rod is located
across the front of the burner box. (cont_nueOnextpage)



Maintenance(continued)

OVEN DOOR OVEN RACKS STORAGE DRAWER

The two oven racks are designed with a Store clean broiler pan and insert in the
lock-stop edge to keep the racks from broiler drawer.

coming completely out of the oven. To remove: Pull drawer out to the first
To remove: Besure the rack iscool. Pull stop position. Lift up front of drawer and
the rack straight out until it stops. Tilt the pull to the second stop position. Grasp
front of the rack up and continue pulling sides and lift up and out to remove

When opening oven door, allow steam the rack out of the oven. drawer. Gently move drawer side-to-
and hot air to escape before reaching in side as you pull the drawer out.
oven to check, add or remove food. To replace: Tilt the front end of the rack

up and place the rack between the rack

To remove door: Open door to the supports. Slide it back until it clears the _ L tl_
"stop" position (opened about 4 inches) lock-stop position. Lower the front and ,,_
and grasp door with both hands at each slidethe rackstraight in. Pull the rackout
side. Do not use door handle to lift door. to the lock-stop position to be sure it is
Lift up evenly until door clears the hinge positioned correctly and then return it to
arms. its normal positon.

OVEN BOTTOM To replace: Fit ends of drawer glides

onto rails. Lift up drawer front andgently
push in to first stop position. Gently
move drawer side-to-side as you push
in the drawer. Lift up drawer again and
continue to slide drawer to the closed

To remove: When cool, remove the position.
oven racks. Slide the two catches, lo-
cated at each rear corner of the oven
bottom, toward the front of the oven.

To replace door: Grasp door at each
side,alignslots in thedoor withthe hinge
arms andslide doordown onto the hinge
arms until completely seated on hinges.

Lift the rear edge of the oven bottom
slightly,then slide it back until the front
edge of the oven bottom clears the oven
front frame. Remove oven bottom from
oven.

To replace: Fit front edge of oven bot-
tom into front frame. Lower rear of oven
bottom and slide the catches back to
lock oven bottom into place. (continued next page)
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Maintenance(continued)

BACKGUARD LIGHT LEVELING LEGS PROPORTIONAL VALVE
To turn on backguard light,press and ADJUSTMENT (if equipped)
hold "cooktop" rocker switch until light The LOW setting should produce a
turns on. The switch is located on the stable flame when turning the knob from
backguard. Leveling legs are located on eachcorner HIto LO.The flame should be 1/8inch or

of the base of the range, lower and must be stable on all ports on

To replace fluorescent surface light: __ _ LOW setting.

Disconnect power to range. Grasp the
toptrim of backguardwiththumbs under To adjust: Operate burner on HI for
front edge and pull outward while lifting about 5 minutes to preheat burner cap.
to releasetrim from catches at each end. Turn knobbackto LO; remove knob, andinsert a small screwdriver into the center

of the valve stem. Adjust flame size by
turning adjustmentscrew in either direc-
tion.

Place a level horizontally on an oven
rack and check front-to-back and side-
to-side. Level by turning the legs.

Remove bulb and replace with an 18
watt fluorescent tube. Snap top trim
back into place, restore power,and reset
clock.

OVEN LIGHT

Before replacing oven light bulb, DIS-
CONNECT POWER TO RANGE. Be

sure bulb and range parts are cool. Do NOTE: All gas adjustments should be
not touch a hotbulb with a damp cloth as done by a qualified servicer only.
the bulb may break.

To replace oven light: Use a dry pot
holder, to prevent possible harm to
hands;andvery carefully unscrewbulb
coverand bulb.Replacewith a 40-watt
APPLIANCE bulb. Replace bulb cover.
Reconnectpowertothe rangeand reset
:lock.
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GeneralInformation
HOW TO REMOVE ELECTRICAL CONNECTION USE OF ALUMINUM FOIL

RANGE FOR CLEANING Appliances which require electrical Use aluminum foil ONLY as
AND SERVICING power are equipped with a three- instructed in this book. Improperuse
Followthese procedures to remove ap- prong grounding plug which must be of aluminum foil may cause damage to
pliance for cleaning or servicing: plugged directly into a properly theoven, affect cooking results, andcan

grounded three-hole 120 volt electrical also result in shock and/or fire hazards.
outlet.

1. Shut-off gas supply to appliance. Foil can be used if these guidelines are
followed:

2. Disconnect electrical supply to ap-
• Do not use aluminum foil directly

pliance, if equipped. _,_ _('-__, under the cookware. Foil will reflect

3. Disconnect gas supply tubing to ap- __ _)_'_1_, heat away from the utensil causing inad-

pliance. _ equate browning. Placing a pie directly

4. Slide range forward to disengage = on foil may result ina soggy bottom crust
range from the anti-tip bracket. (See and inadequate browning.
Installation Instructionsfor locationof • Do not place aluminum foil directly
bracket.) on the oven bottom as this may dam-

A/ways disconnect power to app/i- age the oven bottom. A piece of foil
5. Reverseprocedureto reinstall.If gas ance before servicing, that is slightlylarger than the cookinglinehas beendisconnected,checkfor

gas leaksafter reconnection.(See In- utensilcan beplacedonthe rack directly

stallationInstructionsforgasleaktest The three-prong groundingplug offers belowthe rack containingthe utensil.
method.) protectionagainst shock hazards. DO • Do not completely cover an oven

NOT CUT OR REMOVE THE THIRD rack with foil. Thisblocksairflowinthe
NOTE: A qualifiedservicershould dis- GROUNDING PRONG FROM THE oven, constitutesa safety hazard, and
connectand reconnectthegas supply. POWER CORD PLUG. will adverselyaffectcookingresults.

To prevent range from accidentlytip- • Never cover the broiler insert with
ping,rangemustbesecuredtothe floor aluminum foil as this prevents fat
by slidingrear leveling leg intoan anti- from draining to the pan below. The
tip bracketsuppliedwiththe range, broilerpan can be linedwith foil.

WARNING: Possiblerisks may result
from abnormal usage, including exces-
siveloadingof the ovendoorandof the
riskoftipover,shouldthe appliancenot
be reinstalledaccordingto the installa-
tion instructions.
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CareandCleaning

CLEANING CHART

PARTS CLEANING AGENTS DIRECTIONS

Baked Enamel • Soap and water Ueeadrytowel orclothtowipe upspills,especiallyacid(milk,lemonjuice, fruit,mustard,
or Porcelain Enamel • Paste of baking soda and water tomato sauce)or sugary spills. Surface may discolor or dull if soil is not immediately re-
. Cooktop • Mild liquid cleaner moved. This is especially important for white surfaces.
• Oven door • Glass cleaner
• Broilerdrawer Whensurface is cool,wash with warm soapy water, rinseand dry. Forstubborn soil, use
• Side panels mildly abrasive cleaningagentssuch as baking soda paste or non Ami. If desired,a thin
• Backguard coatof mild appliance waxcanbeused to protectthe side panels. A glass cleanercan be

used to add "shine" to the surface.

NOTE:Do notuseabrasive, causticor harshcleaning agents suchassteel wool padsor
oven cleaners. These products will scratch or permanently damage the surface.
NOTE: Neverwipe awarm orhotsurface with a dampclothas this may damage thesur-
face and may cause a steam burn.

Broiler pan and • Soap and water Removefrom ovenafteruse.Coolthen pouroff grease. Placesoapy clothover insertand
insert • Plasticscouring pad pan; let soak to loosen soil.Wash inwarm soapy water. Use soap-filled scouring padto

• Soap-filled scouring pad remove stubborn soil. Clean in dishwasher if desired.
• Dishwasher

NOTE: Foreasier cleanup,sprayinsert witha non-stick vegetablecoating andline broiler
pan with aluminum foil.
NOTE: Always store clean broiler pan and insert inthe broiler compartment. If pan and
insert are notcleanedaftereach use, the soilmight become hotenough to ignitethe next
time the oven is used.

Chrome drip bowls, • Soapand water Clean bowlsafter each usewith soap and water. Remove stubborn stainswith baking
if equipped = Paste of baking soda and water soda pasteand plasticscouring pad.Topreventscratchingthe finish,donotuseabrasive

• Plastic scouring pad cleaning agents. Rinse, dry and replace.

NOTE: Bowlscanpermanentlydiscolor ifexposedto excessiveheator if soil is allowedto
bake on.

Control knobs • Soap and water Toremove knobsfor cleaning,gently pullforward. Wash in milddetergent andwater. Do
notsoak knobsinwater.Do notuseabrasivecleaning agents.They willscratch finish and
remove markings.Rinsedry and replace. Turn ON each burnerto see if knobs have
been replaced correctly.

(continued on next page)
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CareandCleaning(continued)
PARTS CLEANING AGENTS DIRECTIONS

Glass • Soap and water Washwithsoapandwater.Useawindowcleanerandasoftclothaftercleaning.Remove
• Backguard * Paste of baking soda and water stubborn soilwith paste of baking soda and water.Rinse with a clothwrung out in clear
• Oven window • Glass cleaner water. Dry. Donot useabrasive materials suchassoouringpads, steelwool orpowdered

cleaning agents.
NOTE:To avoid inside staining of oven door glass, do not oversaturate cloth.

Grates ,, Detergent and water Grates are made of porcelain-coated steel.They can becleaned at the sink withdeter-
* Non-abrasive plastic pad gent and water or inthe dishwasher. Tociean baked onsoil,place a damp soapy paper

towel overthe grateandlet standfor 30minutes. Usea non-abrasive plastic padto scour
stubborn soil.

NOTE; Neveroperateburnerwithout agrate inplace.To protectthe porcelainfinish on the
grate fromexcessive heat, neveroperatesurface burnerwithout acooking utensilon the
grate. It is normal for grates to lose their shine over a period of time.

Metal finishes • Soap and water Wash withsoap and water. Removestubbornsoilwith paste of baking soda and water.
• Backguard • Pasteof bakingsodaand water Use a windowcleanerand a soft clothto removeflngermarksor smudges.
• Trim parts • Glasscleaner

• Manifoldpanel NOTE:Donotuseovencleaners,abrasiveorcausticagents.Theywilldamagethefinish.

Oven bottom See page 19 for instructions.
• Self-clean porcelain

Protectthe oven bottomby (1) usinglarge enoughcookwareto preventboilovers;(2)
placea pieceofaluminumfoil,that is slightlylarger than thecookware,onthe lowerrack.
NEVER place foildirectlyon the oven bottom.

Protectovenbottomagainstacidspills(milk,cheese, tomato,lemonjuice,etc.)orsugary
spills (pie filling)as they may pitor discolorthe oven bottom.

Oven cavity See page 19 for instructions.
• Self-cleanporcelain

Wipeacidorsugarstainsas soonasthe oveniscoolas thesestainsmay discolororetch
the porcelain.

Oven racks • Soap and water Cleanwithsoapywater.Removestubbornsoilwithcleansingpowderorsoapfilledscour-
• Cleansingpowders ing pad. Rinseand dry.
• Plasticpad
• Soap filledscouringpad NOTE: Ifracksbecomedifficulttoslide,athincoatofvegetableoilontheundersideofthe

rackwillmake slidingeasier.

Plastic finishes Soap and water When surfaceis cool,cleanwith soap and water; rinse,anddry.Use a windowcleaner
• Doorhandles Pasteof bakingsoda and water and a soft cloth.
• Backguardtrim • Non-abrasiveplasticpad or sponge
• Overlays NOTE:Neveruseovencleaners,abrasiveorcausticliquidorpowderedcleaningagents
• Knobs on plasticfinishes. These cleaningagentswillscratchor marr finish.
• End caps NOTE:To preventstainingordiscoloration,wipeupfat, greaseor acid (tomato,lemon,

vinegar, milk,fruitjuice, marinade) immediatelywith a dry paper towelorcloth.

Silicone rubber • Soap andwater Wash withsoap andwater, rinseand dry. Do not removedoorgasket.
• Doorgasket

Surface burners • Soap and water Clean as necessarywith warm soapywater. Removestubborn soilby scouringwitha
• Pasteof bakingsodaand water non-abrasiveplasticscouringpadanda pasteofbakingsodaandwater.Cleanportswith
• Plasticscouringspongeor pad a straightpin. Donotenlargeordistort theports.Do notusea woodentoothpick.Itmay

breakoffand clogport.DO NOT CLEAN BURNERS WITH THE FOLLOWINGcaustic
cleaners:ovencleaners,steelwoolorabrasivecleaningagents.These maydamage fin-
ish.Burnerscan be driedinthe ovenset at t 40°1£CAUTION: Burnerand burnertube
mustbe dry beforeuse.
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Self-CleanOven

HOW TO SET OVEN FOR A CLEAN CYCLE

1. Close door and move door lock lever

to the right (locked position).

61P

2. Press CLEAN pad.
If door is not locked as described,
"door" will flash in the display.

CLO_X CLEAN BROIL

J TII4ER _ TZHE STOPTI"NE BkKETEVP

3. When the CLEAN pad is pressed, the
oven will automatically clean for 3
hours,

IHR'I I I
SET CLEAN TIME

A shorter (2 hour) or longer (4 hour)
clean cycle can be selected by turn-
ing the SET knob.

(continued next page)
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Self-CleanOven(continued)
BEFORE SELF-CLEANING DURING SELF-CLEANING AFTER SELF-CLEANING
The self-cleanovenusestemperatures It is normal for the cooktopof the range About one hourafter the clean cycle is
above normalcookingtemperaturesto to become hot during a clean cycle, completed,the internallockwill disen-
automatically clean the entire oven. Therefore, touching the cooktop during gage and the door latchcan be returned

a self-clean cycle should be avoided, to its original (unrocked) position. Turn
selector knob to OFF.

The oven automatically begins to heat
up when the door is locked.As the oven

reaches cleaning temperatures an inter- Do not attempt to unlock door until
nal lock engages and the oven door can internal lock disengages. Door and

Turn off oven light before clean cycle, not be opened. Do not force latch to the latch will be damaged if the latch is
The life of the bulb may be shortened if left once the internal lock engages.
left on during the clean cycle, forced to the left before internal lock

The first few times the oven is cleaned, disengages.
Clean oven frame, door frame and some smoke andodor maybe detected.
around the oven vent with a non-abra- This is normal and will reduce or disap-
sive cleaning agent such as Bon Ami. pear with use. If the oven is heavily Some soil may leave a light gray, pew-
These areas are not exposed to clean- soiled, or if the broiler pan is left in the dery ash which can be removed with a
leg temperatures andshould becleaned oven, smoke and odor may occur, damp cloth. If soil remains, it indicates
to prevent soilfrom baking on during the that the clean cycle was not long
clean cycle. As the oven heats and cools, you may enough. The soil will be removed during

hear sounds of metal parts expanding the next clean cycre.
Wipe up excess grease or spillovers and contracting. This is normal and will
from the oven bottom to prevent exces- not damage your appliance.
sive smoking or flare-ups during the If the oven racks do not slide smoothlyclean cycle.

after a clean cycle, wipe racks and em-
Do not use oven cleaners or oven liner bossed rack supports with a small
protective coatings of any kind on the amount of vegetable oil to restore ease
self-clean oven finish oraround any part of movement.
of the oven.

To prevent damage, do not clean or rub Fine, hair-like lines may appear in the
the gasket around the oven door. The oven interior or oven door.This is a nor-
gasket is designedto seal in heat during mal condition resulting from heating and
the clean cycle, cooling of the porcelain finish. These

lines do not affect the performance of
the oven.
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Service
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM CAUSE CORRECTION

1. Surface burner fails to light a. power supply not connected a. connect power, check circuit breaker or
(pilotless ignition) fuse box

b. clogged burner port(s) b. clean ports with straight pin
c. surface control not completely turned to c. turn control to the LITE position until the

the LITE position or turned too quickly burner ignites, then turn control to de-
from the LITE position (pilotless ignition) sired flame size

d. power failure (pilotless ignition) d. seepage5tolightburnerduringapower
e. burners not installed correctly failure

e. see page 15

2. Burner flame uneven a. clogged burner port(s) a. clean ports with straight pin
b. burner not properly positioned b. see page 15to correctly replace burner

3. Surface burner flame a. air/gas mixture not proper a. call serviceman to adjust burner

• lifts off port NOTE: Some yellow tipping with LP gas is
• yellow in color normal and acceptable.

4. Oven burner fails to light a. power supply not connected a. connect power, check circuit breaker or
(pilotless ignition) fuse box

b. power failure (pilotless ignition) b, oven will not operate duringa power fail-
ure

c. oven incorrectly set c. be sure to set both the thermostat and
the selector knobs. See pages 4 or 8

d. automatic oven cooking feature incor- d. See pages 12-13.
rectly set

5. Popping sound heardwhen burner This is a normal sound that occurs with some types of gas when a hot burner is turned off.
extinguishes The popping sound is not a safety hazard and will not damage the appliance.

6. CIockand/or ovenlightdoes network a. power supply not connected a. connect power supply, check circuit
breaker or fuse box

b. bulb may be loose or burned out b. tighten or replace light bulb
c. malfunctioning switch, starter or ballast c. call serviceman to check
d. malfunctioning clock or loose wiring d. call serviceman to check

7. Moisture condensation on oven a. it is normal for the window to fog during a. leave door ajar for one or two minutes to
window, if equipped the first few minutes the oven is on allow moisture to escape

b. cloth saturated with water is used to b. Use a damp cloth to clean window to
clean the window prevent excess water from seeping

between the panels of glass

1. Oven temperature inaccurate a. oven not preheated a. preheat oven 10 to 15 minutes
• food takes toe long or cooks too b. incorrect rack position b. see page 9

fast c. incorrect use of aluminum foil c. see page 18
• pale browning d. oven bottom incorrectly replaced d. replace oven bottom correctly
• food over done on outside and e. oven thermostat sensing device out of e. reinstall sensing device securely into

under-done in center holding clip(s) clip(s)
• over browning See Problem Chart on page 11
• poor baking results See baking tips on page 10

9. Oven smokes excessively during a a. food too close to burner a. move broiler pandown one rack position
broiloperation b. meat has too much fat b. trim fat

c. sauce appliedtoo early or marinade not c. apply sauce during last few minutes of
completely drained cooking. If meat has been marinated,

drain thoroughly before cooking
d. soiled broiler pan d. always clean broiler pan and insert after

each use
e. broiler insertcovered with aluminumfoil e. never cover insert with foil as this pre-

vents fat from draining to pan below

F plus a number appears in the display This is called a FAULTCODE. If a fault code appears in the display, press the STOP/CLEAR
and a continuous beep sounds. 3ad. If the fault code reappears, disconnect power to the unit and call the servicer.
(Example: F 1) See page 24 for FAULTcode information.
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Service (continued)

FAULT CODES SERVICING may contact the Major Appliance Con-
Yourrange is equipped withan electron- sumer Action Panel by letter including
ic control featuring built-in, self-diag- your name, address, and telephone
nostic software. This software continu- number, as well as the model and serial
ously monitors the control to insure safe numbers of the appliance.
and proper operation. If the software MajorApplianceConsumerActionPanel
should detect a questionablesituation, a 20 NorthWackerDrive
FAULTCODE (F plus a number) will ap- Chicago,IL 60606
pear in the display and continuous
beeps will sound. MACAP (Major Appliance Consumer

Action Panel) is an independent agency
sponsored by three trade associations

I_ ]Q_I HOW TO OBTAIN sERVIcE as a court of appeals Onconsumer corn"

plaints which have not been resolved
I I Whenyour appliancerequires serviceor satisfactorily within a reasonableperiod

-- . T replacement parts, contact your Dealer of time.
I L or Authorized Servicer. Use only genu-

ine factory or Maycor parts if replace-
ment parts are necessary. Consult the
Yellow Pages in your telephone direc-

A fault code indicates that there may be tory under appliance for the service cen-
functional error. As a safety precaution, ter nearest you. Be sure to include your
the control will automatically cancel the name, address, and phone number,
program. Follow the procedures de- along with the model andserial numbers
scribed below to check the range, of the appliance. (See inside front cover

for location of your model and serial
DURING NORMAL numbers.)
OVEN COOKING

If you are unable to obtain service, write
If a fault code reappears in the display, to us. Ouraddress is found on the rating
call a servicer. Do not use the oven until plate. See insidefront cover for location
the control has been serviced. The sur- of rating plate.
face unit can be used.

If you are not satisfied with the local re-
DURING A SELF-CLEAN sponse to your service requirements,
CYCLE: call or write MAYCOR Appliance Parts
If the oven is heavily soiled, excessive and Service Company, 240 Edwards
smoke and flaring may result in a fault Street, S.E.,Cleveland, TN 37311, (615)
code. If this occurs, press the STOP/ 472-3500. Include or have available the
CLEAR pad and allow the oven to cool complete model and serial numbers of
for an hour. Then, reprogram the oven the appliance, the name and address of
for the clean cycle, the dealer from whom you purchased

the appliance, the date of purchase and
Ifthe fault code reappearsin the display, details concerning your problem.
call a servicer. Do not use the oven until
the control has been serviced. The sur- If you did not receive satisfactory service
face unit can be used. through your servicer or Maycor you
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WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditions and damages resulting from any of the fol- 4. Products purchased for commercial or industrial use.
lowing: 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

authorized by Maycor,or a Maycorauthorizedservic- b. Instruct the consumer on the proper use of the prod-uct.
ef.

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 SUS-
TAINED BY ANY PERSON AS A RESULT OF ANY

e. Impropersetting 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 readily determined, incidentaldamages, so the above exclusion may notap-
3. Light bulbs, ply to you.

HOW TO RECEIVE WARRANTY SERVICE

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

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

Customer Assistance
Maycor Appliance Parts and Service Company

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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