:_:_ 9\/[@ g LCCﬁ@ J( Owner’s Guide :

TimeSavor™ Range
featuring the Speed Oven

Keep these instructions for future reference. If you have
any questions please call us at 1-800-688-1120
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IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using this appliance.

The following instructions are based on
safety considerations and must be
strictly followed to eliminate the
potential risks of fire, electric shock, or
personal injury.

Proper installation - Be sure your
appliance is properly installed and
grounded by a qualified technician.

Care should be given to location of
appliance - Be sure floor covering
under appliance, walls adjacent to
appliance, cabinetry adjacent to
appliance, and other materials adjacent
to appliance can withstand prolonged
heat. This is a heavy appliance and can
settle into soft floor coverings such as
cushioned vinyl. Use care when moving
range on this type of floor covering.

After appliance is installed - Be
certain all packing materials are
removed from the appliance before
operating the unit. If appliance is
installed near a window, take steps to
prevent curtains from blowing over
surface elements creating a fire hazard.

Never use your appliance for
warming or heating the room.

Storage above range - To eliminate
the hazard of reaching over hot surface
elements, cabinet storage should not
be provided directly above a unit. if
provided, storage should be limited to
infrequently used items that can be
safely stored in an area subjected to
heat. Temperatures may be unsafe for
some items such as volatile liquids,
cleaners, or aerosol sprays. If cabinet
storage is provided, installation of a
range hood that projects at ieast
5-inches beyond the bottom of the
cabinet will reduce the hazards
associated with such storage.

Wear proper apparel - Loose-fitting
or hanging garments should never be
worn whife using the appliance.

User servicing - Do not repair or
replace any part of the appliance
unless specifically recommended in the
Owner’s Guide. All other servicing
should be referred to a qualified
technician. Always disconnect unit or
cut-off power to unit before any
servicing.

Storage in, on or near appliance -
Do not store or use gasoline or other
flammable materials, vapors and liquids
in the oven, near surface units or in the
vicinity of this or any other appliance.
The fumes can create a fire hazard or
explosion. Do nat use cooktop or oven
as a storage area for food or cooking
utensils.

Use only dry potholders - Moist or
damp potholders on hot surfaces may
resultin burns from steam. Do not let
potholder touch hot heating elements.
Do not use a towel or other bulky
cloths.

Use proper pan size - This
appliance is equipped with one or more
surface elements of different sizes.
Select utensils having flat bottoms large
enough to cover the surface element.
The use of undersized utensils will
expose a portion of the heating element
to direct contact and may result in
ignition of clathing. Proper relationship
of utensil to element will also improve
efficiency.

Never leave surface units
unattended at high heat
settings - Boilovers cause smoking
and greasy spillovers may ignite.

To prevent damage to range -
Never operate a surface unit without a
pan in place and never allow a pan to
boil dry.

Make sure drip bowls are in
place - Absence of these bowls during
cooking may subject wiring or
components underneath to damage.

Protective liners - Do not use
aluminum foil liners to line surface unit
drip bowls or oven bottom, except as
suggested in the Owner’s Guide.
Improper installation of these liners
may result in a risk of electric shock, or
fire.

Glazed cooking utensils - Only
certain types of glass, glass/ceramic,
ceramic, earthenware, or other glazed
utensils are suitable for range-top
service without breaking due to the
sudden change in temperature.

{continued next page}
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IMPORTANT SAFETY INSTRUCTIONS (continued)

Utensil handles should be turned
inward and not extend over adjacent
surface units - To reduce the risk of
burns, ignition of flammable materials,
and spillage due to unintentional
contact with the utensil, the handle of a
utensil should be positioned so that it is
turned inward, and does not extend
over adjacent surface elements.

Do not soak removable heating
elements - Heating elements should
never be immersed in water. Immersing
element in water would damage
insulating material inside element.

Use care when opening door - Let
hot air or steam escape before
removing or replacing food.

Do not heat unopened food
containers - Build-up of pressure may
cause container to burst and result in
injury.

Keep oven vent ducts

unobstructed - The vent is located at
the base of the backguard. Blockage of
vent prevents proper aven air
circulation and will affect oven
performance. Avoid touching oven vent
area while oven is on and for several
minutes after oven has been turned off.
Some parts of the vent and surrounding
area become hot enough to cause
burns.

Placement of oven racks - Always
place oven racks in desired location
while oven is cool. If rack must be
moved while hot, use care to avoid
contact of potholder with oven element.

Do not cover oven racks, the oven
bottom or any other part of the oven
with aluminum foil - This will cause
overheating of the oven. The incorrect
use of aluminum foil when using the

Speed Oven feature will negatively
affect how this feature operates. Use
aluminum foil only as directed in this
manual.

Clean ventilating hoods frequently -
Grease should not be allowed to
accumulate on hood or filter. When
flaming foods under the hood, turn the
fan off. The fan, if operating, may
spread the flame.

Deep fat fryers - Use extreme caution
when moving the grease kettle or
disposing of hot grease.

Do not touch surface elements or
oven elements, areas near elements
or interior surfaces of oven -
Elements may be hot even though they
are dark in color. Areas near surface
elements and interior surfaces of oven
may become hot enough to cause
burns. During and after use, do not
touch or let clothing or other flammable
materials contact heating elements,
areas near elements, or interior
surfaces of oven until they have had
sufficient time to cool. Among these
areas are the cooktop, surfaces facing
the cooktop, oven vent opening and
surfaces near this opening, oven door,
and oven window. Also, do not allow
aluminum foil, meat probes or any other
metal object, other than a utensil on a
surface element, to contact heating
elements.

Smoothtop cooktop - Do not cook on
broken cooktop. If cooktop should
break, cleaning solutions and spillovers
may penetrate the broken cocktop and
create a risk of electric shock. Contact
a qualified technician immediately.
Clean cooktop with caution. If a wet
sponge or cloth is used to wipe spills on
a hot cooking area, be careful to avoid

a steam burn. Some cleaners can
produce noxious fumes if applied to a
hot surface.

Oven door - Do not place excessive
weight on an open oven door or stand
on an open oven door as, in some
cases, it could cause the range o tip
over, breakage of the door, or serious

injury.

To avoid possible exposure to
microwave energy, do not operate
the oven using the Speed Oven
feature if the oven door locking
mechanism or door seal is
damaged. See page 4 for
additional safety instructions.

Anti-tip bracket warning:

To reduce the risk of tipping of the
appliance from unusual usage or by
excessive loading of the oven door, the
appliance must be secured by a
properly installed anfi-tip device. To
check if device is installed properly:
Use a flashlight and took underneath
range to see that one of the rear
leveling legs is engaged in the bracket
slot. When removing appliance for
cleaning, be sure anti-tip device is
engaged when range is replaced. The
anti-tip device secures the rear leveling
leg to the floor, when properly engaged.

{continued next page)
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IMPORTANT SAFETY INSTRUCTIONS (contineq

Circuit breaker or fuse - Locate and
mark breaker or fuse. Never replace a
blown fuse or reset a breaker until you
know what has caused the problem.
Always replace a blown fuse with one
of the correct amperage, do not use a
substitute,

Control knobs - Turn off control at the
completion of a cooking operation.

Self-cleaning oven - Do not clean
door gasket. The door gasket is
essential for a good seal. Care should
be taken not to rub, damage, or move
the gasket. Do not use oven cleaners
or oven liner protective coating of any
kind in or around any part of the
selt-clean oven. Clean only parts listed
in this bookiet. Before self-cleaning the
oven, remove broiler pan, oven racks,
and other utensils. Listen for a fan. A
fan noise should be heard during a
cleaning cycle. If not, cancei clean
cycle and call a qualified technician
before self-cleaning again.

Itis normal for the cooktop of the range
to become hot during a self-clean
cycle. Therefore, touching o lifting the
cooktop during a clean cycle should be
avoided.

CAUTION: DO NOT LEAVE FOOD OR
COOKING UTENSILS, ETC., IN OVEN
DURING THE SELF-CLEANING
MODE OF OPERATION.

ATTENTION: NE LAISSER AUCUN
ALIMENT, USTENSILE DE CUISINE,
ETC., DANS LE FOUR DURANT LE
CYCLE D’AUTONETTOYAGE.

Do not leave children alone -
Children should not be left alone or
unattended in an area where appliance
is in use. They should never be allowed
to sit or stand on any part of the
appliance. CAUTION: Do not store
items of interest to children in cabinets
above an appliance or on the
backguard of a range.

Children climbing on the appliance to
reach items could be seriously injured.
Children must be taught that the
appliance and utensils in or on it can be
hot. Children should be taught that an
appliance is not a toy. They should not
be allowed to play with controls or other
parts of the unit.

IN CASE OF FIRE:

1. Tum off appliance and ventilating
hood. Disconnect power at the
fuse or circuit breaker.

2. Use dry chemical or foam-type
extinguisher or baking soda to
smother fire or flame. Never use
water on a grease fire.

3. Iffireisin oven, smother by closing
oven door.

4. Iffireisin a panon the surface unit,
cover pan.

This appliance has been tested for
safe performance using
conventional cookware. Do not use
any devices or accessories that are not
specifically recommended in this
manual. Do not use eyelid covers for
the surface units, stove top grills, or
add-on oven convection systems. The
use of devices or accessories that are
not expressly recommended in this
manuai can create serious safety
hazards, result in performance
problems, and reduce the life of the
components of the appliance.

Prepared food warning - Follow food
manufacturer’s instructions. If a plastic
frozen food container andfor its film
cover distorts, warps, or is otherwise
damaged during cooking, immediately
discard the food and its container. The
food could be contaminated.

Important safety notice and
warning: The California Safe Drinking
Water and Toxic Enforcement Act of
1986 (Proposition 65) requires the
Governor of California to publish a list of
substances known to the State of
California to cause cancer or
reproductive harm, and requires
businesses to warn customers of
potential exposures to such substances.

Users of this appliance are hereby
warned that when the appliance is
engaged in the seif-clean cycle there
may be some low-level exposure to
some of the listed substances,
including carbon monoxide. Exposure
to these substances can be minimized
by properly venting the appliance to the
outdoors during the self-clean cycle.

{continued next page)
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE

A. Do not attempt to operate this ov'e_n with the door 6peh - G.

since open-door operation can result in harmful

exposure fo microwave energy. It is important not 10

defeat or tamper with the safety interlocks.

Do not piace any 'object between the oven front face
and the door or allow soil or cleaner residue. to
accumulate on sealing surfaces.

WAVE ENERGY

 particularly importantthat the oven door close properly
* andthat there is no damage to the: (1} Door {bent), (2)
* hinges and latches (broken or loosened), {3) door

" anyone except properly qualified service personnel.

Do not operate the oven if it is damaged. It is

seals and sealing surfaces.
The ‘oven ‘should not be adjusted or repaired by

When using the Speed Oven feature basic safety precautions
should be followed, including the following:

WARNING - To reduce the risk of bums, electrical shock,
fire, injury to persons or exposure to excessive microwave
energy:

1.
2.

Read all the instructions before using the appliance.

Read and follow the specific “precautions to avoid
possible exposure to excessive microwave energy’
found at the top of this page.

This appliance must be properly grounded. See
installation instructions for grounding instructions.

Install or locate this appliance only in accordance with the
installation instructions.

Some products such as whole eggs and sealed
containers, such as closed glass jars, may explode and
should not be heated in this oven.

Use this appliance only for its intended use as described
in this manual or in the Speed Oven Cooking Guide. Do
not use corrosive chemicals or vapors in this appliance.
This type of oven is specifically designed to heat, cook,
or defrost food. Do not use for drying clothes, linens,
newspaper, of similar non-food type items. it is not
designed for industrial, laboratory, or commercial use. It
is intended for home use only.

Make sure that all persons using this appliance,
gspecially children, are closely supervised and properly
instructed on how to use this appliance.

Do not operate this appliance if it has a damaged cord or
plug, ifitis not working properly, or if it has been damaged
or dropped. '

This appliance should be serviced only by qualified
service personnel. Contact the nearest authorized
service facility for examination, repair or replacement. Do
not attempt to service or repair this appliance yourself.

10.
1.

12
13.

14,

15.

16.
17.

Do not cover or block any openings on the oven.

Do not store this appliance outdoors. Do not use this
product near water - for example, near a kitchen sink, in
a wet basement, or near a swimming pool, and the like.

Do not immerse cord or piug in water.

When cleaning surfaces of door and oven that come
together on closing door, use only mild, nonabrasive
soaps or detergents applied with a sponge or soft cloth.
Do not clean or rub the gasket around the oven door.

To reduce the risk of fire in the oven cavity:

a. Do not overcook food, especially starchy items such
as potatoes and fatty items such as bacon. Carefully
attend appliance if heat-proof paper or plastic
containers are placed inside the oven. If a plastic
frozen food container andfor its film cover distorts,
warps or is otherwise damaged during cooking,
immediately discard the food and its container. The
food could be contaminated.

b. Remove wire twist-ties from heat-proof paper or
oven cooking bags before placing bag in oven.

¢. | materials inside the oven should ignite, keep oven
door closed, turn oven off and shut off power at the
fuse or circuit breaker panel.

d. Do not use the cavity for storage purposes. Do not
leave paper products, cooking utensils, or food in the
cavity when not in use. Use only heat-proof paper or
plastic containers recommended for use in a
conventional oven.

Use only cooking utensils and accessories, specifically
described in this manuai or in the cooking guide.

Do not use outdoors.

Stay near the oven while it is in use and check cooking
progress frequently. Leaving the oven unattended may
resultin overcooked food and possibly a fire in your oven.

SAVE THESE INSTRUCTIONS
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CLOCK AND OVEN CONTROL

=l e CHT1 OO0
(sto | = i st ()
CLEAR Lo N s o
DEFROST SET SPEED CLEAN COOK STOP TIMER
( COOK STOP [ OVEN
TWER | [ CLOCK ] [ TIME 1 [ CLEAN J 1 TIME ’ [ BROIL | TEwp J
SPEED OVEN MEALS DEFROST DESSERTS & SPEED
| COOK 1 ¥ FiSH. VEGETABLES. ][ HEAT "E;m,“ 1[ PFoons. cooxn

(Note: All indicator words are displayed to show their location.)

STOP/CLEAR

Press this pad to cancel all
programming except the Clock and
Timer.

TIMER
1. Press TIMER.
2. Turn SET knob to desired time.

TIMER can be set from 1 minute
(OHR:01) up to 9 hours and 50
minutes (9 HR:50). The TIMER does
not control the oven.

The timing operation will start
automatically. Colons will flash in the
disptay to indicate a timing operation.
One fong continuous beep signals the
end of the timing operation and “End”
briefly appears in the display. The
time of day wil automatically
reappear in the display. The TIMER
does not control the oven.

To cancel: Press TIMER and hold for
3 seconds. Time of day will reappear
after a slight delay.

CLOCK

1. Press CLOCK.

2. Turn SET knob until disptay shows
correct time of day.

When power is first supplied to oven
or if there has been a power failure,
the display will flash. Follow above
instructions to set clock. Clock time
cannot be changed when oven is set
for automatic oven  cooking,
self-clean or Speed Oven
operations. Cancel operation then set
clock.

Press CLOCK to recall time of day
when another function is displayed.

CLEAN

1. Press CLEAN.

2. Close and lock oven door.

3. Oven will automatically clean for 3
hours. Select 2 to 4 hours by
turning SET knab.

“door” will appear in display until the
door is properly locked. See pages 24
and 25 for additional information.

COOK TIME/STOP TIME

To begin cooking immediately:

1. Press COOK TIME. Enter desired
cooking time by turning the SET
knob,

2. Press OVEN TEMP. Enter oven
temperature with SET knob.

To delay the start of cooking:

1. Press COOK TIME. Enter cooking
time with SET knob.

2. Press STOP TIME. Enter the time
you wish the oven to turn off with
SET knob.

3. Press OVEN TEMP. Enter oven
temperature with SET knob.

The oven will automatically turn on
and off at the preset times. 4 beeps
will signal the end of cocking. “End”
will appear in the display and
continuous beeps will prompt you to
remove the food from the oven.

Press STOP/CLEAR to
end-of-cooking beeps.

cancel

See pages 12 and 13 for additional
information.

SET KNOB

Turn this knob in either direction to
enter time or temperature. This knob
is also used to select HI or Lo broil.

OVEN TEMP

1. Press OVEN TEMP.

2. Turn SET knob until desired oven
temperature appears in the
display.

See pages 11 to 17 for additional
information on conventional baking
and roasting. Do not press this pad if
using the Speed Oven feature.

BROIL

1. Press BROIL.

2. Turn SET knob clockwise to select
HI broil or counter clockwise to
select LO broil.

See page 18 for additional

information.

- ADDITIONAL iN FOFI MATION
“A beep sounds each tlme a pad is
g pressed '

'.If_-“do_o_r appears ji'n-'the :c_ffisplay’ .it
indicates that the  door is not
locked. " See “page- 23 for
_msiructlons on Iockmg the door. .

Ifa. falt code (example F 2) is
displayed and beeps sound, press
STOP/CLEAR. - If . fault ~ code

| continues, see page 28.
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SPEED OVEN FEATURE

(See pages 19 to 22 for complete instructions.)

— e 1TV
CLEAR _| 4 |_|| |

DEFROST SET SPEED CLEAN  COOK

KRR
CLEAN BROIL EOCK
DELAY TIMED BAKE

= O
STOP  TIMER

[ COOK STOP
TIMER fCLOCK H TIME J | CLEANJ [ TIME

) (o) ()

COOK 1

FISH, VEGETABLES

[ SPEED OVEN MEALS DEFROST
MEATS, CASSEROLES j [ HE AT

OVER DESSERTS & SPEED
60 MIN.
DerRosT ] [ CFoons. | COOK zj

How To Set A Speed Oven Operation

1. Position the oven racks. Place the food in the oven
and close the oven door.

2. Press the appropriate Speed pad.
+ SPEED COOK 1
« SPEED COOK 2
» DEFROST/HEAT
3. Move the door lock lever to the right or locked position.

4. Turn the SET knob until the desired Speed Cook time
appears in the display. Set the Speed Cook time for
half the maximum conventional cooking time. Open
door and check the food at half the minimum
conventional cocking time.

iMPORTANT

The Speed Cook feature: automattcally selects the
oven temperature All you seiect is the oookmg time.

Q + DONOT SET OVEN
"+ ‘DO NOT PREHEAT THE OVEN -

5. Atthe end of Speed Cooking, “HOLD” appears in the
display. Move the door lock lever to the left or unlocked
position. Open the door and check the food.

« [f the food is done, press the STOP/CLEAR pad.

» [fthe food is not done, close and lock the oven door.
Turn the SET knob to select 1 to 10 minutes of
additional cooking. “HOLD” is a special operation
designed to complete cooking.

Speed Settings

« Use SPEED COOK 1 for meats, poultry, fish,
casseroles, main dishes, vegetables, oven meals or
frozen convenience foods in aluminum foil containers.

« Use SPEED COOK 2 for desserts and delicate items
(egg or cheese-based foods).

« Use DEFROST/HEAT for 59 minutes or less to
defrost-and-heat frozen convenience foods in
heatproof paper or plastic containers.

+« Use DEFROST/HEAT for 60 minutes or more o
defrost-only meats or poultry weighing over 4 pounds.

_ABOUT“HOLD” =

:”_‘HOLD” automatlc:aﬂy appears in the dlsplay atf_'-
the end of a SPEED COOK 1, SF’EED COOK 2
-:DEFROSYIHEAT 59 mtnutes or : Iess:'ﬁ

_fYr}u can- set addatlonal cookmg time: in thef:
“HOL ':penod “HOLD” tsdemgnedto complete

'5'If y_ou do not enter a “HOLD" tlme “HOLD“ imﬂ';-
_;automat;cally cancel at the end of 10 minutes. |
‘and the time of day will, feappear in the. dnsptay :

!S canceled [ -you press STOP/CLEAR _

:'you anceled “HOLD” by m;stake, select the .
- .otiginal Speed setting. andset2105 minutes ot
.- additional- cockmg Check food a’t Ieast once: :

_durmg cookmg BT ‘o
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COOKTOP USE

Control Knobs

Your cooktop is equipped with control knobs that provide
an infinite choice of settings from LOW to HIGH. The
knob can be set on or between any of the numbered
settings.

To operate push in and turn the knob in either direction
to the desired setting,

To remove knobs for cleaning, gently puli forward. Wash
knobs in mild detergent and water. Do not use abrasive
cleaning agents as they will scratch the finish and
remove markings. Rinse, dry and replace. Turn on each
element to be sure knobs have been replaced correctly.

Cooking Tips

To prevent damage to the range, backguard or utensil,
never operate surface unit without a pan in place, never
allow a pan to boil dry and never operate an element on
HIGH for extended periods of time.

Food will not cook any faster at a higher setting than
needed to maintain a gentle boil. Water bails at the same
temperature whether boiling gently or vigorously. If a
high setting is used, excessive spattering will occur and
food may stick or burn onto the bottom of the pan.

Ifa higher heat setting is used to bring liquid to a boil or to
begin cooking, always reduce to a lower setting once
liquid comes to a boil or food begins cooking. Never
leave food unattended during a cooking operation.

Fit the size of the cookware to the size of the element.
This conserves energy.

Cookware

Cooking performance is greatly affected by the type of
cookware used. Proper cookware will reduce cooking
times, use less energy and produce more even cooking
results. For best results use a heavy gauge metat pan
with a smooth flat bottom and a tight fitting lid.

Cookware with uneven, warped, or grooved bottoms do
not make good contact with the heating surface, will
reduce heat conductivity and result in slower, less even
heating.

Different types of cookware materials require different
heat settings for the same cooking operation. The chart
below is based on heavy gauge aluminum cookware.
Lower the heat setting if using a thinner gauge metai or
other materials.

Oversized cookware or cookware that rests across two
elements are not recommended as they may trap
enough heat to cause damage to the cookiop or
elements. This is especially important when canning.

Do not use woks equipped with round metal rings. The
ring, which is designed to support the wok above the
element, will trap heat and may damage the element and
the cooktop.

Canning

Use the HIGH setting just until water comes to a boil or
pressure is reached in the pressure canner. Then,
reduce to the lowest heat setting that maintains the boil
or pressure. Prolonged use of the HIGH seiting, or the
use of incorrect canning utensils produces excessive
heat. Excessive heat can cause permanent damage to
the porcelain cooktop, coil element and the drip bowl.

| HEAT SETTINGS] USES

SUGGESTED HEAT SETTING GUIDE

asn dopjoon

HIGH To bring liquid to a boil, blanch, preheat skillet, or reach pressure in a pressure cooker,
Always reduce to a lower heat setting when liquids just begin to boil or foods begin to cook.

* Medium-High .| o brown or sear me; heat i or doep fat rying scald; o saute o fry. Maintainfast boil or

7-9 - ! large amounts of liquiids.
Medium To maintain moderate to slow boii for large amounts of liquids.
4-6 To continue cooking uncovered foods and for most frying operations.
MEdrUm-Low of in'press

Rl naintain boil for small amotints of liqu

LOwW To keep foods warm before serving. Melt chocolate. J

NOTE: Refer to cookware manufacturer’s recommendations for suggested heat settings. Some manufacturers do
not recommend the use of HIGH, or the use of HIGH for extended cooking operations.
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SMOOTHTOP COOKTOP

Cooking Areas

On Canadian models only: The surface units will not
operate during a clean cycle. This is normal.

The four cooking areas on
your range are identified by \i/
permanent patterns in the

cocktop. There are two § //{é
large (8-inch) and two small
(6-inch) areas. The pai-
terns on your cooktop may
not look like the cooktop in
this illustration but your
cooktop will operate as de-
scribed in this manual.

Before using the cooktop for the first time, clean it
thoroughly as directed on the cleaning chart on page 8.
This will protect the smoothtop and will guarantee a clean
cooktop when the elements are turned on.

During the first few hours of use, you may notice that the
cooktop emits a slight burning odor and a light smaoke.
Both of these conditions are normal.

When a cooking area is turned on, the coil element under
the cooktop will heat up and glow red. To maintain the
heat setting the element will cycie on and off. It is normal
to see a red glow through the smoothtop when the
element cycles on.

Indicator Lights

Ranges are equipped with two indicator lights which glow
when a surface element is on. The indicator light will
remain on until the element is turned off. After a cooking
operation, be sure the element and indicator light are off.

Hot Surface Light

Your range is equipped with a HOT SURFACE light
located at the center-back of the smoothtop. This red
light will turn on to indicate that the smoothtop is hot and
will remain on until the top has cooled.

Retained Heat

The smoothtop cooking area retains heat for a period of
time after the element has been turned off. Turn the
element off a few minutes before food is completely
cocked and use the retained heat to complete the
cooking operation. After 30 minutes, the cooktop may be
too cool to keep foods warm. However, the TOP MAY
STILL BE TOO WARM TO TOUCH. When the HOT
SURFACE light turns off, the top will be cool enough to
touch.

Cooking Tips

When cooking delicate foods which easily scorch or
overcook, start with a lower heat setting then gradually
increase the setting until you find the optimum setting.
Boilovers are more likely to oceur if you start out on HIGH
then reduce to the lower setting. If you do begin cooking
on HIGH, reduce to a lower setting before liquids come to
a full boil.

if food is cooking too fast or if a boilover occurs, remove
lid or remove cookware from cooking area and reduce to
alower setting. Allow enough time for the cooking area to
adjust to the new setting.

Cookware

Aluminum foil will damage the smoothtop if it melits
onto the glass. Do not use aluminum foil or foil-type
disposable containers such as popcorn poppers under
any circumstances. They may leave metal marks or may
permanently melt onto the smoothtop. Do not use
cooktop if aluminum foil melts onto the smoothtop. Call
an authorized servicer. Do not attempt to repair cooktop
yourself.

Aluminum cookware will cause metal marks on the
glass if you slide them across the smoothop. Remove
any metal marks immediately using Cooktop Cleaning
Creme.

Glass ceramic, earthenware, porcelain over metal,
heat-proof glass or glazed cookware may scratch the
smoothtop cooktop if you slide them across the top.

To Protect The Smoothtop

+ Do not use the top as a work surface or as a cutting
board. Do not cook food directly on the cooktop.

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

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

» To prevent scratching or damage to the smoothtop, do
not leave sugar, salt, sand, soil, shortening or other
fats on the cooking area. Be sure area is free from
these before turning on cooking area.

+ Be sure the bottorn of the cookware is smooth and free
of nicks, scratches or rough areas as they may scratch
the smoothtop.

» Do not allow a pan to boil dry. This could cause
permanent damage to the smoothtop.

(continued on next page}
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Care Information

To help keep cooktop clean, be sure
cooking area and cookware bottom are
clean and dry befare each use.

To prevent possible damage to the
cooktop, always rinse the bottom of
cookware to completely remove any
cleaning agent residue. This is
especially important when using a
copper or aluminum cleaner, In the
presence of heat, the cleaning residue
may stain, discoior or etch the
smoothtop.

Carefully biot up spillovers around the
outside of the cooking area as they
occur with dry paper towels. BE
CAREFUL NOT TO BURN HANDS
WHEN WIPING UP SPILLS. DO NOT
USE A DAMP CLOTH WHICH MAY
CAUSE STEAM BURNS.

When surface is cool, clean as directed
in the chart. DO NOT USE ihe
following cleaning agents.

¢ Abrasives (metal scouring pads,
cleansing  powders,  scouring
cleaners or pads) will scratch the
smoothtop,

= Chemicals {oven cleaners, chlorine
bleaches, rust removers or
ammonia) may damage the finish of
the smoothtop.

» Glass cleaners containing ammonia
may harm the smoothtop.

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

IMPORTANT: Watch sugary solutions
carefully to avoid boilovers.

Ifa sugar solution (such as jam, jelly,
candy) is allowed to boilover, it may pit
the smoothtop. Turn element to LOW
and clean sugary boilovers
immediately.

Use a wooden spoon or a
wooden-handled metal spatula to
scrape boilover to a cooler area of the
cooktop or use several layers of dry
paper towels to wipe up spillover. If a
paper towel is used, be careful to avoid
steam burns. Turn element off. When
cool, use a single-edge razor blade to
scrape off soil. Clean with Cooktop
Cleaning Creme, rinse and dry.

Cleaning

Chart

CAUTION: Before cleaning, be certain all elements are turned off and the
cooktop is cool. Use only cleaning agents recommended in the cleaning chart.
Other materials may damage the finish of the smoothtop.

Daily: cléaﬁir‘i'g,-:

Hightto
moderate
stdins. .

5 Gooktop Cleanmg

-'I. Greme. Liguiid. -

4 dishwashing. detergent
Pasteof baklng soda

and water.

“Gently. apply with a soft cloth or a rion
-abrasive plastic brush, nylon-or: plastlc
‘pad, or paper towehng, rmse :
. completely and dry

Burned on or
heavy stains.

Single-edge razor
blade such as Widget
by Gillette,

When cooktop is cool, piace edge of
single edge razor on cooktop at a 30°
angle. Very CAREFULLY scrape off
soil. Clean remaining soil with Cooktop
Cleaning Creme.

Brown or gray .

stains from

: :Creme
'HARDWATER:.- e
ormetal marks._:;':' _f

_Caoktop Cleanmg

_Gently seour with creme to refove ag

. -| much as possible’ Reapply-paste,

.+ 1-cover with a darnp-cloth and let stand-
| for 80-minutes, Scour with additional-

e paste 1o remove remammg stam Rmse

et 'completeiyanddry SICI

Problem Solving Chart

PFIOBLEM CAUSE TO PREVENT
Tny scratches -' :._ CearSe partrcies (dust __T‘ny scratches are not removable
-and-dao not affect copking. intifme,

el abrasrons :

salt and Ssand) between 1
«|"cookware bottorn and
| cooktop. Incorrect
-5l cléaning. materials.”
L = 1. Sliding: glassware or -
- | metal across top orusing:
*. | cookware with rough
' hottoms g

| “and less visible. Be sure cookware -
1" before use. Use cookware with a

- | hot. shde cookware across cooktop

“the scratches will become smocﬂher |
~bottoms and cooktop.are clean”

| smiooth, non-scratching bottom. Do’

Metal-marking

Sliding or scraping metal
utensils or oven racks
across cooktop.

Do not slide metal object across
cooktop. Clean immediately with
Cooktop Cleaning Creme.

Brown stfeaks

‘and specks -

'_Borlﬁvers mccrrect

| ‘Remove boilovers before reusmg the

dry. -

:c:ooktop Use 8. clean clothor.

-especraﬂy bcttoms, are clean and

Areas of

discoioration

Mineral deposits from
water and foods.

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

with a metallic setting to prevent boilovers.

sheen

Pittingor .~ | Sugary bailovers from o _USe correct heat setting and large
sugar syrups, candy, . |. enough utensil. Watch cooking.

flaking..

1 jams,jellies, dessert
|- sauces, etc :

| “operation to prevent boilovers or

spattering.

CAUTION: Do not use top if the smoothtop is cracked or broken or if metai
melts onto cooktop. Call an authorized servicer. Do not attempt to repair the
cooktop yourself.

PAGE 9

(2]
3
O
o]
=
=
g
O
O
O
o
(o)
-~
i
o
©




COIL COOKTOP
Cooktop

Freestanding ranges with a coil-type cooktop will feature
an “upswept” cooktop. The cooktop on a Canadian
freestanding range does NOT lift up.

To raise the “upswept” cooktop: When cool, grasp the
front edge of the cooktop and gently lift up until the two
support rods at the front of the cooktop snap into place.

To lower the top: Hold the front edge of the cooktop and
carefully push back on each support rod to release the
notched support. Then gently lower the top into place.
The support rods will slide into the range frame.

Surface Elements
+ Surface elements are self-cleaning.
« Do not immerse elements in water.

« When an element is turned on, it will cycle on and off
to maintain the heat setting.

+ To prevent damage to the range, NEVER operate the
surface element without a pan in place and NEVER
allow a pan to boil dry.

To remove: When
cool, raise element
and carefully pull out
and away from the
receptacle.

To replace: insert the terminals on the element into the
receptacle. Gently lift up on outer edge of element
(opposite terminal-side of element) while inserting
terminals into receptacle. Gently press down on outer
edge of element until element sits level on drip bowl.

Be sure drip bowl and chrome trim ring, if equipped, are
properly installed. The notch on the trim ring should be
centered over the screw securing the receptacle to the
maintop. If trim ring is not installed properly and rests on
this screw, the trim ring and drip bowl will “rock”.

Indicator Lights

Ranges are equipped with two indicator lights which glow
when a surface element is on. The indicator light will
remain on until the element is turned off. After a cooking
operation, be sure the element and indicator light are off.

Drip Bowls

» Be sure drip bowls, located under each element, are
in place.

« Absence of these bowls during cooking may subject
wiring or component parts underneath the cooktop to
damage.

» To prevent risk of electric shock or fire, do not line drip
bowls with aluminum foil.

Your range will be equipped with either chrome plated
stee! drip bowls or porcelain coated steel drip bowls.

Chrome drip bowls will turn blue or gold over time if
overheated. This type of discoloration is permanent and
will not affect the cooking performance.

To protect the porcelain coated steel finish, avoid using
high settings for long periods of time. Reduce to a lower
setting once food begins cooking. Do not use oversized
cookware. Pan should not extend more than 2 inches
from the element.

Clean bowls after each use with soap and water.
Remove stubborn stains with baking soda paste and
plastic scouring pad or a mild cleanser. To prevent
scratching the finish, do not use abrasive cleaning
agents. Rinse, dry and replace.
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OVEN USE -

Oven Characteristics

Every oven has its own characteristics. You may find that
the cooking times and temperatures you were
accustomed to with your previous range may need to be
altered slightly with your new range. It is normal to notice
some differences between this range and your previous
range.

Fan

Afan will automatically turn on whenever the oven door is
locked for a self-clean or Speed operation. The fan will
automatically turn off when the door is unlocked. If the
fan is still operating at the end of a Speed operation,
press the STOP/CLEAR pad then unlock the oven door.

Oven Racks

The two oven racks are designed with a lock-stop
position to keep racks from coming completely out of the
oven. Do not attempt to change rack positions when the
oven is hot.

The rack positions listed below are for conventional
cooking. For Speed Oven cooking rack positions, see
page 20 or refer to the separate Speed Oven Cooking
Guide.

Rack 5 (iop of oven) used for broiling thin non-fatty
foods such as fish and toasting bread.

Rack 4 used for two-rack baking or most broiling.

Rack 3 used for most one-rack baking of cookies and
biscuits on a cookie sheet.

Rack 2 used for baking cakes, bundt cakes or breads,
two-rack baking,
roasting meats,
or cooking larger
foods.

Rack 1 used for
roasting turkey,
baking angel food
cake, pie shells,
frozen pies,
souffles or bread.

To remove: Be sure rack is cool. Pull rack out to the
lock-stop position. Tilt the front end up and continue
puliing rack out of the oven.

To replace: Place rack on rack supports, tilt up and push
toward rear of oven. Pull the rack out to the lock-stop
position to be sure rack is correctly replaced. Then return
it to its normal position.

For Conventional Cooking

Itis important that air can circulate freely within the oven
and around the food. To help ensure this, place food in
the center of the oven rack. Allow two inches between
the edge of the utensil(s) and the oven walls. If cooking
on two racks, stagger the food to ensure proper air flow.

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 rack position 3 or 2.

If cooking on two racks, use rack positions 4 and 2 for
cakes and rack positions 4 and 1 when using cookie
sheets. Never place two cookie sheets on one rack.

If roasting a large turkey, place the turkey on rack 1 and
the side dishes on rack 5.

Use of Aluminum Foil

Do not cover entire rack with aluminum foil or place foil
directly under cookware. To catch spillovers, place a
piece of foil a little larger than the pan on the rack below
the pan. Do not place aluminum foii across the bottom of
the oven.

Preheating

Preheating is necessary for conventional baking. Allow
about 10 to 15 minutes for the oven to preheat. A single
beep will indicate that the oven is preheated. It is not
necessary to preheat for roasting.

Selecting a temperature higher than desired will NOT
preheat the oven any faster. Preheating at a higher
temperature may have a negative effect on baking
results.

Do not pretieat the ven for Speed Cook operations.
- See pages 19-22 for instructions on-the Speed Oven

{continued on next page)
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Oven Operation

Basic !nStrUbtiﬁn?s-::j; e e e
1.Position oven racks o
2. Press OVEN TEMP pad IR EE
- 3. Turn SET knob to dessred oven temperature

To set oven for baking or roasting:
1. Press the OVEN TEMP pad.

SPEED
CO0K1

P pavant REFRQST | &
e ] & )

e 000 and BAKE indicator words will appear in the
display.

« The display will return to the current time of day if
the oven temperature is not entered within 30
seconds.

2. To enter the oven temperature, turn the SET knob until
the desired temperature is displayed.

« 350° will appear in the display when the SET knob
is turned one click in either direction. The
temperature can be set from 170 to 550°,

¢ The oven will turn on within a few seconds. The ON
indicator word and 75° or the actual oven
temperature, whichever is higher, will appear in the
display.

» The temperature in the display will increase in 5°
increments until the oven reaches the preset
temperature. A single beep will signal that the oven
is preheated. Allow 10 to 15 minutes for the oven
to preheat.

3. Place food in the oven. Check food at the minimum
cooking time. Cook longer if needed.

4. At the end of cooking, remove food and press the
STOP/CLEAR pad to cancel the operation. The
current time of day will reappear in the display.

To recall the preset temperature during preheat, press
the OVEN TEMP pad.

To change the preset temperature, turn the SET knob
until the desired temperature is displayed.

The oven will automatically turn off if it is left on for 12
hours.

Automatic Oven Cooking Feature

The Automatic Oven Cooking feature is used to turn the
oven on and off at a preset time of day. This feature can
be used for a conventional cook or a self-clean
operation. See page 25 for instructions on delaying a
self-clean operation.

The Automatic Oven Cooking feature can not be used
with the Speed Qven feature.

The Automatic Oven Cooking feature will not operate
unless the clock is functioning and is set at the correct
time of day.

Highly perishable foods such as dairy products, pork,
poultry, stuffing, seafoods, or baked goods are not
recommended for delay start cooking. If cooking more
than one food, select foods that cook for the same length
of time and at the same oven temperature.

| 2: Tum SET knob untll 2: 30 (2 hours and 30 mlnutes) |

7. :Press CLOCK pad and tlme of day reappears in |

steps 3.and 4.

?;Bas;c Instructlons

i Example Food isto cook for 2 hours and 30 mmutes
-(2:30) at an oven temperature of 350°F You W|sh the
'food to be cooked by 8.0 clock (6 00) i :

9 :Press coox TIME pad

is dtsplayed

_Press STOP TIME pad _ )
- _'Tum SET knob urml 6:00 (e o ctock) is dlspiayed '
-Press OVEN TEMP pad

9‘>”.m'_ -.#-_

: "furn SET knob untzl 350° is dlsplayed

- the display.

'-'The oven will automatically turn on at 3:30; will cookf
the food for 2 1/2. hours at 350°F,.and will
'fautomatzcaliy urn cff at. 6 00 Press thg

youVWIsh conk;ng tu'begm *mmedzat y,_'

(continued on next page)
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To set oven for immediate start:
1. Press the COOK TIME pad.

o | wREe [ EO(CF (5a)

» 0 HR:00 will appear in the display and SET COOK
TIME will flash in the display.

2. Turn the SET knob to enter the cooking time.

+ The display will show cooking time in
HOURS:MINUTES. Cooking time can be set from
10 minutes (0:10) up to 11 hours and 55 minutes
(11:55).

» If you delay in entering the cooking time, the
program will automatically cancel and the time of
day will reappear in the display.

* Ifyou set the cooking time but delay in entering the
oventemperature, beeps will sound and the display
will flash SET BAKE and 000.

. Press the OVEN TEMP pad.
. Enter oven temperature with the SET knob.

* If you press the OVEN TEMP pad but delay in
entering the temperature, the program will cancel
and the display will return to the time of day.

. Press the CLOCK pad and the time of day will
reappear in the display. TIMED BAKE ON indicator
words will remain in the display to show that the oven
has been set for Automatic Oven Cocking.

. After a few seconds, the oven will turn on. Press the
COOK TIME pad if you wish to see the remaining
cooking time,

. At the end of the preset cooking time, the oven will
automatically turn off, “End” will appear in the display
and 4 beeps will signal the end of cooking. A beep will
sound every 10 seconds to prompt you to remove food
from the oven.

. Press the STOP/CLEAR pad to cancel the beeps and
remove food from the oven.The time of day will
reappear in the display.

Additional Information

To set oven for delayed start:

. Press the COOK TIME pad.

* 0 HR:00 will appear in the display and SET COOK
TIME will flash in the display.

2. Turn the SET knob to enter the cooking time.

+ The display will show cooking time in
HOURS:MINUTES. Cooking time can be set from
10 minutes (0:10) up to 11 hours and 55 minutes
(11:55),

. Press the STOP TIME pad.
(o] (o) (B0 [
oon | R )] & | o)

+ SET STOP TIME will flash in the dispiay.
. Turn the SET knob to enter the stop time.

* If you delay in entering the stop time, beeps will
sound and the display will flash SET BAKE and
000.

. Press the OVEN TEMP pad.
. Enter oven temperature with the SET knob.

. Press the CLOCK pad to return the current time of
day to the display. DELAY BAKE and the preset oven
temperature will remain in the display to show that the
oven has been set for a defay start cooking operation.

. The oven will automatically turn on at the preset time
and TIMED BAKE ON will appear to indicate that the
food is cooking.

. The oven will automatically turn off at the preset stop
time. “End” will appear in the display and 4 beeps will
signal the end of cooking. A beep will sound every 10
seconds to remind you to remove food from the oven.

10.Press the STOP/CLEAR pad to cancel the beeps and

remove food from the oven. The time of day will
reappear in the display.

If you delay more than 30 seconds between touching a pad
and turning the SET knob, the display will either return to the
previous setting or the time of day will reappear and the

program will cancel.

To recali the preset stop time or cook time, just press the

corresponding pad.

To reset or cancel the program, press the STOP/CLEAR pad.

At the end of the cooking operation, continuous beeps will
sound until the STOP/CLEAR pad is pressed.
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Conventional Baking Tips

« Use a reliable recipe and accurately measure fresh
ingredients. Carefully follow directions for oven
temperature and cooking time. Preheat oven if
recommended.

« Use the correct rack position. Baking results may be
affected if the wrong rack is used.

+ Top browning may be darker if food is located
toward the top of the oven.

= Bottom browning may be darker if food is located
toward the bottom of the oven.

* When using two racks for baking, allow enough
space between the racks for proper air circulation.
Browning and cooking results will be affected if air
flow is blocked.

» Cookware material plays an important part in baking
results. Always use the type and size of pan called for in
the recipe. Cooking times or cooking results may be
affected if the wrong size is used.

+ Shiny metal pan reflects heat away from the food,
produces lighter browning and a softer crust. Use
shiny pans for baking cakes or cookies.

= Dark metal pan or a pan with an anodized (dull)
bottom absorbs heat, produces darker browning
and a crisper crust. Use this type of pan for pies, pie
crusts or bread.

+ For optimum baking results, bake cookies and
biscuits on a flat cookie sheet. If the pan has sides,
such as a ielly roll pan, browning may not be even.

= If using oven-proof glassware, or dark pans
such as Baker's Secret reduce the oven
temperature by 25°F except when baking pies or
bread. Use the same baking time as called forin the
recipe.

« Allow hot air to flow freely through the oven for
optimum baking results. Improper placement of pans in
the oven will block air flow and may result in uneven
browning. For optimum browning and even cooking
results:

* Do not crowd a rack with pans. Never place more
than one cookie sheet, one 13x9x2-inch cake pan
or two 9-inch round cake pans on one rack.

+ Stagger pans when baking on two racks so one pan
is not directly over ancther pan.

+ Allow two inches between the pan and the oven
walls.

« Check the cooking progress at the minimum time
recommended in the recipe. If necessary, continue
checking at intervals until the food is done. If the oven
door is opened too frequently, heat will escape the oven;
this can affect baking results and wastes energy.

« If you add additional ingredients or alter the recipe,
expect cooking times to increase or decrease slightly.
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Conventional Baking Chart

You may find these guidelines helpful when comparing the baking times, temperatures and oven rack positions of

commonly baked foods.

ST P (K AT N FEDSEETE P SRR I R 1. TIME™
PRODUCT&TYPE . PANSIZE | RACKPOSITION*. | TEMPERATURE | = (MINUTES)
CAKE
Chocolate, two layers 9" 2o0r3 350° 30-35
Yellow, two layers g” 2o0r3 350° 25-35
White, two layers 9” 2or3 350° 25-30
Bundt tube 2 350° 35-45
Cupcakes 20r3 350° 15-25
Sheet Cake 9x13” 2or3 350° 30-40
Angel Food tube 1 375° 30-40
Pound Cake loaf 20r3 325° 55-60
PIES
Two Crust
Fruit, fresh 9" 1or2 400°-425° 45-60
Fruit, frozen 9” 1 400°-425° 45-70
One Crust
Custard, fresh 9” 1or2 350° 60-80
Pie Shell 9” 1or2 400° 8-12
COOKIES
Chocolate Chip 2o0r3 350°-375° 8-12
Peanut Butter 20r3 350°-375° 8-12
Sugar 2o0r3 350°-375° 8-12
Brownies 9x13” 20r3 350° 25-40
BREADS
Yeast
Loaf loaf 2 375° 20-40
Rolis 2o0r3 375°-400° 15-20
Quick
Loaf, nut or fruit loaf 2or3 325° -350° 45-60
Gingerbread 9x9” 2or3 350° 30-40
Cornbread 8x8” 2or3 400° -450° 15-30
Cornbread Muffing 2o0r3 375° -400° 10-25
Biscuits 2o0r3 400° -450° 8-20
Muffins 2o0r3 375° -400° 15-25
* The bottom rack position is position #1.
* Times are only approximate and may vary depending on the recipe used.
Temperature Conversions
° Fahrenheit 200 250 275 300 326 350 375 400 425 450
° Celsius 100 120 140 150 160 180 190 200 220 230
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Common Baking Problems And Why They Happen

PROBLEM

PROBLEM

' CAUSE

]

Cakes are uneven,

Pans too close or touching
each other or oven walls.

Batter uneven in pans.

Temperature set too low or
baking time too short.

Oven not level.

Undermixing.

Too much liquid.

Cakes don’t brown on top.

Incorrect rack position,

Temperature set too low.

Overmixing.

Too much liquid.

Pan size too large or too little
batter in pan.

Oven door opened too often.

Cake high in middie.

Temperature set too high.

Baking time too long.

Overmixing.

Too much flour.

Pans touching each other or
oven walls,

Incorrect rack position.

Cake falls,

Too much shortening or sugar.

Too much or too little liquid.

Temperature set too low,

Old or too little baking powder.

Pan tooc small.

Oven door opened frequently.

Added incorrect type of oil to
cake mix.

Added additional ingredients
to cake mix or recipe.

Excessive shrinkage.

Too little leavening.

Overmixing.

Pan too large.

Temperature set too high.

Baking time too long.

Pans too close to each other
or oven walls.

Uneven texture.

Too much liquid.
Undermixing.
Temperature set too low.
Baking time too short.

Cakes, cookies, biscuits
dom't brown evenly.

Incorrect rack position,

Oven door not closed properly.

Door gasket not sealing
properly.

Incorrect use of aluminum foil.

Oven not preheated.

Pans darkened, dented or
warped.

Foroptimum results, bake on one rack. If baking cakes on .
two racks, place pans toward back of ovenon upper rack
and toward front of oven on jower rack. L '

Cakes have tunnels.

Not enough shortening.

Too much baking powder.

Overmixing or at too high a
speed.

Temperature set too high.

Cakes crack on top.

Batter overmixed,
Temperature set too high.
Too much leavening.
Incorrect rack position.

Cake not done in middie.

Temperature set too high.
Pan too small.
Baking time too short.

Cakes, cookies, biscuits too
brown on bottom.,

Oven not preheated.

Fans touching each other or
oven walls,

incorrect rack position,

Incorrect use of aluminum foil,

Placed 2 cookie sheets on one
rack.

Used glass, dark, stained,
warped or duil finish metal
pans. (Use a shiny cookie
sheet.)

Foilow cookware rmanufacturer's instructions for oven
temperature. Glassware and dark: cookware such as |
Ecko's Baker's Secret require - lowering - the oven

L temperature by 25° F -

i additional ingredients were added to mix or racipe,
-expect cooking time to increase.

Pie crust edges too brown.

Temperature set too high.

Pans touching each other or
oven walls.

Edges of crust too thin.

FPies don’t brown on bottom,

Used shiny metal pans.
Temperature set too low,
Incorrect rack position,

Fies have soaked crust,

Temperature too low at start
of baking.

Filling too juicy.

Used shiny metal pans.

—
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Roasting

Roasting is the method for cooking large, tender cuts of
meat uncovered, without adding moisture.

Roasting Tips:
Most meats are roasted at 325°F. It is not necessary to

preheat the oven. Place the roasting pan on either of the
two lowest rack positions.

Use tender cuts of meat weighing three pounds or mere.
Some good choices are: Beef rib, ribeye, top round, high
quality tip and rump roast, pork loin roast, leg of lamb,
veal shoulder roast and cured or smoked hams.

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

Place the meat fat-side-up on a rack in a shallow
roasting pan. Placing the meat on a rack holds it out of
the drippings, thus allowing better heat circulation for

even cooking. As the fat on top of the roast melts, the
meat is basted naturally, eliminating the need for
additional basting.

The cooking time is determined by the weight of the meat
and the desired doneness. For more accurate results,
use a meat thermometer. Insert it so the tip is in the
center of the thickest part of the meat. It should not touch
fat or bone. DO NOT USE A MEAT THERMOMETER IN
THE OVEN WHEN USING THE SPEED OVEN
FEATURE.

Remove the roast from the oven when the thermometer
registers approximately 5°F below the doneness
wanted. As the meat stands, the temperature will rise.

NOTE: For more information on cooking meat and
poultry, contact the USDA Meat and Poultry Hotline
‘at. 1-800-535-4555. _ '

Roasting Chart (Thawed meats only)

S ol -OVEN : _ ' . '
: o . WEIGHT - ) TEMPERATURE ~ | . INTERNAL |- ROASTING TIME'
TYPE OF MEAT . {POUNDS) " | (NOT PREHEATED) TEMPERATURE | (MIN. PER POUND})*
BEEF
Rib Roast 4108 325°F 140° (rare) 25-30
160° (medium} 30-35
Rib Eye Roast 4106 325°F 140° (rare) 25-30
160° (medium) 30-35
Lein Tenderloin Roast 2t03 400°F 140° (rare) 20-25
Top Sirloin Roast 3106 325°F 140° {rare) 25-30
160° (medium) 30-35
PORK
Shoulder Blade Roast, Boneless 4106 325°F 160° 35-45
Shoulder Blade Roast 4106 325°F 160° 30-40
Loin Blade or Siricin Roast 3to4 325°F 160° 35-45
Ham, Half (fully cooked) 5t07 325°F 140° 25-35
Ham, Half (cook-before-eating) 5to7 275°F 160° 35-45
LAMB
Shoulder Roast, Boneless 3-1/2t0 5 325°F 160° (medium) 35-40
170° {well) - 40-45
Leg, Whole 5t07 325°F 160° (medium) 30-35
170° (well) 35-40
VEAL
Rib Roast 3tob 325°F 170° {well) 40-45
Shoulder, Boneless 4106 325°F 170° {well) 40-45
POULTRY
Turkey, unstuffed 1210 16 325°F 180°-185° 18-20
16 to 20 325°F 180°-185° 16-18
20to 24 325°F 180°-185° 14-16
Turkey, Breast 3to8 325°F 180° 30-40
Chicken, Fryer 2-1/21t0 3-1/2 375°F 185° 20-24
Turkey, Breast 4106 375°F 185° 20-25

* Times are approximate and may vary depending on the shape of the roast.
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Broiling

Broiling is @ method of cooking tender meats by direct
heat. The cooking time is determined by the distance
between the meat and the broil element, the desired
degree of doneness and the thickness of the meat.

Broiling Tips:

Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to
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, the broiler pan can be lined with foil and spray
the insert with a non-stick vegetable spray.

Remove excess fat and stash 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 if you wish meat to be
well done or if excessive smoking and flaring occurs.

See Care and Cleaning Chart on page 26 for instructions
on cleaning the broiler pan and insert.

-To set oven to broil:

1. Press the BROIL pad : ' vy
- “000 anhd: BROIL:. mdicator words w;ﬂ appear m the:
© display.

2, Turn SET knob clockmse fo select HI for nermal-
" “breiling or .counter clockwuse to sefect Lo for Iow
- temperature broiling. :

3. For - optimum - results remove brouier pan and‘
L preheat broil: element3to5 minutes:_ '

4, Broil with the oven’ “door opened to the bro:f stop-
" position (opened about 6-inches), Turn meat once
.. about: "half ° way through ‘cooking. Check for:
: _dcneness by cuttmg asiitin the meat nearthe center.
. for desired color. - :

5. Atthe nd of cookmg, press the STOF’/CLEAR pad-_
~tocancelthe broil operation. The current trme of day-:
= will reappear in the dlsplay A g

Use HI BROIL for most broil operations. Select Lo
BROIL when broiling longer cooking foods such as
poultry. The lower temperature allows food to cook to the
well done stage without excessive browning. Cooking
time may increase if Lo BROIL is selected.

Broil times may need to be increased if range is installed
on a 208-volt circuit.

Br0|lmg Chart
. L Lo IETEES .-'TOTALTiMEi'-
TYPE OF MEAT - tRACK POSITION*| .. - DONENESS - - - (MINUTES)** -
BACON #4 Well Done 6to 10
BEEFSTEAKS . _..::.:.:._::_.': :. -.E_;-: :: : _.-:E ;: -::. R - -: :. :
1-inch thick a4 et Rare T 1otots
S ' G pA T T Medium: S 151018
. U #4e T Well Done Co19te22
1 1/2-inch thick LU#4 T oL Rare, | 18t020
SRR L -'-'._Medtum R S 22t024 "
(o #3eT "Wl Done . 251030 -
CHICKEN [.O BROIL
Whole, split #3 or #4 Well Done 45 to 60
Pieces #3 or #4 Weil Done 30 to 45
1/2—inch1h|ck S N v Flaky e ;10to 12' L
GROUND BEEF PA1'I'IES
3/4 to 1-inch thick #4 Medium 12t0 15
Well Done 1510 18
HAM SLICE, precooked R T T T S PO S
i-inchthick . "7 - et #A s T e e e L 12140116
_1 1/2-inch. thlck _ : '#4’_ '_"..:5_;: LR L e 211096 - .
LAMB CHOPS
1-inch thick #4 Medium 12t015
Well Done 16to 20
1 1/2-inch thick #3 Medium 1510 19
Well Done 25to0 30
* PORK CHOPS R R B R e e
" 3/4-inch thick #4810 U WellDone . 151020 .
1-inch thick #A P \I_Vell Done. - 201025 .

* The bottom rack position is position #1.

imes are approximate and may vary depending on the meat.
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SPEED OVEN FEATURE

Please refer to the separate Speed Oven Cooking Guide
for complete cooking instructions using the Speed Oven
feature. The information below explains how to operate
the Speed Oven feature. If you have any questions, call
us at 1-800-688-1120,

General Information

The Speed Oven feature uses a combination of
conventional radiant heat from the bake and broil
elements plus microwave energy to quickly cook food.
This new way of cooking is called Speed Cooking. The
Speed Oven feature can aiso be used to defrost roasts
and poulitry weighing over 4-Ibs.

Below is a description of the three Speed settings:

SPEED COOK 1 setting uses a slightly higher amount
of microwave energy along with conventional radiant
heat to cook such foods as: Meats, poultry, seafood and
fish, main dishes and casseroles, vegetables, oven
meals, and frozen convenience foods packaged in
aluminum foil containers.

SPEED COOK 2 setting uses a slightly lower amount of
microwave energy along with conventional radiant heat
to gently cook delicate foods such as: Egg or
cheese-based dishes and baked goods.

DEFROST/HEAT is a special setting which is designed
for two types of operations: Defrost-and-heat, and
defrost only.

1. DEFROST-AND-HEAT operations use a
combination of BOTH radiant heat and microwave
energy. This operation is designed to defrost then
heat frozen convenience foods packaged in heat
proof paper and plastic containers.

2. THAW ONLY operations use ONLY microwave
energy to defrost roasts and whole poultry weighing
over 4-Ibs. There is no radiant heat for this operation
- only microwave energy.

The iength of time' you setfor the DEFHOST/HEAT
sertmg determmes which operatlon 15 seIected '

s it you set DEFROST/HEAT for 59 mmutes JOF
less, the - oven -~ will - operate the
DEFF%OST~AND HEAT mode- Tl .

' » f you set DEFROST/HEAT for 60
U more, the oven wrll operaie ;n the DEFRGST
ONLY mode. .~ : e .

“HOLD”

At the end of a SPEED COOK 1, SPEED COOK 2 or
DEFROST/HEAT for 59 minutes or less, “HOLD”
automatically appears in the display and the oven will
turn off. “HOLD" is a special option that allows you to set
additional cooking time if food is not completely cooked.
DO NOT PRESS THE STOP/CLEAR PAD.

Open the oven door and check the doneness of the food.
If the food is not completely cooked, just close and lock
the door. Then add up to 10 minutes of additional
cooking.

Pressing the STOP/CLEAR pad will cancel “HOLD". I
you cancel “HOLD” and find that additional cooking is
needed, select the original Speed setting (SPEED
COOK 1, SPEED COOK 2 or DEFROST/HEAT) and
enter 5 minutes additional cooking. Check food at least
once during the cooking.

Important points to remember about “HOLD”:

* There is no HOLD pad. “HOLD” automatically
appears in the display at the end of a Speed Cook 1
or Speed Cook 2 operation or DEFROST/HEAT for up
to 59 minutes.

» DEFROST/HEAT for 60 minutes or more does not
have a "HOLD" period.

* You can set additional cooking time in the “HOLD”
period as many times as you wish. But you can only
set up to 10 minutes at a time.

* “HOLD” is canceled if you press the STOP/CLEAR
pad. _

* If you do not enter a “HOLD” time, “HOLD" will
automatically cancel at the end of 10 minutes.

IMPORTANT

'_The Speed Cook feature automatlcaily se!ects the
oven temperature Al you seieci is: the cookmg tame

e DO NOT SET OVEN TEMPERATUBE
-7 ) . DO NDT PREHEAT THE OVEN

If you press the. OVEN-TEMP pad after settlng the

: for & ‘Speed: :
_;operation willbe: canceled.z:_';-: e

{continued on next page)
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Frequently asked questions about the SPEED OVEN feature.

What is the difference between SPEED COOK 1 and SPEED
COOK 2?

SPEED COOK 1 has a slightly higher level of microwave energy to
cook meats, poultry, seafood, cassercles, vegetables, oven meals,
and frozen convenience foods in aluminum foil containers. SPEED
COOK 2 uses a slightly lower level of microwave energy to gently
cook desserts and delicate foods such as cheese or egg-based
dishes.

What is the DEFROST/HEAT setting?

DEFROST/HEAT is designed for two types of operations. The length

of time you select for this setting determines the operation.

* If you set DEFROST/HEAT for 59 minutes or less, radiant heat and
microwave energy are used to defrost and heatfrozen convenience foads
packaged in heatproof plastic or paper containers.

» HyousetDEFROST/HEAT for 60 minutes o more, only microwave energy
is activated to DEFROST ONLY roasts or pouliry weighing over 4-ibs.

Why are frozen convenience foods in heatproof piastic or paper
containers cooked on DEFROST/HEAT rather than SPEED
COOK 1?

Heatproof plastic or paper containers are heat sensitive, If these
containers are heated using SPEED GOOK 1 rather than
DEFROST/MHEAT, the containers may distort from the exira heat
used for the SPEED COOK 1 setting.

At the end of a Speed operation, “HOLD” appears in the display
- what does this mean?

“HOLD" is a special operation specifically designed to compiete
cooking. When “HOLD™ appears in the display, open the door and
check the food. If you find that the food is not cooked to your
satisfaction, “HOLD" aliows you to add up to 10 minutes of additional
cooking. You can reset “HOLD” as many times as you wish as long
as you do not press STOP/CLEAR and cancel the operation.

What happens if | cancel a Speed operation and then find that
the food needs more cooking?

If you cancel “HOLD", just press the original Speed setting and enter
2 to 5 minutes. Check the food at least once during cooking.

What happens if | select the wrong Speed setting?

Depending on the Speed setting you selected, you may find that:

« Food is cooking too fast - if you selected SPEED COOK 1 rather than
SPEED COOK 2.

« Food is cooking too slow - if you selected SPEED COOK 2 rather than
SPEED COOK 1.

« Food is cooking rather than defrosting - if you selected DEFROST/HEAT
for59 minutes orless. (Remember - you must set DEFROST/HEAT for 60
minutes or more to defrost.)

How do | determine Speed Cooking times? Are there
exceptions?

Set the Speed time for half the maximum conventional cooking time
and check cooking progress at half the minimum conventional
cooking time. Foods, such as vegetables, that cook very quickly in
a microwave oven may take less than half the maximum
conventional cooking time. That's why we suggest you check
cooking progress at half the minimum cocking time.

Most foods can be cooked using the Speed Oven feature. Are
there any exceptions?

You will find that many foods cook to satisfaction using the Speed
Oven feature. However, there are some foods that you may prefer

1o continue cooking conventionally. Examples are: Angel food cake,
slice or drop cookies, some delicate or family favorite cake recipes,
homemade two-crust pies, popovers, or southern-style cornbread.

Do | have to use special cookware for Speed Cooking?

No. You can use the type of heatproof cookware you are accustomed
to using in your conventional oven. Use metal cookware, heatproof
glass, ceramic, earthenware, pottery and oven cooking bags. To
prevent excessive spattering, use a metal pan when cooking whole
poultry or roasts. Selecting heatproof glass rather than metal pans
for oven meals will help reduce cooking time. Do not use plastic
cookware designed for the microwave oven, as this type of cookware
will not tolerate conventional heat.

Can aluminum foil be used during Speed Cooking?

Yes, you can safely use aluminum foil just as you would in
conventional cooking to shield food (example furkey), or to prevent
overcooking or overbrowning. You can also use aluminum foil strips
to cover warm areas when defrosting roasts or whole poultry.

We do not recommend completely covering a metal pan with
aluminum foil or wrapping food in foil as this prevents microwave
energy from reaching the food. The result will be increased cooking
times. If you prefer to cook potatoes wrapped in foil, then cook them
conventionally.

When should food be covered - and how?

If your recipe or package directions call for covering the food during
conventional cooking, then cover the food for Speed Gooking. Use
a glass lid or aluminum foil to cover glassware. If the cookware is
metal, cover with a glass lid. Do not completely cover a metal pan
with foil; this will increase cooking times. If you do not have a proper
cover for a metal pan, then we suggest using conventional cooking
rather than Speed Cooking.

Are there special cooking techniques for Speed Cooking?

In general, the cooking techniques you use for conventional cooking
will apply for Speed Cooking with these exceptions:

« Do not set an oven temperature or preheat the oven.

» Addtoppings, suchascheese, bread crumbs, frenchfried onionrings, etc.,
during the last 5 minutes fo prevent overbrowning.

What happens if | set an oven temperature?

If you set a Speed operation then select an oven temperature, the
Speed setting will be canceled and the oven will heat to the
temperature you selected. You will be cooking conventionally - not
Speed cooking.

What rack positions should | use for Speed Cooking?

Use Rack #3 (middle position) for cooking chicken & Comish hens;
fish & seafood; casseroles & main dishes; vegetables; frozen
convenience foods; desserts, and oven meals.

Use Rack #2 for roasting meats; frozen convenience foods such as
french fries, tater tots or fish sticks; some main dishes or egg &
cheese dishes; desserts; oven meals; and defrosting roasts or
poultry.

Use Rack #1 {bottom position) for roasting turkey or baking frozen
pies.

Use Rack #4 and #1 when cooking an oven meal on two racks.
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SPEED COOK 1 or SPEED COOK 2

* SPEED COOK 1:

Uses BOTH radiant heat and microwave energy to
cook meats, pouliry, seafood, casseroles, main
dishes, vegetables, oven meals and frozen
convenience foods in aluminum foil containers.

* SPEED COOK 2:

Uses radiant heat and a gentle level of microwave
énergy to cook delicate foods such as egg or
cheese-based dishes and baked goods.

Basic Instructions
5 PressSPEEDCOOKTor2pad,
| BC|ose and lock bi/éh door, © Lo

L? Tum S.I'_E.T'_kn'ob-.tb "d_es.'_ir'éd.ééoki:rig time,

o

mcmus
FGILSVEGEIIILH

SPEED
CO0K1

To set oven for Speed Cook 1 or Speed Cook 2:
1. Place food in the oven and close the oven door.

2. Press the SPEED COOK 1 or SPEED COOK 2 pad.

* “door” will appear in the display and continuous
beeps will sound.

3. Move the door lock lever to the right until it rests in the
lock position. The door must be locked during a
Speed operation.

* [f the door is properly iocked, 0 HR:00 will appear
in the display, SET SPEED COOK TIME will flash
in the display, and a fan will be heard.

* Ifthe door is not locked within 30 seconds, the time
of day will reappear in the display, the beeps will
stop, and the program will cancel.

4. Turn the SET knob until the desired cooking time
appears in the display. You do NOT set the oven
temperature. The bake temperature will not be
displayed. Do not preheat the oven.

* Set the Speed Cook time for half-the maximurn

- conventional cooking time..At half the minimum

- conventional cooking time, .open the door and'
check the cooking progress. -~ -~ = . -

* The cooking time can be set from 1 minute
(OHR:01) up to 11 hours and 50 minutes
(11HR:50).

* Once the cooking time is set, the oven will
automatically turn on and ON will appear in the
display.

* If you delay in entering the cooking time, the
program will cancel and the time of day will
reappear in the display. The fan will still be heard.
Unlock the door and begin again.

COOK ST0P OVEN
(e ) Coo] (5203 (o) () (o] ()
LICATE :

HEAT

L£H]

1. At the end of cooking, “HOLD” will appear in the
display and 4 beeps will sound.

* DO NOT PRESS THE STOP/CLEAR pad.

* Unlock and open the oven doaor. The fan will turn
off and “door” will appear in the display. Check the
food.

A. lifood is done, press the STOP/CLEAR pad and
remove the food from the oven.

B. If food is NOT done, close and lock the oven
door. "HOLD" will reappear in the display and the
fan will turn on. Turn the SET knob for up to 10
minutes of additional COOKing.

* [tis not necessary to press the SPEED COOK
pad, just turn the SET knob until the desired
cooking time appears in the display.

* You can set additional cooking time in the
‘HOLD” period as many times as you wish, but
you can only set “HOLD” for up to 10 minutes
at a time.

* Ifthe STOP/CLEAR pad is pressed by mistake,
*HOLD” will be canceled. Select the original
Speed sefting and set 2 to 5 minutes of
additional cooking. Check the food at least
once during cooking.

* If you delay in entering the “HOLD" time, a
single beep will sound every 30 seconds to
prompt you to add time. At the end of 10
minutes, the program will automatically be
canceled. Press the STOP/CLEAR pad to
cancel the beeps. The fan will turn off when the
door is unlocked.

{continued on next page)
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DEFROST/HEAT

+ DEFROST/HEAT for 59 minutes or less:

Uses BOTH radiant heat and microwave energy to de-
frost then heat frozen convenience foods packaged in
heat-proof paper or plastic containers,

» DEFROST/HEAT for over 60 minutes or more:

Uses ONLY microwave energy to defrost roasts and
poultry over 4-Ibs.

To set oven for DEFRQOST/HEAT:
1. Place food in the oven and close the oven door.

2. Press the DEFROST/HEAT pad.

* “door” will appear in the display and continuous
beeps will sound.

3. Move the door lock lever to the right until it rests in the
lock position. The door must be locked for a
DEFROST/HEAT operation.

* If the door is properly locked, 0 HR:00 will appear
inthe display, DEFROST SET TIME will flash in the
display, and fan will be heard.

+ Ifthe door is not locked within 30 seconds, the time
of day will reappear in the display, the beeps will
stop, and the program will cancel.

4. Turn the SET knob until the desired time appears in
the display. Refer to the Speed Oven Cooking Guide
for complete instructions on cooking or defrosting
times.

* Remember, if you set 59 mmutes or Iess B(DTH
radiant: ‘heat .and microwave ° energy ‘will be
activated. DEFROST COOK ON wilfremain in the
display to indicate that thisisa defrostwand heat
operatlon not a defrost operatnon :

. If you set 60 mmutes or more on!y mrcrowave
energy will activate. DEFROST ON will remainy in
the display to indicate that ' this is 2. defrost
operation. The defrost time.can be set from 1 hour
(1HR;00) up to 11 hours and 50 min es
(11HR:50). - L R T

* Once the time is set, the oven will automatically
turn on and ON will appear in the display.

* If you do not enter the time within 30 seconds, the
program will cancel and the time of day will
reappear in the display. The fan will still be heard.
Unlock the door and begin again.

-Basrc Instructlons
o F’rESS DEFROST[HEAT pad
: 2 Close and lock oven dﬁor

: 3 Turn SET knob to enter tfme

' _' « 59 minutes or less to defrost and feat frozen .
foods in- heat proof paper or pfastnc contamer '

s 60 minutes or rore to defrost roasts or pou!‘try :
" over 4-ibs. - : '

5. If you selected a Defrost only operation: At the
end of the operation, “End” will appear in the display.
Refer to the Speed Oven Cooking Guide for complete
instructions on defrosting meats and poultry.

6. If you selected a Defrost-and-Heat operatlon At
the end of cocking, “HOLD" will appear in the display
and 4 beeps will sound.

* DO NOT PRESS THE STOP/CLEAR pad.

*» Uniock and open the oven door. The fan will turn off
and “door” will appear in the display. Check the
foad.

A. Iffood is done, press the STOP/CLEAR pad and
remove the food from the oven.

B. K food is NOT done, close and lock the oven
door. “HOLD" will reappear in the display and the
fan will turn on. Turn the SET knob for up to 10
minutes.

It is not necessary to press the
DEFROST/HEAT pad, just turn the SET knob
until the desired time appears in the display.

* You can set additional cooking time in the
“HOLD" period as many times as you wish, but
you can only set “HOLD” for up to 10 minutes
at a time.

¢ Ifthe STOP/CLEAR pad is pressed by mistake,
“‘HOLD” will be canceled. Press
DEFROST/HEAT pad and set 2 to 5 minutes of
additional cooking. Check food at least once
during cooking.

» If you delay in entering the “HOLD” time, a
single beep will sound every 30 seconds to
prompt you to add time. At the end of 10
minutes, the program will automatically be
canceled. Press the STOP/CLEAR pad to
cancel the beeps. The fan will turn off when the
door is unlocked.
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MAINTENANCE

Cooktop Light, if equipped
Before replacing the cooktop light bulb, DISCONNECT

POWER TO BRANGE. Be sure the bulb is cool. Do not
touch a hot bulb with a damp cloth as the bulb may break.

To turn on cooktop light: Press and held rocker switch
until the light turns on. The oven light switch is located on
the backguard.

To replace cooktop light: Grasp the top trim of the
backguard with your thumbs under the front edge and
pull cutward while lifting to release trim from catches at
each end.

Remove fluorescent tube and replace with an 18 watt
fluorescent tube. Snap top trim back into place and
restore power. Reset the clock.

Oven Light

To turn on the oven light, push the rocker switch located
on the backguard

" Contact your authonzed servncer to replace the oven
light bulb. Do not. attempt to repiace 'the itght buib
Cyourself,

Oven Door

Do not place excessive weight on an open oven door or
stand on an open oven door as, in some cases, it could
cause the range to tip over, break the door or cause
serious injury to the user.

When opening the oven door, allow steam and hot air to
escape before reaching in oven to check, add or remove
food. This is especially important when using the Speed
Oven feature as you may notice more moisture in the
oven with Speed Cocking.

The oven door can only be removed by an authcrized
servicer. Do not attempt to remove the door yourself.

Door Lock Lever

The oven door must be locked for self-clean and Speed
Cook operations only. A fan will automatically turn on
when the door is locked and will automatically turn off
when the door is unlocked. See pages 24 and 25 for
self-clean instructions and pages 19 to 22 for Speed
Cook instructions.

Do not move the door lock lever to the right or locked
position during a conventional cooking operation. If the
door is locked, the operation will autcmatically be
cancelled and “door” will appear in the display. If the oven
is hot enough to engage the internal lock, the oven door
will not open. Allow the oven to cool for up to an hour,
then unlock and open the door. The LOCK indicator light
must turn off before the door can be opened.

Storage Drawer

The storage drawer at the bottom of the range is safe and
convenient for storing metal and glass cookware. DO
NOT store plastic, paperware, food or flammable
material in this drawer. Remove drawer to clean under
range.

To remove: Empty drawer then pull drawer out to the
first stop position. Lift up front of drawer and pull to the
second stop position. Grasp sides and lift up and out to
remove drawer.

To replace: Fit the ends of the drawer glides onto the
rails. Lift up drawer front and gently push in to first stop
position. Lift up drawer again and continue to slide
drawer to the closed position.

Leveling Legs

Some floors are not level.
For proper baking, your
range must be level
Leveling legs are located
on each corner at the base
of the range. Level hy
turning the legs.

<)

To prevent range fram accidently tipping, range should
be secured to the floor by sliding a rear leveling leg into
the anti-tip bracket supplied with the range.
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SELF-CLEAN OVEN

The self-clean oven uses temperatures above normal
cooking temperatures to automatically clean the entire

oven interior.

It is normal for the cocktop of the range to become hot
during a clean cycle. Therefore, during a clean cycle,
avoid touching the cooktop or oven vent area located at
the base of the backguard. Avoid contact with the oven
door and window as these areas also become hot during

a self-clean cycle.

It is better to clean the oven regularly rather than to wait
until there is a heavy build-up of soil in the oven.

: Basnc Instruct:ons L _
1. Hemove oven racks and close oven door :
"rPress CLEAN pad ' SRR
: _'Lock oven door
Turn SET knob to select cleamng ttme

e nght sml -2 hours * e

e Avera_ge soil - 3 hours E
"+ Heavy soil - 4 hours

NOTE: On Canadian models only: The smoothtop
surface elements will not operate during a clean cycle.

This is normal.

Before Self- Cleamng

Remove . all pans and the over
racks from the oven. The racks
will discolor and may not sllde
easily after a c!ean cycle.” .

Turn off oven light before clean cycle.
The life of the bulb may be shortened
if left on during the clean cycle.

Clean oven frame, door frame and
around the oven vent with a
non-abrasive cleaning agent such as
Bon Ami or scap and water. These
areas are not exposed to cleaning
temperatures and should be cleaned
to prevent soil from baking on during
the clean cycle.

Wipe up excess grease or spillovers
from the oven bottom io prevent
excessive smoking and flare-ups
during the clean cycle.

Wipe up acid spillovers such as
lemon juice, tomato sauce or
milk-based sauces and sugary
spillovers. Porcelain enamel is acid
resistant, not acid proof. The
porcelain finish may discolor if acid
spills are not wiped up immediately.

Do not use oven cleaners or oven
liner protective coatings of any kind
on the self-clean oven finish or
around any part of the oven as they
will damage the finish or parts.

To prevent damage, do not clean or
rub the gasket around the oven door.
The gasket is designed to seal in heat
during the clean cycle.

During Self-Cleaning

When the CLEAN pad is pressed and
the door is focked, the oven will
automatically begin to heat to
cleaning temperatures.

As the oven reaches cleaning
temperatures, the LOCK indicator wili
turn on to show that an internal lock
mechanism has engaged. At this
point, the oven door can not be
unlocked and opened.

To prevent damage to the door and
lock lever, do not force the door open
when the LOCK indicator is
displayed.,

The first few times the oven is
cleaned, some smoke and odor may
be detected. This is normal and will
reduce or disappear with use. If the
oven is heavily soiled, or if the broiler
pan is left in the oven, smoke and
odor may occur.

As the oven heats and cools, you may
hear sounds of metal parts expanding
and contracting. This is normal and
will not damage your appliance.

After Self-Cleaning

About one hour after the end of the
clean cycle, the internal lock will
disengage and the LOCK indicator
will turn off, At this point, the door can
be unlocked and opened. Move the
door lock lever to the left or unlocked
position and open the door.

Some soil may leave a light gray,
powdery ash which can be removed
with a damp cloth. If soil remains, it
indicates that the clean cycle was not
long enough. The soil will be removed
during the next clean cycle.

i the oven racks do not slide smoothly
after a clean cycle, wipe racks and
embossed rack supports with a small
amount of vegetable oil to restore
ease of movement.

_ Clean around the vent opemng at'

and water and a cioth or
'nonmabraswe pad ' '

Fine, hair-like lines may appear in the
oven interior or oven door. This is a
normal condition resulting from
heating and cooling of the porcelain
finish. These lines do not affect the
performance of the oven.

PAGE 24



Self-Clean Oven

To set oven for a self-clean cycle:
1. Remove the oven racks and close the door.

o Press the CLEAN pad.

. “door” will appear in the display and beeps will
sound.

3. Move the door lock lever to the right until it rests inthe
lock position.

« 3 HR:00 will appear in the display, SET CLEAN

TIME will fiash in the display and a fan can be

heard. After a few seconds delay, the oven will
automatically turn on. CLEAN TIME and ON will

remain in the display.

4. The oven will automatically clean for 3 hours.

« If you wish to change the cleaning time, press the
CLEAN pad and turn the SET knob to select 2
hours for light soil up to 4 hours for heavy soil.

« If the door is not locked or the clean time is not
entered within 30 seconds of pressing the CLEAN
pad, the program will automatically be cancelled.

5. Pressthe CLOCK pad and the current time of day will
reappear in the display. CLEAN and ON will remainin
the display to show that the oven is in a clean cycle.

About one hour after the clean cycle ends, the LOCK
indicator will turn off and the oven door can be uniocked

and opened.

The oven door and door lock lever will be damaged if the
oven door is forced to open when the LOCK indicator is

still displayed.

To delay the start of a clean cycle:
1. Remove the oven racks and close the door.

2. Press CLEAN pad.

4 Move the door lock lever 1o the right or locked
position.

4. Turn the SET knob to select cleaning time.

5. Press STOP TIME pad and tum the SET knob to the
time of day you wish the oven to turn off. The stop
time and CLEAN DELAY STOP TIME will appear in

the display.
6. Pressthe CLOCKpad and the current time of day will

reappear in the display. CLEAN DELAY will remain in
the display to show that the oven is set for a delayed

clean operation.
7 At the end of the clean cycle, continuous beeps will
sound. Press the STOP/CLEAR pad to cancel the
beeps.

To cancel clean cycle:
1. Push the STOP/CLEAR pad.

o If the LOCK indicater is displayed, allow the oven to
cool up to one hour. Once the LOCK indicator turns

off, the door can be unlocked and opened.

if the LOCK indicator is not displayed the oven door
can be unlocked and opened.

UIAQ Ue3ID-43S
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CARE AND CLEANING CHART

Many different cleaning agents are recommended for the various parts of the range. The following brands 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
(Tuffy). Iif a cleaning product is recommended for use on plastic, glass or porcelain, it can be used on the same appliance

finish.

PARTS

CLEANING AGENTS

Be sure all parts are cool before cleahing. - :
DIRECTIONS Be sure:all parts are properly replaced after cleaning.

Broiler pan &
insert

Soap & water. Plastic
scouring pad. Soap
filled scouring pad.
Dishwasher.

Remove from oven after use. Cool then pour off grease. Place soapy
cloth over insert and pan; let soak to loosen soil. Wash in warm soapy
water. Use soap filled scouring pad to remove stubborn soil. Broiler
pan and insert can be cleaned in the dishwasher.

Baked enarnél:
Side panels
Backguard -
Oven door _
‘Storage drawer

" |"Soap & water. 'Pa'ste;'- B
| of baklng soda &
o water Giass cleanerj

Use adry soft cloth to wipe up spllls especlally acid spills, as soon as

| they occur. (This.is especially important for white surfaces.) When
| surtace is ‘cool, wash-with- soap and water. Do not use abrasive or
| harsh cieanmg liquids and-powders or oven cleaners: These will |

.| scratch and permanently damage the finish. Dry with-a-soft cloth.

: {.Clean area around" vent:-opening after each oven use to. prevent.

| staining or discoloration.

Glass:

Oven window
See pages 8 and
9 for smoothtop
instructions

Soap & water. Paste
of baking soda &
water. Glass cleaner.

Wash with soap and water Remove stubborn scnl W|th paste of
baking soda and water. Do not use abrasive materials such as
scouring pads, steel wool or powdered cleaning agents. They will
damage glass. Rinse with clear water and dry. To prevent staining of
oven window, never use excessive amounts of water which may seep
under or behind glass. NOTE: The screen between the two panes of
glass will discolor over time. This is normal and will not affect the
window or door.

Metal finishes
and trim

' bak;ng soda & water
: R :. -agents They wnII damage the ﬂmsh

Soap &water Paste of

;Wash with. soap ‘and water Remove stubborn soil thh paste of

‘i-baking soda and water, Do riot use oven cleaners, ebrasuve or caustlc-

Oven and coil
elements

Elements are self-cleaning. Soil will burn oﬁ‘ as elements are used
Do not spray oven cleaner on elemenis, electrical hook up or
connection. Do not immerse coil-type surface elements in water.

Oven racks

| -;Soap & water.:’
! 5C|eanSIng powders N

. Clean wuth eoapy water Remove stiilbborn ol with c!eansmg powder :

TO’"_:SoaP filled scouring pad. Rinse and dry. Racks wili permanently.
: in.the ven durlng - self—c!ean operatlo: e _

Plastic finishes:
Door handle, trim,
knobs, end caps,
control panel

Soap & water. Paste

of baking soda and
water. Non abrasive
plastic pad or sponge.

Do not use oven cleaner, powder or quuid cleansers, abrasive or
caustic cleaning agents on plastic finishes. These cleaning agents
will scratch or marr finish. To prevent staining or discoloration, wipe
up fat, grease or acid (tomato, lemon, vinegar, milk, fruit juice,
marinade) immediately with a dry soft cloth. When surface is cool,
clean with soap and water; rinse, and dry.

Cooktop ftim- -
Cooktopon -
coii models.
See pages 24 and

oven,

Porcelain enamel:
‘detergent or: s0ap: &rr
| water. Cleansing : -
- powders-and non
“abrasive nylon or. -

25 for self-clean - | “plastic pads. - -

Mild liquid cleaners,

e Porce[am enamel is glass fused on metal, It may crack or chlp with

-+ |'misuse. . Porcelain enamel ‘is acid resistant, not.acid proof. ‘All
‘| spillovers, especrally acid or sugar spiflovers, should-be wiped up

. 1mmed|ate1y w1th a.dry cloth Surface may dlscolor ‘or dull if sml

_ : :surface wrth a damp cloth. Thls may cause cracking and ch|ppmg
~{.Never.use over cleaners, abrasive ‘of. caustic cleaning. agenis on |
.| exterior: finish' of range -or in the self-clean oven. NOTE:. The

1 smoothtop ¢ooktop does not lift up.
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Before You Call For Service

Check these points if . ..
Part or all of your electric range does not operate

« |Is the range plug loose or disconnected from the
electrical outlet?

+ Areany house fuses blown or circuit breakers tripped?
+ Has the power supply to the home been interrupted?

« On Canadian models only: Your range is equipped
with fuses. Check to see if a fuse has blown. Replace
with the same type and amperage fuse.

« Was the electronic control correctly set?

« Was the door left in the locked position following a
self-clean or Speed Oven operation?

» Is the oven set for Automatic Oven Cooking or a
delayed clean operation?

Surface elements fail to turn on or heat the food

properly.

« Is the range plug lcose or disconnect from the
electrical outlet?

« If the range has coil elements, are they properly
piugged into the receptacles?

» Were approptiate utensils used? (See Cookware or
Cooking Tips Sections)

» Are the surface element controls properly set?
« Is voltage to the house reduced?

+ On Canadian models only: The smoothtop surface
elements do not operate during a clean cycle.

Food not baking or cooking correctly

» Are the oven racks level and properly placed for
baking? (See Baking Chart)

« Have you used aluminum foil correctly?
« Was the oven preheated as recommended?

« Are the controls for bake or Speed Oven operations
properly set?

» Was door properly locked for Speed Oven operation?
« Did you select the correct Speed setting?

« lsthere 1 to 2 inches of space between pans and the
oven walls?

« Was good cookware of the proper size used?
« Are you using a tested recipe from a reliable source?
+ Was the oven vent covered or blocked?

Baking results differ from previous oven

» Oven thermostat calibration may differ between old
and new oven. Follow a reliable recipe and review
baking information on pages 14 to 16. If you still feel
the oven temperature is incorrect see page 28 for
information on adjusting the oven thermostat.

Food does not broil correctly

» Was the control for broiling set properly? (See Broiling
Section)

« Was the proper rack position used? (See Broiling
Section)

« Did you allow time for the broil element to preheat?

» Did you use the broiler pan that came with the range?

» Was aluminum foil used on the broiler insert, blacking
the slits for fat drainage?

Oven light does not operate
« Is the bulb loose or burned out? Contact authorized
servicer to replace light bulb.

s |s the light switch in the On position?

Oven will not self-clean

- Is the self-clean contro! set properly? (See
Self-Clean Instructions)

» Is the oven set for a delayed clean operation?

« |s the oven door properily locked?

» Was the oven heavily soiled?

Oven door won’t lock

« Are the controls set properly for the self-clean cycle
or a Speed Oven operation?

Oven door will not unlock
» Has the seli-clean cycle been completed for at least
one hour?

« Was the door correctly unlocked? (See Door Lock
Lever on page 23.)

« Has power supply to range been interrupted?

Oven collects moisture

« This is normal for a Speed Cook operation. Because
of the accelerated cooking speed, more moisture will
collect in the oven during Speed Cook operations than
during normal conventional oven cooking.

“F” plus a number appears in the display

+ This is a fault code. If a fault code appears in the
display and a continuous beep sounds, press the
STOP/CLEAR pad. See page 28 for additional
information.

i you_have -any - questions, call - us at|

i
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SERVICE INFORMATION

Explanation Of Fault Codes

Your appliance is equipped with an electronic control
featuring built-in, self-diagnostic software. This
software continuously monitors the control to insure safe
and proper operation. If the software should detect a
guestionable situation, a FAULT CODE (F plus a
number) will appear in the dispfay and continuous beeps
may sound.

STOP. | |
CLEAR | l

se7 O

A fault code indicates that there may be a functional
error. As a safety precaution, the control will
automatically cancel the program.

During Normal Oven Cooking

If a fault code appears in the display and continuous
beeps sound, press the STOP/CLEAR pad. Then,
reprogram the cooking operation.

If the fault code reappears in the display, call an
authorized servicer. Do not use the oven until the range
has been serviced. The cooktop can be used.

During A Self-Clean Cycle

If the oven is heavily soiled, excessive smoke and flaring
may result in a fault code. If this occurs, press the
STOP/CLEAR pad and allow the oven to cool for an hour.
Then, reprogram the oven for the clean cycle.

If the fault code reappears in the display, call an
authorized servicer. Do not use the oven until the range
has been serviced. The cooktop can be used.

Adjusting Oven Temperature

Your new appliance has been factory tested for oven
temperature accuracy. Even though your range has
been tested, you may find that the cooking results with
your new oven are different from your previous oven.

If you have carefully followed the recipe, reviewed the
baking tips on page 14 and still feel cooking results do not
meet your expectations, you can adjust the oven
temperature. DO NOT ADJUST THE TEMPERATURE if
only one or two items are not baking properly.

If you think the oven should be hotter or cooler, you can
adjust it yourself. To decide how much to change the
thermostat, set the oven temperature 25°F higher or
lower than the temperature called for in your recipe, then
bake. The results of the “test” should give you an idea of
how much to adjust the thermostat.

To adjust the thermostat:
1. Press the OVEN TEMP pad.

2. Turn the SET knob until 550° is displayed.

3. Press and hold the OVEN TEMP pad for several
seconds until 00° appears in the display.

« |If 00° does not appear in the display, press the
STOP/CLEAR pad and begin again.

= [|f the oven temperature was previously adjusted,
the change will be displayed. For example, if the
temperature was reduced by 15°, -15° will be
displayed.

4. Turn the SET knob to select the temperature change
desired.

» The oven temperature can be increased up to 35°
or reduced by as much as 35° (-35% in 5°
increments.

NOTE: If you delay in selecting a temperature, the
program will automatically cancel and 00° will
disappear. Begin again if the program cancels.

5. Press the STOP/CLEAR pad and the time of day will
reappear in the display. The oven will now bake at the
adjusted temperature.

It is not necessary to readjust the oven temperature if
there is a power interruption. This adjustment will not
affect broil, clean or Speed Cook operations.
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SERVICE INFORMATION

Do not attempt to service the appliance yourself
unless directed to do so in this book. Contact the
dealer who sold you the appliance for service.

How To Obtain Service

If your appliance should require service or replacement
parts, contact your Dealer or Authorized Servicer. Use
only genuine factory parts if replacement parts are
necessary. Consult the Yellow Pages in your telephone
directory under appliance for the authorized service
center nearest you. Be sure to include your name,
address, and phone number, along with the model and
serial numbers of the appliance. (See inside front cover
for location of your modei and serial numbers.)

If you are not satisfied with the locai response to your
service requirements, call or write Magic Chef Customer
Assistance, Maytag Customer Service, 240 Edwards
Street, S.E., Cleveland, TN 37311, (615) 472-3500.

Include or have available the complete mode! and serial
numbers of the appliance, the name and address of the
dealer from whom you purchased the appliance, the date
of purchase and details concerning your problem.

If you do not receive satisfactory service, you may
contact the Major Appliance Consumer Action Panel by
letter including your name, address, and telephone
number, as well as the model and serial numbers of the
appliance.

Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago, IL 60606

MACAP (Major Appliance Consumer Action Panel) is an
independent agency sponsored by three ftrade
associations as a court of appeals on consumer
complaints which have not been resolved satisfactorily
within a reasonable period of time.
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Magtc Chef TrmeSayorT'\"| Range Warranty

- ONE YEAH FULL WARRANTY

Maytag Customer Service wil repair or replace wﬁhout charge any part of your appllance whlch has a defect in mater;ai
or workmanship during the first year after the date of the original instaltation. This warranty extends to any owner durmg--
“the one year warranty period when the appllance is tocated in the Unuted States or. Canada e ‘-

ADDITIONAL FOUR YEAR LIMITED WARRANTY

For an additional four year perrod beyond the first year of the FULL warranty coverage Maytag Customer Serwce will

replace the parts listed below, at no charge: These: ‘parts must be installed by an-authorized servicer. Any labor charge -
required for replacement is NOT ‘covered by this limited warranty This warranty extends to’ any owner. durlng the-
additional four year warranty penod when the appllance is Iocated in the Untted States or Canada :

* Any smoothtop heatmg element electromc controi and/or magnetron tube whlch faiis to properly functaon as
a result of defective workmanshlp or: matenals .

-+ Any smoothtop cooking surface whrch cracks or. breaks durmg the normai heusehold cookmg
The two warranties descnbed above are the only wrrtten or expressed warrantxes glven by Maytag Customar Serwce No oneis authonzed 16 mcrease '_ :

giter, orenlarge Maytag Customer Service’s responsrblittaes or obtrgatlons underthesetwo warrantaes Thesetwo warrant:es grve you specmc Iegal rlghts -
and you may aiso have other nghts whrch vary from slate fo state . L

'WHAT IS NOT COVERED BY THESE TWO WARRANTIES
- 1. Conditions and damages resuitmg from any. of the-_ : 3 nght bulbs D

. following: S 4. Products purchased for commerc:a[ or mdustrlat use
« Improper msta!latlon dellvery, or mamtenance ' j' 5 ‘The cost of service or servrce cai{ to o
*« Any repair, modification; alteration or adjustment_' - 3 . Correct mstallation errers L
not authorized by Maytag Customer Service;or - » Instruct the conSumer on the proper use of the
an authorzzed ser\ncer SR o A product _ _ o
. M|suse abuse, accm!ents or unreasonable use -' g ‘e Transport the appllance o aserv:cer e
« Incorract electrical current, voltage or suppty 6 GONSEQUENTIAL OR_INCIDENTAL DAMAGES"_
T+ SUSTAINED BY ANY PERSON AS A RESULT OF
» Improper setting of any control. 7 o . .ANY BREACH OF THESE WARRANTIES. Some.
© 2. Warranties are void if the orlglnai senal numbere have_ .. states do not_allover the exctusmn or fimitation . of -

been removed atteredr:-or cannot be'
determme{i S E :

readrly' :

HOW TO RECEIVE WARRANTY SERVICE

Contact the dealer from whom you purchased the appliance or any authorized servicer to receive warranty service under
these warranties. Should you not receive satisfactory warranty service from your local servicer, contact:

Magic Chef Customer Assistance
¢/o Maytag Customer Service
240 Edwards Street, S.E.
Cleveland, TN 37311
(615) 472-3500

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

(4/94)
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO'
EXCESSIVE MICROWAVE ENERGY

a) Do not attempt to operate this oven with the door open  c) Do not operate the overi if it is damaged. It is particularly ;
since open-door operation can result in harmful exposure to  important that the oven door close properly and that there
microwave energy. It is important not to defeat or tamper  is no damage to the: (1) Door (bent), (2} hinges and latches - .
with the safety interlocks. (broken or loosened), (3} door seals and sealing surfaces. .

b) Do not place any object between the oven front face d) The oven shouid not be adjusted or repaired by

and the door or allow soil or cleaner residue to accumulate  anyone except properly qualified service personnel.’
on sealing surfaces. ' - .

This precaution pertains ONLY to use of Speed Oven settings and NOT to conventional settings.



Use this comprehensive Cooking Chtidle 10 help vou get the best resulis from
vour verseiile Speed Oven. You ll find the cooking techniques are easy 10 aster
with cor emphasis throughout on convenieice.

Al vou need 1o mow is right frere.. the how-10's of Speed Cook settings, the

st efficient wetys to defrosi, whenn ctined Fow 1o wse the “HOLLY"/ Additional
Cooleing step, recommended rack positions cnd more. You'll discover the

secrets of perfect roasting (ips 01 oven meals and casseroles, plus delicious,
ectsy-tofollow recipes that you andl your fnily will love. This guide wi Il give

yout the confidence to urn out success after success. In no time az all you'll be

wondering how vou ever nanaged without your exciting new Speed Oven!

T T A
g ST

Carrots, Pea Pods &
Pineapple Casserole

Pork Chops

with Mustard-Pretzel
Coating and Seasoned
Polato Wedyes
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COOKWARE/BAKEWARE

Your Speed Oven offers wonderful flexibility so special new equipmentisn't
necessary. Here are our recommendations for best choices for cookware
and bakeware:

- Conventional cook ware including metal, heatproofglass, pottery, earthenware,
and oven cooking bags can be used. When using cooking bags, always vent the
bag to avoid excess steam buildup.

+ Convenience foods packaged in heatproof paper or plastic containers can
be used—BUT—cook these using the DEFROST HEAT setting (set for 60
minutes or less).

« Cookware material will have the same effectin your Speed Ovenasina
conventional oven. For example: dark pans will produce a dark crustand shiny
pans will produce a lighter crust.

» Aluminum foil and foil containers can be used.

Do not use these:
- Plastic microwave cookware designed for the microwave oven only. This
material will not withstand conventional heat.
» Do not cover a metal pan with a metal lid or aluminum foil.

NOTE: Always use your conventional bakeware and cookware in the
oven whether you are using the Speed Cook settings or the conventional

bake setting.

[E—

You don't need

to purchase new
cookware! A
wide variety

of conventional
cookware and
bakeware works
well in your

Speed Qven.
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RACK POSITIONS

For the best browning results and most efficient cooking times,
just follow these easy guidelines for rack positions. Refer to
additional charts for recommendations for specific foods.

Multiple Rack Cooking:

Use # 1 and #4 for two-rack oven meals.

Use Rack Position #3:

Roasting poultry, fish, casseroles, vegetables, desserts.

Use Rack Position #2:

Most foods, defrosting, roasting meat, souftle,
quiche, frozen convenience foods, desserts.

Use Rack Position #1:
Turkey, frozen baked pies.

COOKING TECHNIQUES

Many of the techniques you already know from conventional cooking can
be easily applied to Speed Cooking as well. The main difference is that you
DO NOT PREHEAT or seta temperaturein Speed Cooking.

Covering—Cover the food if your recipe callsforit. DONOT covera
metal pan with a metal lid or aluminum foil. DO NOT use plastic wrap or
wax paper since the ovenis hot.
Shielding— There are times when you may wantto shield food with
aluminum foil:

+ Poultry or meat during defrost.

+ Pie crust per package directions.

- Large meats/poultry during cooking such as ham and turkey legs.

We recommend shielding the turkey at the beginning ofthe cooking,
then removing the aluminum foil for the remainder ofthe cycle.

Handling Food During Cooking—Use the same techniques for Speed
Cooking as you use for conventional cooking. The only differences are:
- Cookinga roast or ham—Thesemeats should be turned over halfway
through cooking.
- Toppings—{(Cheese, tornato sauce o bread crumbs) should be added
during the last few minutes.

Standing Times—After removingaroastor whole poultry fromthe oven,
the temperature will continue torise. Allow 10 to 15 minutesstanding
time for easier carving and to allow temperature to finish rising.

NOTE: As with conventional cooking, size and shape, quantity and
starting temperature of food will all affect the cooking times. For
‘nstance, frozen or cold food will take longer to cook than food at room
temperature. lf you cutup food such as vegetables, fruits or meats,
remember to cut them in uniform pieces so they will cook evenly.
Individual food items such as potatoes should be as similar in size and
shape as possible for best results. When you increase the quantity of
foodinarecipe, be sure to allow extra cooking time. Understanding
these easy-to-master techniques will help vou achieve great results.

rseeerd
ezt

A choice of

4 rack positions
for Speed Cook
ensures easy
success. Follow
our guidelines

for the best
browming results
and most efficient

cooking times.

Shielding food

with aluminum

will help it cook
and broum

more evenly.



The Speed Oven offers the unique advantage ofallowing you to defrost meats
or poultry over 4 pounds. The large oven cavity promotesa flexible, spontaneous
approach to meal preparation, even for last-minute defrosting to entertain.

IMPORTANT NOTE: Your Speed Oven is not designed to defrost fish

or to defrost meats or poultry weighing less than 4 pounds. Defrost items

less than 4 pounds in a microwave oven or refrigerator = DO NOT defrost
at room temperature. DO NOT set the Defrost operation for 60 minutes

or less or your food will cook, not defrost.

BASIC INSTRUCTIONS

1. Place a 4 pound or larger roast, chicken or turkey ina shallow metal roasting
pan without a rack. Place the pan on rack position #2. The Speed Ovenisnot
designed to defrost fish or very small amounts of food. Defrost these itemsin
your microwave oven or refrigerator.

2 Set DEFROST HEAT for the maximum defrost time listed in the charton
page 9.

NOTE: DO NOT setatime of 60 minutesor lessor your food will cook, not defrost.

3. During the Defrost operation, we suggest you check the food several times.
Shield any warm areas with aluminum foil. For best results, turn roasts over
two or three times during defrosting.

4.Check meat/poultry at the minimum time listed in the chart. Continue
defrosting ifnecessary. Apply small strips of aluminum foil to any areas that
feel warm. (See photo on page 9)

5. [fmeat or poultry needs additional defrosting, press DEFROST HEAT and
set time for over 60 minutes. Check every 10 minutes by setting the timer.

6. After defrosting:

- Meats—Roasts will not be completely thawed. They will have anicy center
but a sharp fork can be inserted into the center. Cover a roast with aluminum
foil and let stand for up to 30 minutes. If the center of the roastisicy, expect
cooking time to be slightly longer.

- Poultry —Whole poultry should be placed under cold running water to remove
the giblets. It may be necessary to run the waterinto the cavity for several
minutes to loosen the giblets. Completely cover poultry in water and soak
in cold water for 30 to 60 minutes.

NOTE: Any area on the poultry skin that discolors or dries will rehydrate
during the 30 to 60 minute soak. The soaking/ rehydrating step is necessary
to ensure moistness.

During

the Defrost
operation, we
suggest you
check the
food several

Times.



Protect any areasthat may defro
foil. For best results and more even

Shielding tip:
Check and turn
roast several times
during defrosting
Shield any areas
that feel warm
with small strips

of aluminum foil.

st too fast by shielding with small strips ofaluminum
defrosting, shield endsand any fatspots ofroasts

and poultry.
DEFROST CHART FOR POULTRY, BEEE PORK
APPROXIMATE
FOOD WEIGHT TIPS
DEFROST TIME
4 Cornish Hens 4 1bs. 1 hr. 15 min.to 1 hr. 30 min. Leave in original wrap for defrosting.
Whole Chicken 4 1bs. 1 hr. 15 min.to 1 hr. 30 min.
Turkey Breast 7 1bs. 1 hr. 30 min.to | hr. 50 min.
Whole Turkey 12 1bs. 3 hrs.to 3hrs, 10min. Shield turkey leg ends and top of
breast with aluminum foil.
Whole Turkey 16 ibs. 4 hrs.to 4 hrs. 20 min.
Whole Turkey 20 1bs. 5 hrs.to 5 hrs. 20 min.
Beef Pork [Under 4 |b.roast Not recommended Bone-in roasts will take less time to
defrost than boneless roasts.
4-6 lbs.roast
Jbone-in 1 hr.5 min.to 1 he. 55 min. Two or three times during the defrost,
‘boneless 1 br. 15 min. to 2 hrs. 10min. turn the roast over and check for warm
areas. Shield the warm areas with small
7-91bs.roast strips of atuminum foil.
bone-in 1 hr. 55 min.to 2 hrs. 50 min.
‘boneless 7 hrs. 1Omin.to 3 hrs. 10 min.




ROASTING

Make the mein course a masterpiece —

juicy, flavorful and browned to a perfect

finish. Your Speed Quen is the secret ingredient,
shortening rocsting time and locking in moisture.
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MEAT, POULTRY AND FISH

Ifyou like beautifully brow ned roasts and poultry that turn outjuicy and flavor- For best

ful the Speed Oven will provide you with a welcome shortcut to success. We've
included all the basic instructions, charts and tips you need to achieve tender per-

results, select

fection with a variety of favorite meats, poultry and fish. You'll be delighted with metal pans
how easy it is to save time. Now you can servean elegant roast in the middle ofthe when roasting

work week —you don't need to wait until Sunday!

meats and

BASIC INSTRUCTIONS whole poultry.

1.

Place thawed meat, poultry or fish ina metal pan. (Whole poultry or roasts
will create excessive splattering in a glass pan.)

NOTE: For best results, use at leasta 4-pound roast. Tor preparing frozen fish
sticks or fillets, see Frozen chart on page 29.

2. Place the panin the Speed Ovenusing the rack position outlinedin the

Roast charts on pages 12 and 13.

3 Set SPEED COOK 1 for the maximum time outlined in the charts.

4. Turn roast over after about half the cooking time.

5 At the minimum time listed in the charts, check for doneness using a

thermometer inserted into the center ofthe roast or the thickest part ofthe
poultry or the center ofthe fish, Temperatures are givenin the charts. DONOT
use a conventional or microwave thermometerin the ovenduring

SPEED COOK to prevent damaging the thermometer.

NOTE: Remnove roast or poultry when the temperature is 5 degrees below
desired temperature in the charts. The temperature will continue torise about
5to 10 degrees during the standing time.

6. If necessary, continue cooking and check periodically until done. Cover meat

with aluminum foil and allow to stand up to 20 minutes.

ADDITIONAL TIPS

+ Foil shielding isimportant for lesstender beefroasts, which donot have alayer of fat

to help keep the surface from drying. Tie roasts that tend to separate during cooking,
NOTE: Small separated areas on the ends or tops of roasts may overcook unless

shielded with foil.

. For best results, select metal pans when roasting meats and whole poultry.

Drippings tend to splatter morein glass dishes thanin metal pans. [fusing a glass
pan when cooking fish, decrease cooking time by about 3 to 3> minutes.

- DO NOT stuffpoultry. Instead, cook stuffing separately inashallow dish during

the last 15 minutes of the roasting time. For moist stuffing, cover dish.

il
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for less tender cuts
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heating a fully

cooked ham.

Be sure to vent the

bag to avoid excess

steam buildup.
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ROASTING CHART FOR BEEF AND PORK ROASTS

RACK FINAL SPEED

FOOD WEIGHT TIPS

POS. |TEMPERATURE TIME*

Beef 41bs. #2 | Rare 140 | 50min.to L hr. Roasts which are thin tend
Rib Eye Roast Medium 160 | 1hr.ominto L hr 10min. | tocook faster than chunky
boneless Welldone 170 | 1hr.10min.to 1 hr.20min. | roasts. Boneless roasts

5.6 Ibs, #2 Rare 140 | 1 hr.5minto 1 hr. 10min. sEouiddbe.tied‘to téep their
Medium 160 | Thr.5mintolhr.15min shape during cooking.
Welldone 170 | 1 hr. 13 minto ] hr.25 min.
Shouider Roast 4 1bs. #2 Welldone 170 | 1hr. 10min.to 1 hr.20min. | Tgstart, place serving side
5-G 1bs. #2 Welldone 170 | 1hr.15minto ] hr.25min. | down. At halfofthe cook-
Chuck Roast 4 1bs. #7 | Welldone 170 | 1hr.tolhr.15min. ing time, turn the roast
over, and shield if necessary.
Rump Roast 4 1bs. #2 Med.Rare 150 | 50min.to 1 hr.
boneless rolled Welldone 170 | lhr.5mintolhr 15min | Farlesstender cutsof
5.6 1bs. o | MedRame 150 | 1hesminto e I5min | Mot Useacooins bR
Welldone 170 | 1hr. 15 min.to 1 hr.25 min. withslits cut Inthe endo
: the bag tovent.
Pork : '
Shoulder Roast 3.5 Ibs. #2 Welidone 170 | 45mintolhr
boneless, tied ' o -
Ham, fully cooked, 6-8 ibs. #2 | Heated 140+ l hr: 1 S_min._tq 1 hr 3’Q.-mi_r_1, } ..Use cookmg bag w;th Teup
whole, boneless . SRR B e o _-_water , utshtsmthebagat:
Ham, fulty cooked 3-51bs. #2 i Heated ' thee A
portion, boneless L e

'Chops S

Vz boneiess .

i

*The times in the chart above are suggested times. A meat thermometer is the mostaccuraie w

ay to determine doneness.
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ROASTING CHART FOR POULTRY AND FISH

S 7

When roasting, be
sure to shield food

with aluminum to

help it cook and

brown more evenly,

*The times in the chart are suggested times. A meat thermometer is the most accurate way to determine doneness.

RACK FINAL SPEED
FOOD WEIGHT TIPS
POS. TEMPE TIME*
Poultry
Chicken, Broiler-Fryer Whole Poultry: Tie legs
whole 217232 lbs. #3 170 25t0 35 min. together, tuck wings, and
3Yz2-4Y21bs. 3010 35 min. place breastside up.
cutup 2Y2-3Y21bs. #3 170-breast 18to22min. Chicken Pieces: Place the
185-thigh thickest meaty areas
Chicken Breast, 1-2Ibs. #3 170 9to 13 min. toward edgesofthe dish.
boneless/skinless 2-31bs. 11to 15 min.
Cornish Hens, 2 hens #3 170 2010 25 min
whole (1.2 bs.ea) 4 hens 25to 30 min.
6 hens 30to 35 min.
Turkey, 10-121bs. 1 hr.to 1 hr. 30 min. Oil the skin of neck cavity.
Whole, unstuffed 12-16 1bs. #1 170-breast 1 hr.30min.to 2 hr, Shield the loose skinoverthe
only 16-20Ibs. 185-thigh 2 hir.to 2 hr. 20 min. neck cavity and topsofthe
20-24 bs. B 2 hr. 20 min.to 2 hr, 40 min. | legs withfoilstrips. Remove
e _ : foil stripstoward theend of
Turkey Breast, 4-7ths. . #1170 BR hr.tothr.20min. ~ cookingtoallow theskinto
whole 7-101bs. e | 1he. 20 min.to 1 hr. 40 min. brown andtrisp.
Fish . . "Shield ot overlap thin il
Whole 1- 2 lbs ' dréas ofwhole ﬁsh orﬁllets ]
2-3 lbs i

13
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Baked Ratatouille

Quick Cassonlet




C A S S E R O L

MAIN DISHES & CASSEROLES

In minutes you can have a hot, hearty main dish or a light, simple side dish on the
table with the help of your new Speed Oven. Use our basic instructions and tips to
guide you to superb results. Just add a salad and the meal’s a favorite with your
family or unexpected company. Your Speed Oven will win you over with how
easyitallis!

BASIC INSTRUCTIONS

| Prepare a main dish or casserole using your favorite recipe. See Additional
Tips below before selecting your cookware.

2 Select the proper oven rack for cooking. Generally foods cook best when
located on rack position #2 or # 3. Use the charton page 16asaguide
for selecting rack positions.

3.Select the proper Speed Cook setting.
Use SPEED COOK 1 for most casseroles and main dishes. (Examples are
lasagna and turkey divan.)
Use SPEED COOK 2 for gently cooking delicate foads such asegg and cheese
dishes. (Examples are macaroniand cheese and quiche.)

4 Set the time. Use halfthe maximum conventional cooking time. Check the
cooking progress at half of the minimum time.

ADDITIONAL TIPS

Cookware
- When using shallow cookware, there will be no difference in cooking times
between glass or metal dishes. When using deep dishes (greater than 2inches),
cooking time will beincreased slightly (upto 5 minutes)for the metal cookware.

 [fcovering is necessary, use a glass container with a glass lid or aluminum foil.
DO NOT cover a metal dish with a metallid or aluminum foil as this will
increase cooking times.
Food Temperature
+ For refrigerated casseroles,add about 5 to 10 additional minutes when heating.

Amount of Food
- During Speed Cooking, thereis more “boil/bubble” action in the casseroles.
Thus, do not overfill the dish. As with conventional baking, casseroles should
not be filled more than V2 to /3 full, especially when very juicy. Foods will
cook faster when allowed to spread out ina large dish.

- When using Speed Cooking, two casseroles usually take longer to cook than one.
Toppings
- Add toppings such as tomato sauce, catsup, cheese or crumbs during the
last few minutes of cooking. This prevents overcooking and canallow for some
stirring of the food, if desired, before a topping is added to finish the dish.

Frozen Casseroles

- When freezing foods in large amounts, use two dishes with the food spread out
rather than one deep dish.

- Cook time varies for frozen foods and depends on the shape and size of the
casserole. Generally, thin, spread-out foods heat best in about Y2 to #3of the
conventional time. Thicker or deeper casseroles may cook more evenly ifthe
casserole is turned from front to back once during cooking.

 Frozen casseroles generally cook faster if covered. Use glass cooking dishes and
cover the top with a glass lid or aluminum foil. During the last few minutes of
cooking, uncover to crisp or brown the top surface.

EoS

As with
conventional
baking, casseroles
should nor be
filled more than
V210 %5 full.
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MAIN DISH/CASSEROLE CHART
RACK SPEED | BAKE
ECIPE COOKWARE ETTING TIPS
RECIP © R POS. S N TIME* | TIME I

Pasta Casseroles
Lasagns 13"x9"x2" #3 SPEED  |Fresh: 45 to 50 min.| Letstand afew minutes tofirm before
(6-8servings) COOK1 [16t020min, cutting and serving, Cook frozen

Frozen: fasagnain a glass dish and cover with
40to 50 min aluminum foil for faster heating.

Macaroni 1249t #3 SPEED  |8to 10min. |35 to40min| Timeisfor heating precooked pasta
and Cheese COOK2 and sauce. To avoid spillover, do not
{6 servings) overfill casserole.

Tuna Noodle 2qt. #3 SPEED  |12to 15 min|18to 22 min| Add toppings last 3-5 minutes
Casserole COOK 1 ofcooking.

(4-6 servings)

Turkeyor Chicken | 2qt. #3 SPEED  |10to 15 min{30to 35 min} Precook noodles. Use cooked, cubed
Tetrazzini COOK 1 _ or chopped poultry and sauce as
(4-6servings) : recipe directs.

Vegetable Casseroles _ - - : _ - | Forarefrigerated casserole,
Chickenor Turkey | 127x8"x2" - | #3 | SPEED  |10to 15 min 18022 min|add 3-4 more minutes. -
Casserole Zpkg. | o '

(9 oz }rozenbeans S

i R /i :;;’ e i '1,}"‘-’".2!".:"":! i i -r-’?f' k.}’i/}ﬁ:f G i : ;
i f T f _%'!‘ f/ L /’?f ; -/ i’}ff?’}/ff;ﬂ/f{/ﬁf%fffﬁ////ﬁf
w: i L WV’W//’WW i
e g e Pl e e
” rf%/n! TR //4/ , //,%rwﬁé e / 7
// . . // . . . i /,/
7 7 f‘z’!-"/{y/fﬁ?frﬂ%"!#‘?' i

*Times are based on specific brands of mixes or recipes tested. Actual times will depend on the recipes you Speed Cook and the

starting temperature of the food.
1 Time listed is for conventional bake time.



Neo-cook Noddle Lasagna

Yato 1 Ib. ground ltalian sausage or ground beef,
crumbled

oz. fresh mushrooms, sliced (3 cups)
small onion, chopped (/2 cup)
cloves garlic, minced
cans (14'/2 oz. each) diced tomatoes, undrained
cans (8 oz each) tomaro sauce
teaspoon dried oregano leaves
tedspoon SUgar
Yo teaspoon dried basil leaves
I2 teaspoon salt
Y teaspoon pepper
1 bay leaf
1 comiainer (15 oz ricotra cheese
Yo cup grated Parimesan cheese, divided
1 egg
2 tablespoons chopped fresh parsley or 2 teaspoons
dried parsley leaves

9 uncooked lasagna noodles
2 cups shredded mozzarella cheese, divided

— e B B o o~ QO

Variation: Zucchini Lasagna:

Omit sausage. Add 2 tablespoons olive oil and 4
cups thinly sticed zucchini (Va-inchslices). In 6-
quart Dutch oven, combine mushrooms, onion,
oil and garlic. Cook over medium-high heat until
mushrooms are golden brown, stirring frequently.
Drain. Continue as directed, except layer halfthe
ucchini slices over each of the first two layers of
noodles before adding the ricotta mixture.

No-cook Noodle Lasagna

[n 6-quart Dutch oven, combine sausage, mushrooms, onion
and garlic. Cook over medium-high heat until sausage is no
Jonger pink, stirring frequently. Drain. Stirin tomatoes, tomato
sauce, oregano, sugar, basil, salt, pepper and bay leaf Bring to boil
over medium-high heat. Reduce heat to low. Simmer for 10 min-
utes. Remove from heat. Remove bay leaf. Setsauce aside.

In medium mixing bowl, combine ricotta, Y4 cup Parmesan
cheese, the egg and parsley. Set aside. In bottom of 13x %-inch
metal baking pan, evenly spread 1/2cups sauce. Arrange

3 uncooked noodles over sauce, pressing noodles down gently
intosauce. Laver half the ricotta mixture, 3 cup mozzarella,
and one third of remaining sauce. Repeat layers once. lop with
remnaining 3 noodles and remaining sauce (be sure to completely
cover noodles with sauce). Place lasagnain oven on rack

position #3.

Speed Cook Method: Set SPEED COOK 1 for 39 minutes.
Bake for 30 to 35 minutes, or until fork passes easily through
noodles. Sprinkle remaining %3 cup mozzarellaand V4 cup
Parmesan cheese evenly over lasagna. Continue baking for addi-
tional 2 to 4 minutes, or until cheese is melted.

Conventional Method: Heat oven to 350° E Prepare as direct-
ed, except sprinkle remaining */3 cup mozzarellaand Y4 cup
Parmesan cheese over lasagna before baking. Cover with foil
Bake for 30 minutes. Remove foil. Bake for additional 15 to 20
minutes, or until edges are bubbly and cheese is golden brown.

12 servings

Par Serving: Exchanges:
Calories: 280 Cholesteral:  60mg. 1Starch/Bread
Protein: 19g. Sodium: 830g. 2 Meat/Medium Fat
Total Carbohydrate: 22g. Calcium: 320mg. 1 Yegetable

Tota! Fat: 13g. .5 Fat
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cup dry bread crumbs

tablespoons snipped fresh parsiey or 2 teaspoons dried

parsiey leaves

tablespoons butter or margarine, melted
cans (16 oz each) Great Northern beans, drained

can (14 oz) stewed tomatoes undrained
Ib Polish sausage link, cut into '/2-inch slices

cup cubed cooked chicken or turkey {V2-inch cubes)

meditm carrots, thinly sliced (1 cup)
medium onion, chopped (1 cup)
cloves garlic minced

reaspoon crushed dried rosemary leaves

reaspoon dried thyme leaves
teaspoon ground allspice
teaspoon pepper

cup ltalian-seasoned croutons

rablespoons butier or margarine, welted
small eggplant (12 0z), cut into Y2-inch cubes {about

44 cups)
teaspoon salt
can (142 vz,) diced tomatoes, drained

small Zucchini, cut into Va-inch slices {about 113 cups)

can {8 oz tomato sauce

cup coarsely chopped green pepper
can (6 oz) tomato paste

small onion, chopped (V2 cup)

tablespoon snipped fresh parsley or 1 teaspoon dried

parsiey leaves

rablespoon snipped fresh basil or I teaspoon dried

basil leaves
clove garlic, minced

"y
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Quick Cassoulet

Insmall mixing bowl, combine bread crumbs, parsley and
butter. Set topping aside. In large mixing bowl, combine
rernaining ingredients. Spread mixture evenly in 2 Y2-quart
casserole. Cover. Place casserole in oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1 for 28 minutes.
Bake for 20 to 25 minutes, or until bubbly. Sprinkle cassoulet
evenly with topping. Continue baking, uncovered, for additional
2 to 3 minutes, or until topping is golden brown. Let stand for 5
minutes before serving.

Conventional Method: Heat oven to 350°F Prepare as direct-
ed. Cover. Bake for 45 minutes. Sprinkle cassoulet evenly with
topping. Bake, uncovered, for additional 15 to 20 minutes, or
until edges are bubbly and topping is golden brown. Let stand for
5 minutes before serving.

6 to 8 servings

Per Serving: Exchanges:
Calories: 290 Cholesterol;  45mg. 1,5 Starch/Bread
Protein. 17g. Sodium: 490g. 1 Meat/Lean
Total Carbohydrate: 27g.  Calgium: 101mg. 1 Vegetabie
Total Fat: 139. 2 Fat

Baked Ratatouille

Insmall mixing bowl, combine croutons and butter. Set aside.
Line 152 x 10-inch baking sheet with double-thickness paper
towels, Spread eggplant cubesin single laver on sheet. Sprinkle
eggplant evenly with salt. Let stand for 30 minutes. Blot with
additional paper towels to remove excess moisture. In large bowl,
combine eggplant and remaining ingredients, except croutons
and butter. Spread mixture evenly in 2-quart casserole. Cover.
Place casserole in oven on rack position #3.

Speed Cook Method: Set SPEED COOK 1 for 30 minutes.
Bake for 25 to 27 minutes, or until mixture is hot and vegetables
are tender. Sprinkle croutons evenly over ratatouille. Continue
baking, uncovered, for additional 2 to 3 minutes, or until crou-
tons are golden brown. Let stand for 5 minutes before serving.

Conventional Method: Heat oven to 330°F Prepare as direct-
ed. Cover. Bake for 50 minutes. Sprinkle croutons evenly over
ratatouille. Bake, uncovered, for additional 10 to 15 minutes, or
until vegetables are tender and croutons are golden brown. Let
stand for 5 minutes before serving.

4to6servings

Per Serving: Exchanges:
Calories: 140 Cholesterol:  10mg. 5 Starch/Bread
Protein: 4q. Sodium: 930g. 1 Vegetable
Total Carbohydrate: 219, Galcium: 34mg. 1 Fat

Total Fat: 5g.



,
5 ”’b'ii- Ty,

J 7
s A 5 [

Filling
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1b. lean ground beef, crumbled

small onion, chopped {2 cup)

can {15Y2 0z) red kidney beans, rinsed and drained
can (1412 0z stewed tomaioes, undrained and cut up
can {11 oz whole-kernel corn, drained

can (6 oz} tomato paste

142 10 2 teaspoons chili powder

Iy
3

reaspoon salt
to 4 drops red pepper sauce

Topping

34 cup yellow cornmeal

Mexican Corn & Bean Bake

cup all-purpose flour

teaspoon baking powder

to 1 reaspoon chili powder

cup milk

egg beaten

tablespoons butter or margarine, melted

cup shredded Cheddar cheese, divided

st

A
.

Mexican Corn & Bean Bake

Lightly grease 2-quart casserole. Set aside. In 12-inch nonstick
skillet, combine ground beefand onions. Cook over medium-
high heat until meat is no longer pink, stirring frequently. Drain.
Stirin remaining filling ingredients. Bring to boil over medium-
high heat. Spread filling evenly in prepared casserole. Cover to
keep warm. Set aside. In medium mixing bowl, combine
cornmeal, flour, baking powder and chili powder. Add milk, egg
and butter. Stir just until dry ingredients are moistened. Stirin
/2 cup cheese. Sprinkle remaining '/2 cup cheese evenly over
filling. Drop cornmeal mixture by tablespoons over cheese.

Spread evenly to cover. Place casserole in ovenon rack position #3.

Speed Cook Method: Set SPEED COOK 2 for ] 2 minutes.
Bake, uncovered, for 10to 12 minutes, or until edges are bubbly
and wooden pick inserted in center of corn bread comes out
clean. Let stand for 5 to 10 minutes before serving.

Conventional Method: Heat oven to 350°F Prepare as direct-
ed. Bake, uncovered, for 20 to 25 minutes, or until edgesare
bubbly and wooden pick inserted in center of corn bread comes
out clean. Let stand for 5 to 10 minutes before serving.

6 servings

Per Serving: Exchanges:
Calortes: 490 Cholestercl:  115mg. 2 Starch/Bread
Protein: 28g.  Sodium: 970g. 3 Meat/Medium-Fat
Total Garbohydrate: 46g. Calcium: 248mg. 1 Vegetable

Total Fat; ?3g. 1 Fat




cups wuncooked tricolored or plain rotini

cup butter or margarine

cup all-purpose flour

tablespoon snipped fresh chives or 1 teaspoon dried
chives

teaspoon salt

teaspoon white pepper

teaspoon cayenne pepper{optional]

cups milk

1Y cups shredded sharp Chedear cheese
112 cups shredded Swiss or Gruyere cheese

1

20

tablespoon grated Parmesan cheese

kg (8 0z) uncooked spaghetti, broken inio quarters
oz fresh mushrooms, sliced (3 cups)

tablespoons butter or margarine

tablespoons all-purpose flour

to Y2 reaspoon salt (optional]

teaspoon pepper

can (147> oz ready-to-serve chicken broth

cup half-and-half

cup dry white wine

cup grated Parmesan cheese, divided

cups cubed cooked chicken or turkey (Vz-inch cu bes)
jar [2 oz) diced pimientos, drained

Fasta & 3 Cheeses

Prepare rotini as directed on package. Rinse and drain. Set
aside, In 3-quart saucepan, melt butter over medium-low heat.
Remove from heat. Stirin flour, chives, salt, white pepper and
cayenne pepper. Gradually blendin milk. Cook over medium
heat until sauce thickens and bubbles, stirring constantly.
Gradually stirin Cheddar cheese and Swiss cheese. Fold inrotini.
Pour mixture into 1 Y2-quart casserole. Place casserole in ovenon
rack position # 3.

Speed Cook Method: Set SPEED COOK 2 for 13 minutes.
Bake for 7 to 10 minutes, or until edges are bubbly. Sprinkle
top evenly with Parmesan cheese. Continue baking for 2to 3
minutes, or until cheese is melted.

Conventional Method: Heat oven to 350°F Prepare asdirect-
ed, except sprinkle top evenly with Parmesan cheese before bak-
ing. Rake for 25 to 30 minutes, or until edgesare bubbly and top
isgolden brown.

6 servings

Per Serving: Exchanges:
Calories: 450 Chalesterol:  85mg. 1.5 Starch/Bread
Protein: 229. Sodium: 5609. 2 Meat/Medium-Fat
Total Carbohydrate: 30g.  Calcium: 534mg. .5 Milk/Low-Fat
Total Fat: 274g. 3 Fat

Chicken letrazzini

Lightly grease 2-quart casserole. Set aside. Prepare spaghetti
as directed on package. Rinse and drain. Set aside. In 1 24inch
nonstick skillet, combine mushrooms and butter. Cook over
medium-high heat until mushrooms are golden brown, stirring
frequently. Remove from heat. Stirinflour, salt and pepper.
Gradually blend in broth, halfand-halfand wine. Bring mixture
to boil over medium-high heat, stirring constantly. Remove from
heat. Gradually stirin % cup cheese. In large mixing bowl,
combine mushroom mixture, the spaghetti, chickenand
pimientos, Spread mixture evenly in prepared casserole. Place
casserole in oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1 for 19 minutes.
Bake for 13 to 15 minutes, or until edges are bubbly. Sprinkle
top evenly with remaining ¥4 cup cheese. Continue baking
& additional 2 to 4 minutes, or until cheese is melted.

Let stand for 5 to 10 minutes before serving,

Conventional Method: Heat oven to 350°T: Prepare as direct-
ed, exceptadd remaining Y4 cup cheese before baking. Bake for
75 to 30 minutes, or until edges are bubbly and topis golden
brown. Let stand for 5 to 10 minutes before serving.

4to 6 servings

Per Serving: Exchanges:
Calories: 400 Cholesterol:  75mg. 2 Starch/Bread
Protein: 27¢.  Sodium: 570g. 2.5 Meat/Lean
Total Carbohydrate: 33g.  Calcium: 220mag. 2 Fat

Total Fat: 70g.



Curried Shrimp & Rice
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tablespoons butter or margarine

Ib. frozen cooked medim shrimp
cup sliced fresh mushrooms

cup chopped sweet red pepper

cup sliced green onions

can (10%s oz) condensed cream of shrimp soup
cup uncooked instant white rice
tablespoons dry sherry or white wine
to I teaspoon curry powder
teaspoon white pepper

teaspoon cayenne pepper

cup sliced almonds, toasted
tablespoons coconut (optional)

Curried Shrimp & Rice

Lightly grease 1 /2-quart casserole, Set aside. In 10-inch
nonstick skillet, melt butter over medium-high heat. Add
shrimp, mushrooms, sweet red pepper and onions, Cook until
shrimp are thawed, stirring frequently. Remove from heat. In
medium mixing bowl, combine shrimp mixture and remaining
ingredients, except almonds and coconut. Spread evenly in
prepared casserole, Place casserole in over og rack position #3.

Speed Cook Method: Set SPEED COOK 2 for 16 minutes.
Bake for 8 to 12 minutes, or until edges are bubbly, Sprinkle
top evenly with almonds and coconut. Continue baking for
additional 2to 4 minutes, or until almonds are hot.

Letstand for 5 minutes before serving.

Conventional Method: Heat oven to 350°F Prepareasdirect-
ed, except sprinkle top evenly with almonds and coconut before
baking. Bake for 2010 25 minutes, or until edges are bubbly and
almonds are golden brown. Let stand for 5 minutes before serving.

4 servings

Per Serving: Exchanges:
Calories: 420 Cholesterol: 255mg. 1.5 Starch/Bread
Protein: 30g. Sodium: 940g. 2.5 Meat/Lean
Total Carbohydrate: 30q. Calcium: 103mg. 4 Fat

TotalFat: 19g.
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Nutrient-rich vegetables take on added appeal when cooking time s cut inhalf Use
your Speed Ovento cook baked potatoes quickly and easily. Oldfashioned scalloped
or au gratin potatoes turnout bubbly, browned and deliciousin halfthe time ofcon-
ventional cooking, Squash, sweet potatoes and frozen vegetablesare easy tofix and
fast to cook. s all simply delicious, so now there’s no excuse toskip your vegetables!

BASIC INSTRUCTIONS

1. Prepare vegetables according to your recipe ot the Vegetable Chart.

2. Place vegetablesin the ovenon rack position # 3. (Baked potatoes can be placed
directly on rack. Other vegetables should be putina dish or on a cookie sheet.

See chart for guidelines)

3 Set SPEED COOK 1 for the maximum speed time in the chart Check at

minimum time and continue cooking ifnecessary.

NOTE: Vegetables will cook quickly. Speed Cooking times may be

less than halfthe maximum conventional cooking time.

VEGETABLE CHART
RECIPL SAME RECOMMENDED | (oo | SPEED | BAKE TIPS
COOKWARE TIME* TIME
FOOD TYPE ™
Potatoes Place onoven rack. 2to4 21 to 23 min. | 50to 60 min, | Use potatoes equal in weightand
Plain baked Gto8 25to 27 min, shape. Prick potatoes withafork
{about 7 oz. before cooking. [funequal, remove
each) potatoes asthey are done.
Scalloped or Au Gratin | 1 l/2.2 qt.glass dish 1Y2.21bs. | 25t035 min. | 70to 90 min. Recipes vary. Cover dish ifrecipe
Potatoes 13" x 9" glass dish 221bs. | 30to45min. recommends. Toavoidspillover,
fllno more than Y2 full
Sweet Potatoes Appropriate size glass 2to4 18t0 22 min. | 35to 45 min. Potatoes of equal size and weight
Plain baked dish for number of 6108 28to 31 min. cook more evenly. Sweet potatoes
(about9-100z. potatoes being may drip juices so they need tobe
each) coaked. cookedinadish.
Squash Appropriate-size 2 halves 15to 19 min. | 30to 60 min. Halve and remove seeds before
Acornor Butternut glass dish for number 4 halves 17 to 22 min. cgok'mg. Arrange cutAsidf-‘:down in
(about 1to1Y21bs) | being cooked. Ghalves | 20to24 min. dish. lf desired, after cooking, turn
over and fill cavities with butter,
brown sugar or seasonings. Cook
for 2 more minutes, Larger squash
may take longer thantimeon chart.
Fxfoz_en o 1 gt.glass w/ céyér 1 %-100z p_ack 1210 14 min. 401650 min. | Add Yacupwatertodish.. ' _
_ Vég_e_tables_ T 12:2qt.glass w/ cover | 200z.pack | l4to 16 min. | 55t 65 min. | Rearrange of stir larger piecesif
o s S S . _-:desir_e’daftéfh'alfofcoék_ﬁmé.__: i
Fronen French Fries | Mewal cookiesbeet | 160mpack | St 12min. | 18t020min. | Largero thicker frieswill tak
orean | GroBmin, | 18t020min |
Bz cans | Sto10min. | 22t024min |

*Times are based on specific sizesor recipes tested. Actual times will depend on the recipes you Speed Cook.

+ Time listed is for conventional bake time.
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DESSE L
Follow our ideas for a grand fincle that’s
quick, casy and simply delicious.




There's always time for dessert—your Speed Oven stands ready to put the finishing

Use Speed

touch on a meal. Use Speed Cook Optiontosave time when preparing snack conve- .
: . ' . Cook Options
nience foods such as gingerbread and longer-cooking desserts such as brownies and ‘
bars, and select desserts(see chart for examples). Use the conventional Bake Setting tosave time when
for large quantities, desserts with short baking times (such as cookies), or baked goods preparingsnack
that need to rise slowly for an even shape (such as cakes and breads). )
BASIC INSTRUCTIONS conpener”
foods and longer-
1. Prepare the snack mix/recipe. Do not preheat oven. L
2. Place the panonthe recommended rack. See chart below. cooRng
3. Set SPEED COOK 2 for halfofthe maximum conventional time.
4. Check for doneness at half of the minimum conventional time using regular
conventional techniques, Brownies may still be moist in the center. Follow recipe
directions for cutting {(ex: some recipes recommend cutting when warm).
DESSERT CHART
RACK ' SPEED | BAKE
FOOD BAKEWARE TIPS
POS. TIME* | TIME
Apple Crisp 8 sq.glassdish #2 12to 17 min. | 38to 42 min. | Timing is for dessert with
fresh fruit topped with
sugarflour streusel.
When using cooked or canned
sweetened fruit, decrease time.
Brownies, chocolate, Made with brownie mix: #2 12to | 7min, | 25t0 30min. | Donot overbake.
fudgy or cakelike 13" x 9" x 2" metal pan
Made with scratch #2 1410 19min. | 30to 35 min. | Testcakelike brownies by
recipe: 8" sq. metal pan lightly touching top—it should
spring back.
Brownies, blonde 8" sq.metal pan #2 1710 15 min. |23 to 28 min. | Top wiltlook dry and crinkled
or butterscotch, made when done.
from scratch recipe
Cream Puffs Large cookie sheet #3 30to 35 min. |35 to 40min. | When completely cool, remove
(12 pufls) (177x 14 any moist areas in center.
Fruit Cobbler I gt.casserole #3 10to 13 min. | 18to 20 min. | Timing isfor dessert withsaucy fruit
base and biscuitdough topping. -
Lemon Squares 13" x 9" x 2" metal :pan- - #2 141018 min. | 24 to 23 min. Rake crust for 5 minutes before
‘ _ . SR A SR : ) adding filling, . ':.
Gingerbread/ 9 sq. memlpan _. '. g ::13'6 : '6_-: 1.j9..t'_{1_i_r_‘;l.'_ 3 2t038mm - Use coﬁ\_feﬁtion'al_!_iaké}setﬁﬁg‘fc;)rﬁ._ o :
snackcake - L B e ] famﬂyfavontecakes .
“Custard 7
Gservings © 7 ekl b e e b e e B P

*Times are based on specific brands o

$Time listed is for conventional bake time.

fmixes or recipes tested. Actual times will depend on the recipes you Speed Cook.
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Nutry Erown Sugar Bars and Frosted Brownies

2 large baking apples, peeled, cored and sliced (4 cups)

Topping:

1

12
I
iy
I

cup granola cereal

cup all-purpose flour

cup coarsely chopped pecans
cup packed brown sugar
reaspoon ground cinnamon
teaspoon ground nummeg

cup butter or margaring melred

cup butter of margarine, softened
cups packed brown sugar

eggs

cups all-purpose flour

teaspoon vanilla

teaspoon salt

cup coarsely chopped nuts

Apple Crisp

Spread apple slices evenly in g-inch square glass baking dish.
In small mixing bowl, combine all topping ingredients, except
butter. Add butter to topping. Stir to coat. Sprinkle topping
evenly overapples. Place dishinovenon rack position #2.

Speed Cook Method: Set SPEED COOK 2 for 18 minutes.
Bake for 15 to 18 minutes, or untilapplesare tender and topping
is golden brown. Let stand for S to 10 minutes before serving.

Conventional Method: Heatovento 350°E Prepareas direct-
od. Bake for 28 to 32 minutes, or until apples are tenderand top-
pingis golden brown. Let stand for 5 to 10 minutes before serving.

6 to 8 servings

Per Serving: Exchanges:
Calories: 240 Cholesterol:  1amg. 1 Starch/Bread
Protein: 39. Sodium: 30g. 1 Fruit

Total Carbohydrate: 329. Calcium: 24mg. 2.5 Fat

Total Fat: 13g.

Nutty Brown Sugar Bars

Lightly grease 9-inch square metal baking pan. Setaside. In
large mixing bowl,combine butter and sugar, Beatat medium
speed until light and fluffy. Beatin eggs. Addflour, vanilla, salt and
nuts. Str until well blended. Spread batter evenly in prepared pan.
Place panin oven onrack position #3.

Speed Cook Method: Set SPEED COOK 2 for 23 minutes.

Bake for 18 to 23 minutes, or until wooden pick inserted in center
comes out clean. Cool completely before cutting.

Conventional Method: Heatovento 350°F. Prepareas directed.
Bake for 30 to 35 minutes, or until wooden pick inserted in cen-
ter comes out clean, Cool completely before cutting,

24 bars

Per Serving: Exchanges:
Galaries: 150 Chalestercl:  30mg. 5 Starch/Bread
Protein: 2. Sodium: 705, 1 Fruit

Total Carbohydrate: 20g.  Calcium: 18mg. 1.5 Fat

Total Fai: 25g.



Brownies:

A
I
1
I
4
I
iy
i

cup butter or margarine, softened
cup granulated sugar

cups chocolare-flavored syrup
cup all-merpose flour

eges

reaspoon vanilla

teaspoon salt

cup milk chocolate chips

Frosting:

{

3
2
Iz
i

Ity

cup milk chocolate chips
tablespoons milk

tablespoons butter or margarine
cups powdered sugar

teaspoon vanilla

Dash of salt

cup plus 1 tablespoon sugar, divided

cup all-purpose flour

teaspoon baking powder

teaspoon plus s teaspoon ground cinnamon, divided
Pinch of salt

tablespoons Uurtter or margarine, chilled, divided
tablespoons cornstarch

can (16 oz) red tart pitted cherries in water, drained
(reserve 'z cup water)

10 4 drops red food coloring {optional)
cup milk

Variation: Blueberry Cobbler

Substitute | can (162 07.) blueberriesin heavy
syrup, drained {reserving /3 cup), for cherries.
Prepare as directed, except decrease sugar in blue-

berry mixture to ¥3 cup and eliminate food coloring.

Frosted Brownies

Lightly grease 15 x 104nch baking pan. Setaside. In large mixing
bowl, combine butter and granulated sugar. Beat at medium
speed of electric mixer until light and flutty. Add remaining
brownie ingredients, except chips. Beat at medium speed until
well blended. Stirin V2 cup chips. Spread batter evenly in
prepared pan. Place panin oven on rack position #3.

Speed Cook Method: Set SPEED COOK 2 for 17 minutes.

Bake for 15to 17 minutes, or until wooden pick inserted in center

comes out clean. Cool completely. For frosting: Combine

[ cup chips, milk and 2 tablespoons butter in l-quart saucepan.
Cook over low heatuntil chips are melted, stirring constantly.

Remove from heat. Add remaining frosting ingredients. Stir until

smooth, Spread frosting evenly on brownies.

Conventional Method: Heat oven to 350°F Prepare as directed.
Bake brownies for [8to 22 minutes, or until wooden pick inserted
incenter comes outclean. Cool completely. Continue as directed.

24 brownies

Per Serving: Exchanges:
Caloriss: 220 Cholestero!  50mg. 5 Starch/Bread
Protein: 3g. Sodium: 1359. 2 Fruit

Tatal Carbohydrate: 34g Calcium: 31mg. 1.5 Fat

Total Fat: 9g.

Cherry Cobbler

In small mixing bowl, combine 1 tablespoon sugar, flour,
baking powder, s teaspoon cinnamon and salt. Using
pastry blender or 2 knives, cutin | tablespoon butter until
mixture resembles coarse crumbs. Set topping aside. In 2-quart
saucepan, combine remaining /2 cup sugar, Y4 teaspoon
cinnamon and cornstarch. Stirin cherries and reserved water.
Cook over medium-high heat for 7 to 9 minutes, or until mixture
thickensand bubbles. Remove from heat. Stir in remaining
I tablespoon butter and the food coloring. Spread cherry mixture
evenly in l-quartcasserole. Cover to keep warm. Set aside. Add
milk to topping. Stir just until dry ingredients are moistened.
Drop topping onto cherry mixture in 4 heaping tablespoons.
Place casserole in oven on rack position #3.

Speed Cook Method: Set SPEED COOK 2 for 1 3 minutes.
Bake, uncovered, for 10to 13 minutes, or until wooden pick
insertedin topping comes out clean and topping is lightly
browned. Let stand for 5 minutes before serving.

Conventional Method: Heat oven to 400°T: Prepare as direct-
ed. Bake, uncovered, for 18 to 20 minutes, or until wooden pick
inserted in topping comes out clean and topping is golden
brown. Let stand for 5 minutes before serving.

4 servings

Per Sarving: Exchanges:
Calories: 280 Cholesteral:  15mg. 1 Starch/Bread
Protein: 3g. Sodium: 170g. 2.5 Fruit

Total Carbohydrate: 555, Calcium: 72mg. 1 Fat

Taotal Fat; Gg.
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BASIC INSTRUCTIONS

1. Refer to the package directions for a conventional oven, NOT a microwave
oven. See additional tips below.

2 Place the food in the oven on rack position #2. (Exception: frozen baked pies
should be placed on rack position #1.)

3.Select a Speed Cook setting:
For food in glass, metal or aluminum foil containers, set SPEED COOK 1.
For food in heatproofplastic or paper containers, set DEFROST HEAT.
NOTE: You must use the DEFROST HEAT setting when heating
commercially frozen foods in heatproof plastic or paper containers.

4.Set the cooking time for halfofthe maxjmum time recommended for
conventional ovens.
NOTE: DEFROST HEAT must be set for 60 minutes or less.

PREPARATION TECHNIQUES

+ Follow recommended package directions such as removing or venting the
plastic covering or placing food on a cookie sheet. If package directions
recommended placing the food on aluminum foil, use a cookie sheet instead.

- Remove all aluminum foil covering from aluminum foil containers and
DO NOT wrap food in aluminum foil.

WHEN COOKING TWO OR MORE
FROZEN FOODS TOGETHER:
» Place on the same oven rack for best results.

+ When cooking different-size containers of convenience foods, set the timefor
the smallest food item. Check at the minimum time, removing foods that are
done. Then, continue cooking larger items.

- Fcombining foods in different containers such as plastic and aluminum foil, use
the DEFROST HEAT setting.

- When two or more very large-size frozen foods are cooked together, rearrange
the containers after partial cooking, Rotate the containers one-halfturn.

- When cooking multiples of frozen foods together, expect cooking times to
increase slightly. Add 2 to 4 minutes for each additional food.

HOW TO SPEED COOK FROZEN PIZZA

1. Determine the type of crust desired.

+ For a crisp crust: Choose SPEED COOK 2 and cook directly onthe oven rack.
Place the rack in position # 3. For pizzas with extra thick toppings, check
occasionally for spillovers or place ona pizza pan.

 For a soft crust: Select SPEED COOK 1 and place the pizza on a pizza pan.
Place the rack in position #2.

2.Set SPEED COOK 1 or SPEED COOK 2 for approximately halfofthe
maximum conventional time. See chart on page 29.

Frozen convenience
foods are quicker
and easier than
ever when you
discover the shorter
times of Speed
Owen cooking. You
can even cook a
frozen pizza with a
choice of crisp or

softer crust.



FROZEN FOOD CHART

FOOD RACK SPEED BAKE
COOKWARE SETTING TIPS
(QUANTITY) POS. TIME TIME
Entrees
Entrees -single #3 | DEFROST |12t0 18 min. | 25to45min. | Setfor halfof minimum time.
(Qtolloz) HEAT Check early.
Entree - three Follow #3 | DEFROST [8t012min. |25t030min.| Checkearly.
food items intray package HEAT
{10tol1o0z) directions
EggRolls Place on metal #2 | SPEED 9to 11 min. |20 min.
(3rolls-3oz.ea cookie sheet COOK 1
fortotal 9oz)
Pies*
Baked (9" Place on metal #1 SPEED 11to 14min. |25t 30min. | Timeisfor warm not hot pie.
cookie sheet COOK 1
Potatoes
Fries(16 0z) Place on metal #3 SPEED 8to 12 min. |18to0 20min.
cookie sheet COOK 1
Tater Tots {16 0z.) Place on metal #2 SPEED 6to8min. |11tol3min,
cookie sheet COO0OK 1
Wedges (160z) Place onmetal #2 | SPEED 10to 12 min. | 20to 25 min. | Turnafter 8 minutes.
cookie sheet COOK 1
Fish
4 Fillets Place on metal #2 SPEED Sto7min | 18t022 min.| Turnat 3 minutes.
cookie sheet COOK 1
10 Fish Sticks Place on metal #2 SPEED 4to6min. | 15to 18min| Turnat2minutes.
cookiesheet COOK 1
Vegetables _
Vegetables Covered #3. | SPEED 12to 14 rpin. | 40to 50min.| Add Y4 cup water todish.
(9to 100z - Glass Dish - . - | COOK1 o L. .| Rearrangeorstir larger pieces.
Vegetables ' 1 :.CO\?éred' S #3 o SPEED . 14t0 i6 min.’ 181020 min. | Add ;/;1 cup w_afer todish.
(200z) < GlassDish w0 o COOK1 |- b i ] Rearrange or_stig'_}argef pieces. - -

T Time listed is for conventional bake time.

* Eor best results, use the Conventional Bake Setting for unbaked frozen pies.
Lo two pizzas,add | -2 additional minutes.

tt Amount of toppings will affect speed cooking times. Che

ck your pizza at half of the maximum speed time,
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Streamline vour wneal preparation with oven meals.
We've done the planning with easy-to-fix Joods
theat complement each other

Dilled Peas &
e, Warer Chestnuts

Seafood Feitueini Alfredo
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OVEN MEALS

Putting a favorite family meal together takes planning. It becomes a balancing act
of perfect timing, with the need to create a harmony of flavor, texture and color.
Fortunately, your Speed Oven comes to the rescue with all-together-easy plans for
oven meals. Read through our basic instructions, tips and suggested menus and
you'll see how they can work beautifully into your schedule.
Oven meals can include two or three dishes from the following categories:

* Meats or poultry lessthan 4 pounds  *Vegetables -Main dishes/casseroles
Set SPEED COOK 1 forall oven meals. If Speed Cooking a single recipe froman
oven meal follow recipe directions. Breads and desserts are best cooked separately,
rather than combining theminto oven meals.

BASIC INSTRUCTIONS
1. Determine the menu, coockware and rack positions.
NOTE: For best results, oven meals should be planned with foods of similar
quantity, serving size, shape, density and temperature. Consult the chart on page
32 forexamples. Also, be sure to see the tips below for cookware and rack positions.
2. Determine the Speed Cook time for each food item. Refer to the charts as follows:
* Meats or poultry less than 4 pounds (page 12-13). -Vegetables {page 23).
* Main dishes/casseroles (page 16).
3. Determine the “meal time difference” by subtracting the minimum Speed
Cook time from the maximum Speed Cook time. Example:

Whole chicken 30to 35 minutes
Green bean casserole 16 to 20 minutes
Meal Time Difference— {35~16)=19minutes Max—min = difference
4. Determine when foods are added to the oven by using one of the two rules of
thumb guidelines below.

- Ifthe meal time difference is 15 minutesor less, place all foods in the oven at the
same time. Set for the maximum time.

* f meal time difference is greater than 15 minutes, stagger the entry offood
items. Put in the longest-cooking food and set for the maximum Speed Cook
time. Add additional foods based on individual minimum Speed Cook time.
For example in Step 3 add the green bean casserole after 1 9 minutes, so the
beans can cook 16 minutes.

5. Check foods occasionally during cooking, just as you would for conventional
oven meal cooking. You may need to remove some foods from the oven, stir or
rearrange placement ofitems in the oven.

TIPS FOR SPEED COOKING OVEN MEAILS
Cookware/Bakeware

* See recommendationsin various sections (pages 6, 1 1, 15,23, 25 and 29).
NOTE: Use metal pan without rack for meats and whole poultry.

* Cover dishesifcalled forin the recipe. Do not cover a metal dish with a metal
lid or aluminum foil.

* Vegetables should be cooked in a glass dish with a cover.

Rack Positions

* For optimum results, place the food on one rack. Use rack position# 2 or #3.

- For two-rack cooking, place two of the items on rack position # 1. Place the
third item (vegetable}on rack position #4.

* When using two racks, items should be covered, if possible, to prevent
condensation on the bottoms of the pans on the top rack.

NOTE: Desserts are best cooked separately.

e
&
JF

Owven meals
should be planned
with foods of
similar quantity,
serving size,

shape, density

and temperature.
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OVEN MEAL CHART*
FOOD RACK | SPEED | MEALTIME
MEAL# QOTES
(QUANTITY} POS. TIME** | DIFFERENCE N
1 Whole Chicken, cut-up #1 left 30to35 min| 29 min. Addfirst.
4 Baked Potatoes #lrtrear |21 to23mmin Depends onsize. See page 23
Canned Corn(160z) #1 rtfront  |6to 8 min. Add after 24 minutes.
2 Tuna Noodle casserole #1left 12to 15 min.| 3min Add allfood atonce.
Frozen Green Beans (16 0z.) # 1 right 12to 14 min.
3 Whole chicken (2.5t0 31bs. # 1 center/left | 30 to 35 min.| 20 min. Addfirst,
Stuffing # 1 right 15 min. Add after 15 minutes.
Green Bean casserole - 18 0z, #4center  |16to20min. Add after 15 minutes.
4 234 1bs. Frozen Fish Steaks (Sword) |#1 leﬁ _ 12t0 15 rhir‘_l. 8 min. Addallfood atonce.
FrozenPeas(@oz) S A#dcenter 12t0 14 min. :
| Liptons Long Grain& Wild Rice-l pks, #lrght  |18to20min, _ R
"5 | 4Pork Chops (plain- %2 loin) #Lk [3toi6min| 7min | Addalfoodatonce
g

*[ Jse SPEED COOK 1 for Oven Meals.

**Times are based on specific brands of mixes or recipes tested. Actual times will depend

tWhen placing more than one dish ona rack, see recommended dish placement.

I tablespoon plus 1 teaspoon yellow or Dijon mustard

4 pork loin chops (about 7 oz each), | inch thick
Dash of pepper

1 cup coarsely crushed pretzels

on the recipes you Speed Cook.

Pork Chops with Mustard-Pretzel Coating

Lightly grease 12 x 8-inch glass baking dish. Set aside. Spread
/2 teaspoon mustard on each side of chops. Sprinkle chops with
pepper. Dredge both sides of each chopin pretzels. Arrange
chopsin prepared dish. Place dishin oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1for 23 minutes.
Bake for 18 to 23 minutes, or until chops are no longer pink, or
until desired doneness, Let stand for 3 minutes before serving.

Conventional Method: Heat ovento 350°F. Prepare asdirect-

ed. Bake for 45 to 55 minutes, or

until chops are no longer pink,

or until desired doneness. Let stand for 5 minutes before serving.

4 servings

Per Serving: Exchanges:
Calories: 250 Chaolesterol:  7amg. .5 Starch/Bread
Protein: 27g.  Sodium: 360g. 3.5 Meat/Lean
Total Carhohydrate:11g.  Calciumn: 24mg.

Total Fat: 10g.
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4 small russet potatoes (5 to 7 oz. each)

2

to 3 teaspoons olive oil

1% 10 2 teaspoons seasoned salt or garlic salt

— N

o

by

cups frozen sugar snap peas (8 0z)

cups frozen sliced carrots (8 oz)

can (84 0z crushed pineapple in heavy syrup or
juice, drained (reserve 2 tablespoons syrup)

tablespoons butter or margaring melted

teaspoon salt

teaspoon ground allspice
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Seasoned Potato Wedlges

Cut each potatointo 8 wedges. Arrange wedges skin-sides-
downin 13x 9-inch glass baking dish. Brush wedges with oil.
Sprinkle evenly with salt. Place dishin oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1 for 18 minutes.
Bake for 15 to 18 minutes, or until potatoes are tender. Let stand
for 5 minutes before serving,

Conventional Method: Heat oven to 400°F; Prepare as direct-
ed. Bake for 30to 35 minutes, or until potatoes are tender and
golden brown. Letstand for 5 minutes before serving.

4 servings

Per Serving: Exchanges:
Calories: 130 Cholesterol:  Omg. 1.5 Starch/Bread
Protain: 39. Sodium: 610g. 5 Fat

Total Carbohydrate: 25g.  Calcium: 13mg.

Total Fat: 2.59.

Pea Pods, Carrots & Pineapple

In 1/2-quart casserole, combine peas, carrots and pineapple.
In small bowl, combine reserved syrup, butter, salt and allspice.
Pour rmixture over pea mixture. Cover. Place casserole inovenon
rack position # 3.
Speed Cook Method: Set SPEED COOK 1 for 20 minutes,
Rake for 15 to 20 minutes, or until vegetables are tender-crisp,
stirring after 10 minutes. Let stand for 5 minutes before serving.
Stir before serving.
Conventional Method: Heat oven to 350°F Prepare as direct-
ed. Cover. Bake for 30 to 35 minutes, or until vegetablesare
tender-crisp. Continue as directed.

4to G servings

Per Serving: Exchanges:
Calories: 80 Cholestercl:  10mag. 1 Vegetable
Protein: 2g. Sodium: 150g. 5 Fruit
Total Carbohydrate: 10g.  Calcium: 39mg. 1 Fat

Total Fat: 4q.
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tablespoons butter or margarineg melted
tablespoon honey

reaspoon graied orange peel

whole broiler / fryer chicken (3%2 to 4 lbs)

Y orange cutinio quarters

— P e N

Ronst Chicken with Honey Orange Glaze, Acorn Squteish
with Cran-Apple Filling and Fruited Bread Stuffing

N
e
[

Roast Chicken with Honey Orange Glaze

Spray roasting pan with nonstick vegetable cooking spray. Set
aside. In small bowl, combine butter, honey and peel. Set glaze
+side. Remove and discard chicken giblets. Rinse chicken with
water. Pat dry with paper towels. Stuff chicken with orange
quarters. Secure chickenss legs together with string. Place
chicken breast-side-up on prepared roasting pan. Spray chicken
with nonstick vegetable cooking spray. Place paninoven on rack
position # 3.

Speed Cook Method: Set SPEED COOK 1for35t045
rminutes, depending on size of chicken. Bake for 30 to 40 minutes
(remove pan from ovenand check chicken after 30 minutes),or
untilinternal temperature in thickest portion ofthigh registers
18S0°E Remove from oven. Brush halfofglaze evenly over chicken.
Continue baking for 3 minutes. Brush remaining glaze evenly over
chicken. Continue baking for additional 2 minutes, or until glaze
begins to brown. Letstand for 5 to 10 minutes before carving.

Conventional Method: Heat ovento 375°E Prepareas direct-
ed. Bake unglazed chicken for 1 hour 15 minutes. Remove from
oven. Brush halfthe glaze evenly over chicken. Bake for addition-
4l 5 to 20 minutes, or untilinternal temperature in thickest por-
tion of thigh registers 1 80°F brushing with remaining glaze once.
[ et stand for 5 to 10 minutes before carving.

4 to 6 servings

Per Serving: Exchanges:
Calories: 210 Cholestercl:  85mg. 3 Meat/Lean
Protein: 25g. Sodium: 115g. 5 Fruit
Total Carbohydrate: 4g. Calcium: 19mg. 1 Fat

Total Fat: 10g.



2 medium acorn squash (about 13 lbs. each)
I tablespoon butter or margarine, el ted
Filling:

I cup whole-berry cranberry sauce
s cup chopped dried apples

1 tablespoon butter or margarine, melfed

1 tablespoon packed brown sugar
i3 teaspoon ground cinnamon

Ground nutmeg

s cup butter or margarine
2 stalks celery, chopped [1 cup)
%1 cup chopped onion
4 cupssoft bread cubes (Y2-inch cubes)
s cup orange juice
Y cup dried currants or raisins

Ya' cup snipped fresh parsley or 1 tablespoon plus
1 teaspoon dried parsley leaves

2 teaspoon poultry seasoning
4 teaspoon salt
Y4 teaspoon pepper

Chicken Oven Meal Chart: (Set SPEED COOKlforBS i 5 i ize of chicken)

et

Acorn Squash with Cran-Apple Filling

Lightly grease 13 x 9-inch glass baking dish. Set aside. Cut
each squash lengthwise in half. Remove seeds. Brush top and
cavity of halves evenly with 1 tablespoon butter. Arrange halves
cutsides downin prepared dish. Place dishin oven on rack
position # 3.

Speed Cook Method: Set SPEED COOK 1 for 21 minutes.
Bake for 12 to 15 minutes, or until squash is tender. Remove
from oven. Set squash aside. In small mixing bowl, combine filling
ingredients except for nutmeg. Turn squash halves cut-sides-up.
Sprinkle top and cavities with nutmeg, Spoon filling evenly into
cavities. Continue baking for additional 4 to 6 minutes, or until
filling is hot. Let stand for 5 minutes before serving.

Conventional Method: Heat ovento 350°F. Prepare as directed.
Bake squash for 35 to 40 minutes, or until tender, Remove from
oven, Set squash aside. Prepare filling as directed. Sprinkle cavities
with nutmeg, Spoon filling evenly into cavities. Bake for additional
10to 15 minutes, or until filling is hot. Let stand for 5 minutes
before serving.

4 servings

Per Serving: Exchanges:
Calorigs: 280 Cholesterol:  15mg. 1.5 Starch/Bread
Protein: 29. Sodium: 959. 2.5 Fruit

Total Carbohydrate: 59g. Calcium: 82mg. 1 Fat

Total Fat: 6g.

Fruited Bread Stuffing

Lightly grease 1-quart casserole. Setaside. [n 12-inch nonstick
skillet, melt butter over medium heat. Add celery and onion.
Cook for 4 to 5 minutes, or until vegetables are tender-crisp,
stirring frequently. Remove from heat. Stirin remaining
ingredients. Spread evenly in prepared casserole. Cover. Place
casserole in oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1 for 13 minutes.
Bake for 10to 13 minutes, or untilstuffing is hot and vegetables
are tender. Let stand for 5 minutes before serving,

Conventional Method: Heatoven to 350°F Prepare as directed.
Cover, Bake for 30 to 35 minutes, or until stufling is hotand
vegetables are tender. Let stand for 5 minutes before serving.

4 servings

Per Serving: Exchanges:
Calcries: 320 Cholesterol:  30mg. 2 Starch/Bread
Protsin: 79. Sodium: 280g. 1 Vegeiable
Total Carbohydrate: 46g.  Calcium: 45mg. .5 Fruit

Total Fat: 13g. 2.5 Fat
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2 medium acorn squash (about 13 lbs. each)
I tablespoon butter or margarine, el ted
Filling:

I cup whole-berry cranberry sauce
s cup chopped dried apples

1 tablespoon butter or margarine, melfed

1 tablespoon packed brown sugar
i3 teaspoon ground cinnamon

Ground nutmeg

s cup butter or margarine
2 stalks celery, chopped [1 cup)
%1 cup chopped onion
4 cupssoft bread cubes (Y2-inch cubes)
s cup orange juice
Y cup dried currants or raisins

Ya' cup snipped fresh parsley or 1 tablespoon plus
1 teaspoon dried parsley leaves

2 teaspoon poultry seasoning
4 teaspoon salt
Y4 teaspoon pepper

Chicken Oven Meal Chart: (Set SPEED COOKlforBS i 5 i ize of chicken)

et

Acorn Squash with Cran-Apple Filling

Lightly grease 13 x 9-inch glass baking dish. Set aside. Cut
each squash lengthwise in half. Remove seeds. Brush top and
cavity of halves evenly with 1 tablespoon butter. Arrange halves
cutsides downin prepared dish. Place dishin oven on rack
position # 3.

Speed Cook Method: Set SPEED COOK 1 for 21 minutes.
Bake for 12 to 15 minutes, or until squash is tender. Remove
from oven. Set squash aside. In small mixing bowl, combine filling
ingredients except for nutmeg. Turn squash halves cut-sides-up.
Sprinkle top and cavities with nutmeg, Spoon filling evenly into
cavities. Continue baking for additional 4 to 6 minutes, or until
filling is hot. Let stand for 5 minutes before serving.

Conventional Method: Heat ovento 350°F. Prepare as directed.
Bake squash for 35 to 40 minutes, or until tender, Remove from
oven, Set squash aside. Prepare filling as directed. Sprinkle cavities
with nutmeg, Spoon filling evenly into cavities. Bake for additional
10to 15 minutes, or until filling is hot. Let stand for 5 minutes
before serving.

4 servings

Per Serving: Exchanges:
Calorigs: 280 Cholesterol:  15mg. 1.5 Starch/Bread
Protein: 29. Sodium: 959. 2.5 Fruit

Total Carbohydrate: 59g. Calcium: 82mg. 1 Fat

Total Fat: 6g.

Fruited Bread Stuffing

Lightly grease 1-quart casserole. Setaside. [n 12-inch nonstick
skillet, melt butter over medium heat. Add celery and onion.
Cook for 4 to 5 minutes, or until vegetables are tender-crisp,
stirring frequently. Remove from heat. Stirin remaining
ingredients. Spread evenly in prepared casserole. Cover. Place
casserole in oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 1 for 13 minutes.
Bake for 10to 13 minutes, or untilstuffing is hot and vegetables
are tender. Let stand for 5 minutes before serving,

Conventional Method: Heatoven to 350°F Prepare as directed.
Cover, Bake for 30 to 35 minutes, or until stufling is hotand
vegetables are tender. Let stand for 5 minutes before serving.

4 servings

Per Serving: Exchanges:
Calcries: 320 Cholesterol:  30mg. 2 Starch/Bread
Protsin: 79. Sodium: 280g. 1 Vegeiable
Total Carbohydrate: 46g.  Calcium: 45mg. .5 Fruit

Total Fat: 13g. 2.5 Fat
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Yy I, ground Italian sausage, crumbled
1 cup sliced fresh mushrooms
Y4 cup chopped onion
12 slices white bread, crusts trimmed
%2 cups shredded Cheddar cheese, divided
1 cup small fresh broceoli flowerets
22 cups milk
6 eggs, beaten
1 teaspoon dry mustard
I12 teaspoon salt
i teaspoon pepper
3 10 4 drops red pepper sauce

iRy
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Sausage Vegetable Strata
Lightly grease 1 2 x 8inch glass baking dish. Set aside. n

1 2-inch nonstick skillet, combine sausage, mushroomsand
onion. Cook over medium-high heat until meat is no longer
pink, stirring frequently. Drain. Set aside. Arrange 6 slices bread
in single layer in bottom of prepared dish. Layer % cup cheese,
the meat mixture and broccoli. Top with remaining 6 slices
bread in single layer over broccoli. In large mixing bowl, combine
milk, eggs, mustard, salt, pepper and pepper sauce. Slowly pour
milk mixture evenly over bread, allowing liquid to run downand
between bread slices, and completely moistening top layer of
bread.Cover with plastic wrap. Chill at least 2 hours. Remove and
discard plastic wrap. Place casserolein ovenon rack position # 3.

Speed Cook Method: Set SPEED COOK 2 for 44 minutes.
Bake for 35 to 40 minutes, or until knife insertedin center comes
out clean. Sprinkle top evenly with remaining ¥4 cup cheese.
Continue baking for additional 2 to 4 minutes, or until cheese is
melted and light golden brown. Letstand for 3 to 5 minutes
before serving.

Conventional Method: Prepare strataas directed. Cover with
plastic wrap. Chill at least 2 hours. Heat ovento 325°FRemove
and discard plastic wrap. Sprinkle top evenly with remaining

34 cup cheese. Bake for 50to 55 minutes, or until knife inserted
‘0 center comes out clean and cheese is golden brown. Let stand
for 3to 5 minutes before serving.

Variation: Parmesan Artichoke Strata

Omit sausage, mushrooms, onion, broccoli and Cheddar cheese.
Arrange 6 slices bread in single layer in bottom of prepared dish.
Layer 1 can (14 oz) artichoke hearts, drained and coarsely
chopped; 1 jar (2 oz) diced pimiento, drained; and % cup shred-
ded fresh Parmesan cheese. Continue as directed above, except
sprinkle top evenly with additional /2 cup shredded fresh
Parmesan cheese. Cover with plastic wrap. Prepare as directed
above.

Tip: Strata can be prepared one day in advance.

6 to 8 servings

Per Serving: Exchanges:
Calories: 340 Chelesterol:  205mg. 1 Starch/Bread
Protein: 20y.  Sodium: 5509. 2 Meat/Medium-Fat
Total Carbohydrate: 23g.  Calgium: 280mg. 5 Milk/Low-Fat
Total Fat: 18g. 1 Fat
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6 oz uncooked fertucini, broken into 3-inch pieces
2 tablespoons butter or margarine
2 tablespoons all-purpose flour
Yy teaspoon salt
Dash pepper
1 cup halfand-half or milk
1 cup shredded fresh Parmesan cheese, divided
Yo cup sour cream
Y2 b frozen cooked shrimp
1 can (6 oz} crabmeat, drained

1 tablespoon snipped fresh parsiey or 1 teaspoon
dried parsley leaves

2 cups (8 oz) frozen baby peas
i3 cup sliced water chestnuts, drained

2 tablespoons butter or margarine, melted
2 teaspoon dried dill weed

Fettucini Oven Meal Chart: (Set SPEED COQK 1 for 21 minutes)

Frmand
-
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Seafood Fettucini Alfredo

Lightly grease 1Y/2-quart casserole. Set aside. Prepare
fettucini as directed on package. Drain. Set aside. In 10-inch
skillet, melt butter over medium heat. Remove from heat. Stirin
flour, salt and pepper. Gradually blend in half-and-half. Cook over
medium-high heat for 3 to 5 minutes, or until mixture thickens
and boils, stirring constantly. Remove from heat. Gradually stir
in % cup cheese and sour crearn. Stirin shrimp, crabmeat and
prepared fettucini. Spoon mixture evenly into prepared
casserole. Cover, Place casserole in oven on rack position # 3.

Speed Cook Method: Set SPEED COOK 2 for 2] minutes.
Bakefor 15 to 18 minutes, or until edges begin to bubble.
Sprinkle remaining Y4 cup cheese and the parsley evenly over fet-
tucini. Continue baking, uncovered, for additional 2 to 3 min-
utes, or until cheese melts and edges are golden brown. Let stand
for 5 minutes before serving.

Conventional Method: Heat ovento 350°F Prepare as direct-
ed, except sprinkle remaining Y4 cup cheese and the parsley
evenly over fettucini before baking. Cover. Bake for 30 to 35 min-
utes, or until edges begin to bubble. Uncover, Bake for additional
5 to 10 minutes, or until edges are golden brown.

4to 6 servings

Per Serving: Exchanges:
Calories: 360 Cholestergl:  135mg. 1.5 Starch/Bread
Protein: 233, Sodium: 550g. 2 Meat/Lean
Total Carbohydrate: 25g.  Calcium: 290mag. 3 Fat

Total Fat: 18g.

Dilled Peas & Water Chestnuts

In I-quart casserole, combine peas and water chestnuts. In small
bowl, combine butter and dill. Add butter mixture to pea mixture.
Mix well. Cover. Place casserole in oven on rack position #3.

Speed Cook Method: Set SPEED COOK 1 for 1 2 minutes.

Bake for 9 to 12 minutes, or until peas are hot. Let stand for
5 minutes before serving.

Conventional Method: Heat ovento 350°F Prepare as directed.
Cover. Bake for 25 to 30 minutes, or until peas are hot. Stir once
before serving.

4 servings

Per Serving: Exchanges:
Cafories: 10 Cholestercl:  15mg. 1 Starch/Bread
Protein: 3g. Sadium: 125¢. 1 Fat

Total Carbohydrate: 10g. Calcium: 18mg.

Total Fat; 5g.




A

Acorn Squash, 23

Acorn Squash with Cran-Apple Filling, 35
Apple Crisp, 23,26

Au Gratin Potatoes, 23

B
Baked Potatoes, 23
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How To Set A Speed Cook Or
Defrost Operation

(See pages 56 in the Owner's Guide for general operaling
instructions.)
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1. Position the oven racks. Place the food in the oven and
close the oven door.

2. Press the appropriate Speed pad.
» SPEED COOK 1
« SPEED COOK?2
» DEFROST/HEAT
3. Move the door lock lever to the right or locked position.

4. Turn the SET knob until the desired Speed Cook time
appears in the display. Set the Speed Cook time for half
the maximum conventional cocking time. Open door and
check the food at hatf the minimum conventional cooking
time.

: IMPORTANT
The Speed Cook feature automatically selects the oven
temperature. All you select is the cooking time.

« DO NOT SET OVEN TEMPERATURE
« DO NOT PREHEAT THE OVEN

5. At the end of Speed Cooking, “HOLD” appears in the
display. Move the door lock lever to the left or unlocked
position. Open the door and check the food.

« If the food is done, press the STOP/CLEAR pad.

« [f the food is not done, close and lock the oven door.
Turn the SET knob to select 1 to 10 minutes of
additional cooking. “HOLD” is a special operation
designed to complete cooking.

ABOUT “HOLD”
+ Reset “HOLD” as many times as you wish.
« *HOLD" can only be set for 1 to 10 minutes at a time.

-« There is no *HOLD" if DEFROST/HEAT is set for 60
minutes or more. '

. "HOLD" is canceled if you press STOP/CLEAR.

|« If you do not enter a “HOLD” time, *HOLD” will auto-
matically cancel at the end of 10 minutes and the time
- of day will reappear in the display.

(See page 5 in the Cooking Guide for additional information on
IOHOLDDF.)

Helpful Information About
Speed Cooking

(See pages 19-22 inthe Owner's Guide and page 5 in the Cooking
Guide for more information on the Speed Cook feature.)

SPEED SETTINGS (See page 5 in Cooking Guide.)

« Use SPEED COOK 1 for meats, poultry, fish, casseroles,
main dishes, vegetables, oven meals or frozen
convenience foods in aluminum foil containers.

- Use SPEED COOK 2 tor desserts and delicate items
{egg or cheese-based foods).

« Use DEFROST/HEAT for 59 minutes or less to
defrosi—and—heatfrozen convenience foods in heatproot
paper or piastic comainers.

« Use DEFROST/HEAT for 60 minutes or more {o
defrost—only meats or poultry weighing over 4 pounds.

COOKING TIMES (See page 5 in Cooking Guide.)
Speed Cooking is about half the maximum conventional
cooking time. Set the Speed Cooking time for half the
maximum conventional cooking time. Check for doneness
at half the minimum conventional cooking time.

(Example: If a brownie recipe bakes at 350°F for 25 to 30
minutes, you would cook brownies on SPEED COOK 2 for
15 minutes. Check doneness at 13 minutes.)

COOKWARE (See page 6 in Cooking Guide.)

Conventional cookware {metal, heatproof glass or ceramic,
pottery, aluminum foil, and oven cooking bags) can be used
for Speed Cooking. Use metal cookware for roasting meats
or poultry to reduce spattering. Frozen convenience foods
in heatproof paper or plastic containers are cooked using
DEFROST HEAT for 59 minutes or less.

COVERING & SHIELDING (See page 7 in Cooking Guide.)
Cover if conventional recipe calls for it. Do not completely
cover metal cookware or food with aluminum foil or a metal
lid as this will increase cooking time. Use small strips of
aluminum foil to shield areas that are defrosting, cooking or
browning too quickly.

RACK POSITIONS (See page 7 in Cooking Guide.)

Rack #5 (top) — Used for
conventional cooking only.
Racks #4 and #1 — Used
for 2 rack cooking of oven
meals.

Rack #3 (middle) — Used
for cooking poultry, fish,
casseroles, vegetables,
desserts and oven meals.
Rack #2 — Used to defrost meat or poultry over 4-lbs.; to
cook meats, frozen convenience foods, and desserts.
Rack #1 (bottom) — Used for cooking turkey or frozen pies.

If you have questions call us at
1-800-688—-1120

8113P079-60
(9/94)



Speed Oven Cooking Chart

RACK SPEED
FOOD POSITION SETTING HINTS FOR SPEED COOKING
MEATS, see pages 12-13 in Cooking Guide.
Beef, pork 2 Speed Cook 1 | ¢ Use metal pans to reduce spattering of roasts &
Chicken, Cornish hens 3 Speed Cook 1 turkey. For faster cooking, use glass for poultry & fish.
Turkey, unstuffed 1 Speed Cook 1 | » Use oven cooking bag for less tender roasts or
Fish & seafood, thawed 3 Speed Cook 1 precooked ham.
« Turn roastham over haliway through cooking.
s Shield fast cooking areas with aluminum foil.
VEGETABLES, see page 23 in Cook guide. 3 Speed Cook 1 |« Speed times may be less than half the maximum
conventional cook time.
CASSEROLES, see page 16 in Cooking Guide.
Macaroni & cheese 3 Speed Cook 2 |« Use Speed Cook 2 for delicate items such as corn
Stuffed peppers 2 Speed Cook 2 pudding.
Vagetables 3 Speed Cook 1 | « Use glass or metal pans. Fill only 1/2 to 2/3 full to
Pasta casseroles 3 Speed Cook 1 avoid boilovers.
Egg, cheese or seafood dishes 2or3 Speed Cook 2 | « Add toppings {cheese, bread crumbs, sauces, onion
rings) during |ast few minutes of cooking.
DESSERTS, see page 25 in Cooking Guide.
Brownies, bar cookies 2or3 Speed Cock 2 | » Speed times may be slightly more than half the
Snack convenience foods 2or3 Speed Cock 2 maximum conventional cook time. Complete cooking
Apple crisp 2 Speed Cook 2 using “HOLD".
Fruit cobbler 3 Speed Cook 2 | » Use metal for baked items (bar cockies, brownies).
Cream puffs 3 Speed Cook 2
FROZEN FOODS, see page 29 in Cooking Guide. Follow package directions for conventional oven, NOT
Convenience foods in a microwave oven.
« Heatproof paper/plastic 2or3 Defrost/Heat | » Sel time for 59 minutes or tess.
» Metal, glass or aluminum foil 2o0r3 Speed Cook 1
Pies, baked 1 Speed Cook 1
French fries, tater tots, etc. 20r3 Speed Cook 1
Pizza
¢ Soft crust 2 Speed Cook 1 | ¢ Place pizza on a pizza pan for soft crust.
s Crisp crust 3 Speed Cook 2 | « Place pizza on oven rack for crisp crust.
Fish sticks 2 Speed Cook 1 | » Turn fish over haliway through cooking.
DEFROSTING, sec pages 910 in Cooking Guide. 2 Detrost/Heat ] e Settime for 60 minytes or more.
Meats & poultry, over 4 pounds » Use metal pan.
» Shield warm areas with small strips of aluminum foil.
» Turn roasts over several times.

NOTE: Set Speed Cook Time for half the maximum conventional
cook time. Check doneness at half the minimum conventional
cook time. Do not set oven temperature or preheat the oven
when Speed Cooking.

OVEN MEALS - USE SPEED COCK 1
For complete instructions, see page 31 in Cocking Guide.

A. Position the oven racks.
* One rack — use position #2 or #3.
* Two racks — use positions #4 and #1 (bottom). Place
vegetable on rack #4.

B. Determine the minimum and maximum Speed Cook time for
each food.

C. To determine when foods are placed in the oven, find the “meal
time difference” by subtracting the minimum Speed Cook time
from the maximum Speed Cook time.

* |f the difference is 15 minutes or less, place all foods in the
oven at the same time.

* |f the difference is greater than 15 minutes, stagger the entry
of the foods. Put the longest cooking food in the oven first.

D. Press SPEED COOK 1 and set for the maximum Speed Cook
time. Check foods occasionally during cocking.

Precautions To Avoid Possible Exposure To
Excessive Microwave Energy

C. Do not operate the oven if it is damaged. it is particularly
important that the oven door close ptoperly and that there is
no damage to the: {1) Door (bent), (2) hinges and latches
fbroken or loosened), (3) door seals and sealing suraces.

A. Do not attempt to operate this oven with the door open since
open-door operation can result in harmful exposure to
microwave energy. it isimportant not to defeat ortamper with
the safety interlocks.

B. Do not place any object between the oven front face and the

door or allow soil or cleaner residue to accumulate on sealing
surfaces.

D. The oven should not be adjusted or repaired by anyone
excepl properly qualified service personnel.




Dear Consumer:

Your range is equipped with two oven racks. One rack is a “straight” rack; the other rack
has an “upturned” front edge.

The front edge of the “upturned” rack is designed to be used as a handle when pulling
the rack out to add, check, or remove food. If the lowest rack position is used in oven cooking,
always place the “upturned” rack in this position.

« When cooking on one rack, position the rack so the food is in the center
of the oven. Either the “straight” or “upturned” rack can be used. If
the lowest rack position is selected, use the “upturned” rack.

e When cooking on two racks, position the racks so they divide the oven
in thirds. If the lowest rack position is selected, use the “upturned” rack
for this position.

Refer to page 11 in the Owner’s Guide for additional information on oven racks and rack
positions.

“STRAIGHT” rack “UPTURNED” rack

(Select this rack when using
the lowest rack position)

8113P078-60
' (6/94)



Speed Oven Cooking Chart

RACK* SPEED*
FOOD POSITION SETTING HINTS FOR SPEED COOKING
MEATS, see pages 12-13 in Cooking Guide.

Beef, pork 2 Speed Cook 1 » Use metal pans to reduce spattering of

Chicken, Cornish hens 3 Speed Cook 1 roasts & turkey. For faster cooking, use

Turkey, unstuffed 1 Speed Cook 1 glass for poultry & fish.

Fish & seafood, thawed 3 Speed Cook 1 Use oven cooking bag for less tender
roasts or precooked ham.

Turn roast/ham over halfway through
cooking.
Shield fast cooking areas with aluminum
fail.
VEGETABLES, see page 23 in Cook guide. 3 Speed Cook 1 Speed times may be less than half the
maximum conventional cook time.
CASSEROLES, see page 16 in Cooking Gulde.

Macaroni & cheese 3 Speed Cook 2 Use Speed Cook 2 for delicate items

Stuffed peppers 2 Speed Cook 2 such as corn pudding.

Vegetables 3 Speed Cook 1 Use glass or metal pans. Fill only 1/2to

Pasta casseroles 3 Speed Cook 1 2/3 full to avoid boilovers.

Egg, cheese or seafood dishes 2or3 Speed Cook 2 Add toppings (cheese, bread crumbs,
sauces, onion rings) during last few
minutes of cooking.

DESSERTS, see page 25 in Cocking Guide.

Brownies, bar cookies 2or3 Speed Cook 2 Speed times may be slightly more than

Snack convenience foods 2or3 Speed Cook 2 half the maximum conventional cook

Apple crisp 2 Speed Cook 2 time. Complete cooking using “HOLD".

Fruit cobbler 3 Speed Cook 2 Use metal for baked items (bar cookies,

Gream puifs 3 Speed Cook 2 brownies}.

Follow package  directions for
FROZEN FOODS, see page 29 in Cooking Guide. conventional oven, NOT a microwave
Convenience foods in oven.
» Heatproof papet/plastic 20r3 Defrost/Heat Set time for 59 minutes or less.
» Metal, glass or aluminum foil 2o0r3 Speed Cook 1

Pies, baked 1 Speed Cook 1

French fries, tater tots, etc. 20r3 Speed Cook 1

Pizza

« Soft crust 2 Speed Cock 1 Piace pizza on a pizza pan.
e Crisp crust 3 Speed Cook 2 « Place pizza on oven rack.
Fish sticks 2 Speed Cook 1 Turn fish over halfway through cooking.
DEFROSTING, see pages 9-10 in Cooking Guide.
Meats & poultry, over 4 pounds 2 Defrost/Heat Set time for 60 minutes or more.
+ Use metal pan.
« Shield warm areas with small strips of
aluminum foil.
» Turn roasts over several times.

NOTE: Set Speed Cook Time for haifthe maximum conventional cook time. Check doneness at half the minimum conventional cook time.
* Rack position #1 is the bottom rack position.
* Do not set oven temperature or preheat the oven when Speed Cooking.

OVEN MEALS - USE SPEED COOK 1
For complete instructions, see page 31 in Cooking Guide.
1. Determine menu and select cookware.

2. Position the oven racks.
*One rack — use position #2 or #3.
*Two racks - use positions #4 and #1 {(bottom). (Place vegetable on rack #4.)
3. Determine the minimum and maximum Speed Cook time for each food.
4. To determine when foods are placed in the oven, find the “meal time difference” by subtracting the minimum Speed Gook
time from the maximum Speed Cook time.
*|f the difference is 15 minutes or less, place all foods in the oven at the same time.
*|{ the difference is greater than 15 minutes, stagger the entry of the foods. Put the longest cooking food in the oven first.
5. Press SPEED COOK 1 and set for the maximum Speed Cook time. Add additional foods based on the individual minimum
Speed Cook times. Check foods occasionally during cooking.




How To Set A Speed Cook Or
Defrost Operation

(See pages 5-6 in the Owner's Guide for general operating
instructions.)
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1. Position the oven racks. Place the food in the oven and
close the oven door.

2. Press the appropriate Speed pad.
+ SPEED COOK 1
+ SPEED COOK 2
s« DEFROST/HEAT
3. Move the door lock lever to the right or locked position.

4. Turn the SET knob until the desired Speed Cook time
appears in the display. Set the Speed Cook time for half
the maximum conventional cooking time. Open door and
check the food at half the minimum conventional cooking
time.

L ~ IMPORTANT =
'The Speed Cook feature automatically selects the oven .
~temperature. All you select is the cooking time: -~ - .
'+ 'DOMNOT SET OVEN TEMPERATURE =

"« DONOTPREHEATTHEOVEN =

5. At the end of Speed Cooking, “HOLD” appears in the
display. Move the door lock lever 1o the left or unlocked
position. Open the door and check the food.

« Ifthe food is done, press the STOP/CLEAR pad.

« If the food is not done, close and lock the oven door.
Turn the SET knob to select 1 to 10 minutes of
additional cooking. “HOLD" is a special operation
designed to complete cooking.

_+ Reset "HOLD" as many times asyouwish.
e “HOLDcanoniybeset for 1 to 10 minutes at atime.’.

““4OLD” is canceled if you press STOP/CLEAR. -
- #f you do not eriter & “HOLD" time, “HOLD" will auto- -
“fatically cancel at the endof 10 minutes and the time
. of day will reappear inthe display. -0
“{See page 5 in the Cooking Guide for additional informatiorion

Helpful Information About
Speed Cooking

{See pages 19-22inthe Owner’s Guide and page 5 in the Cooking
Guide for more information on the Speed Cook feature.)

SPEED SETTINGS (See page 5 in Cooking Guide.)

« Use SPEED COOK 1 for meats, poultry, fish, casseroles,
main dishes, vegetables, oven meals or frozen
convenience foods in aluminum foil containers.

« Use SPEED COOK 2 for desserts and delicate items
(egg or cheese-based foods).

» Use DEFROST/HEAT for 59 minutes or less 1o
defrost-and—heat frozen convenience foods in heatproof
paper or plastic containers.

« Use DEFROST/HEAT for 60 minutes or more fo
defrost-only meats or poultry weighing over 4 pounds.

COOKING TIMES (See page 5 in Gooking Guide.)

Speed Cooking is about half the maximum conventional
cooking time. Set the Speed Cooking time for half the
maximum conventional cooking time. Check for doneness
at half the minimum conventional cooking time.

(Example: If a brownie recipe bakes at 350°F for 25 10 30
minutes, you would cook brownies on SPEED COOK 2 for
15 minutes. Check doneness at 13 minutes.)

COOKWARE (See page 6 in Cooking Guide.)

Conventional cookware (metal, heatproof glass or ceramic,
pottery, aluminum foil, and oven cooking bags) can be used
for Speed Cooking. Use metal cookware for roasting meats
or poultry to reduce spattering. Frozen convenience foods
in heatproof paper or plastic containers are cooked using
DEFROST HEAT for 59 minutes or less.

COVERING & SHIELDING (See page 7 in Cooking Guide.)

Cover if conventional recipe calls for it. Do not completely
cover metal cookware or food with aluminum foit or a metal
lid as this will increase cooking time. Use small strips of
aluminum foil to shield areas that are defrosting, cooking or
browning too quickly.

RACK POSITIONS (See page 7 in Cooking Guide.)

Rack #5 (top) — Used for
conventional cooking only.
Racks #4 and #1 - Used P
for 2 rack cooking of oven .
meals. |
Rack #3 (middle) — Used e ) . ]
for cooking poultry, fish, ==>~ ! 'l
casseroles, vegetables, e > )\#4
desserts and oven meals. '

Rack #2 - Used to defrost meat or poultry over 4-lbs.; to
cook meats, frozen convenience foods, and desserts.
Rack #1 (bottom) - Used for cocking turkey or frozen pies.
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