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IMP()RTANTSAFETYINSTRUCTIONS

Read all instructions before using this appliance.

Congratulationson your choice of this range featuring a Instructions on the followingpages are based on safety
convection oven. As you use your new range, we know you considerations and must be strictly followed to eliminate the
will appreciate the many features that provide excellent potential risks of fire, electric shock, or personal injury.
performance, ease of cleaning, convenience and

dependability, il_ i '_ _lA IIIIIII IIIll _1

New features have dramaticallychanged today'scooking

appliances and the way we cook. It is therefore very ALL RANGES
important to understand how your new electric range I i
operates BEFOREyou use itfor the firsttime. CAN TiP

In this Owner's Guide,youwillfind a wealthof information INJURYTO PERSONS
regarding all aspects of yourappliance. Byfollowing the _ COULD RESULT

instructionscarefully,you will be able to fully enjoy and I __ i • INSTALL ANTI-TIP

properlymaintainyour new range, i DEVICE PACKED
In our continuing effort to improvethe qualityof ourcooking WITH RANGE
products, it may be necessary to make changes to the
appliancewithoutrevisingthismanual.As anexample,the • SEE INSTALLATION
knob on your appliancemay not look likethe illustrationin INSTRUCTIONS
thismanual.

Should you have any questions about using your new
electric appliance,pleasewriteto us at thisaddress: WARNING: To reduce the riskof tippingof the appliance

from abnormalusageor by excessiveloadingof the oven
CustomerAssistance door,theappliancemustbe secured bya properlyinstalled
c/o MaytagCustomerService anti-tip device.
P.O. Box2370
Cleveland,TN 37320-2370 Ifthe range is movedfromthe wallfor cleaning,besurethe

anti-tip device is engaged when the range is replaced.
Be sure to includethe modeland serial numbersof your Removestoragedrawer,if equipped,and look underneath
appliance.For yourconvenience,we have providedspace rangeto verifythat one ofthe rear levelinglegsis properly
on the frontcover to recordthis information.Please retain engagedinthebracketslot.Theanti-tip devicesecuresthe
the proofof purchasedocumentsforwarrantyservice, rear levelingleg to the floorwhen properlyengaged.



IMP(IRTANTSAFETYINSTRUCTIONS

Be sure appliance is properly installedand grounded by a Use dry chemicalor foam-type extinguisher or baking soda
qualified technician, to smother fire or flame. Never use water on a grease fire.

Locate and mark circuit breaker or fuse. Never replace a If fire is in the oven or broiler pan, smother by closingoven
blown fuse or reset a circuit breaker until you know what door.

caused the problem.Always replace a blown fuse with one If fire is in a pan on the surface element, cover pan. Never
of the correct amperage, do not use a substitute, attempt to pick up or move a flaming pan.

To ensure proper operation and avoid possible injury or
damage to unit do not attempt to adjust, repair, service, or
replace any part of your appliance unless it is specifically
recommended in this book. All other servicing should be
referredtoaqualifiedinstallerorservicer.AlweysdJsconnect Do not leave children alone or unsupervised near the
power to unit before any servicing by tripping circuit breaker appliancewhen it is inuseor isstill hot.Children should never
to the OFF position or removing the fuse. be allowed to sit or stand on any part of the appliance.

Children must be taught that the applianceand utensilsin
or on it can be hot. Let hot utensils

Besuroatlpackingmaterialsareremovedfromtheappliance coolin a safe place, outof reachof
beforeoperatingit. small children. Childrenshould be

taughtthatan applianceis nota toy.
Do not store or use gasolineor other flammable materials, Children should not be allowed to
.vapors and liquids Jnthe oven, near surface units or in the play with controls or other parts of
vicinity of this or any other appliance. The fumes can create the unit.
a fire hazard or explosion.

CAUTION: Do not store items Of
If appliance is installed near a window,proper precautions interesttochildren incabinetsabove
should be taken to prevent curtains from blowing over an appliance or on the backguardof
surface elements, a range. Children climbing on the

Do not leave any items on the cooktop. The hot air from the appliance or on the appliance door
vent may igniteflammable itemsand may increasepressure to reach items could be seriously
inclosed containerswhich may cause them to burst, injured.

Many aerosol-type spray cane are EXPLOSIVE when
exposed to heat and may be highly flammable. Avoid their
use or storage near an appliance.

Many plastics are vulnerable to heat. Keep plastics away
frompartsof the appliancethat may becomewarm or hot.Do To prevent injury or damage to the appliance, do not use
not leave plastic items on the cooktop as they may melt or appliance as a space
soften if left too closeto the vent or surface element, heater to heat or warm a

room. Also, do not use
To eliminate the hazard of reaching over hot surface the cooktop or oven as a
elements, cabinet storage should not be provided directly storage area for food or
above a unit. If such storage isprovided, it should be limited cooking utensils.
to items which are used infrequently and which are safely
stored in an area subjected to heat from an appliance. The oven vent is located
Temperatures may be unsafe for some items, such as attherearofthecooktop.
volatile liquids, cleaners or aerosol sprays. Keep oven vent duct

unobstructed. Blockage of the vent prevents proper oven
air circuiation and will affect oven performance. Avoid
touching vent areawhile oven is on and for several minutes
after oven is turned off. Some parts of the vent and

Turn off appliance and ventilating hood to avoid spreading surrounding areas may become hot enough to cause
the flame. Extinguish flame then turn on hood to remove bums.
smoke and odor.



IMP(PRTANTSAFETYINSTRUCTIONS

Donot touch surface or ovenelements,areas near elements cooking on a higher heat setting then reduce to a lower
or interior surface of oven. Heating elements may be hot setting to continue cooking. For smoothtops: To prevent
even though they are dark in color. Areas near surface boilovers, reduceto the desired heat setting just as the food
elementsand interiorsurfaces of an oven may become hot begins to cook or water begins to boil.
enough to cause bums. During and after use, do not touch,
or let clothing or other flammable materials contact heating Never leave a surface cooking operation unattended

elements, areas near elements,or interiorsurfaces of oven especially when using a %.r-- _ 7,_
until they have had sufficient time to coal. high heat setting orwhen "1"_f )_ I

deep fat frying. Boilovers
Other surfacesof the appliance may become hot enoughto cause smoking and
cause burns - among these surfaces are the cooktop, greasy spillovers may
surfacesfacing the cooktop,ovenvent opening andsurfaces ignite. Clean up greasy
near the vent opening, oven door,and oven window, spills as soon as

possible.Do not usehigh
Do not allowaluminumfoil,meat probesor any othermetal heat for extended
object,otherthana utensilon a surfaceelement,to contact cookingoperations.
heatingelements.

Do nottoucha hot oven light bu(bwith a damp cloth as the Always let quantitiesof hot fat used for deep fat frying cool
bulbcouldbreak. If bulb breaks,disconnectpower to the beforeattemptingto moveor handle.
applianceto avoidelectricalshockthenremovebulb.

Never heat an unopenedcontaineras pressure build-up
may cause containerto burst resulting in seriouspersonal

CAUTION: Donotusean _ _ _3=_ / injuryor damage to the appliance.applianceas a step stool

to cabinets above. _ _ Use dry,sturdypotholders.Moistordamp potholdersonhot

Misuse of appliance surfacesmaycauseburnsfromsteam.Donotlet potholders
doorsor drawers, such touchhotheatingalements.Donotussatowelorotherbulky
as stepping, leaning or cloth.
sitting on the door or

drawer, may result in J Do not let cooking grease or other flammable materials
possible tipping of the accumulateinor nearthe appliance,vent hoodor vent fan.
appliance, breakage of Cleanhoodfrequentlyto preventgrease fromaccumulating
door,and seriousinjuries, onhoodorfilter.When flamingfoodsunderthehoodturnthe

fan offas the fan may spreadthe flame.

Use caution when wearing arments made of flammab(e
material to avoid clothing _ .I-J_--_L2,'_

Always tum off surface element or the ovenwhen cookingis fires. Loose fitting or long
completed, hanging-aleeved apparel

should not be worn while
It is normal for some parts of the cooktop, especially areas cooking. Clothing may ignite
surrounding the surface elements, to become warm or hot or catch utensil handles.
during surface cooking operations. Therefore, do not touch
the cooktop until it has had sufficient time to cool. If
necessary, use dry pot holders to protect hands. Always place oven racks in the desired positions while Oven

is cool. Slide oven rack out to add or remove food; avoid
Do not cook on a broken ceramic glass cooktop. If cooktop reaching into the oven. If a rack must be moved while oven
should break, cleaning solutions and spillovers may is hot, use a dry pot holder and avoid touching hot element
penetrate the broken cooktop and create a dsk of electric inoven.
shock. Contact a qualified technician immediately.

Use care when opening the oven door. Let hot air or steam
Make sure drip bowls, If equipped, are in place. Absence of escape before removing or replacing food.
these bowls during cooking may subject wiring or
componentsunderneathto damage. PREPARED FOOD WARNING: Fellowfood manufacturer's

instructions.If a plasticfrozenfood containerand/oritscover
Alwaysplace a panonasurfaceelementbeforeturalngiton, distorts, warps, or is otherwise damaged duringcooking,
Be sure you know which knob controls which surface immediatelydiscardthe food and its container.The food
element.Make surethe correctelementis turnedon. Begin couldbe contaminated.



IMP(IRTANTSAFETYINSTRUCTIONS

Use proper pansize. This appliance is equipped with one or Turnoffall controls andwaitfor appliancepartsto coolbefore
more surface elements of differentsizes. Select utensils touchingorcleaningthem.Cleanappliancewithcaution.Use
having fiat bottoms large enough to cover the surface careto avoidsteamburnsifa wetspongeor clothis usedto
element.Theuseofundersizedutensilswillexposeaportion wipe spillson a hot surface. Some cleaners can produce
of the heatingelement to directcontactand may resultin noxiousfumes if appliedto a hot surface.
ignitionof clothing.Properrelationshipof utensilto element
willalsoimproveefficiency. Do not soak or immerse removableheating elements in

water. Immersingelement in water woulddamageelement
andinsulatingmaterialinsideelement.Use pans with flat bottomsand handlesthat are easily

graspedandstaycool.Avoidusingunstable,warped,easily Donotusealuminumfoilorfoil linersto linedripbowls,cover
tippedor loose handledpans. Pansthat are heavyto.move an ovenrack orlinetheoven bottom. Improperuseof these
whenfilledwithfoodmay alsobe hazardous, linersmay resultin a riskof electricshock,or fire and may

causeoventooverheat.Usefoilonlyasrecommendedinthis
Be sureutensilis largeenoughto properlycontainfoodand booklet.
avoidboilovers.Pan size is particularlyimportantindeepfat
frying.Besurepanwillaccommodatethevolumeof foodthat
is to be addedas wellas the bubbleactionof fat.

To minimize burns, ignitionof flammable materialsand Clean only parts listed in this booklet. Do not clean door
gasket. The door gasket is essentialfor a goodseal. Care

spillageduetounintentionalcontactwiththe utensil,donot shouldbetakennotto rub,damage,ormovethegasket.Doextend handles over

elements.adjacentAIwaysSUrfaCeturn_ _>_t_._ /_.._ notuseovencleaners oroven linerprotectivecoatingsof any

_7" kind in or aroundany part of the self-clean oven.

panhandlestowardthe \_ Before self-cleaning the oven, remove broiler pan, oven
side or back of the racks, and other utensils, and wipe off excessive spillovers
appliance, not out into
the room where they _' to prevent excessive smoke or flare ups. CAUTION: Do notleave food or cookingutensils,etc. in the oven duringthe
are easily hit or self-clean cycle.
reached by small

children. Onsomemodels,a fanshouldbeheardduringtheself-clean
cycle. If not, cancel the clean cycle and call a qualified

Never leta panboildry asthiscoulddamagetheutensiland technicianbeforeself-cleaningagain. Refer to the Tableof
Contents for location of self-clean instructionsand for

theappliance, information,if equipped.

Follow the manufacturer's directionswhen using oven Itisnormalforthecooktopoftherangetobecomehotduring
cookingbags. a self-clean cycle.Therefore, avoidtouchingor liftingthe

cooktopduringa cleancycle.
Only certain types of glass,glass/ceramic, ceramic,
earthenwareor glazed utensilsare suitablefor cooktopor
oven usagewithoutbreakingdue to the suddenchange in
temperature. The CaliforniaSafe DrinkingWater andToxicEnforcement

Act of 1986 (Proposition65) requires the Governor of
This appliancehas been testedfor safe performanceusing Californiato publisha listof substancesknownto the State
conventionalcookware. Do not use any devices or of California to cause cancer or reproductiveharm, and
accessoriesthat are not specificallyrecommendedin this requires businesses to warn customers of potential
manual.Do notuseeyelidcoversforthesurfaceunits,stove exposuresto such substances.Usersof thisapplianceare
top grills,or add-on oven convectionsystems.The use of hereby warned that when the oven is engaged in the
devicesoraccessoriesthatare notexpresslyrecommended self-clean cycle,there may be some lowlevel exposure to
inthis manualcan create serioussafety hazards,resultin some of the listedsubstances,includingcarbonmonoxide.
performance problems, and reduce the life of the Exposuretothesesubstancescanbeminimizedbyproperly
componentsofthe appliance, ventingtheoven to theoutdoorsduringtheself-clean cycle.

SAVE THESE INSTRUCTIONS



5 CLOCK AND OVEN C()NTROL

':"0 _ 0 0
Ill. I lll DELAYI1N_D BAKE

_ _ _ STOP TIMER[]/ CONVECT SET BAKE CLEAN COOK

All indicatorwordsaredisplayedtoshowtheirlocation.Thetouchpadsonyourrangemay
not looklikethisillustrationbut theywilloperateas describedin this manual.

Pressthis pad to cancel all programming except the clock 1. Press BROIL pad.
and timer. 2. Press • or • pad to select Hi broil or Lo broil.

See page 19 for additional information.

Press or press and holdthese padsto enter the desired time 1. Close and lock oven door.
or temperature or to select Hi or Lo broil. 2. Press CLEAN pad.

3. Oven will automatically clean for 3 hours, Or press the •
or • pad to select 2 to 4 hours.

1. Press CLOCK pad. "door"will appear indisplay untilthe door is properly locked.
2. Set the correct time of day using the • and • pads. See pages 20 and 21 for additional information.

Tochangethetime by oneminute, press eitherpad once. To
change the time in increments of 10 minutes, press and 1. Press OVEN TEMP pad.
hold either pad. 2. Pressthe • or • pad to set oven temperature.

When power is first supplied to the oven or if there has been See pages 10 to 15for additional information.
a power failure, the display will flash.

Press CLOCK pad to recall time of day when another 1. Press CONVECT pad.
function is displayed. 2. Press • or • pad to set the oven temperature.

Clock time cannot be changed when oven is set for a cook, See pages 12 and 14 for additional information.
timed bake, or self-clean operation. Canceloperation to set
the clock.

1. Press COOK TIME pad. Enter desired cooking time with
the • or • pad.

1. Press TIMER pad. 2. Press STOP TiME pad. Enter time you wish the oven to
2. Set desired time using the • and • pads. turn off with the • or • pad.*

3. Press OVEN TEMP or CONVECT pad. Enter oven
Pressor press and hold either pad to change the time by 1 temperature with the • or • pad.*

minute, 5 minutes or 10 minutes. * Omitstep 2 if you do not wish to delay the start of cooking.

TIMER can beset from 1 minute (0HR:01) upto 9 hours and The oven will automatically turn on and off at the preset
50 minutes (9 HR:50}. times. Beeps will signal the end of cooking. Press

STOP/CLEAR pad to cancel end-of-cooking beeps. See
The timing operation will start automatically. Colon flashing pages 17 and 18for additional information,
in the display indicates a timing operation. One long
continuous beep signalsthe endof the timingoperation. The
time of day will automatically reappear in the display.The
TIMER does not control the oven. A beep sounds each time a pad is pressed. The oven will

automatically turn off if it is left on for 12 hours.If a fault code
To cancel: Press and hold TIMER pad. Time of day will (example: F 2) is displayed and beeps sound, press
reappear after a slight delay. STOP/CLEAR pad. If fault code continues, see page 25.



SURFACE COOKING

Your cooktop is equippedwithcontrol knobs that provide an Use HIGH just until water comes to a boil or pressure is
infinitechoice of settings from LOW to HIGH. The knob can reached in the pressure canner. Then, reduce to the lowest
be set on or between any of the numbered settings, heat setting that maintains the boil or pressure. Prolonged

use of HIGH or the use of incorrect canning utensils will
Tooperatepushinandturntheknobineitherdirecti0ntothe produce excessive heat. Excessive heat can cause
desired setting. An indicator light will glow when a surface permanent damage to the porcelain cooktop, coil element
element is turned on. The indicator lightwill remain on until and the drip bowl. See page 9 for additional information.
the element is turned off. After a cooking operation, be sure
the element and indicator light are off.

Cooking performance is greatly affected by the type of
cookwareused. Propercookwarewillreduce cookingtimes,
use lessenergy andproduce more evencooking results. For

To prevent damage to the range or utensil, never operate best results use a heavygauge metal pan with a smooth flat
surface unitwithout a pan in place,never allowa pan to boil bottom and a tight fitting lid.
dry and never operate an element on HIGH for extended
periods of time. Cookware with uneven, warped, or groovedbottoms do not

makegood contactwith the heatingsurface, will reduce heat
Foodwill not cook anyfaster at a higher setting than needed conductivity and result in slower, less even heating.
to maintain a gentle boil. Water boils at the same
temperature whether boiling gently or vigorously. If a high Different types of cookware materials require different heat

settings for the same cooking operation. The chart below is
setting is used, excessivespatteringwill occur and food may basedon heavygauge aluminum cookware, Lower the heat
stick or burn onto the bottom of the pan. setting if using a thinner gauge metal or other materials.

If a higher heat setting is used to bring liquid to a boil or to Oversized cookware and cookware that rests across two
begincooking,always reduce to a lower setting once liquid elements are not recommended as they may trap enough
comes to a boil or food begins cooking. Never leave food heat to cause damage to the cooktop or elements. This is
unattended during a cooking operation, especiallyimportantwhen canning.

Fitthesize of the cookwareto the size of the element.This Do notusewoks equippedwithroundmetal rings.The ring,
conservesenergy, whichisdesignedtosupportthewokabovethe element,will

trap heat and may damagethe elementand the cooktop.

Referto cookware manufacturer's recommendationsfor suggestedheat settings. Some manufacturers do not recommend
the use of HIGH, or the use of HIGH for extended cooking operations.

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

Medium-High To brown or sear meat; heat oil for deep fat frying; scald; to saute or fry. Maintain fast boil for large
7-9 amounts of liquids.

,,, , ,, ,,, , , ,. ,,,, .... i ' ....

Medium To maintain moderate to slow boil for large amounts of liquids.
4-6 Tocontinue cooking uncovered foods and for most frying operations.

Medium-Low To continuecooking coveredfoods and to maintain pressure inmost pressurecookers. Stew, braise
1-3 or steam operations. Tomaintain boil for small amounts of liquid, poach, steam or

simmer.

LOW To keep foods warm before serving. Melt chocolate.



SMOOTHTOP COOKTOP

Boiloversare more likely to occur if you start out on HIGH
then reduce to the lower setting. If you do begin cooking on

yourThefour cooking areasOnrangeare identified by _1/__ _ boil.HIGH'reduce to a lower setting before liquids come to a full
permanent patterns in the _t/_cooktop.There are two large Iffood is cookingtoo fast or if a boilover occurs, remove lid or

_1/_ remove cookware from cooking area and reduce to a lower(8-inch) and two small

(6-inch) areas. The patterns _ _l_ setting. AIIowenough time for the cooking area to adjust toonyour cooktop maynot look the new setting.
like the cooktop in this
illustration but your cooktop will operate as described in
this manual.

Aluminum foil will damagethe smoothtop if it meltsonto the
Beforeusingthecooktepforthefirsttime, cleanitthoroughly glass. Do not use aluminum foil or foil-type disposable
as directed on the cleaning chart on page 23. This will containers , such as popcorn poppers under any
protect the smoothtop and will guarantee a clean cooktop circumstances. They may leave metal marks or may
when the elements are turned on. permanently meltonto the smoothtep. Do not use cooktop if

metal or aluminum foil melts onto the smoothtop. Call an
During the first few hours of use, you may notice that the authorized servicer. Do not attempt to repair cooktop
cooktop emits a slight burning odor anda light smoke. Both yourself.
of these conditions are normal.

Aluminum cookware will cause metal marks on the glass if
Whenacookingareaisturneden,thecoilelementunderthe you slide them across the smoothop. Remove any metal
cooktop will heat up and glow red. To maintain the heat marks immediately using Cooktop Cleaning Creme.
settingthe element will cycleon andoff. It is normal to see a
red glow through the smoothtop when the element cycles Glass ceramic, earthenware, porcelain over metal,
on. heat-proof glass or glazed cookware may scratch the

smoothtepcooktop if you slide them across the top.

Yourrange is equippedwitha HOT SURFACElight located
at the canter-back of the smoothtop. This red light will tum • Donot use thetop as a work surface oras a cutting board.
on to indicate that the smoothtop is hot and will remain on Do not cook food directly on the cooktop.

until the top has cooled. • 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.

• Donot place plastics on a warm orhot cooking area.They
The smoothtop cooking area retainsheat for a period of time will melt and adhere to the smoothtop. The smoothtop
afterthe element has been turned off.Turn the element off a maychip or pit inattempting to remove meltedplasticfrom
few minutes before food is completely cooked and use the the top.
retained heat to complete the cooking operation. After 30
minutes, the cooktop may be too cool to keep foods warm. • Toprevent scratchingor damage to the smoothtop, do not
However,the TOP MAYSTILL BE TOOWARMTO TOUCH. leavesugar,salt, sand, soil, shorteningor other fats on the
When the HOT SURFACElight turns off, the top will be cool cooking area. Be sure area is free from these before
enough to touch, turning on cooking area.

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

When cooking delicate foods which easily scorch or
overcook, start with a lower heat setting then gradually • Donot allowa panto boil dry.Thiscould cause permanent
increase the setting until you find the optimum setting, damage to the smoothtop.



SMOOTHTOP COOKTOP

To help keep cooktop clean, be sure cooking area and When surface is cool, clean as directed inthe chart. DO NOT
cookware bottom are clean and dry before each use. USE the following cleaning agents.

Topreventpossibledamagetothecooktop, alwaysrinsethe • Abrasives (metal scouring pads, cleansing powders,
bottom of cookware to completely remove any cleaning scouring cleaners or pads) will scratch the smoothtop.
agent residue. This is especially important when using a ° Chemicals (oven cleaners, chlorine bleaches, rust
copper or aluminum cleaner. In the presence of heat, the removers or ammonia) may damage the finish of the
cleaning residue may stain, discolor or etch the smoothtop, smoothtop.

• Glass cleaners containing ammonia may harm the
Carefully blot up spillovers around the outside of the cooking smoothtop.
area as they occur with dry paper towels. BE CAREFUL
NOT TO BURN HANDS WHEN WIPING UP SPILLS. DO • Soiled cloth or sponge will leave an invisible film on the
NOT USE A DAMP CLOTH WHICH MAY CAUSE STEAM cooktop which may scratch or cause discoloration the
BURNS. next time the cooktop is used.

i IMPORTANT: Watch sugary solutions carefully to avoid

CAUTION: Do not use cooktop if the smoothtop is boilovers. If a sugar solution (such as jam, jelly, candy) boils
cracked, broken, or if metal melts onto the cooktop. Call over, it may pit the smoothtop. Turn element to LOW and
an authorized servicer. Do not attempt to repair the clean sugary boilovers immediately. See page 23 for
cooktop yourself, complete cleaning instructions.

Tiny scratches or Coarse particles (dust salt and sand) Tiny scratches are not removable and do not affect cooking. In
abrasions between cookware bottom and time, the scratches will become smoother and less visible. Be

cooktop. Incorrect cleaning sure cookware bottoms andcooktop are clean before use.Use
materials. Sliding glassware or metal cookware with a smooth, non-scratching bottom. Do not slide
across top or using cookware with cookware across cooktop.
rough bottoms.

Metal-marking Sliding or scraping metal utensils or Do not slide metal object across cooktop. When cool, clean
oven racks across cooktop, with Cooktop Cleaning Creme.

Brown streaks and Boilovers, incorrect cleaning Remove boilovers before reusing the cooktop. Use a clean
specks materials, used soiled cloth or cloth or sponge. Be sure cookware, especially bottoms, are

sponge, soiled cookware, clean and dry.

Areasof discoloration Mineral depositsfrom water and Usecookwarewith bottoms thatare clean anddry. Usecorrect
with a metallicsheen foods, heat setting to prevent boilovers.

Pitting or flaking. Sugary boilovers from sugar syrups, Use correct heat setting and large enough utensil. Watch
candy, jams, jellies, dessert sauces, cooking operation to prevent boilovers or spattering.
etc.



COIL ELEMENT COOKT()P

• Coil surface elements are self-cleaning. • Be sure drip bowls, located under each element, are in
• Do not immerse elementsJnwater, place.

• When an element is turned on, it will cycle on and oft to • Absence of these bowls during cooking may subject
maintain the heat setting, wiring or component parts underneath the cooktop to

• Topreventdamagetotherange, NEVERoperatesurface damage.
element without a pan in place and NEVER allow a pan • To prevent risk of electric shock or fire, do not line drip
to boil dry. bowls with aluminum foil.

cool, raise element porcelaincoated steel dripbowls.
and carefully pull out

and away from the Chrome drip bowls will turn blue or gold over time or if
receptacle, overheated. This type of discolorationispermanent and will

not affect cooking performance.

To replace: Insert the terminals on the element into the To protect the chrome or porcelain finish, avoid using high
receptacle.Gently liftuponouter edge ofelement (opposite settings for long periodsof time. Reduce to a lower setting
terminal-side of element) while inserting terminals into oncefood beginscooking.Do notuseoversizedcookware.
receptacle.Gently press down on outer edge of element Panshould notextendmore than2 inches from theelement.
untilelementsitslevelondrip bowl.

Besuredripbowlsare properlyinstalled.Notchon trimring
should be centered over the screw securingthe receptacle
to the maintop. If trim ring is not installed properly and rests
on this screw, the trim ringand drip bowl Will"rock".

CANNING ELEMENT ACCESSORY KIT

(MODEL CE-1)

The use of oversize cookwareor large canners on the coil element
cooktopmayresultindamagetothe porcelainenamelfinish.Aspecial
canningelementhas been designedto protectthe finishwhen using
thistype of cookware.The canningelement and chromedripbowlare
availableas an optionalaccessorykit.

For informationon the Canning ElementAccessoryKit, contactyour
dealeror writeto MaytagCustomerService,P.O.Box2370, Cleveland,
fN 37320-2370.



OVEN USE 10

The oven lightswitch is located on the control panel and is Your range is equipped with two fans - an internal cooling
marked OVEN LIGHT.To turn the oven light on, push in the fan and a convect fan located on the back wall of the oven
bottom half of the switch, cavity,

The cooling fan isused tOhelpkeep internalpartscool.This
fan will automaticallyturnon wheneverthe ovenis set for a
cooking (convection or conventional)or a self-cleaning

Theovenventislocatedat therearof thecooktop.Whenthe operation.The fanwillautomaticallyturnoffwhenpartshave
ovenisinuse,thisarea mayfeelwarmorhotto thetouch.To cooled.The fan maycontinueto operateafter theovenhas
preventbakingproblems,do not blockthe vent opening in been turnedoff.This isnormal.
anyway.

The convect fan isusedtocirculatehotairintheovenwhen
the convection feature is selected. The convect fan
automaticallyturns on whenever the CONVECT pad is

Everyovenhas itsowncharacteristics.Youmayfindthatthe pressedand will turn offwhen the convectionoperationis
cooking times and temperatures you were accustomed to cancelled.
with your previous oven may need to be alteredslightly with

your new oven. It is normal to notice some differences I The convect fan will automatically stop whenever the
betweenthis oven and your previousoven.

Ioven dooris opened duringa convection operation.The
cooling fan will remain on.



OVEN USE

The three oven racksare designedwith a safety lock-stop center of the oven rack.Allow two inchesbetween the edge
position to keep the racks from accidently coming of theutensil(s) and theovenwalls.
completelyout ofthe ovenwhen pullingthe rackoutto addor
remove food. 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.

3 RACK CONVECTION COOKING

Yourovenisequippedwiththree racks.Thethirdrackis If cookingonmorethanonerack,staggerthefoodto ensure
used for multiple-rack CONVECTION cooking only. properair flow.
When convectionbaking on three racks,select rack
positions1 (bottom),3 and5 (top).Foroptimum results,
use only one or two racks for CONVENTIONAL baking.

To remove:Besurethe rack iscool.Pullthe rackstraightout
untilitstopsatthe lock-stopposition."l]ltthe frontendof the
rackup and continuepullingthe rackout of the oven.

To replace: Placetherack onthe racksupportsandtiltthe
frontendoftherackupslightly.Slideitbackuntilitclearsthe
lock-stopposition.Lowerthefrontandslidetherackstraight
in.Pullthe rackout tothe lock-stoppositionto be sureitis Ifcookingontwo racks,userackpositions4 and2 forcakes
positionedcorrectlyandthen returnitto itsnormalposition, andrackpositions4 and1 whenusingcookiesheets.Never

place two cookie sheets on one rack.

CAUTION: Donot attempt to change the rack positions If convection baking on three racks, use rack positions 5,
when the oven is hot. 3 and 1.

It is important that air can circulatefreely within the ovenand If roasting a large turkey, place the turkey on rack 1 and the
around the food. To help ensure this, place food on the side dishes on rack 5.

RACK5 Use for toasting bread, or for three-rack
(highestposition) convectionbaking, t-

RACK4 Used for most broiling and two-rack baking. [] _ [] (-_ _/

RACK 3 Used for most baked goods on a cookie sheet or I_- "_
(middleposition) jelly rollpan, orfrozenconveniencefoods, or for _" "_ 5

three-rack convection baking. _ =_p_l_l_a__ ._ 4
RACK2 Use for roasting small cuts of meat, large ,,,_ _, 3

casseroles, baking loaves of bread, cakes (in _ •.... ' _ 2either tube, bundt, or layer pans) or two-rack _" / A_\% _ •
baking. 1

RACK 1 Used for roastinglarge cuts of meat and large
(lowestposition) poultry,pies, souffles, angel food cake, or for

three-rack convectionbaking.
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1. Press the OVEN TEMP or CONVECT pad. Do not move the door lock lever to the right during a

• 000° and BAKE or CONVECT BAKE indicator words cooking operation. If the door is locked, the cooking
operation will be cancelled. If the oven is hot enoughto

will appear inthe display, engage the internallock, the ovendoor will not open.

2. Pressthe • or • pad. Then press either pad untilthe Ifthisoccurs,allowtheoventocooluptoonehour,then
desiredoven temperatureis displayed, unlockandopenthe door.

• 350°(forc°nventi°nalc°°king)°r325°( forc°nvecti°n • IfyoupreestheOVENTEMPorCONVECTpadanddo
cooking)will appear in the displaywhen either pad is not set an oven temperaturewithin 30 seconds,the
pressedonce. programwillautomaticallycancel andthe time of day

• The oven temperaturecan beset from 170° to 550°. will reappearin the display.

• The ON indicator word and 75° or the actual oven o Torecall the preset temperatureduring preheat, press
temperature, whichever is higher, will appear in the the OVEN TEMP or CONVECT pad,
display.

• The cooling fan will turnon. lf convection cookingwas • Tochangetheoventemperaturedudngcooking, press
selected, the convect fan will also turn on. the • or • pad until the desired temperature is

displayed.
• The temperature in the display will increase in 5°

increments until the oven reaches the preset • The oven willautomatically turn off if it is left on for 12
temperature, hours.

• Allow 10to 15 minutesfor the ovento preheat.A single
beep will sound when the oven is preheated.

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

Do not cover an entire rack with foil or place foil directly
4. At the end of cooking, turn the oven offby pressing the under cookware. Tocatch spillovers, place a piece of foil, a

STOP/CLEAR pad. Remove food from the oven. littlelarger than the pan, on therack below the pan. Do not
place foil on the oven bottom.

Preheating is necessary for conventional and convection
baking.Allow about 10to 15 minutesfor the oven to preheat.
Asinglebeep will indicatethat the oven is preheated. It isnot
necessary to preheat for roasting.

I Selecting a temperature higher than desired will NOT

preheat the oven any faster, and may have a negative
effect on baking results.



13 OVEN USE

!,;ii:i jii   SIII ii ii ii................. ii i__ _ i l i!i _ _i_i iiiii iii_!iii!il ii_ _ i ii _i! i i

;_;_._;_/F_F_th_C_Ve_t_o_a_N_e_i_NBa_i_g_,I i ! _ _ _ _ !i_ _ ii ! i
Jl H i

Use a reliable recipe and accurately measure fresh crisper crust. Use dark pans for pies, pie crusts or
ingredients. Carefully follow directions for oven bread.

temperatureand cookingtime. • Foroptimumbakingresults,bakecookiesandbiscuits
on a flat cookiesheet. If the pan has sides _uchas a

Preheatoven if recommendedinthe recipeor package jelly roll pan, browning may not be even. This is
directions. Selecting a temperature higher than the especially important for convection baking.
desired temperature will not Preheatthe oven any faster.
In fact, this may havea negativeeffecton baking resu/ts. • If usingheat-proof glassware, ordark pans such asBaker's Secret or Wilton reduce the oven

temperature by 25°F except when baking pies or
Use the correct rack position. Baking results may be bread for conventionalbaking. For convection baking,
affected if the wrongrack Jsused. For optimumresults, testyourrecipeto determineifyouwishto reducethe
bake foods On one rack. Select a rack positionthat oven temperaturean additional 25°F. (Remember:
locatesthe food in thecenterof the oven. If bakingontwo You normally reduce the oven temperature by 25°F
racks,select rack positions#2 or 4, #1 and4 or #2 and 5. when convection baking.) Use the same baking time
Select convection baking if using three racks as the as called for in the recipe.
circulating hot air will produce more even results.

• Top browning may be darker if food is locatedtoward Allow hot air to flow freely through the oven for
the top of the oven. optimum baking results. Improper placement of pans in

the oven will block air flow and may resultin uneven
• Bottom browningmay be darker if food is located browning. For optimum browning and even cooking

towardthe bottomof the oven. results:

• When usingtwo racksforbaking,allowenoughspace • Donotcrowda rackwithpans.Neverplacemorethan
betweenthe racksfor properaircirculation.Browning one cookie sheet, one 13x9x2-inch cake pan or two
and cooking results will be affected if air flow is 9-inch roundcake panson one rack,

blocked. • Staggerpanswhenbakingontworackssoonepan is

• Usethree racksfor CONVECTION cookingonly. not directlyover another pan.
• Allowtwo inchesbetweenthe panandthe ovenwalls.

Cookware material plays an important part in baking
results.Always use the type andsize of pan called for in Check the cooking progress at the minimum time
the recipe. Cookingtimes or cooking results may be recommendedin the recipe.This is especiallyimportant
affected if the wrongsize is used. when convection baking using three racks. Check

cooking progress on the lower rack. If necessary,
• A shiny metal pan reflects heat away from the food. continuechecking at intervals untilthe food isdone. If the

This type of panproduceslighter browning anda Softer oven door is opened too frequently, heat will escape the
crust. Use shiny pans for baking cakes or cookies, oven; this can affect baking results and wastes energy.

• A dark dull, anodized or satin finish metal pan If you add additional ingredients or alter the recipe,
absorbsheat and producesdarker browningwith a expectcookingtimesto increaseordecreaseslightly.
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Convection cooking uses a small fan to circulate heated air around the food. The fan is located behind a baffle at
the back of the oven. Circulating the heated air results in faster, more even cooking with enhanced browning. The
moving ir also offers better baking results when baking on two or three racks.

of the faster cooking and enhanced browning, many foods, especially baked goods, are convection cooked
at a r oven temperature.

Convect Baking Tips Convect Roasting Tips
Redu ethe oven temperatureby 25°Ffor mostbaking • The oven temperature is not reduced when convect
or 50°F for delicate cakes and quidk breads. Cooking roasting. However,expectcooking times to be shorter.
times _ill be similar to or a few minutes less than
cookingtimes in the recipe or package directions. • As a general rule, roasting time can be reduced by

about 25% when using the convection feature. Refer
Usec ,nvectionwhen baking large quantitiesoffoods, to the Roasting Chart onpage 15 for cookingtimes for
especially if baking on three racks, both convectionand conventional roasting.

• Convectionis ideal for baking such foods as cookies, • When To Use The Convection Feature For
biscuits,muffins,pound cakes and angel food cakes, Roasting: Selectconvectionwhen roasting meats or
cupcakes,or rolls, poultryinanuncoveredpan.Thecirculatingheated air

helpsto sealinthe juicesto producea moremoistand
• Layer cakes and quick breads can be convection tenderroast.

baked, but reduce the oven temperatureby 50°F for

moreeven top crusts. • Seiectconventionalroastingifthemeatislesstender

• _sheets should be made of shiny metal and not or if the meat is cooked in a covered dish or oven
have sides, cooking bag.

• Whencookingon three racks,checkcooking progress • Do not use roasting pans with tall sides as this type of
before the minimumtime suggested in the recipe. It pan will block the circulating heated air.
may be necessary to remove the pan on the bottom
rack 1 or 2 minutes before the minimum cookingtime • Do not cover meat when convect roasting. If you wish

to cover the meat with a lid, aluminum foil, or oven
to prevent overbrowning, cooking bags, select the conventional method of

• Cooking times may increase slightly when convect roasting. Covering the meat b(ocks the circulating
baking on three racks because of the increased heated air thus eliminating the benefits of convection
amou t of food. NOTE: Do not use three racks when roasting.
c _tionalbaking.

• The breast and drumstickson a turkeywill cook and
• For optimum browning, place cookie sheets or brown quickly.Place a'_'oiltent" over these areas after

rectan_lular (9"x 13")pan lengthwise, front-to-back the desired brownness is reached to prevent
on the oven racks.This locatesthe food in front of the overbrowning.

more evenbrowning. If the pansare too longto
place front-to-back, center the pans side-to-side on • Expect convection roasted meats and poultry to be
the ra ks. juicier with a browner, crisper exterior.

• Arran( e pans so they are directly over each other.
Stacking pane one above the other, centers the food
in front of the convection fan which improves air
circulation and browning.
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Information in the chart below covers both conventional and convection baking unless specifically noted. Ifyou have carefully
followed the basic instructions and still experience poor results, these suggestions may be helpful.

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

Batter uneven inpans, Overmixing.
Temperature set too low or baking time Too much liquid.

too short. Pan size too large or too little
Oven not level, batter in pan.
Undermixing. Oven door opened too often.
Too much liquid.
CONVECTION ONLY: Oven tempera- Excessive shrinkage. Too little/eavening.
ture was not reduced 25°F or 50°F for Overmixing.
delicate cakes or quick breads. Pan too large,

Temperature set too high.
Cake high in middle. Temperature set too high. Baking f(imetoo long.

Baking time too long. Pans too close to each other
Overmixing. or oven walls.
Toomuch flour. CONVECTION ONLY:Oven
Pans touchingeach ether or oven temperaturewasnot reduced25°F.

walls.
Incorrect rack position. Uneven texture. Too much liquid.
CONVECTION ONLY: Oven tempera- Undermixing.
ture was not reduced 25°F or 50°F for Temperature set too 10w.
delicate cakes or quick breads. Baking time too short.

CONVECTION ONLY: Oven tem-
Cake falls. Too much shortening or sugar, )erature was not reduced 25°F or

Too much or too little liquid. 50°F for delicate cakes.
Temperature set too low.
Old or too little baking powder. Cakes have tunnels. Not enough shortening.
Pan too small Too much baking powder.
Oven door opened frequently. Overmixing or at too high a speed.
Added incorrect type of oil to cake mix. Temperatureset too high.
Added additional ingredients CONVECTION ONLY: Oven tem-

to cake mix or rec!pe. )erature was not reduced 25°F,

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

Door gasket not sealing properly. Too much leavening.
Incorrect use of aluminum foil. Incorrect rack position.
Oven not preheated. CONVECTION ONLY: Oven tem-
Pans darkened, dented or warped. _erature was not reduced 25°F or

50°F for delicate cakes.
For optimum resultsfor conventional baking,bake on one
rack. If baking cakes on two racks, stagger pans toward Cake not done in middle. Temperature set too high.
frontof oven onupper rackand panstoward backof oven Pan too small.
on lower rack. Baking time too short.

Cakes, cookies, biscuits Oven not preheated. If additional ingredients were added to mix or recipe,
too brown on top or Pans touching each other or oven expect cooking time to increase.
bottom, walls.

Oven temperature too high. Pie crust edges too brown. Temperatureset too high.
Incorrect rack position. Pans touching each other or
Incorrectuse of aluminum foil. oven walls.
Placed2 cookie sheets on one rack. Edges of crust too thin; shield with
Used glass, darkened, stained, warped foil.
or dull finish metal pans. (Use a shiny CONVECTION ONLY: Oven tem-
eookiesheef.) perature was not reduced 25°F.

CONVECTION ONLY: Oven tempera-
ture was not reduced 25°F or 50°F for Pies don't brown on bottom. Used shiny metal pans.
delicate cakes or breads. Temperatureset too low.

Incorrect rack position.

Follow cookware manufacturer's instructions for oven I Pies have soaked crust, Temperature too low at start of

temperature. Glassware and dark oookware require i baking.loweringthe oven temperature by 25° E , Filling too juicy.
Used shiny metal pans.



Roasting is the method for cooking large, tender cuts of meat Place the meat fat-side-up on a rack in a shallow roasting
uncovered, without adding moisture, pan. (Note: The broiler pan and insert can be used for

roasting meats.) Placing the meat on a rack holds the meat
See page 14 for information on convection roasting, out of the drippings, thus allowing better heat circulation for

even cooking. As the fat on top of the roast melts, the meat is
Roasting Tips basted naturally, eliminating the need for additiona_ basting.
Most meats are roasted at 325°F. It is not necessary to
preheattheoven or reducethetemperaturefor conventional The cooking time is determined by the weight of the meat
or convection roasting. Place the roasting pan on a rack and the desired doneness. For more accurate results, use a
which has been placed in either of the two lowest rack meat thermometer. Insert it so the tip is in the center of the
positions, thickest part of the meat. It should not touch fat or bone.

Remove the roast from the oven when the thermometer
Use tender cuts of meat weighing three pounds or more. registersapproximately5OFbelowthedonenesswanted.As
Some good choices are: beef rib, rib eye, top round, high the meat stands, the temperature will rise.
quality tip and rump roast, pork loin roast, veal and lamb leg,

shoulder roast and cured or smoked hams. I For more information on cooking meat and poultry, I

I contact the USDA Meat and Poultry Hotline at ISeason meat, if desired, either before or after roasting. Rub 1-800-535-4555.
into the surface of the roast if added before cooking.

Beef

Rib Roast (cut-side-down) 4 to 8 325°F 140°F (rare) 25-30 20-25
160°F (medium) 30-35 25-30

Rib Eye Roast 4 to 6 350°F 140°F (rare) 25-30 20-25
160°F (medium) 30-35 25-30

Tenderloin Roast 2 to 3 400°F 140°F (rare) 20-25 15-20
Sirloin Roast 3 to 6 325°F 140°F (rare) 25-30 20-25

160°F (medium) 30-35 25-30
Pork, Fresh

Shoulder Blade Roast, (boneless) 4 to 6 325°F 160°F 35-45 25-35
Shoulder Blade Roast 4 to 6 325°F 160°F 30-40 25-35
Loin Bladeor Sirloin Roast 3 to 4 325oF 160OF 35-40 30-40
BonelessPork Loin 6 to 8 325°F 160°F 25-35 20-25

Pork, Smoked

Ham, Half (fully cooked)** 5 to 7 325°F 140°F 25-;35 Not
Ham, Half (cook-before-eating) 5 to 7 325°F 140°F 35-45 Recommended.

Poultry

Turkey, unstuffed**'* 12 to 16 325°F 180°- 185°F 18-20 12-16
16 to 20 325°F 180°-185 °F 16-18 10-15
20 to 24 325°F 180°-185°F 14-16 8-10

Turkey, Breast 3 to 8 325°F 180°F 30-40 20-30
Chicken, Fryer 2 1/2 to 3 1/2 350-375 ° 180OF 20-24 15-20
Chicken, Roaster 4 to 6 350-375°F 180°F 20-25 15-20

Lamb

Leg (boneless) 2 to 3 325°F 160°F 35-40 30-35
170°F 40-45 35-40

Whole Leg 5 to 7 325°F 160°F 30-35 25-35

* Roastingtimesareapproximateandmayvarydependingon theshapeof theroast.A meatthermometeris themostaccurateway to determinqdoneness.
** Addwaterandfollowpackagedirections.

_* Stuffedturkeyrequiresadditionalroastingtime.Shieldlegsandbreastwithfoiltopreventoverbrowninganddryingof skin.
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The Automatic Oven Cooking feature is used to turn the To set oven:
ovenonand offat a presettime ofday.Thisfeaturecan be
used to either: 1. Place food inthe oven.

* Turnthe ovenon immediately(immediate start). 2. Pressthe COOKTIME pad.

• Delaythe startof cooking(delay start). • The wordsSET COOK TIME will flash inthe display.

The feature can be used with either conventional or 3. Pressthe • or• padto enterthe cookingtime.
convectionoven cookingand with the self-cleaning oven
feature. Seepage21 for instructionsondelaying the startof 4. Press the OVEN TEMP or CONVECT pad.
a clean cycle.

• The words BAKE or CONVECT BAKE and 000° will
The clock must be functioning and set at the correct time of appear in the display,
day for the Automatic Oven Cooking feature to operate
properly. 5. Press the • or • pad to enter the oven temperature.

IMPORTANT The Ovenwill immediatelyturnon. The wordsTIMED BAKE
ON will appear in the display and the display will begin

• Highly perishablefoods such as dairy products, countingdownthe cookingtime.
pork, poultry, seafood, or stuffing are not
recommendedfor Delay Start cooking. At the end of the preset cooking time, the oven will

automaticallyturn off and END will appear inthe display.
• If cookingmore than one food, select foods that Continuousbeepswill remindyou to removethe foodfrom

cook for the same lengthof time and at the same the oven.
oventemperature.

Press the STOP/CLEAR pad to cancel the beeps. The

To recall the preset cook time or stop time, press the current time of day will reappear in the display when the
STOP/CLEAR pad is pressed. Remove the food from thecorrespondingpad.
oven.

Tocancel theAutomaticOvenCookingoperation,pressthe
STOP/CLEARpad,

At the end of the Automatic Oven Cooking operation, the Food is to cook for one hour and thirty minutes (1:30) at
oven will automatically turn off and continuous beeps will 375°F,
soundto remind you to remove food from the oven. Press
the STOP/CLEAR pad to cancel the beeps. 1. Press the COOK TIME pad.

This feature will only delay cooking up to eleven hours and 2. Press the • pad until 1:30(one hour and thirty minutes)
fifty five minutes (11:55). is displayed.

If you delay more than 30 seconds between pressing a pad 3. Press the OVEN TEMP or CONVECT pad.

and the • or • pad, the display will either: 4. Press the • pad until 375° is displayed.
* Return to the previous setting.

The oven will turn on immediatelyand will automatically turn
. Beep and flash to indicate the next entry, off at the preset time. Press the STOP/CLEARpad to cancel
o Returnto_thecurrenttimeofdayandcanceltheoperation, the beeps.
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To set oven: At the preset time, the oven will automaticallyturn on and
TIMED BAKE ON or TIMED CONVECT BAKE ON wilJ

1. Place foodin the oven.
appear in the display.The display will begin countingdown
the cookingtime,2, Pressthe COOK TIME pad,

• The words SET COOK TIME will flash in the display. At the end of the preset cooking time, the oven will
automatically turn off and END will appear in the display.

3, Pressthe • or • pad to enter the cooking time. Continuous beeps will remind you to remove the food from
the oven,

• The cooking time will be displayed in hours and
minutes. Press the STOP/CLEAR pad to cancel the beeps and

remove the food from the oven. The current time of day will
4, Press the STOP TIME pad. appear in the display when the STOP/CLEAR pad is

• The words SET STOP TIME will flash in the display, pressed.

5. Press the• or • padto enter the time you wish the oven
to turn off.

Food is to cookfor one hour and thirty minutes (1:30) at
6, Press the OVEN TEMP or CONVECT pad. 375°F. Youwish the food to be cooked by 6:00,

• The words BAKE or CONVECT BAKE and 000° will 1, Press the COOK TIME pad,
appear in the display.

2. Press the • pad until f :30 (one hour and thirty minutes)
7, Press the • or • pad to enter the oven temperature, is displayed.
8, Press the CLOCK pad and the current time of day will

reappear in the display. 3. Press the STOP TIME pad.

• DELAYBAKE orDELAYCONVECTBAKE will appear 4. Pressthe • pad until 6:00 is displayed.
in the display to indicate that the oven is set fora delay
start cooking operation, 5, Press the OVEN TEMP or CONVECT pad.

The control will automatically determine when to turn on 6. Press the • pad until 375° is displayed.
theoven basedon the COOK TIMEand STOPTIME you

The oven will automatically turn on and off at the presetset. It is NOT necessaryto set a start time.
times. Press the STOP/CLEAR pad to cancel the beeps,



Broiling is a method of cooking tender meats by direct heat. TO set oven to broil:
The cooking time is determined by the distance between the 1. Press the BROIL pad.
meat and the broil element, the desired degree of doneness 000 ° and BROIL indicator words will appear in th e display.
and the thickness of the meat. 2. Press the • pad to select HI for normal broi)ing or press

the • pad to select Lo for low temperature broiling.
Broiling Tips 3. For optimum browning results, remove the broiler pan
Broiling requires the use of the broiler pan and inserL The and preheat the broil element for 3 minutes.
broilerinsert must be inplacetoallowfatandliquidtodreinto 4. Broil with the oven door opened to the broil stop position
the pan below to prevent spatters, smoke and flare-ups. (opened about 6-inches), Turn meat once about half way
Improper use may cause grease fires, through cooking. Check for doneness by cutting a slit in
For easier clean up, line the broiler pan with foil and spray the meat near the center for desired color.
the insert with a non-stick vegetable spray. Do not cover the 5. At the end of cooking, remove the broiler pan and press
broiler insert with alumlnum foil as this prevents fat from the STOP/CLEAR pad to cancel the broil operation. The
draining into pan bel0w, current time of day will reappear in the display.

Trim excess fat and slash remaining fat to help keep meat
from curling and to reduce smoking and spattering. Season Use HI BROIL for most broil operations. Select Lo BROIL
meat after cooking, when broiling longer cooking foods such as poultry. The

lower temperature allows food to cook to the well done stage
Place oven reck in the correct rack position when oven is without excessive browning. Cooking time may increase if
cool. For darker browning, place meat closer to the broil Lo BROIL is selected.
element. Place meat further down if you wish meat to be well

done or if excessive smoking or flaring occurs. Broil times may need to be increased if oven is installed on a
See Care and Cleaning Chart on page 22 for instructions on 208-volt circuit.
cleaning the broiler pen and insert.

BACON #4 Well Done 6 to 10

BEEF STEAKS
1-inchthick #4 Medium 15 to 18

#4 Welt Done 19 to 23

CHICKEN LO BROIL =
Pieces #3 or #4 Well Done 30 to 45

FISH
Fillets #4 Flaky 8 to 12
Steaks, 1--inohth!ck .... #4 ' , Flak_/.. 10 to t 5 I

GROUND BEEF PATTIES
3/4-inch thick #4 Welt Done t5 to 18

HAM SLICE, precooked
tJ2-inch thick #4 Warm 8 to 12

LAMB CHOPS
1-inch thick #4 Medium 12 to 15

Well Done 16to 20

PORK CHOPS
1-inch thick #4 _ Well Done 22.to 26 .. .

* The toprack positionis position#5.
** Broitingtimesare approximateand may vary dependingonthe meat.
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The self-clean oven uses temperatures above normal
cookingtemperaturesto automatically clean the entire oven
interior, When the door is lockedand the CLEAN pad is pressed, the

oven will automatically begin to heat to cleaning

CAUTION: It is normal for parts of the range to become I temperatures"

hot during a clean cycle. Therefore, during a clean cycle, I
avoid touching the cooktop, oven vent area, oven door A cooling fan will automatically turn on during the self-
and w ndow. clean cycle and will automatically turn off after the clean

cyc e when the oven has cooled.
It isbetter to clean the ovenregularly ratherthan towait until
there is a heavy build-up of soil in the oven. As the oven reaches cleaning temperatures, the LOCK

indicator will appear in the display to show that an internal
Turn offthe oven lightbefore a cleancycle. If theoven light is lock mechanism has engaged. At this point, the oven door
left on, the light bulb will burn out during the clean cycle, 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.,

1. Remove oven racks and close oven door. The first few times the oven is cleaned, some smoke and
2. Lock oven door. odor may be detected. This is normal and will lessen or
3, Press CLEAN pad. disappear with use. If the oven is heavily soiled, or if the

4, Press the • or • pad to select cleaning time. broiler pan was accidently left in the oven, smoke and odor
may occur.

• Lights0il - 2 hours
• Averagesoil - 3 hours As theoven heatsand cools,youmayhear soundsof metal

partsexpandingandcontracting.This isnormaland willnot
• Heavy soil - 4 hours damage your appliance.

Remove broiler pan, all pans and the oven racks from the
oven.The racks will discolor and may not slide easily Aboutonehourafter theendof theclean cycle,the internal
after a clean cycle, lock will disengage and the LOCK indicator will turn off. At

this point, the door can be unlocked and opened. Move the
Cleanoven frame, doorframe andaroundthe ovenvent with door lock lever to the left or unlocked position and open the
a non-abrasive cleaning agent such as Ben Ami or door.The oven may still be hot.
detergent and water. These areas are not exposed to
cleaning temperaturesandshould becleanedto prevent soil Somesoil may leave a lightgray, powderyash which can be
from baking on during the clean cycle, removed with a damp cloth. If soil remains, it indicates that

the clean cycle was not long enough. The soil will be
Wipe upexcessgrease or spilloversfrom the ovenbottom to removed during the next clean cycle.
prevent excessive smoking and flare-ups during the clean
cycle. If the oven racks were left in the oven and do net slide

smoothlyafter a Cleancycle, wipe racksand embossed rack
Wipe up sugary spilloversandacid spinoverssuchas lemon supportswith a small amount of vegetable oil to restore ease
juice, tomato sauce or milk-based sauces. Porcelain of movement.
enamel is acid resistant, not acid proof. The porcelain finish
may discolor if acid spills are not wiped up immediately. On the smoothtop cooktop: Clean around the vent

opening at the rear of the cooktop if there is a deposit from
Do not use oven cleaners on the self-clean oven finish or the fumes vented during the clean cycle. Usedetergent and
aroundany partof the ovenas they will damagethe finish or water and a cloth or non-abrasive pad.
parts.

Fine, hair-like lines may appear in the oven interior or oven
To prevent damage, do not clean or rub the gasket around door.This is a normal condition resulting from heating and
the oven door.The gasket is designed to seal in heat during cooling of the porcelain finish. These lines do not affect the
the clean cycle, performance of the oven.

(continued next page)
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To set oven for a self-clean cycle: To delay the start of a clean cycle:
1. Removetheoven racksand closethe door. 1. Removethe oven racksand closethe door.

2. Move the door lock lever to the right until it rests in the 2. Move the door lock lever to the rightor locked position.

locked position. 3. Press CLEAN pad.

3. Press the CLEAN pad. 4. Press the • or • pad to select the cleaning time.
• NOTE: "door"will appear in the display and beeps will

sound if the door is not locked. 5. Press STOP TIME pad and press the • or • pad to
select the time of day you wish the oven to turn off.The

• 3 HR:00 will appear in the display and SET CLEAN stop timeand CLEAN DELAYSTOP TIME will appear in
TIME wilt flash in the display, the display.

• After a few seconds delay, the oven and fan will 6. Press the CLOCK pad and the current time of day will
automatically turn on. CLEAN TIME and ON will reappear in the display. CLEAN DELAYwill remain in the
remain in the display, display to show that the oven is set for a delayed clean

operation.
4. The ovenwill automatically cleanfor 3 hours.Or,select 2

hoursforlightsoilupto4hoursforheavysoilbypressing 7. At the end of the clean cycle, continuous beeps will
the • or • pad. sound. Press theSTOP�CLEAR padto cancel the beeps.

5. Press the CLOCK pad and the current time of day will
reappear in the display.CLEAN and ONwill remain in the

displayto show that the oven is in a clean cycle. TOcancel clean cycle:
Ifthe door is not lockedorthe cleantime is not enteredwithin 1. Press the S'FOP/CLEARpad.

30 seconds of pressing the CLEAN pad, the program will 2. If the LOCK indicator isdisplayed, allowthe ovento cool
automatically be cancelled, for upto one hour.Once the LOCK indicator turns off, the

About one hour after the clean cycle ends, the LOCK door can be unlocked and opened.

indicatorwill turnoff and the oven door canbe unlocked and If the LOCK indicatoris notdisplayed, the oven door can
opened, be unlocked and opened.

The oven door and door lock lever will be damaged if the
ovendoor is forced to open when the LOCK indicator is still
displayed.
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Because of the many new cleaning produCtsintroducedin Non-Abrasive Cleaners - BenAmi, paste of baking soda
the marketplaceeach year, it is not possible to list all endwater.
productsthat can be safely used to clean this appliance.
Listed below are just a few examples of recommended Mildly Abrasive Powder or Liquid Cleansers - Ajax,
products. BarkeepersFriend,Cameo,Comet,SoftScrub.(Note:Ifthe

cleaner is recommendedfor use on plastic, glass, or
REMEMBER, ALWAYSREAD THE MANUFACTURER'S porcelainfinishes, it can be used on the same appliance
INSTRUCTIONS to be surethe cleaner can be safely used finishes,)
on this appliance. Also, read and carefully follow the
manufacturer'sdirectionswhen usingany cleaningproduct. Non-Abrasive or Scratcbless Plastic or Nylon Scouring

Pads or Sponges - Chore Boy Plastic Cleaning Puff,
To determineif a cleaning product is safe, test a small Scrooge Scrub Sponges, or Scotch-Brite No Scratch,
inconspicuousarea usinga very light pressureto see if the Cookwareor Kitchensponge.
surfacemayscratchordiscolor.This is particularlyimportant
for porcelain enamel, highly polished, shiny, painted, or Abrasive or "Never Scratch" Scouring Pads - S.O.S.,
plast(csurfaces. BdlloSteel Wool Soap, Scotch-BriteWool Soap Pads.

(Brand names for the above c/eaning products are registered
The followingbrands may help you to make anappropriate trademarksof therespectivemanufacturers.)selection:

Glass Cleaners - BanAmi, Cinch, Glass Plus, Windex. Before cleaning, be sureappliance is off andall parts are
cool before handlingor cleaning to avoid damage and

Dishwashing Liquid Detergents - Dawn,Dove,Ivory,Joy. possibleburns.If a partis removed,besure it iscorrectly
replaced.

Mild Liquid Spray Cleaners - Fantastik,Formula409.

Baked Enamel: = Detergentand water Use a drypaper towel orclothto wipeup spills,especiallyacidspills, assoon asthey
• Side panels • Mild liquid cleaner occur,This is especiallyimportantfor whitesurfaces.When surfaceis coat,washwffh
• Storagedrawer • Glass cleaner detergent and water.Do net use abrasive or harsh cleaning liquids and powders or
• Oven door oven cleaners.These willscratch and permanentlydamage the finish.Dry with a soft
• Back panel cloth. On smoethtop cooktops, clean vent opening area after each oven use.

Broiler Pan and * Detergentand water Pretreatthebroilerpanand insertwith a non-stick vegetable coating suchas Pam or _
Insert * Plasticorsoap-filled scouringpad Mazola to makecleaningeasier.

• Dishwasher Removefrom ovenafteruse. Coolthen pouroffgrease. Placesoapyclethoverinsert I
and pan; let soak to loosensoil Wash in warm soapywater. Usesoaprifledscouring
pad to remove stubbornsoil.Broilerpan and insertcanbe cleaned in thedishwasher.

Control Knobs * Detergent and water For ease of cleaning,turn offknob and removeby pullingforward. Wash, rinse, and
• Mild liquidsprays dry, Do notuseabrasivecleaningagentsas theymay scratchthe finishand remove
• Glass cleaners the markings.Turnon each elementto be sureknobshavebeen correcfiyreplaced.

Odp Bow}s,Chrome
• Brownfood stains * Detergentand water After each use,wash, rinseand dry to preventdifficultsoils, if heavilysoiled,gently

• PLasticscouring pads scrub with plastic scouringpad. if soil is allowedto burn on, it may be impossible to '
• Mild abrasive cleaners remove.

DOnot cover with aluminum foil.

• Blue/goldheat * Flitz Metal Polish These stainsare caused byoverheating,and normally occurover a period of time.
stains (Followpackagedirections) They are usually permanent.To minimize:

1. Avoidexcossiveuseof thehighheat setting.Use HIGHonlytostart cooking,then
lowerthe settingto finishcooking.

2, Use fiat bottompans thatdo notextend morethan two inchesfrom the surface '
element.

A non-abrasive metalpolishsuchas Flitzmay be usedto helpremovestains.Flitzis '
available in manyautomotivesupplyandhardwarestores.
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Drip Bowls, • Detergent and water After each use,wash, rinseand dryto preventdifficultsoils.To cleanby hand, soakin
Poroelaln * Mnd abrasivecleaners hot sudsywater, then use mild abrasive cleaner and plastic scourLngpad.

• Plastic scouring pads Do not cover with aluminum foil.
• Dishwasher

Elements, Elementsareself-cleaning. Soilwillburnoffaselementsareused.Do notsprayoven
Oven end Coil cleaner on elements,electrical hook up or connection.Do not immerse coil-type

surfaceelementsin water.
, , , , ,, ,, ,,, , , , ,, ,, ,, ,,, , , , ,, ,, ,,, ....

Glass • Detergentand water To preventstaining of the oven window,avoid using excessive amounts of water
• Ovenwindow • Glasscleaner which may seep under or behind glass. Wash with detergentand water. Remove

stubbornsoilwithpasteofbakingsodaandwater.Do notuseabrasivematerialssuch
asscouringpads, steelwoo]orpowderedcleaningagents,TheywilLdamagegtsss.
Rinsewithclearwater and dry.

Metal Finishes • Detergent and water Donotuse oven cleaneror abrasive agents, as they will damage the finish. Remove
• Trim ,, Mildabrasive cleaners stubbornsoil witha pasteof baking soda and water. Polishwith a soft cloth.

• Pasteof bakingsodaand water
, ,, ,i , ,, ,, , ,, i , ,, , ,, ,, ,,, ,,,

Oven Racks * Detergentandwater Cleanwithsoapywater.Remove stubbornsoilwithcleansingpowderorsoapfilled
• Plasticscouringpad scouringpad. R[nse and dry. Racks will permanentlydiscolorand may not slide
• Cleansingpowders smcoth[yif leftinthe ovenduringa asff-oleanoperation.If thisoccurs,wipe therack
• Soap-f_Uedscoudng pads and embossedracksupportswi_ a smartamount of vegetable oil to restore ease of

movement, then wipe offexcess oil.

Plastic Finishes * Detergent andwater Do not use oven cleaner,powderor liquidcleansers, abrasive or causticcleaning
• Doorhandle * Pasteof baking sodaand water agents on plastLcfinishes.These cleaning agentswillscratchor marr the finish.

• Control panel * Non abrasive plasticpad or sponge To prevent staining or disooiorati0n, remove fat, grease or acid (tomato, tsmon,
• End caps vinegar, milk, fruit juice, marinade)soils immediately with a dry paper towel or cloth.
• Trim When surface is cool, clean; rinse, and dry.

, , _ , , i

Porcelain Enamel * Detergentand water Porcelain enamel [s glass fused on metal and may crack or chip with misuse.
• Cooktap,coil * Pasteof bakingsodaandwater Porcelainenamel is acidresistant,notacid proof,AlLspillovers,especiallyacidicor

elements • Nonabrasive plastic pad or sponge sugar spillovers,shouldbewiped up immediately with a dry cloth.This is especially
• Cooktaptrim, important around the vent opening for smoofhtop ccoktop models. Surface may

smoothtop discolor or dull if soil,especially acidicsoil, isnot removed. Never wipe off a warm or
hotsurfacewith adamp cloth.Thismay causecracking andchipping. Neveruseoven
cleaners, abrasiveor caustic cleaning agents on exterior finish of range.

Self-clean Oven • Follow instructionson pages 20 Wipeup aJIspills immediatelywith a dry cloth - especially aol_ spills (milk, fruits,
and 21 for the self-glean cycle, tomato, etc.). Neverwipe a warm or hotsurface with a damp cloth as crackingand

shippingmayresult.
,,, I ; ..... , ,,, , , , ,,

Smoothtop Cooktop
• Lightto moderate * CcoktopCleaningCreme Wait untilcooktaphas cooledbeforecleaning. Gentlyapplycleaning agentwith a

soil • Detergentand water non-abrasive plasticbrush,nylon or plasticpad, papertowelor clean cloth.Rinse
• PasteOfbaking sodaand water thoroughlyand completelydry.

• Heavy soil or brown/ ° CooktopCleaning Creme Gently scrubwith cleaningcreme and clean cloth or papertowel. Reapply cleaner.
gray stains from Cover with damp paper towels to keep cleaner moist, Let stand for 30 to 45 minutes.
hard water or metal Scrub to remove remaining stain. Rinse and dry.
marks

• Burned-on or crusty * Single-edge safety razor blade Hold razor blade scraper at 30° angle and very carefully scrape off soil. Clean
soils or rasLdue * Cooktop CLeaningCreme remainingsonwith cleaning creme.

• Sugar, plastic * Single-edge safety razor blade Immediately turn element to LOW and scrapefrom hot surface to a cool area. Then
heldwith a pothofderor a wooden turn element OFF and coo(. C(eas residue with razor blade scraper and cleaning
handledstainlesssteel spatula creme.

NOTE: Call anauthorizedservicerif thesmoothtopshouldcrack,breakor ifmetal or
aluminumfoil shouldmeltontothe cooktop.
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The cooktop on sfide-in ranges featuring either a cell Do not attempt to open or close door until the door is
element or smoothtop cooktop is not designedto lift upand completely seated on the hinge arms. Never turn on the
is not removable, oven unlessdoor isproperlyin place.When baking,be sure

the dooris completely closed.Baking results will be affected
if the door is not securely closed,

To remove lift-off door: Open the door to the "stop"
Turn offthe ovenlightbefore a self-clean operation.Ifthe position(openedabout 6 inches) and graspthe door with
light isleft on, the bulb may burn out. bothhandsat eachside. Donot usethe doorhandle to lift the

To turn on the oven light: Pushthe rocker Switch located door. Lift up evenly until the door clears the hinge arms.
on the control panel.

To replace oven I ght:Before replacingthe oven light bulb, d_ _
DISCONNECT POWER TO THE RANGE. Be surebulbis
cool.Do nottoucha hotbulb witha clampclothas thebulb
maybreak.Usea drypotholder,to preventpossibleharmto
hands,and very carefullyunscrewbulbcoverand bulb.

To replace door: Grasp the door at eachside, alignslots in
the door withthe hingearms and slidethe door downonto
the hingearms until completelyseated on hinges.

Replacewitha 40 waft app/iancebulb. Replacebulb cover
and reconnectpowerto range. Resetthe clock.

CAUTION: Hinge arms are spring mountedand will
slam shut against the range if accidentlyhit. Never
place hand or fingers between the hinges and the
front oven frame. Youcouldbe injuredif hingesnaps

Do not place excessiveweight on an open oven door or back.
standon an open oven door as, in some cases, it could
causethe rangetotip over,breakthe doororcauseserious
injury to the user.

When openingthe oven door,allow steam and hot air to
escape beforereachingin oven to check, add or remove The oven dooris lockedfor a self-clean operationonly. Do
food. not movethe door lock lever to the rightor locked position

during a cooking operation. If the door is locked, the
If the oven door is opened during a convectioncooking operationwill automaticallybe cancelledand "door" will
operation,the convectfan will automaticallyturn off. The appearinthedisplay.Iftheovenishotenoughtoengagathe
convect fan will automaticallyturn on when the door is internallock,theoven doorwillnotopen.Allowthe ovento
closed.Youwill stillhearthe coolingfan. coolfor upto an hour,then unlockand openthedoor.
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The storage drawer at the bottom of the range is safe and If you have carefully followed the recipe, reviewed the
convenient for storing metal and glass cookware. DO NOT baking tips in this manual andstill feel cooking results do not
store plastic, paperware, food or flammable material in this meet your expectations, you can adjust the oven
drawer.Remove drawer to clean under range, temperature. DO NOT ADJUST THE TEMPERATURE if

To remove: Empty drawer then pull drawer out to the first only one or two items are not baking properly.

stop position. Lift up front of drawer and pull to the second If you think the oven should be hotter or cooler, you can
stop position. Grasp sides and lift up and out to remove adjust it yourself. To decide how much to change the
drawer, thermostat, set the oven temperature 25°F higher or lower
TOreplace: Fit the ends of the drawer glides onto the rails, than the temperature in your recipe, then bake. The results
Lift up drawer front and gently push in to first stop position, of the "test" should give you an idea of how much to adjust
Lift up drawer again and continue to slide drawer to the the thermostat.
closed position.

To adjust the thermostat:
1, Pressthe OVEN TEMP pad,

range must be level. 3. Press and hold the OVEN TEMP pad for several
Levelinglegsare locatedon seconds. The display will show the ambient oven
each corner of the base of temperaturefor a fewsecondsthen 00° willappear.
the range. Level by turning
the legs. To prevent range )_ • If 00° does not appear in the display, press the
from accidently tipping, STOP/CLEAR pad and begin again.
range should be secured to the floor by sliding a rear
leveling leg into the anti-tip bracket supplied with the • If the oven temperature was previously adjusted, the
range, change will be displayed. For example, if the

temperature was reduced by 15°, -15 ° will be
displayed. .,

4. Press the • or • pad to select the temperature change

Your appliance is equipped with self-diagnostic software desired.
which continuously monitors the control to ensure safe and
proper operation. If the software detects a questionable • The oven temperature can be increased up to 35° or
situation, a FAULTCODE (F plus a number) will appear in reduced by as much as 35° (-35 °) in 5° increments.

the display, continuous beeps may sound and as a safety • If you delay inselectinga temperature, the program will
precaution, the operation will be cancelled, automatically cancel and 00° will disappear. Begin
If a fault code appears in the display and continuous beeps again if the program cancels.
sound, press the STOP/CLEAR pad. Then, reprogram the
cooking operation. If the fault code reappears in the display, 5. Press the STOP/CLEAR pad and the time of day will
call an authorized servicer. Do not use the oven until the reappear in the display.The oven will now bake at the
appliance has been serviced, adjusted temperature.

If the oven is heavily soiled, excessivesmoke and flaring I I

may resultin a fault codeduringa self-clean cycle.If thisI I It is not necessaryto readjustthe oven-temperatureifIoccurs,presstheSTOP/CLEAR padandallowtheovento there is a power interruption.This adjustmentwill not
coo for an hour. . affectbroilor cleantemperatures.
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Part or all of your electric range does not operate Oven fan not operating during convection cooking
• Istherangepluglooseordisconnectedfromtheelectrical • Arethecontrolssetpropedyferconvection?

outlet?

• Areany housefuses blownor circuitbreakerstripped? Baking results differ from previous oven
• Oventhermostatcalibrationmay differbetweenoldand

• Hasthe powersupplyto the homebeen interrupted? new oven. The newer oven thermostat may be more
• Are the ovencontrolsproperlyset? accurate than the one on you previousoven Followa

reliablerecipeandreviewbakinginformationonpages11
• Was the electroniccontrolcorrectlyset? to 15 Ifyoustillfeel the oventemperatureis incorrectsee
• Was the door left in the locked position followinga page25 forinformationon adjustingtheoventhermostat

self-clean cycle?
Food does not broil correctly

• Isthe ovenset for automatic oven cooking?
• Was the control set properly for broiling? (See page 19.)

Surface elements fail to turn on or heat the food * Was the properrack positionused?(See page 19.)
properly.
• Is the rangeplug looseordisconnectfrom the electrical • Did youallowtime forthe broilelementto preheat?

outlet? • Didyou use the broilerpanthat came withthe range?

• Ifthe rangehas coilelements,arethey properlyplugged • Was aluminumfoilusedonthebroilerinsert,blockingthe
intothe receptacles? slitsfor fat drainage?

• Were appropriateutensilsused?(See page 6.) • Was the ovendooropenedto the broil stop position?
• Arethe surfaceelementcontrolsproperlyset?

• Is voltageto the housereduced? Oven light does not operate
• Isthe bulbloose or burnedout?

Food not baking or cooking correctly • Is the lightswitchinthe Onposition?
• Are youusingthecorrectrackposition?

• Arethe oven racksproperlyplacedfor baking? Oven will not self-clean

• Are you using more than two racks for conventional • Istheself-cleancontrolsetproperly?(Seepages20-21 )

cooking? • Is the ovenset for a delayedcleanoperation?
• Haveyou usedaluminumfoilcorrectly?

• Is the ovendoorproperlylocked?
• Was theoven preheatedas recommended?

• Was the oven heavily soiled?
• Are the controls properly set for a conventional or

convectionoperation? Oven door won't lock

• Is there two inchesof space betweenthe pansand two • Are the propercontrolsset forthe self-clean cycle?
inchesbetween the pans andthe ovenwalls?

Are the oven and oven racks level? Oven door will not unlock

• Was good cookware/bakewareof the propersize used? * Has theself-clean cyclebeen completedfor at leastonehour?

• Was theoven vent coveredorblocked? • Was the doorcorrectlyunlocked?
• Areyouusinga testedrecipe froma reliable source?

• Is the LOCK indicatorword in the display?
• Did youcheckthe foodat the minimumcookingtime to

avoidover-cooking?This is especially importantwhen "F" plus a number appears inthe display
convection baking on three racks Always check the • This isa fault code If a fault codeappears in the display
bottomrack positiona few minutesbeforethe minimum and a continuousbeep sounds,pressthe STOP/CLEAR
cookingtime. pad, If the beeps continue after pressing the

• Did you reduce the oven temperature by 25° when STOP/CLEARpad,callan authorizedservicer.Seepage
convectionbaking 25 for additionalinformation,
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Do not attempt to service the appliance yourself unless model and serial numbers of the appliance, the name and
directedtodosointhismanual.Contactthedealerwho address of the dealer from whom you purchased the
sold you the appliance for service, appliance,thedate ofpurchaseand detailsconcerningyour

problem.

If youdo not receivesatisfactoryservice,youmay contact
If your appliance should requireservice or replacement the Major Appliance ConsumerAction Program by letter
parts,contactyour dealer or authorizedservicer. Use only includingyourname, address,and telephone number,as
genuinefactory parts if replacementparts are necessary, wellas the modelandserialnumbersof the appliance.
ConsulttheYellowPagesinyourtelephonedirectoryunder
applianceforthe authorizedservicecenternearestyou. Be MajorApplianceConsumerAction Program
sure to include your name, address,and phone number, 20 North WackerDrive
alongwiththe modelandserialnumbersof the appliance. Chicago, IL 60606
(See front cover for location of your model and serial
numbers.) MACAP (MajorApplianceConsumerActionProgram)isan

independentagencysponsoredbythree tradeassociations
Ifyouare notsatisfiedwiththelocalresponsetoyour service as a court of appealson consumercomplaintswhichhave
requirements,writeto MaytagCustomerService, P.O.Box notbeenresolvedsatisfactorilywithinareasonableperiodof
2370, Cleveland,TN 37320-2370. Include the complete time.
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