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Gas Range with Rotary Clock & Timer
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ABOUT YOUR NEW GAS RAN(IE

Congratulationsonyour choice ofthis gas range. Asyou use appliance without revising this manual. As an example, the
your new range, we know you will appreciate the many knob on your appliance may not look like the illustration in
features that provide excellent performance, ease of this manual.
cleaning, convenience and dependability.

Should you have any questions about using your new gas
New features have dramatically changed today's cooking appliance, please write to us at this address:
appliances and the way we cook. It is therefore very
important to understand how your new gas range operates Customer Assistance
BEFOREyou use it for the first time. c/o Maytag Customer Service

P.O. Box 2370
In this Owner's Guide, you will find a wealth of information Cleveland, TN 37320-2370
regarding all aspects of your appliance. By following the
instructions carefully, you will be able to fully enjoy and Be sure to include the model and serial numbers of your
properly maintain your new range, appliance. For your convenience, we have provided space

on the front cover to record this information. Please retain
In our continuing effort to improve the quality of our cooking the proofof purchase (sales receipt) documents forwarranty
products, it may be necessary to make changes to the service.

50%P|SI-CIUU [IBm
100%DEtNKBNEWSPAPBIS,HAGAZINES&CATALOGS



IMP(IRTANTSAFETYINSTRUCTIONS
Read all instructions before using this appliance.

The following instructions are based on safety Have your appliance installed and properly grounded by a
considerations and must be strictly followed to eliminate the qualified installer according to the installation instructions.
potential risksof fire, electricshock, or personal injury. Have the installershow you the location of the gas shut off

valve andhow to shut it off in an emergency.

Always disconnect power to appliance before servicing.
WARNING: If the information in this
manual is not followed exactly, a fire or Toensureproperoperation and avoidpossible injuryor
explosion may result causing property damage to unitdo not attemptto adjust, repair,service,orreplaceany part of your applianceunless it is specifically
damage, personal injury or death, recommended in this book. All other servicingshouldbe

referredto a qualifiedinstalleror servicer.

- Do not store or use gasoline or other
flammable vapors and liquids in the
vicinity of this or any other appliance. Besureall packingmaterialsare removedfrom theappliance

beforeoperatingit:

- WHAT TO DO IF YOU SMELL GAS: Keep area aroundapplianceclearandfree fromcombustible
materials, gasoline, and other flammable vapors and

• Do not try to light any appliance, materials.

• Do not touch any electrical switch; do If appliance is installed near a window,properprecautions
not use any phone in your building, should be taken to prevent curtains from blowing overburners.

• Immediately call your gas supplier Do not leave any items on the cooktop.The hot air from the
from a neighbor's phone. Follow the ventmay igniteflammableitemsandmay increasepressure
gas supplier's Instructions. in closedContainerswhichmay causethemto burst.

• If you cannot reach your gas supplier, Many aerosol-type spray cans are EXPLOSIVE when
exposedto heat and may be highlyflammable.Avoidtheir

call the fire department, useor storagenear an appliance.

Many plastics are vulnerableto heat. Keep plastics away
- Installation and service must be frompartsoftheappliancethatmaybecomewarmorhot. Do

performed by a qualified installer,service not leave plastic items on the cooktop as they may melt or
agency or the gas supplier, softenifleft too closeto the vent or a lightedsurfaceburner.

Toeliminatethe hazardofreachingoverhotsurfaceburners,
cabinetstorageshould notbe provideddirectlyabovea unit.
If suchstorageisprovided,itshouldbe limitedto itemswhich
are usedinfrequentlyand whichare safelystoredinanarea

A_LL subjected to heat from an appliance. Temperatures may be

WARN I NG unsafe for some items, such as volatile liquids,cleaners or

aerosol sprays,

I • RANGESCAN TIP AND

CAUSE INJURIES TO PERSONS. Turn off appliance and ventilating hood to avoid spreading
the flame. Extinguishflame then turn on hood to remove

_) • INSTALL ANTI-TIP DEVICES smoke and odor.

PACKEDWITHRANGE. Use drychemicalorfoam-type extinguisherorbaking soda
to smotherfire orflame. Neveruse water ona greasefire.

• FOLLOW ALL INSTALLATION If fire is inthe oven or broilerpan, smotherbyclosingoven
INSTRUCTIONS. door.

If fire is in a pan on the surface burner,coverpan. Never
attemptto pickup or movea flamingpan.



IMP(IRTANTSAFETYINSTRUCTIONS
WARNING:To reduce the risk of tipping of the appliance
from abnormalusage or by excessiveloadingof the oven

Do not leave children alone or unsupervisednear the door,the appliancemustbe securedbya properlyinstalled
appliancewhenit isinuseorisstillhot.Childrenshouldnever anti-tip device. If the rangeis movedfromthe wall, besure
be allowedto sit or stand on any part of the appliance, the anti-tip device is engaged when the range is replaced.

Look underneath range to verify that one of the rear leveling
Children must be taught that the appliance and utensils in legs is properly engaged in the bracket slot. The anti-tip
it can be hot. Let hot utensils cool device securesthe rear leveling leg to thefloor when properly
in a safe place, out of reach of engaged. Also, be sure the range is properly re-installed.
small children. Children should be
taught that an appliance is not a Do not touch a hot oven light bulb with a damp cloth as the
toy.Children should not beallowed bulb could break. Should the bulb break, disconnect power
to play with controls or other parts to the appliance before removing bulb to avoid electrical
of the unit. shock.

CAUTION: Do not store items of
interest to children in cabinets
above an appliance or on the Always place a pan on a surface burner before turning it on.
backguard of a range. Children Be sure you know which knob controls which surface burner.
climbing onthe appliance oron the Make sure the correct burner isturned on and that the burner
appliance door to reach items has ignited. When cooking is completed, turn burner off
could be seriously injured, before removing pan to prevent exposure to burner flame.

Always adjustsurface burner flame so that itdoes not extend
beyond the bottom edge of the pan. An excessive flame is
hazardous, wastes energy and may damage the appliance,

To prevent potential hazard to the user and damage to the pan or cabinets above the appliance.
appliance, do not use
appliance as a space \ Never leave a surface cooking operation unattended

heater to heat or warm a especially when using a i_- , _

room. Also, do not use high heat setting or when
the cooktop or oven as a deep fat frying. Boilovers
storage area for food or cause smoking and
cooking utensils, greasy spillovers may

ignite. Clean up greasy
Do not obstruct the flow spills as soon as
of combustion and / possible. Do not use high
ventilation air by blocking
the oven vent or air intakes. Restriction of air flow to the heat for extended
burner prevents proper performanceand increases carbon cooking operations.
monoxide emission to unsafe levels.

Never heat an unopened container on the surface burner or

Avoid touching oven vent area while oven is on and for in the oven. Pressure build-up may cause container to burst
several minutes after oven is turned off. Some parts of the resulting in serious personal injury or damage to the
vent and surrounding area become hot enough to cause appliance.

burns.After oven is turned off, do not touch the oven vent or Use dry, sturdy pot holders. Damp pot holders may cause
surrounding areas untilthey have hadsufficient time to cool. burns from steam. Dish towels or other substitutes should

never be used as pot holders because they can trail across

CAUTION: Do not _ ._ c._,_ J hot surface burners and ignite or get caught on appliance

use an applianceas a ,_ __ _ parts.

step stool to cabinets
above. Misuse of Always let quantities of hot fat used for deep fat frying cool
appliance doors or before attempting to move or handle.
drawers, such as

stepping, leaning or _ Do not let cooking grease or other flammable materials

sitting on the door or accumulate in or nearthe appliance, hood or vent fan. Clean
drawer, may result in hood frequently to prevent grease from accumulating on
possible tipping of hoodorfilter.Whenflamingfoodsunderthehoodturnthefan
the appliance, breakage of door, and serious injuries, off as the fan may spread the flame.



IMP()RTANTSAFETYIN;TRU(;TIONS
Use caution when wearing garments made of flammable This appliance has been testedfor safe performance using
material to avoid clothing _ _;] conventional cookware. Do not use any devices or

fires. Loose fitting or long _ accessoriesthat are not specificallyrecommendedin this

hanging-sleeved apparel manual.Do notuseeyelidcoversfor the surfaceunits,stove
should not be worn while top grills,or add-on oven convectionsystems.The use of
cooking.Clothingmay ignite devicesoraccessoriesthatarenotexpresslyrecommended
or catch utensil handles, in this manual can create serious safety hazards, result in

performance problems, and reduce the life of the
Always place oven racks in the desired positions while oven components of the appliance.
is cool. Slide oven rack out to add or remove food, using dry
sturdy pot holders, Always avoid reaching into the oven to
add or remove food. If a rack must be moved while hot, use
a dry pot holder. Always turn the oven off at the end of Turn offallcontrolsand waitfor appliance parts to cool before
cooking, touching or cleaning them. Do not touch the burner grates or

surrounding areas untilthey have had sufficienttime to cool.
Use care when opening the oven door. Let hot air or steam
escape before removing or replacingfood. Clean appliance withcaution. Usecare to avoid steam burns

ifa wetspongeor cloth is used towipespills ona hot surface.
PREPAREDFOOD WARNING: Followfood manufacturer's Some cleaners can producenoxiousfumes if appiiedto a hot
instructions. If a plastic frozenfood container and/or its cover surface.
distorts, warps, or is otherwise damaged during cooking,
immediately discard the food and its container. The food

could be contaminated. Clean only parts listed in this booklet. 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

Use pans with flat bottoms and handles that are easily notuseovencleanersofanykindinoraroundanyparfofthe
grasped andstay cool.Avoid using unstable, warped, easily self-clean oven.
tipped or loose handled pans. Pans that are heavy to move
when filled with food may also be hazardous. Before self-cleaning the oven, remove broiler pan, oven

racks, and other utensils, and wipe off excessive spillovers
Be sure utensil is large enough to properly contain food and to prevent excessive smoke or flare ups. CAUTION: Do not
avoidboilovers. Pansize is particularly important in deepfat leave food or cooking utensils, etc. in the oven during the
frying. Besure panwill accommodate the volume of food that self-clean cycle.
is to be added as well as the bubble action of fat.

It is normal for the cooktop of the range to become hot during
To minimize burns, ignition of flammable materials and a self-clean cycle. Therefore, touching or liftingthe cooktop
spillage due to unintentionalcontact with the utensil, do not during a clean cycle should be avoided.
extend handles over

adjacent surface _ .__

burners. Always turn /_
pan handlestowardthe
side or back of the
appliance, not out into The CaliforniaSafe DrinkingWater and ToxicEnforcement
the room where they - Act of 1986 (Proposition65) requires the Governor of

Californiato publish a list of substances knownto the Stateare easily hit or
reached by small of California to cause cancer or reproductiveharm, and
children, requires businesses to warn customers of potential

exposuresto such substances.

Never let a pan boildry as thiscould damage the utensil and Usersof this appliance are hereby warned that the burning
the appliance, of gas can result in low-level exposure to some of the listed
Follow the manufacturer's directions when using oven substances, includingbenzene, formaldehydeandsoot, due
cooking bags. primarilyto the incompletecombustionofnatural gas or liquid

petroleum (LP)fuels. Properly adjustedburnerswill minimize
Only certain types of glass, glass/ceramic, ceramic, or incomplete combustion. Exposure to these substances can
glazed utensils are Suitable for cooktop or oven usage also be minimized by properly venting the burners to the
without breaking due to the sudden change in temperature, outdoors.

SAVETHESEINSTRUCTIONS
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Push in and turn the MINUTE TIMER knob to set the clock The Automatic Oven Cooking feature is used to turn the
to the correct time of day. Be sure that the MINUTE TIMER oven on and off at a preset time of day. This feature can be
hand is on OFF after setting the clock, used to:

• Turn the oven on immediately (immediate start).
• Delay the start of cooking (delay start).

Turn the MINUTE TIMER knob in either direction until the IMPORTANT
timer hand is set to the desired time. When the buzzer • Highly perishable foods such as dairy products,
sounds, manually turn the timer hand to OFF. pork, poultry, seafood, or stuffing are not

NOTE: Do not push in the knob when setting the timer, 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.

The feature can be used with either oven cooking or the
self-cleaning oven feature. See page 15 for instructions on
delaying the start of a clean cycle.

The clock must be functioning and set at the correct time of
day for the Automatic Oven Cooking feature to operate
properly.

To Operate:
1. Place the food in the oven.

2. To delay the start of cooking: Push in and turn the
START knob to the time of day you wish cooking to begin.
(NOTE: Ifyou wish to begin cooking immediately, do NOT
set the START knob.)

3. Push in and turn the STOP knob to the time of day you
wish the oven to turn off.

4. Turn the Thermostat knob to the desired temperature
setting. Turn the Selector knob to TIME BAKE.

The oven will automatically turn on and off at the preset
times. At the end of cooking,turn the Selector knob to OFF to
turn the oven off.



SURFACE COOKING

IMPORTANT: When the appliance is first installed, the
surface burners and pilots, if equipped, may be difficult to
light due to air in the gas line. This may also occur if the
app!iance has been disconnected from the main gas The two surface burner assemblies are secured in place
supplyorifithasnotbeenusedforseveraJdaysorweeks, dudng transportation with spring clips. Once the range is

installed, these clips may be removed to allow quick and
Toremove the air inthe gas line, hold a lighted match next easy removal of the burner assemblies.
to the burner head and turn the knobon. When the burner

tights,turn the knoboff. For pilot ignitionmodels, proceed _ __

as directed below to light the pilot. For pilotless ignition m _kt_,_",-x_
models, eitheradjust the knob to the desired flame size or
turn the burner off.

Your range is equipped with pilotless ignition. Be sure all
surfacecontrols are set in the OFF position prior to supplying
gas to the appliance.

Pilotless Ignition To remove: Allow burnersto cool. Lift up thecooktop. Grasp
Pilotless ignition uses a spark from the ignitor to light the burnerassemb/ythenliftup andtoward backofthe cooktop
burner. There are two ignitors for conventional surface until the air shutter ends on the burner assembly release
burners. Each sealed burner has its own ignitor. Once the from the valves.
burner lights, turn the knob to the desired setting. The
clickingsound will not stop until the knob is turned fromthe To replace: Insert the air shutter ends on the burner
LITE position, assembly over the valves and lower into place. Replace

cooktop. Turn on each burner to be sure burner assembly

has been correctly replaced. I

Under no circumstances is the surface burner assembly
to be taken apart for cleaning.

Ignitor

NOTE: The surface burner will not light if the ignitor is
damaged, broken, soiledorwet. Also, the burnerwill not light
if the small port beneath the ignitor is blocked. See page 17
for cleaning instructions.

Inthe event of a power failure, the surface burner can be
manually lighted, Be sure all controlsare in the OFF
position. Hold a lighted match to the desired surface burner
head then push in ad turn the knob to the LITE position.
When the burner lights, adjust theflame to the desired flame
size.



6 SI IRFACE COOKING

The sealed surface burners are secured to the cooktopand CAUTION: To prevent damage to the cooktop or pan,
are NOT designedto be removedbythe consumer, never operate surface burner withouta pan in place,

neverallowa panto boildryand neveroperatea surface
Since the burnersare sealed into the cooktop,boilovers burneron HIGH forextendedperiodsof time.won't seepunderneathto the burner boxarea. Thus, there

are no hiddenspillsinthe burner boxarea to clean. To light surface burner:
1. Place a pan onthe burnergrate.

Super High Speed Burners 2. Push in and turn knob to the LITE position.
Some models feature two special SUPER HIGH SPEED
sealed burners. Use the SUPER HIGH SPEED burners to
quicklybring waterto a boil and for large - pot cooking.See ,,f_ _-_LZT_-_
information on rating plate to determine if your appliance
features these burners.

Q

The two High Speed burners are located at the right-front
and left-rear burners.

3. After the burner lights, turn the knob to the desired flame
HIGHSPEED size.The ignitorswill continueto sparkuntilthe knobisBURNER

turned from the LITE position.

I CAUTION: If the flame should go out during a cooking

operation, turn the burner off. If gas has accumulated
and a strong gas odor is detected, wait 5 minutes for the
gas odor to disappear before relighting burner.

To light surface burner during a power failure:
1, Be sureall controlsare inthe OFF position,

2, Hold a lighted match to the desired surface burner head.

3. Push inand turn knob to the LITE position.The burner will
then light.

4. Adjust the flame to the desired flame size.

CAUTION: When lighting the surface burner, be sure all I

of the controls are in the OFF positJon,Strikethe match
first and hold it in position before turning the knob to the
LITE position.



SURFACE COOKING

Use a HIGH flame setting to quicklybring liquidsto a boil or A properlyadjustedburnerwithclean portswill light within a
tobegina cookingoperation.Then reducetoa lowersetting few seconds.
to continue cooking. Never leave food unattended when

using a HIGH flame setting. On naturalgas, the flame will be blue witha deeper blue
core;there should be no trace of yellow in the flame.

A yellowflame indicatesan improper mixtureof air/gas. This

wastesfuel, so have a servicemanadjustthe mixture if a
yellowflame occurs,

_-_-_ On LPgas, some yellowtippingJsacceptable,This isnormal
andadjustmentis notnecessary.

An intermediateflame size is used to continuea cooking

operation,Food will not cook any faster when a higher Youmayheara"popping"soundonsometypesofgaswhenflame setting is used than needed to maintain a gentle
boil. Remember, water boils at the same temperature the surfaceburneris turnedoff. This is a normaloperatingsoundof the burner.
whetherboilinggentlyorvigorously.

Use LO to simmeror keepfoodsat servingtemperatures.

Adjust the flame size so it
does not extend beyond
the edge of the cooking

. utensil. This is for
personal safety and to

I prevent possible damage
to the appliance, pan, or

Some cooking may take place on the LO setting if the cabinets above the
cooking utensil is covered. If food does boil on the LO appliance. This also im-
setting, it is possibleto reduce the heat by rotating the knob proves cooking efficiency.
toward the OFF position.

_ If a knob is turned very quickly from the HI to the LOI

setting, the flame may go out, particularly if the burner is I
cold. Ifthis occurs, turn the knob to the OFF position. Wait
severs seconds, then ght the burner aga n.

Be sure to adjustthe knobso there isan adequatesupply of
gas to maintain a stable flame on the burner. Check to be
sure burner is lit and the flame is stable.

a knob is turned very quickly from the HI to the LO IIf

setting, the flame may go out, particularly if the burner is I
cold. Ifthis occurs, turn the knob to the OFF position.Wait

severa seconds, then light the burner aga n.



SURFACE COOKING

Cookware which extends morethan two inches beyondthe The panmaterialdetermines howevenly and quickly heatis
grate, rests on two grates, or touchesthe cooktopmay conductedfrom the heat source to the food. Some widely
causea buildup of heat whichmay resultindamageto the used panmaterialsare:
the burnergrate, burneror cooktop.

Aluminum - excellent heat conductor.Some foods will
Cookware,suchas a wokwitha supportring,whichrestricts cause itto darkenor pit. Oftenusedas a bottomcoatingto
air circulationaroundthe burnerwillcause heat to buildup improvethe heatingof otherpan materials.
and may result in damage to the burnergrate, burner or
cooktop. Copper- excellent heat conductor. Discolors easily,

requiresconstantpolishing.Often usedasa bottomcoating
Foedscookfasterwhenthe cookwareis coveredbecause to improvethe heatingof otherpanmaterials.

moreheatis retained.Lowerthe flamesizewhen cookware Stainless Steel - slow conductorof heat. Develops hotiscovered.
spots and produces uneven cooking results. Durable,

The cookingperformanceis greatlyaffectedbythe type of attractive,easy to clean and stain resistant.Will distribute
cookwareused.Propercookwarewillreducecookingtimes, heat better if other metals (aluminum or copper) are
uselessenergyandproducemoreevencookingresults.For combinedorsandwichedtogetheras a bottomcoating.

bestresultsusea heavygaugemetalpanwitha smoothflat Cast Iron - slow heat conductor.Cooks evenly once
bottom,straightsidesand a tightfittinglid. temperatureis reached.Heavy. Needs seasoningto make

cleaningeasier andto preventstickingand rusting.Cookwarewithuneven,warped,orgroovedbottomsdo not

makegoodcontactwiththeheatingsurface,willreduceheat Glass - slow heat conductor.Easy to clean. Some types
conductivityand resultinslower,less evenheating, may onlybe usedinthe oven.

To determinethe flatnessof the bottomof a pan, placethe Porcelain Enamel - glass-like substancefused to metal.
edgeof a ruleracrossthe bottomof the utensil.Hold itupto Heatingcharacteristicsdepend on base material. Easy to
the light.Littleor no lightshould,bevisibleunderthe ruler, clean.

Acceptable water-bath orpressure canners should notbe
oversized and should not rest on two burner grates. They
should also have flat bottoms.

Whencanning, usethe HIsetting just until thewater comes
to a boil or pressure is reached in a pressure canner,then
reduce to a setting that maintains the pressure or a boil.

Prolonged use of the HI setting or the use of incorrec_
canning utensils will produce excessive heat. Excessive
heat can cause permanent damage to the appliance.



OVEN USE 9

The oven lightswitch is located on the control panel and is The size andappearance of a properlyadjustedovenburner
marked OVEN LIGHT.To turn the oven light on, push in the flame should be as shown:
bottom half of the switch.

The oven vent is located at the base of the backguard or _ --

backsplash. When the oven is in use, this area may feel _ -! Coneincenterissmaller

warm or hot to the touch. Toprevent baking problems,do not
block the vent opening in any way.

•IP Cone approx. 1/2-inch
I-l

Your appliance features pilotless ignition. A glo bar will

light the oven burner. With this type of ignition system',the The oven temperature ismaintainedby cycling the burner on
oven will not operate during a power failure or if the oven is and off. After the oven temperature has been set, there will
disconnected fromthe wall outlet. No attempt should be be abouta 45 seconddelay beforethe burner ignites.This
made to operate oven during a power failure, is normaland nogas escapesduringthisdelay.

Be sure oven control is set in the OFF positionprior to Duringthe clean cycle,and some extendedoven cooking
supplyinggas to the appliance, operations,you may hear a "popping"sound when the

burnercyclesoff. This is a normaloperatingsoundof the
burner.

Every oven has itsown characteristics.You mayfind thatthe
cooking times and temperatures you were accustomed to
withyour previous oven may need to be altered slightly with
your new oven. It is normal to notice some differences
between this oven and your previous oven.



Be sure the oven control is set in the OFF position priorto 1. When cool, positionthe racks in the oven.

supplyinggasto the appliance. 2. Turn the Thermostatknobto the desiredtemperature.
3. Turnthe Selectorknobto BAKE.

minimum of 2 inches between the utensil and the oven
walls.

5. Check food for donenese at the minimum time in the
recipe. Cook longer if necessary.

6. Remove food from the ovenand turn the Thermostat knob
THERMOSTAT SELECTOR to OFF.

NOTE:The knobson your range maynot look like the knobs
in the above illustration. However, they will operate as
described below. Preheating is necessary for baking. Allow about 10 to 15

minutes for the oven to preheat. It is not necessary to
The THERMOSTATknob is used to selectand maintain the preheat for roasting.
oven temperature. Always turn this knob just TO the desired

temperature. Do not turn to a higher temperature and then Selecting a temperature higher than desired wiil NOT
back. preheat the oven any faster, and may have a negative

The SELECTOR knob determines the type of oven effect on baking results.
operation.Turn this knob to the desired setting.Each setting
is identified by an indent (stop) and a "click"sound.

To turn the oven on, both the Thermostat and Selector Do not cover an entire rack with foil or place foil directly
knobs must be set. The oven will not operate if the under cookware. Tocatch spillovers, place a piece of foil, a
Selector knob is left in the OFF position.Toturn the oven little larger than the pan, on the rack below the pan. Do not
off, turn the Thermostat knob to the OFF position, place foil on the oven bottom.

The OVEN indicator light, located on the backguard, turns
on whenever the oven isturned on. When the oven reaches
the preset temperature, the indicator lightwill turn offand on
as the oven elements cycle off and on.



OVEN U.C;E 11

The two oven racks are designed with a safety lbck-stop For optimum baking results of cakes, cookies or biscuits,
position to keep the racks from accidently coming useonerack.Positiontheracksothefoodisinthecenterof
comptetelyoutoftheovenwhen pullingtherackouttoaddor the oven. Use eitherrack position3 or 2.
removefood.

Ifcookingonmorethanone rack,staggerthe foodto ensure
properairflow.

CAUTION: Do not attempt to Changethe rack positions If cookingontwo racks,use rack positions4 and 2 forcakes
whenthe oven is hot. and rackpositions4 and 1 whenusingcookiesheets. Never

placetwo cookiesheets on one rack.

Toremove: Besuretherack iscool.Pulltherackstraightout If roastinga large turkey,placethe turkeyon rack 1 or the
untilitstopsat the lock-atopposition.Tiltthefrontendofthe roastingpositionandthe sidedisheson rack 5.
rack upand continueDullingthe rackout of the oven.

To replace: Place the rackon the racksupportsand tiltthe Used for roastingtaller cuts of meat orturkey. Place both
frontendofthe rackupslightly.Slideitbackuntilitclearsthe ovenracks,one above the other,on the raised sides of the
lock-stopposition.Lowerthe frontandslidethe rackstraight ovenbottom.
in. Pull the rackoutto the lock-stop positionto be sure itis

positionedcorrectlyand then returnitto itsnormalposition. NOTE: For more informationabout food safety, call
USDA's Meat & Poultry Hotlineat 1-800-535-4555. For

It is importantthat air can circulate freely within the oven and cooking information write to the National Live Stock and
around the food. To help ensure this, place food on the Meat Board, 444 North Michigan Avenue, Chicago,
center of the oven rack. Allow two inches betweenthe edge illinois 606 t"_.
of the utensil(s) and the oven walls.

RACK 5 Usedfor toastingbread, or for two-rack baking.
(highestposition)

RACK 4 Usedfor mostbroilingand two-rack baking. 5

RACK 3 Used for mostbaked goodson a cookiesheet or
jelly rollpan, or frozen conveniencefoods.

RACK2 Used for roasting small cuts of meat, large
. casseroles, baking loaves of bread, cakes (in

either tube, bundt, or layer pans) or two-rack

baking. ROASTING
RACK 1 Used for roasting large cuts of meat and large POSITION .,-3_"---(_,77_1

poultry, pies, souffles, or angel food cake, or for
two-rack baking.
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PROBLEM CAUSE PROBLEM CAUSE

Cakes are uneven. Pans too close or touching Cakes don'tbrown on top. Incorrect rack position.
each other or oven walls. Temperature set too low.

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

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

Cake high in middle. Temperature set too high. Excessive shrinkage. Too little leavening.
Baking time too long. Overmixing.
Overmixing, Pan too large.
Too muchflour. Temperature set too high.
Pans touching each other or Baking time too long.
oven walls. Pans too close to each other

Incorrect rack position, or oven walls.

cake falls. Too much shortening or sugar.
Too much or too little liquid. Uneven texture. Too much liquid.
Temperature set too low. Undermixing.
Old or too little baking powder. Temperature set too low.
Pantoo small. Baking time too short.
Oven door opened frequently.
Added incorrect type of oil to

cake mix. Cakes have tunnels. Not enough shortening.
Added additional ingredients Too much baking powder.

to cake mix or recipe. Overmixing or at too high aspeed.
Cakes, cookies, biscuits Incorrect rack position. Temperatureset too high.
don't brown evenly Oven door not closed properly.

Door gasket not sealing
properly. Cakes crack on top. Batter overmixed.

Incorrect use of aluminum foil. Temperature set too high.
Oven not preheated. Too much leavening.
Pans darkened, dented or Incorrect rack position.
warped.

Cake not done in middle. Temperature set too high.

Foroptimum results,bake on one rack. If baking cakes on Pan too small.
two racks, place pans toward back of oven on upper rack Baking time too short.
and toward front of oven on lower rack.

Cakes, cookies, biscuits too Oven not preheated. I Ifadditional ingredientswere added to mix or recipe,expect l
brown on bottom. Pans touching each other or _ cookingtime to increase. I

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

rack. Edges of crust too thin; shield
Used glass, dark, stained, with foil.

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

Incorrect rack position.
Follow cookware manufacturer's instructions for oven
temperature.Glasswareanddarkcookwaresuchas Ecko's Pies have soaked crust. Temperaturetoolowat start
Baker's Secret require loweringthe oven temperatureby of baking.
25° F. Fillingtoojuicy.

Usedshinymetal pans.
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Broiling is a method of cooking tender meats by direct heat. TO Set Oven To Broil:
The cooking time is determined bythe distance between the
meat and the oven burner, the desired degree of aloneness 1. Place the oven rack in the recommended rack position.

and the thickness of the meat. 2. Turn the Thermostat knob to BROIL.

It is possible to broil longer cooking foods such as chicken
Broiling Tips at a lower temperature to prevent overbrowning. Turn the

Broiling requires the use of the broiler pan and insert. The knob to 450°F, rather than BROIL, for low temperature
broiler insert must be in place to allow fatand liquid to drain to broiling.
the pan below to prevent spatters, smoke and flare-ups.
Improper use may cause grease fires. 3. Turn the Selector knob to BROIL.

For easier clean up, line the broiler pan with foil and spray 4. Follow the suggested times in the chart below. Turn meat
the insert with a non-stick vegetable spray. Do notcover the once about halfway through cooking.
broiler insert with aluminum foil as this prevents fat from
draining into pan below. 5. Check for doneness by cutting a slitnear the center of themeat.

Trim excess fat and slash remaining fat to help keep meat
from curling and to reduce smoking and spattering. Season 6. After broiling,turn the Thermostat knob to OFF to turn the
meat after cooking, oven off and remove the broiler pan from the oven.

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

See Care and Cleaning Chart on page 16 for instructions on
cleaning the broiler pan and insert.

BACON #4 Well Done 6 to 10
BEEF STEAKS

1-inch thick #4 Medium 15 to 20
#4 Well Done 20 to 25

CHICKEN 450OF
Pieces #3 or #4 Well Done 30 to 45

FISH

Fillets , #4 I Raky , 8 to 12
Steaks, 1-inch thick #4 ' Flak_/ t2 to 15

GROUND BEEF PATTIES
3/4-inch thick #4 Well Done 15 to 20

HAM SLICE, precooked
1/2-inchthick #4 Warm 8 to 12

PORK CHOPS
1-inch thick #4 Well Done 20 to 25

* The top rack positionis position#5.
** Broilingtimesare approximateand may vary dependingon the meat.
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The self-clean oven uses temperatures above normal
cooking temperatures to automatically cleanthe entire oven
interior. When the door is locked and the oven isset for a clean cycle,

the oven will automatically begin to heat to cleaning
1

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

hot during a clean cycle. Therefore, during a clean cycle, /
avoid touching the cooktop, oven vent area, oven door / As the oven reaches cleaning temperatures, an internal lock
and window, j mechanism will engage. At this point, the oven door can notbe unlocked and opened. To prevent damage to the door

and lock lever, do not force the door open when the internal
It is betterto clean the oven regularly rather than to wait until lock has engaged.
there is a heavy build-up of soil in the oven.

The first few times the oven is cleaned, some smoke and
Turn offthe oven light beforea clean cycle. If the oven light is odor may be detected. This is normal and will lessen or
left on, the light bulb will burn out during the clean cycle, disappear with use. If the oven is heavily soiled, or if the

broiler pan was accidently left in the oven, smoke and odor
may occur.

Remove broiler pan, all pans and the oven racks from the As the oven heats andcools, you may hear sounds of metal
oven. The racks will discolor and may not slide easily parts expandingand contracting. This is normal and will not
after a clean cycle, damage your appliance.

Cleanovenframe,doorframeand aroundtheovenventwith
a non-abrasive cleaning agent such as Bon Ami or

detergent and water. These areas are not exposed to Aboutone hourafterthe end of the clean cycle,the internal
cleaningtemperaturesandshouldbecleanedto preventsoil lockwill disengage.At thispoint,the door can be unlocked
frombakingon duringthe clean cycle, and opened.Movethe doorlockleverto the left orunlocked
Wipe upexcessgrease orspilloversfromthe ovenbottom to positionand open the door.The oven may stillbe hot.

preventexcessivesmokingand flare-ups duringthe clean Somesoilmayleavea lightgray,powderyashwhichcanbe
cycle, removedwitha dampcloth. If soil remains,it indicatesthat

Wipe upsugaryspilloversand acidspilloverssuchaslemon the clean cycle was not long enough. The soil will be
juice, tomato sauce or milk-based sauces. Porcelain removedduringthe nextclean cycle.

enamel is acidresistant,notacid proof.The porcelainfinish If the oven racks were left in the oven and do not slide
maydiscolorif acidspillsare notwiped up immediately, smoothlyafter a cleancycle,wipe racksandembossedrack
Do not use oven cleaners on the self-clean ovenfinishor supportswitha smallamountofvegetableoiltorestoreease
aroundany partoftheovenas theywilldamagethefinishor of movement.

parts. Fine,hair-like linesmay appear in theoven interiororoven
To preventdamage,do notclean or rubthe gasketaround door.This is a normalconditionresultingfrom heatingand
theovendoor.The gasketisdesignedto seal in heat during coolingof the porcelainfinish.These linesdo not affectthe
theclean cycle, performanceofthe oven.
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To set oven for a self-clean cycle: To delay the start of a clean cycle:
1. Remove the ovenracks andclosethe door. 1. Removethe oven racks andclosethe door.

1. Move the door lock lever to the rightuntilit restsin the 2. Turnthe Thermostatknobto CLEAN.

lockedposition. 3. Turnthe Selectorknobto CLEAN.

I I_ -_=_ 4. To set cleaning time: Push inand turnthe STOP knob

ahead2to 3 hoursfora 2 toa 3 hourcleancycle.Besure
the STARTknobis inthe OUT position.

5. To delay the start of clean:
• Push inand turnthe STOP knobto the time of day

2. Turnthe Thermostatknobto CLEAN. youwishthe cleancycleto end.
3. Turnthe Selectorknobto CLEAN. • Pushinand turnthe START knobto 3 hoursprior

4. To set cleaning time: Push inand turnthe STOP knob to the end of the clean cycle.

ahead2 to3 hoursfora 2 to a 3 hourcleancycle.Besure Example For Delay Start
the STARTknobis inthe OUT position.

At 7 o'clockintheevening,youwishto delaythestartof the

START STOP 3 hourcleancycleuntil8 o'clock(delayedbyonehour)and
endthe clean cycleat 11o'clock.

,\_lll/t" \\\\_ I II/
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_ _ _ • O F60 /, rio.
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Example of clean cycle starting at 12:00 and stopping at o'O.,_,_
3:00. ,. 2 ...,.-,,'-- ._ ....,_.... ,,,,30

i I •

About one hour after the clean cycle ends, ihe LOCK 6
indicatorwill turn off and the ovendoor can be unlockedand

opened. To operate:

The oven doorand door locklever will be damaged if the 1. Closeand lockthe ovendoor.
ovendoorisforcedto openwhenthe LOCK indicatorisstill 2. Turnthe Thermost_ andSelectorknobsto CLEAN.
displayed. 3. Pushin andturnthe START knobto 8 o'clock.

4. Pushinthe turnthe STOP knobto 11o'clock.

TO cancel clean cycle:
At 8 o'clock,the ovenwillautomaticallyturnonandcleanfor

1. Turnthe sToP knobuntilthe knobpopsout. 3 hours.At 11 o'clock,the oven willautomaticallyturn off.
2. TurntheThermostatknobtoOFF,ifthisknobhasanOFF About1hourafter theendofthecleancycle,thedoorcanbe

position, unlockedandopened.

3. Turnthe Selectorknobto OFF< ifthis knobhas anOFF
position.

4. Ifthe Iocklevercanbeeasilymovedtothe left,unlockthe
ovendoor. If the lockleverdoes not easilymoveto the
left,allowthe oven to coolup to 1 hourthen unlockthe
door.

The doorand leverwillbe damagedif the leverisforced
to the left beforethe internallockis disengaged.



16 CARE AND CLEANING CHART

Because of the many new cleaning products introduced in Mild Liquid Spray Cleaners - Fantastik, Formula 409.
the marketplace each year, it is not possible to list all
products that can be safely used to clean this appliance. Non-Abrasive Cleaners - BonAmi, pasteof bakingsoda
Listed below are just a few examples of recommended and water.

products. Mildly Abrasive Powder or Liquid Cleansers - Ajax,

REMEMBER, ALWAYS READ THE MANUFACTURER'S Barkeepers Friend, Cameo, Comet, Soft Scrub.
INSTRUCTIONS to be sure the cleaner can be safely used Non-Abrasive or Scratchless Plastic or NylonScouring
on this appliance. Also, read and carefully follow the Pads or Sponges - Chore Boy Plastic Cleaning Puff,
manufacturer'sdirectionswhenusinganycleaningproduct. Scrunge Scrub Sponges, or Seotch-Brite No Scratch,

Cookwareor KitchenSponge.
To determineif a cleaning productis safe, test a small
inconspicuousarea usinga very lightpressureto see ifthe Abrasive Scouring Pads - S.O,S., BrilloSteelWoolSoap,
surfacemayscratchordiscolor.Thisisparticularlyimportant Scotch-Brite WoolSoap Pads.
for porcelainenamel, highly polished, shiny, painted, or (Brandnames for the above c/eaningproducts are registered
plasticsurfaces, trademarksof therespectivemanufacturers.)

The followingbrandsmay help youto makean appropriate Be sure appliance is off and all parts are cool before
selection: handlingorcleaningto avoiddamageandpossibleburns.

If a part is removed,be sure it iscorrectlyreplaced.
Glass Cleaners - BonAmi, Cinch,Glass Plus,Windex.

To prevent staining or discoloration, clean range

DishwashingLiquid Detergents - Dawn,Dove,Ivory,Joy. after each use.

Baked Enamel • Soapand water Usea drytowel orclothtowipeupspills,especiallyacid (railk, lemonjuice,fruit,mustard,
or Porcelain Enamel • Pasteof bakingsoda andwater tomatosauce)orsugaryspills.Surfacemaydiscolorordullif soilis notimmediatelyre-
• Cooktop • Mild liquidcleaner moved.This is especiallyimportantfor whitesurfaces.
• Ovendoor * Glasscleaner
• Storagedrawer Whensurfaceis cool,washwithwarmsoapywater, rinseand dry.Forstubbornsoil,use
• Side panels mildly abrasive cleaningagentssuch as baking soda pasteor eon Ami. Ifdesired,a thin
• Beckguard coatof mild appliancewaxcan beusedto protectthe side panels.Aglass cleanercanbe

used to add "shine" to the surface.

NOTE=Donotuseabrasive, causticor harshcleaning agentssuch assteelwool pads or
oven cleaners. These products will scratch or permanently damage the surface.
NOTE=Never wipe a warm or hot surface with a damp cloth as this may damage the
surface and may cause a steam burn.

Burner box • Soap and water Burnerbox, for cooktopswith ¢onventionalburners, is located under lift-up cooktop.
• Pasteof bakingsoda and water Cleanfrequentlyto removespil[overs.If soil is notremovedand is allowedto accumu-
• Non-abrasive plasticpad orsponge [ate, itmaydamagethe finish.Toclean remove gratesand surface burnersand clean
• Liquidcleaner with soapand water, rinseand dry.
• Glasscleaner
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Control knobs • Soap and water Toremove knobsfor cleaning,gentlypullforward. Wash in mild detergentand water. Do
not soak knobs in water. Do not use abrasive cleaning agents. They will scratch finish
and remove markings. Rinse dn/and replace. Turn ON each burner to see if knobs
have been replaced correctly.

Grates • Detergent and water Grates are made of porcelain-coated steel. They can be cleanedat the sinkwith deter-
. Nen-abrasive plastic pad gent andwater or inthe dishwasher. To clean baked on soil, place a damp soapy paper

towel over the grate end let stand for 30 minutes. Use a non-abrasive plastic pad to
scour stubborn soil,

NOTE: Never operate burner without a grate inplace. To protect the porcelain finish on
thegrate fromexcessive heat, neveroperate surfaceburner without acooking utensil on
the grate. It is normal for grates to lose their shine over a period of time.

Oven cavity See pages 14and 15 for instructions.
• Self-clean porcelain

Protect the oven bottom by (1) using large enough cookware to prevent boilovers; (2)
placea pieceof aluminumfoil, that is slightly largerthan the cookware, onthe lower rack.
NEVER place foil directly on the oven bottom.

Protect oven bottom against acid spills (milk, cheese, tomato, Lemonjuice, etc.) or
sugary spills (pie filling) as they may pit or discoler the porcelain.

Plastic finishes • Soap and water When surface is cool,clean with soap and water; rinse, and dry. Use a window cleaner
• Door handles • Paste of baking soda and water and a soft cloth.
• Backguard trim ° Non-abrasive plastic pad or sponge
• Overlays NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered cleaning
• Knobs agents on plastic finishes. These cleaning agents will scratch or marr finish.
• Endcaps NOTE; Toprevent staining or discoloration, wipe up fat, grease or acid (tomato, lemon,

vinegar, milk, fruit juice, marinade) immediately with e dry paper towel or cloth.

Surface _urners I" _ and water I All burners: For ease of cleaning, clean burnerseach time the cooklop is usedwith
• Conventional • Paste of baldngsoda and water warmsoapywater_If a boilever occurs, removepanto anot_ burner;cool burnerand
• Sealed • Pastic scouringspongeor pad clean,Toremovestubbornsoil,usea dryclothandmildlyabrasivecleanser.Use careto

• M dy abrasve cleanser prevantcleanerfromc oggingpods.BurnermuStbe drybeforeuse.NOTE. Ye owtip-
pingor distortionof the flame may occuruntilthe burner is completelydry.

- - Cleanbumerportswtth astra_ht pinor smallmetal paperclip. Donotentargeordistort
ports.Do not usea woodentoothpickas itmay break offand clog port,If _ are
c oggedorso ed theburnermaynotlightproperlyor the flame may not beeven.
Conventienal burners; Dryburnersinthe ovensetat 170_F.
Sealed burners: Sealed burne_cannot be removedby theconsumer.When cteardng
burner,usecare top_eventdamagetothe igniter.SurfacebumerwillnetUg_properly if
ignitorIsdamaged,broken,soiled,erwet. When cleaningthe ports,besuretocleanthe
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replacingthecooktop lightbulbor fluorescenttube, IBefore

DISCONNECT POWER TO RANGE. Be sure the bulb is I
cool. Do not touch a hot bulb with a damp cloth as the bulb I The cooktop featuring conventional surface burners lifts up

[ may break. I for easy cleaning of the burner box area.

The sealed burner cooktop is designed with two contour
wells to catch and contain spills. Because of this design

Toturn on cooktop light: Press andhold rockerswitchuntil it is not necessary to lift up the cooktop to clean under-
the light turns on. The oven light switch is located on the neath.Topreventdamage to the gas tubing or top,donot
backguard, attempt to ft or remove the cooktop.

To replace cooktop light: Be sure bulb is cool. Grasp the
top trim of the backguard with your thumbs under the front
edge and pull outward while lifting to release trim from To raise the "lift-up" cooktop: When cool, grasp the front
catches at each end. edge of the cooktop and gently lift up until the two support

rods at the front of the cooktop snap into place.

Remove fluorescent tube and replace with an 18 watt

fluorescent tube. Snap top trim back into place and To lower the top: Hold the front edge of the cooktop and
reconnect power to range. Reset the clock, 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 cooktop frame.

Toturn onoven light: Pushtherocker switch located on the
backguard or on the control panel.
To replace oven light: Be sure bulb is cool. Use a dry
pothotder, to prevent possible harm to hands, and very
carefully unscrew bulb cover, if equipped, and bulb. (Note:
Non-self-cleaning models do not have a bulb cover.)

Replacewith a 40 watt appliance bulb. Replace bulb cover
and reconnect power to range. Reset the clock.
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Burnergrates mustbe properlypositioned Do not place excessive weight on an open oven door or
before cooking. Burner grates are durable stand on an open oven door as, in some cases, it could
but may gradually lose their shine due to cause the range to tip over, break the door or cause serious
usage and high temperatures, injury to the user.

When opening the oven door, allow steam and hot air to
Grates for the porcelain cooktop are escape before reaching in oven to check, add or remove
square. When installing square grates, food.
place indented sides together so straight
sides are at front and rear. Do not attempt to open or close door until the door is

completely seated on the hinge arms. Never turn on the
oven unless door isproperly in place.When baking, be sure

CAUTION: Do not operate a surfaceburner withouta pan I the dooriscompletely closed. Baking results will be affected
on the grate.The porcelainfinishon the grate may chip ifthe door is notsecurelyclosed.
withouta panto absorbthe intenseheat fromthe burner
fame. To remove lift-off door: Open the door to the "stop"

position(openedabout6 inches)and graspthe door with
bothhandsateachside.Do notusethedoorhandletoliftthe
door.Lift upevenlyuntilthe doorclearsthe hingearms.

The oven door is locked for a self-clean operation only. Do
not move the door lock lever to the right or locked position
during a cooking operation. If the door is locked, the
operation will automatically be cancelled. 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.

To replace door: Grasp the door at eachside, align slots in
the door with the hinge arms and slide the door down onto
the hinge arms until completely seated on hinges.

CAUTION: Hinge arms are spring mounted and will
slam shut against the range if accidently hit. Never
plaoe hand or fingers between the hinges and the
front oven frame. Youcouldbe injuredif hingesnaps
back.



Protect oven bottom against excessive spillovers especially Some floors are not level, t _
acidorsugaryspilloversastheymaydiscolortheporcelain. For proper baking, your
Use the correct size cooking utensil to avoid boilove_s, range must be level.
Never place cookware or aluminum foil directly on the oven Leveling legs are located on
bottom, each corner at the base of

the range. Level by turning

the legs. To prevent range

from accidently tipping,
range should be secured to the floor by sliding a rear
leveling leg into the anti-tip bracket supplied with the range.

Followthese proceduresto removeappliancefor cleaning or
servicing:

To remove: When cool, remove the oven racks. Slide the
two catches, located at each rear corner of the oven bottom, 1: Shut-off gas supply to appliance.
toward the front of the oven. 2. Disconnect electrical supply to appliance, if equipped.

3. Disconnect gas supply tubing to appliance.Lift the rear edge of the oven bottom slightly, then slide it
back until the front edge of the oven bottom clears the oven 4. Slide range forward to disengage range from the anti-tip
front frame. Remove oven bottom from oven. bracket. (See Installation Instructions for location of

bracket.)

To replace: Fit the front edge of the oven bottom into the 5. Reverse procedure to reinstall. If gas line has been
front frame. Lower the rear of the oven bottom and slide the disconnected, check for gas leaks after reconnection.
two catches back to lock the oven bottom into place. (See Installation Instructions for gas leak test method.)

A qualified servicer should disconnect and reconnect the l
gas suppy. I

The storage drawer at the bottom of the range is safe and
convenient for storing metal and glass cookware. DO NOT To prevent range from accidently tipping, range must be
store plastic, paperware, food or flammable material in this secured to the floor by sliding rear leveling leg intoan anti-tip
drawer. Remove drawer to clean under range, bracket supplied with the range.

WARNING: Possible risks may result from abnormal I

usage, including excessive loading of theoven doorand of I
the riskof tip over, should the appliance not be reinstalled I
according to the installation instructions. I

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.
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PROBLEM CAUSE CORRECTION

1. Surface burner failsto light a. power supply notconnected a. connect power, check circuit breaker or
fuse box

b. air in the gas line b. see page 5 for instructions on bleeding
air from the gas line

c. clogged burner port(s) c. clean ports with straight pin
d. surface controlnotcompletelyturned to d. turn control tothe LITEposition until the

the LITE position or turned too quickly burner ignites, then turn control to
from the LITE position desired flame size

e. power failure (pilotless ignition) e. see page 6 to lightburnerduring apower
failure

f. onsealed burnermodels:Surnerwillnot f. clean and dryburnerhead. If brokenor
lightif the ignitorisdamaged,soiled,wet damaged,calla serviceman
or if the portdirectlybelowthe ignitoris
blocked.

g. burnerassemblyincorrectlyinstalled g. see page5

2. Burnerflame uneven a. cloggedburnerp0rt(s) a. clean portswith straightpin

3. Surfaceburnerflame a. air/gas mixturenotproper a. canservicemanto adjustburner

• lifts off port NOTE: Liftingof flame is normalfor sealed NOTE: Be sure installer properly adjusted• yellow in color burners.Some yellowtipping with LPgas is range at time of installation.
normal and acceptable.

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

b. power failure b. oven will not Operate during a power
failure

c, oven incorrectly set c. See page 10

d. Automatic Oven Cooking feature d. See page 4
incorrectly set

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

6. Clock and/or oven light does not work a. power supply not connected a. connect power supply, check circuit
breaker or fuse box

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

7. Moisture condensation on oven a. it is normal for the windowto fog during a. leavedoorajarforoneortwominutesto
window, if equipped the first few minutes the oven is on allow moisture to escape

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

between the panels of glass

8. Oven temperature inaccurate a. oven not preheated a, preheat oven 10 to 15 minutes
• food takes too long or cooks too b. incorrect rack position b. see page 11

fast c. incorrect use of aluminum foil c. see page 10
• pale browning d. oven bottom incorrectly replaced d. replace oven bottom c_rrectly
• food over-done on outside and See Problem Chert on page 12

under-done in center
• over browning
• poor baking results

9. Oven smokes excessively during a a. food too close to burner a. move broilerpan downone rackposition
broil operation b. meat has too much fat b. trim fat

c. sauce applied too earlyor marinade not c. apply sauce during last few minutes of
completely drained cooking. If meat has been marinated,

drain thoroughly before cooking
d. soiled broiler pan d. alwaysclean broiler panand insertafter

each use
e. broiler insert covered with aluminum foil e. never cover insert with foil as this pre-

vents fat from draining to pan below
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The LOW setting should produce a stable flame when Do not attemptto service theapplianceyourselfunless
turningtheknobfromHIto LO.The flameshouldbe 1/8inch directed to do so inthis manual. Contact the dealer who
orlowerandmust be stableon all portson LOW setting, sold you the appliance for service.

To adjust: Operate burneron HI for about 5 minutes to If your appliance should require service or replacement
preheat burnercap. Turn knob backto LO; remove knob, parts,contactyourdealer orauthorizedservicer.Use only
and inserta small screwdriverintothe centerof the valve genuinefactory parts if replacementparts are necessary.
stem.Adjustflamesizebyturningadjustmentscrewineither Consultthe YellowPages inyourtelephonedirectoryunder
_irection. applianceforthe authorizedservicecenternearestyou.Be

sure to include your name, address,and phone number,
along with the model and serial numbers of the appliance.
(See front cover for location of your model and serial

numbers.)
If youarenot satisfiedwith the localresponsetoyourservice
requirements, write to Maytag Customer Service, P.O.Box
2370, Cleveland, TN 37320-2370. Include the complete
model 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

Flame must be of sufficient size to be stable on all burner problem.
ports. If flame adjustment is needed, adjust ONLYon the LO
setting. Never adjust flame size on a higher setting. If you do not receive satisfactory service, you may contact

the Major Appliance Consumer Action Program by letter
NOTE: All gas adjustments should be clone by a qualified including your name, address, and telephone number, as
servicer only. well as the model and serial numbers of the appliance.

Major Appliance Consumer Action Program
20 North Wacker Drive

Chicago, IL 60606

Appliances which requireelectrical power are equipped MACAP (MajorApplianceConsumerAction Program) is an
with a three-prong grounding plug which must be independentagencysponsoredbythreetradeassociations
pluggeddirectlyinto a properlygroundedthree-hole 120 as a courtof appealson consumercomplaintswhichhave
volt electrical outlet, not been resolvedsatisfactorilywithina reasonableperiodof

Always disconnect _..,_ time.
power to appliance
before servicing.

The three-prong grounding plug offers protection against
shock hazards. DO NOT CUT OR REMOVE THE THIRD
GROUNDING PRONGFROM THE POWERCORD PLUG.

If an ungrounded, two-hole or other type electrical outlet is
encountered, it is the personal responsibility of the
appliance owner to have the outlet replaced with a
properly grounded three-hole electrical outlet.


