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Electric Range With Rotary Clock & Timer
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IMP()RTANTSAFETYINSTRUCTIONS

Read all instructions before using this appliance.

Congratulationsonyourchoiceofthis electricrange.As you Instructionson the following pages are based on safety
use your new range, we know you will appreciatethe many considerationsand mustbe strictlyfollowed to eliminatethe
features that provide excellent performance, ease of potential risks of fire, electricshock, or personalinjury.
cleaning,convenienceand dependability.

New features have dramatically changedtoday's cooking ,_ WAR N I N Gappliances and the way we cook. It is therefore very
important to understand how your new electric range

operatesBEFOREyouuse it forthe first time. i CANALL RANGES TIP ANDr
InthisOwner'sGuide,you willfinda wealthof information CAUSEINJURIESTO PERSONS.
regarding all aspects of your appliance. By carefully (

followingthe instructions,youwill be able to fully enjoy and 11 i

properlymaintain your new range. NOTE: Your appliance • INSTALLANTI-TIP DEVICES
maynotbe equippedwithsomeof thefeaturesreferredto in PACKED WITH RANGE,
this manual.

• FOLLOW ALL INSTALLATION
Shouldyou have any questionsabout usingyour new INSTRUCTIONS.
electricappliance,pleasewriteto usatthisaddress:

CustomerAssistance
c/o MaytagCustomerService
P.O.Box2370 WARNING:Toreducetheriskoftippingof theappliance
Cleveland,TN 37320-2370 fromabnormalusageor by excessiveloadingof the oven

door, theappliancemustbe securedby a properly installed
Be sure to include the model and serial numbers of your anti-tip device.
appliance. Foryour convenience,we have provided space
on thefront cover to recordthis information. If the range is movedfromthe wall for cleaning, be sure the

anti-tip device is engaged when the range is replaced.
In our continuing effort to improvethe qualityand customer Remove storage drawer,if equipped, and look underneath
satisfaction of our cooking products, we may find it range to verify that one of the rear leveling legs is properly
necessaryto makechangesto our lineof applianceswithout engagedin the bracketslot. The anti-tip devicesecuresthe
revisingthe Owner's Guide. rear leveling leg to the floor when properly engaged.



IMPORTANT SAFETY NSTRUCTIONS

Be sure appliance is properly installedand grounded by a
qualified technician.

Turn off appliance and ventilating hood to avoid spreading
the flame. Extinguish flame then turn on hood to removeLocate and mark circuit breaker or fuse. Never replace a

blown fuse or reset a circuit breaker until you know what smoke and odor.
causedthe problem.Always replacea blownfuse with one Use dry chemicalor foam-type extinguisheror bakingsoda
of the correct amperage,do not use a substitute, to smother fire or flame. Neveruse water on a grease fire.

If fire is in the oven or broiler pan, smother by closing oven
To ensure proper operation and avoid possible injury or door.
damageto unit do not attempt to adjust, repair, service, or If fire is in a pan on the surface element, cover pan. Never
replace any part of your appliance unless it is specifically attemptto pick up or move a flaming pan.
recommendedin this book. All other servicing should be
referredto a qualifiedinstallerorservicer.Alwaysdisconnect
powerto unit before any servicing bytrippingcircuit breaker
to the OFF position or removingthe fuse.

Do not leave children alone or unsupervised near the
appliancewhen it is inuseor isstill hot.Childrenshouldnever
be allowedto sit or stand on any part of the appliance.

Childrenmust be taught that the applianceand utensils in
or on it can be hot. Let hot utensils u

Besureallpackingmaterialsareremovedfromtheappliance cool in a safe place,out of reach of
before operating it. small children. Children should be

taught that an applianceisnota toy. _,_
Do not storeor use gasolineor otherflammable materials, Childrenshould not be allowed to , _
vaporsand liquidsin the oven,nearsurfaceunitsor in the play withcontrolsor other parts of
vicinityofthisoranyotherappliance.The fumescancreate the unit.

afire hazardorexplosion. CAUTION" Do not store items of
interesttochildrenincabinetsabove _l_ll/==_(-

If appliance is installed near a window, proper precautions anapplianceor onthe backguardof
should be taken to prevent curtains from blowing over a range. Children climbing on the
surface elements, applianceor on the appliancedoor _

to reach items could be seriouslyi

Donot leave any itemson the cooktop.The hot airfrom the injured.
vent mayignite flammableitemsandmay increasepressure
in closedcontainerswhich maycause them to burst.

Many aerosol-type spray cans are EXPLOSIVE when To prevent injury or damage to the appliance, do not use

exposedto heat and may be highly flammable.Avoid their appliance as a space _,_._F_/useor storagenear an appliance, heater to heat or warm a _._ _._ J_=_,=T,_-J' " !:
room. Also, do not use __.'_%_/

Many plastics are vulnerable to heat. Keep plastics away the cooktopor oven as a
from partsofthe appliancethat maybecomewarm orhot.Do storage area for food or
not leave plastic itemson the cooktop as they may melt or cooking utensils.

soften if left too closeto the vent or surfaceelement. The oven vent is located
at the rearof the cooktop

To eliminate the hazard of reaching over hot surface or at the right rear ele-
elements, cabinet storage should not be provided directly ment. Keep ovenvent duct unobstructed. Blockageof the
above a unit. If suchstorage is provided,itshould be limited vent prevents proper oven air circulationand will affect
to items which are used infrequentlyand which are safely ovenperformance.Avoidtouchingvent area while oven is
stored in an area subjected to heat from an appliance, on and for several minutesafter oven is turned off. Some
Temperatures may be unsafe for some itemS, such as parts of the vent and surroundingareas may become hot
volatile liquids,cleanersor aerosolsprays, enoughto cause burns.



MPq)RTANT SAFETY IN=;TRUCTIONS

Donottouchsurfaceor ovenelements,areas nearelements 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,reduce to the desired heat settingjust as the food
elements and interior surfacesof an oven may becomehot beginsto cook or water begins to boil.
enoughto causeburns. Duringand after use, do not touch,
or let clothingor other flammable materials contact heating Never leave a surface cooking operation unattended
elements,areas near elements, or interiorsurfacesof oven especially when using a r_r 1 _
until they have hadsufficient timeto cool. high heatsettingor when

deepfat frying. Boilovers
Othersurfacesof the appliancemaybecome hot enough to cause smoking and
cause burns - among these surfaces are the cooktop, greasy spillovers may
surfacesfacingthecooktop,ovenventopeningandsurfaces ignite. Clean up greasy
near theventopening,oven door,and ovenwindow, spills as soon as

possible.Do notuse high
Do not allowaluminum foil, meat probes or any other metal heat for extended
object, other than a utensilon a surfaceelement,to contact cooking operations.
heatingelements.

Do not touch a hot oven light bulbwith a damp cloth as the Always let quantitiesof hot fat used for deep fat frying cool
bulb could break. If bulb breaks, disconnect power to the before attemptingto move or handle.

applianceto avoid electricalshock then remove bulb. Never heat an unopened container as pressure build-up
may cause container to burst resulting in serious personal

CAUTION:Donotusean _ _ j injuryor damageto the appliance.

applianceas a stepstool _

to cabinets above. Usedry,sturdy potholders.Moistor damppotholdersonhot
Misuse of appliance surfacesmaycauseburnsfromsteam.Donot let potholders
doors or drawers, such touch hotheatingelements.Donotusea towel orotherbulky
as stepping, leaning or cloth.
sitting on the door or

drawer, may result in J i Do not let cooking grease or other flammable materials

possible tipping of the accumulate in or nearthe appliance,vent hood or vent fan.
appliance, breakage of Clean hood frequentlyto preventgrease from accumulating
door,and serious injuries, on hoodor filter.Whenflamingfoods underthe hoodturn the

fan off as the fan may spread the flame.

Use caution when wearing garments made of flammable
material to avoid clothing ._ _j,_J_]

Alwaysturnoffsurfaceelementortheovenwhencookingis fires. Loose fitting or long
completed, hanging-sleeved apparelshould not be worn while

It isnormalfor somepartsofthe cooktop,especiallyareas cooking.Clothingmayignite
surroundingthe surfaceelements,to becomewarm or hot or catchutensilhandles.
duringsurfacecookingoperations.Therefore,do nottouch
the cooktopuntil it has had sufficienttime to cool. If Alwaysplaceovenracksinthedesiredpositionswhileoven
necessary,use dry potholders to protecthands, is cool. Slide oven rack out to add or remove food; avoid

reaching intothe oven. If a rack must be movedwhile oven
Do not cook on a broken ceramic glass cooktop. If cooktop is hot, use a dry pot holder and avoid touchinghot element
should break, cleaning solutions and spillovers may in oven.
penetrate the broken cooktop and create a risk of electric
shock.Contacta qualifiedtechnician immediately. Use care when opening the oven door.Let hotair or steam

escape before removingor replacingfood.
Make sure drip bowls are in place.Absence of these bowls
during cooking may subject wiring or components
underneathto damage. PREPAREDFOODWARNING:Followfood manufacturer's

instructions.Ifa plasticfrozenfoodcontainerand/oritscover
Alwaysplacea panona surfaceelementbeforeturningiton. distorts,warps,or is otherwisedamagedduringcooking,
Be sure you know which knob controlswhich surface immediatelydiscardthe food and its container.The food
element.Make surethecorrectelementis turnedon.Begin couldbecontaminated.



IMPO TANT SAFETY IN,c;TRUCTIONS

Use properpansize. This appliance is equippedwith oneor Turn offallcontrolsandwait forappliancepartsto cool before
more surface elements of different sizes. Select utensils touchingorcleaningthem.Cleanappliancewith caution.Use
having flat bottoms large enough to cover the surface careto avoidsteam burns if a wet spongeor cloth is used to
element.Theuse ofundersizedutensilswill exposea portion wipe spills on a hot surface. Some cleaners can produce
of the heating element to direct contact and may result in noxiousfumes if appliedto a hot surface.
_gnitionof clothing. Properrelationshipof utensil to element
will also improve efficiency. Do not soak or immerse removable heating elements in

water. Immersingelement in water would damage element
Use pans with flat bottoms and handles that are easily and insulatingmaterial inside element.
graspedandstay cool.Avoid usingunstable,warped, easily
tipped or loose handled pans. Pans that are heavy to move Do notusealuminumfoil or foil linersto line dripbowls,cover
whenfilled with food may also be hazardous, an oven rackor linethe ovenbottom. Improperuse of these

liners may result in a risk of electricshock, or fire and may
Be sure utensil is large enoughto properlycontainfood and causeovento overheat.Usefoilonly as recommendedinthis
avoid boilovers.Pansize is particularlyimportantin deepfat booklet.
frying.Besure panwillaccommodatethevolume offood that
is to be addedas well as the bubbleactionof fat.

To minimize burns, ignition of flammable materials and
spillagedueto unintentionalcontactwith theutensil, do not
extend handles over Clean only parts listed in this booklet. Do not clean door

adjacent surface '_ ,_/_ _ gasket. The door gasket is essential for a good seal. Care

elements. Always turn should betaken not to rub, damage,or move the gasket. Do

panhandlestowardthe _ notuseovencleanersoroven linerprotectivecoatingsof any

side or back of the kind in or aroundany part of the self-clean oven.
appliance, not out into
the room where they Before self-cleaning the oven, remove broiler pan, oven
are easily hit or racks,and other utensils, and wipe off excessivespillovers
reached by small to prevent excessivesmoke or flare ups. CAUTION:Do notleave food or cooking utensils, etc. in the oven during the
children, self-clean cycle.

Neverlet a panboil dry as this coulddamagethe utensiland
the appliance. It is normalfor the cooktopofthe rangeto becomehotduring

a self-clean cycle. Therefore, avoid touching or lifting the
Follow the manufacturer's directions when using oven cooktopduring a clean cycle.
cooking bags.

Only certain types of glass, glass/ceramic, ceramic,
earthenware or glazed utensils are suitable for cooktop or
oven usage without breaking due to the sudden change in The California Safe DrinkingWater and ToxicEnforcement
temperature. Act of 1986 (Proposition 65) requires the Governor of
This appliancehas beentested for safe performanceusing Californiato publisha list of substances knownto the State
conventional cookware. Do not use any devices or of California to cause cancer or reproductive harm, and
accessories that are not specifically recommended in this requires businesses to warn customers of potential
manual. Donotuse eyelidcoversfor the surfaceunits,stove exposuresto such substances. Users of this applianceare
top grills, or add-on oven convection systems. The use of hereby warned that when the oven is engaged in the
devicesoraccessoriesthat are notexpresslyrecommended self-clean cycle, there may be some low level exposure to
in this manual can create serious safety hazards, result in some of the listed substances, including carbon monoxide.
performance problems, and reduce the life of the Exposureto these substancescan be minimizedby properly
componentsof the appliance, ventingthe oven to the outdoorsduringthe self-clean cycle.

SAVETHESE INSTRUCTIONS



CL(ICK AND TIMER CONTR()L
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Push in and turn the MINUTETIMER knob to set the clock The Automatic Oven Cooking feature is used to turn the
to the correcttime of day.Be sure that the MINUTETIMER 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 ovenon immediately(immediate start).
• Delay the start of cooking (delay start).

Turn the MINUTETIMER 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, manuallyturn the timer hand to OFF. pork, poultry, seafood, or stuffing are not

NOTE: Do not push in the knobwhen setting the timer, recommendedfor 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 evenfeature. Seepage 17for instructionson
delayingthe start of a clean cycle.

The clock mustbe functioningand set at the correct time of
day for the Automatic Oven Cooking feature to operate
properly.

To Operate:
1. Placethe food in the oven.

2. To delay the start of cooking: Push in and turn the
STARTknobto the timeof day youwishcookingto begin.
(NOTE:If youwishto begin cookingimmediately,do NOT
set the STARTknob.)

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 theendofcooking,turnthe Selectorknobto OFFto
turn the ovenoff.



SURFACE COOKING

Yourcooktopisequippedwithcontrolknobs thatprovidean Use HIGH just until water comes to a boil or pressure is
infinitechoiceof settingsfrom LOWto HIGH.The knobcan reachedin the pressurecanner.Then, reduce to the lowest
be set on or betweenany of the numberedsettings, heat setting that maintains the boil or pressure.Prolonged

use of HIGH or the use of incorrect canning utensils will
Tooperatepushinandturntheknobineitherdirectiontothe produce excessive heat. Excessive heat can cause
desiredsetting.An indicatorlightwill glowwhen a surface permanent damageto the porcelaincooktop, coil element
elementisturnedon.The indicatorlightwillremainonuntil andthe dripbowl.See page9 foradditionalinformation.
theelementisturnedoff.Aftera cookingoperation,be sure
theelementand indicatorlightareoff.

Cookingperformanceis greatly affectedby the type of
cookwareused.Propercookwarewillreducecookingtimes,
uselessenergyandproducemoreevencookingresults.For

Topreventdamageto therangeorutensil,neveroperate bestresultsusea heavygaugemetalpanwitha smoothflat
surfaceunitwithouta paninplace,neverallowa pantoboil bottomanda tightfittinglid.
dryand neveroperatean elementon HiGH forextended
periodsoftime. C0okwarewithuneven,warped,orgroovedbottomsdo not

makegoodcontactwiththeheatingsurface,willreduceheat
Foodwillnotcookanyfasterata highersettingthanneeded conductivityandresultin slower,lessevenheating.
to maintain a gentle boil. Water boils at the same
temperaturewhetherboilinggentlyor vigorously.If a high Differenttypes ofcookwarematerialsrequiredifferentheat
settingis used,excessivespatteringwilloccurand foodmay settingsfor the same cookingoperation.The chart belowis
stick or burnonto the bottomof the pan. basedon heavygaugealuminumcookware.Lowerthe heat

setting if usinga thinner gaugemetal or other materials.

If a higherheat settingis used to bring liquid to a boil or to Oversized cookware and cookware that rests across two
begin cooking,always reduceto a lowersetting once liquid elements are not recommendedas they may trap enough
comesto a boil or food begins cooking.Never leave food heat to cause damageto the cooktop or elements.This is
unattendedduring a cookingoperation, especiallyimportantwhencanning.

Fitthesizeofthecookwaretothesizeofthe element.This Do notusewoksequippedwithroundmetalrings.The ring,
conservesenergy, whichisdesignedto supportthewokabovetheelement,will

trapheatand maydamage theelementandthe cooktop.

Referto cookwaremanufacturer'srecommendationsfor suggestedheat settings.Somemanufacturersdo not recommend
the use of HIGH,or the use of HIGHfor extended cooking operations.

HIGH Tobring liquidto a boil,blanch,preheat skillet,or reach pressure in a pressure cooker.
Always reduce to a lower heat settingwhen liquidsjust begin to boil or foods beginto cook.

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

, ,, ,,

Medium Tomaintainmoderate to slow boil for large amounts of liquids.
4-6 Tocontinuecooking uncovered foods and for most frying operations.

Medium-Low Tocontinuecookingcoveredfoodsand to maintainpressurein most pressurecookers.
1-3 Stew,braise or steamoperations.

Tomaintainboil for small amounts of liquid, poach,steamor simmer.
, ,, , ,,, ,,, ,, ,, , , , , ,,, , , ,,, , , , , ,I

LOW Tokeep foods warm beforeserving. Melt chocolate.



SMOOTHTOP COOKTOP, if equipped

Ion Canadian models only: The surface unitswill not When cooking delicate foods which easily scorch oroperateduring a cleancycle. This is normal, overcook, start with a lower heat setting then graduallyincrease the setting until you find the optimum setting.
Boiloversare more likely to occur if you start out on HIGH

The four cooking areas on ._1__ _ then reduceto the lowersetting. If youdo begincookingon
your range are identified by HIGH,reduce to a lowersetting beforeliquids come to a full

permanent patterns in the _J_//t_ boil.

cooktop.There aretwo large _/i//____(8-inch) and two small Iffood is cookingtoofast or ifa boiloveroccurs,removelidor

(6-inch) areas.The patterns _///_ _1_ removecookwarefromcookingarea and reduceto a loweronyour cooktopmaynot look setting.Allow enoughtime for the cooking area to adjust to
like the cooktop in this the newsetting.
illustration but your cooktop will operate as described in
this manual.

Beforeusingthecooktopfor thefirsttime,cleanit thoroughly Aluminumfoil will damagethesmoothtopif itmeltsontothe
as directed on the cleaning chart on page 24. This will glass. Do not use aluminum foil or foil-type disposable
protect the smoothtopand will guarantee a clean cooktop containers such as popcorn poppers under any
whenthe elementsare turned on. circumstances. They may leave metal marks or may

permanentlymeltonto the smoothtop.Donot usecooktopif
During the first few hours of use, you may notice that the metal or aluminum foil melts onto the smoothtop. Call an
cooktopemitsa slight burningodor anda light smoke. Both authorized servicer. Do not attempt to repair cooktop
of these conditionsare normal, yourself.

Whena cookingareais turnedon, thecoilelement underthe Aluminumcookware willcausemetal marksonthe glass if
cooktop will heat up and glow red. To maintain the heat you slide them across the smoothop. Remove any metal
setting theelementwill cycleon andoff. It is normalto see a marks immediatelyusingCooktop Cleaning Creme.

red glow through the smoothtopwhen the element cycles Glass ceramic, earthenware, porcelain over metal,
on. heat-proof glass or glazed ¢ookware may scratchthe

smoothtopcooktopifyouslidethem acrossthetop.

Yourrange is equippedwitha HOT SURFACElight located

at the center-back of the smoothtop.This red light will turn • Donotusethetop as a worksurfaceoras a cutting board.
on to indicatethat the smoothtop is hot and will remain on Do not cookfood directlyon 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.

The smoothtopcookingarea retainsheatfor a periodof time • Donot placeplasticson a warmor hotcookingarea.They
afterthe elementhas beenturnedoff.Turn theelement offa will melt and adhere to the smoothtop. The smoothtop
few minutesbefore food is completelycooked and use the maychipor pitinattemptingto removemeltedplasticfrom
retained heat to complete the cooking operation. After 30 the top.
minutes,the cooktopmay be too cool to keep foods warm. • Topreventscratchingordamagetothe smoothtop,donot
However,the TOPMAYSTILLBETOOWARMTOTOUCH. leavesugar,salt,sand,soil, shorteningorotherfats onthe
Whenthe HOTSURFACElightturns off, the topwill becool cooking area. Be sure area is free from these before
enoughto touch, turning on cooking area.

° Be surethe bottom of thecookware is smoothand free of
nicks, scratchesor rOughareas as they may scratchthe
smoothtop.

• Donotallowa panto boil dry.This couldcausepermanent
damageto the smoothtop.



SMOOTHT()P COOKTOP, if equipped

To help keep cooktop clean, be sure cooking area and When surface is cool, clean as directed in the chart on page
cookware bottom are clean and dry before each use. 19. DO NOT USE the following cleaning agents:

To prevent possible damage to the cooktop, always rinse the • 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.

CAUTION: Do not use cooktop if the smoothtop is IMPORTANT: Watch sugary solutions carefully to avoid
cracked, broken, or if metal melts onto the cooktop. Call boilovers. If a sugar solution (such as jam, jelly, candy)
an authorized servicer. Do not attempt to repair the boils over, it may pitthe smoothtop. Turn elementto LOW
cooktop yourself, and clean sugary boilovers immediately. See page 19 for

complete cleaning instructions.

Tiny scratches or Coarseparticles(dust,salt and 3iny scratchesarenotremovableanddonot affectcooking.In
abrasions sand) betweencookware bottom time,the scratcheswill becomesmootherand lessvisible. Be

andcooktop. Incorrectcleaning sure cookwarebottomsandcooktopareclean beforeuse.Use
materials.Slidingglassware or meta_ cookware witha smooth, non-scratching bottom.Do not slide
across topor using cookwarewith cookware across cooktop.
rough bottoms.

Metal-marking Slidingor scraping metalutensilsor De not slide metal object across cooktop. When cool, clean
oven racksacross cooktop, with Cooktop Cleaning Creme.

, , , , , ,

Brown streaksand Boil0vers,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,soiledcookware, clean anddry.

Areas of discoloration Mineral depositsfrom water and Usecookwarewith bottomsthatareclean anddry.Usecorrect
with a metallicsheen foods, heat settingt° prevent boilovers.

,,,,, ,, ,,,, ,,,,,,, , ,,,,, ,, ,,, , ,

Pittingor flaking. Sugary boiloversfrom sugar syrups, Use correct heat setting and large enough utensil. Watch
candy,jams, jellies, dessert sauces, cooking operationto prevent boiloversorspattering.
etc.



COIL ELEMENT COOKTOP, ifequipped

• Coilsurfaceelementsare self-cleaning. • Be sure drip bowls, locatedunder each element, are in

• Do not immerseelementsin water, place.
• Absence of these bowls duringcookingmay subject

• Whenanelementisturnedon,it willcycleon and offto wiringor componentparts underneaththe cooktopto
maintainthe heatsetting, damage.

• Topreventdamagetothe range,NEVERoperatesurface • To preventriskof electricshockor fire, do not linedrip
elementwithouta paninplaceand NEVER allowa pan bowlswithaluminumfoil.
to boildry.

Yourrangewillbe equippedwitheitherchromeplatedor

ToremoVe:cool,raise elementWhen[ _ I porcelaincoated steeldrip bowls.

and carefully pull out Chrome drip bowls will turn blue or gold over time or if
and away from the overheated.This typeof discolorationis permanentandwill
receptacle, not affect cookingperformance.

To protect the chrome or porcelainfinish, avoid using high
settings for long periodsof time. Reduce to a lower setting

To replace; Insert the terminals on the element into the once food begins cooking.Do not use oversizedcookware.
receptacle.Gently lift upon outeredgeof element (opposite Panshould notextendmorethan 2 inchesfromtheelement.
terminal-side of element) while inserting terminals into
receptacle.Gently press down on outer edge of element Ifthe ovenvent is locatedundertheright rearelement,be
untilelementsits level on drip bowl. sure thedripbowlfor this element hasa hole inthe center

Besure drip bowlsare properlyinstalled. Notchon trimring to allowproperovenventing.Topreventbakingproblems,never blockthe vent opening by placinga solid dripbowl
should becentered over the screwsecuring the receptacle in this location or by coveringthe hole in the centerof the
to the maintop.If trim ring is not installedproperlyand rests drip bowl with aluminumfoil.
on this screw, the trim ring and dripbowl will "rock".

CANNING ELEMENT ACCESSORY KIT

(MODELCE1)

The useof oversizedcookwareor largecannersonthe coilelement
cooktopmayresultindamagetotheporcelainenamelfinish.A special
canningelementhas beendesignedto protectthefinishwhenusing
thistypeofcookware.The canningelementandchromedripbowlare
availableas anoptionalaccessorykit.

For informationonthe CanningElementAccessoryKit,contactyour
dealerorwritetoMaytagCustomerService,P.O.Box2370,Cleveland,
TN 37320-2370.

NOTE: Foradditionalcanninginformationcontactyour localCounty
ExtensionOffice.Or, contactAIItristaConsumerProductsCompany,
marketerof Ball brandhomecanningproductsat 800-240-3340 or
write:AIItristaCorp.,ConsumerAffairsDept.,P.O.Box2729, Muncie,
IN 47307-0729.
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The oven lightswitch is locatedon thecontrol panel•Toturn
the oven light on, push in the bottom half of the switch. Toturn the oven on, both the Thermostat andSelector

knobs must be set. The oven will not operate if the
Selectorknob is left in theOFFposition.Toturn theoven
off, turn the Selector knob to the OFF position.

The ovenvent is locatedunder the rearof the cooktoporat
the right rear surfaceelement.Whenthe oven is inuse, this
area may feel warm or hot to the touch. Toprevent baking The OVEN indicator light, located on the backguard, turns
problems,do not block the vent opening, on wheneverthe oven is turned on.Whenthe ovenreaches

the presettemperature,the indicatorlight will turn offandon
as the oven elements cycle off and on.

Because each oven has its own personal baking
characteristics, do not expect that your new oven will 1. When cool, positionthe racks in the oven.
perform exactly like your previousoven. You mayfind that 2. "rumthe Thermostat knob to the desired temperature.
thecookingtimes, oven temperatures,and cooking results
differsomewhatfromyour previousrange.Allow a periodof 3. Turn the Selectorknob to BAKE.
adjustment. If you have questions concerning baking 4. Place the food in the center of the oven, allowing a
results,pleasereferto pages11,12, 13and22foradditional minimum of 2 inches betweenthe utensil and the oven
information, walls.

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

6. Removefood fromthe ovenandturn the Selectorknob to
OFF.

__Preheatingisnecessaryforbaking. TurntheSelectorand

Thermostat knobsto the desiredsettingandallow about 10
to 15 minutesfor the oven to preheat. It is not necessaryto
preheat for roasting.

THERMOSTAT SELECTOR

Selectinga temperaturehigherthan desiredwill NOT J
l

preheat theovenanyfaster,andmay havea negative INOTE:The knobson your rangemaynot looklike the knobs effect on baking results. •
in the above illustration. However, they will operate as
described below.

The THERMOSTATknob is used to select andmaintainthe
oven temperature.Always turnthis knobjustTOthe desired Do not cover the oven bottom or anentire rack with foil
temperature.Do not turnto a highertemperatureandthen or placefoil directly undercookware.Tocatchspillovers,
back. placea piece of foil a little larger than the pan, on the rack

belowthe pan. Forrangeswith one rack, itwill benecessary
The SELECTOR knob determines the type of oven to place the foil directly under the utensil. Cut a small
operation.Turnthisknobtothedesiredsetting. Eachsetting openingin thefoil to allowheatto the bottomof thepan. This
is identifiedby an indent (stop) anda "click" sound, is especially importantwhen baking pies.
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Your range willfeatureoneor twooven racks.The twooven For optimum baking results of cakes, cookies or biscuits,
racksare designedwith a safety lock-stop positionto keep use onerack.Positionthe rackso the food is in the centerof
theracksfromaccidentlycomingcompletelyout ofthe oven the oven. Useeither rack position2 or 3.
whenpulling the rack out to addor removefood.

Ifcookingon more than onerack,staggerthefood to ensure
proper airflow.

CAUTION: Do not attemptto changethe rack positions
whentheovenishot,

Toremove:Besurethe rackiscool.Pullthe rackstraightout __
untilitstopsatthe lock-stopposition,Tiltthefrontendof the
rackupandcontinuepullingtherackoutof theoven.

Toreplace: Placethe rackonthe racksupportsand tiltthe
frontendoftherackupslightly.Slide itbackuntilitclearsthe
lock-stopposition.Lowerthefrontandslidetherackstraight
in. Pullthe rackoutto the lock-stoppositionto besureit is
positionedcorrectlyandthenreturnitto itsnormalposition. Ifcookingontwo racks,userackpositions2 and4 forcakes

andrackpositions1and4 whenusingcookiesheets.Never
It isimportantthataircan circulatefreely withinthe ovenand place two cookiesheetsonone rack.
around the food. To help ensure this, place food on the
centerof the oven rack.Allowtwo inchesbetweenthe edge If roastinga largeturkey,placethe turkey on rack1 and the
of the utensil(s)and the oven wails, side dishes on rack 5.

RACK5 Used for toastingbread, or for two-rack baking.

(highestposition) !_ -_

RACK4 Used for mostbroilingand two-rack baking, _- _----_--_-_-_---

RACK3 Usedfor most baked goodson a cookiesheet or ! ,
jelly rollpan, or frozen conveniencefoods, or for

two-rackbaking  112 i I
RACK2 Used for roasting small cuts of meat, large _¢.._1

casseroles, baking loaves of bread, cakes (in

eitherbaking.tUbe,bundt, or layer pans) or two-rack _,_=_'_.___ __._,, !RACK1 Used for roasting large cuts of meat and large
poultry,pies, souffles,or angel food cake, or for
two-rack baking.
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'. Use a liable recipe and accuratelymeasurefresh • A dark, dull, anodized or satin-finish metal pan
" ingredients. Carefully follow directions for oven absorbs heat and produces darker browningwith a

teml =reand cookingtime. crispercrust. Use dark pans for pies, pie crustsor
bread.

Preheat van if recommendedinthe recipeor package
directions.Selectinga temperature higher than the • Foroptimumbakingresults,bakecookiesandbiscuits
desiredtemperaturewillnotpreheattheovenanyfaster, ona flat cookiesheet.Ifthepanhassides,suchas a
Infact,thismay havea negativeeffectonbakingresults, jellyrollpan, browningmay notbeeven.

Use ;orrect rack position.Bakingresultsmay be • Ifusingheat-proof glassware,ordarkpanssuch as
affected the wrongrackpositionisused. For optimum Baker's Secret or Wilton reduce the oven
results, _kefoodson one rack.Selecta rack position temperatureby 25°F except when baking pies or

:sthe food inthecenteroftheoven.If bakingon bread. Use the same baking time as called for in the
two racks selectrack positions#2 and 4, #1 and4 or #2 recipe.
and 5.

• Top )wning may be darker if food islocatedtoward Allow hot air to flow freely through the oven for
the tOl of theoven. optimumbakingresults. Improperplacementof pansinthe oven will block air flow and may resultin uneven

• Bottom browningmay be darker if food is located browning. For optimumbrowningand even cooking
towardthe bottomof theoven. results:

• Whenusingtworacksforbaking,allowenoughspace • Do notcrowda rackwithpans.Neverplacemorethan
betweentheracksforproperaircirculation.Browning onecookiesheet, one13x9x2-inchcake _anor two
and ,okingresultswill be affected if air flow is 9-inch roundcake panson one rack.

blocked, • Staggerpanswhenbakingontworackssoonepanis
notdirectlyoveranotherpan.

Cookwarematerial plays an importantpart in baking
results.Alwaysusethe type andsize ofpan calledfor in • Allowtwo inchesbetweenthe panand the ovenwalls.
the recil: .=.Cooking times or cooking results may be
affectedif the wrongsize is used. Check the cooking progress at the minimum time

recommendedin the recipe. If necessary,continue
• A shiny metal pan reflectsheatawayfromthefood. checkingat intervalsuntilthe food is done. If the oven

Thist_ _eofpanproduceslighterbrowninganda softer dooris openedtoofrequently,heatwillescapefromthe
crust. ]se shinypansforbakingcakesorcookies. oven;thiscanaffectbakingresultsandwastesenergy.

If you add additional ingredientsor alterthe recipe,
expectcookingtimesto increaseordecreaseslightly.

i _,i _ .... _ _i_ _ _ , _ _ _ _ , _ _ _ _ ,



PROBLE CAUSEM °

Cakesare uneven. • Panstoo close or touching eachother or oven walls. • Batter uneven in pans.
• Temperatureset too lowor bakingtime too short. • Oven not level. • Undermixing.• Too
much liquid.

!

Cake high in middle; • Temperaturesettoo high.- Bakingtimetoo Iong_• Overmixingi•Too much flour.• Pans
touching:eachotherorovenwait&• InCorrectrackposition.

,,,,,

Cake falls. • Too much shorteningor sugar. • Too muchor too little liquid. • Temperatureset too low.
• Old or too little bakingpowder.° Pantoosmall. • Ovendoor opened frequently.• Added
incorrecttype of oil to cake mix. ° Added additional ingredientsto cake mix or recipe.

Cakes,cookies,biscuits • Ovennot preheated.• Panstouchingeachotheror ovenwalls. • Incorrect rackposition.
too brown on bottom. • Incorrectuse of aluminumfoil. • Placed 2 cookiesheets on one rack. • Usedglass, dark,

stainedwarped or dull finish metal pans. (Use a shiny cookie sheet.)

Follow cookwaremanufacturer's instructions for oven temperature. Glasswareand dark
cookwaresuch as Ecko's Baker's Secret may require loweringthe oven temperatureby
25OE

Excessiveshrinkage. • Toolittle leavening. • Overmixing.• Pantoo large. • Temperatureset too high. • Baking
time too long. • Panstoo close to eachother or oven walls.

Cakeshave tunnels. • Not enoughshortening. • Toomuch bakingpowder.• Overmixingorat too high a speed.
• Temperatureset too high.

Pie crustedges too , Temperatureset too high. • Panstouching eachotheror ovenwalls. ° Edges of crust too
brown, thin; shieldwith foil.

Pies have soaked crust. ° Temperaturetoo low at start of baking. • Fillingtoo juicy. • Used shiny metal pans.
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Roasting isthe method for cooking large, tender cuts of meat thus allowing better heat circulation for even cooking. As the
uncovered, without adding moisture, fat on top of the roast melts, the meat is basted naturally,

eliminating the need for additional basting.
RoastingTips

The cooking time is determined by the weight of the meat
Most meats are roasted at 325°F. It is not necessary to and the desired doneness. For more accurate results, use
preheat the oven. Place the roasting pan on either of the two a meat thermometer. Insert it so the tip is in the center of the
lowest rack positions, thickest part of the meat. It should not touch fat or bone.

Use tender cuts of meat weighing three pounds or more. Remove the roast from the oven when the thermometer
Some good choices are: Beef rib, ribeye, top round, high registers the desired temperature.
quality tip and rump roast, pork loin roast, leg of lamb, veal
shoulder roast and cured or smoked hams.

NOTE: For more information about food safety, call
Season meat, if desired, either before or after roasting. Rub USDA's Meat & Poultry Hotline at 1-800-535-4555. For
into the surface of the roast if added before cooking, cooking information write to the National Live Stock and

Meat Board, 444 North Michigan Avenue, Chicago,
Place the meat fat-side-up on a rack in a shallow roasting illinois 60611.
pan. Placing the meat on a rack holds it out of the drippings,

Approximate L Oven Approximate*
Weight Temperature Internal RoastingTime

Cutof Meat _ (pounds) in °F Temperature (min. per lb.)
Beef

Rib Roast (cut-side-down) 4 to 8 325°F 160°F (medium) 30-35
Rib Eye Roast 4 to 6 350°F t 60°F (medium) 30-35
TopSirloin Roast 3 to 6 325°F 160°F (medium) 30-35

Pork, Fresh
ShoulderBladeRoast,(boneless) 4 to 6 325°F 160°F 35-45
ShoulderBladeRoast 4 to 6 325°F t60°F 30-40
LoinBladeorSirloinRoast 3 to 4 325°F 160°F 35-40
BonelessPorkLoin 6 to 8 325°F 160°F 25-35

Pork,Smoked
Ham, Half (fullycooked)** 5 to 7 325°F 140°F 25-35
Ham,Half (cook-before-eating) 5 to 7 325°F 160°F 35-45

Poultry
Turkey,unstuffed*** 12to 16 325°F 180°-185°F 18-20

16to 20 325°F t80°-185°F 16-18
20 to 24 325°F 180°-185°F 14-16

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

Lamb
Leg(boneless) 2 to 3 325°F 160°F 35-40

170°F 40-45
WholeLeg 5 to 7 325°F 160°F 30-35

* Cookingtimes are approximateand may varydependingon the shape of the roast. A meat thermometeris the most accurate way
to determinealoneness.

** Add water and followpackagedirections.
*** Stuffed turkey requires additionalroasting time. Shield legs and breast with foil to prevent overbrowningand drying of skin.
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Broiling is a method of cooking tender meats by direct heat.

Thecookingtimeisdetermined bythedistance betweenthe _ (_

meat and the broil element, the desired degree of doneness
and the thickness of the meat.

Broiling Tips
Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to drain to THERMOSTAT SELECTOR
the pan below to prevent spatters, smoke and flare-ups.

Improper use may cause grease fires. To Set Oven To Broil:
For easier clean up, line the broiler pan with foil and spray 1. Place the oven rack in the recommended rack position.
the insertwithanon-stickvegetablespray. Donor cover the 2. Turn the Thermostat knob to BROIL or, for lower
broiler insert with aluminum foil as this prevents fat from temperature broiling, to 450°F.
draining into pan below. 3. Turn the Selector knob to BROIL.

Trim excess fat and slash remaining fat to help keep meat 4. If desired, preheat the broil element for about 3 minutes
before placing the meat in the oven.

from curlingand to reduce smoking and spattering. Season 5. Follow the suggested times in the chart below, Turn meat
meat after cooking, once about halfway through cooking.
Place oven rack in the correct rack position when oven is 6. Checkfordonenessbycuttingaslit nearthecenterofthe
cool. For darker browning, place meat closer to the broil meat.
element. Place meat further down if you wish meat to be well 7. After broiling, turn the Selector knob to OFF to turn the
done or if excessive smoking or flaring occurs, oven off and remove the broiler pan from the oven.

See Care and Cleaning Chart on page 18 for instructions on NOTE: Broil times may increase if the range is installed on
cleaning the broiler pan and insert. 208 volts.

BACON #4 Well Done 6 to 10

BEEF STEAKS
1-inchthick #4 Medium 15 to 18

#4 Well Done 19to 23

CHICKEN ............... Broil at 450°F
Pieces #3 or#4 Well Done 30 to45

FISH
Fillets #4 Flaky 8 to 12
Steaks,1-inch thick #4 Flaky 10to 15

GROUND BEEFPA'n'IES
3/4-inchthick #4 Well Done 15to 18

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

PORK CHOPS
1-inch thick #4 WellDone 22 to 26

* The top rack position is position#5.
** Broilingtimes areapproximateand mayvary dependingon the meat.



SELF-(;LEAN OVEN, if equipped 1(

On Canadianmodels only:The SmoothtopCooktop willI

I

not operateduringa clean cycle.This is normal. I Whenthe doorislockedandtheoven issetfor a cleancycle,
the oven will automatically begin to heat to cleaning

The self-clean oven uses temperatures above normal temperatures.
cookingtemperaturesto automaticallycleantheentireoven

interior. As the oven reachescleaningtemperatures,an internallock
mechanismwJJJengage.At this point, the ovendoorcan not

CAUTION: It is normal for partsof the range to becomeJ be unlocked and opened. To prevent damage to the door
hot duringa cleancycle. Therefore,during a cleancycle,J and lock lever, do not force the door openwhenthe internal
avoid touching the cooktop, oven vent area, oven door lockhas engaged.
andw ndow.

The first few times the ovenis cleaned,some smoke and
It is betterto cleanthe oven regularlyratherthan to wait until odor may be detected. This is normal and will lessen or
there is a heavybuild-up of soil in the oven. disappearwith use. if the oven is heavily soiled, or if the

broilerpanwas accidently left in the oven, smoke and odor
Turnoffthe oven lightbeforea cleancycle.If theoven light is may occur.
lefton, the lightbulb will burn outduringthe clean cycle.

As theoven heatsand cools,you mayhearsounds of metal
parts expandingandcontracting.This is normalandwill not
damageyour appliance.

Removebroiler pan, all pans and the oven racksfrom the
oven.The racks will discolor and may not slide easily

= :
after a clean cycle. A |NG

Cleanovenframe,doorframeandaroundtheovenventwith Aboutonehouraftertheendofthe cleancycle,theinternal
a non-abrasive cleaning agent such as non Ami or lockwill disengage.At this point, the door can be unlocked
detergent and water. These areas are not exposed to andopened.Movethe door lock leverto the left or unlocked
cleaningtemperaturesandshouldbecleanedto preventsoil position and openthe door.The oven may still be hot.
from baking on duringthe clean cycle.

Wipeup excessgreaseor spilloversfromthe ovenbottomto Somesoil mayleavea light gray,powderyash which canbe
prevent excessivesmokingand flare-ups during the clean removedwith a damp cloth. If soil remains, it indicatesthat

the clean cycle was not long enough. The soil will becycle.
removedduring the next clean cycle.

Wipeupsugaryspilloversandacidspilloverssuchas lemon
juice, tomato sauce or milk-based sauces. Porcelain If the oven racks were left in the oven and do not slide
enamel is acidresistant,notacidproof. The porcelainfinish smoothlyaftera cleancycle,wipe racksandembossedrack
may discolor if acid spillsare not wiped up immediately, supportswitha smallamountofvegetableoil to restoreease

of movement.
Do not use oven cleaners on the self-clean oven finish or

aroundanypartoftheovenastheywilldamagethefinishor Clean around the oven vent opening at the rear of the
parts, cooktopifthere isa depositfromthefumesventedduringthe

Toprevent damage,do not clean or rub the gasket around clean cycle. Use detergent and water and a cloth or
the ovendoor.The gasketis designedto seal in heatduring non-abrasive pad.
the clean cycle.

Fine,hair-like lines mayappear in the oven interiororoven
door.This is a normal condition resulting from heatingand
coolingof the porcelain finish.These lines do not affect the
performanceof the oven.



On Canadian models only: The Smoothtop Cooktop will
notoperate duringa clean cycle. This is normal.

Whenthedooris lockedand theoven isset fora cleancycle,
the oven will automatically begin to heat to cleaning

The self-clean oven uses temperatures above normal temperatures.
cookingtemperaturesto automaticallycleanthe entireoven

interior. Asthe oven reachescleaningtemperatures,an internal lock

CAUTION: It is normal far parts of the range to become I bemechanismwillengage. Atthis point, the oven door cannOtunlockedand opened. To prevent damage to the door
hot duringa cleancycle. Therefore,during a cleancycle, and lock lever,do not force the door openwhenthe internal
avoid touching the cooktop, oven vent area, oven door lockhas engaged.
and w ndow.

The first few times the oven is cleaned,some smoke and
It is betterto cleanthe oven regularlyratherthan to wait until odor may be detected. This is normal and will lessen or
there is a heavy build-up of soil in the oven. disappearwith use. If the oven is heavily soiled, or if the

broilerpanwas accidently left in the oven, smoke and odor
Turnoff the oven lightbeforea cleancycle. Ifthe oven light is mayoccur.
left on, the light bulb will burn out during the cleancycle.

As the ovenheats andcools, youmay hearsoundsof metal
partsexpandingandcontracting.This is normal andwill not
damage your appliance.

Removebroiler pan, all pans and the oven racks from the
oven. The racks will discolorand may not slide easily

after a clean cycle. ,A _S_

Cleanovenframe,doorframeandaroundtheovenventwith About onehour afterthe endof the cleancycle, the internal
a non-abrasive cleaning agent such as Ben Ami or lockwill disengage.At this point, the door can be unlocked
detergent and water. These areas are not exposed to andopened. Movethedoorlocklevertotheleftorunlocked
cleaningtemperaturesandshould becleanedto preventsoil position and open the door.The oven may still be hot.
from baking on during the clean cycle.

Wipeupexcessgreaseorspilloversfromtheovenbottomto Some soilmayleavea lightgray,powderyashwhich canbe
preventexcessivesmoking and flare-ups during the clean removedwith a damp cloth. If soil remains, it indicates that
cycle, the clean cycle was not long enough. The soil will be

removedduring the next clean cycle.
Wipeupsugaryspilloversandacidspilloverssuchas lemon
juice, tomato sauce or milk-based sauces. Porcelain If the oven racks were left in the oven and do not slide
enamel is acid resistant,not acidproof. The porcelainfinish smoothlyafter a cleancycle,wipe racksandembossedrack
may discolor if acid spills are not wiped up immediately, supportswitha smallamountofvegetableoil to restoreease

of movement.
Do not useoven cleanerson the self-clean oven finishor

aroundanypartoftheovenastheywilldamagethefinishor Clean around the oven vent opening at the rear of the
parts, cooktop ifthere isa depositfromthefumesventedduringthe

Toprevent damage,do notclean or rub the gasket around clean cycle. Use detergent and water and a cloth or
theovendoor.The gasketis designedto seal inheat during non-abrasive pad.
the clean cycle.

Fine,hair-like lines mayappear in the oven interioror oven
door.This is a normal condition resulting from heating and
coolingof the porcelainfinish. These lines do not affectthe
performanceof the oven.
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Becauseof the many newcleaningproductsintroducedin Non-Abrasive Cleaners - BonAmi, pasteof bakingsoda
the marketplaceeach year, it is not possibleto list all andwater.
productsthatcanbesafelyusedto cleanthisappliance.

Mildly Abrasive Powder or Liquid Cleansers - Ajax,
ALWAYS READ THE MANUFACTURER'S BarkeepersFriend,Cameo,Comet,SoftScrub.
INSTRUCTIONSto besurethe cleanercan besafelyused
on this appliance.Also, read and carefully follow the Non-Abrasiveor ScratchlessPlasticor NylonScouring
manufacturer'sdirectionswhenusinganycleaningproduct. Pads or Sponges - Chore Boy PlasticCleaning Puff,

Scrunge Scrub Sponges, or Scotch-Brite No Scratch,
To determineif a cleaningproductis safe, test a small Cookwareor KitchenSponge.
inconspicuousarea usinga verylightpressureto see ifthe
surfacemayscratchordiscolor.Thisisparticularlyimportant AbrasiveScouringPads - S,O.S.,BrilloSteelWoolSoap,
forporcelainenamel,metal,plasticorhighlypolished,shiny, Scotch-BriteWoolSoapPads.

paintedsurfaces. (Brand names for the above cleaning products are registered
trademarks of the respective manufacturers.)

Thefollowing brands mayhelp you to make an appropriate
selection:

Be sure appliance is off and all parts are cool before
GlassCleaners - BonAmi, Cinch,Glass Plus,Windex. handlingorcleaningto avoiddamageandpossibleburns.

If a part is removed,be sure it is correctly replaced.
DishwashingLiquidDetergents- Dawn,Dove, Ivory,Joy.

To prevent staining or discoloration, clean cooktop
Mild LiquidSprayCleaners - Fantastik,Formula409. after each use.

.,.Ts I 0,.EC,'G",
BakedEnamel: • Detergentand water Usea drypapertowelorclothtowipeupspills,especiallyacidspills,assoonas they
• Sidepanels • Mildliquidcleaner occur.Thisisespeciallyimportantforwhitesurfaces.Whensurfaceiscool,washwith
• Storagedrawer • Glasscleaner detergentandwater.Do notuseabrasiveorharshcleaningliquidsandpowdersor
• Ovendoor ovencleaners.Thesewillscratchand permanentlydamagethefinish.Drywitha soft
• Backguard cloth.Onsmoothtopcooktops,cleanventopeningarea aftereachovenuse,

Broiler Pan and • Detergentand water Pretreatthebroilerpan andinsertwitha non-stickvegetablecoatingsuchas Pareor
Insert • Plasticorsoap-filledscouringpad Mazolatomakecleaningeasier.

• Dishwasher Removefromovenafteruse.Coolthenpouroffgrease.Placesoapyclothoverinsert
andpan;letsoaktoloosensoil.WashinwarmSoapywater.Usesoapfilledscouring
padtoremovestubbornsoil.Broilerpanandinsertcanbecleanedinthedishwasher.

Control Knobs • Detergentandwater Foreaseof cleaning,turnoffknobandremovebypullingforward,Wash,rinse,and
• Mildliquidsprays dry, Donotuseabrasivecleaningagentsasthey mayscratchthefinishandremove
• Glasscleaners themarkings.Turnon eachelementtobe sureknobshavebeencorrectlyreplaced.

Drip Bowls,Chrome
• Brownfood stains • Detergentandwater Bowlscanpermanentlydiscolorovertimeor ifexposedto excessiveheator ifsoilis

• Plasticscouringpads allowedtobake on. Thediscolorationwillnotaffectthecookingperformance.

• Mildabrasivecleaners After eachuse.wash, rinseanddry to preventdifficultsoils.If heavilysoiled,gently
scrubwithplasticscouringpad. Ifsoilisallowedto burnon, itmaybe impossibleto
remove.

Do not coverwith aluminumfoil,

• Blue/goldheat • FlitzMetalPolish Thesestainsare causedbyoverheating,and normallyoccurovera periodof time.
stains (Followpackagedirections) Theyare usuallypermanent.Tominimize:

1. Avoidexcessiveuseofthehighheatsetting.UseHIGHonlyto startcooking,then
lowerthesettingto finishcooking.

2. Useflat bottompansthatdo notextendmorethantwo inchesfromthesurface
element.

A non-abrasivemetalpolishsuchasFtitzmaybeusedto helpremovestains.Ritz is
availablein manyautomotivesupplyand hardwarestores.
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' L iNGAGE.TS O,.ECTa.SPARTS C O
Drip Bowls, • Detergentand water Aftereachuse,wash,rinseanddrytopreventdifficultsoils.Tocleanbyhand,soakin
Porcelain • Mild abrasivecleaners hotsudsywater,thenuse mildabrasivecleanerandplasticscouringpad.

• Plasticscouringpads Do not coverwith aluminumfoil.• Dishwasher

Elements, Elementsareself-cleaning.Soilwillburnoffaselementsare used.Donotsprayoven
Ovenand Coil cleaneron elements,electricalhookup or connection.Do not immersecoil-type

surface elementsin water.

Glass • Detergentand water To prevent stainingof the oven window,avoid using excessive amounts of water
• Ovenwindow * Glasscleaner whichmayseep underor behindglass.Washwithdetergentandwater.Remove

stubbornsoilwithpasteof bakingsodaandwater.Donotuseabrasivematerialssuch
as scouringpads,steelwoolorpowderedcleaningagents.Theywilldamageglass.
Rinsewithclearwateranddry.

Metal Finishes • Detergentandwater Donotuseovencleanerorabrasiveagents,astheywilldamagethefinish.Bemove
• Trim ,, Glasscleaner stubbornsoilwithdetergentand water.Polishwitha soft cloth.

OvenInterior • Followinstructionson pages16-17 Wipe up all spills immediatelywith a dry cloth- especially acid spills (milk, fruits,
forSelf-CleaningOven. tomato,etc.). Neverwipe a warmorhotsurfacewitha dampclothas crackingand

chippingmayresult.

Oven Racks • Detergentandwater Cleanwithsoapywater.Removestubbornsoilwithcleansingpowderorsoapfilled
• Plasticscouringpad scouringpad. Rinseand dry. Rackswill permanentlydiscolorand may not slide
• Cleansingpowders smoothlyifleft intheovenduringa self-cleanoperation.If thisoccurs,wipetherack
• Soap-filledscouringpads andembossedracksupportswitha smallamountofvegetableoiltorestoreease of

movement,thenwipeoffexcessoil.

Plasticfinishes • Soapandwater
Doorhandles Non-abrasiveplasticPadorsponge Whensurfaceiscool,cleanwithsoapandwater;rinse,anddry.Use a glasscleaner• • and a soft cloth. NOTE: Never use oven cleaners, abrasive or caustic liquid or

• Backguardtrim • Glasscleaner powderedcleanserson plasticfinishes.Thesecleaningagentswillscratchor marr
• Knobs finish.NOTE:Topreventstainingordiscoloration,wipeupfat, greaseoracid(tomato,
• Endcaps lemon,vinegar,milk,fruitjuice,marinade)immediatelywitha drypapertowelorcloth.

PorcelainEnamel • Detergentand water Porcelainenamel is glass fusedon metaland may crackor chipwith misuse.
• Cooktop,coil • Pasteof bakingsodaandwater Porcelainenamelisacidresistant,notacidproof.All spillovers,especiallyacidicor

elements • Non-abrasiveplasticpador sugarspillovers,shouldbewipedup immediatelywitha dry cloth.This is especially
• Cooktoptrim, sponge importantaroundthe vent openingfor smoothtopcooktopmodels.Surfacemay

smoothtop discolorordullifsoil,especiallyacidicsoil,isnotremoved.Neverwipeoffa warmor
hotsurfacewitha dampcloth.Thismaycausecrackingandchipping.Neveruseoven
cleaners,abrasiveorcausticcleaningagentsonexteriorfinishofrangeorintheSelf-
cleanorContinuousClean Oven.

SmoothtopCooktop

• Lightto moderate • CooktopCleaningCreme Waituntilcooktophas cooledbeforecleaning.Gentlyapplycleaningagentwith a
soil • Detergentandwater non-abrasiveplasticbrush,nylonorplasticpad,papertowelorcleancloth.Rinse

• Pasteof bakingsodaandwater thoroughlyand completelydry.

• Heavy soilor brown/ • CooktopCleaningCreme Gently scrubwithcleaningcremeand cleancloth or paper towel. Reapply cleaner.
gray stains from Coverwith damppapertowels to keep cleanermoist. Letstandfor 30 to 45minutes.
hardwater or metal Scrub to removeremainingstain. Rinse and dry.
marks

• Burned-onor crusty • Single-edge safety razorblade Hold razor blade scraperat 30+ angle and very carefully scrapeoff soil. Clean
soilsor residue • CooktopCleaning Creme remainingsoil with cleaning creme.

• Sugar,plastic, * Single-edge safety razor blade Immediately turn elementto LOWand scrape from hot surfaceto a cool area. Then
aluminumfoil heldwith a potholder or a wooden turn element OFF and cool. Clean residue with razor blade scraper and cleaning

handledstainlesssteel spatula creme.

NOTE: Call anauthorizedservicerif the smoothtopshouldcrack, breakor ifmetalor
aluminumfoil should melt on the cooktop.
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Before replacing the light bulb or fluorescent tube,
DISCONNECTPOWERTO RANGE. Be sure the bulb is

To prevent staining or discoloration, clean cooktop after
cool.Donot touch a hot bulbwith a dampclothas the bulb eachuse.Wipe acid orsugar stainsas soonas the cooktop
may break, has cooled as these stains may discolor or etch the

porcelain.

Freestandingrangeswith a coil elementcooktopwill feature

Toturn oncooktoplight: Pressandholdrockerswitchuntil a lift-up cooktop.

the lightturnson. The oven lightswitchis locatedon the I top cooktops,slide-inor drop-inrangesandrangesforbackguard. Cooktopsonthefollowingmodelsdo notliftup:Smooth-

To replacecooktoplight: Besurebulbiscool.Graspthe [ Canada.
toptrimofthe backguardwithyourthumbsunderthe front
edge and pulloutwardwhile lifting to releasetrim from To raise the cooktop: Whencool,graspthe frontedgeof

thecooktopandgentlyliftupuntilthetwosupportrodsatthe
catchesateachend. frontof thecooktopsnapintoplace.

/
i

Remove fluorescent tube and replace with an 18 watt To lowerthe top: Hold the front edge of the cooktop and
fluorescent tube. Snap top trim back into place and carefully push back on each support rod to release the
reconnectpowerto range. Resetthe clock, notched support. Then gently lower the top into place.The

support rods will slide into the range frame.

Toturn onoven light:Pushtherockerswitchlocatedonthe
backguardoronthecontrolpanel. The ovendooris lockedfora self-cleanoperationonly.Do

notmovethe doorlockleverto therightor lockedposition
To replace oven light: Be sure bulb is cool. Use a dry during a cookingoperation.If the door is locked, the
potholder,to preventpossibleharm to hands,and very operationwillautomaticallybecancelled.If the ovenis hot
carefullyunscrewbulbcover,if equipped,and bulb.(Note: enoughto engagethe internallock,the ovendoorwillnot
Non-self-cleaningovens are equippedwith only a light open.Allowthe ovento coolforupto an hour,then unlock
bulb.) and openthedoor.

Replacewitha 40 wattappliancebulb.Replacebulb cover
and reconnectpower to range. Resetthe clock.
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Do not placeexcessiveweighton an open oven dooror The storagedrawerat thebottomofthe rangeis safe and
standon an open oven door as, in somecases, it could convenientforstoringmetalandglasscookware.DO NOT
causethe rangetotipover,breakthedoororcauseserious storeplastic,paperware,foodor flammablematerialinthis
injurytothe user. drawer.Removedrawerto cleanunderrange.

When openingthe ovendoor,allowsteamand hot air to To remove:Emptydrawerthenpulldrawerout to thefirst
escapebeforereachingin oven to check,add or remove stopposition.Liftupfrontof drawerand pulltothe second
food. stop position.Graspsides and liftup and out to remove

drawer.
Do not attempt to open or close door until the door is
completely seated on the hinge arms. Never turn on the To replace: Fitthe endsof the drawer glidesonto the rails.
ovenunlessdooris properlyin place.When baking,besure Lift up drawer front and gently push in to first stop position.
the dooris completelyclosed.Baking resultswillbe affected Lift up drawer again and continue to slide drawer to the
if the door is not securelyclosed, closed position.

CAUTION: Hinge arms are spring mounted and will
slam shut against the range if accidentlyhit. Never
place hand or fingers between the hinges and the
front oven frame. Youcouldbe injuredif hingesnaps Some floors are not level.

range must be level.
Leveling legsare locatedon

To remove lift-off door: When cool, open the door to the each corner at the base of
"stop"position (openedabout 6 inches)and graspthe door the range. Level by turning
at eachside.Do not usethe door handleto lift the door.Lift the legs. To prevent range _
up evenly untilthe door clears the hinge arms. from accidently tipping,

range should be secured to the floor by sliding a rear

i_ levelinglegintothe anti-tipbracketsuppliedwith the range.

To replacedoor: Graspthe doorat eachside,alignslots in
the doorwiththe hingearmsandslidethe doordownonto
the hingearms untilit is completelyseatedon hinges.
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Part or all of your electric range does not operate Baking resultsdiffer from previous oven

• Istherangeplug Iooseordisconnectedfromtheelectrical • Oven thermostat calibration may differ betweenold and
outlet? new oven. The newer oven thermostat may be more

• Are any housefuses blownor circuit breakerstripped? accurate than the one on your previous oven. Follow a
reliablerecipeandreviewbakinginformationon pages10

• Has the power supplyto the home been interrupted? to 13.

• Are the ovencontrols properlyset?

• Wasthe electroniccontrolcorrectlyset? Food does not broilcorrectly

• Was the door left in the locked position following a • Was the control set properlyfor broiling?(See page 15.)

self-clean cycle? • Was the proper rack position used? (See page 15.)
• Is the oven set for automaticoven cooking?

• Didyou allowtime for the broil elementto preheat?

Surface elements fail to turn on or heat the food • Did you use the broilerpan that came with the range?

properly. • Was aluminumfoil usedonthe broilerinsert, blockingthe
• Is the range plug looseor disconnectfrom the electrical slits for fat drainage?

outlet?
• Was the ovendoor opened to the broil stop position?

• If the range has coil elements,are they properlyplugged
intothe receptacles?

Oven light does not operate
• Were appropriateutensils used?(See page 6.)

• Are the surface elementcontrols properlyset? • Is the bulb loose or burned out?

• Is voltageto the house reduced? • Is the light switch in the On position?

• CANADIANMODELSONLY:The smeothtopcooktopwill
notoperateduringa self-clean operation.This is normal. Oven will not self-clean

• Is theself-clean controlsetproperly? (Seepages16-17.)
Food not bakingor cookingcorrectly

• Is the over}set for a delayedclean operation?
• Are the oven racks properlyplaced for baking?

• Have you used aluminumfoil correctly? • Is the oven door properly locked?

• Wasthe ovenpreheatedas recommended? • Wasthe oven heavilysoiled?

• Are the controlsproperlyset?
Oven door will not lock

• Isthere 1to2 inchesof spacebetweenpansand theoven
walls? • Are the controls properlyset for the self-clean cycle?

• Are the range andoven racks level?

• Was goodcookware/bakewareof the propersize used? Ovendoor will not unlock

• Was the oven vent covered or blocked on the range • Hastheself-clean cycle beencompletedfor at least one
surface? hour?

• Are you using a tested recipefrom a reliablesource? • Wasthe door correctly unlocked?

• Haveyou usedaluminumfoil correctly? • Is the LOCK indicatorword in the display?
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Do not attempt to service the appliance yourself unless address, phone number,the completemodeland serial
directedtodosointhismanual.Contactthedealerwho numbersof the appliance,the name and addressof the
sold you the appliance for service or call us. Our dealerfromwhomyoupurchasedtheappliance,thedate of
telephone number is found on the separate warranty purchaseanddetailsconcerningyourproblem.
sheet.

If youdo notreceivesatisfactoryservice,youmaycontact

If your appliance should require service or replacement the MajorAppliance ConsumerAction Program by letter.
parts,contact your dealeror authorizedservicer.Be sure to Includethe informationlisted above.

have the model and serial numbers of the appliance Major ApplianceConsumerAction Program
available.See the front cover of this manualfor location of 20 North Wacker Drive
these numbers.Pleasereviewtheseparatewarrantysheet Chicago, IL 60606
that comeswithyour applianceto see if the serviceyou are
requesting is covered by the warranty. MACAP(MajorApplianceConsumerAction Program)is an

independentagencysponsoredby three trade associations
If youare notsatisfiedwiththe local responsetoyourservice as a court of appealson consumercomplaintswhich have
requirements,write to Maytag CustomerService, P.O.Box notbeenresolvedsatisfactorilywithina reasonable 3eriodof
2370, Cleveland, TN 37320-2370. Include your name, time.
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