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qO MPORTANTSAFETYINSTRUCTIONS
Read all instructions before using this appliance.

Thank You. for purchasingour cooking
appliance.Tohelp you obtain the maximum in cooking WARNING: If the information in this
satisfaction,we offerthese suggestions: manual is not followed exactly, a fire or

explosion may result causing property
[]E_Readthis manual before using the appliance, damage,personal injury or death.

[]_=Reviewallsafetyandcautioninstructions.
- Do not store or use gasoline or other

Reviewthe TroubleshootingCharton flammable vapors and liquids in the
pages30 and31 if servicebecomesnecessary, vicinityof this or any other appliance.

[]ETIncludethemodeland serialnumbersof your - WHAT TO DO IF YOU SMELL GAS:
appliancewhenrequestingservice.

• Proofof purchasesuchas salesreceipt • DO not try to light any appliance.

will be neededforwarrantyservice. • Do not touch any electrical switch; do
[E_=Youcancontactus at: not use any phone in your building.

CustomerAssistance • Immediately call your gas supplier
%Maytag CustomerService from a neighbor's phone. Follow the
P. O. Box 2370 gas supplier's instructions.Cleveland,TN 37320-2370

1-800-688-1120 • If you cannot reach your gas supplier,
In our continuingeffort to improvethe qualityand call the fire department.
performanceof our cooking appliances, it may be

necessaryto make changesto the appliancewithout - Installation and service must be

revisingthismanual, performed by aqualified installer, service
agency or the gas supplier.

_i WARNING: Toreduce the riskof tipping of the

WARNING appliancefrom abnormalusage or by excessive loadingof the oven door, the appliancemust be secured by a

• ALLRANGESCANTIPAND properlyinstalledanti-tipdevice.

CAUSEINJURIESTO PERSONS. If therangeis movedfromthe wall,be suretheanti-tip

Ii_t _ device is engagedwhen the range is replaced.Look

• INSTALLANTI-TIP DEVICES underneathrangeto verifythatoneof therearleveling
PACKEDWITH RANGE. legsisproperlyengagedinthe bracketslot.

• FOLLOW ALL INSTALLATION Theanti-tipdevicesecuresthe rearlevelinglegto the
INSTRUCTIONS. floorwhenproperlyengaged.Also, be surethe range is

properlyre-installed.



IMPI)RTANTSAFETYINSTRUCTI(INS 0

The following instructionsare basedonsafety Turn off applianceand ventilatinghood to avoidspreading
considerationsand must be strictly followed to eliminate the flame. Extinguishflame then turn on hood to remove
the potentialrisks of fire, electric shock,or personalinjury, smoke and odor.

Have your appliance installedand properlygrounded by a Use dry chemical or foam-type extinguisheror baking
qualified installer accordingto the installationinstructions, soda to smotherfire or flame. Never usewater on a
Havethe installershow you the location of the gas shut off grease fire.
valve and how to shut it off in an emergency.

If fire is in the oven or broilerpan, smother by closing
Alwaysdisconnectpower to appliance before servicing, oven door.

Toensure proper operationand avoid possibleinjuryor If fire is in a panon the surfaceburner,cover pan. Never
damageto unit do not attemptto adjust, repair,service,or attempt tQpick up or move a flaming pan.
replaceany part of your applianceunless it is specifically
recommendedin this book. All otherservicing should be
referredto a qualified installer or servicer.

NEVER leave childrenalone or unsupervisednear the
appliancewhen it is in use or is still hot. NEVER allow
childrento sit or stand on any part of the appliance.

Be sure all packingmaterialsare removedfrom the Children mustbe taught that the
appliancebefore operating it. applianceand utensils in it can be

hot. Let hot utensilscool in a safe
Keep areaaround applianceclear and free from place,out of reach of small children.
combustiblematerials,gasoline,and other flammable Childrenshould be taught that an
vapors and materials, appliance is nota toy. Children

should not be allowedtoplay with
If appliance is installednear a window,proper precautions controlsor otherparts of the unit.
should betaken to prevent curtainsfrom blowing over
burners. CAUTION: NEVERstore itemsof

interestto childrenin cabinets above
NEVER leave any items on the cooktop.The hot air from an applianceor on the backguardof
the vent may ignite flammable items and may increase a range. Childrenclimbingon the
pressure in closed containerswhich maycause them to applianceor on the appliancedoor
burst, to reach items could be seriously injured.

Many plastics are vulnerable to heat. Keep plastics away
from parts of the appliancethat may becomewarm or hot.
Do not leave plastic,items onthe cooktop as they may
melt or soften if left too closeto the vent or a lighted NEVER use applianceas I _ _-_ I
surfaceburner, a space heater to heat or " .

warm a roomto prevent I '_¢_Lx4.-_i_'_/
Many aerosol-typespray cans are EXPLOSIVEwhen potential hazardto the
exposedto heat and may be highly flammable.Avoidtheir user anddamage to the
use or storage near an appliance, appliance. Also, do not

use the cooktop or oven
To eliminatethe hazard of reachingover hot surface as a storage area for food
burners,cabinetstorage should not be provided directly or cooking utensils.
above a unit. If such storageis provided, it should be
limitedto itemswhich are used infrequentlyandwhich are Do not obstruct the flow of combustionandventilation air
safely stored in an area subjectedto heat from an by blocking the oven vent or air intakes. Restrictionof air
appliance.Temperaturesmay be unsafefor some items, flow to the burnerprevents proper performanceand
such as volatile liquids,cleanersor aerosolsprays, increasescarbon monoxideemissionto unsafe levels.



IMPORTANTSAFETYINSTRUCTIONS
Avoidtouching ovenvent area whileoven is on and for NEVER heat an unopened containeron the surface
severalminutesafter oven isturnedoff.Somepartsof the burneror in the oven.Pressurebuild-upmaycause
ventand surroundingarea becomehotenoughto cause containerto burstresultingin seriouspersonalinjuryor
burns.Afteroven is turnedoff,do nottouchthe ovenvent damageto theappliance.
or surroundingareas untilthey havehadsufficienttimeto

cool. Use dry,sturdypotholders.Damppotholdersmay cause
WARNING:NEVER use \ _ _,,_._., burnsfrom steam. Dishtowelsor othersubstitutesshould

appliancedooror drawer,if _ neverbe used as potholdersbecausetheycantrail

equipped,as a stepstoolor acrosshotsurfaceburnersandigniteorgetcaughton
seatas this may resultin applianceparts.
possibletippingof the
appliance,damageto the Alwaysletquantitiesof hot fatusedfor deepfat frying
appliance,andserious coolbeforeattemptingto moveor handle.
injury.

Do not let cookinggreaseor other flammable materials
accumulatein or near the appliance,hood or vent fan.

Do not touch a hot oven iight bulbwith a damp clothas Cleanhood frequently to preventgrease from
the bulbcould break.Should the bulb break,disconnect accumulatingon hood or filter. When flamingfoods under
powerto the appliancebefore removingbulb to avoid the hoodturn the fan off as the fan may spreadthe flame.
electricalshock.

NEVER weargarments ._ _j_
made of flammable material
or loose fitting or long

Alwaysplace a pan on a surfaceburner before turning it hanging-sleevedapparel
on. Be sure you know which knobcontrolswhich surface while cooking.Clothing may
burner.Make sure the correct burner is turned on and that igniteor catch utensil
the burner has ignited.When cooking is completed,turn handles.
burneroff before removingpan to preventexposureto
burner flame.

Alwaysplace oven racks in the desiredpositions while
Always adjustsurface burner flame Sothat it does not oven is cool. Slide oven rack out to add or remove food,
extend beyondthe bottom edge of the pan. An excessive usingdry sturdy pot holders. Alwaysavoid reaching into
flame is hazardous,wastes energy and maydamagethe the oven to add or removefood. If a rack mustbe moved
appliance,pan or cabinets abovethe appliance, while hot,use a dry pot holder.Always turn the oven off at
NEVERleave a surface _ the endof cooking.
cooking operationunattended '_"_ I

especiallywhen usinga high _ Usecare when openingthe oven door.Let hot air or

heat setting orwhen deepfat steam escapebefore removingor replacing food.
frying. Boiloverscause
smokingandgreasy spillovers PREPAREDFOODWARNING:Follow food
may ignite.Cleanupgreasy manufacturer'sinstructions.If a plasticfrozenfood
spillsas soonas possible.Do containerand/orits coverdistorts,warps,or is otherwise
notuse highheatforextended damagedduringcooking,immediatelydiscardthefood
cookingoperations, anditscontainer.The foodcouldbe contaminated.



IMP()RTANTSAFETY NSTRUCTIONS

Usepanswith flat bottomsand handlesthat are easily Turn off allcontrols and waitfor appliancepartsto cool
graspedand stay cool. Avoid usingunstable, warped, beforetouching or cleaningthem. Do not touch the burner
easilytipped or loose handledpans. Also avoid using grates or surroundingareas until they have had sufficient
pansespeciallysmall pans, with heavy handlesas they time to cool.
could be unstableand easilytip. Pans that are heavy to
movewhen filled with food mayalso be hazardous. Clean appliancewith caution. Usecare to avoid steam

burns if a wet sponge or cloth is used to wipe spills on a
Besure utensil is large enoughto properlycontain food hot surface. Some cleanerscan producenoxious fumes if
and avoidboilovers.Pan size is particularlyimportant in appliedto a hot surface.
deep fat frying. Besure pan will accommodatethe volume
of food that is to be added as well as the bubbleaction of
fat.

Cleanonly parts listed in this manual. Donot clean door
To minimizeburns, ignitionof flammablematerials and gasket.The door gasket is essentialfor a good seal. Care
spillagedue to unintentionalcontact with the utensil, do should be taken not to rub, damage,or move the gasket.
not extend handles _ Donot use ovencleaners of any kind in or aroundany

over adjacentsurface _ __ _ part of the self-clean oven.

burners.Alwaysturn _T_

pan handlestoward Beforeself-cleaningthe oven, remove broilerpan, oven
the side or backof the " racks,and other utensils,and wipeoff excessive
appliance, notout into . spillovers to prevent excessivesmoke or flare ups.
the roomwhere they CAUTION: Do not leavefood or cooking utensils,etc. in
are easily hit or the oven during the self-cleancycle.
reachedby small
children. It is normalfor the cooktopof the range to become hot

duringa self-cleancycle. Therefore,touchingor lifting the

Never let a pan boil dry as this could damagethe utensil cooktopduring a clean cycleshould be avoided.
and the appliance.

Followthe manufacturer'sdirectionswhen using oven
cooking bags.

The CaliforniaSafe DrinkingWater andToxic Enforcement
Only certaintypes of glass, glass/ceramic,ceramic,or Act of 1986 (Proposition65) requiresthe Governorof
glazed utensilsare suitablefor cooktopor oven usage Californiato publisha list of Substancesknownto the
withoutbreaking due to the sudden change in State of Californiato cause cancer or reproductiveharm,
temperature, and requires businessesto warn customersof potential

exposuresto such substances.
This appliancehas beentested for safe performance
usingconventionalcookware. Do not use any devicesor Users of this applianceare hereby warnedthat the
accessoriesthat are notspecifically recommendedin this burning of gas can result in low-levelexposureto some of
manual. Donot use eyelidcovers for the surface units, the listed substances,including benzene,formaldehyde
stove top grills, or add-onoven convectionsystems.The andsoot, due primarily to the incompletecombustionof
use of devicesor accessoriesthat are not expressly natural gas or liquidpetroleum (LP)fuels. Properly
recommendedin this manual can createserious safety adjusted burnerswill minimize incompletecombustion.
hazards,result in performanceproblems,and reduce the Exposureto these substancescan also be minimizedby
lifeof the componentsof the appliance, properlyventing the burnersto the outdoors.

SAVETHESEINSTRUCTIONS



CLOCK,TIMER,OVENCONTROL

Pressth,soa Pressororessto cancel all and hold these
operations pads to enter
except the time, oven

TIMER.The 0ven0111 lPreheat V __ temperatureor

time of day will .... to select HI or
reappearin the LO broil.
display. • Clean J L._j Lock ,

Selectmodels will not feature broiling.

• Functionpadsare the BAKE, BROIL,SELF-CLEAN, 1. Press CLOCK pad.
TIMER, CLOCK,COOKTIME, STOPTIME, and

CANCELpads. A beep will sound when these pads 2. Press or press and hold l Cio-ckI thenare pressed. • or • pad until correct
• Nobeep will sound when the • or • pad is pressed, time of day appears in

display.
• All function padsexcept the CANCEL _

pad feature an indicator light.  .,eJWhen the BAKEor BROILpad is Display will flash when power is supplied to unit.
pressed,the indicator light will _ Press CLOCK pad to recall time of day when another

turn on to let you know that the Ba_ function is displayed.oven is set for this operation.
Clocktime cannot be changed if oven is set for timed

Indicator lights on SELF-CLEAN,TIMER, bake or delayed cleanoperation. Cancel the operation
CLOCK,COOK TIME andSTOP TIME padswill before setting the clock.
flash whenthe pad is pressed.These indicator lights
will stopflashing but will remain lit once thefunction If timer is in use, press CLOCK pad once to recall the
starts, time of day or twice to reset the time of day.

• If an indicator light on a function pad is lit and you set
a secondoperation:

- Eitherthe control wiil not accept the operationor

- The indicator light on the first padwill "dim"slightly If you prefer that the time of day is not displayed: _.

and the indicator light on the padyou just pressed 1. Press and hold both [_ [_

will be "full on." This lets you know that you have CLOCK and CANCEL
set the controlfor two operations, pads for 3 seconds, and

When clock display is
disabled, press CLOCK pad to recall time of day for 4
seconds. Displaywill then blank.

If a power failure occurs when the clock has been
disabled,the display remainsblank and will not flash
when power is restored.

Repeat step 1 to reactivateclock feature.



CLOCK,TIMER,OVENCONTROL

1. Press TIMER pad. _ The Control Lock-Out featurepreventsthe oven from

2. Press or press and hold I_ l_ I being turned on.

• or • pad until correct Jtime appears in display, then To activate: I'_ f'_1. Press and hold both
STOPTIME and and
CANCEL pads for 3

The timer featuredoes not operatethe oven. seconds.

Thetimercanbeset from1 minute[0:01]upto9 hours 2. "OFF"willappearindisplay
and50 minutes[9:50]. whenthisfeature isactivated.Onlythe clockand
The timerwillstartautomatically.TheTIMER indicatoron timerfunctionswilloperatewhenControlLock-Out
theTIMER padwilllightwheneverthe timeris inuse.One • featureis activated.
longbeepand "End"willbe brieflydisplayedto signalthe Repeatstep 1 to deactivate.
endofthe timeroperation.

To canceltimer: PressandholdTIMER padfor 3
seconds.Timeof daywillreappearinthe display.

Youhavea choiceof three "endof cooking"reminder
beepsforthe AutomaticOvenTimerfeature.

The 12 HourEnergySaver featureautomaticallyturns off • Option 1: Fourbeepsthenone beepevery30 seconds
theovenifitwas accidentlyleftonfor 12 hours.To forthe next 5 minutes oruntilCANCELpadis
deactivatethisfeaturesothe ovenwillNOTturnoff pressed.(Defaultoption,)
automaticallyatthe endof 12 hours: • Option 2: Fourbeeps.Thereare nootherbeeps.

1. PressandholdCLOCKpad _ ° Option 3: Fourbeepsthenonebeepevery minutefor

for 3 seconds. _ the next 12 hours or untilCANCEL padis pressed.

2. Press• or• paduntil8:88 [ ClockI then How to select the desired option:appearsinthedisplay.
Currenttimeof daywill 1. Pressandholdboth _
reappearinthe displayafter COOKTIMEandCLOCK lCOOe JLc,oo4 seconds, padsfor 3 seconds, and

Repeatsteps1 and2 to reactivatethe 12 HourEnergy • A singlebeepwillsound.
Saverfeature,12:00willappearin displayto indicatethe • Displaywillshowcurrent
EnergySaverfeatureis restored, option.

2. Press• or•padto IL-_I
select the option number
you wish. The currenttime
of day will reappearin the
display after 4 seconds.



SURFACECOOKING

Yourrange is equippedwith pilotless ignition.Be sure all Topreventdamageto the cooktopor pan, never operate
surfacecontrols are set in the OFF position prior to surface burnerwithouta pan in place,never allowa pan
supplyinggas to the appliance, to boil dryand neveroperate a surfaceburner on HIGH

for extended periodsof time.

IMPORTANT:When the appliance is first installed,the To light surface burner:
surfaceburnersmay be difficultto lightdueto air inthe 1. Place a panonthe burnergrate.
gas line.This mayalso occuriftheappliancehas been

NOTE:The burnerflame may liftoffthe burnerheaddisconnectedfromthe maingassupplyorif ithas not
beenusedfor severaldaysor weeks, anda !'roaring"soundmay be heardifa pan isnot

placedonthe gratebeforelightingthe burner.

Toremovethe airinthegas line,hold a lightedmatch 2. Push inandturnknobto the LITE position.
nexttothe burnerheadandturnthe knobon.When
theburnerlights,eitheradjustthe knobto the desired
flame size or turn the burneroff.

Pilotlessignitionusesa spark from the ignitor to light the l _ t

burner.There are two ignitorsfor conventionalsurface
burners.Each sealed burnerhas its own ignitor,Once the
burner lights,turn the knob to the desiredsetting. The
clickingsound will not stop until the knob is turnedfrom
the LITE position.

A clickingsoundwill be heardand the burnerwill:light,

WhenoneburneriSturnedon, all ignitorswillsparki

3. After the burnerlights,turn the knob tothe desired
flamesize. The ignitorswillcontinueto sparkuntilthe

Ignitor knob isturnedfromthe LITEposition.

CAUTION: If the flameshouldgooutduringa cooking
operation_turn the burner off. If gas has accumulated

NOTE: The surface burnerwill not light if the ignitor is and a strong gas odor is detected, wait 5 minutesfor
damaged,broken, soiledor wet. Also, the burnerwill not the gas odor to disappearbefore relighting burner.
light if the small port beneaththe ignitor is blocked. See
page23 for cleaninginstructions.

To light surface burnerduring a power failure:
1. Besureall controlsare intheOFF position.

2. Holda lightedmatchto the desiredsurfaceburner
head.

3. Pushinandturnknobto the LITEposition.The burner
willthen light.

4. Adjustthe flameto thedesiredflame size,

CAUTION:When lightingthe surface burner,be sure
all of the controls are in the OFF position.Strike the
matchfirst and hold it in position beforeturning the
knob to the LITE position.



Usea HIGHflame setting to quicklybring liquids to a boil A properlyadjusted burnerwith clean ports will lightwithin
or to begin a cooking operation.Then reduceto a lower a few seconds.
setting to continuecooking. Never leave food
unattendedwhen usinga HIGHflame setting. On natural gas, the flamewill be blue with a deeper blue

core;thereshouldbe notraceof yellowinthe flame.

A yellowflame indicates an impropermixture of air/gas.
This wastesfuel, so havea servicemanadjust the mixture
if a yellow flame occurs.

On LP gas, some yellowtipping is acceptable.This is
normaland adjustmentis not necessary.

Youmay hear a "popping"sound on some types of gasAn intermediateflame size is used to continuea cooking
operation. Food will not cook any faster when a higher when the surface burner is turned off. This is a normal
flame setting is used than neededto maintaina gentle operatingsoundof the burner.
boil. Remember,waterboilsat thesametemperature
whetherboilinggentlyorvigorously.

Use LOtosimmeror keepfoodsat servingtemperatures. Adjustthe flamesize so it
doesnotextendbeyond _zz_i_ _'

_ the edge of the cooking

utensil.This is for personal
safety and to prevent
possibledamageto the
appliance, pan, or cabinets
above the appliance. This
also improves cooking
efficiency.

Some cooking maytake place on the LO setting if the
cooking utensil is covered. If food doesboil on the LO NOTE: If a knob is turned very quickly from the HIto the
setting, it is possibleto reduce the heat by rotatingthe LO setting, the flame may go out, particularlyif the burner
knob towardthe OFF position, is cold. If this occurs, turn the knob to the OFF position.

Wait several seconds,then light the burneragain.

Be sure to adjust the knob so there is an adequatesupply
of gas to maintaina stable flame on the burner.Check to
be sure burner is lit and the flame is sta.ble.



(D SURFACECOOKING

Underno circumstancesare the surface burner The porcelainon the burner is durable butover time and
assembliesto be taken apart for cleaning.The surface with use maygradually lose its shine.
burnerassemblycan be removedto cleanthe burnerbox
area. The sealed surface burnersare secured to the cooktop

The two surface burnerassembliesare secured in place and are NOT designed to be removed by the consumer.
•during transportationwith screws.Once the range is
installed,these screws may be removedto allowquick Select modelsfeature one or two special SUPER HIGH
and easy removal of the burnerassemblies. SPEED sealed burners locatedat the right-frontand

left-rear.Usethese burnersto quickly bring water to a boil

and when using larger pans. See informationon rating

plate, located on the lower range front frame behindthe
broiler door or lower panel, to determine if your appliance
features these burners.

_>___ Clean burnercap after each use especially if a spillover

, _ occurs. A soiledburner may result in improperignitionoran unevenflame. When cleaningthe sealed surface
burner,use care to prevent damageto the ignitor. If a
cleaning cloth should catch the ignitor, it could be
damagedor broken.

To remove:Allowthe burnerassemblyto cool. Lift up _- __ Lip
cooktop.Graspthe burnerassembly and rotate it slightly [ "_ j Ports
towardthe left to releasethe two tabs on the assembly.
Then lift the assemblyand pull toward the backof the (_.._ Ignitor
cooktop untilthe air shutter ends on the assembly release

from thevalves. _ _ _" Portdirectlybelowignitor
To replace: Insert the air shutter endson the burner
assemblyover the valves and lower the assembly into
place.Be sure to securethe two tabs on the burner
assemblyinto the two slots on the burner support bracket The surfaceburnerwill not light if the ignitor is damaged,
which is mountedto the burnerbox bottom. (NOTE: If the broken, soiled or wet. The burner will also not light if the
tabs are not properlyinserted into the slots, the assembly ports, especially the small _ortlocated directlybelow the
may rock and the burnersmay not light properly.) ignitor,are blocked.



SURFACECOOKING

Cookwarewhichextendsmore than two inches beyond The pan materialdetermineshowevenly andquicklyheat
the grate, restson two grates, or touches the cooktopmay is conductedfrom the heat sourceto the food. Some
cause a buildup of heatwhich may result in damageto widely usedpan materialsare:
the the burnergrate, burner or cooktop.

Aluminum - excellent heatconductor.Somefoods will
Cookware,such as a wokwith a support ring, which cause it to darken or pit. Often used as a bottom coatingrestrictsair circulationaround the burnerwill causeheat
to build up and may result indamage to the burner grate, to improvethe heatingof other pan materials.

burner or cooktop. Copper - excellent heat conductor.Discolorseasily,
Foods cookfaster when the cookwareis coveredbecause requiresconstant polishing.Often usedas a bottom
more heat is retained.Lowerthe flame size when coatingto improve the heatingof other panmaterials.
cookwareis covered.

Stainless Steel - slow conductor of heat. Developshot
The cooking performanceis greatlyaffected by the type of spotsand produces unevencooking results. Durable,
cookwareused.Proper cookwarewill reduce cooking attractive,easy to clean and stain resistant.Will distribute
times,use lessenergy andproducemore evencooking heat better if other metals (aluminumor copper) are
results. For best results use a heavygauge metal pan combined or sandwichedtogetheras a bottom coating.
with a smooth flat bottom,straight sides and a tight fitting
lid. Cast Iron - slow heat conductor.Cooksevenly once

Cookwarewith uneven, warped, or grooved bottomsdo temperatureis reached. Heavy.Needsseasoningto make
not make good contact with the heatingsurface, will cleaning easier and to prevent sticking and rusting.
reduceheatconductivityand result inslower, lesseven
heating. Glass - slow heat conductor.Easyto clean. Sometypes

may only be used in the oven.
Todetermine the flatness of the bottom of a pan, placethe
edge ofa ruleracrossthe bottomofthe utensil.Hold it up PorcelainEnamel - glass-likesubstancefused to metal.
to the light.Littleor nolightshouldbevisibleunderthe Heatingcharacteristicsdependonbasematerial,Easyto
ruler, clean.

Acceptablewater-bathor pressurecanners should not
be oversizedand should not rest on two burner grates.
They should also have flat bottoms.

Whencanning, usethe HI setting just until the water
comesto a boil or pressure is reachedin a pressure
canner,then reduceto a setting that maintains the
pressureor a boil.

Prolonged use of the HI setting,the use of incorrect
canning utensils,or the use of impropercanning
techniques may produceexcessive heat and result in
permanentdamage to the appliance.

NOTE: For additionalcanning informationcontact your
local County ExtensionOffice. Or,contact AIItrista
ConsumerProducts Company,marketerof Ball brand
homecanning products at 800-240-3340or write:
AIItristaCorp., ConsumerAffairsDept., P.O.Box2729,
Muncie, IN 47307-0729.



Be sure oven control is set in the OFF positionprior to The ovenvent is locatedat the baseof the backguard.
supplyinggas to the appliance. When the oven is in use, this area mayfeel warm or hot to

the touch. Toprevent baking problems,do not block the
Yourappliancefeatures pilotlessignition.A glo bar will vent opening in any way. Also, do not place plastics near
light the oven burner.With this type of ignitionsystem,the the vent opening as heat from the vent coulddistort or
ovenwill notoperate duringa powerfailure or if the oven melt the plastic.
isdisconnectedfrom the walloutlet.No attemptshould
be madeto operate oven during a powerfailure.

• Do not lockovendoor duringa cookingoperation.

The sizeandappearanceof a properlyadjustedoven - If thedooris lockedthe LOCKburnerflameshouldbeas shown: indicatorwilllightandthe ___Ovenon
operationwillbe canceled. I_l Preheat
Unlockthe door then resetthe _JLock

operation.

,-_ - If oven temperature isabove 400°F,the internal

!!_j . lockingmechanismwill engageand the doorcan not

Coneincenteris smaller be unlocked until the oven has cooled.

• The oven burnercycles on and off to maintain the oven
temperaturefor baking. The broil burnercycles on and
off to maintaintemperaturesfor broiling.

i it Coneapprox.1/2-inch NOTE: Select modelsdo not feature broiling.
i

• If you press BAKEor BROILpad and do not set an
oven temperatureor broil setting within 30 seconds,the

The oven temperature is maintainedby cycling the burner program will automaticallycancel.The time of day will
on and off.After the oven temperaturehas beenset, there reappear in the display.
will be about a 45 second delay beforethe burner ignites. • Tochangeoven temperature or broil setting during
This is normal and no gas escapes during this delay, cooking:

Duringthe cleancycle, andsome extendedoven cooking - If temperature is displayed, press
operations,you may hear a "popping"sound when the • or • pad to selectthe new
burnercyclesoff. This is a normal operatingsound of the temperature.
burner.

- If another function is displayed, press
BAKEor BROILpad then press
• or • pad to select new tern_erature.



ABOUTYOUR RAN(;E the oven

1PressBAKEpad L J• BAKEindicatoronthe BAKEpadwill light, /N | ='P=_ I
• 000 will lightindisplay.

2. Press or pressand hold • or • pad to selectoven
temperature.
• 350° willlightwhen either pad is pressed.
• Oven temperaturecan be set from 170° to 550°.

3. There will be a 4 second delay before the oven turns

on. When the oventurnson: _'_Ovenon

• OVEN ON indicatorwilllight. _0 Preheat• PREHEATindicatorwill light. Lock
• The preselectedtemperaturewill remainindisplay.

4. Allow8 to 15 minutesfor the oven to preheat.

• A single beep will indicatethat the ovenhas 1010venon
preheated. I_l Preheat

• The OVEN ON indicatorwill remain lit. I,__,]Lock
• The PREHEATindicatorwillturnoff.

5. Place food in the oven_ NOTE:The oven temperaturecan be changedat
anytime. If the temperature is changed,the
PREHEATindicatorwill turn back on until the new
temperature is reached.A beep will signal that the

•newtemperature has been reached.

6. Checkcookingprogressat the minimumcooking NOTE: See pages13, 14,and 15foradditional
time.Cook longerif needed, informationonbakingandroasting.

7. Press CANCELpadand removefood from the oven. _
• The BAKE indicatoron the BAKEpad will turn off. ta.o,,Jt"l
• TheOVEN ON indicatorwill turn off.

NOTE: if you forget to turnoff the oven, it will
• Time of day will reappearin display, automaticallyturn off at the end of 12 hours. If

you wish to deactivate this energy saving feature,
see page 6.



Ovencharacteristics:Each ovenhas itsownpersonal • If using heat-proofglassware,or dark pans such as
bakingcharacteristics.Therefore,donotexpectthatyour Baker'sSecret or Wilton reducetheoventemperature
newovenwillperformexactlylikeyourpreviousoven. You by 25°F exceptwhenbakingpiesor bread.Use the
mayfindthatthecookingtimes,oventemperatures,and samebakingtimeas calledforinthe recipe.
cookingresultsdiffersomewhatfrom yourpreviousrange.
Allowa periodofadjustment. Allow hot air to flow freely through the oven for

optimumbakingresults.Improperplacementof pansin
Use a reliablerecipe andaccuratelymeasurefresh the ovenwillblockairflowandmay resultinuneven
ingredients.Carefully followdirectionsforoven browning.Foroptimumbrowningandevencooking
temperatureand cookingtime. results:

Use the correct rack position.Bakingresultsmay be - Do notcrowda rackwith pans.Never placemorethan
affectedifthe wrongrackis used.Foroptimumresults, onecookiesheet,one 13x9x2-inchcake panortwo
bake foodson one rack.Selecta rackpositionthat 9-inchroundcakepanson one rack.

locatesthe foodinthe centerof the oven.If bakingontwo • Staggerpanswhenbakingontwo rackssoonepanis
racks,selectrackpositions#2 and4, #1 and4 or #2 and notdirectlyoveranotherpan.5.

• Allowtwo inchesbetweenthe panandtheovenwalls.
• Top browningmay be darker if foodis located

towardthe top oftheoven. Checkthe cooking progressat the minimum time
recommendedinthe recipe.If necessary,continue

• Bottom browningmaybe darkeriffoodislocated checkingat intervalsuntilthe foodisdone.If theoven
towardthe bottomof theoven. dooris openedtoo frequently,heatwillescapethe oven;

thiscanaffectbakingresultsandwastesenergy.
• Whenusingtwo racksfor baking,allowenoughspace

betweentheracksfor properaircirculation.Browning If you addadditional ingredientsoralterthe recipe,
andcookingresultswillbe affectedifairflow is expectcookingtimesto increaseordecreaseslightly.
blocked.

Cookwarematerialplaysan importantpart inbaking

results.Alwaysusethe typeandsizeof pancalledfor in Preheatingisnecessaryforbaking.Allowabout8 to 15
therecipe.Cookingtimesor cookingresultsmaybe minutesforthe ovento preheat.A singlebeepwill
affectedif thewrongsize is used. indicatethattheovenis preheated.It is notnecessaryto

• A shiny metal pan reflectsheatawayfromthe food. preheatfor roasting.
Thistypeof panproduceslighterbrowninganda softer Selectinga temperaturehigherthandesiredwillNOT
crust.Useshinypansforbakingcakesorcookies, preheatthe ovenany faster,andmay havea negative

effecton bakingresults.
• A dark metal,dull, anodizedor satin-finishpan

absorbsheatandproducesdarkerbrowningwitha
crispercrust.Use darkpansfor pies,piecrustsor
bread.

Do not coveran entirerack withfoil or place foil directly
• Foroptimumbakingresults,bakecookiesandbiscuits undercookware.Tocatchspillovers,placea pieceoffoil,a

on a flat cookiesheet. Ifthe pan hassides,suchas a littlelargerthanthepan, onthe rackbelowthe pan.Do not
jellyrollpan, browningmay notbe even. placefoilonthe ovenbottom.



COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

PROBLEM POSSIBLECAUSES
Cakes are uneven. • Pans too close ortouching each other or oven walls. • Batter uneven in pans.

• Temperature set too low or baking time too short. • Oven not level. • Undermixing.
• Too much liquid.

i

Cake high in middle. • Temperature set too highi, Baking time too Iongl. _ermixing: * Too much flour:
• Pans touchingeach other or oven was * Incorrect rack posit on

Cake falls. • Too muchshortening or sugar. • Too much or too little liquid. =Temperature set too
low.. Old or too littlebaking powder. • Pan too small. • Oven door opened frequently.
• Added incorrecttype of oil to cake mix. = Added additional ingredients to cake mix or
recipe:

; the front of the oven on the Upperrack and toward the back of the oven on the lowet

Cokes, cookies, biscuits • Oven not preheated. • Pans touching each other or oven walls. • Incorrect rack
too brown on bottom, position. • Incorrect use of aluminum foil. • Placed 2 cookie sheets on one rack. • Used

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

Follow cookware manufacturer's instructionsfor oven temperature. Glassware and dark
cookware such as Ecko's Baker's Secret may require loweringthe oven temperature by
25OF.

top: ; ,,Pan sizetoo argeOrtoo ittle batter in pan •;Oven dooropen_toooffen ;

Excessive shrinkage. • Too little leavening. • Overmixing. = Pan too large. • Temperature set too high.
• Baking time too long. • Pans too close to each other or oven walls.

!

• liquid U gi;, _raturesetioolow:'•Baki metoosho_i ;Uneven texture, ;; Toomuc5 i• ndermixin Te ngti

Cakes have tunnels. • Not enough shortening. • Too much baking powder. • Overmixing or at too high a
speed. • Temperature set too high.

if additional ingredients were added ;tomix or recipel expect cooking time to incmasel

Pie crust edges too • Temperature set too high. • Pans touchingeach other or oven walls. • Edges of crust
brown, too thin; shield withfoil.

Pies have soaked crust. • Temperature too low at start of baking. • Fillingtoo juicy. • Used shiny metal pans.



OVEN USE

Roasting is the method for cooking large, tender cuts of basted naturally, eliminating the need for additional
meat uncovered, without adding moisture. Most meats are basting.
roasted at 325°F. It is not necessary to preheat the oven.
Place the roasting pan on either of the two lowest rack The cooking time is determined by the weight of the meat
positions, and the desired aloneness. For more accurate results, use

a meat thermometer. Insert it so the tip is in the center of
Use tender cuts of meat weighing three pounds or more. the thickest part of the meat. It should not touch fat or
Some good choices are: Beef rib, ribeye, top round, high bone.
quality tip and rump roast, pork loin roast, leg of lamb,
veal shoulder roast and cured or smoked hams. Remove the roast from the oven when the thermometer

registers the desired internal temperature.
Season meat, if desired, either before or after roasting.
Rub into the surface of the roast if added before cooking. NOTE: For more information about food safety, call

USDA's Meat & Poultry Hotline at 1-800-535-4555. For
Place the meat fat-side-up on a rack in a shallow roasting cooking information call or write to the National Cattle-
pan. Placing the meat on a rack holds it out of the men's Beef Association, 444 North Michigan Avenue,
drippings, thus allowing better heat circulation for even Chicago, Illinois 60611, or call 1-800-368-3138.
cooking. As the fat on top of the roast melts, the meat is

Approximate Oven Approximate*
Weight Temperature Internal RoastingTime

Cut of Meat (pounds) in °F Temperature (rain. per lb.)
Beef

RibRoast(cut-side-down) 4 to 8 325°F 145°F (medium/rare) 25 - 35
160°F (medium) 30 - 35

RibEye Roast 4 to 6 350°F 145°F (medium/rare) 25 - 35
160°F (medium) 30 - 35

LoinTenderloinRoast 2 to 3 400°F 145°F (medium/rare) 20 - 30

Pork, Fresh
ShoulderBladeRoast, (boneless) 4 to 6 325°F 160°F 35 - 45
ShoulderBladeRoast 4 to 6 325°F 160°F 30 - 40
LoinBlade or SirloinRoast 3 to 4 325°F 160°F 35 - 40
BonelessPork Loin 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 140°F 35 - 45

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

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

Turkey,Breast 3 to 8 325°F 180°F 30 - 40
Chicken, Fryer 2 1/2to 3 1/2 350-375° 180°F 20- 25
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
Whole Leg 5 to 7 325°F 160°F 30 - 35

* Cookingtimesare approximateand may varydependingon the shape of the roast.A meat thermometer is the most accurate way
to determinealoneness.

** Add waterand followpackage directions.
*** Stuffed turkey requiresadditional roastingtime. Shield legs and breast with foil to preventoverbrowningand drying of skin.



ABOUTYOUR AN(iE the oven

The clock mustbe functioning and set at the correct time
of day for this feature to operateproperly.
The Automatic Oven Timer Control is used to turn the
ovenon and off at a preset time of day.This feature can

• Highlyperishablefoods such as dairyproducts, be used for eitheroven cooking or self-cleaning.
pork, poultry,seafood or stuffing are not ° Immediate start: Oven turns on immediatelyand
recommendedfor a delayed cookingoperation, automaticallyturn off at a preset time.

• Bakingis not recommendedbecausepreheatingis • Delayed start: Delaysthe start of cooking or cleaning
requited, and automaticallyturns off at a preset time.

Cook time can only be set for up to 11 hoursand 59
minutes (11:59).

1. PressCOOK TIME pad. _

• COOK TIME indicatoron the COOK TIME pad will

flash.
• 0:00 will light in display, then

2. Press or press and hold• orV pad to entercooking
time.

3. Press BAKEpad.

• BAKEindicatoron BAKE padwill light. I/_1

• 000 will light in display, then

4. Press or press and hold • orV pad to enter oven
temperature.
NOTE" Beepswill Soundand 000 will flash in display
if the BAKEpad is not pressed within 4 seconds.

5. IF YOUWISH TO DELAYTHE STARTOF
COOKING (if not,skipto #6):

a. Press STOPTIME pad. [ "rSit°PeJ I_ ] [_

• STOP TIME indicatoron STOPTIME padwill
flash, then then

b. Press or press and hold • orV pad to enter time
of day you wish oven to turn off.

c. Press CLOCK pad.

• Time of day will reappear in display.

6. Whenthe oven turns on, the OVEN ON indicatorwill i II ] NOTE: It is not necessaryto set a starttime.
light. The oven temperaturewill appear in the display, i Cooki Controlwill determinewhento turn the oven
Press the COOK TIME pad to recall the remaining I, Time J on basedon the cook time you set.
cook time.

7. Ovenwill automaticallyturn off. Four beepswill sound NOTE: See page 6 if you wish to change the end of
and "End"will light in display.A beep will sound every cooking reminder beeps.
30 seconds for the next 5 minutes.

8. Press CANCELpad and beepswill stop. Remove

Lc,o.,jfood from oven.



1. Press BROIL pad. BROIL _, _1_ _l_INDICATOR
• BROIL indicatoronthe BROIL padwill light. LIGHT I
• 000will light in display.

2. Pressthe • pad to select HI (high) broilor the • pad _ ..,- Ht
to select LO (low)broil.
• SelectHt broil for normal broiling.

• SelectLO broilfor low temperaturebroilingof _,_ L0
longercookingfoods such as poultry.

3. Therewill be an 8 second delay beforethe oven turns I_0ven on
on.When the oven turns on: I_lPreheat
• The OVEN ON indicatorwill light. L._JLock

4. Place food in the oven.The ovendoor is closedfor NOTE:See page 18for broilinginstructionsand
broiling, broilingchart.

5. Turn meatonce about halfway throughcooking.

6. PressCANCELpad. Removefood and broiler pan

from the oven. _ _
• The OVEN ON indicatorwill turn off.
• The BROIL indicatoronthe BROIL padwill turn off.

• Time of day will reappearin display.

•",_/U

NOTE:Select modelsdo not feature broiling.The
control panelfor these modelswill not havea
BROIL pad.



OVEN USE

Broiling is a method of cooking tender meats by direct the broiler insert with aluminum foil as this prevents fat
heat. The cooking time is determined by the distance from draining into pan below.
between the meat and the broil burner, the desired degree
of doneness and the thickness of the meat, Trim excess fat and slash remaining fat to help keep meat

from curling and to reduce smoking and spattering.
Season meat after cooking.

Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to Place oven rack in the correct rack position when oven is
drain to the pan below to prevent spatters, smoke and cool. For darker browning, place meat closer to the broil
flare-ups. Improper use may cause grease fires, burner. Place meat further down if you wish meat to be

well done or if excessive smoking or flaring occurs.

For easier clean up, line the broiler pan with foil and spray See Care and Cleaning Chart on page 21 for instructions
the insert with a non-stick vegetable spray. Do not cover on cleaning the broiler pan and insert.

TOTALTIME
TYPE OF MEAT RACK POSITION* DONENESS •(MINUTES)**

BACON #4 Well Done 6to 10

BEEF STEAKS
1-inchthick #4 Medium 15to 20

#4 WellDone 20 to 25

CHICKEN LO BROIL
Pieces #3 or #4 WellDone 30to 45

FISH
Fillets #4 Flaky 8 to 12

Steaks,1-inchthick #4 Flaky 12 to 15

GROUNDBEEFPATI'IES
3/4-inchthick #4 Well Done 15to 20

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

PORKCHOPS
1-inch thick #4 Well Done 20 to 25

* The top rackposition is position#5.
** Broilingtimes are approximateand mayvary dependingon the meat.



1. Move door lock lever to locked position.

2. Press SELF-CLEAN pad.

• CLEAN indicator on the SELF-CLEAN pad will
flash.

• 3:00 will light in display.
• If door is not locked, "dr" will appear in display.

Lc',e'nJ then
.nF
UU

Lock door.

3. Press • or • pad to select clean time.

• You can select from 2 up to 4 hours.

• Oven will automatically clean for 3 hours. Or,
• Select 2 hours for light soil.

• Select 4 hours for heavy soil.

4. IF YOU WISH TO DELAY THE START OF

CLEANING (if not, skip to #5): [ TSI°PeJ [_

a, Press STOP TIME pad.
b. Press • pad to select the time of day you wish the then

oven to turn off.

• Press CLOCK pad and time of day will reappear
in display.

• Press STOP TIME pad to recall the time you set.

5. When the oven turns on:

I_ 0venon
• The OVEN ON indicatorwill light. I_1 Preheat
• LOCK indicat°r will light when °ven heats t° 400°' I__JLock ,_ LIGHTTURNSONWHEN
• Internal lock will engage. Door cannot be unlocked OVENREACHES400°F.

and opened when LOCK indicator is lit.

6. About one hour after the clean cycle ends, the LOCK I_0ven on
indicator will turn off. The oven door can be unlocked iUiPreheat
and opened. _ Lock

TO CANCEL CLEAN CYCLE:

1. Press CANCEL pad. I11-OVenpreheat°n2. If LOCK indicator is NOT lit, unlock and open oven _Lock ,t WHENLIGHTTURNSdoor.
OFF,UNLOCKAND

if LOCK indicator is lit, allow oven to cool about one OPENDOOR.
hourthen unlock and open oven door.



SELF-CLEANOVEN

• It is normalfor partsof the range to becomehot
duringa cleancycle.

• Avoidtouching cooktop,door,window,or oven
vent area during a clean cycle.

• Toprevent damageto ovendoor, do not attempt
to unlockthe door when the LOCK indicator is
displayed.

BEFORECLEAN CYCLE DURINGCLEAN CYCLE AFTER CLEAN CYCLE

• Removepans, broilerpan, and • As oven heats, the LOCK indicator • The LOCK indicatorwill turn off
oven racks. Racksmaydiscolor will light in the display.At this aboutone hour after clean cycle
and not slide easily after cleaning, point,the door can not be ends. The door can be unlocked

unlockedand opened, andopened. Use care as oven
• Clean oven frame anddoor frame, may still be hot,

Theseareas are not exposedto • To preventdamage to door or lock • A gray powderyash may remain
cleaningtemperatures;soil may lever,do not force door open on the oven bottom or walls. This
bakeon duringclean cycle, when the LOCK indicator is is normal. Use a damp cioth to

displayed, removeash.
• Toprevent damage,donot clean

gasket located on ovendoor. • If soil remains,the clean cycle
Gasketseals in heat during the • Somesmoke and odor maybe may nothave been long enough.
clean cycle, detected the firstfew times theoven is cleaned.This is normal • Wipe oven rackswith a small

Topreventexcessivesmoke or and will lessen in time. amount of vegetable oil if racksdo.• notslide easily after clean cycle.
flare-ups,wipe up excessgrease
or spilloversfrom ovenbottom. • Smoke may occur if oven is • Cleanaround ovenvent opening if

heavilysoiled or if broilerpan was there is a depositfrom the fumes
• Porcelain is acid resistant,not left in oven. vented duringcleaning.

acid proof and maydiscolor during ° Fine lines may appear in the
the cleancycle. To preventor • As oven heats,you may hear porcelain.This is normaland
reduce discoloration,wipe up sounds of metal parts expanding resultsfrom the heatingand
sugaror acid spills (lemon,milk, and contracting.This is normal coolingof the finish. This will not
barbecuesauce, cheese), and will not damage oven. affect oven performance.



r •

• Be sure applianceis off and allparts are coolbefore handlingor
cleaning.This is to avoid damageand possibleburns.

• If a part is removed,be sure it is correctly replaced.

• To prevent stainingor discoloration,clean applianceafter each use.

CLEANING CHART

Broiler pan • Soap andwater Never cover insert with aluminum foil as this prevents the fat from
and insert • Plasticor soap draining to pan below.
(selectmodels) filledscouringpad 1. Removefromovenafter use.Coolthen pouroffgrease.

• Dishwasher 2. Placesoapyclothoverinsertandpan;letsoakto loosensoil.
3. Wash in warm soapywater. Use soap filled scouringpad to remove

stubbornsoil.
4. Broilerpanandinsertcan becleanedinthedishwasher.

Burnerbox • Soap andwater NOTE:Sealed burnercooktopdoes notlift up.
(conventional • Pasteof baking 1. Burnerbox,for cooktopswith conventionalburners,is locatedunder
surfaceburners sodaandwater lift-upcooktop.
only) • Non-abrasiveplas- 2. CleanfrequentlytoremovespiUovers.Ifsoilisnotremovedandisallowed

ticpadorsponge to accumulate,itmay damagethe finish.
• Liquidcleaner 3. To cleanremovegratesandsurface burnersand cleanwith soapand
• Glasscleaner water,rinseand dry.

Control knobs • Soap andwater For easeof cleaning,turn off knob and removeby pullingforward.
• Mildliquidsprays 1. Wash,rinse,anddrylDo notuseabrasivecleaningagentsas they may
• Glasscleaners scratchthe finishand removethe markings.

2. Turnoneachelementto be sure knobshavebeencorrectlyreplaced.

Drip bowls, • Soapandwater Do not coverdrip bowlswith aluminumfoil.
chrome • Plasticscouring NOTE: Bowlscanpermanentlydiscolorovertime, if exposedto excessive
(selectmodels) pads heat, or if soilis allowedto bake on: The discolorationwill notaffectthe

• Mildabrasive cookingperformance.
cleaners 1. After eachuse,wash,rinseanddry.

• FlitzMetalPolish 2. If heavilysoiled,gentlyscrubwithplasticscouringpad.If soil is allowed
to burnon,it may be impossibleto remove.

3. A non-abrasivemetalpolishsuchas Flitzmay be usedto helpremove
blue/goldheat stains.Flitzis availablein manyautomotivesupplyand
hardwarestores.Thesestainsare causedbyoverheating,andnormally
occurovera periodoftime.Theyare usuallypermanent.Followpackage
directions.



CAREAND CLEANINGCHART

s

Enamel,painted • Soap andwater NOTE:Usedrytowelor clothto wipe upspills,especiallyacid (milk, lemon
• Ovendoor • Mildliquidcleaner, juice,fruit,mustard,tomatosauce)orsugaryspills.Surfacemaydiscoloror
• Sidepanels • Glasscleaner dullif soilis notimmediatelyremoved.Thisisespeciallyimportantforwhite
• Storagedrawer surfaces.

or lowerpanel 1. When cool,washwith warmsoapywater,rinseanddry.Never wipe a
warm or hot surface witha damp cloth as this may damage the surface
and may causea steam burn.

2. For stubborn soil, use mildly abrasivecleaning agents such as baking
soda paste or BonAmi.

3. Donotuse abrasive,causticor harshcleaningagentssuchassteel wool
pads or oven cleaners. These products wilt scratch or permanently
damagethe surface.

Glass • Soapand water To prevent staining of the oven window, avoidusingexcessive
• Ovenwindow • Glass cleaner amountsofwaterwhich may seep underorbehindglass.

• Pasteof baking !. Washwithsoapandwater.Removestubbornsoil withpasteof baking
sodaandwater sodaandwater.Rinsewithclearwaterand dry.

2. Do not use abrasive materialssuchas scouringpads, steel woolor
powderedcleaningagents.Theywilldamageglass.

Grates • Soapandwater NOTE: Neveroperateburnerwithouta gratein place.Toprotectthepot-
• Non-abrasive celainfinishon thegratefromexcessiveheat, neveroperatesurface

plasticpad burnerwithouta cookingutensilon the grate.It isnormalforgratesto
losetheirshineovera periodoftime.
1. Gratesare made ofporcelain-coatedsteel,They can be cleanedat the

sinkwithsoapand wateror inthe dishwasher.
2. Tocleanbakedonsoil,placea dampsoapypapertoweloverthe grate

and let stand for 30 minutes.Use a non-abrasiveplasticpadto scour
stubbornsoil.

Metalfinishes • Soapandwater 1. Wash withsoap and wateror a glass cleanerand a softcloth.
such as brushed • Glass cleaner 2. To preventscratchingordullingof thefinish,donotusemildlyabrasive,
aluminum, or • Plasticornon- abrasive,orharshcleaners,or causticcleanerssuchas ovencleaners.
chrome abrasivepador 3. Tocleanbrushedaluminum:Useonlysoapandwaterora softclothand
• Backguard sponge glasscleanerto preventscratchingordullingofthefinish.
• Cooktop 4. To cleanbrushed chrome cooktopordoor:
• Manifoldpanel = Use a pasteof bakingsodaandwateranda softcloth.
• Ovendoor • Rubwiththegrainto preventscratching,dullingorstreakingof the
• Storagedoor finish.
• Trimparts • Use a soft cloth and mineraloil to restore lusteror to remove

fingerprintsor smudges.
• Clean with an automotivechrome cleaneror polisher.

Oven interior Porcelainenamelis acid resistant,notacidproof.Therefore,whencool,
wipeupsugaryoracid spills(milk,fruit,tomato,etc.)as theyoccur.See
pages19-20 forself-cleanoven.

Oven racks • Soap andwater 1. Cleanwithsoapywater.
• Plasticscouring 2. Removestubbornsoilwithcleansingpowderorsoap-filledscouringpad.

pad Rinseanddry.
• Cleansingpowders Rackswillpermanentlydiscolorandmaynotslidesmoothlyifleftintheoven
• Soap-filled duringa self-cleanoperation.If thisoccurs,wipethe rackand embossed

scouringpad rack supportswith a small amount of vegetable oil to restoreease of
movement,thenwipeoffexcessoil.



CAREANDCLEANINGCHART

Plastic finishes • Soapand water NOTE: To preventstainingor discoloration,wipe up fat, grease or acid
• Doorhandles • Non-abrasive (tomato,lemon,vinegar,milk,fruitjuice,marinade)immediatelywitha dry
• Backguardtrim plasticpador papertowelor cloth.

• Knobs Sponge 1. Whencool,cleanwithsoapandwater,rinse,anddry.
• Endcaps ° Glass cleaner 2. Use a glass cleanerand a soft cloth.

NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered
cleansers on plastic finishes. These cleaning agents will scratch or mar
finish.

Porcelain enamel • Soap andwater Porcelainenamel isglassfused onmetalandmayciackor chipwithmisuse.
• Cooktop • Paste of baking tt is acid resistant, not acid proof. All spillovers, especially acid or sugar
• Backguard soda andwater spillovers,should bewiped upimmediatelywitha drycloth.This isespecially

• Non-abrasive important around the vent opening for smoothtop cooktop. Surface may
plastic pad or discolor or dull if soil is not removed.
sponge 1. When cool, wash with soapywater, rinseand dry.

2. Neverwipe off a warm or hotsurfacewith a dampcloth.This may cause
crackingand chipping.

3. Neveruse ovencleaners,abrasiveorcaustic cleaning agentson exterior
finish of range.

Surfaceburners • Soapand water All burners: Foreaseof cleaning,cleanburnerseachtimethecooktopis
• Conventional • Pasteof baking usedwithwarmsoapywater. If a believeroccurs,removepanto another
• Sealed sodaandwater burner;coolburnerandclean.Toremovestubbornsoil,usea dry clothand

• Plasticscouring mildlyabrasivecleanser.Usecare to preventcleanerfromcloggingports.
spongeorpad Burnermustbe dry beforeuse.NOTE: Yellowtippingor distortionof the

• Mildlyabrasive flamemay occuruntilthe burneris completelydry.
cleanser Cleanburner ports witha straightpinor smallmetalpaperclip.Do not

enlargeordistortports.Do notusea woodentoothpickas itmay breakoff
andclogport.Ifportsarecloggedorsoiled,theburnermaynotlightproperly
orthe flamemaynotbeeven.

Conventionalburners: Dry burnersintheovensetat 170°F.
Sealed burners: Sealed burnercan not be removedby the consumer.
When cleaningburner,usecareto preventdamagetothe ignitor.Surface
burnerwillnotlightproperlyif ignitoris damaged,broken,soiled,or wet.
Whencleaningthe ports,besureto cleantheportdirectlybelowthe ignitor.

READTHE MANUFACTURER'SINSTRUCTIONSto be Non-AbrasiveCleaners - Ben Ami, paste of bakingsoda
sure the cleaner can be safely usedon this appliance, and water.
Carefullyfollow manufacturer'sdirections.

Mildly Abrasive Powderor LiquidAll Purpose
Testa small inconspicuousarea using a very light Cleansers - Ajax, BarkeepersFriend,Cameo, Comet,
pressureto see ifthe surfacemayscratchor discolor. Soft Scrub.

Thisisparticularlyimportantforporcelainenamel,highly Non-Abrasiveor ScratchlessPlasticor Nylon
polishedorshinymetalorplasticsurfaces,andpainted Scouring Padsor Sponges - ChoreBoyPlastic
surfaces. CleaningPuff,ScrungeScrubSponges,or Scotch-Brite
GlassCleaners - BenAmi, Cinch,Glass Plus,Windex. No Scratch,CookwareorKitchenSponge.

DishwashingLiquidDetergents- Dawn,Dove,Ivory, Abrasive Scouring Pads- S.O.S., BrilloSteelWool
Joy. Soap,Scotch-BritePads.

(Brandnamesfor theabovec/eaningproductsareregistered
Mild LiquidSprayCleaners - Fantastik,Formula409. trademarksofthe respective manufacturers.)



MAINTENAN(;E

The cooktopfeaturing conventionalsurfaceburners lifts Burner gratesmust be properly f_
upfor easycleaning of the burnerbox area. positioned before cooking. Burnergrates

are durable but may gradually losetheir
To raise the "lift-up" cooktop: When cool,grasp the shine due to usage and high
front edge of the cooktopand gently lift up until the two temperatures.
support rods at the front of the cooktop snap into place.

Gratesfor the porcelaincooktop are
,-2 square.When installingsquare grates,

place indentedsides together sostraight

sides are at front and rear.

CAUTION: Do not operatea surfaceburnerwithout a
_-_ pan on the grate, The porcelainfinishon the grate may

| chip without a pan to absorbthe intense heatfrom the
burner flame.

To lower the top: Hold the front edge of the cooktop and ' I= = = == = = ==
carefullypush backon eachsupport rod to release the LIGHT ! _ i
notchedsupport. Thengently lower the top into place.The
support rodswill slide into the cooktopframe. CAUTION: Before replacingthe light bulb,

DISCONNECTPOWERTO RANGE. Be sure the bulb
is cool. Do not touch a hot bulb with a damp cloth as
the bulb may break.

The sealed burnercooktopis designedwith two contour
wells to catch andcontain spills. Becauseof this design it To turn on oven light: Pushthe rockerswitch locatedon
is not necessaryto lift upthe cooktopto clean the backguard.

underneath.Topreventdamageto the gas tubingor top, To replace oven light bulb:
do not attemptto lift or removethe cooktop.

1. Disconnectpowerto range,

2. Hold bulb cover in place then slide wire retainer off

cover. NOTE: Bulbcover will fall if not held in place
while removingwire retainer.

3. Removebulbcover.

4. Remove light bulb and replacewith a 40 watt appliance
bulb.

5. Replacebulb cover and securewith wire retainer.

6, Reconnectpowerto range, Reset clock.

BULB COVER

\J
WIRE

RETAINER
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Do not placeexcessiveweight on an openoven door or The oven door is lockedfor a self-cleanoperationonly. Do
stand on an open ovendoor as, in some eases, it could not move the dour lock lever to the right or locked position
cause the rangeto tip over, breakthe door or cause during a cooking operation. If the door is locked, the
serious injuryto the user. operationwill automaticallybe cancelledand "door"will

appear in the display. If the oven is hot enough to engage
When openingthe ovendoor,allow steamand hot air to the internallock,the ovendoor will not open.Allow the
escape before reachingin oven to check,add or remove oven to cool for upto an hour, then unlockand open the
food. door.

Do not attemptto open or close door until the door is
completelyseated on the hinge arms. Never turnon the
ovenunless door is properly in place.When baking, be
sure the door is completelyclosed. Baking results will be
affected ifthe door is not securely closed. Protectoven bottomagainstexcessivespilloversespecially

acidor sugaryspilloversas they maydiscolorthe porcelain.
When the range is new the door mayfeel "spongy"when
you closethe door.This is normal andwill becomeless To protectoven bottom:
"spongy"withuse. • Usethecorrectsize cookingutensilto avoidboilovers.

To remove lift-off door: Openthe doortothe "stop" • Neverplacecookwareor aluminumfoil directlyonthe
position(openedabout6 inches)andgraspthedoorwith ovenbottom.
bothhandsat eachside.Do notuse the doorhandle to lift • Placea piece of aluminumfoil that is slightlylargerthan
the door.Lift up evenly until the door clears the hinge the panon the oven rackdirectly belowthe pan.
arms.

To replacedoor: Graspthedoorat eachside,alignslots
in thedoorwiththe hingearmsandslidethedoordown
ontothe hingearmsuntildooris seatedon hinges.Push To remove: Whencool,removethe oven racks.Slidethe
downontop cornersof door to completelyseat door on two catches,locatedat each rearcorner of theovenbottom,
hinges.The door is notcompletelyseated on the hinges if toward the front of the oven.
oneside is higheror if the doorappears to be crooked.

Lift the rear edge of the oven bottom slightly, then slide it
back untilthe front edge of the oven bottom clears the oven

CAUTION:Hingearms are spring mountedand will front frame. Removeoven bottom from oven.
slamshut againstthe range if accidentlyhit. Never

place hand or fingers betweenthe hingesand the To replace: Fitthe frontedge of the ovenbottomintothe
front ovenframe. Youcouldbe injuredifhingesnaps ovenfrontframe.Lowertherearoftheovenbottomandslide
back. thetwocatchesbackto locktheovenbottomintoplace.
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Thetwo oven racks are designed with a safety lock-stop It is importantthat air can circulatefreely within the oven
positionto keep the racksfrom accidently coming and aroundthe food. To help ensurethis, place food on
completelyout of the ovenwhen pulling the rack out to the centerof the oven rack.Allow two inches betweenthe
addor removefood. edge of the utensil(s) and the oven walls.

CAUTION:Do not attemptto changethe rack positions For optimum baking results of cakes, cookies or biscuits,
when the oven is hot. useone rack.Positionthe rackso the food is in the centerof

the oven. Use either rack position 3 or 2.
To remove: Be sure the rack is cool. Pull the rackstraight
out until it stops at the lock-stopposition.Tilt the front end If cooking on more than one rack, staggerthe food to
of the rackup and continuepullingthe rack out of the ensure properair flow.
oven.

To replace: Placethe rackon the rack supportsand tilt if cooking on two racks,use rack positions4 and 2 for
the front end of the rack up slightly.Slide it back until it cakes and rack positions 4 and 1 when usingcookie
clearsthe lock-stopposition. Lowerthe front and slide the sheets. Neverplacetwo cookie sheets on onerack.
rackstraight in. Pull the rack out to the lock-stopposition
to be sure it is positionedcorrectlyand then return it to its If roastinga largeturkey, placethe turkey on rack 1 or the
normalposition, roasting positionand the side dishes on rack 5.

RACK5 Usedfor toasting bread,or for two-rack baking.
(highestposition)

RACK4 Usedfor mostbroiling and two-rack baking. ""

RACK3 Used for mostbaked goods on a cookie sheet or 5 I
jelly roll pan, or frozenconveniencefoods. 4

RACK2 Usedfor roastingsmallcuts of meat, large I
casseroles, baking loavesof bread, cakes (in
eithertube, bundt, or layer pans) or two-rack

baking. I
RACK 1 Usedfor roastinglarge cuts of meat and large

poultry,pies, souffles,or angel food cake, or for
ROASTINGtwo-rack baking.
POSITION /

ROASTING Usedfor roastingtaller cuts of meat or turkey.
POSITION Placeboth ovenracks, oneabove the other, on

the raisedsides of the oven bottom.
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The storage drawer at the bottomof the range is safe and
convenientfor storingmetal andglass cookware. DO Followthese proceduresto remove appliancefor cleaning
NOT store plastic,paperware,food or flammablematerial or servicing:
in this drawer.Removedrawer to clean under range.

1. Shut-oftgas supply to appliance.

2. Disconnectelectrical supply to appliance, if equipped.

3. Disconnectgas supply tubing to appliance.

4. Slide range forward to disengage rangefrom the anti-tip
bracket. (See Installation Instructionsfor location of
bracket.)

5. Reverse procedureto reinstall.If gas line has been
disconnected,check for gas leaksafter reconnection.A
qualifiedservicer should disconnectand reconnect the

To remove: Pull drawer out to the first stop position.Lift gas supply. (See Installation Instructionsfor gas leak
up front of drawer and pull to the second stop position, test method.)
Grasp sides and lift up and out.

To replace: Fit the rollers locatedat the ends of the NOTE:A qualifiedservicer should disconnectand
drawer glides into the rails onthe range. Lift up drawer reconnect the gas supply.
front andgently push in to first stop position.Lift up
drawer again and continueto slide drawer to the closed Toprevent range from accidentlytipping, range must besecured to the floor by sliding rear leveling leg into an
position, anti-tip bracketsuppliedwith the range.

WARNING: Possible risks may result from abnormal

Some floors are not level, ii r usage, including excessive loadingof the oven door

For properbaking,your _ and of the risk of tip over, should the appliancenot be

range mustbe level, reinstalledaccordingto the installation instructions.
Levelinglegs are located
on each corner at the base
of the range. Level by
turning the legs.To
preventrange from
accidentlytipping, range should be secured to thefloor by
sliding a rear leveling leg into the anti-tip bracketsupplied
with the range.
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Applianceswhich requireelectrical power are The LOWsetting should produce a stable flame when
equippedwith a three-pronggroundingplug which turningthe knob from HI to LO. The flame shouldbe 1/8
mustbe pluggeddirectly!ntoa properlygrounded inchor lowerand mustbe stableonall portsonLOW
three-hole 120volt electricaloutlet, setting.

To adjust: Operate burneron HI for about 5 minutesto

__ preheat burnercap. Turn knob back to LO; remove knob,

and insert a small screwdriverinto the centerof the valve
stem. Adjustflame size by turning adjustmentscrew in
either direction.

Always disconnect power to appliance before servicing.

The three-pronggrounding plug offersprotectionagainst
shock hazards.DO NOT CUT OR REMOVETHE THIRD
GROUNDINGPRONGFROM THE POWERCORD

PLUG. Flamemust be of sufficientsizeto be stable on all burner
ports. If flame adjustment is needed, adjustONLYon the

If an ungrounded,two-hole or other type electrical outlet is LO setting. Neveradjust flame size on a higher setting.
encountered,it is the personal responsibilityof the
appliance ownerto have the outlet replaced with a NOTE:All gas adjustmentsshouldbe doneby a qualified
properlygroundedthree-hole electrical outlet, serviceronly.
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You can adjust the oven temperature if you feel the Do not attempt to service the appliance yourself unless
temperature is too hot or too cool. directedto do so in this manual.Contactthe dealerwho sold

you the appliancefor service.
Toadjust the oven temperature:

1. Press BAKEpad. _ 1. Contact your dealer or authorizedservicer. If you do notknow the dealer, consultthe Yellow Pages in your

2. Press • pad until 550° is _ l_7 I telephonedirectory under APPLIANCES,or call us at
displayed, l BakeI then 1-800-686-1120.

3. Press and hold BAKEpad . 2. When requesting informationor service, the following
for 3 secondsuntil 00° informationwill be needed.

appears in display, a. Model and serial numbers. (See rating plate located

4. Press and holdthe • _ on the range front frame.)

or • pad to selectthe _ I_ 1 b. Your name,address and telephone number.
temperaturechange l BakeJ then c. Dealer or servicer's name,address and telephoneyou wish. number.
• The oven temperature

can be increasedor decreased d. Brief description of the problemand service history.
by 5° to 35°. e. Forwarranty service, proofof purchase date (sales

• If the oven temperaturewas previouslyadjusted, receipt)will be needed.
the changewill be displayed. ,3. If you are not ableto satisfactorilyresolve the complaint

I For example:If theoven temperaturewasreduced with the local response,call orwrite to:
° " ' h 1 I MaytagCustomerService15.,theds aywl sow- 5p

I P.O.Box 2370
Cleveland,TN 37320-2370

5. Time of daywill automaticallyreappearin display. 1-800-688-1120

It is not necessaryto readjustthe oventemperature if there 4. If you still do not receive satisfactoryservice, contact
is a power failure or interruption. Broiling and cleaning the MajorAppliance ConsumerAction Programby
temperaturescannotbe adjusted, letter. Includethe informationlisted in#2 above.

Major ApplianceConsumerAction Program
20 North WackerDrive
Chicago, IL 60606

If a fault codeappears in the display andcontinuous
MACAPis an independentagency sponsoredby threebeeps sound, pressthe CANCELpad. Then, reprogram

the cooking operation. If the fault code reappearsin the trade associationsas a court of appealson consumer
display,call an authorizedservicer.Do not use the oven complaintswhich havenot been resolvedsatisfactorily
until the appliancehas been serviced, within a reasonableperiod of time.

NOTE: If the oven is heavilysoiled, excessivesmoke and
flaring may result in a fault codeduring a Self-cleancycle.
If this occurs, press the CANCEL pad and allowthe oven
to cool for an hour.
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Surface burner fails to light a. power supply notconnected a. connectpower,checkcircuit
breakerorfuse box

b. airinthe gasline b. see page7 for instructionson
bleedingairfromthe gasline

c. cloggedburnerport(s) c. cleanportswithstraightpin
d. surface control not completely d. turncontroltothe LITEpositionuntil

turnedto theLITEpositionorturned the burnerignites,then turncontrol
too quicklyfrom the LITEposition to desiredflamesize

e. powerfailure e. see page 7 to light burner during a
power failure

f. sealed burner models: Burner will f. cleananddryburnerhead.If broken
not light if the ignitor is damaged, or damaged,call a serviceman.
soiled, wet or if the port directly
below the ignitor isblocked.

Burnerflame uneven a. clogged burner port(s) a. clean portswithstraightpin

Surfaceburner flame a. air/gasmixturenot proper a. callservicemanto adjustburner
• liftsoffport b. no panin place b. alwaysplace pan on grate before
• yellowin color lightingburner.

NOTE: Lifting of flame is normal for NOTE: Be sure installer properly
sealed burners. Some yellow tipping adjustedrange at time of installation.
with LP gas is normal andacceptable.

Surface burner ignitor a. controlknobisinthe LITEposition, a. besureALL surfaceburnercontrol
)roducting clickingsound NOTE: The lifeof the ignition knobsareintheOFF positionorare

systemmaybe shortenedifthe adjustedtothe desiredflame
knob is left in the LITEposition, setting

b. surfacecontrolswitchismoistas a b. allowswitchto dry thenrelight
result of cleaningthe range, burner

c. malfunctioningswitch c. call servicemanto check

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

b. power failure b. ovenwill notoperateduringa power
failure

c. oven incorrectly set c. See pages 5 or 12
d. Automatic OvenCookingfeature d. See page 16

incorrectly set

Poppingsound heardwhen This is a normalsoundthat occurswithsome typesofgas whena hot burner is turned
burnerextinguishes off.The poppingsoundis nota safetyhazardandwill notdamagethe appliance.

Clock and/or oven light a. powersupplynotconnected a. connectpowersupply,checkcircuit
does not work breakeror fuse box

b. bulbmaybe looseor burnedout b. tightenor replacelightbulb
c. malfunctioningswitch,starteror c. callservicemanto check

ballast d. callservicemanto check
d. malfunctioningclockorloosewiring
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Moisture condensation on a. it is normalforthewindowtofogdur- a. leave doorajar for oneor tworain-
oven window ingthe firstfewminutestheoven is utesto allowmoistureto escape

on b. Usea dampclothtocleanwindowto
b. clothsaturatedwithwaterisusedto preventexcesswaterfromseeping

cleanthewindow betweenthe panelsof glass

Bakingresults not a. ovennotpreheated a. preheatoven8 to 15 minutes
satisfactory b. incorrectrackposition b. seepage26
• foodtakestoo longor c. incorrectuseof aluminumfoil c. see page13

cookstoo fast d. ovenbottomincorrectlyreplaced d. replaceovenbottomcorrectly
• palebrowning e. doorincorrectlyreplaced e. see page25
• food over-doneon outside See ProblemChart on page 14

and under-doneincenter See baking tips on page 13
• over browning

Ovensmokes excessively a. foodtoo closeto burner a. move broiler pan down one rack
duringa broiloperation position

b. meathastoo muchfat b. trimfat
c. sauceappliedtooearlyormarinade c. applysauceduringlastfewminutes

notcompletelydrained of cooking.If meathas been
marinated,drainthoroughlybefore
cooking

d. soiledbroilerpan d. alwaysclean broiler pan and insert
after each use

e. broiler insertcoveredwithaluminum e. never cover insert with foil as this
foil prevents fat from draining to pan

below

"F" plus a number or This is calleda FAULTCODE. If a fault code appears in the display and beeps sound, press
lettersappear in any padexcept the CANCEL and • or • pads. If the fault codeand beeps continue,
display, disconnectpowerto theapplianceand callan authorizedservicer.

If theovenis heavilysoiled,excessiveflare-upsmay resultina faultcodeduringa clean
cycle.Pressanypad exceptthe CANCELand • or• pads andallowovento coolforone
hourthenresetthe cleancycle.



] BROILINGCHART I
Thetimesgiveninthechartshouldbeusedonlyasaguide.Increaseordecreasebroilingtimesto
suitindividualtastefordoneness.

THICKNESS& MIN.COOKTIME
FOOD QUANTITY DONENESS SIDEI SIDE2 TOTAL

Bacon 8 slices crisp 3 2 5
morecrisp 5 3 8

BeefSteaks 3/4" rare 5-6 3-4 8-10
medium 7-8 3-5 10-13

3/4" well 10-11 6-8 16-19

BeefSteaks 1_ rare 6-7 4-5 10-12
Frozen medium 8-9 6-7 14-16

well 16-17 10-12 26-29

BeefSteaks 1_/2" rare 8-9 6-8 14-17
Fresh medium 11-12 10-12 21-29

well 18-20 15-18 33-38

ChickenBroiler 180° 20skin 15skin
Split&Quartered internal down up 35
FishFillets
Fresh 1" 6-7 4-5 10-12
Frozen 1" 8-9 5-7 13-16

Hamburger 1/2" rare 5-6 4-5 9-11
Fresh medium 6-7 4-5 10-12

well 9-10 5-6 14-16

Hamburger 1/2"
Frozen medium 9-10 5-6 14-16

Hamslice 314" 150-160 9-10 7-8 16-18
precooked internal

LambChops 3/4" medium 6-8 3-5 9-13
Fresh well 8-9 6-7 14-16
Frozen medium 8-9 6-7 14-16

Liver-Fresh 1/2" - 3/4" 4 3-4 7-8

LobsterFresh 7 oz. shellup shelldown
7-8 6-7 13-15

Frozen 14-16 11-12 25-28
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I COOKINGTERMS J
BAKINGPOWDER- A leaveningagent which. BRUSHWITH-To useapastry brushto spread
makesfoods rise whentheyare baked.It is a food lightly with liquid such as salad oil,
combination of baking soda, a dry acid or meltedfat, milk, heavycreamor beatenegg.
acid salt and starch or flour. The acid
ingredient reacts with the baking soda to CHOP- To cut food into small pieceswith a
producegas bubblesin the mixture.Double- knife, blenderor food processor.
acting bakingpowderproducesgasbubbles

COAT- To sprinklefoodwith, or dipit into,twice:firstduringmixingandsecondduring
baking, flour,sauce,etc.,untilcovered.

CUBE-
nAKINGSODA- An essentialingredientof 1.Tocutfoodintosmallcubes(about_hinch).
baking powder,may be usedalone as a 2.Tocutsurfaceofmeatincheckeredpatternleaveningagentin mixturescontainingan

to increasetendernessby breakingtough
acid ingredientsuch as buttermilkor in meatfibers.
combinationwith bakingpowder.Mixtures
containingbakingsodashouldbe bakedas CUTIN- Todistributesolidfatinflourorflour
soonasmixed,sincethesodastartstoreact mixturebyusingpastryblenderortwoknives
assoonasitcomesincontactwiththeliquid, scissor-fashion until flour-coated fat

BARBECUE-Toroastorbroilfoodona rackor particlesare ofdesiredsize.

spitovercoals,orundera heatunit.Thefood DICE- To cut food into very small pieces
is usuallybrushedwith a highlyseasoned (about1/4 inch).
sauceduringthe lastof thecookingtime.

BATTER- Amixtureoffairlythinconsistency, %'%

madeof flour,liquidandotheringredients. -"_._
BEAT- Tomakea mixturesmoothwithrapid,
regularmotionusinga wire whisk,spoon,
handbeateror mixer.Whenusinga spoon,

themixtureshouldbeliftedupandoverwith DICINGANONION-Cutonioninhalflengthwise,
eachstroke, withcutsidedown,cutonioncrosswisein1/4

BLEND- To mix thoroughlytwo or more inchthickslices.

ingredients;ortopreparefoodinblenderuntil Holdonionfirmlyandoivequarterturn;cutin
pureed,chopped,etc.,as desired. 114inchpieces.Repeatwithotheronionhalf.
BREAD- Tocoatwithbreadcrumbs,cracker

cusocorn_gomrs,efloured, then dipped in beatenegg or other
liquid to helpcrumbsto adhere.

BROIL-Tocookfoodbydirectheatona rack
or spit.
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DRAW.To removeentrails from, and clean, then into a choiceof sauces.Dessertfondues
poultry or game. Drawnfishare wholefish includechocolateorothersaucesfordipping
that havebeencleaned(eviscerated)butnot chunksof poundcakeor fruit. Thetermalso
boned, denotesabakedmaindishmadewithcheese,

milkand bread.
DOT - To scatter bits, as of butter or
margarine,oversurfaceof food. GELATIN- Availableas unflavoredandfruit-

flavored.Theyarenot interchangeable.
DREDGE-Tocoveror coatfood,aswithflour,
cornmeal,etc. OLACE-1.Glazed,aswitha frosting.2.Frozen.

DRESS- To mix salad or otherfood with Glue.1.Tocoatwithaglossymixture.2.Con-
dressingor sauce, centratedstockusedto addflavor.

DRIPPINGS-Fatandjuicegivenoffby meator GRATE- To I:ubfoodon a grater(orchopin
poultryas it cooks, blenderor food processor)to producefine,

mediumor coarseparticles.
FLAME- Toignitewarmedalcoholicbeverage
pouredoverfood.Alsoknownas flambe. 6RATIN-AFrenchtermdefiningabrowncrust

formedby bakingor broilingbreadcrumbs,
FLOUR-1.AII-purpose.Madefromavarietyof cheese,butter or a mixture on top of a
wheats,it producesgoodresultsfora wide casseroleor otherdish.
varietyofbakedgoods.Whole-wheatflouris
milledfromtheentirewheatkernelwhilerye OREASE-Torubsurfaceofdishorpanwithfat,
flour ismilledfromtheryekernel.Cakeflour to keepfoodfromsticking.
is milledespeciallyforcakesandotherlight
bakedproducts.Forbestresultsalwaysuse 6ARNISH.To adda decorativetouchto food,
the flour calledfor in the recipe.In recipes as with parsley, croutons or prepared
callingfor all-purposeand wholewheator vegetables.

rye,a certainproportionofall-purposetothe GRILL- Tocookfoodonarackbydirectheat;otherflourisneededforbestresults;sodon't
alsotheapplianceorutensilusedforthistype

substituteflour.2. Tocoatlightlywithflour, of cooking.

FLUTE- Tomakedecorativeindentations. GRIND-Toreducetoparticlesinfoodgrinder,
FOLDIN-Tocombinedelicateingredientssuch blenderor foodprocessor.

aswhippedcreamorbeateneggwhiteswith KNEAD- To work a food mixture(usuallyotherfoodsbyusingagentle,circularmotion
tocutdownintothemixture,slideacrossthe dough)with a press-foldmotion.

bottom of the bowl to bringsomeof the LUKEWARM-Ata temperatureofabout95°F.
mixtureupandoverthesurface. Lukewarmfoodfeelsneitherwarmnorcold

whenincontactwith insideof thewrist.FONDUE- Most oftena dish of hot melted
cheeseandwine,intowhichbreadisdipped MARBLED- Termusedto describemeatwith
andtheneaten.Formeatfondues,atthetable, visiblefat runningthroughthelean.
cubesof meataredippedinhotfat to cook,
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MARGARINE-Comesinseveralforms.Regular PIT- To removeseedfromwholefruit.
margarinewith80percentfat isinterchange-
ablewith butterin recipes. SCORE- 1. To cut shallowslitsinsurfaceof

foodto increasetendernessor to preventfat
MARINADE- Aseasonedliquid,inwhichfoodis coveringfromcurling.2. To decorate.
soakedto enhanceflavor.

SHRED- To cut food into sliversor slender
MARINATE-Tosoakin a marinade, pieces,usinga knifeor shredder.

MEAT TENDERIZER- Papain from natural SHUCK- To removemeatof oysters,clams,
tenderizerssuchaspapayais usedtosoften etc. from their shellsor to removethehusk
meat tissue.It is usuallysprinkledon the fromcorn.
meatbeforemeatis cooked.

SKIM- Toremovefat orscumfromsurfaceof
MERINGUE- Mixture of stiffly beatenegg food.
whites and sugar. Also the cookedsoft
mixtureon dessertsor the cooked"hard" TOSS- To mix foodslightlywith a lifting
mixtureas a dessertshell, motion,usingtwoforksor spoons.

MINCE- To cut intoverysmallpieces,using TRUSS- To securepoultrywith string or
knife, food grinder or blender,or food skewers,to holdits shapewhilecooking.

processor. VINEGAR-Anacidliquidusedforflavoringand
PEEL-Toremoveoutercoveringof foodsby preserving.Amongthetypes:Cidervinegar,
trimmingawaywithknifeorvegetablepeeler, madefrom applejuice, has a mellowfruit
or by pullingoff. flavor;distilledwhitevinegar,usuallymade

from grain alcohol;herb vinegarsflavored
POT-ROAST-To cooklargepiecesofmeator with herbs;and redor whitewinevinegars
poultryby braising;alsocertainmeatcuts. whichalsomay beflavoredwithgarlic.

PREHEAT To heat oven to desired WHIP-Tobeatrapidlywithmixer,wirewhisk
temperaturebeforeputtingfoodintobake. or hand beater, to incorporateair and

increasevolume.
PUNCffDOWN- Todeflatea risenyeastdough
by pushingit downwiththefist. YEAST-Micro-organismsthatproducecarbon

dioxideand alcoholfrom carbohydratestO
PUREE-l.Athick mixturemadefromapureed causebakedgoodsto rise,fruitsto ferment,
vegetablebase.2. To pressfoodthrougha etc.
finesieveorfoodmill,ortoblendinblenderor
foodprocesserto a smooth,thickmixture.
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EQUIVALENTMEASURES
Dash 2 to 3 drops or less than 1/8 teaspoon

1 tablespoon 3 teaspoons

1/4 cup 4 tablespoons

1/3 cup 5 tablespoonsplus 1 teaspoon

1/2 cup 8 tablespoons

1 cup 16 tablespoons

1 pint 2 cups

1 quart 4 cups

1 gallon 4 quarts

1 peck 8 quarts

1 bushel 4 pecks

1 pound 16 ounces

BAKINGPANEQUIVALENTS
4 - CUPBAKINGDISH:

9 inch pie plate
9 x 1%inch layer cakepan
7% x 3% x 21/4inch loaf pan

6 - CUPBAKINGDISH:
8 or 9 x tlh inch layer cake pan
10 inch pie plate
81hx 31/$x 2 2/8 inch loaf pan

8 - CUPBAKINGDISH:
8 x 8 x 2 inch squarepan
11 x 7 x 11hinch bakingpan
9 x 5 x 3 inch loaf pan

I0- CUPRAKINGDISH:
9 x 9 x 2 inch squarepan
113hx 71hx 13/4inch bakingpan /
15 x 10 x 1 inch jelly roll pan

12 - CUPRAKINGDISHANDOVER:
131hx 81hx 2 inch glass bakingpan - 12 cups
13 x 8 x 2 inch metal baking pan - 15 cups
14 x lO_hx 2_hinch roastingpan - 19 cups
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I CAUSE& CORRECTIONi
PROBLEM CAUSE CORRECTION

BROWNING: 1. Dented or warped pan. 1. Use even bottomedpan.
Unevenbottombrowning2. Ovennot preheated. 2. Preheatto desiredtemp.

beforeaddingfood.
3. Rangenot level. 3. Adjust leg levelers(see

Use and Care).
Too brownon bottom 1. Improperrack placement. 1. Checkfor correctrack posi-

tion beforestartingwhile
oven is cold.

2. Ovendoor has beenopened2. Opendooronlyafterfoodhas
too often, beenbakedfor shortestre-

commendedbakingtime.
3. Ovennot preheated. 3. Preheatto desiredtemp. be-

fore addingfoods.
4. Panstouchingwallsor other4. Pans shouldnot be closer

pans. than 11hto 2 inchesfrom
each otheror oven walls.

5. Warped,darkor dullfinished5. Use even bottomed,shiney
pan (includeglass), pans for light browning.

Too brownon top. 1. Ovendoorsopen too often. 1. Opendooronlyafter foodhas
beenbakedfor shortestre-
commendedbakingtime.

2. Overmeasuring. 2. Use standardmeasuring
(fats-sugars-liquids). cups.

3. Oventemp.too low. 3. Doublecheckrecipefor cur-
rect oventemperature.

4. Pan size too large. 4. Usepansizerecommendedin
recipe.

Crack on top. 1. Oventemperaturetoo high. 1. Doublecheckrecipefor cor-
rect oventemperature.

2. Overmeasuring. 2. Use standardmeasuring
cups.

Crumblyor dry. 1. Oventemp. too high. 1. Doublecheckrecipefor cor-
rect oven temp. - excess

heat dries food.

2. Over baking. 2. Checkfoodsafter shortest
bakingtime.

3. Over measuring. 3. Use standardmeasuring
cups.
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PROBLEM CAUSE CORRECTION

Fallen 1. Ovendooropenedtoo soon.1. Checkfood only after the
shortestrecommended
bakingtime.

2. Oven temperaturetoo low. 2. Checkrecipefor correct
oventemperature.

3. Old or too little baking 3. Use standardmeasuring
>

powder, utensils.
4. Too muchbatteror too little 4. Use correctpan size.

pan.
5. Toomuchor too littleliquid.5. Use standardmeasuring

utensils.
6. Under baked. 6. Checkfood after shortest

recommendedbakingtime.

Flat 1. Improperrack placement. 1. Checkrack position,before
startingand while oven is

still cold.

2. Old or too little baking 2. Use standardmeasuring
powder, utensil.

, 3. Oventemperaturetoo high 3. Checkrecipefor correctoven
or too low. temp. and correcttype of

utensil(glass utensils)re-
quire lower temperature.

4. Pan too large for amounto 4. Use recommendedbaking
batter, utensil.

5. Too muchor too little liquid 5. Use standardmeasuring
utensil.

Moundor peakedcenter 1. Bakingtime too long. 1. Checkfoodafter shortestre-
commendedbakingtime.

2. Oventemperaturetoo high. 2. Checkrecipe for correct

oven temperature.
3. Pan too large or too small 3. Use recommendedbaking

utensil.
4. Panstouchingwalls or 4. Pans shouldnot be closer

other pans. than 11/2to 2 inches.
5. Too little liquid. 5. Use standardmeasuring

utensils.

Shrinkage(morethan 1. Bakingtime too long. 1. Checkfood after shortest
recommendedbakingtime.

2. Oventemperaturetoo high 2. Checkrecipe for correct
oven temperature.

3. Panstouchingwallsor othe t3. Pans shouldnot be closer
pans. than 11/2to 2 inches.
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PROBLEM CAUSE CORRECTION

Uneventop 1. Panstouchingwallsor other 1. Pansshouldnot be closer
pans. than 11hto 2 inches.

2. Oventemperaturetoo low. 2. Checkrecipefor correct

oventemperature
3. Rangenot level. 3. Adjustleg levelers(consult

Use and Care Manual).
4. Too muchliquid. 4. Use standardmeasuring

utensils.
5. Underbaking. 5. Checkfood after shortest

recommendedbakingtime.
6. Undermixing. 6. Checkrecipe.

Uneventextureholes 1. Bakingtime too short. 1. Checkfoodsafter shortest
and tunnels, recommendedbakingtime.

2. Improperrack placement. 2. Checkrack positionbefore
startingand while oven is

-_ cold.

3. Not bakingimmediately Always

3. bake immediately.
after mixing.

4. Oventemperaturetoo high. 4. Checkrecipefor correct
oventemperature.

5. Too muchbakingpowder. 5. Use standardmeasuring
utensils.

6. Undermixing. 6. Use standardmeasuring
utensils.
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I , SERVICINGI
BEFOREYOUCALLA SERVICETECHNICIANCHECKTHEFOLLOWING
SOMEORNONEOFYOURRANGEOPERATES:

Is your rangeplug disconnectedfrom the electricaloutlet?

Areyour housefuses blown?

Is your circuit breakertripped?

is the rangeplug looseor improperlyplugged?

ELEMENTWON'THEAT:ISURFACEUNITSONLY)

Are your elementsproperly in place?

Areelementprongs bentor dirty?

BAKEDGOODSNOTTURNINGOUT:

Are your racks properly in placeand in correct positionfor what youarebaking?

Is yourrangelevel?(Checkleglevelers).

Areyouusingtheproperpan?Is it bright,notsoiledor darkcolored?

Haveyouusedfoilduringcookingor to lineyouroven?

Areyouusingstandardmeasuringutensils?

OVENWILLNOTOPERATE:

Didyouturntheselectorandthermostatswitchesto correctpositions?

Clocks- areknobsin,correctpositions?Seesectionon clocksandtimers.

OVENUGHTWILLNOTWORK:

Is yourbulbburnedout?

Is yourbulbloose?

NEEDSERVICE?WHENYOURRANGEREQUIRESSERVICEORREPLACEMENTPARTS,CONTACTYOUR
DEALERORAUTHORIZEDSERVICEAGENCY.CONSULTTHEYELLOWPAGESIN YOURTELEPHONE
DIRECTORYUNDER"RANGES"FORTHESERVICENEARESTYOU.

DESURETOINCLUDE:NAME,ADDRESS,PHONE.MODELNUMBER,SERIALNUMBER,ANDCOMPLAINT.SEE
WARRANTYSHEETINCLUOEDWITHTHISMANUALFORMANUFACTURERSADDRESS.
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