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Thank You... for purchasingour cooking 1__)

appliance.Tohelp youobtainthe maximumin cooking ,_ WARNING
satisfaction,we offer these suggestions: d

Readthismanualbefore using the appliance. • ALL RANGESCANTIP AND
CAUSE INJURIESTO PERSONS.

Reviewall safetyand caution instructions.

• INSTALLANTI-TIP DEVICES

ET' Reviewthe TroubleshootingCharton A PACKED WITH RANGE.
pages 22 and23 if service becomes necessary. I

ET' Includethe model and serial numbersof your • FOLLOWALLINSTALLATION
appliancewhen requestJngservice. INSTRUCTIONS.
• Proof of purchasesuch as sales receipt

will be neededfor warranty service.
WARNING: To reduce risk of tipping of the appliance

E7 Youcan contact us at: from abnormalusage or by excessive loadingof the oven
MaytagAppliancesSales Company door,the appliancemust be secured by a properly
Attn: CAIRs" Center installedanti-tip device.

P. O. Box 2370 Check if device is properly installed.
Cleveland,TN 37320-2370
1-800-688-1120 • For models with a storage drawer, remove drawer.

• Formodels without drawer: Removethe four screws
In our continuingeffort to improve the quality and that securethe lower panel to the range.
performanceof our cooking appliances, it may be
necessaryto make changesto the appliancewithout Look underneath range to make sure one of the rear
revisingthis manual, leveling legs is properly engaged in the bracket slot. The

anti-tip device secures the rear leveling leg to the floor
Read andfollow all instructionsbefore usingthis when properlyengaged. You shouldcheck this anytime
applianceto preventthe potentialriskoffire,electric the rangehasbeen moved.
shock,personalinjuryordamagetothe applianceas a
resultof improperusageofthe appliance.Useappliance
onlyfor itsintendedpurposeas describedinthismanual.

To ensureproper and safe operation:Appliancemust
be properlyinstalledand groundedbya qualified NEVERleavechildrenaloneor ._.,_m_
technician, unsupervisedin area where

applianceis in useor isstillhot.

•........ _, _ ._ NEVERallow childrento sit or stand
CASE _ F_E !' ii ,_ ': on any part of the applianceas they

Turn off applianceand ventilatinghood to avoid spreading could be injuredor burned.
the flame.Extinguishflame then turn on hood to remove CAUTION:NEVER store items of 51,,,_,_
smoke and odor. interestto children in cabinets

• Cooktop: Smother fire or flame in a _ above an applianceor on backguard
panwith a lid or cookiesheet. _ of a range. Children climbingonappliance, door or drawerto reach
NEVER pick up or move a itemscould damagethe appliance
flaming pan. or be burned or seriouslyinjured.

• Oven: Smother fire or flame by closing the oven door. Children must be taught that the appliance and utensils in
or on it can be hot. Let hot utensils cool in a safe place,

Do not use water on greasefires. Usebaking soda, a dry out of reach of small children.Children should be taught
chemical or foam-type extinguisherto smotherfire or that an appliance is not a toy. Children shouldnot be
flame, allowedto play with controlsor other partsof the unit.



GENERAL INSTRUCnONS.'

WARNING: NEVER use appliance _ NEVER leavesurfaceunits _'_

door,ordrawer,if equipped,as a unattendedespeciallywhen using f_... mstep stoolor seat as this mayresult high heat settings.An unattended _-'
in possibletipping of the appliance, boilovercould causesmoking and a

damageto the appliance, and greasyspillovercan cause a fire. _ j ._serious injuries.

If appliance is installednear a window, proper This appliance is equippedwith differentsize surface
precautionsshould be taken to prevent curtainsfrom elements.Select panshavingflat bottoms large enoughto
blowingoversurface elements. _'_ coverelement.Properrelationshipof pan to elementwil_

NEVERuse applianceto warm or _ improvecookingefficiency.

heatthe room. Failureto followthis _"

instructioncan lead to possible If pan is smallerthan element, a
burns,injury,fire, or damage to the portion of the element will be
appliance, exposedto direct contact and

NEVERwear loose-fittingor =l_ could igniteclothingor potholder.
hanging garmentswhile usingthe
appliance.Clothingcould catch Only certaintypes of glass, glass�ceramic,ceramic,
utensil handlesor ignite and cause earthenware, or other glazed utensilsare suitable for
burnsif garmentcomes in contact cooktop or oven servicewithout breakingdue to the
with hot heatingelements, suddenchange in temperature.Follow utensil

manufacturer's instructionswhen usingglass.
To ensureproper operationand to avoiddamage to the
applianceor possible injury,do not adjust, service, repair Turn pan handletoward centerof .,_=m_t_.
or replaceany part of the applianceunless specifically cooktop,not out intothe room or
recommendedin this manual. Refer all other servicing to a over another surfaceelement. This
qualified technician, reduces the risk of burns, ignitionof

flammablematerials, or spillage if
NEVERstore or usegasolineor othercombustible or pan is accidently bumped or
flammable materials in the oven, near surfaceunits or in reached by small children.
the vicinityof thisapplianceas fumescould create a fire
hazard or an explosion. Toprevent damageto removableheatingelements,do not

immerse, soakor clean in a dishwasher or self-clean
Toprevent grease fires, do not let cooking grease or other oven. A damaged elementcould short resultingin a fire or
flammable materialsaccumulate in or near the appliance, shock hazard.

Use only dry potholders.Moistor Make sure drip bowls are in place as absenceof these
damp potholderson hot surfaces bowls duringcookingcould damagewiringor parts.
may result ina steam burn. Donot
let potholdertouch hot heating
elements.Do not use a towel or

other bulkycloth which could NEVER cook on broken cooktop. If cooktop should break,
easily touch hot heatingelements cleaningsolutionsand spillovers may penetratethe
and ignite, broken cooktop and createa risk of electricshock.

Always turn off all controlswhen cooking is completed. Contact a qualifiedtechnician immediately.

NEVERheat unopenedcontainerson the surface unit or Clean cooktopwith caution. Some cleanerscan produce
noxiousfumes if appliedto a hot surface. If a wet sponge,in the oven. Pressurebuild-up in the container may cause

containerto burst resulting in burns, injury or damage to cloth, or paper towel is used to wipespills on a hot
the appliance, cooking area, be careful to avoidsteam burn.

NEVERuse aluminumfoil to line drip bowls, or to cover
an oven rackor oven bottom.Misusecould result in risk of
electricshock, fire, or damage to the appliance.Use foil
only as directed in this manual.
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OVEN

Usecare when openingdoor.Lethot _ I_j { 8EOO_ _ I

air or steamescapebefore removing
or replacingfood.

For properoven operationand I(_ (_
performance,de not blockor obstruct
oven vent duct.

Alwaysplace ovenracks in desiredlocationswhileoven is The electronicdisplaywillflash when range is first
cool.If rack mustbe movedwhileoven is hot,do not let connectedto poweror if power is interrupted.The
potholdercontacthot heating elementin oven. displaywillstop flashingoncethe time-of-dayclockhas

been set.

VENTILATING HooDs : :' TO SET CLOCK:.... ........... 1. PressCLOCKpad.

Clean range hoodand filters frequently to prevent grease 2. Press and holdor tap HOUR
or other flammable materialsfrom accumulatingon hood pad to set correct hours. _
or filter and to avoidgrease fires. C.o0.3. Press and hold or tap MINUTE
Turn the fan on whenflamb_ing foods (such as Cherry pad to set correct minutes.
Jubilee) under the hood.

TO SET TIMER:
1. PressTIMER pad.0:59, oronehour,

will appear in the display. I_ IMER/I
V

Use extremecaution when movingthe grease kettle or NOTE: The timer will automatically
disposingof hot grease. Allow grease to cool before begin countingdown in incrementsof
attemptingto move pan. one minute.

2. To set the timer for less than one hour:

HEATING ELEMENTS _ PressTIMER pad then press _....... : and holdor tap MINUTE pad
untilthedesiredtimeappears

NEVERtouch surface or oven inthe display.
heating elements,areas near
elementsor interiorsurfaces of 3. To set the timer for more than one hour:

oven. Pressthe TIMER padthen -
Heatingelementsmaybe hoteven • PressHOUR pad. 1:59,or
thoughthey aredark in color.Areas two hours,willappearin
nearsurface elementsand interior the display. _
surfacesof an oven may becomehot enough to cause • Press MINUTE pad until ('.o0.b%Y
burns.During and after use, do not touch or let clothing the desired minutes appear
or other flammable materialscontact heating elements, in the display.
areas near elements, or interiorsurfacesof oven until NOTE: Two hours is the maximum time that can be
they have had sufficienttime to cool. set.

Otherpotentiallyhot surfaces include: Cooktop,areas 4. Whenthe time has elapsed,0:00 will appear in the
facing the cooktop,ovenvent opening,surfaces nearthe displayand continuousbeeps will sound.
vent opening, ovendoor, areas aroundthe door, and oven
window. 5. Press CLOCK pad to cancel

the beeps. The current time t/m nr_'_t
of day will reappear in the display.

To cancel the timer: Press CLOCK padand the display
will returnto the currenttime of day.



ELECTRONIC
CLOCK/TIMER (se/ectmodels)
(page 4)

THERMOSTATKNOB

OVENLIGHT SWITCH (page 11) (page 9)
\ SURFACEAND OVEN INDICATORLIGHTS

_KG ))

UARD

SURFACECONTROLS (page 6)

OVEN VENT (page 10)
on smoothtop range

(page 6) on coil element range

(smoothtopcook'toponly)

SURFACEELEMENTS (page 8)

(pages 7 and 8) BROIL ELEMENT (not shown)

COOKTOP(page 7)

RACK SUPPORTS

ANTI-TIP BRACKET
(page 12) _ OVENRACKS

(page 11)

LEVELINGLEG (page 12)
BAKE ELEMENT

RATINGPLATE

STORAGEDRAWER (selectmode/s) / OVENDOOR OVEN WINDOW
(page 12) (page 10)

Forslide-in anddrop-in ranges:The surfacecontrolknobsandelectroniccontrol are on the manifold
panel which is located above the oven door.

c_ oF_ or_ oP_ OFF
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Beforecooking... Other tips,..
• Alwaysplace a pan onthe surfaceunitbefore you • Toeliminatethehazardof reachingover hotsurface

turnit on.To preventdamageto range,never elementsdonotinstallcabinetstoragedirectly
operatesurfaceunitwithouta paninplace, abovea unit.

• NEVERusethe cooktopas a storagearea forfood
orcookware. If storageis provided,limitit to itemsthat are

infrequentlyusedand can besafelystoredin an
area subjectedto heat.

unit,Makesureyouturnedonthe correctsurface Temperaturesmay be unsafefor itemssuchas
unit. volatileliquids,cleanersor aerosolsprays.

• Begincookingona higherheatsettingthenreduce
• Aerosol-typespraycansare EXPLOSIVEorhighlyto a lowersettingto completetheoperation.Never

flammablewhen exposedto heat,Avoidtheiruseorusea highheatsettingfor extendedcooking.
storagenear an appliance.

• NEVERallowa panto boildry.Thiscoulddamage
the panandtheappliance, • NEVER leaveany items,especiallyplasticitems,

• NEVER touchcooktopuntilit hascooled.Expect unattendedon thecooktop.The hotairfromthevent
somepartsof the cooktop,especiallyaroundthe ................................. plastics,
surfaceunits,to becomewarmor hotduring orincreasepressureinclosedcontainerscausing
cooking.Use potholdersto protecthands, themto burst.

After cooking... * NEVERallowaluminumfoil,meatprobesorany
• Be suresurfaceelementisoffaftercooking, othermetalobject,otherthan a utensilon a surface

Cleanupgreasyspillsas soonas possible, element,to contactheatingelements.

1. Placepan on surface unit. A SURFACEindicatorlight (locatedon the backguardforOFF

2. Push in and turnknob to desired LOW/_-_IGH freestandingranges and on the manifoldpanel for slide-inand drop-in ranges)will turn on whenever a surfaceunit is
setting, ll_/" [ | I _"_9 turned on. Light will turn off when surface unit is turned

• Eachknob is identified by _ off.

internationalsymbols located
beloweach knob. o_F o_r

* direction.Kn°bcan be turned in either s @_ i_

00 _ INTERNATIONAL i oe oo
* Knobcan be set on any number O0 SYMBOLS SURFACE oo oe

or betweenany numbers. ,,_,_REAR INDICATOR
UGHT

3. After cooking,turn knob to OFF then
remove pan.



To raisethe cooktop:
1, When cool,graspthe front edge of the cooktop.

Freestandingrangeswitha coil elementcooktopwill feature 2. Gently lift up until the two support rods, at the front of
a lift-up cooktop, the cooktop, snap into place.

The cooktop doesnot lift up on these models:

• Smoothopcooktop _ I

• Slide-inor drop-in range

Toprevent staining or discoloration of cooktop:
•,I SUPPORTROD

• Clean cooktopafter each use. _ ) I\
• Wipe acid or sugarstains as soon as they occur as

these stains may discolor or etchthe porcelain.

To Dowerthe cooktop:
1. Hold the front edge of the cooktop and carefully push

back on each support rod to releasethe notched
support.

2. Thengently lower the top into place. The support rods
will slide intothe range frame.

• When an element is turned on, it will cycle on andoff • Be sure drip bowl is properly
to maintainthe heat setting, installedand inplace.

• Coil surfaceelements are self-cleaning, • Drip bowl will not "rock" when
• Do not immerseelements in water, installedproperly,Notch above

opening on bowl should be S,,___
centeredover screw that secures

To remove element: ,_ _ / receptacleto the cooktop.

1.Whencoolraisee,ement.f  l / • Absenceof these bowls duringcooking
2. Carefully pull out and _ may subjectwiring or componentparts underneath

away from receptacle. __j the cooktopto damage.
• Toprevent risk of electricshock or fire, never line drip

To replaceelement: bowlswith aluminumfoil.
1. Insert terminals on the element _ Yourrange will be equippedwith either chrome plated or

into receptacle. _ porcelain coatedsteel drip bowls.2. Gently lift up on outer edge of • Chrome drip bowls will turn blue or gold over time or
element while inserting terminals if overheated.This type of discolorationis normal and
into receptacle. TERMINALS permanent. It will notaffect cooking performance.

3. Gently press downon outer edge of element until • To protectthe chrome or porcelain finish:
element sits level on drip bowl.

• Avoid usinghigh settings for long periods of time.
NOTE: When replacing element, be sure supportleg
on element is inserted into the slot in the front of the • Reduceto a lowersetting once food begins
drip bowl. cooking.

• Do not use oversizedcookware. Pan should not
extend more than 1 inch from the element.

• Clean bowls after each use.



• Cooktop mayemit a light smoke andodor the first few HOT SURFACElightwill turn on when smoothtopcooktep
times cooktopis used,This is normal, is hot. Lightwill turn off when top cools. Hot surface light

is locatedeither on the backguardor at the back centerof
* Elementunder smoothtopcycleson andoff to maintain the cooktop.

the presetheat setting. Elementwill glow red when it
cyclesON........ _' _'

HOTSURFACEuGHTON :_ "__'3" ',_ ,, SmoothtopRETAINSheat for a periodof time after the BACKGUARO ,o_0=o. •
unit is turned off. When the HOT SURFACElight turns i
off, cooktopwill be cool enoughto touch. ,_,_, 8_o_ i

• Before usingcooktopfor the first time, clean it
thoroughlyas directed in the cleaning chart on page 15.

This will protect the smoothtopand will guaranteea HOTSURFACE
clean cooktopwhen the elements are turned on. LIGHTONCO_

Aluminum foil will damage the smoothtop if it meltsonto
the top. Never use aluminumfoil or foil-type disposable
containerssuch as popcorn poppers.They may leave
metalmarks or may permanentlymelt onto the
smoothtop.

Important: Watch sugaryor starchysolutions carefully to
avoid believers. If a sugar solution (jam,jelly, candy)or a
starchsolution (potatoes, rice) boils over, it maypit or
discolor the smoothtop.Turn element to LOW andclean
believer immediately. See page 15 for cleaning
instructions.

TO PROTECTSMOOTHTOPfrom scratching,chipping, etching, or metal marks:

• Cleansmoothtopafter eachuse. • Never placeplasticsonwarm or hot smoothtop.

• Neverlet panboil dry as this will permanently Plastic may melt onto top.Top maychip or pit in
damagetop. attemptingto remove plastic.

• Neveruse smoothtopas a work surfaceor cutting • Never leave sugar,salt, sand, soil, shortening,or fat
board, on smoothtop.They may scratch or damagetop.

• Nevercookfood directlyonsmoothtop. • Only useflat-bottompansthat are free of soil, rough
• Never placetrivet orwok ring betweentop and pan. areas, nicksor scratchesas these maysoil or

These itemscan mark or etchthe top. scratchthe top.



The OVEN TEMP knob is used OFF 1. Whencool, position rack OFF

to selectthe oven temperature. BR_L._W_ in oven. BRO!_,_ _--_W A

Alwaysturn this kn°b just TO 5°°'_/ I ' _ - 3.2"Turn OVENTEMPknObTurnSELECTORknob, _,. t _o _..200

the desired temperature. -.,_\ I I //--2o0 to desired temperature. ,oo

4so " select models, to BAKE. 45o. ___Toaccuratelyset the oven '___._,_.,
temperature,do not turn to a 4ooZ,-'..._ .250 NOTE:Oven will not 400 ,
higher temperatureand then 350 30o operate if the 350 30o
back. OVENTEMP SELECTORknob is left OVENTEMP

The SELECTORknob, select in the OFF position.

models,determinesthe type of-_ __ 4, Placefoodincenterof o_

ovenoperation. // oven, allowing a
minimum of 2 inches

Turn this knob to the BAKE BROP betweenutensil andovenwalls. BAKE B_OJL
desiredsetting. 5. Check food for

donenessat minimum
Eachsettingis identifiedby an SELECTOR time in recipe. Cook SELECTOR
indent(stop)anda "click"sound. (selectmodels) longerif necessary. (selectmodels)

6. Removefood from the ovenand turn the OVEN
TEMPknoband the SELECTORknob, select
models, to OFF.

The OVEN indicator light turns on wheneverthe oven
turns on.

When the ovenreaches the preset temperature, the
indicator light turns off. The OVEN indicator lightwill then 1. Placeoven rack on the OFF

turn oft and on as the oven elementscycle off andon to recommendedrack BRO_O'L.,_--------_
maintainthe presetoven temperature, position. _" wan

2. Turn OVENTEMP knob 500

to BROIL or, for lower ";_o 2°0

OVENINDICATOR temperaturebroiling, to 45o , "LIGHT
/ 450°F.

OFF / O_ OF_

.,o,L ov,,y/_o,_ .,_ Low .,o. 3. Turn SELECTORknob, 350 300
,o, i selectmodels,to BROIL. OVENTEMP

-_._ooo ¢ _/j., , NOTE: Ovenwill not
" " operate if the OFF

" _ SELECTORknobis left
oe co in the OFF position.
O0 O@

_,,_,, ,o,_,_, ,,_,o,_ 4. If desired, preheat broil 8_E S,OiL
element 3 minutes
before placing meat in
the oven.

5. Turn meat once about SELECTOR
halfwaythorughcooking. (selectmodels)

6. Removefoodfrom ovenandturnthe OVEN TEMP
knoband theSELECTORknob,selectmodels,to
OFF.



• Be sure all packing material is removedfrom oven .
before turning on,

• Do notuse ovenfor storingfoodor cookware. • WARNING; NEVERplace excessiveweight onor i
standon anopenovendoor.Thiscouldcausethe I

• Manyaerosol-typespraycansare EXPLOSIVE rangeto tipover,breakthe door,orinjurethe user. I
whenexposedtoheat andmay be highlyflammable.
Avoidtheiruseor storageneartheoven • NEVER placefingersbetweenhingeandfrontoven

frame.Hingearmsare springmounted,If
• Allowsteamandhotair toescapebeforereaching accidentlyhit the hingeWillslamshutagainstoven

intoovento check,add,or removefood. frameand couldinjureyourfingers.
• PreparedFoodWarning:Followfood manufacturer's "

instructions.If a plasticfrozenfoodcontainerand]or When baking,be sureovendooriscompletelyclosed.
itscoverdistorts,warps,oris otherwisedamaged
duringcooking,immediatelydiscardthefoodandits Bakingresultswillbe affectedif dooris notclosed.
container.The foodcouldbecontaminated. To remove lift-off oven door:

• Followthe manufacturer'sdirectionswhenusing 1. When cool,openovendoorto the broilstopposition
ovencookingbags. (openedabout4-inches).

2. Graspdoorat eachside.
3. Liftup evenlyuntildoorclearshingearms. Donot use

doorhandleto liftdoor.

• Whenovenisin use, thearea near the oven
ventopeningmayfeelwarm orhotto thetouch.

Oncoil elementcooktops,the oven _ OVENFRAME
ventislocatedatthe RIGHT REAR
element.

• Besuredripbowlfor therightrear
elementhasa holein the centerto OVENVENT

allowproperovenventing. OPEN/NG_ DOORHINGE
• Do notcoverthisdripbowlwithaluminumfoilas this

willblockproperoven ventingand mayaffectbaking
results.

On a smoothtop, the vent is located at the centerof the To replaceoven door:
backguardforfreestandingrangesandatthe back ofthe 1. Graspdoorat each side.

cooktopforslide-inand drop-inranges. 2. Alignslotsindoorwithhingearmson range.
OVEN VENTLOCATION

3. Slidedoordownontohingearmsuntildooris seated on
on smoothtoprange hinges.Thenpushdownontop cornersofdoorto
oncoilelementrange completelyseat dooronhinges.

Doorisnot completelyseatedif oneside is higherorif
doorappearsto becrooked.

Do notattemptto openor closedooror operateovenuntil
dooris properlyreplaced.



To protectthe oven door window:

1. Do not use abrasivecleaningagents such as steel wool
scouringpadsor powderedcleansersas they may
scratchthe glass.

2. Do not hit the glass with pots,pans, furniture, toys, or

otherobjects. The oven rack is designed with a safety lock-stopposition.
3. Do not closethe oven door untilthe oven racksare in This preventsthe rack from accidently coming completely

out of the ovenwhen pullingthe rack out to addor remove
place, food.

Scratching,hitting, jarring or stressingthe glass may
weaken its structurecausing an increased risk of To remove oven rack:
breakageat a later date. 1. When rack is cool, pull rack straightout until it stops at

the lock-stopposition.

NOTE: if it is necessaryto change rackposition when
reck is hot, use potholdersto protect hands.

2. Tilt the front end of the rack up.

3. Continuepulling rack out of oven.

• Disconnectpowerto rangeby trippingcircuit _,,__ C _ RACKbreaker or removingfuse before replacinglight _ SUPPORT

/• Besure bulb is cool before touchingor replacing

handswhen replacing

° Donottouchhot bulbwitha dampclothas this
may causethe bulbto break.

...... To replaceoven rack:
1. Place rackon the rack supportsin oven.

To turn on the oven light: Push in _1 2. Tilt the frontend of the rack up slightly,

rockerswitchlocatedonthe backguard _ 3. Slide rackbackuntilit clearsthe lock-stopposition.

forfreestandingrangesandon the
manifoldpanelforslide-inanddrop-in 4. Lowerfrontof rackandsliderackstraightback into
ranges, oven.

5. Pullrackoutto the lock-stoppositionto be sure rackis
correctlyreplaced,PushrackbackintoovenandcloseTo replaceoven light bulb:
ovendoor.

t. Disconnectpowerto range.

2. Removelightbulband replacewitha 40 wattappliance
bulb.

3. Reconnectpowerto range. Resetclock, if equipped.



DOnot store plastic, paper products;food or flammable WARNING::The anti,tip bracket providedwith this
materials in this drawer.The drawermay become too | :rangemustsecure oneof the rear leveling legsto

warm for these items when the is useI J i theaccidentlyflOOr.Thistipping.bracketprevents the range from

The storagedrawer at the bottom of the freestandingor
slide-in range is safeand convenientfor storingmetal and
glass cookware

The storagedrawer can be removedto clean under the
range.

To remove storagedrawer:
1. Pull drawer out to the first stop position.

2. Lift up front of drawer. ._'

3. Pullout to the secondstop position. CKET

4. Graspsides and lift drawer up and out.

LEVELINGLEG

The installer should level the rangewhen it is installed.

If the range is not level,turn the leveling legs, located at
each corner of the range, until range is level. Place level
on an oven rackto determine if range is level.

Cooking results can be affected if the range was not
• properly leveledduring installation.

To replace storagedrawer:
1. Fit the rollers located at the endsof the drawer glides

into the rails onthe range.

2. Lift upfront of drawer andgently push in to first stop
position.

3. Lift drawer up again and push until drawer is closed.

NOTE:The drop-in range does not feature the storage
drawer.



Readand carefullyfollow the manufacturer's instructions. Cleaning Puff, ScrungeScrub Sponges, or Scotch-Brite
NoScratch, Cookwareor Kitchen Sponge.

Test a small inconspicuousarea using a very light
pressureto see if the surface mayscratch or discolor. Abrasive Scouring Pads - S.O.S., BrilloSteelWool
This is particularlyimportant for porcelain enamel, highly Soap, Scotch-Brite Pads.
polishedor shiny metalor plasticsurfaces,and painted
surfaces. NOTE: The cleaningproducts for the smoothtopcooktop

are listed in the chart on page 15.
Glass Cleaners - BonAmi, Cinch, Glass Plus,Windex.

(Brandnamesfor theabovecleaningproductsareregistered
Disbwashing Liquid Detergents - Dawn, Dove, Ivory, trademarksof therespectivemanufacturers.)
Joy.

Mild Liquid Spray Cleaners - Fantastik,Formula409.

Non-AbrasiveCleaners- BonAmi, pasteof baking • Besureapplianceisoffandall partsare coolbefore
sodaandwater, handlingorcleaning.This isto avoiddamageand

MildlyAbrasive Powderor LiquidAll Purpose possibleburns.
Cleansers- Ajax,BarkeepersFriend,Cameo,Comet, • If a part is removed,be sure it is correctlyreplaced.
SoftScrub.

• TOprevent staining or discoloration, clean
Non-Abrasiveor ScratchlessPlasticor Nylon appliance,after each use.
Scouring Pads or Sponges- Chore Boy Plastic .

CLEANING CHART

Broilerpan and • Soapandwater Never cover insert with aluminum foil as this prevents the fat from
insert,select • Plasticorsoap drainingto panbelow.
models filledscouringpad 1. Removefromovenafteruse.Coolthen pouroffgrease.

• Dishwasher 2. Placesoapyclothoverinsertand pan;let soakto loosensoil.
3. Wash in warm soapywater.Use soap filled scouringpad to remove

stubbornsoil.
4. Broilerpanand insertcanbe cleanedinthedishwasher.

Control knobs • Soapandwater For ease ofcleaning,turnoffknoband removeby pullingforward.
• Mildliquidsprays 1. Wash, rinse, and dry.Do notuse abrasivecleaningagents as they may
• Glasscleaners scratchthe finishand remove the markings.

2. Turn on eachelement to be sure knobs havebeen correctlyreplaced.

Dripbowls, Do not cover drip bowlswith aluminum foil.
chrome,select • Soap and water Bowlscan permanentlydiscolorover time, ifexposedto excessiveheat,orif
models • Plasticscouring soil is allowed to bake on. The discolorationwill not affect the cooking

pads performance.
• Mild abrasive 1. After each use,wash, rinseand dry.

cleaners 2. If heavilysoiled,gently scrub with plastic scouringpad. If soil is allowed
,_ • Flitz Metal Polish to burn on, it may be impossibleto remove.

3. A non-abrasivemetal polish such as Flitz may be used to help remove
blue/gold heat stains. Flitz is available in many automotive supply and
hardwarestores. Thesestains are caused by overheating,and normally
occurovera periodof time.Theyare usuallypermanent.Followpackage-
directions.

Drip bowls, • Soap andwater Porcelainmay discoloror crazeover time,if overheated,or if soilis allowe¢
porcelain, • Mildabrasive to bakeon. Thisis normalandwillnotaffectcookingperformance.
selectmodels cleaners 1. When cool,wash aftereach use, rinseanddry to preventstainingo_

• Plasticscouring discoloration.
pads 2. To clean heavy soil,soakin hot sudsy water, then use mild abrasiv_

• Dishwasher cleanerand plasticscouringpad.



Elements, 1. Elementsare self-cleaning.Soilwill burnoff as elementsare used.
oven end coil, 2. Donotspray ovencleaneron elements,electricalhookup orconnection.
select models 3. Do not immersecoil-type surface elements inwater.

, , , ,J,

Enamel, painted • Soapand water NOTE:Usedry towel or cloth to wipe upspills, especiallyacid (milk, lemon
• Backguard • Mild liquid cleaner juice,fruit, mustard,tomato sauce)orsugary spills.Surfacemaydiscolor or
• Ovendoor • Glass cleaner dull if soilis not immediatelyremoved.This is especially importantfor white
• Sidepanels surfaces.
• Storagedrawer 1. When cool, wash with warm soapy water, rinse and dry. Neverwipe a

or lowerpanel warm or hot surface with a damp cloth as this may damagethe surface
and may causea steam burn.

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

3. Donot useabrasive, causticor harshcleaningagentssuchas steelwool
padsor ovencleaners.These productswillscratch or permanentlydam-
age the surface.

Glass • Soapandwater To prevent staining of the oven window, avoid usingexcessive
• Ovenwindow • Glass cleaner amountsof water which may seep under or behind glass.

• Pasteof baking 1. Wash with soap and water. Remove stubborn soil with paste of baking
soda and water sodaand water. Rinse with clearwater and dry.

2. Do not use abrasive materials such as scouring pads, steel wool or
powderedcleaningagents. They willdamageglass.

, ,, i , ,i

Metal finishes • Soapandwater 1. Washwithsoapand wateror a glasscleaneranda softcloth.
such as brushed • Glasscleaner 2. Topreventscratchingordullingof thefinish,donotusemildlyabrasive,
aluminum,or • Plasticornon- abrasive,or harshcleaners,orcausticcleanerssuchas ovencleaners.
chrome abrasivepador 3. Tocleanbrushedaluminum: Useonlysoapandwaterora softclothand
• Backguard sponge glasscleanerto preventscratchingordullingof the finish.
• Cooktop 4. Toclean brushed chrome cooktopor door:
• Ovendoor * Usea pasteof bakingsodaand wateranda softcloth.
• Storagedoor • Rubwiththe grainto preventscratching,dullingor streakingof the
• Trimparts finish.

• Usea softclothandmineraloilto restorelusterorto removefinger-
printsorsmudges.

• Cleanwithanautomotivechromecleaner or polisher.

Oveninterior Cleaningactionbegins NOTE: See porcelainenamelbelowforcleaningthe porcelainoven.
(Continuous wheneverthe ovenis 1. TomanuallycleanContinuousClean Oven:Brushoffheavysoilwitha
cleanoven, on.The ovenmustbe nylonorplasticpad.
select models) used for cleaningto 2. Do notuse paper towels, cloths,or spongesbecausethe ovenwalls are

take place. Higher porous and particles of these materialswill rub off on the walls.
oven temperatures 3. Do not use any type of oven cleaner, cleanser or detergent on this
and longerbaking surface.
times speedthe
cleaningaction. 4. Rinsearea with clean water only.

, , ,, i i ,, , ,,,, ,

Oven racks • Soapandwater 1. Cleanwith soapywater.
• Plasticscouring 2. Removestubbornsoilwithcleansingpowderorsoap-filledscouringpad.

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

scouringpad rack supportswith a small amountof vegetableoil to restoreease of
movement,thenwipeoffexcessoil.



Plastic finishes • Soap and water NOTE: To prevent staining or discoloration, wipe up fat, grease or acid
• Doorhandles • Non-abrasiveplas- (tomato,lemon,vinegar, milk, fruit juice, marinade)immediatelywith a dry
• Backguardtrim tic pad or sponge paper towel or cloth.
• Knobs • Glasscleaner 1. When cool, cleanwith soapand water, rinse, and dry.
• End caps 2. Use a glass cleaner anda 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 • Soapand water Porcelainenamelis glassfusedonmetal andmaycrackorchip withmisuse.
• Cooktopon coil • Paste of baking It is acid resistant, not acid proof. All spillovers, especially acid or sugar

elements sodaand water spillovers,shouldbewiped upimmediatelywith adrycloth.This is especially
• Trim on • Non-abrasive important around the vent opening for smoothtop cooktop. Surface may

smoothtop plastic pador discoloror dull if soil is not removed.
cooktop sponge 1. When cool,wash with soapywater, rinseand dry.

• Backguard * Oven cleaner 2. Neverwipe off a warm or hotsurfacewith a damp cloth.This may cause
• Oven interior (porcelainoven crackingand chipping.
• Manifoldpanel only) 3. Neveruseovencleaners,abrasiveor causticcleaningagentsonexterior

on slide-inand finish of range. Ovencleanerscan onlybe usedon porcelainovencavity.
drop-inranges

SiliconeRubber • Soap and water Doorgasketis locatedonthedoorplug.DO NOTREMOVEGASKET.Wash
Door Gasket with soap. Rinsethoroughly.

Smoothtop Neveruse oven NOTE:Call an authorizedservicer if the smoothtopshouldcrack,breakor if
cooktop,select cleaners,ammonia metal or aluminumfoilshould melton the cooktop.
models or glass cleaners

with ammonia.

• Toclean light to • Cooktop Cleaning Waituntil cooktop hascooled before cleaning.Gentlyapply cleaningagent
moderatesoil Creme* witha non-abrasiveplastic brush,nylon orplasticpad, papertowelor clean

• Soap and water cloth. Rinse thoroughlyand completelydry.
• Paste of baking

soda andwater

• Toclean heavy • CooktopCleaning Gently scrub with cleaningcreme and clean cloth or paper towel. Reapply
soil or brown/ Creme* cleaner.Coverwithdamp papertowels to keepcleanermoist. Let standfor
gray stains from 30 to 45 minutes. Scrubto remove remainingstain. Rinse and dry.
hardwater or
metal marks

• Toclean • Single-edgesafety Hold razor blade scraper at 30° angle and very carefully scrape off soil.
burned-on or razor blade Clean remainingsoil with CooktopCleaning Creme.
crustysoils or • Cooktop Cleaning
residue Creme*

• Toclean sugar, • Single-edgesafety Immediately turn element to LOW and scrape from hot surface to a coo
starch, plastic razorblade held area. Then turn element OFF and cool. Clean residue with razor blad_

with a potholder scraperand cleaning creme.
• Wooden spoon or

plastichandled
metalspatula

• Aluminumfoil * Canbepurchasedfrom Aluminumfoil cannot beremovedonce it meltsonto thetop. If thefoil melt
yourdealer, overa cookingarea,the cookingarea cannotbeusedas itmaydamageth_

cookwareor damagethe smoothtop.



• If a highersetting is used to begin a cookingoperation Acceptablewater bathor pressurecanners should not be
orto bringwaterto a boil,alwaysreduceto a lower oversizedandshould have flat bottoms.
setting oncecooking beans or water comes to a boil.

• Forsmoothtopcooking, it is better to select a lower ,, When canners do not meet
setting and increaseto a higherone later,if needed, these standards,cooking times

maybe longerand the cooktop
• Foodwill not cook faster at a setting that is higher than may be damaged.

needed to maintaina gentleboil.The temperatureof
the water is the same whether boilingvigorouslyor On a smoothtopcooktop, the
gently, canner bottom should not

Factorsaffecting the heat setting include: ,_ extend more thanone-inch
• Type,flatnessandsize ofthe cookware. _" -.e .• ;...., .._ beyondthe cookingarea.

• Quantityand type of food being cooked. When canning, usethe HIGH settingjust until the water
• Use of a lid (coveringpansspeeds cooking and saves comes to a boilor pressure is reachedin the canner,

energy), then reduce to the lowest heat setting that maintainsthe
• Elementvoltage or voltagesupply to your home. boil or pressure. If the heat setting is not turned down,

damageto the cooktop mayoccur.

A special canningelement __

When turning knob to HIGH, there is an indentto identify (model CE1) is available from
the HiGH setting, your dealer for coil element

cooktops. It elevatesthe canner _\i\'

HIGHOR 9: Useto bring liquidto a _ OFF abovethe cooktopto reduce
boil,blanch, preheatskillet,or reach Lowf_ 3--._lGH trapped heat.This prevents
pressure in a pressurecooker. 1_t/" I I _9 damageto the porcelain surface CANNERELEMENT
Always reduceto a lowerheat ,_ J I _ and drip bowls. (MODELCE1)
setting when liquid just begins to boil • I I •
or food begins to cook. 3_ } _7 Check with your local ExtensionService or a

manufacturerof glass canning jars for the latest canning
MEDIUM-HIGH(7, 8): Useto brown information.
or sear meat; heat oil for deep fat
frying; scald;to saute or fry. Maintainfast boil for large
amounts of liquid.

MEDIUM(4, 5, 6): Use to maintainmoderateto slow boil
forlargeamountsof liquid.Tocontinuecooking
uncoveredfoodandformostfryingoperations.

MEDIUM-LOW(2,3): Use to continuecooking covered
foodandto maintainpressureinmostpressurecookers.
Stew,braiseorsteamoperations.Tomaintainboilfor
smallamountsof liquid,poach,steamorsimmer.

LOW OR 1: Use to keep food warmbefore serving. Melt
chocolateor butter.



The pan material determineshow evenlyand quickly heat
is transferredfrom the heatingelement to the pan bottom.

Aluminum

Heatsevenly.Avoidthingaugealuminum.Acidicfoodsor
saltwill cause it to discoloror pit.Anodizing improves

To achieve optimumsurfacecooking performance,select stain resistanceand pitting. Often usedas a bottom
heavygauge, flat, smoothbottom pans that fit the size of coating to improve the heatingof other materials.
the surfaceunit.

Sliding aluminumpans across smoothtop may leavemetal
Properpans will reduce cooking times, use lessenergy marks. Removethese marks immediatelyto preventand cookfood more evenly.Usethese tests to determine
if pan bottom is flat. permanentmarks (seepage 22_.

Copper
Ruler Test: Heatsevenly;discolorseasily.Often usedas a bottom
1. Placea ruleracrossthe bottomofthe pan. coatingto improvethe heatconductionof othermaterials.

2. Holditupto the light,Littlelightshouldbevisibleunder May leavemetalmarksonthesmoothtop(seealuminum
the ruler, above).

If copper cleaner is not completely removedfrom pan, the
BubbleTest: cleaning residuemay permanentlydamageor discolor the
1. Put an inch of water into the pan, place on cooktop and smoothtopthe next time the pan is used.

turn control to HIGH.
StainlessSteel

2. Watch the bubbleformationas the water heats. Heatsunevenly unless lined withcopper or has an
• Uniformbubbles= good performance, aluminumbottom or inner core. Durable,easy to clean
• Unevenbubbles = hot spots and unevencooking, and stain resistant.

Good Pans: Cast Iron
• Flatbottom,straightsides,and Heatsslowlyand evenly;retainsheat;slowto cool.Need.¢

tight fitting covers, seasoningto prevent sticking and rusting.May affect coloJ
• Made of a heavy gauge and taste of some foods.

materialthat conducts heatwell. PorcelainEnamel

• Weightof handledoesnottiltpan. Glass-likesubstancefusedto metal. Heating
• Pansizematchesthesizeof thesurfaceunit,Pan characteristicsdependonbasematerial(usuallysteelor

should not extendmore than 1-inchbeyond the cast iron).
surfaceunit. Glass-Ceramic

PoorPans: Heatsslowlyand unevenly.May scratchthe smoothtopif

• Groovedor warped pan ._llL ._'._lli_._ _ slidacross cooktop. Sometypes mayonly be used in the

bottoms. _ oven.

• Panthat issmaller than
the surface unit.

• Thin gaugemetal pans. This appliancehas been tested for safe performance
• Unstablepan suchas a smallsaucepanwitha heavy usingconventionalcookware.Donot use any devicesor

or loosehandle, accessoriesthat are not specifically recommendedin this
• Oversizedpans or pans manual.Do not use eyelid coversfor the surfaceunits,

that rest acrosstwo coil elements. Thesewill cause stovetop grills, or add-on ovenconvectionsystems

discolorationor damage to the dripbowls,damage to The useof devicesor accessoriesthat are not expressly
the porcelaincooktop,and may lengthenthe cooking recommendedin this manual can createserioussafety
time on the smoothtopcooktop, hazards, result in performanceproblems,and reduce the

• Woks with round metal rings. The ring traps heat and life of the componentsof the appliance.
maydamagecoil element,porcelain cooktop,and
smoothopcooktop.



• Donotcoveran entire ovenrackor ovenbottomwith • For optimumresults, air mustcirculatefreely withinthe
aluminum foil. This will reduce heat circulation, result in oven and aroundthe food. To helpensure this, place
poor baking andmay damagethe oven bottom, food in the centerof the oven. Allow two inches

betweenthe edge of the pan(s) and the oven walls.
• A small pieceof foil may be used to catchspillovers.

Placeit on a lower rackseveral inchesbelowthe food. * Useone rackfor optimum baking resultsof cakes,
cookiesor biscuits.

• I I - Positionthe rack so the food is in the center of the

( _ oven. Use either rack position 2 or 3.

"_ • If cooking on two racks,select
--_ ,, \_,-J models,stagger the food to

__ ensure properair flow.° If cookingon two racks,

'_ select models, use rack
positions2 and 4 for/

,// _ cakes and rack positions 1
and 4 or 2 and5 when using

• Do not cover the broiler insert with aluminumfoil. This cookie sheets. Neverplace two cookiesheets on one
preventsfat from draining into the panbelow and rack.
increasesflare-ups and smoke.However,the broiler
pan may be lined with foil for easier clean-up. • If roasting a largeturkey, placethe turkey on rack 1 and

the side dishes on rack 5.

RACK5 (highestposition):Used for toastingbread, or for
• Preheatingis necessaryfor baking, two-rack baking.

• It is not necessaryto preheat for roasting. RACK4: Used for most broiling and two-rack baking.

• Topreheat,set the oven to the desired temperatureand RACK3: Used for most bakedgoods on a cookie sheet or
allowabout 8 to 15 minutesfor the oven to preheat, jelly roll pan, or frozen conveniencefoods, or for two-rack

baking.
• Whenthe oven reaches the preset temperature,the

ovenwill beep. RACK2: Used for roastingsmall cuts of meat, large
casseroles, baking loaves of bread, cakes (in either tube,

• Selectinga temperaturehigher than desiredwill NOT bundt, or layer pans)or two-rack baking.
preheat the oven any faster,and may havea negative
effect on baking results. RACK 1: Used for roasting largecuts of meat and large

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



Use a reliablerecipe andaccuratelymeasurefresh Roastingis themethodforcookinglarge,tendercutsof
ingredients.Carefullyfollow directionsfor oven meatuncovered,withoutaddingmoisture.Mostmeatsare
temperatureandcookingtime.Preheatovenif roastedat 325°F. Itis notnecessaryto preheattheoven.
recommended.

• For bestresultsuse tendercuts of meatweighing3-1bs.
Use the correct rack position. Baking resultsmay be or more.
affected if the wrong rack position is used.

• Somegood choices are: Beef rib, ribeye, top round,
• Top browning may be darker if food is located high quality tip and rump roast, pork loin roast, leg of

toward the top of the oven. lamb,veal shoulder roastand cured or smoked hams,

• Bottom browning may be darker if food is located • Placethe meat fat-side-up on a rack in a shallow
toward the bottom of the oven. roastingpan. Placing the meat on a rack holds it out of

Bakewarematerial plays an importantpartin baking the drippings,thus allowingbetterheatcirculationforevencooking.Asthefat ontop ofthe roastmelts,the
results.Alwaysusethe typeandsizeof pancalledfor in meatisbastednaturally,eliminatingtheneedfor
the recipe.Cookingtimesorcookingresultsmay be additionalbasting.
affectedifthewrongsize is used.

• Shiny metal pan reflectsheatawayfromthe food, • Thecookingtime isdeterminedbytheweightof the
produceslighterbrowninganda softercrust.Use shiny meatandthedesireddoneness.
pansforbakingcakesorcookies. • Formoreaccurateresults,usea meatthermometer.

Insertitso thetip isinthecenterof the thickestpartof• Dark metal panor a panwith an anodized (dull)
bottom absorbsheat,producesdarkerbrowninganda the meat. It shouldnottouchfator bone.
crispercrust.Usethistype of panfor pies,piecrustsor • Removethe roastfromtheovenwhenthe thermomete_
bread, registersthe desireddoneness.

• Foroptimumbakingresults,bakecookiesandbiscuits
ona flat cookiesheet.If the panhassides,suchas a NOTE: Formoreinformationaboutfoodsafety,call
jellyrollpan,browningmaynotbeeven. USDA'sMeat& PoultryHotlineat 1-800-535-4555.

• If usingoven-proofglassware,or dark pans such as Forcookinginformation,writeto the NationalCattle-
Baker's Secret reducethe oventemperatureby 25°F men's BeefAssociation,444 NorthMichiganAvenue,
exceptwhenbakingpiesorbread.Use thesame Chicago,Illinois60611, orcall1-800-368-3138.
bakingtime as calledfor inthe recipe.

• If usinginsulatedbakeware,expectcookingtimesto
increaseslightly. It isnot necessaryto adjustthe oven
temperature.

Check the cooking progressatthe minimumtime
recommendedinthe recipe.If necessary,continue
checkingat intervalsuntilthefood isdone.Ifthe oven
doorisopenedtoo frequently,heatwillescapefromthe
oven;thiscanaffectbakingresultsandwastesenergy.

If you add additionalingredientsoralterthe recipe,
expectcookingtimesto increaseordecreaseslightly.



COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

PROBLEM POSSIBL C*USES
Cakes are uneven. • Pans toocloseor touchingeach otheror ovenwalls.• Batteruneven in pans.

• Temperatureset too loworbakingtimetooshort.• Oven not level.• Undermixing.
• Toomuchliquid.

Cake high in middle. °Temperature settoohigh, • Bakingtimetoo long.° Overmixing.* Toomuchflour.
• PanstOuchingeachotheror ovenwalls:• !ncorrectrackposition.

, i i

Cake falls. • Toomuchshorteningor sugar.• Toomuchortoo littleliquid.• Temperaturesettoo
low.=Oldortoo littlebakingpowder.• Pantoo small.• Ovendooropenedfrequently.
• Addedincorrecttypeof oilto cakemix. • Addedadditionalingredientsto cakemixor
recipe.

Cakes, cookies, biscuits _ incorrecttack position:• Ovendoornot closedproperly,, Doorgasketnot sealing
don t brown evenly.i pr0pedyoi propedyattachedtodoor. • Incorrectuseof aluminumfoil,° Oven not

: preheated_,, Pansdarkened,dentedorwarped,

Foi optimumresuitsbake ononeracRiIf bakingcakesontworacks piacepanstoward
the_ont of the ovenonthe upperrackandtowa_ the backof the ovenonthe lower

Cakes, cookies, biscuits • Ovennotpreheated.• Panstouchingeachotherorovenwalls.• Incorrectrack
too brown on bottom, position.• Incorrectuseof aluminumfoil.=Placed2 cookiesheetson one rack.• Used

glass,dark.stainedwarpedordullfinishmetalpans. (Usea shinycookiesheet.)

Followcookwaremanufacturer'sinstructionsfor oven temperature.Glasswareand dark
cookwaresuch as Ecko'sBaker's Secret may require loweringthe oven temperatureby
25OF.

! =

Cakes don't brown. Incorrectrack _sition:, Temperatureset tooIowi, Overmixing:• Toomuch liquid.
top. • Pansizetoo large or too [ ttle batter in pan.', Ovendooropened too often.

, i , : , : . ,,

Excessive shrinkage. • Toolittleleavening.• Overmixing.• Pantoo large.• Temperaturesettoo high.
• Bakingtime too long.• Panstooclose to each otheror ovenwalls.

i_! iquid _ UndbrmiXing_ TemperatUreset _b0ioW' Bakingtimeto_ sho_i
......... ,, ,, ,, ,,,,,=i ,,,,,.,,i ; : i,,,, = ,,i,,,,;, ,;,,,,,,,, , ,=,,,, ; .... ,

Cakes have tunnels. • Notenoughshortening.• Toomuchbakingpowder.• Overmixingor attoohigha
speed.• Temperatureset too high.

= ,, , ,

Cake not done in • Temperatureset too high.'Pan toosmai!;, Bakingtime too short:
middle.

if additionalingredientswereaddedtomix or recipe,expectcookingt me to ncrease.
.... , ,,,,, ....,....i : ..;......;.i , , , ,

Pie crust edges too ° Temperaturesettoohigh.• Panstouchingeach otheror ovenwalls.• Edgesof crust
brown, too thin;shieldwithfoil.

Pies don't brown on • Usedshinymetalpansi ° Temperatureset too Iowi• Incorrectrackposition.
bottom. ,Some _ozen piesShouldbepiacedon a cookiesheet Checkpackagedirections:

Pies have soaked crust. • Temperaturetoo lowat start of baking.• Fillingtoojuicy.• Used shinymetal pans.



Broiling is used for tender cuts of meat or marinated
meats, poultry, fish and some fruits and vegetables. The
food is placed directly under the broil element.

Cooking time is determined by the desired degree of

element.d°nenessand the distance between the food and the _ _

• For best results, steaks and chops should be at least

3/4-inch thick. Thinner cuts should be pan broiled. _! d

• Before broiling, trim excess fat to prevent excessive
spattering or smoking. Cut slashes in the outer edges
of the fat to prevent curling during cooking.

• Season meat after cooking. Salt tends to draw juices
out of the meat and delay browning.

• Preheat broil element 3 minutes for optimum browning. • For a brown exterior and rare interior, meat should be
close to the broil element. For well-done meat, place

• Use a broiler pan with an insert designed to drain the broiler pan farther from the element.

excess liquid and fat away from the cooking surface. • Increasing the distance between the meat and the broi
This is to prevent spatters and smoke, element will help reduce spattering and smoking.

• When broiling in an electric oven, the door should be • Foods that require turning should be turned only once
opened to the broil stop position (opened about during broiling. Turn after half the recommended
4-inches). cooking time.

BROILINGCHART

BACON #4 WellDone 6 to 10 min.

BEEFSTEAKS
"f-inchthick #4 Medium 15 to 18 min.

#4 Well Done 19to 23 min.

CHICKEN
Pieces #3 Well Done 30 to45 rain.

FISH
Fillets #4 Flaky 8 to 12 min.
Steaks, /-inch thick #4 Flaky 10to 15 rain.

GROUND BEEFPATTIES
3/4-inchthick #4 WellDone 15to 18 min,

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

PORKCHOPS
1-inchthick #4 Well Done 22to 26 min.

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



• Donot attempt to servicethis applianceyourself you know whatcausedthe problem.Alwaysreplace
unless directed to do so in this manualor the chart a blown fuse with one of the correct amperage,do
below.Refer all otherservicing to a qualifiedservicer not use a substitute.
or callus at 1-800-688-1120. • Alwaysdisconnectpowerto unit before any servicing

• Locateand mark circuitbreaker or fuse. Never by trippingcircuit breakerto the OFF positionor by
replacea blownfuse or reset a circuit breakeruntil removingthe fuse.

TROUBLESHOOTING CHART

Part or all of 1. Range is disconnectedfrom power 1. Checkto be sure plug is securely inserted into
appliancedoes not or is looselyconnectedto power, wall receptacle.
operate. 2. Trippedcircuitbreakerorblown 2. Checkorre-setcircuitbreaker.Checkor replace

fuse. fuse.
3. Powersupplyhasbeen interrupted. 3. Waituntilpowerhasbeenrestored.
4. Surfaceor ovencontrolsnotset 4. See pages6 and9.

properly.

Surfaceor oven 1. Rangeisdisconnectedfrom power 1. Checkto besureplugis securelyinsertedinto
elementsfail to or islooselyconnectedto power, wall receptacle.
operateor heat food. 2. Trippedcircuitbreakerorblown 2. Checkor re-setcircuitbreaker.Checkorreplace

fuse. fuse.
3. Powersupplyhasbeeninterrupted. 3. Waituntilpowerhasbeenrestored.
4. Surfaceorovencontrolsnotset 4. See pages6 and9.

properly.
5. Surfaceelementis notproperly 5. See page7 forinstructionson howto replace

installed, surfaceelement.
6. Ovenwas notset to correct 6. Set ovento temperaturerecommendedinrecipe.

temperature.
7. Ovenwas notpreheatedproperly. 7. Allowovento preheat8 to 15 minutes.Then

placefood inoven.
8. Defectivepart. 8. Haveauthorizedservicerreplacepart.

Smoothtop cooktop.
1. Tinyscratchesor 1. Coarseparticles(dust,salt,sand) 1. Tinyscratchesare notremovableand donot

abrasions betweencookwareandcooktop, affectcooking.Intime,the scratcheswillbecome
Incorrectcleaner.Slidingglassor lessvisible.Besurecookwarebottomand
metalpanacrosstop.Using cooktopare cleanbeforeuse.Use cookwarewith
cookwarewithroughbottoms, a smooth,non-scratchingbottom.Do notslide

cookwareacrosscooktop.
2. Metal-marks 2. Slidingorscrapingmetalpansor 2. Do notslidemetalobjectacrosscooktop.When

ovenracksacrosscooktop, cool,cleanwithCooktopCleaningCreme.
3. Brownstreaks 3. Boilovers,incorrectcleaner,used 3. Cleanupboiloverbeforereusingthe cooktop.Be

andspecks soiledclothor sponge,soiled surecookware,especiallybottoms,arecleanand
cookware, dry.

4. Areasofdiscolor- 4. Mineraldepositsfromwaterand 4. Usecookwarewithbottomsthatare cleanand
ationwitha metallic foods, dry. Usecorrectheatsettingto preventboilovers.
sheen

5. Pittingorflaking 5. Sugaryboiloversfromsugarsyrups, 5. Usecorrectheat settingandlargeenoughpan.
candy,jams, jellies,dessertsauces, Watchcookingoperationto preventboiloversor
etc. spattering.



Baking results are 1. Oven is too hot or too cool. 1. Select correct oven temperature. When baking,
not what you always preheat oven before adding food.
expected. 2. Food not positioned correctly in 2. See rack placement on page 18.
• Uneven browning oven.

(too dark on top or 3. Used incorrect pan. 3. Dark pans produce dark browning. Select shiny
bottom), aluminum pans or reduce the oven temperature

• Underdone or by 25°F. See page 20.
overdone. 4. Used aluminum foil incorrectly. 4. Never use foil to cover an oven rack. Place a

• Browning is too small piece of foil on the rack below the rack
dark or light, holding the pan. See page 18.

• Cake is not level. 5. Oven rack was crowded with pans. 5. Stagger pans on rack. Allow 1 to 2-inches
between pans and oven walls.

6. Used unreliable recipe or did not 6. Select recipes from reliable sources. Read and
follow recipe, carefully follow instructions and do not substitute

ingredients.
7. Oven vent was blocked. 7. See page 10 for information on oven vent.
8. Range is not level. 8. See page 12 for instructions on leveling range.
9. Door is not correctly installed. 9. See page 10 for instructions on replacing door.

Baking results differ 1. Oven seems hotter or cooler than 1. Oven temperatures may vary between the new
from previous oven. your previous oven. and the old oven. As ovens age, the oven

temperature often "drifts" and may become hotter
or cooler. Also, newer ovens may operate
differently from older ovens. You should expect
some differences in baking results.

Food not broiling 1. Oven incorrectly set. 1. See page 9.
properly. 2. Used incorrect rack position. 2. See page 21 for information on broiling.

3. Broil element was not preheated. 3. For optimum browning, preheat the broil element
for 3 minutes before placingfood in the oven.

4. Used aluminum foil incorrectly. 4. The broiler pan can be lined with foil; never line
the broiler insert with foil.

5. Oven door was closed during 5. Always leave door opened to the broil stop
broiling, position (opened about 4-inches) during broiling.

Oven smokes 1. Food placed too close to broil 1. Move broiler pan down one rack position.
excessively during element.
broiling. 2. Broiler insert covered with aluminum 2. Never cover insert with foil as this prevents fat

foil. from draining to pan below.
3. Meat is too fatty. 3. Trim excess fat before broiling.
4. Marinade not completely drained 4. Completely drain marinade from meat.

before broiling.
5. Basted meat too early during 5. Baste meat during the last few minutes of

broiling, cooking.
6. Used a soiled broiler pan. 6. Always clean broiler pan and insert after use.

Moisture condensa- 1. Window may fog when cooking food 1. This condition is normal.
tion on oven window, high in moisture.

2. Used a cloth saturated with water to 2. Wring excess water from cloth before cleaning.
clean window.

Oven light does not 1. Oven light bulb is loose or burned 1. Check or replace bulb.
turn on. out.

2. Lightswitch in the OFF position. 2. See page 11 for instructions.

Strong odor or light This is normal for a new range and will disappear after a few uses. Opening a window or turning
smoke when oven is on a fan will help remove the smoke and odor.
turned on the first
few times.



COOKINGAPPLIANCEWARRANTY
FULL WARRANTY- PartsandLabor

Forone (1) year fromthe dateof originalpurchasedate,any partwhichfailsin normalhomeuse willbe
repairedorreplacedfree of charge.

LIMITEDWARRANTY - Partsonly
For anadditionalfour (4) years beyondthefirstyear ofthe fullwarrantyperiod- Partslistedbelowwillbe
repairedor replacedfree ofchargeforthe part itseff,withtheownerpayingall othercosts,includinglabor,
mileage,andtransportation.

Glass-ceramiccooktop dueto thermalbreakage
Glass-ceramicheating elementswhichfailsin normalhomeuse

CanadianResidents:The abovewarrantiesonlycoveran applianceinstalledinCanadathat hasbeencertifiedor
listedbyappropriatetestagenciesforcomplianceto a NationalStandardof Canadaunlessthe appliancewas
broughtintoCanadadueto transferof residencefromthe UnitedStatesto Canada.
The specificwarrantiesexpressedaboveare theonly warrantiesprovidedbythemanufacturer.Thesewarrantiesgiveyouspecificlegalrights,and
youmayalsohaveotherrightswhichvaryfromstatetostate.

WHATIS NOT COVEREDBYTHESE WARRANTIES: HOW TO RECEIVEWARRANTYSERVICE:

1. Conditionsanddamages resulting from any of the 1. For authorizedservice, contactthe dealer from whom
following: you purchasedthe appliance,or call Maytag

a. Improperinstallation,delivery,or maintenance. Appliances Sales Companyat: 1-800-688-1120.

b. Any repair, modification,alteration or adjustment 2. If you are not ableto satisfactorilyresolve the
not authorizedby the manufactureror an complaintwith local response,call or write to:

authorizedservicer. MaytagAppliances Sales Company
c. Misuse, abuse,accidents or unreasonableuse. Attn: CAIRsMCenter

P. O. Box 2370
d. Incorrectelectrical current,voltage or supply. Cleveland,TN 37320-2370
e. Impropersetting of any control. 1-800-688-1120

2. Warrantiesare void if the original serial numbershave 3. Whenrequestingservice, the followinginformation
been removed,altered, or cannot be readily will be needed:
determined.

a. Your name,address and telephonenumber.

3. Lightbulbs, b. Modelandserial numbers (foundon the data plate).

4. Productspurchasedfor commercialor industrialuse. c. Nameand address of dealer or servicer.
d. Proofof purchasedate (sales receipt).5. The cost of service or servicecall to:

a. Correct installationerrors, e. A clear descriptionof the problem andservice
history.

b. Instructthe user on the properuse of the product.

c. Transportthe applianceto a servicer.

6. Consequentialor incidentaldamagessustainedby
any person as a result of any breach of these
warranties.

Some statesdo notallow the exclusionor limitation of
consequentialor incidentaldamages,so the above
exclusionmay notapply to you.

WarrantyPartNo.:8109P087-60
(09-97-00)


