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I  IPORTANTSAFETYINSTRUCTrONSI
Read and follow all instructions be- GENERAL

fore using this appliance to prevent the INSTRUCTIONS
Installer: Pleaseleavethis manual potentialrisk of fire, electricshock,per-

aresultof improperusageoftheappliance. WARNING

Consumer: Pleaseread andkeep Useapplianceonlyforitsintendedpurpose ALL RANGES | _'_ |
thismanualfor futurereference.Keep asdescribedin thisguide.
salesreceiptand/orcancelledcheck CAN TIP AND
asproofof purchase. To ensureproper andsafeoperation: C A U SE INJU-

Appliancemustbe properly installedand RIES TO PER-
groundedby aqualifiedtechnician.Do not SONS

attemptto adjust,repair,service,or re- • I N S T A L L
ModelNumber placeanypartof your applianceunlessit is ANTI-TI P OE-

specificallyrecommendedinthisguide.All VICE PACKED WITH
other servicingshouldbe referredto a RANGE
qualifiedservicer.Havetheinstallershow
youthelocationofthegasshutoffvalveand * FOLLOW ALL INSTAL-
howto shutit off in anemergency. LATION INSTRUCTIONS

SerialNumber
Alwaysdisconnectpowerto appliancebe- To reduce risk of tipping of the
foreservicing, appliance from abnormal usage

or by excessive loading of the
oven door, the appliance must

_k wARNING" be secured by a properly in-
If the in. I

DateofPurchase formation in this manual is stalled anti-tip device.
not followed exactly, a fire or
explosion may result causing
property damage, personal in. Tocheckifdeviceisproperlyinstalled,look
jury or death, underneathrangewitha flashlightto make

sureoneoftherearlevelinglegsisproperly
If you havequestions,call: - Do not store or usegasoline or engagedin the bracketslot. The anti-tip

other flammable vaporsand liq- devicesecuresthe rear levelinglegto the
Jenn-AirCustomerAssistance uidsin the vicinityof this or any floor whenproperlyengaged.Youshould

appliance, checkthis anytime the rangehasbeen1-800-688-I 100
- IF YOU SMELLGAS: moved.

1-800-688-2080( U.S.TTYfor hear- • Do not try to lightanyappli-
ingor speechimpaired) ante.

(Mon.-Fri.,8 am-8pmEasternTime) • Do not touch anyelectrical
Internet:http://www.jennair.com switch.

• Do not useanyphoneinyour
For serviceinformation, seepage
23. building.

• Immediatelycallyourgassup-
plierfroma neighbor'sphone,
Followthe gassupplier'sin-

In our continuingeffort to structions.
improvethequalityandper- • If you cannotreachyour gas
formanceof our cooking supplier,call the fire depart-
products,it maybe neces- ment.
saryto makechangesto the
appliancewithout revising - Installationandservicemustbe
thisguide, performed by a qualified in-

staller,serviceagencyorthe gas
supplier.
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To PREVENT FIRE OR Donotusewaterongreasefires.Usebaking door,areasaroundtheovendoorandoven

SMOKE DAMAGE soda,a dry chemicalor foam-typeextin- window.
guisherto smotherfire or flame.

Besureallpackingmaterialsare removed WARNING: NEVERuseappliancedoor,
from theappliancebeforeoperatingit. or drawer,if equipped,asa stepstool or

Keepareaaroundapplianceclearandfree CHILD SAFETY seatasthismayresultin possibletippingoftheappliance,damageto theappliance,and
from combustiblematerials,gasoline,and NEVER leavechildrenaloneor unsuper- seriousinjuries.
other flammablevaporsandmaterials, visedneartheappliancewhenit isin useor

If applianceis installednear a window, isstill hot. Do not toucha hot ovenlightbulbwith adampclothasthebulbcouldbreak.Should
proper precautionsshould be taken to NEVERallowchildrentositorstandonany the bulbbreak,disconnectpower to the
preventcurtainsfromblowingover burn- partoftheapplJanceastheycouldbeinjured appliancebefore removingbulb to avoid
ers. or burned, electricalshock.

NEVER leaveanyitemsonthe cooktop. Childrenmustbetaughtthat the appliance
Thehot airfromtheventmayigniteflare- andutensilsin it canbehot.Lethot utensils
mableitemsandmayincreasepressurein cool in a safeplace,out of reachof small COOKING SAFETY
closedcontainerswhichmaycausethemtochildren.Childrenshouldbetaughtthatan Alwaysplacea pan on a surfaceburner
burst, applianceisnotatoy.Childrenshouldnotbe beforeturning it on. Be sure you know

Manyaerosol-typespraycansareEXPLO- allowedto playwithcontrolsor otherparts whichknobcontrolswhichsurfaceburner.
SIVEwhenexposedto heatandmaybe of the unit. Makesurethe correct burneristurnedon
highlyflammable.Avoidtheir useor stor- CAUTION: NEVERstore itemsof inter- andthattheburnerhasignited.Whencook-
agenearanappliance, esttochi_drenincabinetsaboveanapplianceing is completed,turn burner off before

or on backguardof arange.Childrenclimb- removingpantopreventexposuretoburnerManyplasticsarevulnerableto heat.Keep flame.
plasticsawayfrom partsof the appliance ing on the appliancedoor to reachitems

couldbeseriouslyinjured. Alwaysadiustsurfaceburnerflameso thatthat maybecomewarm or hot. Do not
leaveplasticitemsonthe cooktopasthey it doesnotextendbeyondthebottomedge

of thepan.Anexcessiveflameishazardous,
maymeltor softenif left too closeto the ABOUT YOUR wastesenergyandmaydamagethe appli-ventor a lightedsurfaceburner.

To eliminatethe hazardof reachingover APPLIANCE ance,panor cabinetsabovethe appliance.
hotsurfaceburners,cabinetstorageshould NEVER useapplianceasaspaceheaterto NEVER leavea surfacecookingoperation
not be provideddirecdyabovea unit. If heator warma roomto preventpotential unattendedespeciallywhen usinga high
storageisprovided,it shouldbelimitedto hazardto theuseranddamageto theappli- heatsettingorwhendeepFatfrying.Boilovers
itemswhichareusedinfrequentlyandwhich ance.Also,donotusethecooktopor oven causesmokingandgreasyspilloversmay
are safelystored in anareasubjectedto asa storageareafor foodor cookinguten- ignite.Cleanup greasyspillsas soon as
heatfromanappliance.Temperaturesmay sils. possible.Donotusehighheatfor extended

cookingoperations.
beunsafefor someitems,suchasvolatile For properovenperformanceandopera-
liquids,cleanersor aerosolsprays, tion,donotblockor obstructtheovenvent NEVER heatan unopenedcontaineron

ductlocatedontherightsideoftheairgrille, thesurfaceburneror in theoven.Pressure
build-upmaycausecontainerto burstre-

IN CASE OF FIRE Avoidtouchingovenventareawhileovenis
on and for severalminutesafter oven is sultinginseriouspersonalinjuryor damage

Turn offapplianceandventilatinghoodto turnedoff.Whentheovenisinuse,thevent to theappliance.
avoidspreadingtheflame.Extinguishflame andsurroundingareabecomehotenoughto Use dry, sturdy potholders.Damppot-
thenturn on hoodto removesmokeand causeburns.Afterovenisturnedoff,donot holders may causeburns from steam.
odor. touch the ovenventor surroundingareas Dishtowelsorothersubstitutesshouldnever
• Cooktop:Smotherfireor flameinapan untiltheyhavehadsufficienttimeto cool. beusedaspotholdersbecausetheycantrail

acrosshotsurfaceburnersandigniteor get
with a lid or cookiesheet. Other potentially hot surfaces include caughton applianceparts.
NEVER pickupor moveaflamingpan. cooktop, areasfacingthe cooktop, oven

• Oven: Smotherfireor flameby closing vent,surfacesnearthe ventopening,oven AIwaysletquantitiesofhotfatusedfordeep
Fatfryingcoolbeforeattemptingto moveor

the ovendoor. handle.
2



IJMPORTANT SAFETY INSTRUCTIONS, CONT.

Do not let cookinggreaseor other flam- isparticularlyimportantindeepfat frying. Duringandafter use,do not touchor let
mablematerialsaccumulateinor nearthe Besurepanwill accommodatethevolume clothingor other flammablematerialscon-
rangetopor in thevents.Cleanfrequently of food that isto be addedaswell asthe tactheatingelements,areasnearelements,
to preventgreasefrom accumulating, bubbleactionoffat. or interior surfacesof ovenuntiltheyhave

NEVER wear garmentsmadeof flam- To minimizeburns,ignitionof flammable hadsufficienttimeto cool.
mablematerialor loosefitting or long- materialsandspillagedueto unintentional

sleevedapparelwhile cooking.Clothing contactwith the utensil,do not extend CLEANING SAFETY
mayigniteor catchutensilhandles, handlesoveradjacentsurfaceburners.AI-

Turn offallcontrolsandwaitfor appliance
Alwaysplaceoven racks in the desired waysturn panhandlestowardthe sideor
positionswhileoveniscool.Slideovenrack backoftheappliance,notout intotheroom partsto cool beforetouchingor cleaning
out to add or removefood, usingdry, where they are easilyhit or reachedby them.Do not touchthe burnergratesor
sturdypotholders.Alwaysavoidreaching smallchildren, surroundingareasuntiltheyhavehadsuffi-cienttime to cool.
into the ovento addor removefood. If a Never let a pan boil dry as this could
rackmustbe movedwhilehot,usea dry damagetheutensilandthe appliance. Cleanappliancewith caution.Usecareto

avoidsteamburnsifawet spongeor cloth
potholder.Alwaysturntheovenoffatthe Followthemanufacturer'sdirectionswhen isusedto wipespillsonahotsurface.Some
endof cooking, usingovencookingbags. cleanerscanproducenoxiousfumesif ap-Usecarewhenopeningtheovendoor.Let
hotair or steamescapebeforemovingor Only certaintypesof glass,glass/ceramic, pliedto a hot surface.

ceramicor glazedutensilsare suitableforreplacingfood.
cooktopor ovenusagewithout breaking

NEVERuse aluminumfoil inside the grill due to the sudden changein temperature. SELF- CLEAN OVEN
area,to coverovenracksor ovenbottom. Followmanufacturer'sinstructionswhen Cleanonlypartslistedin thisguide.Donot
Thiscouldresultin risk of electricshock, usingglass, cleandoorgasket.Thedoor gasketis es-
fire,or damageto the appliance.Usefoil

This appliancehasbeentested for safe sentialforagoodseaI.Careshouldbetakenonlyasdirectedin thisguide.
performanceusingconventionalcookware, notto rub,damage,or movethegasket.Do

PREPAREDFOOD WARNING: Fol- Donot useanydevicesor accessoriesthat not useovencleanersof any kind in or
lowfood manufacturer'sinstructions.If a are not specificallyrecommendedin this aroundanypartof the self-cleanoven.

plasticfrozen food containerand/or its guide.Do not useeyelidcoversfor the Before self-cleaningthe oven, remove
coverdistorts,warps,or isotherwisedam- surfaceunits, stovetopgrills, or add-on broilerpan,ovenracksandother utensils
agedduringcooking,immediatelydiscard ovenconvectionsystems.The useof de- andwipeupexcessivespilloversto prevent
thefood anditscontainer.Thefoodcould vicesor accessoriesthatarenot expressly excessivesmoke,flare-upsorflaming.CAU-
becontaminated, recommendedin this manualcancreate TION: Do not leave food or cooking

serioussafetyhazards,result in perfor- utensils,etc. in the ovenduringthe self-
manceproblems,andreducethelifeofthe cleancycle.

UTENSIL SAFETY componentsof theappliance.
Usepanswithflatbottomsandhandlesthat Slide-inrangesfeaturea coolingfanwhich
are easilygraspedand stay cool. Avoid operatesautomaticallyduringacleancycle.
usingunstable,warped,easilytipped or HEATING ELEMENTS Ifthefandoesnotturnon, canceltheclean

operation and contact an authorized
loose-handledpans.Alsoavoidusingpans, NEVERtouchoven heatingelements, servicer.
especiallysmallpans,with heavyhandlesas areas near elements, or interior sur-
theycouldbeunstableandeasilytip. Pans facesof oven. It isnormalfor thecooktopof therangeto
that are heavyto movewhen filled with becomehotduringaself-cleancycle.There-
food mayalsobehazardous. Heatingelementsmaybehoteventhough fore, touchingthe cooktopduringa clean

theyaredarkincolor.Areasnearelements cycleshouldbeavoided.
Besureutensilislargeenoughto properly and interior surfacesof anovenmaybe-
containfood andavoidboilovers.Pansize comehot enoughto causeburns.



IMPORTANT SAFETY stances,including benzene,formaldehyde erly venting the oven to the outdoors

NOTICE AND and soot, due primarily to the incomplete during the self-clean cycle by opening a
combustion of natural gas or liquid petro- window and/or door in the room where

WARNING leum (LP) fuels. Properly adjusted burners the appliance is located.

The California Safe Drinking Water and will minimizeincomplete combustion. Ex- IMPORTANT NOTICE REGARDING

Toxic EnforcementAct of 1986 (Proposi- posure to these substancescan also be PET BIRDS: Never keep pet birdsin the
tion 65) requiresthe Governor of Califor- minimizedby properlyventingthe burners kitchenor in roomswherethefumesfrom

niato publisha listofsubstancesknownto to the outdoors, the kitchencouldreach.Birdshavea very
the Stateof Californiato causecanceror Usersof thisapplianceare herebywarned sensitive respiratory system. Fumes re-
reproductiveharm,andrequiresbusinesses that when the oven is engagedin the self- leasedduring an oven self-cleaningcycle
to warn customersof potentialexposures clean cycle,there may be some low level may be harmful or fatal to birds. Fumes
to suchsubstances, exposureto someof the listedsubstances, releaseddueto overheatedcookingoil,fat,
Usersof thisapplianceare herebywarned includingcarbon monoxide. Exposureto margarineandoverheatednon-stickcook-
that the burningof gascan result in low- thesesubstancescanbeminimizedbyprop- ware maybe equallyharmful.
levelexposureto someof the listed sub-

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

IUCTING INFORMATION

Jenn-Air's ventilation system is designed to be at least two and one half times the dressed first by the installer. The installer

capture both cooking fumes and smoke diameter of the duct. should very carefully check the ducting

from the cooktop surface. If the system • Recommended Jenn-Airwall cap MUST installation instructions.

does not, these are some ducting installa- be used. Make sure damper moves freely • Use the Flow Tester Card provided with

tion situations to check: when ventilation system is operating, your appliance to check the air flow.

• 6" diameter round or 3 _/4"x 10" rectan- • There should be a minimum clearance of

gular ducting should be used for duct 6" for cooktop installedneara sidewall. FLOWTESTSR
lengths10'-60'.Note: 5" diameterround ..... _,.......
ducting may be usedif the duct length If there isnot anobvious improper installa- "...................
is I0' orless, tion, there may be a concealed problem ;°-';-_°;':';;-_;.,...

such as a pinched joint, obstruction in the _.,_.................

• No more than three 900 elbows should pipe, etc. Installation is the responsibility of "_v:"'::_"_..................
beused.Distancebetweenelbowsshould the installer and questionsshould be ad- '.........................



cURFACE COOKING

IS ] befelt.Theknobscanbesetonor between 3. After ignition,turn knobclockwisetoURFACE CONTROLS anyof thesettings, desiredsetting.

Graphicsnext to the knob identifywhich • The ignitorwill continueto spark
burnerthe knobcontrols.Forexample,the untilthe knobisturnedpastthe

CAUTION$I graphicat rightshowstheright _ lite position.
• If flameshouldgoout duringa cook- front burnerlocation. J

ingoperation,turn theburneroff.Ifa
strong gas odor is detected, open a OPERATING DURING A

windowandwaitfiveminutesbefore SETTING THE POWER FAILURE
relightingthe burner. CONTROLS I. Hold a lightedmatchto the desired

• Besureallsurfacecontrolsaresetin I, Placea panon the burner grate. (To surfaceburnerhead.

the OFFpositionprior to supplying preservethegratefinish,do notoperate 2. Pushinandturnthecontrolknobslowly
gasto the range, theburnerswithoutapanonthegrateto to lite.

• NEVER touch cooktopuntil it has absorbthe heatfromthe burnerflame.)
3. Adjusttheflameto the desiredlevel.

cooled. Expectsome parts of the 2. Pushinknobandturn immediatelycoun-
cooktop,especiallyaroundtheburn- terclockwiseto the lite setting until
ers, to becomewarmor hot during burnerignites. CAUTION _,

cooking.Usepotholdersto protect * A clicking(spark)soundwill beheard •When lightingthesurfaceburners,be
hands, andtheburnerwill light. (All ignitors sureallof thecontrolsare intheOFF

willsparkwhenanysurfaceburner position. Strike the matchfirst and
knobisturnedto the lite position.) hold it in positionbeforeturningthe

PILOTLESS IGNITION knobto lite.

Pilotlessignitioneliminatesthe needfor a
constantstandingpilot light.Eachsurface
burnerhasa sparkignitor.Whencleaning

aroundthe surfaceburner use care. If [ ]
cleaningcloth shouldcatchthe ignitor,it SUGGESTED HEAT SETTINGS
coulddamageit preventingignition.

If the surfaceburnerdoesnot light,check Thesizeandtypeof cookwarewill affecttheheatsetting.For informationoncookware
to seeif ignitorisbroken,soiledor wet. If andother factorsaffectingheatsettings,referto "Cooking Made Simple" booklet.
clogged,cleanthe smallport beneaththe
ignitorusingstraightpin. Settings Uses

c_/c,p hi Usehi to bringliquidto a boil, or reachpressureina
I pressurecooker.Alwaysreducesettingto a lowerheatwhen

liquidsbeginto boil or foodsbeginto cook.
PORTS

IGNITOR

An intermediateflamesizeisusedto continuecooking.Food
_ORTBELOW'GN_O" _ Willnot cookanyfasterwhena higherflamesettingisused

thanneededto maintainagentleboil.Waterboilsat thesame
SURFACE CONTROL temperaturewhetherboilinggentlyor vigorously.

KNOBS Io
Use to turn on the _ _ UseIo to simmerfoods,keepfoodswarmandmelt

B

surfaceburners. An _ _ chocolateor butter.

infinitechoiceof heat Somecookingmaytakeplaceon the Iosettingif thepanis
settings is available _ covered.It ispossibleto reducethe heatby rotatingtheknob
from Io to hi. At the _ towardOFF. Besureflameisstable.
Io and hi setting,a
detentor notch may

5



[ COOKTOP ]

To prevent the cooktop from disco[-
oringor staining: NOTES:

• A properlyadjustedburnerwithcleanportswill lightwithina few seconds.If using
. Cleancooktopaftereachuse naturalgas,the flamewill bebluewitha deeperblueinnercone
• Wipeacidor sugarspillsassoonas

Iftheburnerflameisyellowor isnoisy,theair/gasmixturemaybeincorrect Contact
the cooktophascooled asthese a servicetechnicianto adjust(Adjustmentsare not coveredbythewarranty.)
spillsmaydiscolortheporcelain.

With LPgas,someyellowtips on the flamesare acceptableThis is normaland

SEALED BURNERS adjustmentisnot necessary
• With sometypesof gas,youmayheara"popping"soundwhenthesurfaceburner

The sealedburnersonyour rangearese-
is turnedoff Thisisa normaloperatingsoundof theburner

curedto thecooktopcartridgeandarenot
designedto beremovedSincetheburners ' If the control knob is turned veryquicklyfrom hi to Io, the flamemaygo out,
are sealedinto the cartridge,boiloversor particularlyif theburner iscold If thisoccurs,turn the knobto the OFFposition,
spillswillnotseepunderneaththecooktop waitseveralsecondsandrelighttheburner

However, the burner headsshould be • To improvecookingefficiencyandto preventpossibledamageto the rangeor pan,
cleanedaftereachuse theflamemustbeadjustedso it doesnot extendbeyondthe edgeof the pan

The grates must be properly positioned ..................................... _ ......... _ ............................ '_ ..............................

before cooking. Improperinstallationof
the gratesmayresult in chippingof the
cooktop

Do not operate theburnerswithout a
panon the grate. The grate'sporce-
lain finishmay chipwithout a panto
absorbtheheatfromtheburnerflame.

Althoughthe burnergratesare durable,
theywill graduallylosetheir shineand/or
discolor,due to the hightemperaturesof
thegasflame.



[C URFACE COOKING, CONT. [

SEALED BURNER I GRILL INSTALLATION I USING THE GRILL I
CARTRIDGE

The grill assemblyconsistsof two grill • Beforethefirst use,washgrillgratesin
TO INSTALL SEALED BURNER gratesandagrillburner.Onlyinstallthegrill hot soapywater,rinseanddry. Then
CARTRIDGE:

on the LEFTSIDEof your range. "season"thesurfacebywipingonathin
I. BesurecontrolknobsareturnedOFF. coatingof cookingoil. Removeexcess

2. If thegrill burnerandgrill gratesarein TO INSTALL GRILL: oil bywipingwith papertowel.
place,removebeforeinstallingaburner I. Beforeinstallinggrill components,be Thisprocedureshouldberepeatedwhen
cartridge.Cleanbasinof any grease sure controlsknobsare in the OFF either: a) cleaningin the dishwasher
accumulation.(Seepage20for cleaning position, sincethe detergentmayremovesea-

recommendations.) 2. Positionthe grill burner with mixer sortingor b) anytimea sugar-based
3. Positionthe burnercartridgewith the tubesandignitor rod towardthe ori- marinade(forexample,barbecuesauce)

mixer tube openingsand igniterrods ficesandterminalreceptacle.Slidethe isgoingto beused.
towardtheorificesandterminalrecep- burneruntilthe tubesand ignitoren- • Preheatthe grill on Hi for 5 minutes.
tacle.Slidethecartridgeuntilthetubes gage,thenlowertheburneruntilit rests Preheatingimprovestheflavorandap-
andignitorsengage,thenlowerthecar- in theburnerbasin, pearanceofmeatsandquicklysearsthe

surface. IIIIIIlUl Usenonmetallicspatulasor utensilsto
,____ __ preventdamagingthenonstickgrillgratel?,,llllttll[
rl_"lllllllU_ _ finish.

_'/IIIIIIlU!_ w .;_lC_' J • Excessiveamountsoffatshouldbetrimmed
1Jll]llll]!_ 3, Placethe grill grateson top of the frommeats.Only a normalamountis

__ l\ rangetop, necessaryto producethesmokeneeded

/]_/_IIIlUlI!I _\\ for thatsmoked,"outdoor"flavor.Ex-

TO REMOVE SEALED BURNER _/lllllilllil __ cessivefatcancreatecleaningandflare-

CARTRIDGE: //_llllllilll upproblems.

I. Control knobsshouldbe in the OFF ___ , Allowingexcessiveamountsof greaseor
positionandthe rangeshouldbecool. _ drippingsto constantlyflare-upvoidsthe

warrantyonthegrillgrates.
2. Liftuptheedgeofthecartridgeuntilthe NOTE: Beforeusingthegrill for the

bottomofthecartridgeclearsthebasin, firsttime, heatthe grill burnerto re- • Excessiveflare-upsindicatethateither
(Liftingthecartridgetoo highwhilestill movethe protectiveshippingcoating, thegrill interiorneedsto becleanedor
engagedcoulddamagethe ignitorrods Heat the grill burner on Hi for 10 thatexcessiveamountsoffat areinthe
andmixertubes.) minutesand usethe vent systemto meat or the meat was not properly

3. Todisengagethecartridge,holdbythe removeanysmoke, trimmed.
sidesandpull awayfrom the terminal TO REMOVEGRILL: • Greasedrippingswilloccasionallyignite
receptacleandorifices.Lift out when to produceharmlesspuffsofflamefor a
fullyunplugged. I. Besurecontrol knobsarein theOFF secondor two. Thisisanormalpartof

positionandthe grill componentsare thecookingprocess.NOTE: Forinfor-
4. Donotstackcartridgeswheretheymay cook

fallor bedamaged, mationonthegreasecup,seepg.20.
2. Removegrillgrates. NEVER LEAVE GRILL UNAT-

NOTE: OptionalSealedBurnerCar-
tridge,modelJGAdl00,canreplacethe 3. Lift the burner up slightly.Slidethe TENDED DURING GRILL OP-
grillburnerassembly, burnerawayfrom theorificesandter- EleCTION.

minalreceptacle.



• SHOULD EXCESS GREASE • Whenbastingmeatsor applyingsauces CARE AND CLEANING OF
CAUSE SUSTAINED FLARE- to foods, remember that excessive THE VENTILATION SYSTEM
UPS: amountsaccumulateinsideyour grill

anddo notimprovethefoodflavor.
I. Turnon thefanmanually.

2, Immediatelyturngrillcontrolsto Applysaucesduringthe last15to 20 • Air Grille: TheairgrilleliCcsoff easily.
minutesof cookingtimeunlessrecipe Wipecleanorwashindishwasherorsink

Off. specifiesotherwise. Plus,anytimea withmildhouseholddetergents.Topre-
3. Removemeatfromgrill, sugar-basedmarinade(forexamplebar- ventscratchingthe surface,do not use

becuesauce)isgoingto be used,the abrasivecleanersor scrubbingpads.
IMPORTANT gratesshouldbe "seasoned"prior to • Filter:Turnoffventilationsystembefore
• Do not usealuminumfoil insidethe preheating.(SeeUsingtheGrillsection.) removing.Thefilter is apermanenttype

grill area. • Therearemanymeatmarinadeswhich andshouldbecleanedwhensoiled.Clean
• Do notusecharcoalor woodchipsin will helptenderizelessexpensivecutsof insinkwithwarmwateranddetergentor

thegrillarea. meatfor cookingonthegrill, indishwasher.

• Do notallowburnerbasinto become • Certainfoods,suchaspoultryandnon-
overloadedwith grease.Cleanire- oilyfish,mayneedsomeextrafat.Brush
quently, with oil or meltedbutter occasionally

• Do not cover grates whilegrilling.

compJetelywith meat._----_ • Usetongswithlonghandlesor spatulas
Leaveair spacebe- //_1 for turningmeats.Do not useforksas IMPORTANT:DONOTOPERATESYS-
tween each steak,/]_/]! thesepiercethemeat,allowingjuicesto TEMWITHOUTFILTER.Filtershouldal-
etc. to allow //_/ll be lost. waysbeplacedat anangle.Asyouface
proper ventila- //_1//I thefrontoftherange,thetopofthefilter

tionaswe,asI/t/ll I I shouldrestagainsttheleftsideofthevent
prevent flare- /_uu_'-"l I VENTILATION SYSTEM I opening.Thebottom shouldrest against
ups. therightsideoftheventchamberatthe

bottom. (Note: If filter is flat against
The built-inventilationsystemremoves the fan wall, ventilation effectiveness

GRILLING TIPS cookingvapors,odors and smokefrom is reduced.)

• Besuretofollowdirectionsforusingthe foodspreparedonyour cooktopandgrill. •Ventilation Chamber:Thisarea,which
grill. , Tooperatetheventilationsystemmanu- housesthefilter,shouldbecleanedin the

ally,pushtheVent _A
• Suggestedcookingtimes and control Fan pad Io- K oW eventof spillsor wheneverit becomessettings(seeGrill guide,pg.9) are ap- _% _:_ _ coatedwith a film of grease.It canbe

catedon the ( _: ..... cleanedwithpapertowel,dampcloth,or
proximateduetovariationsinthefoods, eIe ct r o n ic I _ .... _- spongeand mildhouseholddetergentOF

• For best results,buy top grademeat. control. Push _° _.... ' cleanser.
Meatthat is at kast 3/_inchwill grill once for high,
betterthanthinnercuts. pushagainfor low andagainto turn the OVEN VENT: Theovenventislocated

• Scorefat on edgesof steak,but do not fanoff. undertherightsideoftheairgrille.Whenusingor cleaningtheoven,hotandmoist
cut into meat,to preventcurlingwhile • Theventilationsystemwill operateau- airmaybenoticedinthisarea.Whenthe
cooking, tomatically on High when the grill ovenis inuse,the ventandsurrounding

• For the attractive"branded"look on burneris inuse. areasmaybecomehot enoughto cause
steaks,besuregrill ispreheated.Allow • Thefancanbe usedto removestrong burns.Becarefulnot to spillanythinginto
one sideof meatto cook to desired odorsfrom the kitchenaswhenchop- this vent.The air grille must be re-
doneness,or untiljuicesappearon the pingonionsnearthefan. moved beforethe self-cleancycle.
top surface,beforeturning.Turnsteaks
andhamburgersjustonce.Manipulating
foodcauseslossof juices.



lebENCOOK,NGI

q
Keep Clock Bake Broil Quick

Preheat

Cook Stop /

1 2 3 4 5 T_me _me CleanDo,.,
Go[_rol Lo_k 12 HOur Off Sound L_el 12/24 _0ut CI_ SCrollSpqed

Convect Meat Convect
6 7 8 9 O Bake Probe Roast

C_k _ma E_ps Temp C/F L_nguage Default Setup Options

The electroniccontrol isdesignedfor easeinprogramming.The displaywindowon the control showstimeof day,timer andovenfunctions.

CONTROL PAD SETTING CONTROL 2. Pressthe appropriatenumberpadsto

OPERATION FUNCTIONS enter desired time.

• Pressthedesiredfunctionpad. 3. TIMERI or TIMER2willbedisplayed.If
CLOCK PAD both timersare active,the Timer with

• PresstheAuto Set pador theappropri- the leastamount of time left will be
atenumberpad(s)to entertimeor tern- I, PressClock pad.IndicatorwordTIME
perature, will flashin the display, displayed.

2. Pressthe appropriatenumberpadsfor EXAMPLE:Tosetatimerfor 5minutes,
• Abeepwillsoundwhenanypadispressed, the currenttime. presstheTimer I padandthenumber
• A doublebeepwill soundif a program- pad5. Thecontrolwillbegincountdown

mingerror occurs. After a power interruption,POWERIN- afterafour seconddelay.
TERRUPTIONwiUscrollfollowedbySET

• Furtherinstructionswill scrollin display CLOCK. 4. Thelastminuteofthecountdownwillbe
afterfunctionpadsarepressed, displayedin seconds.

To recallthe time of daywhenanother
functionisshowing,pressClock pad. 5. Atthe endofthe settime,"END"willbe

displayedand two chimeswill sound
NOTE: Thetemperatureor timewill be Clocktime cannotbe changedwhenthe followedbyonechimeevery30seconds
automaticallyenteredfour secondsafter ovenhasbeenprogrammedfor clockcon- foruptofiveminutes.Pressthe corre-
selection, trolledcooking,self-cleanor delayedself- spending Timer pad to cancel the
If more than 30secondselapsebetween clean, chimes.

pressinga functionpadandtheAuto Set The clockmaybeset to a 24-hourclock. NOTE: TheTimer reminderchimesat

pador numberpads,the functionwill be SeeControlOptions(12/24HourClock), theendofasettimemaybechanged.See
canceledandthe displaywill returnto the page16. ControlOptions(End-of-TimerSignal),
previousdisplay, page16.

TIMER PADS To Cancel a Set Time:

CONTROL OPTIONS Thetimer(s)maybesetforanytimeperiod Pressandholdthe correspondingTimer
Severalcontroloptionsareindicatedunder upto 99hoursand59 minutes(99:59). padfor severalseconds.Afteraslightdelay

the numberpadson the control.Factory- Thetimer(s)operatesindependentlyofany the timeof daywill appear.
setoptionscanbechangedto your prefer- otherfunctionandcanbesetwhileanother OR
ences.Seepage16for more information.

ovenfunctionisoperating.THE TIMER PresstheTimer padandthe"0" number
DOESNOT CONTROL THE OVEN. pad.After a slightdelaythe timer will be
I. PresstheTimer I or2 pad.TIMERI or canceled.

2 will flash respectively.0HR:00will
appearin the display.

I0



0VEN COOKING, CONT.

CANCEL PAD 4.A singlechime willindicatethe oven is 4. A singlechime will indicate the oven is

Useto cancelallprogrammingexceptthe preheatedto the settemperature.The preheatedto the set temperature.The
ClockandTimerfunctions, preheatindicatorwill turn off. preheatindicatorwill turn off.

5.Whencookingiscomplete,pressCan- 5. Whencookingiscomplete,pressCan-
cel pad. Removefood from oven. cel pad.Removefood fromoven.AuToSETPAD

Usewithfunctionpadsto automaticallyset:
CONVECTB AKE PADi / BROIL PAD

• 350° F bake temperature CONVECTROASTPAD Use for top browningor broiling. Forbest
• 325° Fconvectbakeor roasttempera- results,usethe broiler panprovidedwithture I. Press Convect Bake or Convect

• hi or Io broil Roast pad. your range.
I. Pressthe Broil pad.

• threehoursof cleaningtime 2. Pressagainfor 325°ForpresstheAuto
Set pad.EachadditionalpressofAuto 2. Pressthe Auto Set pad for hi broil,

• [40°F dryingtemperature Set will raisethe temperature25° F. pressagainfor Io broil, or pressthe

• 160° Fprobetemperature Or, presstheappropriatenumberpads appropriatenumberpadsto setdesired
for the desiredtemperaturebetween broil temperaturebetween300° and

• 170° Fkeepwarmtemperature 100° Fand550° F. 550° F.

• quickor standardbreadproofing 3. Whentheoventurnson,a red preheat 3. For optimalbroiling,preheatthree to
fourminutesor untilthebroilelementis• to changecontroloptions indicatorwill light andthe con-

vecticonwill bedisplayed. _ red.

B  c PAD ........................................................... ..............
Usefor bakingandroasting. NOTES:

I.PressBake pad. BAKING • As a general rule, when convec-
2.Pressagainfor 350°For presstheAuto tion baking,settheoventempera-

Set pad. Eachadditionalpressof Auto " To recallthe settemperatureduring
Setwillraisethetemperature25°F.Or, preheatpressthe Bakepad. ture 25° Flower than the conven-tional recipe or prepared mix di-
pressthe appropriatenumberpadsfor " To changeoven temperatureduring rections. Baking time will be the
thedesiredtemperaturebetweenIO0°F cooking,pressthe Bake padandthe same to a few minutes less than
and5500F. appropriatenumberpads. directions.

3.When theoventurnson,a redpreheat " Allow 10-12minutesfor the ovento • Convect Roast functioncyclesboth
indicatorwilllightandthebakeiconwill preheat, thebakeandbroil elementsalongwith
bedisplayed.. Donotusetemperaturesbelow14001: the convectionfanat a highspeed.

PnEHEAr BAKE t° keepf°°d warm°r bel°w200°Ff°r • Whenroastlngmeatusingthecon-
INDICATOR ICON cooking.For foodsafetyreasons,lower vection setting, roastingtimes may

temperaturesare not recommended, beup to 30%less.(Maintainconven-
• Foradditionalbakingandroastingtips, tionalroastingtemperatures,)

refertothe CookingMadeSimple • Seeroastingchartin "Cooking Made
booklet. Simple" booklet for recommendedi

CONVECT BAKING AND roastingtemperatureand times,and
ROASTING additionalbakingandconvectioncook-

ingtips.
• Convect Bake functioncyclesboth

thebakeandbroilelementsalongwith • The convectionfanwill stopwhen-
the convectionfanata lowspeed, ever the ovendoor is opened.

II



4. Placefoodinovenleavingtheovendoor TO DELAYTHE START OF COOK- 6. DELAYwill bedisplayed.

opento the first stop position(about ING AND TURN OFF AUTOMATI- 7. Attheendofthedelayperiod,BAKEand
four inches). CALLY: COOK TIMEwill be displayedalong

5. Followbroiling recommendationsin I. PressCook Time pad. COOK TIME with thetemperature.

"Cooking Made Simple" booklet, willflash.Presstheappropriatenumber 8. Followsteps3-5 inprecedingsection.
6. Whenbroilingiscomplete,pressCan- padsto entercookingtimeinhoursand

tel pad. Removefoodandbroilerpan minutes.
from oven. 2. Press the Bake or Convect Bake or QUICK P REt-IEATPAD

Convect Roast pad and select the Useto decreasepreheatingtime when
temperature.COOK TIMEwillbedis- usingthe Bake or Convect Bake pads.

COOK TIME/S TOP TIME playedalongwith the temperature. Usefor allfoodswhenbakingononerack.

PADS (CLOCK CONTROLLED 3. Press Stop Time pad. Displayshows * Press the Quick Preheat pad.QUICK

OVEN COOKING) when the ovenwill stop basedon an PREHEAT-I RACKBAKINGwill scroll
Useto programtheovento startandstop immediatestart, twice and then PREHEATINGwill be
automatically.Cooktimemaybesetforup 4. PressStop Time pad again.STOP displayed.
to II hoursand59minutes(I 1:59). The TIME must be flashingto set the TO RETURN TO STANDARD
clockmustbefunctioningandcorrectlyset delaystart time. PREHEAT:

for thisfeatureto work. 5. Pressthe appropriatenumberpadsto • PressQuick Preheat padagain.This
TO START IMMEDIATELY AND enter the time youwant the oven to will providestandardpreheatand the
TURN OFF AUTOMATICALLY: stop. displaywillscrollSTANDARDPREHEAT.

I. PressCook Time pad. COOK TIME
willflash.Presstheappropriatenumber
padsto entercookingtimeinhoursand NOTFS_

minutes. BROILING CLOCK CONTROLLED OVEN
2. Pressthe Bake or Convect Bake or COOKING

Convect Roast pad and selectthe • Hi broilisusedfor mostbroiling.Use
temperature.COOK TIMEwill bedis- Io broilwhenbroilinglongercooking • Highlyperishablefoodssuchas dairyfoodsto allowthemto cookto well products,pork,poultryor seafoodare

playedalongwith thetemperature, donestagewithoutexcessivebrown- not recommendedfor delayedcook-
3. Oneminutebeforetheendof thepro- ing. ing.

grammedcooktime,the ovenlightwill • Clockcontrolledbakingis notrecom-
turn on.Thelightwill turn offautomati- • A coolingfan will automatically

turn on during broiling. If it does mendedfor bakeditemsthat requirea
tally whenCancel padis pressedor preheatedoven,suchascakes,cookies

afterovendoor isopenedandclosed, rizedn°toperate,servicer.COntactan autho- andbreads.
4. At theendofcooktime,the ovenwill

shutoffautomaticalty,'End"andCOOK • Nevercoverbroilerpan insertwith QUICK PREHEAT
TIMEwillbedisplayedandthreechimes aluminumfoil.Thispreventsfat from • Forbestresults,userackposition2 or
will sound, drainingto thepanbelow. 3whenusingtheQuickPreheatoption.

5.PressCancelpad. Removefood from • Expectbroil timesto be longerand • Foroptimumbakingandbrowningre-
oven. If the programis not canceled, browningto beslightlylighterifappli- suits, Quick Preheatis not recom-ante is installedon a 208volt circuit, mendedwhenbakingonmultipleracks.
therewillbetwo reminderchimesevery
minutefor upto 30minutes. ........................... ...............

NOTE: TheCookTime/StopTimere-
minder chimesmay be changed.See
Control Options (End-of-CookTime
Signal),page16.
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0VEN COOKING, CONT,
KEEP WARM PAD BREAD PROOFING PAD Quick Proofing provides faster proofing

Forsafelykeepingfoodswarmor forwarm- Forproofingor allowingyeastbasedbread resultsthancountertopor standardproof-
ingbreadsandplates, productsto riseprior to baking.Thereare ing,withoutharmingtheyeast.

two proofingmethodsavailable- STAN- I, PressBread Proofingpad.I. PressKeep Warm pad.
DARDandQUICK. 2. Pressthe Auto Set padfor Standard2. PressAuto Set padfor 170° For press

the appropriatenumberpadsfor tem- StandardProofingin the oven protects Proof,pressagainfor QuickProof.
peraturesbetween145° and190° F. doughfromroomtemperaturechangesor 3, Whenproofingiscomplete,pressCan-

draftsthatcommonlyaffectproofingdone tel pad.
3. KEEPWARMandthe temperaturese- onthe countertop.

letted will bedisplayedwhenthe func-
tion isactive. '......................................................

4. Whenwarmingiscomplete,pressCan- NOTES;

tel pad.Removefood fromtheoven. KEEPWARM MEAT PROBE

• Foroptimalfoodquality,ovencooked • Theprobemustberemovedfromthe
]_EAT PROBE PAD foods shouldbe kept warm for no ovenwhenit isnotbeingused.

To roast andbakeitemsto the desired longerthan I to 2 hours. • Becauseof theexcellentinsulationof

temperaturewithoutoveror undercook- • For optimalfood qualityandcolor, the oven,the retainedheatcontinues
ing. foodscookedontherangetopshould to cookthe food afterthe signalhas

I. Inserttheprobeintothefooditem.(For bekeptwarmfor anhouror less. soundedandthe ovenhascycledoff.
Forthis reasonit is importantto re-meats,theprobetipshouldbelocatedin • To keep foods from drying, cover

the centerof the thickestpart of the looselywith foilor a lid. movethefoodfromtheovenassoon
asthesignalsounds.

meatandnot into the fator touchinga • TO WARM DINNER ROLLS:
bone.) • Usethehandleofthe probefor insert-

- coverrolls looselywith foil and ingandremoving.Do not pull onthe
2. Inserttheprobeplugintothereceptacle placeinoven. cable.Usea potholder to removelocatedonthetop rightof theoven.Be

certainto insertplugintothereceptacle - pressKeepWarm andAuto Set sinceprobebecomeshot.

alltheway.ThecontrolwillreadPRESS pads. • Forfrozenmeats,insertprobeafterI-
PROBEPAD. - warmfor 12-15minutes. 2 hoursofroasting.

3. PressProbepad.. TO WARM PLATES: . To cleancooledprobe,wipe witha
soapydishcloth.Do not submerge

4. Setthedesiredinternaltemperatureof - place2 stacksof upto fourplates probe in water or washin the dish-thefoodby pressingAuto Set padfor eachin theoven.
160° For presstheappropriatenumber washer,
padsfor temperaturebetween100°and - pressKeepWarm andAuto Set BREAD PROOFING
1850F. pads.

• Foranydoughthat requiresone rise,
- warmfor fiveminutes,turn off the eitherStandardor QuickProofingcan

5, Pressthe Bake, Convect Bake, or ovenandleaveplatesin the ovenConvect Roastpad.Pressthe appro- beused.
priatenumberpadsfor thedesiredtern- for 15minutesmore.

• For doughrequiringtwo rises,Stan-
peraturebetweeni00° and550° F. - useonlyoven-safeplates,check dard Proofingmustbe usedfor the

6. When the probe hasreachedthe set withthe manufacturer, first risingperiod.EitherStandardor
temperature,the oven will shut off, - donot setwarmdisheson a cold Quick Proofingcanbe usedfor the
"END"willbedisplayedandfourchimes surfaceasrapidtemperature secondrise.

changescouldcausecrazing.will soundfollowedbyonechimeevery
minuteforonehouroruntiltheCancel ............. ........................................................

padispressed.
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[ RY,NGGU,DE]

Apples* Firmvarieties:Graven Wash,peelifdesired,coreandslice 4-8hours Pliableto crisp.Dried
Stein,GrannySmith, into I/8"slices, applesstorebestwhenthey
Jonathan,Winesap, areslightlycrisp.
RomeBeauty,Newton.

Apricots* Blenheim/Royalmost Wash,halve,andremovepits. 18-24hours Soft,pliable.
common.Tiltonalsogood.

Bananas* Firmvarieties Peelandcut into I/4"slices. 17-24hours. Pliableto crisp.

Cherries Lambert,RoyalAnn, Washandremovestems.Halveand 18-24hours. Pliableandleathery.
Napoleon,Vanor Bing. removepits.

Nectarines Freestonevarieties. Halveandremovepits.Peelingis 24-36hours Pliableandleathery.
andPeaches* optionalbutresultsinbetter-looking

driedfruit.
......... i .............. ]..................... i........ i ...............

Pears* Bartlett Peel,halveandcore. 24-36hours Softandpliable.

Pineapple Freshor canned. Wash,peelandremovethornyeyes. Canned: Softandpliable.
Slicelengthwiseandremovethesmall 14-18hours
core.Cut crosswiseinto I/2" slices. Fresh:

12-16hours

Orangeand Selectrough-skinnedfruit. Washwell Thinlypeeltheouter I/I 6 I-2hours Toughto brittle.
LemonPeel Donotdrythepeelof fruit to I/8"of thepeel.Donotusethe

marked"coloradded", whitebitterpithunderthepeel.

Tomatoes Plum,Roma Halve,removeseeds.Placetomatoes 12-18hours Toughto crisp.
skinsideupon rack.Prickskins.

Carrots DanversHalfLong, Donotusecarrotswithwoodyfiberor 4-8hours Toughto brittle.
Imperator,RedCored pithycore.Wash,trim topsandpeelif
Chantenay desired.Slicecrosswiseor diagonally

in I/4" slices.Steamblanchfor 3 min.
......... J .............. b .................... d........ i ...............

Hot Peppers Ancho,Anaheim Wash,halveandseed.Prick 4-6hours Podsshouldappearshriveled,
skinseveraltimes, darkredandcrisp.

Parsley,Mint, Rinseincoldwater.Leavestemson I-3hours Brittleandcrumbly.
Cilantro, Sage, untilleavesaredry,thendiscard.
Oregano

Basil Cutleaves3 to 4" fromtop of plant 2 5 hours Brittleandcrumbly
justasbudsappear.Rinseleavesin
coldwater.

*Fruits requiringan antioxidantto prevent discolorationand lossof nutrients. Refer to the noteson page 14 for
specificmethods.

** 12Hour Off will not occurduringdryingfunctions.
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OVEN COOKING, CONT.

CONTROL OPTIONS 1 SOUNDLEVEL(3) DISPLAYON/OFF (CLOCK)The sound of the chimes may be The time-of-daydisplaymay be shut off

TO CHANGE FACTORY SET changedwithllllllll(8)beingthehigh- when the oven is not in a cookingor
DEFAULT OPTIONS: est volumeandI(I) beingthe lowest, cleaningfunction.

Thedefaultissetat level6.

I. PresstheSetupOptions(0) padand OVEN TEMPERATURE

the desiredoption pad.(SeeOptions 12/24 HOUR CLOCK (4) ADIUSTMENTbelow.)
The clock may be setfor a l 2-hour or If youthinkthe ovenisoperatingtoo cold

2. Currentoption will appearin the dis- 24-hourclock. Thedefaultissetfor a 12- or hot,youcanadjustit. Bakeseveraltest
play. hourclock, items and then adjustthe temperature

3. PresstheAuto Set padto changethe settingnot morethan 10° Fat atime.

option. SCROLL SPEED (5) TO ADJUST:
4. Pressanyfunctionpadother thanthe The scrollspeedof the messagesin

I. Pressthe Bake padandenter550° F.
Cancelpadto setthedisplayedoption the display may be changed from
andexit theprogram. FAST to MEDIUM to SLOW. The 2. PressandholdtheBakepadforseveral

defaultissetfor the mediumspeed, secondsuntilTEMPADJisdisplayed.

3. Pressthe Auto Set pad- eachpress
OPTIONS AVAILABLE: END-OF-COOK TIME changesthe temperature by5° F. The

END-OF-TIMER SIGNAL SIGNAL (6) c°ntr°lwillacceptchangesfr°m-35°t°+35° F.

(TIMER 1 AND TIMER 2) There are three choices for the end of"clock controlled cooking" reminder 4. Iftheovenwaspreviouslyadjusted,the
There are three choicesfor the endof signals, changewillbedisplayed.Forexample,
"timer" reminder signals, if theoventemperaturewasreducedby

• Threechimesfollowedbytwo chimes
• Two chimes(Timer I) or four chimes everyminutefor upto 30minutes(de- 15° F,thedisplaywill show-I 5° F.

(Timer2) followedby onechimeevery faultsetting). 5. Whenyou havemadethe adjustment,
30secondsforuptofiveminutes(default press any function pad, OPTION
setting). • Three chimesfollowed by no other CHANGEDwill scrollandthetime of

chimes.
• Two chimes(Timer I) or four chimes daywill reappearin the display.The

(Timer2) followedby onechimeevery • Three chimesfollowedby two chimes oven will now bakeat the adjusted
minutefor upto 30minutes, every30secondsfor up to fiveminutes, temperature.

• Two chimes(Timer I) or four chimes
(Timer2)followedbyno otherchimes. TEMP C/F (7)

NOTE: Theremindersignalchosenwill The temperature scale may be I Ichanged to Centigrade or Fahren- OVEN LIGHT
applyto bothtimers, heit. Thedefaultissetfor Fahrenheit.

I I
The oven light automaticallycomes on
whenthedoor isopened.Whenthe door

CONTROL LOCK (1) LANGUAGE (8) isclosed,press the Oven Lightpad ontheThe function pads on the control can
Thewordswhichscrollinthe displaymay controlpanelto turn the lighton or off.

be locked to prevent unwanted use bechangedfromEnglishto Frenchor Span-
for safety and cleaning benefits. ish. Theovenlightwill comeon automatically
Control Lockwill not lockout theTimer, one minute beforethe end of a clock

Clockor OvenLight. controlledcookingoperation.
DEFAULT (9)

12 HOUR OFF/SABBATH The control can be reset to restore the

MODE (2) factory setting for each option.
The oven may be set to turn off after
12 hours or stay on indefinitely. The
defaultissetto turn off after 12hours.
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IOVEN COOKING, CONT.

I OVEN RACK POSITIONS MULTIPLERACKCOOKING:
RACKS

,_ _, Two rack:Userackpositions2 and4,
The ovenhasthree racks.All racksare ___ or I and4.

designedwith a lock-stopedge. _ s Three rack:(convectionfunctionsonly)

4 UserackpositionsI, 3 and5.Seeillus-3

TO REMOVEOVEN RACKS: a tration.
1

Pullrack straight out until it stops at the _, HALF RACK ACCESSORY
lock-stopposition;liftuponthefrontofthe Three-rackConvection
rackandpull out. Baking(Racks1,3and5) A halfrack,to increaseovencapacity,is

-_ RACK 5: availableasanaccessory.It fitsin the left,
-. _-_" '- °' _ ]'_ upperportion of the ovenandprovides

= _ _ I} Usefor toastingbreador broilingvery_ __. J__ spacefor a vegetabledishwhena large
, _,_, thinfoods._ _ _ ::_ _ S_:__ roasterisonthe lower c

_'_ _'] _ _'%1 RACK4: _l__: _ I-_ j:L_:JJ'1'_I/ rack. Contact your m J x "

Use for most bakedgoodson a cookie sory Kitor call 1-800-
TO REPLACEOVEN RACKS: sheetor jelly roll pan,layercakes,fruit 688-8408to order.

pies,or frozenconveniencefoods,andfor
Placerackon the racksupportin theoven; broiling.

tilt thefront endupslightly;sliderackback I Iuntilit clearsthe lock-stopposition;lower RACK2: COOLING FAN
front andslidebackintotheoven. Usefor roastingsmallcutsof meat,casse-

roles,bakingloavesof bread,bundtcakes The coolingfanwill automaticallyturn on
or custardpies,andtwo-rackbaking, duringcleaning,broilingandsomebaking

RACK h operations.It isusedtokeepinternalparts

Usefor roastinglargecutsof meatand on the control panelcool. The fan will
automaticallyturn off when parts have

poultry,frozenpies,dessertsoufflesor
angelfood cake,andtwo-rackbaking, cooled.Thefanmaycontinueto operateafterthe ovenhasbeenturnedoff.Thisis

normal.

I

?J

Wok Accessory- AOI42

Ideal for stir frying, steaming,
GasGriddle- AG302 SealedBurner Module- braising,andstewing.Wok has

Self-draininggriddlemakesmany JGA8100ADB(black) nonstickfinish,wood handles, Grill Cover - AG341
favoritefoodseasierto fix, Faro- ]GA8100ADW (white) cover, steaming rack, rice Attractivegrill cover protects

fly-sizedsurfacelets you cook The grill assemblycanbe re- paddlesandcookingtips. Flat grill whennot inuse.Textured
severalpancakes,hamburgers,or movedandasealedburnercar- bottom wok can be usedon steel in black or white with
grilledsandwichesatatime. Has tridgecanbeinstalled. ALLcartridges, moldedhandles.
a blacknon-stickfinish.
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ICARE & CLEANING, CONT.

CLEANING PROCEDURES

CAUTION: CLOCI_ AND CONTROL DOOR HANDLE -- PLASTIC
PAD AREA FINISHES

• Be sure appliance is off and all
parts are coolbefore handlingor • Toactivate"ControlLock"forcleaning, • Whencool,cleanwith soapandwater,
cleaning.This isto avoiddamage seepage16. rinseanddry.
andpossibleburns. • Wipe witha dampclothanddry. • Useaglasscleaneranda softcloth.

• To preventstainingor discoloration, • Glasscleanersmaybeusedifsprayedon NOTE: Neveruseovencleaners,abrasive
a clothfirst. DO NOT spray directly or causticliquidor powderedcleansersoncleanapplianceaftereachuse.
oncontrolpad and displayarea. plasticfinishes.Thesecleaningagentswill

• If a part is removed,be sure it is scratchor marfinish.

correctlyreplaced. CONTROL PANEL NOTE: To preventstainingor discolora-

ACCESS PANEL • Wipewith dampcloth, tion, wipe up fat, greaseor acid (tomato,lemon,vinegar,milk, fruit juice,marinade)
• For stubbornsoil,usemildly abrasive immediatelywith a drypapertowel.

The accesspanelis easilyopenedor re- cleaningagentssuchas BanAmi*. Do
moved.Toopenpanel,graspuppercorners NOTuseabrasivecleanerssuchassteel

andpuJJforwardanddown.Toclosepanel, woolpadsor ovencleaners.Theseprod- OVEN WINDOW & DOOR-
lift upandinsertprongsintocatchesin the uctswill permanentlydamagethe sur- GLASS
range, face. • Avoid usingexcessiveamountsof water

which mayseepunder or behindglass
CONTROL KNOBS causingstaining.

• Removeknobsin the OFFpositionby • Wash with soapandwater. Rinsewith
GREASE pullingforward, clearwateranddry. Glasscleanercanbe

cup usedif sprayedona clothfirst.
• Wash,rinseanddry.Do not useabra-

sivecleaningagentsastheymayscratch • Do not useabrasivematerialssuchas
thefinish, scouringpads,steelwool or powdered

• Washwithsoapandwater,aglasscleaner, • Turn on eachburner co be sure the cleanersastheywill scratchglass.

or mildliquidsprays, knobshavebeencorrectlyreplaced. OVEN INTERIORS
• Do not useexcessiveamountsof water.

COOKTOP & SEALED GAS • Followinstructions on page 18 to set a
• To preventscratchingor dullingof the self-cleancycle.

finish,donotusemildlyabrasive,abrasive, BURNER CARTRIDGE -

harsh or caustic cleaners such as oven PORCELAIN ENAMEL OVEN RACKS
cleaners. Porcelainenamelisglassfusedonmetaland

NOTE: Toavoidthepossibilityofacciden- maycrackor chip with misuse.It is acid • Cleanwith soapywater.
tally disconnectinganypart of the ventila- resistant,not acid proof. All spillovers, • Removestubbornsoilwithcleansingpow-
lion system,donotusetheareabehindthe especiallyacidor sugarspillovers,should der or soap-filledscouringpad.Rinseand
accesspanelfor storage, bewipedupimmediatelywith a drycloth, dry.

• Whencool,washwithsoapywater,rinse • Ifover time,racksdonot slideouteasily,
BROILER PAN AND INSERT anddry. wipethe rackedgeandracksupportwith

• Placesoapyclothoverinsertandpan;let , Neverwipe offa warm or hot surface asmallamountofvegetableoiltorestore
soakto loosensoil. withadampcloth.Thismaycausecrack- easeof movement,thenwipe off excess

• Washinwarmsoapywater.Usescouring ingor chipping, oil. Likewise,placeonedrop of vegetableoil on rackguides.
padto removestubbornsoil. • Never useovencleaners,abrasiveor

• Broilerpanandinsertcanbecleanedin causticcleaningagentsonexteriorfinish NOTE:Removeovenracksduringacleancycle.
of range. If racksareleftintheoven,itmayimpairfunction

dishwasher, andtheywilldiscolor.

• Brandnamesfor cleaningproductsareregisteredtrademarksof the respectivemanufacturers.
•* To order direct,call 1-800-688-8408. 19



SEALED GAS BURNER • Discoloration-- Usingadampsponge • Ifgrateswerewashedinthedishwasher,
ASSEMBLY or softcloth,wipewithCameoStainless seasonwith oil prior to grilling.

• Allow burnerandgratesto cool Wash SteelCleaner*.Rinseimmediatelyand • Do not usemetalbrushesor abrasive
with soapywater anda plasticscouring dry.To removestreaksandrestorelus- scouringpadsor other scrubbersin-
pad.Forstubbornsoils,cleanwithasoap- ter, follow with StainlessSteelMagic tendedto deanoutdoorcharcoalgrills.
filled,nonabrasivepador aspongeanda Spray. Thesewill removethe finishaswell as

commercialCooktop CleaningCreme scratchthegrates.Do not cleaninself-
(Part#20000001)**. GRILL ASSEMBLY - cleaningoven or use oven cleaners on

• Cleangasportswithasoftbristlebrushor thegrates.
straightpin,especiallytheport belowthe BASIN -- PORCELAIN
ignitor.Donot enlargeor distortholes. Thebasinis locatedunderthegrill burner GRILL BURNER

• Becarefulnot to getwater into burner and/orcartridges.Cleanaftereachuseof . Followinstructionsonpage7for remov-
ports, thegrill, ingthegrill burner.

• Whencleaning,usecareto preventdam- • To removelight soil, cleanwith soapy • Thegrillburnershouldbecleanedafter
ageto the ignitor.If the ignitoris soiled, water or spraywith cleanserssuchas eachusewith asoapyS.O.S.*pad.Rinse
wet or damagedthe surfaceburnerwill Fantastik*or Formula409*. Foreasier anddrythoroughlybeforeusingagain.
notlight, cleanup:a) spray with a household

cleanser;b)cover withpapertowels;c) NOTE: Checkto be sure all burner
addsmallamountof hot water to keep portsareopen.To opencloggedports,

STAINLESS STEEL the paper towels moist; d) cover and insert a straight pin into each port.
(SELECT MODELS) wait {5 minutes;ande) wipeclean.

GREASE Cue
• DO NOT USE ANY CLEANING • To removemoderatesoil, scrubwith

PRODUCT CONTAININ(_ CHLO- BonAmi*,asoftscrubcleanserorplastic • Thecontainerislocatedonthe leftside
behindthebottom accesspanel,under-

RINEBLEACH. scrubber, neaththerange.(Seepage19foropening
• ALWAYSWIPE WITH THE GRAIN Note: Checkthegreasedrainaftereach accesspanel.)It collectsgreaseandother

WHEN CLEANING. useofthegrill.Toclean:Pourabout_/3cup liquidscreatedwhilegrilling.Checkeach
• Daily Cleaning/Light Soil -- Wipe of very hot tapwater mixedwith I tea- timeaftergrillingandemptywhengrease

with oneof thefollowing- soapywater, spoondishdetergentdownthe drain, is noticeable.To remove,simplygrasp
whitevinegar/watersolution,Formula409 the handle,andpull from the bracket
Glassand SurfaceCleaner* or a similar GRATES - CAST ALUMINUM holdingthe container.
glasscleaner-usingaspongeorsoftcloth.COATED WITH NON-STICK

• The containercan be washedin hot,
Rinseanddry,Topolishandhelpprevent FINISH soapywateror in the dishwasher.
fingerprints,follow with StainlessSteel . Washcoolgrates(DO NOT IMMERSE
MagicSpray(Jenn-AirModelA912,Part HOT GRILLGRATESIN WATER)with
No. 20000008)**. detergentin hot water in the sinkor

• Moderate/Heavy Soil -- Wipe with washtheminthedishwasher.Besureto
oneof the following- BonAmi, Smart removeall food residuebeforecooking
Cleanser,or SoftScrub*- usinga damp onthegrill gratesagain.

spongeor softcloth.Rinseanddry.Stub- • Removestubbornsoils with a plastic
bornsoilsmaybe removedwitha damp meshpuffor pad. Useonlythoseclean-
Scotch-Brite*pad; rub evenlywith the ingproductswhichstatetheyarerecom-
grain.RinseandDry. To restore luster mendedfor usewhencleaningnonstick
andremovestreaks,followwithStainless surfaces.
SteelMagicSpray.

* _,randnamesfor cleaningproductsareregisteredtrademarksof the respectivemanufacturers.
_* To orderdirect,call 1-800-688-8408.
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IJINTENANCEX
OVENDOOR OVENWINDOW OVENLIGHT

CAUTION: TO PROTECT THE OVEN DOOR Toassuretheproperreplacementbulbis
WINDOW: used,orderbulbfromMaytagCustomer

• NEVERplaceexcessiveweightonor I. Do not hit the glasswith pots, pans, Service.Calll-800-688.8408,askforpart
stand on an open oven door. This furniture, toys, or other objects, number 74004458. halogen bulb.
could causethe rangeto tip over,
breakthe door,or injuretheuser. 2 Donotclosetheovendoor untiltheoven

racksarein place. CAUTION:
• NEVER attemptto open or close

dooror operateovenuntil door is Scratching,hitting,jarringor stressingthe • Disconnectpowerto rangebeforere-
properlyreplaced, glassmayweakenits structurecausingan placinglightbulb.

increasedriskof breakageat a laterdate. • Allowoventocoolbeforereplacinglight
• NEVERplacefingersbetweenhinge bulb.

andfrontovenframe.Hingearmsare

springmounted.Ifaccidentallyhit,the LEVELING LEGS • Makesurebulbcoverandbulbarecool
hingewillslamshutagainstovenframe beforetouching.

andcouldinjureyour fingers. • Besuretheanti-tipbracketsecuresoneof
the rear levelinglegsto the floor. This TO REPLACEOVEN LIGHT BULB:

TO REMOVE: bracketpreventsthe rangefrom acciden- I. Whenoveniscool,usefingertipstograsp
I. Whencool,openthe ovendoor to the tally tipping, edgeof bulbcover.Pullout andremove.

broil stop position(openedaboutfour The rangeshouldbe leveled 2. Carefully remove old bulb by pulling
inches), wheninstalled.If the rangeis straight out of ceramicbase.

2. Graspdoorat eachside.Donotusethe not level,turn theplasticlevel- 3. Toavoiddamagingor decreasingthe life
door handleto lift door. ing legs,locatedat each

cornerofthe of the new bulb,do not touch the bulb

3. Lift up evenlyuntil door clearshinge range, until , with barehandsor fingers.Hold with a
_Nr_-r_PSRACKETcloth or paper towel. Pushnew bulbarms. rangeislevel.

prongsstraight into smallholesof ce-
ramicbase.

REMOVING RANGE FOR 4. Replacebulbcoverbysnappingintoplace.

CLEANING _ SERVICE s. Reconnect power to the range. Reset
clock.

I. Shutoffgassupplyto appliance.TO REPLACE:
2. Disconnectelectricalsupplyto appliance.

I. Graspdoorat eachside.
3. Disconnectblowersystem.

2. Alignslots in the door with the hinge
armson therange. 4. Disconnectgassupplytubingto appliance.

3. Slidethedoordownontothehingearms 5. Sliderangeforward to disengagefrom
untilthedooriscompletelyseatedonthe anti-tipbracket.(SeeInstallationInstruc-
hinges.Pushdownonthetopcornersof tionsfor locationof bracket.)

the door to completelyseatdoor on 6. Reverseprocedureto reinstall.Ifgasline
hinges.Doorshouldnotappearcrooked. hasbeen disconnected,checkfor gas

leaksafter reconnection.NOTE: ANOTE:Theovendoor onanewrangemay
feel"spongy'when't's closed.Thisisnormal qualifiedservicershoulddisconnect
andwilldecreasewithuse. and reconnectgassupply.

7. Topreventaccidentaltipping,rangemust
be securedto thefloor by slidingrear
levelinglegintoanti-tipbracket.
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[EFORE YOU CALLFOR SERVICE

FORMOSTCONCERNSp TRYTHESE • A soiledbroilerpan was used. THERE IS A STRONG ODOR OR
LIGHT SMOKE WHEN OVEN IS

FIRST" OVEN WILL NOT SELF-CLEAN. TURNED ON.

• Checkif ovencontrolshavebeenprop- • Checktomakesurethecycleisnotsetfor • This is normalfor a new rangeandwill
erlyset. a delayedstart.Seepg.18. disappearafter a few uses. Initiatinga

• Checkto besureplugissecurelyinserted • Checkif door isclosed, cleancyclewill "burnoff' theodorsmore
into receptacle, quickly.

• Checkorre-setcircuitbreaker.Checkor OVEN DID NOT CLEAN PROPERLY. • Turning on a ventilationfan will help
replacefuse. • Longercleaningtimemaybeneeded, removethesmokeand/orodor.

• Checkpowersupply. • Excessivespillovers,especiallysugaryand/• Excessivefoodsoilsontheovenbottom.

PART ORALLOFAPPLIANCEDOES or acidfoods, were not removed prior to Use a self-cleancycle.
NOT WORK. theself-cleancycle. VENTILATION SYSTEM IS NOT
• Check if surface and/or oven controls OVEN DOOR WILLNOT UNLOCK CAPTURING SMOKEEFFICIENTLY.

havebeen properlyset. See pgs. 5 & I0. AFTER SELF-CLEAN CYCLE. • Check on cross ventilation in room or

• Checkif ovendoor isunlockedafterself- • Oveninteriorisstillhot. Allowaboutone makeupair.
cleancycle.Seepg.18. hourfortheoventocoolafterthecomple- • Excessiveamountof smokeisbeingcre-

• Checkif ovenissetfor a delayedcookor tion of aself-cleancycle.Thedoorcanbe ated;checkinstructionsforgrilling,trim-
cleanprogram.Seepgs.12& 18. openedwhenthe LOC indicatorword is mingmeats.Seepgs.7 & 8.

• CheckifControlLockisactivated.Seepg. notdisplayed. • Outsidewallcapmaybetrappedshut.
16.

MOISTURE COLLECTS ON OVEN • Rangemaybeimproperlyinstalled;check
BAKING RESULTS ARE NOT AS WINDOW OR STEAM COMESFROM ductinginformation.See pg.4.

• Airfilter maybeimproperlyinstalled.SeeEXPECTED OR DIFFER FROM OVEN VENT.

PREVIOUS OVEN. • This is normal when cooking or drying pg.8.
• Make sure the oven vent has not been foods highin moisture. A FAN SOUND CAN BE HEARD

blocked.Seepg.8 for location. • Excessivemoisturewasusedwhenclean- • Thisisthecoolingfanandisnormal.The
• Checkto makesurerangeis level, ingthewindow, fanwillcontinueto runafteruseuntilthe
• Temperaturesoftenvarybetweenanew ovencools.

oven and an old one. As ovens age, the SURFACE OR GRILLBURNERFAILS
oventemperature often "drifts"andmay TO LIGHT. "F" PLUS A NUMBER AND THE
become hotter or cooler. Seepg. 16 for • Checkto be sure burnerports or ignition MESSAGE: "CALL AN AUTHO-
instructionson adjustingthe oventem- portsarenot clogged.Seepage20. RIZED SERVICEROR800-688-1100."
perature.NOTE:It isnot recommended • Checktobesureignitorisdryandclicking. • Thisiscalledafaultcode. Ifa faultcode

to adjustthe temperatureif onlyoneor Burnerwill not lightif ignitorisdamaged, appearsin the displayandbeepssound,
two recipesarein question, soiledor wet. Ifignitordoesntclck, turn presstheCancel pad. If thefault code

• Checkthatoventemperatureisdecreased controlknobOFF. andbeepscontinue,disconnectpowerto
by25° Fwhenconvectbaking. SURFACE OR GRILL BURNER the appliance.Wait a few minutes,then

• See"Cooking Made Simple" booklet reconnectpower.Iffaultcodeandbeeps
for more informationon bakeware and FLAME LIFTS OFF PORTS. still continue,disconnectpower to the
baking. • Checkto be surea panis sittingon the applianceandcallanauthorizedservicer.

• Makesureovenispreheatedwhenrecipe grateabove. ° If the oven is heavilysoiled,excessive
or directionsrecommendpreheat. • ContactanauthorizedJenn-Airservicer, flare-upsmayresultinafaultcodeduring

• Checkrackpositions.Seepage17. THE FLAME IS UNEVEN. acleancycle.PressCancelpadandallow
theovento coolforonehour,thenreset

FOOD IS NOT BROILING PRO- • Burnerportsmaybeclogged, thecleancycle,lfthefaultcodeandbeeps
PERLYOR SMOKESEXCESSIVELY. SURFACE OR GRILL BURNER still continue, disconnect power to the
• Checkovenrackpositions.Foodmaybe

too closeto element. FLAME IS YELLOW IN COLOR• applianceandcallanauthorizedservicer.

• Aluminumfoilwasincorrectlyused.Never• ContactanauthorizedJenn-Airservicer.
linethebroiler insertwith foil. • Someyellowtipsontheflameareaccept-

, Trimexcessfatfrommeatbeforebroiling, ablewhenusingLPgas.
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cENN-AIR RANGE
WARRANTY WHAT IS NOT COVEREDBY THESE

WARRANTIES:
I. Conditions and damagesresultingfrom any of the following:

FullOne Year Warranty - Parts andLabor a.Improperinstallation,delivery,or maintenance.

Forone(I) year fromtheoriginalretailpurchase b.Anyrepair,modification,alteration,oradjustmentnotauthorizedbythemanufactureror anauthorizedservicer.
date,anypartwhichfailsinnormalhomeusewillbe c.Misuse,abuse,accidents,or unreasonableuse.
repairedor replacedfreeof charge, d.lncorrectelectriccurrent,voltage,or supply.
Limited Warranties - Parts Only e.lmproper setting of any control.

Second Year - After the first year from the 2 Warrantiesarevoidif theoriginalserialnumbershavebeenremoved,
originalpurchasedate,partswhichfail in normal altered,or cannotbereadilydetermined.
homeusewillberepairedor replacedfreeofcharge
for thepart itself,withthe ownerpayingallother 3. Lightbulbs.
costs,includinglabor,mileageandtransportation. 4. Productspurchasedfor commercialor industrialuse.

Third Through FifthYear - Fromtheoriginal 5. Thecostof serviceor servicecallto:
purchasedate,parts listed below which fail in a. Correct installationerrors.
normalhomeusewillberepairedor replacedfree b.lnstructthe useronthe properuseof the product.
of chargefor thepartitself,with theownerpaying c.Transportthe applianceto theservicer.

allother costs,includinglabor,mileageandtrans- 6. Consequentialor incidentaldamagessustainedby anypersonasa result
portation, ofanybreachof thesewarranties.Somestatesdonotallowtheexclusion
• Electronic Controls orlimitationofconsequentialorincidentaldamages,sotheaboveexclusion

• ElectricHeatingElements:Surface,broiland maynot apply.
bakeelementsongasandelectriccookingappli-
ances.

• Sealed Gas Burners IF You NEED SERVICE
• Callthedealerfrom whomyour appliancewaspurchasedor callMaytag

CanadianResidents AppliancesSalesCompany,Jenn-AirCustomerAssistanceat 1-800-688-
The abovewarrantiesonly cover an appliance 1100to locateanauthorizedservicer.
installedinCanadathathasbeencertifiedor listed

• Besureto retainproofof purchaseto verifywarrantystatus.Referto
by appropriatetest agenciesfor complianceto a WARRANTYfor further informationon owner's responsibilitiesfor
NationalStandardof Canadaunlesstheappliance
wasbroughtinto Canadadueto transferof resi- warrantyservice.
dencefromthe UnitedStatesto Canada. • If the dealeror servicecompanycannotresolvethe problem,write to

MaytagAppliancesSalesCompany,Attn: CAIR®Center,P.O.Box2370,
LimitedWarranty OutsidetheUnitedStates Cleveland,TN 37320-2370,or call1-800-688-I 100.
andCanada- PartsOnly

U.S.customersusingTTY for deaf,hearingimpairedor speechimpaired,
For two (2)yearsfrom the dateof originalretail call 1-800-688-2080.
purchase,anypartwhichfailsinnormalhomeuse
will berepairedor replacedfreeof chargefor the NOTE: Whenwritingor callingabouta serviceproblem,pleaseinclude
part itself,with the ownerpayingall other costs, thefollowinginformation:
includinglabor,mileageandtransportation, a. Your name,addressandtelephonenumber;

b. Modelnumberandserialnumber;
ThespecificwarrantiesexpressedabovearetheONLY
warrantiesprovidedby themanufacturer.Thesewar- c. Nameandaddressof your dealeror servicer;

d.A cleardescriptionof theproblemyouarehaving;
rantiesgiveyouspecificlegalrights,andyoumayalso e. Proofof purchase(salesreceipt).
haveotherrightswhichvaryfromstateto state.

• User'sguides,servicemanualsandpartsinformationareavailablefrom
MaytagAppliancesSalesCompany,Jenn-AirCustomerAssistance.

JENN-AIR • 403 West Fourth Street North ° P.O. Box 39 ° Newton, Iowa 50208


