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Your cooktop has two or three sections which are called modules. 
One module has two 6-inch surface units. another has a 4-inch and an 
g-inch surface unit, and the grill is another module. All the modules are 
interchangeable and can be installed in any position in your cooktop. 

Additional modules may be purchased from your dealer. Optional 
items include: a griddle module. a rotisserie accessory for the grill; an extra 
grill: a cutting board; and additional surface unit combinations. 

Please read this Use and Care Guide for further instructions. 
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IMPORTANT 
SAFEGUARDS 

Safety is everyone’s responsibility. Whirlpool has re- 
searched and designed your cooktop to help you prepare meals 
easily and safely. You, as the owner of the cooktop, also have a 
responsibility to use it and care for it wisely. 

For your own and your family’s safety. read and follow 
these Do’s and Don’&. 

1. Remove the Consumer Buy Guide label before using 
your cooktop. 

2. Have your appliance properly installed. electrically 
grounded and connected to the supply of electricity by a 
qualified person. 

3. Think about the clothes you are wearing when using a 
cooking appliance. Never wear loose fitting or hanging 
garments while using the cooktop. The fabric could acci- 
dentally touch a hot heating element and burn or catch 
on fire. 



1 I . . , ,.-j\(j f .“j]L c!, L i:I]t 1 i()i(jV!S I;si!~y dalnp Ipoth,,lders on hot 
‘. i 1rkli t’s ,,d). !-ei’u, It in b~:rx from steam DC: not let the 
,,::I]( ,!(jp I. ‘I.;(.!-, ;1,jt =‘it’ii!pl:~r’ .A”7L’Cjid : ISitlg <I towel or 
IttlPr !l\l!iL C-l(Okl, i(~il- C: 1-!i~tlhi?itit?l-. 

-> ! Jse flat i- ););tr:rn~c; pans that are the proper size for the 
:‘?l()Lj;l: .~,’ is “,I- rhat yc.~u are cooking. AlSci. select a 

..lLjrfa, p :.‘i-,” t -1 1 .I.irt is about The same iize ds the pan you are 
Isilly ‘,lbirq CI pan that is aboi;t the same size as the 

-urfacc ‘.i!‘:? iv111 i‘:dlit~ more efficient use of elecrricity. If 
;i pan is .~dl~~ lhan th,~ surface unit. some of the hot 
ileating ;?ltJment would be expcjsed and could cause a 
burn. f.)\,p!-heat a pan handle. etc. 

(I Make surf tht~ rt’flector !-KIX~S are in place 4uriny cook- 
iblg. ~-‘(~I! ;l;l~y ~~i!hout rc!fiector bowls may sub!ect the 
‘\ irink; 2 (:rnpc )nPrits :i: :derneath them ti: (damage. 

;- Checx t; I !?ta sj.irt’ glass c~.x,kin~ utensils are safe for use 
Ii1 ti it-’ cc ic~5,tc ID 01-115; ce:Iain types of &3SS. glass ce- 

I dmii cerci:n1, tJarthen\.r.arc: or other glazed utensils are 
suitable fol, ;~~~r(tops. Other kinds of glass may break as a 
! t5ult ;.,f i! -lidC icrl; chanyc.) in temperature 

‘7 iixn 1x1 I :lt3nl iit inwal-d. ye1 tlOt over other surface 
tinits Tii~, .v:il r:elp mir%mize theI possibiliry of burns. 
.jnition 0: :) arrlmabl2 materials. and spills due to acciden- 

!allv bLiIll]3iIly ?hcJ Far;. 
0 4lu,a;s c,i?c;c.k :h~ position of the Looktop controi knobs 

:-iI.ld ti:e :;lc:;ca:or lights tcl make sure cooktop is off when 
1~;. III arc fln!iht’r! c.ookq 

:!I i 1s~ alum1 !um fog! to line surface unit reflector bowls on/y 

,I5 suJye5:,‘cl i:1 rhe instructions you receive with your 
+pplidnccl lrxprqer instailation of these liners may result 
‘11 a s~~,c-)(-‘+ 11 fire hazard. 

11 /urn (11: 5:~ tract; UII-r ol:iy $er placing filled utensil on the 
,yit ‘r.irl’ a ( )FF” &fore removing the utensil from the 

‘-,;i[-jd(t, IA: 1 

IL CAUTION: Do clean all parts of the grill after each 
use. If not cleaned, fat drippings can become rancid, 
develop an odor, or become a fire hazard. 

DON’T 1 Never use ~~‘our- Cooktop w warm or heat the room. 
2 Do nr>t I(-, (c-h surface heating units. They n-:ay be hot 

oven l!lr,:.j jh thev are dark in color and appear cool. Also, 
*‘it, trim !:;q. true cooktop or areas near the heating units 
xav ~WC.O: It’ hot enough to cause burns. 

.: I)(, n)r it't clothing or other flammable materials contact 
.:,r!a ‘\) J’ ‘T>. >): PL-:‘XS Ilear these units while they are 
‘cJii!c, ,.!>(‘I ,I xi :!I! I he c!ements have had sufficient time 
) (m :,i ait;:r 1.152 5 



4. Do not leave children alone or unattended in the area 
where the cooktop is in use. They should never be al- 
lowed to sit or stand on any part of the appliance. Do not 
let children play with the cooktop. It is not a toy! 

5. Do not repair or replace any part of the appliance unless 
it is specifically recommended in literature you receive 
with it. All servicing should be referred to a qualified 
technician. 

6. Don’t store flammable materials near surface units. 
7. Do not use water on grease fires. Smother the fire or 

flame. or use a dry chemical or foam-type extinguisher. 
8. Never leave surface units unattended at high heat set- 

tings. A boilover causes smoking and greasy spillovers 
that may ignite. 

9. Do not soak removable heating elements in water. 
10. Do not heat unopened food containers. such as baby 

food jars and cans. Pressure build-up may cause the 
container to burst and result in injury. 

11. CAUTION: Do not store items of interest to children in 
cabinets above a cooktop or near the surface units. Chil- 
dren could be seriously injured while climbing on a cook- 
top to reach these items. 

Before using your cooktop 

IMPORTANT 
We build appliances to last. but we can’t control how they are used. 

Before using it. you are personally responsible for making sure that it.. 
l is properly installed and leveled in a countertop and cabinet that will 

hold the weight. and in a well-ventilated room. 
l is wired with the right electric supply and grounding. 
l is used only for jobs expected of home cooktops 
l is out of the weather. 
l is properly maintained. 
l is not used by children or others who may not understand how it should 

be used 



How to use surface unit controls 

The control knobs on your modular cooktop have a feature- 
required on all ranges and cooktops-to help keep children from accl- 
dentally turning on the surface units. You must push in (down) on them 
first, then turn to the desired setting. 

The design to the left of each knob indicates which unit is controlled 
by that knob. (For example. ::s#. indicates the right front unit on the 
RCXXOOXKH lthree module unit] or. :? on the RC8300XKH (two 
module unit 1 1 

The control may be set anywhere between “HI” and “LO” to 
select the exact amount of heat required. 

As you use your cooktop. you will find the correct settings for the 
cooking you do. Recommended settings you can use as a guide are: 

HI - To start most foods cooking. To bring water to a boil. 
MED HI - To hold a rapid boil: to fry pancakes: to fry chicken. 

MED -- To make gravy. puddings and icings: to cook large quan- 
tities of vegetables. 

MED LO - To keep food cooking after starting at a higher setting 
To turn on surface unit LO - To keep food warm until ready to serve. Adjust heat 
PUSH IN and turn higher or lower within the LO area as needed for dif- 
to desired setting. ferent foods 

A 4-inch surface unit is a special feature on your cooktop. Deslgned 
only for small pans, it may be used to: 

l warm coffee pot. small tea kettle, oven proof casseroles. 
l melt chocolate. cream cheese. butter. marshmallows at low 

temperatures. 
The Signal Light to the left of each Surface Unit Control Knob 

will glow whenever the surface unit is on. Be sure all lights are off when 
Handle you have finished cooking. 

I Handle Center Backston 

/ Ceramic Rocks Heating Element Grill 
Grill Frame and in Basket 

Grease Well 

How to use the grill 

To use the grill: 
The Grill Module has four parts: 
l grill frame and grease well 
l ceramic rocks in the basket 
l heating element 
l grill 

A hood is recommended for use with the grill to help eliminate 
bmoke during grilling. Model RGH-8330 or RGH-8336 are for use with 
the two module cooktop Model RC83OOXKH. and hood Model RGH-8348 
IS for use with the three module cooktop Model RC8800XKH. 

The grill should be taken apart and cleaned after each use (see 
page 9. “To remove or replace a Grill Module”). 

To operate the grill: 
You must push in (down) on the Module Control Knob, then 

turn to the desired setting. The design with the box to the left of the 
control knob indicates which knob to use (example :-E: or :~r ). See chart 
for approximate cooking times. 



Approximate grill cooking times 
(NOTE: Preheat grill for five minutes at suggested control setting.) 

GRlLL Internal Weight or Conhol Approximate Cooking Time 

FOOD Temperature Thickness Setting Side 1 Side 2 COlll~~“tS 

Beef 
Steak To test steak for 

Rare 140°F 1” HI 8 MI” 9 Min doneness, cut near 
Medium 160°F 1” Hi 11 Min 12 MI” center with 
Well-Done 17O’F 1” Hi 12 Min 13 Mm sharp knife 

Steak 
Rare 140°F I’>” HI 10 Min 7 Min 
Medum 160°F 1’L” Hi 13 Mm 13 Min 
Well-Done 170°F 1’2” Hi 16 MI” 16 Min 

Hamburgers 
Rare 14O’F 3”~ l”Thlck Hi 8 Min 10 Min. 
Medium 160°F 3”xl”Thlck Hi 9 Min 12 Min 
Well-Done 170-F 3”~ 1”Thlck Hi 10 Min 13 Min 

Fish 
Whole 12o’F 2’2# HI 15 Min 15 Min Do not overcook 
Fillets 120-F l# Hi 4 MI” 4 MI” hsh When fish flakes 
Lobster Tals 120°F 2 Hi 5 Min 5 Min easily it is done 

Cook all fish on 
aluminum fal 

190°F 2’2# HI 55 Min Total 

Pork 
Loin or 
Rb Chops 
Well-Done 
Sparenbs 

Turn every 
17O’F iq” I,, HI 15 Min 12 Mln few minutes 
17o’F 2’1# Hi 10 Mln 10 Min 

Ham Slice. 
fullv cooked 15o’F I# HI 6 MI” 7 Min 
S&age 

P&ties 
Links 

17O’F ‘4#.‘z”thxk HI 8 Mm 12 Mln 
150’F lOor Med Hi 6 Min Total 

Other 
Frankfurters 150’F 8 Franks HI 8 MI” Total Turn frequently 

Sandwches. hSand- Hi 18 MI” Total 
fal wrapped tiches 

POt&OeS. 4 potatoes HI 45 Min Total Wrap tightly 
,n (oil & cut 
IntO pK?ces 

Corn on the 150’F 4 can Hi 30 Min Total 
Cob Mapped 
I” foil 

French Bread. 130°F 
I” fclll 

2 loaves HI 10 Min Total 

Hints and tips: 
1. Cooking on the grill can produce spattering It is important to clean 

all parts after each use. (See page 9, “To remove and replace the 
Grill Module. ” ) 

2. The ceramic rocks will darken with use. 
3. The backstop or bar at each end of the gill is designed for ease in 

flipping hamburgers or other food products. 
4. The heating element for the grill, like the surface units, cleans itself. 

It must not be immersed in water. 
5. Take grill apart to clean and to remove and store. 
6. Most utensils which are safe for use on an outdoor grill may be used 

with your Grill Module. 



Step 1 

Step 2 
/’ 

Step 3 

How to remove and replace modules 

Make sure all Surface Unit Control Knobs are in the “OFF” position 

and the modules are cool before removing or replacing. 

To remove or replace Surface Unit Modules 
1. To remove: 

l Lift module using the handle at the front. (See Step 1.) Raise front 
just high enough to grasp at front edge. 

l Ease module toward you using both hands to unplug it. (See Step 2.) 
l Lift module out of cooktop. It may be used in any cooktop position 

(left. right or center on the three module unrt) 

2. To replace: 
l Grasp module with both hands (See Step 2. ) 
* Ease it into place, lining the module terminal with the receptacle on 

the cooktop (See Step 3.) 
l Lower the module. using the handle on the front. (See Step 1.) 

To remove or replace a Grill Module 
Make sure the Module Control Knob is in the “OFF” position 

and the module is cool before removing or replacing. 
1. To remove: 

l Ljft the grill off the grill frame. (See Step 1.) 
0 Grasp the heating element with both hands, lifting slightly. Pull 

toward you to unplug the heating element.(See Step 2.) 
l Lrft ceramic rc Irk basket from grease well. using basket handle. (See 

Step 3.1 
Remove grease well by lifting the module using the handle at the 
back. Slide grease well back about one inch and up until the tab on 
the front edge is clear of the cooktop frame. (See Step 4.) 
Lift grease well out of the cooktop. Remove as directed to avoid 
spills of fat drippings. Clean all parts after each use. (See page 10. 
“How to clean and care for your cooktop.“) 

2. To replace: , 
l Rest grill frame on rile cooktop frame Raise slightly at rear. Hold 

h,3ndle and slide for\Lard until it stops. (See Step 5.) The front tab 
~l~ould slide under the cooktop frame. Release handle to lower grill 
Frame 

Step 1 

Step 2 

l Using the har!tile. lower the ceramic rock basket into the grill frame. 
(See Step 13 Slide basket to the front of the grill frame, ieaving 
enough room to plug the heating element into the cooktop 

l Grasp the heating element with both hands and plug terminal into 
cooktop receptacle (See Step 2. ) Lower into place. 

l Fit grill into groove on top of the frame. Be sure that center support- 
ing bar on the grill faces down. 

Step 3 Step 4 Step 5 



Receptacle 
I I \ Terminal 

To remove 
surface unit, 
lift and pull 
straight out. 

Hold surface 
unit level 
when replacing. 

I i Push / 

How to clean and care for your cooktop 

1. To remove the control knobs for cleaning: 
l Be sure control knob is in the “OFF” position. 
l Grasp the knob and pull straight up. 
l Wash in warm. sudsy water. 
l Push knob back into place (indicator line pointing to “OFF”). 

2. To remove surface unit and reflector bowls: 
0 Be sure the control knob is in the “OFF” position and the unit is cool. 
l Lift the edge of the unit (about 1 inch) opposite the receptacle. Pull the 

entire unit straight out. (Units clean themselves-do not immerse 
in water.) 

l Lift out reflector bowl. 
NOTE: The reflector bowls under each surface unit are designed to 
catch spillovers and to reflect heat into utensils for faster cooking. 
Frequent washing will keep them cleaner. more efficient and looking 
more like new. 

If a reflector bowl turns blue or gold. the pan you are using may not 
be flat enough to make good contact with the surface unit. or it may be 
too large for the unit size. Heat then goes down into the reflector bowl 
instead of being absorbed Into the pan. This results in discoloration of the 
bowl from high heat. 
To reolace surface unit and reflector bowl: 

i’ut the reflector bowl back into place. Line up the opening in the side 
of the bowl with the receptacle. 
Line up the surface unit terminal with receptacle. holding the unit level 
(as illustrated) 
Plug the unit Into place while lifting slightly at the edge near the ter- 
minal. Push down at the edge opposite the terminal. 
Make sure the surface unit is pushed into the receptacle as far as 
possible. The unit should be level when replaced correctly. 

Lift 
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PART 

Frame of 
cooktop 

WHAT TO USE 

Soft cloth. warm soapy water 

Nylon or plastic scouring 
pad for stubborn spots 

No cleaning required 

HOW TO CLEAN 

l Wipe off regularly when cooktop 
is cool. 

l Do not use abrasive or harsh 
cleansers. 

Surface 
units and 
grill heating 
element 

l Spatters or spills will burn off. 
l Do not immerse in water. 
l Do not place in Self-Cleaning Oven 

Griddle and 
griddle 
cover 

Warm, soapy water l Wash. rinse and dry well. 
l Do not immerse griddle in water. 
l Do not use steel wool. metal scouring 

pads or harsh cleansers. 
l Periodically rub non-stick finish with 

plastic scouring pad. 

Control 
Knobs 

Warm. sudsy water l Rinse and dry well. 
l Do not soak. 

One-piece 
reflector 
bowls 
(chrome 
plated) 

Automatic dishwasher or 
warm. soapy water or 
plastic scouring pad 

l Wash with other cooking utensils 
l Clean frequently. 
l Do not use harsh abrasives 

Control 
panel 

Grill frame 
and grease well 

Cutting 
board 

Soft clorh. [iarm. 
soapy water 

Warm. soapy water and 
plastic scounng pad 

Soft cloth. warm soapy 
water 

l Wipe off frequently and 
dry with soft cloth. 

l Wash. rinse and dry. 
l Clean frequently. 

l Wipe off after each use 
l Do not soak in water. 

To season or sterilize l See page 15 

Ceramic Rock Hot, soapy water. then 
Basket automatic dishwasher 

l Clean frequently. 
l First. soak and swish in hot. soapy water 

then wash in automatic dishwasher. 
l Replace as needed (Part No. 1317620). 

Grill Warm. soapy water or 
soapy steel wool 
pads 

l Wash. rinse and dry. 
l Use soapy steel wool pads for 

stubborn areas. 

Rotisserie Warm. soapy water 
end supports and plastic scouring 

l Wash. rinse and dry 

and spit pad 
l Clean frequently. 

Rotisserie Soft cloth. warm l Wipe off frequently. 
motor soapy water l Unplug before cleaning. 

DO NOT PLACE MODULE OR PARTS IN A SELF-CLEANING OVEN. 
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How to use the optional griddle 

The griddle (Part No. 261950) can be used 
III any position of either unit. Make sure the correct 
control knob is used r** . . . ,.. ::: or . . 

Before you use the griddle the first time: 
1 Lliash it with hot sudsy water. using a sponge or dish cloth Do not 

jrnmerse griddle in water. (See below. “To clean the griddle .‘! 
2 Rinse and wipe dry 
3 Brush griddle with a iight coating of cooking oil to season It is not 

rlecessary to grease the non-stick finish each time the griddle ;s used 
f I( wever. oil. fat or butter will add flavor to food and is an aid in browning 

To use the griddle: 
1 Lift and remove the griddle cover before preheating or cooking. 

The cover shouid not be replaced until the griddle is cool 
2. Preheat griddle for a few minutes. (Until butter melts or a fe\;i Jrops of 

Lkjater sprinkled on the surface dance in little round beads. I 
3 A&i food Use only nylon or plastic utensils. Metal utensiis may 

xratch the non-stick finish. Do not leave utensils on the hot yr-iddle 
‘They may mdlt 

4 XI:V unir off Lcher: finished An empty griddle can be damaged by 
., 1711; percods ok’ high heat. Repiace griddle cover on],- after gr:ddle 
‘la< coole7d 

‘: j ~5~ the iollow~!~y table as a cookjng guide for the griddle IJse higher 
‘Y :,-iuer st’ttlncl, as :lecded for your recipes 

t L# Medjum (Preheat only 
UCtil fat meits. i 

i&i, on High 
IXied Sandwjcties High 
Pallcakes High 
Hr>mburgers Med:um Hugh 

The Signal Light to &;‘I% if’the Module Control Knob will 
giow whenever the griddle is on. Be sure this light is off when you have 
finished cooking. 

To remove and clean the griddle 

To remove griddle, 
lift at front and pull 
toward you. 

Make sure the Module Control Knob IS in t!~ “OFF.. p,xjtjon and 
31 addle is cool before removing or replacing 

Kernove the griddle cover using the handle at the front. 
:.jfr the front of the griddle. using the handle. Raise front just high 
enough to grasp front edge for easy removal. (See illustration at ieft. 1 
Pul! slightly rajsed griddle toward you to unplug it 
Lift griddle out of cooktop 
Wash griddle with warm water and detergent. Do not immerse 111 water 
: I: use abrasive cleansers. Steel wool, metal scounng pads or harsh 
< l~~ansrrs may scratch the nonstick finish. 
Kirse and dry the gnddle 

Notch o-n 
bottom of 
griddle 
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To replace griddle, line 
up griddle terminals 
with cooktop receptacle 
and push the griddle 
into position. 

lower front. using the handle. The 
bottom must fit into the holes in the 

(,ooktop frame. Pull the griddle forward slightly until notches slide into 
the holes. The griddle WA be level and firm when correctly replaced. 

! Replace the cover only over clean. cool griddle. 

Hick Position 

\ 
Front End Support 

Low Position 

Optional rotisserie 

A rotisserie kit for your cooktop (Part No 
242808) can be ordered from your Whirlpool appll- 
ante dealer The rotisserie is used with the Grill Mod- 
ule The rotisserie kit has four parts 

l two end supports for the motor and spit assembly 
l spit with forks 
l motor 

To assemble the rotisserie: 
i Grasp the end support with two hands. (See Step 1 ) 

The end support with five holes fits into the rear grill 
2 end support with two slots fits into the front. 

) .i. “it +tTe tabs on the end supports into the opening in the grill frame. Slide 
or:Lrard. Push top of the end supports back until level on the grill frame. 
set, step 2 i 

~4 I’hc, lnotor fits on the back of the rear end support In either the high or 
i( )LA position h&s. (See Step 3.) 

4 The spit rests in a slot in the front end support. Push 
the end of the spit firmly into the motor socket at the 

Openings 
r----- 

,7=- 
rear of the cooktop. The spit and motor assembly 

in Grill Frame 
r’r) 

must be placed in the same positlon. either high or 

Step 1 d~ ’ : 
i _ low (See Step 4.) 

c) The spit handle is removable. if necessan/. Leave 
the hdndle in place for easier handling oi the spit 
and meat. 

h Take apart and clean after each use when parts 
Step 2 are cooi. 

Caution: The end supports can become hot 

To use the rotisserie 
! Put the grill and rotisserie together as directed. 
2. Place one rotisserie fork on the spit and push back toward the handle. 

Insert spit through the food and center so that the weight is distributed 
evenly as the spit turns. Place the second rotisserie fork on the spit. 
push both forks into the food and tighten 

Step 3 
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Step 4 
Spit in low position 

10 place foods securely on spit: 
Roasts ;ilwrt the spit lengthwise through the center of roasts and rest for 

Mance by rotating Fasten the meat securely 
Ribs !-Leave the spit In and out of ribs forming accordion folds. keeping 

TII~! nbs in balance for smooth turning and even cooking. 
Poultry Place the >plt through the cavity of the bird. Use the rotisserie 

:o:k> to h(11ci the iegs close to the body of the bird. Tie the wings 
Lki:~! .wd. ,: rleedrd Turkeys larger than 8 to 10 pounds should 
‘1~ IICIS~CJL: rather than rotissed 

’ +ICY rhg .pit uith the food on the end support 
4 C’L~ZII the e rid ui the spit firmly into the motor socket at the rear of the 

. q ,~ktop 
3 i~t’t~ thr c!lart !or approximate cooking times 

Approximate rotisserie cooking times: 

hltP,,i*! C,,“W”l Spll 
b <I,,~, Trmperarur~ i4qht Setting Position Time C”“,me”t5 _ 
Beef 
!< ‘!I( I: nt> 141 ! 5’. lb ki! Hlgtl 1 hr Meat wth an outer layer 

,:r< 55 mln of fat may take longer 
to cook 

‘i;rilt,(l rump 1411 t- 3’1 Ibs Hi High 2 hrs 

170 t ‘~lb HI High .i hrs 
15 min 

171’ 1~ 1 ‘i Ibs H; High 50 mln 

lhii I i lbs HI High 1 hr 
10 mln 

175 t -1 Ihi HI High 2 hrs 
30 mln 

High 1 hr Truss poultry tightly Run 
45 mm spit in at the base of the 

High 2 hrs tail and diagonally 
45 min through the cavity to the 

High 2 hrs fork of the wishbone If 
15 mjn wng tips brown too 

High 2 hrs rapidly. cover them 
with foil 
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NOTE: Spit posltiun anvthmy over two inches in diameter should be rotissed in 
the “High“ position 



Hints and tips 
i Cooking on the rotlsserle can produce spattering. Clean all parts of the 

rcjtisserie and griil after each use. Fat may become rancid and develop 
ari odor if all parts are not thoroughly cleaned 

2 The rotisserie end supports for the spit and motor can become hot 
dunng use. Allow all parts to cool before taking apart for cleaning 

.3 A tent or half circle of heavy duty foil can be placed over the rotisserie 
to 5ave cooking time and grease spattering. 

Optional cutting board 

A cutting board for your cooktop (Part No 
261948) can be ordered from your Whirlpool appli- 
ante dealer 

The wood cutting board can be u,rd III arly 
cooktop position. on the two or three moduie> u111t 

Before using the cutting board. ~ipt~ It LLith rl 
damp. sudsy cloth to remove surface duit rirlzc’ and 
u 11” drb. 

If you need service or help, we suggest you follow these 
three steps: 

1. Before you call for service : 
If your cooktop does not seem to be operating proprrli;. check the 

following befol-e callilly for service 
If nothing operates: 

l Is the cooktop wired Into a live circuit with the proper voltage’ (See 
Installation Instructions.) 

l Have you checked the main fuse or circuit-breaker box’ 
If surface units will not operate: 

l Have you checked the main fuse or circuit-breaker box” 
l Are surface units plugged in all the way’? 
l ! )I: the control knobs turn! 

If surface-unit control knob or knobs will not turn: 
l I)ld you push in before trying to turn? 

If cooking results aren’t what you expect: 
l Is the cooktop level’? 
l Are the pans the size called for in the recipe? 
l Are vou folloujing a tested recipe from a reliable source? 
l Do the cooking utensils have smooth. flat bottoms? 
l Do the cooking utensils fit the surface unit being used’? 

15 



2. It you need service : 
If your WHIRLPOOL’ appliance ever needs service anywhere in 

the United States. help is lust a phone call away. to your nearest 
Whirlpool franchised TECH-CARE ’ service representative 

Whirlpool maintains a natlonwide network of franchised 
TECH-CARE service companies to fulfill your warranty and provide after- 
~~arranty servlct and maintenance to keep your WHIRLPOOL appliance 
IT ,,; nk cor;di;jcl;r !, ‘~ 

You’!i fin<! your nearest TECH-CARE service company listed in 
i’ ,,I’ Iocal tc~I~<ptlcjile bcx>k Yellou Pages under Washers’ Dryers--Repair- 
11 ,y or Ser\.iclny Should you not find a listing, dial free, the Whirlpool 
COOL-LINE’ service assistance telephone number (800) 253-1301. 
When calling from: 

Michigan . . Dial (800) 632-2243 
Alaska and Hawaii . Dial (800) 253-1121 

If you move....lo make sure that ycjur appliance is correctly installed and 
r(, :31\11re its iol:rlnued satisfactory operation, please telephone tour near- 
~JL,I TF CH-iARE hervIce company for installation or to get the name of a 
,~,,d:l!!~ed installer I Installation cost will. of course, bc paid by you 1 

Helpful hints.. ‘l’t,u ca:i help your TECH-CARE service representative 
:J~~J L’OU faster ‘tjr axe !f you Include the model and serial number of your 
I! r$mce \i ilerl ‘~questiny servict’ Also. retain your sales slip and ivar- 
‘(:m ,T!.’ :(, Vpr’tl’ \r L~J I:-warranty status 

Remember. _. \r, )?.I TECH-CARE service representative IS speciallv Trained 
! +t,t, exp~t r~‘;Ji~:rlny anal servlclrlg of vour ‘WHIRLPOOL appliances 
I :t. [‘an !lrip :,L)J ma:ntaln the> quality origlnalli; bull1 into your 
~I~lH!KI.POOI. _~r~p!~ance 5o whv ;111t take the time. nc~. to look up his 
. . . ~c~y-~!row i’LJlYI~-l’r a!?~! !i)t It dowI> 

‘3 If you have a problem : 
Call Ilihlrll~ix)l Corporation :rn Benton Harbor at ;he COOL~LINE 

-, L ,:,,:c asslslanic telephone number (see step 2) or Lvrite 
$1: Stepnen F. gpto,‘i 
; ril t’ , Presliielit 
1~~i~!rlpoc~l C(:rp( !I-ano:i 
-41 Ir:ilnistrative Centtir 
L’ii!X) U S 33 North 
Rt,rltol-i Harbor Michigan 49022 

it ~1; JJ milsi call OI write. please provide: your name. address. telephone 
nulnber. tvpt’ of appliance. brand. model. serial number. date of purchase. 
t!he Jeale;‘; narnt’. arld a complete description of the problem. This 
intorrnation !s preceded In order to better respond to your request for 
as3lsfance 

YCirlpool 
Home Appliances 

Benton Harbor. Michigan Aulomatic Washers. Clothes Dryers. 
Freezers. Relrlgeralor-Freezers. Ice Makers. Dishwashers. 
Bulll-tn Ovens and Surface Unils. Ranges, Microwave Ovens, 
Compactors. Room Air Conditioners. Dehumidiliers. Cenlral 
Healing and AII Conditioning Systems 

Quality. Our way of life. 
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