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Your responsibilities...

Proper installation and safe use of your range are your personal
responsibilities. Read this “Use and Care Guide” and the "Cooking

Guide” carefully for important use and safety information.

Installation

You must be sure your range is...

¢ installed and leveled on g floor
that will hold the weight;

¢ installed in a well-ventilated
area protected from the
weather;

Proper use

You must be sure your range is...
e used only for jobs expected
of home ranges;

e properly connected to the cor-
rect electric supply and
grounding. (See “Installation
Instructions.”)

¢ used only by people who can
operate it properly;
e properly maintained.
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DO NOT allow children
to use or play with the
range.

DO NOT leave children
unattended near the
range.

DO NOT store things chil-
dren might want above
the range.

Red surface units and
oven heating elements
are very hot, but dark
units or elements can
still be hot enough to
burn severely.

Keep pan handles
turned in, buf not over
another surface unit.

Make sure surface units
are off when you are
finished, and when you
aren’t watching.

DO NOT use water on
grease fires.

DO NOT line retlector
bowils with foil. Shock or
fire hazard can result.

DO NOT use a towel or
other bulky cloth as a
pot holder.

DO NOT use a wet pot
holder. Steam burns can
result.

DO NOT wear loose or
hanging garments when
using the range.

DO NOT heat unopened
containers. They can
explode.

Remove the Consumer Buy Guide label before using your range.




Using your range

Right Oven
Left Oven Cooktop Manual Surface Unit Surface Unit
Signal Light Light Switch Light Switch Control Signal Light

top light oven light

g OFF Off l

b/ <o
3

(

J00

left oven oven temp selector

AFTER CLEANING: seroven

Left Oven Right Oven Right Oven Right Oven Lock Light Clean Light
Control Temperature Control Signal Light Selector

SURFACE UNIT AND GRIDDLE CONTROLS

A l \ Control knobs must The signal light will

be pushed in before glow when a surtace
=‘..-' turning. Turn either unit or griddle is on.
way until the sefting Be sure the lights are
you want shows in the oft when you are
window. Set them any- not cooking.

where from HI to OFF.

PUSHIN.
Turn to setting.

Until you get used to the settings, use the following as a guide.

Use HI to start Use MED-HIi to Use MED for Use MED-LO to Use LO to keep
foods cooking or hold a rapid boil gravy, puddings keep food cook- food warm until
to bring liquids or to fry chicken andicings, or ing after starting ready to serve.
to a boil. Surtace or pancakes. to cook large it on a higher Setthe heat
unit will nof turn amounts of setting. higher or lower
red If good con- vegetables. within the LO
tactis made with band to keep
bottom of pan. food at the tem-
perature you
want,

See "The Accessory Canning Kit" (page 12) and
your "Cooking Guide’ for important utensil
information.



Automatic
MEALTIMER
Griddle Control Clock

griddle

Griddle Minute Stop Time Start Time
Signal Light Timer Knob Knob

Tmk

Before using the griddie for the first time:

1. wash, rinse and dry griddle.
e Use warm sudsy water.
e DO NOT immerse griddie.
¢ DO NOT use metal scouring pads oi
abrasive cleaners. They will
damage the non-stick surface

2 Lightly wipe with cooking oil to season. You
don't have to grease the griddle every time
you use it However, oil or butter adds flavoring
and aids orowning.

1. Littand remove 2. preneatfor o 3. Addiood. Use 4. TURN OFF the
griddle cover few minutes only nylon or griddle when
DO NOT {untii butter plastic utensils. cooking is fin-
replace until melts or beads Metal can ished. Leaving it
griddle is cool of water dance scratch the non- ON will dam-

on the griaddiej stick finish age the griddie.

Approximate Griddle Settings

Eicen HI
C-rilled Sandwiches S . Hi
Fancakes .. .. . . . : o Hi
Famburgers = . . . S S MED-HI
E3gs . . . ‘ o . ... ...MED



SETTING THE CLOCK

Push in and turn the Minute Timer Knob 1o set the Ciock

4. push in Minute Timer Knob and turn
clockwise until clock shows the righttime

ofday.

USING THE MINUTE TIMER

DO NOT PUSH IN THE KNOB when setting the Minute Timer.

2. Letthe Minute Timer Knob pop out. Turn
counterclockwise until the Minute Timer

minute timer

dial shows OFF. The clock setting will

minute timer

1. Without pushing in the Minute Timer Knob,
rurn ituntil the time showing in the window
is longer than the one you want

PUSHING IN AND TURNING THE KNOB
CHANGES THE CLOCK SETTING.

THE OVEN CONTROLS

The :ghtoven is controlled by two knobs a Selector and a Temperature Con-
‘rol. Bcth must be on a setting for the oven tc heat The left oven is controlled by one

KNob.

THE RIGHT OVEN SELECTOR

Iven temp

With the Right Oven Selector
on BROIL, only the top ele-
ment heats. (Yroliing, pg.8)

With the Right Oven Selector
on BAKE, the bottom element
does most of the work. The
top element heats, but does
notturn red. (Baking, pg.7)

THE RIGHT OVEN TEMPERATURE CONTROL

Use the Rignt Oven femper-
ature Contro to set baking
or roasting temperature when
the Oven Sele~ctoris or BAKE
o1 TIMED BAK®

THE LEFT OVEN CONTROL

When the Laft Gvern Control
s se*on BROI. only the top
element hea's. and it neqt:
A

When both the Right Oven
Selector and Temperature
Control are on BROIL, the broil
element heats all the time

all the time.
When the Left Oven Control
is set on c temperature. the

change if you push in when turning.

minute timer

2. without pushing in, turn the knob back so
the setting you want shows in the window.

3. whenthe time is up. a buzzer will sound
To stop the buzzer turn the dial to OFF
without pushing in the knob.

selector

With the Right Oven Selector
on TIMED BAKE, the
MEALTIMER - Clock can be
used to turn the oven on and
off automaticaily. (MEALTIMER
Clock, pg.9).

The Right Oven Temperature
Control can be set on a tem-
perature for slower broiling
(see Broiling, page 8).

bottom element does most of
the work. The top element
heats, but does not turn red.



RIGHT OVEN — BAKING OR ROASTING

1

2

Setthe Right Oven Selector
on BAKE.

Putthe rack(sj where you
want them before turning on
the oven.

Rack(s) should be piaced
so food can be centered in
the oven. Always leave at
teast1':to 2 inches (4-5 cm)

vetween the sides of the pan
and the oven walls and pans.

For more information. see the
"Cooking Guide "

Set the Right Oven
Temperature Control to the
baking temperature you
want.

6

Let the oven preheat until the
Right Oven Signal Light goes
off

Put food in the oven. Oven
rack, walls and door will be hot.

During baking, the elements
will furn on and off to help
keep the oven temperature
at the setting. The Signal Light
will turn on and off with the
elements.

The top element helps heat
during baking, but does not
turn red.

When baking is done, turn
both knobs to OFF.

LEFT OVEN — BAKING OR ROASTING

The left oven is best used as a warrn.ng oven. for heating smaller casseroles, or
for baking many kinds of frczen zonvenience foods. Baking and broiling times
may be longer than in the right oven. Large pans and bakeware can block air
circulation needed for proger baking The right. or primary. oven should be used
for tamily baking of cakes c¢ookies. pies. efc

Put the rack where you want it
before turning on the oven.

3
T

300

left oven oven temp

Set the Left Oven Control to
the temperature you want. Let
the oven preheat until the

Left Oven Signal Light goes off.

Put food in the oven. Oven
rack, walls and door will be hot.

Allow 1'; to 2 inches (4-5 cm) between pans and oven walls for proper air circulation.



ADJUSTING THE OVEN TEMPERATURE CONTROLS

Dces either oven seem to be hotter or colder than your oid oven at the same
settings? The temperature setting in your old cven may have changed gradually
ove: the years. The accurate setting of your new oven can seem different. If you
thini the oven temperature needs adjusting. foliow these steps:

Locking Screw

1. Pullthe C ver 2. Loosentheicck 3. Tolowertheiem- 4. Toraise the tem-
Temperature ing screw; perature, move perature, move
Control straight NOTICE position black part of black part of
off of notches. knob closerto knob closerto HI.

LO. Each notch Each notch
equals about equals about
10 F(5 C). 10 F(5 C).

Tighten the locking screw. Replace the knob.

BROILING IN THE RIGHT OVEN

1. Piacethe rack where you 2. Putthe broiler pan and 3. setthe Right Oven Selec-
want it for broiling. (See food on the rack toron BROIL.
page 9.)

1ap Hght

4. setthe Right Oven lem- 5. ounrg broiling. the oven 6. when broiling is done,
perature Control on BROMN Zoor must be partly turn both knobs to OFF.
{oron a lowertempera: apen A built-in stop wili
ture tor slower broiling) sold it there

For slower broiling, (Right Overi oniyj set the Oven lemperature Control on
. tenperature instead of BROIL. The broil element will then turn on and off instead
ot staving on. The lower the temperature sefting, the slower the broiling.

The Oven ¢elector must be on BROIL and the door partly open for all broiling temperatures.

BROILING IN THE LEFT OVEN.

1. Place o rack where you 3. setleft Dven Control 1o 4. During broiling the oven
want it for oroiting. (See HIGH BROIL (Forslower door must be partly cpen
page @ fo: suggestions.} broiling turr to HIGH —about 4 inches (10 cm).

‘ . BROIL thentc atempera- L
2. put broiler oan and fooc fure sefting ! P 5. when broiling is done.

onthe rac- turn the control to OFF.

&



Suggested oven-rack positions and broiling times

Approximate Minutes —

inches (cm) from top Temperature set to BROIL

-ood - _ Description  offood to Broil Element 1st side 2nd side
3eef Steaks
Rare 1 (25cm) 37(8cm) 3-5
Medium 1 (25cm) 37(8cm) -1 4-7
~Well done - 1 (25cm)  37(Bcm) 1- 5-7
Beef Steaks
Rare 1 (4cmj 4-5 (10-13cm) 13-15 6-8
Medium 1 - (4cm) 4-5 (10-13 cm) 17-19 8-10
WeliDone 1" (4cm) 4-5 (10-13cm) 19-21 14416
Hamburgers (fecm) 3(8cm) 68 4-5
amb Chops
Medium 1 (25¢cm) 3 (8Bcmj o 68 45
Ham slice, precooked o
ortendered  (1-25cm) 3 (8cm) 5-8 45
F//j CanadianBacon ~~ ">'(1tcm) 3" (Bcm) - 6 B
K ~ Pork Rib or Loin Chop i:41
t@\ Welldone ~ (2-25cm) 45 (10-43cm) 15 10
== } Chicken 2-31b
/ (1-1.5kg)
) ) ~cutinhalt  7-9(18-23¢cm) 2530 1012
ish whole 3 (8Bcm) 11-16 9-14
. fiiets 3 (8cm) .78 57
iver -3
o (1-2cm) _ 3'(8em) 3 3.
Lrrcmkfurrers 4-5 (10-13 cmj 6-7 4-5

USING THE AUTOMATIC MEALTIMER" CLOCK

The Automatic MEALTIMER Clock is designed to turn the right oven on and off at
times vou set. .even when you are not around. IMPORTANT: Follow these steps in order.

To start and stop baking automatically: Tmk

so¢ *

oven lemp

3. Setthe Right Oven Tem-
perature Control on the
baking temperature you
want.

2. Setthe Right Oven Selec-
tor on TIMED BAKE.

1. pPutthe racks where you
want them and place the
food inthe oven.

6. Push in and turn the Stop
Time Knob clockwise

Push in and turn the Start
Time Knob clockwise

to the time you want bak- to the time you want the
ing to start oven to shut off.

PAGE 9

4. Maokesurethe clockisset 5.
to the right time of day.

CONTINUED ~EXT



AUTOMATIC MEALTIMER" CLOCK ... CONTINUED

7.

After baking is done, furn
both knobs to OFF.

8. To stop the oven before
the preset time, turn both

knobs to OFF.

To stop baking automatically:

1.

Put the racks where you want them and
place the food in the oven.

2. Setthe Right Oven Selector on TIMED BAKE.
3.
4

Set the Right Oven Temperature Control
on the baxing temperature you want.

. Make sure the clock is set to the right time

of day.

5. Pushin and turn the Stop Time Knob clock-
wise to the time you want the oven to shut
off.

6. After baking is done, turn both knobs to
OFF.

7. To stop the oven before the preset time,
turn both knobs to OFF.

SPECIAL CAUTION:

Use foods that will not go bad or spaoil
while waiting for cooking to start. Avoid
using dishes with milk or eggs, cream
soups, cooked meats or fish, or any item
with baking powder or yeast.

Smoked or frozen meats may be used;
so can vegetables, fruits and casserole-
type toods. Vegetables can be cooked in

a covered baking dish with about a half-
cup (118 mL) of water for1to 1, hours.
Any food that has to wait for cooking to
start should be very cold or frozen before
it is put in the oven. MOST UNFROZEN
FOODS SHOULD NEVER STAND MORE THAN
TWO HOURS BEFORE COOKING STARTS.

If the steps for using the Automatic
MEALTIMER® Clock are not followed in
order, the electric oven doorlock may be
turned on The door will then either:

e not open;

e not close ali the way (the oven light
stays on).

If the Door Won'’t Open:

4. Make sure the Clock and Start and
Stop Times are set fo the right time of
day.

Turn the Right Oven Selector to CLEAN.
Push in and turn the Stop Time Knob
past the right time of day.

Wait 30 seconds.

Turn the Right Oven Selector to OFF; the
door will be unlocked within 10
seconds.

nh wN

if the Door Won't Close:

4. Make sure the Clock and Start and
Stop Times are setto the right time of
day; open the oven door.

Turn the Right Oven Seiector to CLEAN.

Push in and turn the Stop Time Knob
past the right time of day.

Push the automatic oven light switch in
and hold it in for10 seconds.

Let the oven light switch go and turn the
Right Oven Selector to OFF.

Push in the automatic oven light switch
and hold it for another10 seconds.

Close the oven door.

N o o & WM

“Tmk




THE OVEN LIGHTS

The right oven light will come on when you open the oven door or when you
push the manual OVEN LIGHT switch. Close the oven door or push the switch

again to turn off the light.
The left oven light will come on only when you open the oven door. Close the

door to turn it off.

To replace the right or left oven light bulb:

4. Turn offthe electric power 2. Remove the bulb coverby 3. Remove the light bulb from
atthe main power supply. pulling out on the wire its socket.
holder and moving it to the

side.

T
T

4, Replace the bulb with a 5. Replace the bulb cover 6. 1urn electrical power back
40-watt appliance bulb and snap the wire holder on at main power supply.
available from most gro- in place. The bulb must
cery, variety and have this cover when the

hardware stores. oven is being used.



THE COOKTOP LIGHT

To turn on the fluorescent light over the Control Panel, push the button on the control
panel marked TOP LIGHT. Hold it in for a second before letting it go. Push it again to
shut off the fight.

To replace the light tube:

AN

1. Tumoffthe electric power 2. Holding the light tube 3. Turn the fluorescent tube
atthe main power cover at both ends, swing one guarter turn toward
supply. it back. you.

'

4. Replace with any 25-watt 5. Swing the cover back 6. Turn electric power back
cool-white fluorescent overthe tube. on at the main power
tube by inserting and supply.

turning the tube one
quarter rurn away from
you

THE OVEN VENTS

Hot air anc: moisture escape from the ovens
through vents under the rear surface units. You
can cook or the units, or keep food warm on
them while the ovens are on. Plastic utensils left
over the vents can melt.

Do not block the vents. Poor baking can
result

ACCESSORY CANNING KIT (Part No. 242905)

ine large diameter of most water-bath or pressure canners combined with high
heat settings for long periods of time can shorten the life of reguiar surface units and
cause damage to the cooktop.

It you plan to use the cooktop tor canning, we recommend the instaliation of a
Canning Kit. Order the kit from your Whirlpool Dealer or Tech-Care Service Company.

Use only flat-boftomed utensils for best results and to prevent damage to the
range. Specialty items with rounded or ridged bottoms (woks, ridged bottom canners
or teq kettles) are not recommended. See the "Cooking Guide” for important utensil
information.

12 SEE THE “COOKING GUIDE” FOR IMPORTANT CANNING INFORMATION



4. First make sure oven and surface unit
control knobs are set on OFF. All knobs
pull straight off. Surface unit knobs have
a collar and spring.

2. Use wann soapy water and a soff cloth to
wipe the panel. Rinse and wipe dry

3. Wwash knobs and surface unit collars in
warm soapy water. Rinse well and dry.

4. pusn knops straight back on. Make sure
they point to OFF. Make sure the collar and
spfing on surface unit knobs are put to-
gether as shown

and caring for your range

SUREACE UNITS AND

REFLECTOR BOWLS
REMOVING

2. Liftthe edge ofthe unit opposite the recep-
tacle just enough to clear the reflector bowl.

Terminal

Receptacile

3. Puil the surface unit straight away from the
receptacle

T~

3
4. .ift outthe reflector bowl and trim ring

13



REPLACING

4. Be sure surface unit controls are OFF.
Receptacle

2. Line up opening in the reflector bowl and
notch in trim ring with the surface unit
receptacle.

Terminal

Receptacie

3. Hold the surface unit as level as possible
with the terminal just started into the
receptacle.

4. while pushing the surface unitterminal into

the receptacle, lift a little on the edge of

the unit nearest the receptacle.

5. When the terminal is pushed into the re-

ceptacle as far as it will go, the surface unit

will fit into the frim ring.

Reflector bowls reflect heat back o the
utensils on the surface units. They also help
catch spills. When they are kept clean, they
reflect heat better and look new longer.

If a trim ring gets discolored, some of the
utensils used may not be flat enough. Or
some may be too large for the surface unit.
In either case, some of the heat that is meant
to go into or around a utensil goes down
and heats the trim ring. This exira heat can
discolor it

DO NOT LINE THE REFLECTOR BOWLS

WITH FOIL. Use of foil can cause shock or
fire hazard.

THE GRIDDLE

1. Toremove, lift 2.
and remove
griddle cover.

14

Lift front slightly
by the handte.

3. With both
hands, pull
griddle toward
you to unplug it.




Terminci

Receptacle

1. Toreplace, use 2. slide sotabson 3. Replace cover
both hands to the griddle fit only over clean,
line up the into the notches cool griddle.
terminal with on each side

the receptacle.

STORAGE DRAWER

The storage drawer is for storing pots and pans. Never store anything in there
that can burn or melt in the drawer. Use care when handling the drawer.

REMOVING THE STORAGE DRAWER

4. pulldrawerstraightoutto 2. Lift front and pull out to 3. Lift back slightty and slide
the first stop. the second stop. drawer all the way out.

REPLACING THE STORAGE DRAWER

Drawer Slide Rail

4. fitends of Drawer Slide 2. Lift drawer front and push 3. Lift drawer front to clear
Rails into drawer guides in until metal stops (on second stop and slide
or both sides of opening. drawer slide rails) clear drawer closed.

white stops on drawer guides.



THE CONTINUOUS-CLEANING LEFT OVEN

standard oven walls are coated with smooth porcelain-enamel. Your
continuous-cleaning oven walls are coated with a special, rougher

po:celain-enamel.

A fat spatter beads up on the smooth surface, but spreads out on the rougher
surtace. The bead of fat chars and turns black. The spread-out tat gradually
burns away at medium to high baking temperatures (350 -475 F176>-231-C) so
the oven can return to a presentably clean condition.

Fat Spatter
Beads Up.
Turns Black

Fat Spatter
Spreads Out,
Burns Away

Standard porcelain-enamel Continuous-cleaning porcelain-enamet

DO NOT USE OVEN
CLEANING PRODUCTS.
Some can be trapped in
the porcelain-ename|
surface and give off
harmful fumes

HAND CLEANING

WINDOW — Keep clean RACKS — Use a soapy
with hot sudsy water. steel-wool pad for best
Do not use steel wool or results. Rinse well.
abrasive cleansers. Use a

plastic scouring pad for

stubborn spots. Rinse well.

WALLS AND DOOR — Wash with hot soapy
water Use a soapy steel-wool pad or
plastic scouring pad for stubborn spots.
Rinse well.

16




TIPS

1. The oven rack does not have the 3.1 you do more broiling than baking, hand
continuous-cleaning surface. Clean it cleaning may be needed.
by hand

2. The oven door does not getas hotas the
walls. Some hand cleaning may
be needed

THE RIGHT OVEN SELF-CLEANING CYCLE

The self-cleaning cycle uses very high heat to burn away soil. Before
you start, make sure you understand exactly how 1o use the cycle
safely.

BEFORE YOU START

1. Clean areas that may not be cleaned
——— during the cycie. Use hot water and deter-

- _‘j =] gent or a soapy steel-wool pad on...

- g== ¢ the frame around the oven

¢ the inside of the door, especially the part
outside the oven seal.

DO NOT try to clean the fiberglass seal. DO
NOT move itorbend it.

2. Remove any pots or pans you may have
stored in the oven. They can't stand the
high heat.

3. Wipe out any loose soil or grease. This will
help reduce smoke during the cleaning
cycle.

4. putoven racks on the top two guides. Put
two reflector bowls upside down on
each. They should not touch each other or
the oven walls.

Chrome trim rings must not be cleaned in the
oven. They will become discolored. High heat
will also discolor oven racks. See special tips
on page 18.

Clean Door

Clean Frame

17



Keep e kiichen wetl
ventiicted during the
cleaning cycle fo help
get ric of normal heat
odors and smoke.

on a thin coat of salad oil.

SPECIAL TIPS
¢
fe @

2. Ciean the oven before

it gets heavily soiled.
Cleaning a very soited
oven takes longer and
results in more smoke
than usual.

started

'f the cleaning cycle
doesn't get the oven as
clean as you
expected. the cycle
may not have been set
long enough. Set the
cleaning time longer
for heavier soil.

4., Oven ickslose therr shine, discolor 5 1o stop the cleaning cycle after it has
and bsacome harder to slide on their
guide: when they are left in the oven
during the cleaning cycle. Tc make
them siide easier, polish the edges of
the racks and rack guides with a soapy
steel-w ool pad. rinse well, and wipe

e Turn the Stop Time Knob clockwise
until the hand points to the right time
of day.

e Turn the Right Oven Selector and Right
QOven Temperature Control to OFF.

¢ When the oven cools, you can open
the door. Wait until the oven is cool.

DO NOT biock the vent

during the cleaning cycle

Air must move freely for
best re-ults

DO NOT touch the range
dunng the cleaning cycle

it can burn you.

DO NOT use foil or other
liners in the oven. During
the cleaning cycle, they

can burn or mett

SPECIAL CAUTIONS

DO NOT use commercial
oven cleaners in your oven.
Damage to the porcelain
finish may occur.

1.

Make sure the clock
and start and stop
time dial: all have the
right time of day.

2. Pushinthe Stop Time
Knob and turn the
hand clockwise
about two or three
hours (Two hours for
light soil; three or
more for heavier soit.)

3. setthe Right Oven
Selectorto CLEAN. The
Clean Light will come
on and the door will
lock automatically.



4. setthe Right Oven 5. Thetock Light comes 6. whenthe Lock Light

Temperature Control on when the oven goes off. turn the Right
to CLEAN gefs_obove normal Oven Selectorto OFF
baking temperatures. This unlocksthe door

The door can'tbe
unlocked when the
Lock Light is on

7. Turnthe Right Oven 8. Atterthe ovenis cool,
Temperature Control wipe off any residue
to OFF. or ash with a damp

cloth. If needed,
touch up spots with
cleanser or soapy
steel-wool pad

DO NOT TOUCH THE RANGE DURING THE CLEANING CYCLE. IT CAN BURN YOU.

HOW IT WORKS

During the self-cieaning cycle, the oven gets much hotter than it does
for baking or broiling...approximately 875 F (468" C). This heat breaks
up grease and soil, and burns it off.

The graph shows approximate temperatures and times during a self-
clecning cycle setfortwo hours.

SELF-CLEANING CYCLE — TWO HOUR SETTING

{Approximate Temperatures and Times)

100 F — T T T T 538 C
— 875 F (468 C) CLEANING CYCLEL
8 ) F . 427 C
40) F C
/‘ 204
209 F e 93 C
START ' hr 1 he 1" hrs 2 hrs 2'4hrs

No® —e that the heating stops when the two-nour sethng 1s up but that ittakes a
while onger for the oven tc cool down enough tc uniock
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PART

" WHAT TO USE

CLEANING CHART

HOW TO CLEAN

Outside of rdnge

“surface unrs.
Griddle

Comrol kncos ond
chrome rims

Porcelain-enamel
reflector bowls

Chrome iy rmgs

Br0||er Don ond

e Wipe off regularly when range is cool.

e Do not allow food containing acids (such
as vinegar, tomato, lemon juice or milk) to
remain on surface. Acids will remove the
glossy finish

- - e Do not use abrasive or harsh cieansers.

No cleomng requ1red e Spatters or spills will burn off.

* Wipe off excessive spills with o damp
o ~_ clothwhen surface unit is cold.
Worm soopy woter e Wash, rinse and dry well.
» Do notimmerse in water,
* Do not use steel wool, metal scouring
pads or harsh cleaners.

Wash, rinse and dry well.

Do not sock.

Wipe out excess spills. Wash with other

cooking utensils for routine cleaning.

Piace upside down on oven racks during

Self-Cleaning cycie of oven.

Wash with other cooking utensils.

Soft cloth, warm soapy water

Nylon or plastic scouring pad
for stubborn spots

Worm sudsy woterond brlsTIe > .
brush

Adfomohc dlshwosherorwo'rfu .
soapy water
Self-Cleaning Cven cycie

Automatic dishwasher warm e
soapy water or plastic

scrubbing pad

¢ Do not piace in Self-Cleaning Oven.

Wash with other cooking utensils
Do not place in Self-Cleaning Oven.

Worm soopy water o soopy .
steel wool pads

Oven door glass
and controi panel

Oven rock

Self- Cleonmg
Right Oven

Cormnuou‘
Cleaning L=ft
Oven

Make certain oven is cool. Wash, rinse
and dry well with soft cloth
Follow directions with cleaner.
teave in oven during Self-Cleaning
cycie
Wash, rinse and dry. Use soapy steel
~ wool pads for stubborn areas.
Clean betore using Self-Cleaning cycle
to prevent burn-on of soil.
Follow directions given on pages 17-19.
Clean stubborn spots or stains. Rinse well
with clean water.

¢ Follow directions on page 16
Most fat spatters on the Continuous-Cleaning porcelain-enamel interior
surface gradually reduce tc a presentably clean condition during normal
baking or roasting operations

Warm, soapy wo'feror ploshc .
scrubbing pad

Commercial giass cleaner .

Self-Cleaning Oven cycle .

Warm. soapy steei wool paas

For areas outside Self- Cleomng .
areqg use warm, soapy water or
soapy s'reel wool pods .

Wwarm, soopy ‘water or soop\ .
steel wool pads

Do not use foil to line the bottom of your Self-Cleaning Oven.
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If you need service or assistance we suggest

you follow these
four steps:

1 « Before calling for assisiance. ..

Performance problems often result from
little things you can find and fix yourself with-
outtools of any kind
It nothing operates:

* |s the range plugged into ar operating
outiet or wired into G live circuit with the
proper voltage? (See Installation
Instructions. ;

¢ Have you checked the main fuse or circuit-
breakei box?

If the right oven will not operate:

¢ |s the Right Cven Selector turned to a setting
(BAKE or BROIL. but not TIMED BAKE)?

¢ |sthe Right Cven Temperature Control
turned to a temperature setting”

¢ [s the Stop Time Knob pushed in?

Is the left oven will not operate:
e |sthe Left Oven Control turned to a setting®

It surtace units will not operate:
e Are surface unifs plugged in gl the way?
e Do the control knobs tum?

If surtace unit control knob or knobs will not
turn:

e Did you pus’+ in before trying to turn?

¢ |5 the spring -eplaced as shown on page 13?

H soil is visible on the continuous-cleaning

left oven finish:

e The special inisn is designed to gradually
reduce over: soil during normal baking
or rogsting. {* is not designed to keep your
oven spotless. only presentably ctean

e |f you broil ctten. you may see oven soll

e The dooris coolerthan oven walis Soil wili
be more visible on the door than other
aredas inthe bven See page 16 "Hang
Cleaning.”

If the Right Oven Self-Cleaning Cycle will not

operate:

e Are the Oven Selector and the Oven Tem-
perature Control setio "CLEAN?”

» Does the Start Time Dial show the correct
time of day?

» [s the Stop Time Dial set ahead to the time
you want the cleaning cycle to stop?

If cooking results aren’t what you expect:

¢ Is the range level?

e Are you using pans recommended in the
Cooking Guide”?

+ |[f baking, have you allowed1', 10 2 inches
(4-5 cm) on all sides of the pans for air
circulation?

* Do the oven temperatures seem too iow or
too high? See page 8, "Adjusting the Oven
Temperature Controls.”

» Have you preheated the oven as the recipe
calls for?

s Are the pansthe size called for in the
recipe?

* Are you following a tested recipe from a
reliable source?

» Do the cooking utensils have smooth, flat
bottoms?

¢ Do the cooking utensils fit the surface unit
being used?

See the Cooking Guide for more information

on cooking problems and how to solve them.

2 e If you need assistance™...

Call the Whirlpool COOL-LINE service as-
sistance telephone number. Dial free from:

ContinentalU.s. ........ (800) 253-1301
Michigan ................ (800) 632-2243
Alaska & Hawaii ........ (800) 253-1121

and talk with one of our trained Consultants.
The Consultant can instruct you in how to ob-
tain satisfactory operation from your appli-
ance or, if service 1S necessary, recommend a
qgualitied service company in your area
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3 o Ifyouneed service™...

Whirlpool has a
nationwide net-
work of franchised

= . TECH-CARE"“ Ser-
B Whl‘l'l 01 7 vice Companies.
| ! TECH-CARE service
\ technicians are
TECH-CARE | trained to tultill the
FRANCHISED SERVICE product warranty
- ~ 7 and provide after-
warranty service, anywhere in the United
States. To locate TECH-CARE service in your
areq, call our COOL-LINE service assistance
telephone number (see Step 2) or look in your
telephone directory Yellow Pages under:

APPLIANCES - HOUSEHOLD -
MAJOR- SERVICE & REPAIR OR

ELECTRICAL APPLIANCES -
MAJOR - REPAIRING & PARTS

WHIRLPOOL APPLIANCES
FRANCHISED TECH-CARE SERVICE

WHIRLPOOL APPLIANCES
FRANCHISEC TECH-CARE SERVICE

SERVICE COMPANIES SERVICE COMPANIES
XYZ SERVICE CO XYZ SERVICE CO
123Mapte ... 999-9999 23Maple L 999-9963
OR

WASHING MACHINES. DRYERS
& IRONERS - SERVICING

WHIRLPOOL APPLIANCES
FRANCHISED TECH-CARE SERWITE

SERVICE COMDPANIEN

XYZ SERVICE CO
123Mapte ..o 999 9999
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4. If you have a problem™...

Call our COOL-LINE service assistance tele-
phone number (see Step 2) and talk with one
of our Consultants, or it you prefer, write to:

Mr. Robert Stanley

Division Vice President

Whirlpool Corporation

2000 US-33, North

Benton Harbor, M1 49022

*If you must call or write, please provide: model
number, serial number, date of purchase, and
a complete description of the problem. This
information is needed in order to better re-
spond to your request for assistance.
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FSPis g registered trademark
of Whirlpool Corporation for

quality parts. Look for this
symbol of quality whenever
you need a replacement part

" tor your Whirlpool applionce.
FSP replacement parts
will fif righf and work right. because they are
made to the same exacling specifications
used to build every new Whirlpool appliance.

Benton Harbor, Michigan. Automatic Washers, Clothes Dryers,
Freezers, Refrigeratar-Freezers. Ice Makers, Dishwashers,
Buill-in Ovens and Surface Units, Ranges, Microwave Ovens.
Compactors, Room Air Conditioners, Dehumiditiers. Central
Heating and Air Conditioning Systems.

Part No. 1325943/877792 Rev. A
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