
ABOUT YOUR NEW WALL OVEN

Congratulationson your choiceof thisappliance. As you use your Shouldyouhaveany questionsaboutusingyour newelectricappli-
newwall oven,we knowyouwillappreciatethe manyfeaturesthat ance callus at 1-800-688-1120or,writeto us at thisaddress:
provideexcellentperformance,ease of cleaning,convenienceand
dependability. MAGICCHEF CUSTOMERASSISTANCE

c/o MaytagCustomerService
Newfeatureshavedramaticallychangedtoday'scookingappliances P.O.Box2370
andthe waywe cook. It is thereforevery importantto understand Cleveland,TN 37320-2370
howyournew electricwallovenoperatesBEFOREyouuseitforthe
firsttime.

Be sureto includethe modelandserial numbersof yourwalloven.
InthisOwner'sGuide,youwillfinda wealthofinformationregarding Foryourconvenience,we have providedspacebelowto recordthis
all aspectsof yourappliance.Byfollowingthe instructionscarefully, information.
you willbe able to fullyenjoyand properlymaintainyour new wall
oven.

IMPORTANTINFORMATION

For future reference,we suggestyou retain this manualafter re- DEALERFROM WHOM PURCHASED:
cordingthe informationin the spacesprovided. This information
can be found onthe ratingdata plots locatedonthe front oven
frame.

ADDRESS:
MODEL NUMBER:

CITY:

PHONE:
SERIAL NUMBER:

AUTHORIZED SERVICER:
DATEOF PURCHASE:

ADDRESS:

IMPORTANT:Retainthe proofof purchasedocumentsfor CITY:
warrantyservice.

PHONE:



IMPORTANTSAFETYINSTRUCTIONS
READ ALL INSTRUCTIONSBEFORE USINGTHISAPPLIANCE.

IMPORTANTINSTRUCTIONS IN CARE OF FIRE

Instructionson thefollowingpagesarebasedonsafetyconsid- Turnoffappliance.
erationsandmustbestrictlyfollowedto eliminatethe potential
risksoffire,electricshock,or personalinjury. Usedry chemicalorfoam-typeextinguisheror bakingsodato

smotherfireor flame, Neverusewaterona greasefire.
Besureapplianceisproperlyinstalledandgroundedbya quali-
fiedtechnician. If fire is in the oven or broilerpan, smotherby closingoven

door.
Locateandmarkcircuitbreakeror fuse. Neverreplacea blown
fuseor reseta circuitbreakeruntilyouknowwhatcausedthe
problem.Alwaysreplacea blownfusewithoneofthe correct CHILD SAFETY
amperage,do notusea substitute.

Donotleavechildrenaloneorunsupervisedneartheappliance
To ensureproperoperationandavoidpossibleinjuryordarn- whenitisinuseor isstillhot. Childrenshouldneverbe allowed
age to unitdo notattemptto adjust,repair,service,or replace tositorstandonany partof theappliance.
anypartofyourapplianceunlessitisspecificallyrecommended
inthisbook.Allotherservicingshouldbe referredtoa qualified Childrenmustbe taught that the
service technician. Alwaysdisconnectpower to unit before applianceandutensilsinit can be
anyservicingby trippingcircuitbreakerto the OFF positionor hot. Lethotutensilscool ina safe
removingthe fuse. place,outofreachofsmallchildren.

Childrenshouldbe taughtthat an
applianceis not a toy. Children

TO PREVENT FIRE OR SMOKE DAMAGE shouldnot be allowedto playwith
controlsor otherpartsof theunit.

Be sureall packingmaterialsare removedfromthe appliance
beforeoperatingit. CAUTION: Do not storeitems of

interest to children in cabinets
Do not store or use gasolineor other flammable materials, aboveanappliance.Childrenclimb-
vaporsandliquidsin theoven,or in thevicinityof thisorany ingon theapplianceor on the ap-
otherappliance. The fumescancreatea fire hazardorexplo- pliancedoorto reachitemscould
sion. beseriouslyinjured.

Manyaerosol-typespraycansare EXPLOSIVEwhenexposed
to heatandmaybe highlyflammable.Avoidtheiruse orstor-
age nearanappliance.

Many plasticsare vulnerableto heat. Keepplasticsawayfrom
partsof theappliancethatmay becomewarmorhot.
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IMPORTANTSAFETYINSTRUCTIONS(continued)

ABOUT YOURAPPLIANCE COOKING SAFETY

Topreventinjuryordamageto the Always turn off the oven when cooking is completed.
appliance, do notuse appliance
asa spaceheaterto heatorwarm Never heat an unopenedcontaineras pressurebuild-upmay
a room.Also,do notusetheoven causecontainerto burstresultinginseriouspersonalinjuryor
asa storageareaforfoodorcook- damageto theappliance.
ingutensils.

Use dry,sturdypotholders,Moistor damppotholderson hot
The oven vent is located surfacesmaycause bums fromsteam. Do notlet potholders
abovetheovendoor.Keepoven touchhot heatingelements. Do notusea towelorotherbulky
vent duct unobstructed, cloth.
Blockageof thevent preventsproperovenaircirculationand
willaffectovenperformance.Avoidtouchingvent area while Usecautionwhenwearinggarmentsmadeof flammablemate-
oven is on and for several minutesafter ovenis turnedoff. rialto avoidclothingfires. Loosefittingorlonghanging-sleeved
Some partsof the vent and surroundingareas may become apparelshouldnotbewornwhilecooking.
hotenoughto causebums.

Alwaysplaceovenracksinthedesiredpositionswhileovenis
Do not touchoven elements,area nearelementsor interior cool. Slideovenrackoutto addorremovefood;avoidreach-
surface of oven. Heatingelementsmaybe hot eventhough ingintothe oven. If a rackmustbe movedwhileovenis hot,
they are dark incolor. Interiorsurfacesof an oven maybe- usea dry potholderandavoidtouchinghotelementinoven.
comehotenoughto causeburns.Duringandafteruse, donot
touch,orletclothingorotherflammablematerialscontactheat- Use care when openingthe oven door. Let hotair or steam
ingelements,areasnearelements,orinteriorsurfacesofoven escapebeforeremovingor replacingfood.
untiltheyhavehadsufficienttimeto cool.

PREPARED FOOD WARNING: Followfood manufacturer's
Othersurfacesof the appliancemay becomehot enoughto instructions.If a plasticfrozenfoodcontainerand/oritscover
cause burns- amongthesesurfacesare theovenventopen- distorts,warps,or is otherwisedamagedduringcooking,lin-
ingandsurfacesnearthe ventopening,ovendoor,andoven mediatelydiscardthe foodanditscontainer.Thefoodcouldbe
window, contaminated.

Do notallowaluminumfoiltocontactheatingelements.

Donottoucha hotovenlightbulbwitha dampclothasthe bulb
couldbreak. If bulbbreaks,disconnectpowerto theappliance
to avoidelectricalshockthenremovebulb.

CAUTION: Donotusean appli- _"__ _.'_ J
ance as a stepstoolto cabinets
above.Misuseofappliancedoors °,.,,[,
may resultin possibletippingof
the appliance,breakageof door,
andseriousinjuries.
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IMPORTANTSAFETY INSTRUCTIONSIcon,,nu

UTENSIL SAFETY SELF-CLEAN OVEN

Followthemaunfacturer'sdirectionswhenusingovencooking Cleanonlypartslistedinthisbooklet. Do notcleandoorgas-
bags. ket. The doorgasketis essentialfora goodseal. Careshould

betakennotto rub,damage,or movethegasket, Do not use
Onlycertaintypesof glass,glass-ceramic,ceramic,earthen- ovencleanersorovenlinerprotectivecoatingsofanykindinor
ware or glazed utensilsare suitablefor oven usagewithout aroundany partofthe self-cleanoven.
breakingduetothesuddenchangeintemperature.

Beforeself-cleaningtheoven, removefood,broilerpan, oven
This appliancehas been tested for safe performanceusing racks,andotherutensils,andwipeoffexcessivespiUoversto
conventionalcookware. Do notuse any devicesor accesso- preventexcessivesmokeor tiara ups. CAUTION: Do not
tiesthatare notspecificallyrecommendedinthismanual. Do leavefoodorcookingutensils,etc. intheovenduringtheself.
notuse stovetop grills,or add-onovenconvectionsystems, cleancycle.
The useof devicesor accessoriesthatare not expresslyrec-
ommendedinthismanualcan createserioussafetyhazards, Listenfor a fan. A fan shouldbe heardduringthe self-clear
resultinperformanceproblems,andreducethelifeofthecorn- andbroilcycles. Duringbake,thefan willbeheardwhenthe
ponentsof theappliance, ovenreaches300oR If not,calla qualifiedservicetechnician.

CLEANING SAFETY IMPORTANT SAFETY NOTICE AND WARNING

Turnoffallcontrolsandwaitforappliancepartsto coolbefore TheCaliforniaSafe DrinkingWaterandToxicEnforcementA¢
touchingorcleaningthem. Clean appliancewithcaution, of 1986 (Proposition65) requirestheGovernorof Californiatq

publisha listofsubstancesknowntothe Stateof Californiatq
Do notusealuminumfoil or foillinersto coveranovenrackor causecanceror reproductiveharm,and requiresbusinesse,
linetheovenbottom. Improperuse of theselinersmay result to warncustomersof potentialexposureto suchsubstance_
ina riskof electricshock,orfire andmay causeovento over- Usersof thisapplianceare herebywarnedthatwhenthe ore
heat. Usefoil onlyas recommendedinthismanual, isengagedintheself-cleancycle,theremaybesomelowlev_

exposureto someof the listedsubstances,includingcarbc
monoxide.Exposureto these substancescan be minimize
byproperlyventingthe ovento the outdoorsduringthe sel
cleancycle.

SAVETHESEINSTRUCTIONS
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CLOCK AND OVEN CONTROL

CANCEL CLEAN OVEN TEMP
Press this pad to cancelallprogramming 1. Closeovendoor. 1. TouchOVEN TEMP pad.
excepttheClockandTimer. 2. TouchCLEANpad. 2. Touch• or _'pad(s) for desired

3, Touch • or • pad(s) to select temperature.
TIMER cleaningtime.

1. PressTIMER pad. See pages8 to 9 for additionalinforma-
2. Touch• padto desiredtime. See pages12and13 foradditionalinfor- tiononbakingandroasting.

mation.

TIMER canbesetfrom 1 minuteupto 11 BROIL
hoursand55 minutes. COOKTIME/STOPTIME 1. Touch BROIL pad.

To begin cooking immediately: 2. Touch • or • pad(s) to set
Thetimingoperationwillstartinfoursec- 1. TouchOVEN TEMP pad. temperature.
onds. Colonswillflashinthe displayto 2. Touch• or • pad(s)for desired
indicatea timingoperation.Fourbeeps temp, See page 10 foradditionalinformation.
signaltheendof thetimingoperationand 3. TouchCOOK TIME pad.
"End"appearsinthe display.Therewill 4. Touch• padtoentercookinghours
betwobeepseverythirtysecondsforfive and minutes.
minutesiftheTIMERisnotcancelled.The
TIMER doesnotcontrolthe oven. To delay the start of cooking:

1-4.FollowSteps1-4 above.
To cancel: PressTIMER padand hold 5. TouchSTOP TIME pad.
for 3 secondsOR pressTimer padand 6. Touch• padto enterStopTime.

then• paduntiltimeis returnedto "00".
The ovenwillautomaticallyturnon and

CLOCK off at the presettimes, Fourbeepswill
1. TouchCLOCKpad. signaltheendofcooking."End"willap-
2. Touch• or• pad(s), pearinthedisplayandcontinuousbeeps

for upto onehourwillpromptyouto re-
Whenpowerisfirstsuppliedtoovenor if movethe food fromthe oven.
there has beena powerfailure,the last
clocktime displayedbeforepowerwas TouchCANCEL pad to cancel end-of-
interruptedwillflash. Timewilladvance cookingbeeps,
andcontinueto flashuntilclockis reset.
Followabove instructionsto set clock. See pages6 and 7 for additionalinfor-
Clocktimecannotbechangedwhenoven mation.
is set for a timedbakeor self-cleanop-
eration.Canceloperationto set clock.

PressCLOCK padto recalltimeof day
whenanotherfunctionisdisplayed.
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OVEN USE

OvenCharacteristics
Every oven has its own characteristics.Youmay findthatthe It is importantthatair can circulatefreelywithintheovenand
cookingtimesandtemperaturesyouwereaccustomedto with aroundthe food. Tohelpensurethis,placefoodinthe center
yourpreviousoven mayneedto be alteredslightlywithyour of the ovenrack. Allow1-1½ inchesbetweenthe edgeof the
newoven. Itisnormalto noticesomedifferencesbetweenthis utensil(s)andtheovenwalls, if cookingontworacks,stagger
ovenandyourpreviousoven. the foodto ensureproperairflow.

Fan
A fanwillautomaticallyturnonduringbroilora cleaningopera- _'_
tion. Whenbaking,thefan willautomaticallyturnon at 300°F. _-

The fan willautomaticallyturnoffwhentheunithascooled.

OvenRacks
Thetwoovenracksaredesignedwitha lock-stoptokeepracks _.
from comingcompletelyout of the oven. Do not attemptto #,\

changerackpositionswhenthe ovenis hot.
Double Wall Oven

The wall oven is equippedwith one"flat" rackandone "offset"
The TemperatureKnobis usedto set oventemperature. B_

rack to offer greater flexibilityin locatingfood in the oven. sure the indicatormark is in line withthe exact temperatur_
(Doublewalloven:The lowerovenis equippedwithonlyone desired.
flat ovenrack.)

To operatethe loweroven:To remove: Be sure rackis cool. Pullrackout to the "stop"
position.Liftuponfrontof therackandpullout.

1. TurntheLowerOven Knobto desiredtemperature.

To replace: Placerackon racksupports,tiltupand pushto-
2. Whentheovenindicatorlightcyclesoff,theovenispreheate,

wardrearof oven. Pulltherackoutto the"stop"positionto be
surerack is correctlyreplaced. Then returnit to its normal to theselectedtemperature.

position. 3. Placethefoodintheoven.Theovenindicatorlightwillcyc
RACK POSITIONS: on and offthroughoutthe bakingprocess.

4. Afterbaking,turnthe LowerOvenKnobtotheOff positio_

7...i i i _ _,_........ _ 20(offsetrack

RackPosition40 (offsetrackon#4) : Mostbroiling.

RackPosition3 : Most baked goods on cookie sheets, cakes
(sheetand layer).

Rack Position 3o (offset rack on #3): Most baked goods on
cookiesheets, frozenconveniencefoods,fresh fruit pie,cream
pie, layercakes, main dishsouffle.

Rack Position2 : Roasting small cuts of meat, cakes (tube,
bundtor layer),frozenfruit pie, pie shell, large casseroles.

Rack Position2o (offsetrack on #2): Roastingsmall cuts of
meat, loavesof bread, angelfoodcake.

RackPositiont : Largecutsof meat and large poultry,angel
foodcake,custardpie, loavesof bread,dessertsouffle.

MultipleRackCooking:Tworacks,use2oand4.
PAE



Oven Operation AutomaticOven CookingFeature

The AutomaticOvenCookingfeatureis usedtoturnthe oven
onandoffat a presettimeof day. Thisfeaturecanbe usedfor
a conventionalcookora self-cleanoperation.Seepage 13 for
instructionsondelayinga self-cleanoperation.

TheAutomaticOvenCookingfeaturewill notoperateunless
theclockis functioningand isset at the correcttimeof day.

Toset ovenforbakingor roasting:
Highlyperishablefoodssuchas dairyproducts,pork,poultry,

1. Placeovenrackson properrackpositions, stuffing,seafood,or bakedgoodsare not recommendedfor
delaystartcooking.If cookingmorethanonefood,selectfoods

2. TouchOVEN TEMP pad. that cookfor the same lengthof time and at the same oven
ThreedashesandBAKE indicatorwordwillappearinthe temperature.
display.
The displaywillreturnto the previousdisplayif the oven Note DoubleOven Owners: TheAutomaticOven Featureis
temperatureis notenteredwithin15 seconds, onlyavailableintheupperoven.

3. To enterthe oven temperature,touch • or • pad(s)
untildesiredtemperatureis displayed.

Firsttapof an•or •pad willgive350°. Thetemperature
can besetfrom 100° to 550°.

The ovenwillturnon withina few seconds. The indicator
words ON and BAKE and 100° or the actual oven
temperature,whicheverishigher,willappearinthedisplay.

Thetemperatureinthedisplaywillincreasein5°increments
untilthe ovenreachesthe presettemperature. A single
beepwillsignalthattheovenis preheated. Allow8 to 12
minutesfortheovento preheat. (Note: Selectinga higher
temperaturethan desiredwill not preheatthe oven any
fasterandmayaffectbakingresults.)

4. Placefoodintheoven.Checkfoodattheminimumcooking
time. Cooklongerif needed.

5. At theendofcooking,removefoodandtouchtheCANCEL
padto cancelthe operation.The currenttimeof day will
reappearinthedisplay.

Torecallthepresettemperatureduringpreheat,touchtheOVEN
TEMP pad.

To changethe presettemperature,touchthe OVEN TEMP
padand •or • pad(s) for the new temperature.

(continuednextpage.)
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Toset oven for immediatestart: To set oven for delayed start:

1. Touch OVEN TEMP pad. 1. TouchOVEN TEMP pad.

Indicator word BAKE will flash and three dashes will be 2. Touch • or •pad(s) until desired oven temperature
shownin the display, appears in the display.

2. Touch • or • pad(s) until desired oven temperature 3. Touch COOK TIME pad.

appears in the display. 4. Touch • pad to enter cooking hours and minutes.

Temperatureshownwill be 100° or theactual temperature,
whichever is higher. 5. Touch STOP TIME pad.

3. Touch COOK TIME pad. IndicatorwordsSTOPTIMEwill flash. Displaywillshowthe
calculatedstoptime basedon currenttime of day andcook

IndicatorwordsCOOKTIMEwill flashanddisplaywill show time.
"0HR:00".

6. Touch • pad to enter desired stop time.

4. Touch • pad to enter cooking hours and minutes. The stop time will appear briefly in the display.

Hoursare to left of colon andminutesto the right of colon.
Cookingtimecan beset from10minutesto 11hoursand55 Afterfour seconds,the displaywill returnto current time ot

day and DELAYED TIME and BAKE Indicator words wil
minutes, appearin the display.

Cookingtime selectedwill brieflyshowin the displayand
then time of day will returnto the display. 7. Atthe endof the delayedperiod, the DELAYindicatorwore

will go off, ON will appear in the display and the ovenwil

5. At the endof the presetcookingtime, the ovenwill shut off begin to heat.
automatically,fourbeepswillbeheardand"End"willappear
in the display. The beeps will continue at one beep per 100° or the current oventemperature,whicheveris higher
minutefor one hour or until the CANCEL pad is touched, will be shown.

Iffoodisnotremoved,the retainedheatwillcontinueto cook 8. At the endof the presetcooking time, the oven will shutol
the food. automatically,fourbeepswillbeheardand"End"willappea

in the display. The beeps will continue at one beep pe
minutefor one hour or until the CANCEL pad is touched.

Iffood isnotremoved,the retainedheatwillcontinuetocoo
the food.

Additional Information

If you delay more than 15 secondsbetweentouchinga function
pad and the • or • pad, the oven is not set and display will
returnto previousdisplay.

To recall the time function program,just touch the appropriate
time pad.

To cancel timed functiononly, hold COOK TIME pad for four
seconds. Thiswillonly cancelcooktime and stoptime,notpro-
grammed bakemode.
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BakingTips

Use a reliablerecipe andaccuratelymeasurefreshingredi- * If usingoven-proof glassware, or dark pans suchas
ents. Carefullyfollow directions for oventemperatureand Baker'sSecretreducetheoventemperatureby25°F ex-
cookingtime.Preheatovenifrecommended.Forbakedfoods cept when bakingpiesor bread. Use the same baking
that rise andfor richerbrowning,a preheatedovenis better, timeas calledfor inthe recipe.
Preheatingtakesfrom8 to 12minutes;placefoodinovenafter
preheatbeep. Allow hot air to flow freely through the oven for optimum

bakingresults. Improperplacementof pans inthe ovenwill
Use the correct rack position, Bakingresultsmay be af- blockairflowandmayresultinunevenbrowning.Foroptimum
fectedif thewrongrackis used. browningandevencookingresults:

• Whenusingtworacksforbaking,allowenoughspacebe- * Do notcrowda rackwithpans. Never place morethan
tweenthe racksfor properair circulation.Browningand one cookiesheet,one 13x9x2-inchcake pan or two 9-
cookingresultswillbe affectedifair flowisblocked, inchroundcakepansonone rack.

Cookware material playsan importantpart inbakingresults. * Staggerpanswhenbakingontworackssoonepanisnot
Alwaysuse thetype and sizeof pancalledfor in the recipe, directlyoveranotherpan. (See page5.)
Cookingtimesorcookingresultsmay beaffectedif thewrong
sizeis used. * Allowabout1 to 1½ inchesbetweenthepansorbetween

the panandthe ovenwallsordoor.
• Shiny metal pan reflectsheat away fromthe food,pro-

duceslighterbrowninganda softercrust.Useshinypans Check the cooking progress at the minimum time recom-
forbakingcakesorcookies.Foroptimumbakingresults, mendedintherecipe. If necessary,continuecheckingat inter-
bakecookiesandbiscuitson a flat cookiesheetwithout vals untilthe food is done. If the oven door is openedtoo
sides. Ifthepanhassides,suchas a jellyrollpan,brown- frequently,heat will escapethe oven;this can affectbaking
ingmaynotbeeven. resultsandwastesenergy.

• The bestsize fora cookiesheetis 14"x 12". If you add additional ingredients oralterthe recipe,expect
cookingtimesto increaseordecreaseslightly.

• Dark metal,glass,enameled or dull pans absorbheat,
producedarkerbrowninganda crispercrust. Frozenpiesinshinyaluminumpansshouldbebakedona cookie

sheeton rack2 orbe removedto a dullorglasspan.

Roasting Tips
The cookingtime isdeterminedbytheweightof themeatand

Roastingis themethodforcookinglarge,tendercutsof meat the desireddoneness. Formoreaccurateresults,usea meat
uncovered,withoutaddingmoisture.Mostmeatsare roasted thermometer.Insertit so the tipis inthecenterof the thickest
at 325°1:. It is not necessaryto preheatthe oven. Place the partof the meat. It shouldnottouchfat orbone.
roastingpanoneitherof the two lowestrackpositions.

Forturkeyand largepoultryproducts,insertthetipofthether-
Usetendercutsofmeatweighingthreepoundsormore. Some mometerintothe thickestpartof theinnerthigh.
goodchoicesare: Beef rib,ribeye,top round,highqualitytip
andrumproast,porkloinroast,andcuredorsmokedhams. For best resultsin roastingpoultry,thaw completely.Due to

the structureof poultry,partiallythawedpoultrywillcook un-
Seasonmeat,if desired,eitherbeforeor after roasting. Rub evenly.
intothe surfaceof the roastif addedbeforecooking.

Removethe roastfromtheovenwhenthethermometerregis-
Placethemeatfatsideupona rackina shallowroastingpan. tars approximately5°F belowthe donenesswanted. Asthe
Placingthe meaton a rack holdsit out of the drippings,thus meatstands,thetemperaturewillrise.
allowingbetterheatcirculationforevencooking.Asthe faton

NOTE: For more informationon cookingmeat and poul-
thet°POfneedtheforrOastadditionalmelts,thebasting.meatisbastednaturally,eliminating try, call the USDA Meat & Poultry Hotline at 1-800-535-

4555,
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CommonBakingProblemsAnd Why They Happen

Cakes are uneven Pans too close or touching each Cakes don't brown on top. Incorrect rack position.
other or oven walls. Temperaturesettoo low.

Batteruneveninpans. Overmixing.
Temperatureset too lowor bak- Toomuchliquid.

ing timetooshort. Pan size too large or too little
Oven not level, batter in pan.
Undermixing. Oven dooropenedtoo often.
Toomuchliquid.

Cake highinmiddle Temperaturesettoo high. Excessiveshrinkage. Toolittleleavening.
Bakingtime too long. Overmixing.
Overmixing. Pantoo large.
Toomuchflour. Temperaturesettoo high.
Panstouchingeachotheroroven Bakingtimetoo long.

walls. Pans toocloseto each otheror
Incorrectrack position, ovenwails.

=Cakefalls Toomuchshorteningorsugar.
Toomuchor too littleliquid. Uneventexture. Toomuchliquid.
Temperaturesettoo low. Undermixing.
Oldortoo littlebakingpowder. Temperatureset toolow.
Pan toosmall. Bakingtimetoo short.
Oven dooropenedfrequently.
Addedincorrecttypeofoilto cake

mix. Cakes havetunnels. Not enoughshortening.
Added additionalingredientsto Toomuchbakingpowder.

cakemixor recipe. Overmixing or at too high a
speed.

Cakes, cookies, biscuitsdon't Incorrectrack position. Temperatureset toohigh.
brownevenly. Ovendoornotclosedproperly.

Doorgasketnotsealingproperly, Cakes crackon top. Batterovermixed.
Incorrectuse of aluminumfoil. Temperatureset toohigh.
Oven notpreheated. Toomuchleavening.
Pans darkened,dentedor Incorrectrackposition.
warped.

_i _.i _ _;_ _ _ Cake notdonein middle. Temperatureset toohigh.

,__ _ == Pan toosmall.

Cakes, cookies, biscuits too Oven notpreheated. _ .
brownon bottom. Panstouchingeachotheroroven _ _ __

walls.
Incorrectrack position. Pie crustedgestoo brown. Temperatureset toohigh.
Incorrectuse of aluminumfoil. Pans touching each other or
Placed 2 cookiesheets on one ovenwalls.

rack. Edges ofcrust toothin.
Usedglass,dark,stained,warped

ordullfinishmetalpans.(Use
a shinycookiesheet.) Pies don'tbrownon bottom. Usedshinymetalpans.

Temperatureset toolow.
;_,_;._: Incorrectrack position.

Pieshave soakedcrust. Temperaturetoo low at start of
baking.

Fillingtoojuicy.
Usedshinymetalpans.
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Broiling

Broiling is a methodof cookingtender meatsby directheat. The T_:_
cookingtime is determinedby the distancebetweenthe meatand
the broilelement,the desireddegreeof donenessand thethickness _
of the meat. £+_'Ed

Broiling Tips:
Broiling requires the use of the broilerpan and insert. The broiler _[0
insertmustbe inplacetoaifowfatandliquidto drainto thepan below ,_m_
to preventspatters,smokeandflare-ups. Improperuse maycause ,+:_l_
greasefires.

Do notcoverthe broilerinsertwithaluminumfoilas thispreventsfat :4_A_
fromdrainingintothe panbelow. Foreasiercleanup,thebroilerpan _:_
canbe linedwith foilandspraythe insertwitha non-stickvegetable _5_+_
spray. "%,;_,r_

Removeexcessfat andslashremainingfat to helpkeep meatfrom
curling.This alsoreducessmokingand spattering.Salt aftercook- Use HI BROILfor mostbroiloperations.Use vadablebroilfor deli-
ing. cate andlongterm items

Placeovenrackin the cor_=ctrackpositionwhenovenis cool. For Note DoubleOven Owners: Broilingis a featureofthe upperoven
darkerbrowning,placemeatcloserto the broilelement. Placemeat only.
furtherdownifyouwishmeatto bewelldoneorif excessivesmoking
andflaringoccurs.

Chart

BACON HI #4 Offset Rack Well 3 to 4

CHICKEN HI #3 Flat Rack Well 20 to 25
Breast Halves

(bone-in)

GROUND BEEF HI #4 Offset Rack Medium 8 to 9
PA'I'FIES Well 10-11

_" thick

PORK CHOPS
½" thick HI #4 Offset Rack Well 12 to 13
1" thick HI #3 Flat Rack Well 19 to 23

* The toprackpositionis position#4.
** "13ruesare approximateandmayvary dependingon the meat.
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MAINTENANCE

Oven Light

Beforereplacinglightbulb,DISCONNECTPOWERTO OVEN.
Besurebulbandovencavityis cool. Donottoucha hotbulb
witha dampclothas thebulbmay break.

Toturn on the oven light, pushthe rockerswitchlocatedon
thecontrolpanel.Note: Theovenlightdoesnotturnonduring
a cleancycle.

Toreplaceoven light: Be surebulbandcoverarecool. Use
a dry potholder,to preventpossibleharmto hands,andvery
carefullyunscrewbulbcoverandbulb,

J

Replacewith40 watt oven rated appliancebulb. Bulbwith
brassbaseisrecommendedtopreventfusingofbulbintosocket.
Replacebulbcoverandreconnectpowertooven. Resetclock.

Oven Door

When opening oven door,allowsteamandhot air to escape
beforereachinginovento check,addor removefood.

Whenbaking,be suredooris completelyclosed. Bakingre-
suitswillbeaffectedif dooris notsecurelyclosed.
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SELF-CLEAN OVEN

The self-cleanoven usestemperatures above normal cooking
temperaturestoautomaticallycleanthe oveninterior.

It is normalfor the applianceto becomehot duringa clean
cycle. Therefore,do not touchthe oven vent, oven dooror
ovenwindowas theseareas becomewarm or hot duringa
cleancycle.

It is better to clean the oven regularlyrather than to wait until
there is a heavy build up of soil in the oven.

Note: The lower oven for the Double Wall Oven model is a
manualorstandardcleanporcelainoven. SeeCareandClean-
ing Chart on page 14for cleaning instructions.

Before Self-Cleaning During Self-Cleaning After Self-Cleaning
Removeallpansand theoven racksfrom The ovenwillautomaticallybeginto heat Aboutonehouraftertheendof theclean
theoven.Therackswilldiscolorandmay to cleaning temperatures, when the cycle,thedoorwillunlockandtheLOCK
notslideeasilyafter a cleancycle. CLEANpadispressedandthedoorlocks, indicatorwordwill turn off. At thispoint,

thedoorcanbeopened.
Turnoffovenlightbeforeself-cleaning. Afanwillautomaticallyturnonduringthe

self-cleancycle. The coolingfan will remainon untilthe
Cleancenterfrontof ovenanddoornear ovenhascooleddown.
opening in doorgasket,porcelainoven To preventdamageto the door,do not
door liner(area outsideof gasket)and forcethedooropenwhentheLOCKindi- Some soilmay leave a lightgray,pow-
oven frontframewith hotwater and de- cator word isdisplayed, defy ash whichcan be removed with a
tergent,non-abrasivecleansersor soap dampcloth. If soil remains,it indicates
filledsteel woolpads. These areas are A slightodormaybedetected,and if an thatthecleancyclewasnotlongenough.
notexposedtocleaningtemperaturesand ovenis heavilysoiled,somesmokemay Increase the cleaning time for future
shouldbe cleanedto preventsoil from bevisible.Somesmokeandodorduring cleaningsorclean morefrequently.The
bakingonduringthe cleancycle, the cleaningprocessis a normaloccur- soilwillberemovedduringthenextclean

fence. Sincethe ovenis ventedunder cycle.
Do not use ovencleanersor oven liner the controlpanel,vapors,moisture,etc.
protectivecoatingsofanykindontheself- maybeseencomingfromthisarea. If the oven racksdo not slidesmoothly
clean oven finishor around any part of afteraclean cycle,wipeundersideof rack
the oven. As the oven heats and cools, you may edges with a small amount of vegetable

hearsoundsof metalpartsexpandingand oil or buff with a Scotch-Brite scour pad
Wipe upexcessgreaseor spilloversfrom contracting. This is normal and will not to restoreease of movement.
the oven bottom to prevent excessive damageyour appliance.
smokingand flare-ups during the clean
cycle. Duringthe cleaningprocess,the kitchen

should bewellventilatedto helpeliminate
Wipe up acid spillovers such as lemon normal odors associatedwithcleaning.
juice,tomato sauceor milk-basedsauces
-andsugaryspillovers. Porcelainenamel
is acid resistant,not acid proof. The por-
celainfinish maydiscolorif acid spillsare
notwiped up immediately.

Toprevent damage, do not clean, rub or
apply water to the gasket on the oven
door. The gasket is designedto seal in
heat during the clean cycle. Rubbing or
cleaningwill damagethe gasketandmay
affectthe seal.
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Toset ovenfor a self-clean cycle: To delay the startof a clean cycle:

1.Removeovenracksandclosethe ovendoor. 1.Removeovenracksandclosetheovendoor.

2.TouchtheCLEANpad. 2.TouchCLEANpad.

• IndicatorwordsCLEANTIMEwillflashanddisplaywillshow3.Touch• or • pad(s) to select cleaningtime.
" HR : _ _",

4.TouchSTOPTIME pad. STOPTIME willflashinthedisplay
3.Touch• or • pad(s)to selectcleaningtime. andthecalculatedstoptimewill appear.

• Thefirsttouchof the• or • padwillgiveyou3 hoursof
cleaningtime. 5.Touchthe• padto enternewstoptime.

• Thecleaningtimecanbevaried:Set "2:00"for lightsoilor • A stoptimecan onlybeacceptedfor laterintheday.
"4:00"for heavysoil. • Aftershowingthe stoptime inthe display,TimeofDayand

• If morethanfifteensecondselapsebetweentouchingthe thewordDELAYwill appearinthedisplay.
CLEANpadandthe • or •pad, the ovenisnotset and • When oven beginsto clean, DELAY will go off and the
time of daywillautomaticallyreturnto the display, displaywillshowthe indicatorwordsCLEANandON,

• After selectingthe desiredcleaningtime, the display will
returnto timeof day,and the coolingfan willcome onwhen 6.CLEAN DELAYwillappearin thedisplayto showthethe oven
the dooris locked, is set for a delayedclean operation.

IndicatorwordCLEANwill remain andON will appear and 7.At the endof a cycle, IndicatorwordsCLEANand ONwill go
cyclewiththeelementsto maintainthe clean temperature, off.

• The indicatorword LOCKand thecooling fanwill remainon
4.PressCLOCKpadandthe currenttimeof day will reappearin until the ovenhascooled downand the door has unlocked.

thedisplay. CLEANandONwill remainin thedisplayto show
that the oven is in a clean cycle. To interruptor cancel clean cycle:

Aboutonehourafterthecleancycleends, theLOCKIndicator 1.Push CANCEL pad.
wordwill turn off and the oven door can be opened.

2. Dependingon the lengthof theself-clean,it maytakeupto 45
The ovendooranddoorlockleverwillbedamagedif theoven minutesfor the oven to cool down, thedoor to unlockand the
dooris forced to openwhen the LOCK Indicatorword is still cooling fan to turn off.
displayed.

If the LOCKIndicatorword is notdisplayedtheovendoorcan
be unlockedand opened.
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CARE AND CLEANING CHART

Many different cleaning agents are recommended for the various parts of the wall oven. The following brands may help you to
make an appropriateselection:Mild abrasive cleaners (BonAmi, Cameo, Soft Scrub,Comet orAjax);mildliquidsprays(Fantastik,
Formula 409); glass cleaners (Windex, Glass Plus, Cinch); non-abrasive scouring pad (Tufty). If a cleaning product is recom-
mended for use on plastic, glass or pomelain, it can be used on the same appliance finish.

Baked enamel: Soap & water. Glass cleaner. Use a dry paper towel or clothto wipeupspills,especiallyacidspills,
Oven door as soon as they occur. (This is especially importantfor white sur-

faces.) When surfaceiscool,wash withsoapandwater. Do notuse
abrasive or harsh cleaning liquidsand powdersor oven cleaners.
These will scratchand permanentlydamage the finish. Drywith a
soft cloth.

Metal finishes and trim Soap & water. Wash with soapand water. Removestubbornsoilwith pasteof bak-
ing soda and water. Do notuse oven cleaners, abrasive orcaustic
agents. They will damage the finish.

Oven racks Soap& water.Cleansingpow- Clean withsoapywater. Removestubbornsoilwithcleansingpow-
ders. Soap filledscouringpad. der or soap filled scouringpad. Rinse and dry. Rackswill perma-

nentlydiscolorif left inthe ovenduringa self-cleanoperation.
..................................................__ ;_;;_._;_.................,._0=;=_=;_;;;_

Porcelain enamel: Mild abrasivescleansers,de- Pomelain enamel is glass fused on metal. It maycrackor chipwith
See pages 12 and 13 for tergent or soap & water, misuse. Pomelain enamel is acid resistant, not acid proof. All
self-cleanoven. householdammonia. Cleans- spillovers,especiallyacid or sugar spillovers,should be wiped up

ingpowdersandnon-abrasive immediately with a dry cloth. Surface may discoloror dull if soil,
Loweroven ofdoubleoven nylon or plasticpads. especiallyacid soil, is not removed. Never wipe offa warm or hot
modelsis a non self-clean surface witha damp cloth. This may cause crackingand chipping.
porcelainoven. Followin- Never use oven cleaners, abrasive or caustic cleaningagents on
structionsinthis chart, exteriorfinishof walloven or inthe self-cleanoven.

Oven Cleaner Oven cleanercan be usedonthe lowerovenof the doublewalloven.
Householdammonia maybe usedto loosensoilby placing_ cupof
householdammonia ina glassdishonan ovenrackina closed,cold
ovenovernight. Do not use ovencleaner on the upperovenas this
is a self-clean oven.

Toremovedifficultstains,use an oven cleaner suchas Easy-Offon
oven liner. Follow ovencleaner directions. Do notspray electrical
controls, temperaturesensing bulb, door gasket or exterior oven.
Remove oven racksbefore sprayingwith oven cleaner.
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BEFORE YOU CALL FOR SERVICE
Check these points if.,.

Part of all of your wall oven does not operate Oven light does not operate
• Areany housefusesblownorcircuitbreakerstripped? • Is thebulblooseorburnedout?
• Hasthe powersupplyto thehomebeeninterrupted? s Is the lightswitchintheOn position?
s Arethe ovencontrolsproperlyset? • Is the ovenset for self-clean? Ovenlightdoes notwork
s Was theelectroniccontrolcorrectlyset? duringself-clean.
s Istheovensetforautomaticovencooking?

Oven will not self-clean
Food not baking or cooking correctly • Is theself-cleancontrolset properly?(See pp. 12-13.)

s Aretheoven racksproperlyplacedfor baking? • Is theovensetfor a delayedcleanoperation?
• Haveyouusedaluminumfoilcorrectly? • Wasthe ovenheavilysoiled?
s Wasthe ovenpreheatedas recommended?
• Arethecontrolsproperlyset? Oven door will not unlock
s Is there 1-1V2inchesof spacebetweenthepansand two • Has the self-cleancyclebeen completedfor at leastone

inchesbetweenthepansandthe ovenwalls? hour?.
s Aretheovenandovenrackslevel? • Is electriccurrentcomingintothe oven?
• WasgoodcookwareJbakewareof thepropersizeused?
• Was the ovenventcoveredor blocked? "F" plus a number appears in the display
• Areyouusinga testedrecipefroma reliablesource? • Thisis a faultcode. See page 16.

Baking resultsdiffer from previous oven If the cooling fan continuesto operate after the oven has
• Oventhermostatcalibrationmay differbetweenold and been turned off:

newoven. Thenewoventhermostatmaybemoreaccurate • This isnormaland the fanwillautomaticallyshutoff when
thantheoneonyourpreviousoven.Followa reliablerecipe theoveniscooled.
andreviewbakinginformationon pages8 to 9. Ifyoustill
feel the oven temperatureis incorrect,see page 16 for if a fan is heard while usingthe bakemode:
informationonadjustingthe oventhermostat. • Thisisthecoolingfanandisnormal.Thefanwillcontinue

to runafter useuntiltheovencools.
Food does not broil correctly

s Wasthe controlsetproperlyfor broiling?(See p. 10.)
s Wasthe properrackpositionused?(See p.5.)
• Didyouallowtimeforthe broilelementto preheat?
• Voltageintohousemay be low.
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SERVICE INFORMATION

Explanation of Fault Codes Adjusting Oven Temperature
Yourapplianceisequippedwithanelectroniccontrolfeaturing Yournewappliancehasbeenfactorytestedforoventempera-
built-in,self-diagnosticsoftware. This softwarecontinuously tureaccuracy. Eventhoughyouroven has beentested,you
monitorsthe controlto insuresafe andproperoperation. If the mayfind that thecookingresultswithyournewovenare differ-
softwareshoulddetecta questionablesituation,a FAULTCODE ent from your previousoven.
(F plus a number)will appear in the display and continuous
beeps may sound. The oven temperature can be adjusted if all oven tempera-

tures are too low or too high and the length of time to cook all
If A Fault Code Appears foodsis toolongortooshort.
Afaultcodeindicatesthattheremay bea functionalerror. As
a safety precaution,the controlwillautomaticallycancel the Do notadjustthetemperatureif onlyoneortwoitemsare not
program. Followinstructionsbelowto determineif serviceis bakingproperly.
required.

NoteDoubleOvenOwners:Onlythe upperoventemperature
During Normal Oven Cooking can beadjustedas describedbelow.
If a faultcode appearsin the displayand continuousbeeps
sound,touchthe CANCELpad. Then,rreprogmmthecooking To adjustthethermostat:
operation. 1. TouchOVEN TEMP pad.

If the faultcodereappearsinthe display,disconnectpowerto 2. Pressand holdthe• paduntil500° or higherappearsin
theovenandcallanauthorizedservicetechnician.Do notuse thedisplay.
the ovenuntilthe controlhasbeen serviced.

3. Touchand holdtheOVEN TEMP padforsixsecondsuntil
"00"appearsinthedisplay.

4. Touchthe • or • pad(s) to enter the desiredoffset
temperature.Theoventemperaturecanbeincreasedupto
35° or reducedbyas muchas 35° (-35°) in5° increments.

Foursecondslater,thedisplaywillreturnto currenttimeof
day.

Important:The ovenshouldbeadjustedonly10° andtheoven
shouldbetested. We recommendbakingtwo 9" yellowlayer
cakesusinga purchasedboxmix. If the oventemperatureis
stilltoolowortoohigh,repeattheproceduredescribedabove

Itisnotnecessarytoreadjustthe oventemperatureif thereisa
powerinterruption.

Thisadjustmentwillnotaffectbroilorcleantemperatures.
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SERVICE INFORMATION

Do not attempt to service the appliance yourself unless If youdonot receivesatisfactoryservice,youmaycontactthe
directed to do so in this book. Contact the dealer who Major ApplianceConsumerActionProgramby letter. Include
sold you the appliance for service, yourname,addressandtelephonenumber,aswellasthemodel

andserialnumbersofthe appliance.
HOW TO Obtain Service
If yourapplianceshouldrequireserviceor replacementparts,
contactyourDealerorauthorizedservicetechnician.Useonly MajorApplianceConsumerActionProgram
genuinefactorypartsif replacementpartsarenecessary.Con- 20 NorthWackerDrive
suittheYellowPagesinyourtelephonedirectoryunderappli- Chicago,IL60606
ancefortheauthorizedservicecenternearestyou. Besureto
includeyourname,addressand phonenumber,alongwiththe
modelandserialnumbersof the appliance.(See insidefront MACAP(MajorApplianceConsumerActionProgram)isan in-
coverfor locationof yourmodelandsedalnumbers.) dependentagencysponsoredbythreetradeassociationsas a

courtofappealsonconsumercomplaintswhichhavenotbeen
If youare notsatisfiedwiththelocalresponseto yourservice resolvedsatisfactodlywithina reasonableperiodof time.
requirements,call or writeMagicChef CustomerAssistance,
c/oMaytagCustomerService,P.O.Box2370,S.E.,Cleveland,
TN 37320-2370,1-800-688-1120. Includeor have available
thecompletemodelandserialnumbersof the appliance,the
nameandaddressof thedealerfromwhomyoupurchasedthe
appliance,the date of purchaseanddetailsconcerningyour
problem.
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WHAT IS NOT COVEREDBYTHESE TWO WARRANTIES:

1, Conditionsand damagesresultingfrom any of the following: 4. Productspurchasedfor commercialorindustrialuse.
a.Improperinstallation,deliveryormaintenance. 5. Thecostof serviceorservicecallto:
b.Any repair, modification,alteration or adjustment not a.Correctinstallationerrors.

authorized by Magic Chef Customer Service, or an b.instructtheconsumerontheproperuseof theproduct.
authorizedservicer, c.Transporttheapplianceto a servicer.

c.Misuse,abuse,accidentsorunreasonableuse. 6. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUS-
d.lncorrectelectricalcurrent,voltageorsupply. TAINEDBYANYPERSONASARESULTOFANYBREACH
e.lmpropersettingof anycontrol. OF THESE WARRANTIES. Some statesdo not allowthe

2. Warrantiesarevoidiftheoriginalserialnumbershavebeen exclusionor limitationof consequentialor incidentaldam-
removed,altered or cannotbe readily determined, ages,so theaboveexclusionmay notapply to you.

3. Lightbulbs.

HOW TO RECEIVEWARRANTYSERVICE

The followinginformationis requiredwhenrequestingwarrantyservice
- Yourname,addressandtelephonenumber. - The nameandaddressofyourdealeror servicer.
- The modelandserialnumbersof yourappliance. - The purchasedate ofyourappliance.

- A cleardescriptionofthe problem,

Contactthedealerfromwhomyoupurchasedtheapplianceorany authorizedservicerto receivewarrantyserviceunderthese
warranties.Tolocateanauthorizedservicecompanyinyourarea,contactyourdealer,orcallMagicChefCustomerAssistance.
Shouldyou not receivesatisfactorywarrantyservice from your local servicer,contact:

MagicChef CustomerAssistance
c/o Maytag CustomerService

RO. Box 2370
Cleveland,TN 37320-2370

1-800-688-1120

Shouldyou still have a problem, writeto MajorApplianceConsumerActionProgram,20 NorthWackerDrive,Chicago,lUinoi,'
60606. MACAPis an industrysponsoredbutindependentgroupof consumerexpertswhoreceiveandactoncomplaintsfron
applianceowners.
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