
MPORTANT SAFETY INSTRUCTIONS

READ BEFOREOPERATING YOUR COOKTOP OR RANGE

Installer: Pleaseleavethis manual All appliances - regardless of the CHILD SAFETY
with thisappliance, manufacturer - have the potential NEVER leavechildrenaloneor unsuper-
Consumer:Pleasereadandkeepthis through improper or carelessuseto visednearthe appliancewhen it is in use
manualfor future reference.Keep createsafetyproblems.Therefore the or isstillhot.
salesreceiptand/orcancelledcheck followingsafetyprecautionsshouldbe

observedwhen operating your Jenn- NEVER allowchildrento sit or standonasproofof purchase.
Air accessoriesand cartridges: anypart of theapplianceastheycouldbe

injuredor burned.

GENERAL NEVERstoreitemsof interestto children

ModelNumber PRECAUTIONS in cabinetsabovean appliance.Children

NEVERuseyourapplianceforwarmingor climbingon the applianceto reachitems
heatingtheroom. couldbeseriouslyinjured.

Wearproperapparel.Loose-fittingor hang-

inggarments should never be worn while COIL ELEMENTS
SerialNumber usingthe appliance. On conventionalelementcooktops,make

Do not repairor replaceanypart of the surethat drip pansare in place.Absence
applianceunlessspecifica))yrecommended of thesepansduringcookingmaysubject
in thismanual.All other servicingshould wiringor componentsunderneathto dam-
be referred to an authorized Jenn-Air age.

Dateof Purchase Servicer. NEVER usealuminumfoil to line surface
Flammablematerialsshouldnot be stored unitdrippansor grill basin.Installationof
nearsurfaceunits, theselinersmayresultinanelectricshock

Useonly dry potholders.Moistor damp or firehazard.
potholderson hot surfacesmayresult in Glazedcookware- only certaintypesof
burnsfrom steam. Do not let potholder glass,glass-ceramic,ceramic,earthenware,

If youhavequestions,call: touch hot heatingelements.Do not usea or otherglazedcookwarearesuitablefor
towel or other bulkycloth, cooktopsurfacewithout breakingdueto

Jenn-AirCustomerAssistance
NEVER leavesurfaceunitsunattendedat thesuddenchangeintemperature.Follow

1-800-688-1100 highheatsettings.Boilovercausessmok- utensilmanufacturer'sinstructionswhen
1-800-688-2080( U.S.TTYfor hear- ingandgreasyspi_loversthatmayignite, usingglass.

ingor speechimpaired) Keepal1switches"OFF"whenunit isnot in Cookwarehandlesshouldbeturnedinward
(Mon.-Fri.,8 am-8pmEasternTime) andnotextendoveradjacentsurfaceheat-use.

Internet:http://www.iennair.com ingelementsto avoidburns,ignitionofflam-
mablematerialsandspillagedueto unin-

Forserviceinformation,seepage7. IN CASE OF FIRE tentionalcontactwiththe cookware.

Turnoff applianceandventilatinghoodto Do not soakor immerseremovableheat-
avoidspreadingthe flame.Extinguishflame ingelementsinwater.

In our continuingeffort to thenturn on hoodto removesmokeand
improvethequalityandper- odor.
formanceof our cooking * Smotherfire or flamein a panwith a lid
products,it maybenecessary or cookiesheet.
to makechangesto theap-

NEVER pickupor movea flamingpan.pliancewithout revisingthis
guide. Do not usewaterongreasefires.Usebak-

ingsoda,a dry chemicalor foam-typeex-
tinguisherto smotherfire or flame.
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 LECTRIC COOKTOP CARTRIDGES I

• ©
HALOGEN ELEMENTS

NEVER cook on glass-ceramiccooking @

surfaceifthe cooktopisbroken.Cleaning
solutionsandspilloversmaypenetratethe
brokencooktopandcreatea shockhaz-
ard. Contacta qualifiedtechnicianimme-
diately.

Cleanglass-ceramiccooktopswithcaution. CONVENTIONALCOIL: HALOGEN: P_DIANT:
Ifwet spongeor clothisusedto wipespills JEA7000ADB(black) JEAS130ADB(black) JEA8120ADB(black)
on a hot cookingarea,becarefulto avoid JEA7000ADW(white) JEA8130ADW(white) JEA8120ADW(white)
steamburns.Somecleanserscanproduce JEA7000ADS(stainless) Expressions®Collection: Expressions®Collection:
noxiousfumesif appliedto a hotsurface. Expressions®Collection: AHISIB/VV ARI41B/_/V

AC110B/W

UTENSIL SAFETY

Use proper pan size. Manyappliancesare CONVENTIONAL I
equipped with one or more surface units COIL ELEMENTS
of differentsize. Selectcookwarehaving
fiat bottomslargeenoughto coverthesur-

faceunitheatingelement.Theuseof un- Theconventionalcoilcartridgeisthemost
dersizedcookwarewillexposea portion versatileof the cartridges.When anele- CAUTIONS:
of the heatingelementto direct contact meritison,it willcycleonandoff to main-
andmayresultin ignitionofclothing.Proper taintheheatsetting. • DO NOT usewiretrivets,firerings,
relationshipof cookwareto heatingele- padsor anysuchitemsbetweenthe
mentwinalsoimproveefficiencyandper- cookwareandthe element.

formance. IRADIANT AND I . DO NOT cookfoodsdirectlyon
HALOGEN ELEMENTS cooktop.

• DO NOT allowpanto boil dry as

The two cookingareasare identifiedby thiscoulddamagethecooktopand

SAVE THE SE circlesontheglass-ceramiccooktop.When thepan.
anelementisturned on, thecooktopwill • DO NOT slideheavymetalor glass

INSTRUCTIONS heat up and the red glow of the heating cookware across glass-ceramicsur-
elementcanbeseenthroughtheglass-ce- facesincethesemayscratchthesur-

FOR FUTURE ramictop.(NOTE:Onhalogenmodel,acir- face.

cularhalogenbulbwill glowinstandy.)It is • DO NOT useor placeplasticitems
REFERENCE normalto seetheredglowof theelement anywhereon cooktop.

wheneverit cycleson.The elementwill
cycleon andofffor allcontrolsettingsex- • DO NOT usecartridgeintheevent
ceptHi. However,it mayalsocycleon Hi a breakhasoccurred.

if impropercookwareisused. • DO NOT dropheavycookwareon
thecooktopsurface.



I  ___)LECTRIC COOKTOP CARTRIDGES, CONT.

SELECTING PROPERCOOKWARE ] I COOKINGPROCEDURES]

• Select heavy gauge cookware. Gen- All Cartridges: TO AVOID DAMAGE TO THE

erally heavygauge cookware will not • Beforefirstuse cleancooktop cartridge GLASS-CERAMIC COOKTOP --
changeshapewhenheated.

(Seedetailedinstructions,pg.4.) RadiantandHalogenCartridges Only:

• Use cookware with fiat, smooth • For best results, alwaysuse recom- • Do not useglasspans.Theymayscratch
bottoms. Todetermineif thecookware mendedcookware, thesurface.
is fiat,placethe edgeof a ruler on the
bottom. Hold upto the light. Nolight • Differentcooktopsanddifferentamounts • Donotallowplastic,sugarorfoodswith
shouldbe visiblebetweenthe edgeof of foodbeingpreparedwill influencethe highsugarcontentto meltonto the hot
the rulerandthe pan. Rejectanypans controlsettingsneededfor bestresults, cooktop. Shouldthis happen,cleanira-
thatdo not fit flushagainstruler'sedge. (Seecooktopor rangeuseandcareguide mediately.(SeeCleaning,pages4 & 5.)

for typicalcontrol settings.)Forfastest • Neverleta panboildry asthiswilldam-. Matchthe sizeof the cookwareto
the sizeof the element. Cookware cooking,start with the surfacecontrol agethesurfaceandpan.

on Hifor oneminute;thenturnthe con- • Neverusecooktopasawork surfaceor
shouldbethesamesizeor slighdylarger, trol to thedesiredsetting.Coveringpans, cuttingboard.Nevercookfood directly

wheneverpossible,speedscookingand onthe surface.

IMPROPER COOKWARE is more energy efficient. • Do not slidealuminumpans acrossa hot
• DO NOT use cookware that extends surface.Thepans mayleavemarks which

more than one inch beyondthe cooking Radiant and Halogen Cartridges: need to be removed promptly. (See
area. • The glass-ceramiccooking area retains Cleaning,pages4 &5.)

• Cookware that is smaller in diameter heat for a period of time after the ele- • Makesure the surfaceand the pan hot-

thanthecookingareashouldnotbeused. mentshavebeenturnedoff.Putthisre- tomarecleanbeforeturningonto pre-
Not onlycanthis causethe elementto tainedheatto gooduse.Turnelements ventscratches.
requiremoreenergyandtime,but can off a few minutesbeforefood is corn- • Topreventscratchingor damageto the
also resultinspilloversburningonto _he pletelycookedandusetheretainedheat glass-ceramictop,donot leavesugar,salt
cookingarearesultingina cleaningchore, to completethecooking.Becauseof this

heat retention characteristic,the ele- or fatson the cookingarea.Wipe the
• DO NOT usespecialtyitemsthat are mentswillnot respondto changesinheat cooktop surfacewith a cleancloth or

nonflat,oversized,unevenor donotmeet settingsasquicklyascoil elements.In papertowel beforeusing.
propercookwarespecificationssuchas theeventof apotentialboilover,remove • Do notslideheavymetalpansacrossthe
roundbottomwokswith rings,griddles, thepanfrom thecookingarea. surfacesincethesemayscratch.
rippledbottom canners,lobster pots, • Do not usefoil or foil-typecontainers.
largepressurecanners,etc. Largeuten- • Whenpreparingfoodswhichcanbeeas-
sirs,suchas pressurecannersor over- ily scorchedor over-cooked,start cook- Foilmaymeltontotheglass.Ifmetalmelts
sizedskillets,shouldbe usedonlyan ing at a lower temperaturesettingand on the cooktop,do not use.Callanau-
conventionalcoilcartridges, gradually increase temperature as thorizedJenn-AirServicer.

needed. • If a spilloveroccurswhile cooking,ira-
• Glass-ceramic,earthenware,heatproof mediatelycleanthespillfrom thecook.

glassorglazedcookwaremayscratchthe • A highersettingthannormalmaybenec-
glass-ceramiccooktopandthereforeare essarywhenusingcookwaremadewith ingareawhileit ishot to preventa toug_cleaningchorelater.Usingextremecare
not recommended, materialthatisslowto conductheat,such

ascastiron. wipespillwith a cleandry towel.
• NOTE: On halogencartridgeonly,alu- • Do not useabrasivecleansingpowder:

minumpansmaycausethe elementto • A lowersettingcanbeusedwhencook- or scouringpadswhichwill scratchthe
cycleevenwhenthe control settingis ing smallquantitiesof foods or when cooktop.
Hi. usinga panthatconductsheatquickly. • Do notusechlorinebleach,ammoniaov

other cleansersnot specificallyrecom.
mendedfor useon glass-ceramic.
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lCLEAN'NG]
Ami*.Tohelpreleaseburnedonsoil,soak • ALWAYSWIPE WITH THE GRAIN

• Be sure appliance is off and all in a solutionof I/2 cupammoniaand I WHEN CLEANING.

parts are cool before handlingor gallonwarmwateror boil in2 quartsof • Dally Cleaning/Light Soil -- Wipe
cleaning.This isto avoiddamage waterfor 20minutes.(Alldrippanscan- with oneof thefollowing- soapywater,
and possibleburns, not be boiledat oncebecauseelement white vinegar/watersolution,Formula

• The cooktop cartridgeDOESNOT beingusedmusthaveadrippaninplace.) 409GlassandSurfaceCleaner*orasimi-

needto beremovedfor normalclean- • Donotuseabrasivecleansers,steelwool larglasscleaner- usinga spongeor soft
ing. or cleansersnot recommendedfor use cloth.Rinseanddry.Topolishandhelp

• NEVER immersecartridgein waterto onchrome.Blue/goldstainingofthedrip preventfingerprints,followwithStainless
clean.Thiscandamagewiring.A drain pansindicatesimpropercookwareselec- SteelMagicSpray(Jenn-AirModelA912,
holewithinthecartridgepermitsdrain- tion and/orusingexcessivelyhighheat PartNo.20000008)**.

ageof normalspillsinto the porcelain andcannotberemoved. • Moderate/Heavy Soil -- Wipe with
basinpanwheretheywilldraininto the oneof the following- BanAmi*,Smart
greasecontainer.The bottomof the PORCELAIN COOKTOP Cleanser*,or SoftScrub*- usinga damp
cartridgemaybewipedcleanwith de- . The porcelain enamelusedon your spongeor softcloth.Rinseanddry.Stub-
tergentsolutionif necessary, cooktopisacidresistant,notacidproof, bornsoilsmayberemovedwitha damp

Therefore,acidicfoods(suchasvinegar, Scotch-Brite*pad;rub evenlywith the
tomato,milk,etc.)spilledonthecooktop grain. Rinseanddry. To restoreluster

CONVENTIONAL COIL shouldbewipedup immediatelywith a andremovestreaks,follow with Stain-
dry cloth, lessSteelMagicSpray.

CARTRIDGE-
• Wash cool cooktop with warm soapy • Discoloration--Using a dampsponge

HEATING ELEMENTS waterandrinse.Polishwitha drycloth, or softcloth,wipewithCameoStainless
SteelCleaner*.Rinseimmediatelyand

• Undernormalconditions,mostsoilwill • Do not useabrasiveor causticcleaning dry.Toremovestreaksandrestorelus-
burnoff elements.Theheatingelements agentswhich maypermanentlydamage ter, follow with StainlessSteel Magic
unplugfor yourconvenienceincleaning thefinish. Spray.
thedrip pans.Lift slightlyandpull away • NEVERwipeoff awarmor hotporce-
from receptacle.DO NOT IMMERSEIN lainenamelsurfacewitha dampcloth. RADIANT AND HALOGEN
WATER.Toreplaceelements,pushcom-
pletelyinto the receptacle.Makesure CARTRIDGE --
the elements fit flat. STAINLESS STEEL COOKTOP GLASS-CERAMIC SURFACE

• Beforeusingthe cooktop, removeall • NEVERuseovencleaners,chlorinebleach,
DRIP PANS piecesof plasticcoveringthe top. Usea ammoniaorglasscleanerswithammonia.

• Tokeepthe like-newappearance,clean glasscleanerto removeanyfilm residue NOTE:Callanauthorizedservicerif theg/ass-
frequentlyandneverallowanythingto burn fromthe topandinsidetherimareasup- ceramictopshouldcrack,breakor if metal
ontwice. Removesoiledpans(first re- portingthedrippan. If residueisleft on oraluminumfoilshouldmeltonthecooktop.
move heatingelement). Cleanlightly cooktop,it canbeburnedonto cooktop • Allowthecooktopto coolbeforecleaning.
soiledpanswithsoapandwateror clean andbedifficultto remove. • General- Cleancooktopaftereachuse,
indishwasher. • DO NOT USE ANY CLEANING orwhenneeded,withadamppapertowel

• Difficukto removespotscanbecleaned PRODUCT CONTAINING CHLO- andCooktopCleaningCreme*(PartNo.
byrubbinglightlywithsoapyS.O.S.*pads RIMEBLEACH. 2000000I)**. Then,buffwith acleandry
or nonabrasivecleanerssuchas Ban cloth.

cont.

* Brandnamesfor cleaningproductsareregisteredtrademarksof therespectivemanufacturers.
**Toorder direct,call 1-800-688-8408.
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t LECTRIC COOKTOP CARTRIDGES, CONT.

]CLEANING, CONT. 1

NOTE:Permanentstainswilldevelopifsoil NOTE: Only use a CLEAN,DAMP NOTE:Donotusetherazorbladefordaily
isallowedto cookonby repeatedlyusing "scratchless"padthat issafefornon-stick cleaningasit maywearthepatternanthe
thecooktopwhensoiled, cookware.Thepatternandglasswillbedam- glass.

• Heavy Soils or Metal Marks - agedif thepadis notdamp,if thepadis • Melted Sugaror Plastic-Immediately
Dampen a "scratchless" or "never soiled,or if anothertypeofpadisused. turn elementto LOW andscrapesugar
scratch" scrubber sponge. Apply • Burned-on or Crusty Soils- Scrub or plasticfromhotsurfaceto acoolarea.
Cooktop CleaningCreme*(Part No. with a "scratchless"or "neverscratch" ThenturnelementOFFandallowto cool.
20000001)**and scrubto removeas scouringpadand Cooktop Cleaning Cleanresiduewith razor
muchsoilaspossible.Applya thin layer Creme*(PartNo.20000001)**.Hold a blade scraper and
of thecreme,coverwith a clamppaper razor blade scraperat 30° angleand CooktopCleaningtoweland let stand30 to 45 minutes.

scrapeanyremainingsoil.Then,cleanas Creme*(PartNo.
Scrubagain,then buffwith a cleandry describedabove. 20000001)**.cloth.... :

• Brandnamesfor cleaningproductsareregisteredtrademarksof the respectivemanufacturers.
•*Toorder direct,call 1-800-688-8408.

 tCCESSORIES

BIG POT ELECTRIC GRILL
• Use canning recipes from a reputable

CANNING ELEMENT sourcesuch asthe manufacturerof your ACCESSORY
Model A145A cannerand manufacturersofcanningjars. Model JEA8000ADB

The canningelement ac- • Canningis process that creates large Includesgrillelement,two grillgrates and
cessory makesit possible /f_ aamounts of steam.Followequipmentin- basinliner pan.
to uselargeor oversized, _ _ ' ' steam or

flangedor rippledbottom _ hotcanners. GRILL COVER
cannerswiththeconven- _ _" • Ifyourareahaslowvoltageattimes,can-tionalcoilcartridge. Model A341

ning maytake longer than indicated by

Followthese procedureswhen thedirections. The grill cover protects
canning: thegrill whennot inuse.It is availablein textured
• Bringwater to boil at Hi setting;after WOK steel in blackor white

boilinghasbegun,reduceheatto lowest Model A0142 with molded handles.
setting that willmaintainboiling.

Use Jenn-Air's flat• Makecertain canner fits over center of
surfaceunit. bottom wokaccessoryfor optimumresults.

ModelAOI42 wok has a nonstick finish,

• Flat-bottomedcannersgivethe bestcan- wood handles,cover, steaming rack, rice
ning results, paddles,cookingtips and recipes.

RIGHT WRONG WRONG
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IC L cT.IcG.IDDLEI
INSTALLATION USING THE GRIDDLE

I. Beforethe first use,washyour new
griddleinhotsoapywater,rinseanddry.
Then"condition"the surfacebywiping
onathincoatingof cookingoilor short-

ening.Removeexcessoil or shortening
bywipingagainwithanotherpapertowel.

Ii _ _ I

DO NOT usecookingsprayson the
MODELJEA8200ADX EXPRESSIONS ® COLLECTION griddle surface.

MODELAO310 2. Preheatthe griddle as noted in the
I. Makesurecontrolsarein theOFFposi- charts.

tion.The basinshould be empty and I. Makesurecontrolsarein theOFFposi-
clean.Insertbasinpanandgrill element, tion.The basinshould be emptyand 3. Use nonmetallicspatulasor utensils

2. Placegriddleovergrill elementso drain clean, whilecookingto preventdamagingthefinish.
holesare in front.Thiswill permitex- 2. Slidethegriddletowardsthereceptacle
cessgreaseto drainintothegreasecon- untiltheterminalplugiscompletelyen- 4. Whencookingmeats,usethedowndraft
tainer, gaged.The griddleshouldrest on the fanor rangehoodto capturesmoke.

basin.

NOTE: The liner panmayremainin Iplacebut isnot necessary. CLEANING

NOTE: DO NOT IMMERSETHETERMI-
NAL PLUGINWATER(MODELAO310

GRIDDLE GUIDE ] ONLY).SEEBOTTOMOFGRIDDLEFORFURTHERINSTRUCTIONS.

GRIDDLEAO310 GRIDDLEJEA8200ADX I. Once the griddlehas cooled (DO NOT

Preheat 5 minutes Preheat 5-10minutesat specified IMMERSEA HOT GRIDDLEIN COLD
on Hi. setting- Do not preheaton Hi. WATER),washwith soapor detergent

in hotwater in the sink. Besureto re-
moveallfoodresiduebeforecookingon

_ thegriddleagain.

SausagePatties Hi 4-5 min. 2-4min. 9-10 4-5 min. 2-4min. 2. Removestubbornspotswith a plastic
Bacon Hi 3-5min. 2-3min. 10 3-5min. 2 min. meshpuffor pad. Forbest results,use

HamSlice Hi 4 min. 4 rain. 9 4 min. 2 rain. onlythosecleaningproductswhichstate

Hamburgers Hi 5-6 min. 5-6min. 9 6 min. 5 rain. theyare recommendedfor usewhencleaningnonsticksurfaces.Do not use
FishSticks Hi 5 min. 4-5rain. 8 5-7min. 5-6 min. steel woolor coarsescouringpads.

Hot Dogs 10 5-6min. 4-5 min. 10 5-6rain. 4-5 min. 3. DONOTwashindishwasher.
Buns Hi 2-3min. -.... 9 3 min. -....

FrenchToast 10 3-4min. 2-3 min. 10 2-3 min. 2-3rain.

GrilledSandwiches 10 4-5min. 3-4min. 9 4 min. 3 min.

Pancakes 10 2-3rain. I-2 min. 10 2 min. I-2 rain.

Eggs 6-7 2-3 rain. (I) min. 7 2-3min.. (I) min.

- Note: Thesearesuggestedguidesfor controlsettingsandtimes. Factors,suchaslow
voltage,sizeoffood andfoodtemperature,mayaffectthetimesandcontrolsettingswhich
providethebestresults.
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ENN-AIR
WARRANTY WHAT IS NOT COVEREDBY THESE

WARRANTIES:

I. Conditionsanddamagesresultingfrom anyof thefollowing:

Full OneYearWarranty - Parts and Labor a. Improperinstallation,delivery,or maintenance.
b. Any repair,modification,alteration,or adjustmentnotauthorizedby

For one (I) year from the originalretail pur- the manufactureror anauthorizedservicer.
chasedate,anypartwhichfailsin normalhome c. Misuse,abuse,accidents,or unreasonableuse.
usewill berepairedor replacedfreeof charge, d. Incorrectelectriccurrent,voltage,or supply.
LimitedWarranties - Parts Only e. Impropersettingof anycontrol.

SecondYear-After thefirstyearfromtheorigi- 2 Warrantiesarevoidif theoriginalserialnumbershavebeenremoved,
nalpurchasedate,partswhichfailinnormalhome altered,or cannotbereadilydetermined.

usewill be repairedor replacedfree of charge 3. Productspurchasedfor commercialor industrialuse.
for thepartitself,withtheownerpayingallother
costs,includinglabor,mileageandtransportation. 4. Thecostof serviceor servicecallto:

a. Correct installationerrors.

Third Through FifthYear - Fromthe original b. Instructtheuseron the properuseof theproduct.
purchasedate,partslistedbelowwhichfailinnor- c. Transportthe applianceto the servicer.
realhomeusewillberepairedor replacedfreeof
chargefor the partitself,with theowner paying 5. Consequentialor incidentaldamagessustainedby anypersonasa result
allothercosts,includinglabor,mileageandtrans- of anybreachofthesewarranties.Somestatesdo notallowthe exclusion

or limitationof consequentialor incidentaldamages,sothe aboveexclu-portation.
sionmaynotapply.

• Glass-ceramicCooktop: Dueto thermal
breakage.

• Electric Heating Elements:Elementson IF You NEED SERVICE
coil,radiantandhalogencartridges. • Callthedealerfrom whomyourappliancewaspurchasedor callMaytag

CanadianResidents AppliancesSalesCompany,Jenn-AirCustomerAssistanceat 1-800-688-
I 100to locateanauthorizedservicer.

Theabovewarrantiesonlycoveranappliancein-
stalledinCanadathathasbeencertifiedor listed • Besureto retainproof of purchaseto verifywarrantystatus.Referto

WARRANTYfor further informationonowner'sresponsibilitiesforwar-byappropriatetest agenciesfor complianceto a
NationalStandardof Canadaunlesstheappliance rantyservice.
wasbroughtinto Canadadueto transferof resi- • If the dealeror servicecompanycannotresolvethe problem,write to
dencefrom the UnitedStatesto Canada. MaytagAppliancesSalesCompany,Attn: CAIR° Center,P.O.Box2370,

Limited Warranty Outside the United Cleveland,TN37320-2370,or call 1-800-688-I 100.
StatesandCanada- Parts Only U.S.customersusingTTYfor deaf,hearingimpairedor speechimpaired,

Fortwo (2)yearsfromthe dateof originalretail call 1-800-688-2080.
purchase,anypartwhichfailsinnormalhomeuse NOTE:Whenwritingor callingabouta serviceproblem,pleaseinclude
willberepairedor replacedfreeofchargefor the thefollowinginformation:
part itself,with theownerpayingallothercosts, a.Yourname,addressandtelephonenumber;
includinglabor,mileageandtransportation, b. Modelnumberandserialnumber;

Thespecificwarrantiesexpressedaboveare the c. Nameandaddressof your dealeror servicer;
ONLY warrantiesprovidedby the manufacturer, d.A cleardescriptionof theproblemyouarehaving;
Thesewarrantiesgiveyouspecificlegalrights,and e. Proofof purchase(salesreceipt).
youmayalsohaveotherrightswhichvaryfromstate User'sguides,servicemanualsandpartsinformationareavailablefrom
to state. MaytagAppiiancesSalesCompany,Jenn-AirCustomerAssistance.


