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IMP()RTANTSAFETYINSTRUCTIONS
Readall instructionsbeforeusingthisappliance.

Thank You. forpurchasingour cooking
appliance.To helpyou obtainthe maximumin cooking WARNING: If the information in this
satisfaction,we offerthese suggestions: manual is not followed exactly, a fire or

explosion may result causing property
Readthis manualbefore usingthe appliance, damage, personal injury or death.

_= Reviewall safetyand caution instructions.
- Do not store or use gasoline or othe

Q_=ReviewtheTroubleshootingCharton flammable vapors and liquids in th_
pages30 and31 if servicebecomesnecessary, vicinity of this or any other appliance.

[]ETIncludethe modelandserial numbersof your - WHAT TO DO IF YOU SMELL GAS:
appliancewhenrequestingservice.

• Proofofpurchasesuchas sales receipt • Do not try to lightany appliance.

will be needed forwarrantyservice. • Do not touch any electrical switch; d
t]E_Youcancontactus at: not use any phone in your building.

Maytag AppliancesSales Company • Immediately call your gas supplic
Attn:CAIn Center from a neighbor's phone. Follow t_
P. O. Box2370 gas supplier's instructions.Cleveland, I'N 37320-2370

1-800-688-1120 • If you cannot reach your gas suppli_
In ourcontinuingeffortto improvethe qualityand call the fire department.
performanceof our cookingappliances,it maybe
necessaryto make changesto the appliancewithout - Installation and service must t
revisingthismanual, performedby a qualifiedinstaller,servk

agency or the gas supplier.

_) WARNING: Toreducethe risk of tipping of the

WARNING appliancefrom abnormalusageor by excessiveIoadir

i of the oven door, the appliancemust be secured by a• ALLRANGESCANTIPAND properlyinstalledanti-tipdevice,

CAUSEINJURIESTO PERSONS. If the rangeis movedfromthe wall,be surethe anti-til

_) device is engagedwhenthe range is replaced.Look

• INSTALLANTI-TIP DEVICES underneath range to verify that one of the rear levelin!
PACKEDWITH RANGE. legs isproperlyengagedin the bracketslot.

• FOLLOWALL INSTALLATION The anti-tipdevicesecuresthe rearlevelinglegto th_
INSTRUCTIONS. floor when properlyengaged.Also, be surethe range

properlyre-installed.



IMPORTANTSAFETYINSTRUCTIONS
IMPORTANT SAFETY INSTRUCTIONS IN CASE OF FIRE

Thefollowing instructionsare based on safety Turn off applianceand ventilatinghood to avoid sprea¢
considerationsand must be strictly followed to eliminate the flame. Extinguishflame then turn on hoodto remo_
the potential risks of fire, electricshock, or personal injury, smoke and odor.

Have your appliance installedand properly grounded by a Usedry chemical or foam-type extinguisheror baking
qualified installeraccordingto the installationinstructions, soda to smotherfire or flame. Never usewater on a
Havethe installer show you the location of the gas shut off grease fire.
valve and how to shut it off in an emergency.

If fire is in the oven or broilerpan, smother by closing
Always disconnectpowerto appliance beforeservicing, oven door.

Toensure properoperationand avoid possible injuryor If fire is in a pan on the surfaceburner, cover pan. Nev
damage to unit do not attempt to adjust, repair,service,or attempt to pick up or move a flaming pan.
replaceany part of your appliance unless it is specifically

recommendedin this book. Allother servicing should be CHILD SAFETYreferredto a qualified installeror servicer.
NEVER leave childrenalone or unsupervisednear the
appliancewhen it is in use or is still hot. NEVER allow

TO PREVENT FIRE oRsMOKE DAMAGE childrento sitorstandon anypartof theappliance.

Be sure all packing materialsare removedfrom the Children must betaught that the _ J_=
appliancebefore operatingit. applianceand utensils in it can be

hot. Let hot utensilscool in a safe
Keep areaaround applianceclear and free from place,out of reach of small children.
combustiblematerials, gasoline,and other flammable Childrenshould be taught that an
vapors and materials, appliance is nota toy. Children

should not be allowedto playwith
If appliance is installednear a window,proper precautions controlsor other parts of the unit.
should betaken to preventcurtains from blowing over
burners. CAUTION: NEVERstore itemsof

interestto childrenin cabinets above
NEVER leaveany items on the cooktop.The hot air from an applianceor on the backguardof
the vent may ignite flammable items and may increase a range. Childrenclimbingon the
pressure inclosed containerswhich may cause them to applianceor on the appliance door
burst, to reach items could be seriously injured.

Many plastics are vulnerable to heat. Keep plastics away

from parts of the appliancethat may becomewarm or hot. ABOUT YOUR APPLIANCE :
Do notleaveplasticitemson thecooktopas they may

meltor softenif lefttoo closeto the ventora lighted NEVERuseapplianceas _ ,._ '1//_ _.
surfaceburner, a space heater to heat or "t_-,,_r_;_-,_/_iIFw_-iE_/,

I I_i_ j/k _ _'_warma roomto prevent t__=_Z,_ T ,

Many aerosol-typespray cans are EXPLOSIVEwhen potential hazardto the _ _-_

exposedto heat and may be highlyflammable.Avoidtheir user anddamage to the _,,__ _"

use or storage near an appliance, appliance. Also, do not
usethe cooktop or oven

To eliminatethe hazard of reaching over hot surface as a storage area for food
burners, cabinetstorage should not be provideddirectly or cookingutensils. "
above a unit. If such storage is provided,it should be
limitedto itemswhich are used infrequentlyandwhich are Do not obstruct the flow of combustionand ventilatior
safely stored in an area subjectedto heat from an by blocking the oven vent or air intakes. Restrictiono
appliance.Temperaturesmay be unsafefor some items, flow to the burnerprevents proper performanceand
such as volatile liquids, cleanersor aerosol sprays, increasescarbon monoxide emissionto unsafe level,,



(BI IMPORTANTSAFETYINSTRUCTIONS
Avoidtouchingovenvent areawhileoven ison and for NEVER heat an unopened container on the surface
several minutesafter oven is turned off. Some parts of the burneror in the oven. Pressure build-up maycause
vent and surroundingarea become hotenough to cause container to burst resulting in serious personal injury or
burns.After oven is turned off, do not touch the ovenvent damage to the appliance.
or surroundingareas until they have hadsufficient time to

cool. Usedry, sturdy potholders. Damppot holders may cau
WARNING:NEVER use \ _ _ burnsfrom steam. Dish towelsor other substitutessho_

appliancedoor or drawer,if _ _ never be usedas pot holders becausethey can trail

equipped,as a step stool or across hotsurface burnersand igniteor get caughton
seat as this may result in applianceparts.
possibletipping of the
appliance,damage to the _ Always let quantitiesof hot fat used for deep fat frying

appliance,and serious _ cool beforeattempting to move or handle.
injury.

Do not let cooking grease or other flammable materials
accumulatein or nearthe appliance, hood or vent fan.

Do not touch a hot oven light bulb with a damp cloth as Clean hood frequently to prevent grease from
the bulbcould break.Shouldthe bulb break,disconnect accumulatingon hood or filter.When flaming foods und
powerto the appliancebefore removingbulbto avoid the hood turn the fan off as the fan mayspread the flarr
electricalshock.

NEVERwear garments _ _,
madeof flammablematerial
or loosefittingor long

Alwaysplacea panon a surfaceburnerbeforeturningit hanging-sleevedapparel
on.Besureyouknowwhichknobcontrolswhichsurface whilecooking.Clothingmay
burner.Makesurethe correctburner is turnedon andthat igniteor catchutensil
the burnerhas ignited.Whencookingiscompleted,turn handles.
burneroffbeforeremovingpanto preventexposureto
burnerflame.

Alwaysplaceoven racksinthe desiredpositionswhile
Alwaysadjustsurfaceburnerflamesothat itdoesnot ovenis cool.Slideovenrackoutto add orremovefood
extendbeyondthebottomedgeof the pan.Anexcessive usingdrysturdypotholders.Alwaysavoidreachingint¢
flame ishazardous,wastesenergyand may damagethe the ovento add or removefood. If a rack mustbe mOVE
appliance,pan orcabinetsabovethe appliance, whilehot,usea dry potholder.Alwaysturntheovenoff

weaveasuaceteen°co°
cooking operationunattended
especiallywhen using a high Usecare when opening the ovendoor. Let hot air or
heat setting or whendeep fat steam escapebefore removingor replacing food.
frying. Boiloverscause
smokingand greasy spillovers PREPAREDFOODWARNING: Followfood
may ignite.Clean up greasy manufacturer's instructions.If a plastic frozenfood
spills as soonas possible. Do container and/or its cover distorts,warps, or is otherwis
not use high heat for extended damagedduring cooking, immediatelydiscard the food
cooking operations, and its container.The food could be contaminated.



IMPORTANTSAFETYINSTRUCTIONS

..... CLE.NGSAFEWUTENSILSAFETY .....

Use panswithfiatbottomsand handlesthat areeasily Turnoffall controlsand waitforappliancepartsto co(
graspedand stay cool. Avoid usingunstable,warped, before touchingor cleaningthem. Do not touch the bL
easily tipped or loose handled pans. Also avoid using grates or surroundingareas until they have hadsuffici
small pans,especiallysmall pans with heavyhandles,as time to cool.
they can be unstableand easily tip. Pansthat are heavy
to move whenfilled with food may also be hazardous. Clean appliancewith caution. Usecare to avoid stean

burns if a wet spongeor cloth is used to wipe spills on
Be sure utensil is large enoughto properly containfood hot surface. Some cleanerscan produce noxiousfum_
andavoid boilovers.Pan size isparticularly importantin appliedto a hotsurface.
deepfat frying. Besure pan will accommodatethe volume
of food that is to be added as well as the bubbleaction of
fat.

Cleanonly parts listed in this manual. Do not cleando
Tominimizeburns, ignitionof flammablematerialsand gasket.The door gasket is essentialfor a good seal. £
spillage due to unintentionalcontact with the utensil, do should be taken not to rub, damage,or move the gask
not extend handles I, Do not use ovencleaners of any kind inor around any

over adjacentsurface _-'_'% _ _ _ part of the self-cleanoven.

burners.Always turn
pan handlestoward Beforeself-cleaningthe oven, remove broiler pan, ove
the side or back of the " racks,and other utensils,andwipe off excessive
appliance, not out into spillovers to prevent excessivesmoke or flare ups.
the roomwherethey CAUTION:Do not leavefood or cookingutensils,etc.
are easily hit or the oven duringthe self-cleancycle.
reached by small
children. It is normal for the cooktop of the range to become hot

during a self-cleancycle. Therefore,touching or lifting

Never let a panboil dry as this could damagethe utensil cooktopduringa clean cycleshouldbe avoided.
and the appliance.

Followthe manufacturer'sdirectionswhen usingoven
cookingbags. _'

The California Safe DrinkingWater andToxicEnforcerr
Only certaintypes of glass, glass/ceramic,ceramic, or Act of 1986 (Proposition65) requiresthe Governorof
glazed utensilsare suitablefor cooktopor oven usage Californiato publisha listof substancesknownto the
withoutbreaking due to the suddenchange in State of Californiato cause canceror reproductivehart
temperature, and requiresbusinessesto warn customersof potentia

exposuresto such substances.
This appliance has been testedfor safe performance
usingconventionalcookware. Do not use any devicesor Users of this applianceare hereby warnedthat the
accessoriesthat are not specificallyrecommendedin this burning of gas can result in low-levelexposureto some
manual. Do not use eyelid coversfor the surfaceunits, the listed substances,including benzene,formaldehyd_
stove top grills, or add-onoven convectionsystems.The andsoot,due primarily to the incompletecombustion ol
use of devicesor accessoriesthat are not expressly natural gas or liquid petroleum (LP)fuels. Properly
recommendedin this manualcan createserious safety adjustedburnerswill minimizeincomplete combustion.
hazards, result in performanceproblems,and reducethe Exposureto these substances canalso be minimizedb
lifeof the componentsof the appliance, properlyventing the burnersto the outdoors.

SAVETHESEINSTRUCTIONS



01 CLOCK,TIMER,OVENCONTROL

i . n 3 5 g ----
I L •,_1LI LOCK BAKE

DELAYCOOKSTOPTIMERCLEANROASTBROIL

or press and holdthese pad,'
to enter time, oven temperatureor
to select HI or LO broil.

_ Press this padto cancel all opera-tions except the TIMER.The time (
day will reappearin the display.

1. Press CLOCK pad. 1. Press TIMER pad.

2. Press or press and hold 2. Press or press and hold h _
• or • pad until correct -- Lhen • or • pad until correct -- L en
time of day appears in time appears indisplay.
display.

• The timer feature does not operatethe oven.

• Displaywill flash when power is supplied to unit, • The timer can be set from 1 minute [0HR:01] up t_
99 hoursand 59 minutes[99:59].

• Clocktime cannot be changed if oven is set for timed
bakeor delayed clean operation.Cancel the • The timer will start automatically.Flashingcolon
operationbefore settingthe clock, indicatesthat the timer is in use. One long beep

signalsthe endof the timer operation.

To recall time of day when another function is displayed: To cancel timer: Press and holdTIMER pad for 3
Press CLOCK pad. seconds. Timeof day will reappearin the display.

You havea choice of three "end of timer" reminderbee

If you preferthat the time of day is not displayed: • Option 1: One beepthen one beep every 30 secon(
for the next 5 minutes or until canceled.

1, Press and hold both • Option 2: One beepthen one beep every minutefor
CLOCK and CANCEL the next 12 hours or until canceled.
pads for 3 seconds. -- and

• Option 3: One beep, There are no other beeps,
2. Repeatstep 1 to reactivate (Defaultoption.)

clock feature.

• When clock displayis disabled,press CLOCK pad How to select the desired option:
to recall time of day in the displayfor 4 seconds. 1. Press and hold both
Displaywill then blank. TIMER andCANCEL

pads for 3 seconds, -- and
• If a power failure occurs when the clock has been

disabled,the display will not flash when power Js • A single beep will sound.
restored. • Displaywill show current option.

2. Press• or•padto
selectthe option number
you wish.

The current time of day will
reappear in the display after 4 seconds.



CLOCK,TIMER,OVENCONTRI)L

1. Press BAKEpad. 1, Press COOK TIME pad

2. Press• or• pad until and enterdesiredcorrect oven temperature cooking time. _ then
appears in display.

See page 8 for additional information.
2. Press BAKE padand

enteroven temperature, then

1, Press BROIL pad, 3. To delay the start of cooking:•,=-HI
2. Press • or • pad to then Press STOP TIME pad

select HI or LO broil. .,-L0 and enter the time you
-- wishthe even to turn off. then

See page 10 for additional information.

• Oven will automaticallyturn on and off at the
preselectedtimes. Beepswill signal the endof
cooking.

1. Close and lockoven door. See page 9 for additional information.
2. Press SELF-CLEANpad.

3. Ovenwill automatically then
cleanfor 3 hours or,
press • or • pad and Youhavea choice of three"end of cooking"reminder
select 2 to 4 hours, beepsfor the Automatic Oven Timer feature.

• Beeps will sound and "door"will appear in display if • Option 1: Four beepsthen one beep every 30 sec(
ovendoor is not properly locked, for the next 5 minutes or until CANCEL pad is

See pages19 and20 for additional information, pressed. (Defaultoption.)
• Option 2: Four beepsthen one beep every minute

the next 12 hoursor untilCANCEL pad ispressed

The 12 HourEnergySaver feature automaticallyturns off • Option 3: Four beeps.There are no other beeps.
the oven if it is accidentlyleft on for 12 hours. How to selectthe desired option"

Todeactivate this feature so the oven will NOT turn off 1. Press and hold both

automaticallyat the end of 12 hours: COOKTIME and _ andCANCEL padsfor 3
1. Press and holdCLOCK pad seconds.

for 3 seconds, • A single beepwill sound.
2. Press• or • pad until -- Lhen

8888 appearsin the display, • Displaywillshowcurrentoption.
2. Press• or•padto

• Currenttimeof daywill reappearinthe displayafter selecttheoptionnumber
4 seconds, youwish.

3. Repeatsteps1 and2 to reactivatethis feature. • The currenttime ofdaywill
• 12 willappearin displayto indicatethe EnergySaver reappearin thedisplayafter

featureis reactivated, 4 seconds.



SURFACECOOKING
UGHTING SURFACE;BURNERS

Your range is equippedwith pilotless ignition.Be sure all To preventdamageto the cooktopor pan, never operat,
surfacecontrols are set in the OFF positionprior to surface burnerwithout a pan in place,never allow a par
supplyinggas to the appliance, to boil dry and neveroperate a surface burneron HIGH

for extended periodsof time.

IMPORTANT:Whenthe applianceis first installed,the To light surface burner:
surfaceburnersmay bedifficultto lightdue to airinthe 1. Placea panonthe burnergrate.
gas line.Thismay alsooccurifthe appliancehas been
disconnectedfromthe maingas supplyor ifit hasnot NOTE:The burnerflame may liftoffthe burnerhead

and a "roaring"soundmaybe heardif a panisnotbeenusedforseveraldaysorweeks.
placedonthe gratebeforelightingtheburner.

Toremovetheair inthe gas line,holda lightedmatch 2. Pushinand turnknobtothe LITEposition.
nexttothe burnerheadandturnthe knobon.When
the burner lights, eitheradjust the knobto the desired
flame size or turn the burneroff.

Pilotlessignition usesa spark from the ignitorto lightthe
burner.There are two ignitorsfor conventionalsurface
burners.Eachsealed burner has its own ignitor.Oncethe
burner lights, turn the knob to the desiredsetting.The
clickingsoundwill not stop until the knob is turned from
the LITE position.

A clickingsound willbe heard and the burnerw I ght

When oneburneristurnedon,all ignitorswillspark.

3. After the burnerlights,turnthe knobto thedesired
flamesize.The ignitorswill continuetosparkuntilthe

Ignitor knobis turnedfrom theLITE position.

CAUTION:Ifthe flameshouldgo outduringa cookin(
operation,turnthe burneroff.If gashas accumulated

NOTE:The surfaceburnerwillnotlightifthe ignitoris anda stronggasodorisdetected,wait5 minutesfor
damaged,broken,soiledor wet. Also,theburnerwillnot the gasodorto disappearbeforerelightingburner.
lightifthe smallportbeneaththe ignitoris blocked.See
page23 forcleaninginstructions.

To light surface burnerduring a power failure:
1. Besureall controlsare inthe OFF position.

2. Holda lightedmatchtothe desiredsurfaceburner
head.

3. Pushin andturnknobto the LITE position.The burn_
willthenlight.

4. Adjustthe flame tothe desiredflamesize.

CAUTION:When lightingthe surfaceburner,besure
all ofthe controlsare intheOFF position.Strikethe
matchfirstandholditinpositionbeforeturningthe
knobtothe LITEposition.



SURFACECOOKING

Usea HIGH flame setting to quickly bring liquidsto a boil A properlyadjusted burnerwith clean ports will lightwi
or to begin a cooking operation.Then reduce to a lower a few seconds.
setting to continuecooking. Never leave food
unattended when using a HIGHflame setting. On natural gas, the flame will be blue with a deeper bh

core;there should be no trace of yellow in the flame.

A yellow flame indicatesan impropermixture of air/ga.,
This wastes fuel, so havea serviceman adjust the mi×
if a yellowflame occurs.

On LP gas, some yellowtipping is acceptable.This is
__ normal and adjustment is not necessary.

An intermediateflame size is used to continuea cooking Youmay hear a "popping"sound on some types of ga.'
operation.Food will not cook any faster when a higher whenthe surfaceburner is turned off. This is a normal
flame setting is usedthan neededto maintaina gentle operatingsoundof the burner.
boil. Remember,waterboilsat the sametemperature
whetherboilinggentlyor vigorously.

UseLOto simmeror keepfoods atservingtemperatures. Adjustthe flame size so it
does notextendbeyond _"
the edge ofthe cooking

uen  sso ersonasafety and to prevent
possible damage to the
appliance, pan, or cabinets
above the appliance. This
also improvescooking
efficiency.

Some cooking maytake place on the LO setting if the
cooking utensil is covered. If food does boil on the LO NOTE: If a knob is turned very quickly from the HI to tl"
setting, it is possibleto reduce the heat by rotatingthe LO setting, the flame may go out, particularlyif the bun
knob towardthe OFF position, is cold. If this occurs, turn the knob to the OFF position

Wait several seconds,then light the burneragain.

Be sure to adjust the knobso there is an adequatesupply
of gas to maintaina stable flame on the burner.Check to
be sure burner is lit and the flame is stable.



SURFAq:E COOKING

Under no circumstancesare thesurface burner The porcelainon the burner is durable but overtime an¢
assembliesto be taken apart for cleaning.The surface with use may graduallylose its shine.
burnerassemblycan be removedto cleanthe burnerbox
area. The sealed surface burnersare secured to the cooktop

The two surface burnerassembliesare secured in place and are NOT designed to be removed by the consumer.
during transportationwith screws. Oncethe range is
installed,these screws may be removedto allow quick Selectmodelsfeature one or two special SUPER HIGH
andeasy removalof the burnerassemblies. SPEEDsealed burners locatedat the right-frontand

left-rear.Usethese burnersto quickly bring water to a I:
and when using larger pans. See informationon rating
plate, located on the lower range front frame behindthe
broilerdoor or lower panel, to determine if your applian¢
features these burners.

Clean burnercap after each use especially if a spillover
occurs. A soiled burner may result in improperignition (
an unevenflame. When cleaningthe sealed surface
burner,use care to prevent damageto the ignitor. If a

jl -_ cleaning cloth should catch the ignitor, it could be
JJ_ damagedor broken.

To remove;Allowthe burnerassemblyto cool. Liftup _/Lip
cooktop. Graspthe burnerassemblyand rotate it slightly / "_ j Ports
towardthe left to releasethe two tabs on the assembly, /'k

Then lift the assembly andpull towardthe back of the __igyltlro

cooktop until the air shutter endson the assemblyrelease
from the valves.

I w ignitor
To replace; Insert the air shutter ends on the burner
assemblyover the valves and lower the assembly into
place. Be sure to securethe two tabs on the burner
assembly intothe two slots on the burnersupport bracket The surfaceburnerwill not light if the ignitor is damage
which is mountedto the burner box bottom. (NOTE: If the broken,soiled or wet. The burner will also not light if tl-
tabs are not properlyinserted into the slots,the assembly ports, especially the small port located directlybelowtl
may rock and the burnersmay not light properly.) ignitor,are blocked.



SURFA(:ECOOKING

Cookwarewhich extends more than twoinchesbeyond The pan materialdetermines how evenlyand quickly
the grate, restson two grates, or touches the cooktop may is conductedfrom the heat sourceto the food. Some
causea build up of heat which may result in damage to widely used panmaterials are:
the the burnergrate, burneror cooktop.

Aluminum - excellent heat conductor.Somefoods v
Cookware,suchas a wok with a support ring, which cause it to darken or pit. Often used as a bottom coalrestrictsair circulationaround the burnerwill cause heat

to improve the heatingof other pan materials.
to build up andmay result in damageto the burner grate,

burneror cooktop. Copper - excellentheat conductor.Discolorseasily,
Foodscook fasterwhen the cookwareis coveredbecause requiresconstant polishing.Often usedas a bottom
moreheat is retained.Lowerthe flame sizewhen coatingto improvethe heatingof other panmaterials
cookware is covered.

Stainless Steel - slow conductorof heat. Develops I-
The cookingperformanceis greatlyaffected by the type of spotsand producesunevencooking results. Durable,
cookware used. Propercookwarewill reduce cooking attractive, easyto clean and stain resistant.Will distril
times, use less energy and producemore evencooking heat better if other metals (aluminumor copper) are
results. For best results use a heavy gaugemetal pan combinedor sandwichedtogetheras a bottom coatin!
with a smooth flat bottom, straightsides and a tight fitting
lid. Cast Iron - slow heat conductor.Cooksevenly once

Cookwarewith uneven, warped, or grooved bottoms do temperature is reached. Heavy.Needsseasoningto r
not make good contact with the heatingsurface, will cleaningeasier and to preventstickingand rusting.
reduce heat conductivityand result in slower, lesseven
heating. Glass - slow heat conductor.Easy to clean.Some tyl

may only be used in the oven.
Todeterminethe flatness of the bottom of a pan, placethe
edge of a ruler across the bottom of the utensil.Hold it up Porcelain Enamel - glass-like substancefused to m_
to the light. Little or no light should be visible under the Heatingcharacteristicsdepend on base material. Eas'
ruler, clean.

Acceptable water-bathor pressurecanners shouldnot
be oversizedand should not rest on two burner grates.
They should also have flat bottoms.

When canning, use the HI settingjust until the water
comes to a boil or pressure is reached in a pressure
canner, then reduceto a setting that maintains the
pressure or a boil.

Prolongeduse of the HI setting,the use of incorrect
canning utensils,or the use of impropercanning
techniques may produceexcessiveheat and result in
permanentdamageto the appliance.

NOTE: For additionalcanning informationcontact your
local CountyExtensionOffice. Or,contactAIItrista
Consumer ProductsCompany,marketer of Ball brand
home canning productsat 800-240-3340or write:
AIItristaCorp.,ConsumerAffairs Dept.,P.O.Box 2729,
Muncie, IN 47307-0729.



(D OVEN USE

Be sure oven control is set in the OFF position prior to • Do not lock ovendoor during a bake or broil operatiol

supplyinggas to the appliance. - If door is locked,beeps will sound and "door"will

Yourappliancefeatures pilotless ignition.A glo bar will flash in display whenthe BAKEor BROIL pad is
lightthe oven burner.With this type of ignitionsystem, the pressed.
oven will not operateduring a powerfailure or if the oven
is disconnectedfrom the wall outlet. No attempt should
be made to operate oven during a power failure.

- If door is locked duringa cooking operation,the
The size and appearanceof a properly adjustedoven operationwill be canceledand, if oven temperatur_
burner flame should be as shown: is above 400°F,the internal locking mechanismwill

engage. The door can not be unlocked andopene(

untilthe oven has cooled.
• The oven burner cycleson andoff to maintain the ov_

temperaturefor baking.The broil burner turns on for

!!_ broiling and cycleson andoff to maintain the broil

Cone in center is smaller temperature.

• If you press BAKEor BROILpad and do not set an
oven temperatureor broilsetting within 30 seconds, tl

_ programwill automatically cancel.The time of day wil

-_ _' -_ Cone approx. 1/2-inch
reappearin the display.

• Tochange oven temperatureduring
cooking,press • or • pad to select

The oven temperature is maintainedby cycling the burner newtemperature.
on andoff. After the oven temperaturehas been set, there
will be abouta 45 second delaybefore the burner ignites.
This is normal and no gas escapes during this delay.

Duringthe clean cycle, and some extended ovencooking The OvenControl Lock-Outfeature preventsthe oven
operations,you may hear a "popping"sound whenthe from being turned on. This is especially helpfulwhen
burner cyclesoff. This is a normal operatingsound of the cleaning the control panel.
burner. To activate:

1. Press and hold STOP I Cookl

TIMEand CANCEL pads _ and
for 3 seconds.

The oven vent is locatedat the baseof the backguard. 2. Repeat step 1 to deactivate this feature.
Whenthe oven is in use, this area mayfeel warm or hot to
the touch.To prevent baking problems,do not block the Whenthis feature is activated,OFF will appear in the
vent opening in any way.Also, do notplace plastics near temperaturedisplay for 15 secondswhenever any pad i_,
the vent opening as heat from the vent could distortor pressed.
melt the plastic.

l -_l. -l i-I OFF
IL . LI

NOTE: The current time of day will remain in the display
when this feature is activated.



OVENUSE

1. Press BAKEpad.
• BAKEwill flash in display.
• 000will light in display.

2. Press or press and hold • or • pad to select oven
temperature.

• 350° will light when either pad is pressed.
• Oven temperaturecan be set from 100° to 550°.

BAKE

3. There will be a 4 seconddelay before the oven turns
on. When the oven turns on: PREHEAT BAKE
• PREHEATindicatorwill light in the display. INDICATOR SYMB
• The BAKEsymbolwill light in display.
• 100° or the actualoven temperaturewill appear in

display.
• The temperaturewill increaseby 5° until the oven

reaches the preselectedtemperature.
• Press the BAKEpad to recall the preselected

temperatureduring preheat.

4. Allow 8 to 15 minutesfor the oven to preheat.
• A single beepwill indicatethat the oven has

preheated.
• The PREHEATindicatorwill turn off.

5. Placefood in the oven.

6. Check cooking progressat the minimum cooking NOTE: See pages 13, 14, and 15for additional
time. Cook longer if needed, informationon baking and roasting.

7. Press CANCEL pad and removefood from the oven.

• Time of day will reappearin display.

NOTE: If you forget to turn off the oven, it will
automaticallyturn off at the end of 12 hours. If
you wish to deactivate this energy saving featu_
see page 6.



Ovencharacteristics:Eachovenhas itsownpersonal • If usingheat-proofglassware,or dark pans such as
bakingcharacteristics.Therefore,donotexpectthatyour Baker's Secret or Wilton reducetheoventemperatu=
newovenwillperformexactlylikeyourpreviousoven.You by 25°F exceptwhenbakingpiesorbread.Use the
mayfindthatthecookingtimes,oventemperatures,and same bakingtimeas calledfor inthe recipe.
cookingresultsdiffersomewhatfromyourpreviousrange.
Allowa periodofadjustment. Allow hot air to flow freely throughthe oven for

optimum baking results. Improperplacement of pans in
Use a reliable recipe and accurately measurefresh the oven will block air flow and may result in uneven
ingredients.Carefully follow directions for oven browning. For optimum browningand even cooking
temperatureandcooking time. results:

Use the correct rack position. Baking results may be • Donot crowda rack with pans. Never place morethar
affectedif thewrongrackis used.Foroptimumresults, onecookiesheet,one13xgx2-inchcake pan ortwo
bakefoodsonone rack.Selecta rackpositionthat 9-inchroundcakepans onone rack.

locatesthe foodinthecenteroftheoven. If bakingontwo • Staggerpanswhen bakingontwo racksso one panis
racks,selectrackpositions#2 and 4, #1 and 4 or#2 and notdirectlyoveranotherpan.
5.

• Allowtwo inchesbetweenthe panand the ovenwalls.
• Top browningmay be darker if food islocated

towardthe topof the oven. Checkthe cookingprogressat the minimumtime
recommendedinthe recipe.Ifnecessary,continue

• Bottom browningmay be darkeriffood is located checkingat intervalsuntilthe foodisdone. If the oven
towardthe bottomof theoven. doorisopenedtoofrequently,heatwillescape theoven;

this can affectbakingresultsand wastesenergy.
• Whenusingtwo racksfor baking,allowenoughspace

betweenthe racksfor properaircirculation.Browning If you add additional ingredientsor alterthe recipe,
andcookingresultswill beaffectedifairflow is expectcookingtimes to increaseordecreaseslightly.
blocked.

Cookwarematerialplaysan importantpart inbaking

results.Alwaysusethe typeandsizeof pan calledfor in Preheatingisnecessaryforbaking.Allowabout8 to 15
the recipe.Cookingtimesor cookingresultsmay be minutesforthe ovento preheat.A singlebeepwill
affectedif thewrongsize is used. indicatethatthe ovenis preheated.It isnotnecessarytc

• A shiny metal panreflectsheatawayfromthe food. preheatfor roasting.
Thistypeof panproduceslighterbrowninganda softer Selectinga temperaturehigherthandesiredwillNOT
crust.Useshinypansfor bakingcakesorcookies, preheatthe ovenanyfaster,andmayhavea negative

effectonbakingresults.
• A dark metal, dull, anodizedor satin-finishpan

absorbsheatand producesdarkerbrowningwitha
crispercrust.Usedarkpansforpies,piecrustsor
bread.

Do not cover an entire rack with foil or placefoil direc
• For optimumbakingresults,bake cookiesand biscuits undercookware.Tocatchspillovers,placea pieceof foil

ona flat cookiesheet.Ifthe panhassides,suchas a little largerthanthepan, onthe rackbelowthe pan. Do r
jellyrollpan,browningmay notbeeven. placefoil ontheovenbottom.



OVENUSE
COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

PROBLEM POSSIBLE CAUSES

Cakes are uneven. • Panstoo closeor touchingeach other or ovenwalls. • FJatteruneven in pans.
• Temperatureset too low or bakingtime too short. • Oven not level. • Undermix_
• Toomuch liquid.

Cake high in middle. * Temperatureset too high. • Bakingtime too long. • Overmixing.• Toomuchfig
• Panstouchingeach other or ovenwalls. • Incorrect rack position.

Cake fails. ° Too much shorteningor sugar. • Too much or too little liquid.• Temperatureset
low. ° Old or too little bakingpowder.• Pantoo small. ° Oven door opened frequ_
• Added incorrect type of oil to cake mix. - Added additionalingredientsto cake r
recipe.

Cakes, cookies, biscuits • Incorrect rack position.• Oven door not closedproperly.• Doorgasketnot seali
don't brown evenly, properlyor properlyattachedto door.• Incorrectuseof aluminumfoil.• Oven no1

preheatedi • Pansdarkened,dented or warped.

For optimumresults, bake on one rack. If baking cakeson two racks,place pans
the front of the oven onthe upper rack and toward:theback of the oven on the Io_
rack.

Cakes, cookies, biscuits • Ovennot preheated. • Panstouching each otheror oven wails. ° Incorrect rack
too brown on bottom, position. • Incorrectuse of aluminumfoil. • Placed2 cookiesheets on one rack.,

glass, dark, stained warpedor dull finish metal pans. (Usea shiny cookiesheet.)

Followcookwaremanufacturer'sinstructionsfor oven temperature.Glasswarean
cookwaresuch as Ecko's Baker's Secret may requireloweringthe oven temperat_
25OF.

Cakes don't brown on Incorrect rackposition. • Temperatureset too low, • Overmixing.• Toomuch liqL
top. •Pan size too large or too little batter inpan. • Oven door opened too often.

Excessive shrinkage. • Toolittle leavening. • Overmixing.• Pan too large. • Temperatureset too high.
• Baking time too long. • Panstoo close to each other or oven walls.

Uneven texture. • Toomuchliquid.• Undermixing.• Temperatureset too low. • Bakingtime toosh

Cakes have tunnels. • Notenoughshortening.• Toomuchbakingpowder.• Overmixingor attoo high
speed.• Temperatureset toohigh.

Cake not done in 0 Temperatureset toohigh. • Pan too small:• Bakingtime tooshort,

middle. If additionalingredientswere addedto mixorrecipe,expectcookingtimeto increa

Pie crust edges too ° Temperatureset too high. • Panstouchingeachother or oven walls. ° Edges of (
brown, toothin;shieldwithfoil.

Pies don't brown on • Used shinymeta! pans.•Temperatureset too low. • Incorrectrack position,

bottom, .... ...... • Somefrozen:piesshouldbe placedona cookiesheet,checkpackagedirections

Pies have soaked crust, • Temperaturetoo towat startof baking. • Fittingtoo juicy. • Used shiny metal pan,'



Roasting is the method for cooking large, tender cuts of basted naturally, eliminating the need for additional
meat uncovered, without adding moisture. Most meats are basting.
roasted at 325°E It is not necessary to preheat the oven.
Place the roasting pan on either of the two lowest rack The cooking time is determined by the weight of the me
positions, and the desired doneness. For more accurate results, u

a meat thermometer. Insert it so the tip is in the center c
Use tender cuts of meat weighing three pounds or more. the thickest part of the meat. It should not touch fat or
Some good choices are: Beef rib, ribeye, top round, high bone.
quality tip and rump roast, pork loin roast, leg of lamb,
veal shoulder roast and cured or smoked hams. Remove the roast from the oven when the thermometer

registers the desired internal temperature.
Season meat, if desired, either before or after roasting.
Rub into the surface of the roast if added before cooking. NOTE: For more information about food safety, call

USDA's Meat & Poultry Hotline at 1-800-535-4555. Fc
Place the meat fat-side-up on a rack in a shallow roasting cooking information call or write to the National Cattle
pan. Placing the meat on a rack holds it out of the men's Beef Association, 444 North Michigan Avenue,
drippings, thus allowing better heat circulation for even Chicago, Illinois 60611, or call 1-800-368-3138.
cooking. As the fat on top of the roast melts, the meat is

Approximate Oven Approximate*
Weight Temperature Internal RoastingTime

Cutof Meat (pounds) in °F Temperature (min. per lb.)
Beef

Rib Roast (cut-side-down) 4 to 8 325°F 145°F (medium/rare) 25 - 35
160°F(medium) 30 - 35

Rib Eye Roast 4 to 6 350°F 145°F(medium/rare) 25 - 35
160°F(medium) 30 - 35

LoinTenderloinRoast 2 to 3 400°F 145°F(medium/rare) 20 - 30

Pork, Fresh
Shoulder BladeRoast, (boneless 4 to 6 325°F 160°F 35 - 45
Shoulder BladeRoast 4 to 6 325°F 160°F 30 - 40
Loin Bladeor SirloinRoast 3 to 4 325°F 160°F 35 - 40
Boneless Pork Loin 6 to 8 325°F 160°F 25 - 35

Pork,Smoked
Ham, Half (fully cooked)** 5 to 7 325°F 140°F 25 - 35
Ham, Half (cook-before-eating) 5 to 7 325°F 140°F 35 - 45

Poultry
Turkey,unstuffed*'** 12 to 16 325°F 180°-185°F 18 - 20

16 to 20 325°F 180°-185°F 16- 18
20 to 24 325°F 180°-185°F 14- 16

Turkey,Breast 3 to 8 325°F 180°F 30 - 40
Chicken, Fryer 2 1/2to 3 1/2 350-375° 180OF 20 - 25
Chicken, Roaster 4 to 6 350-375°F 180°F 20 - 25

Lamb

Leg (boneless) 2 to 3 325°F 160°F 35 - 40
170°F 40 - 45

Whole Leg 5 to 7 325°F 160°F 30 - 35

* Cookingtimes are approximateand may vary dependingon the shape of the roast. A meat thermometeris the most accurate wa
to determinedoneness.

** Add waterand followpackage directions.
*** Stuffed turkey requires additionalroasting time. Shield legs and breast with foil to preventoverbrowningand drying of skin.



OVEN USE

The clock must be functioningand set at the correcttit
of day for this feature to operate properly.

The Automatic OvenTimer Control is used to turn the
ovenon and off at a preset time of day.This feature c_

• Highly perishablefoods such as dairyproducts, be used for either ovencooking or self-cleaning.

pork, poultry,seafood or stuffing are not • Immediate start: Oven turns on immediatelyand
recommendedfor a delayed cooking operation, automaticallyturn off at a preset time.

* Baking is not recommendedbecause preheatingis • Delayed start: Delaysthe start of cooking or cleani
required, and automaticallyturns off at a preset time.

Cooktime can only be set for up to 11 hoursand 59
minutes (11:59).

1. Press COOKTIME pad.
• 0:00 will light in display.

• COOKTIME will flash indisplay. then
2. Press or press and hold • orv pad to enter cooking

time.

n.nn
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COOK TIME

3. Press BAKEpad.
• 000willlight in display.
• BAKEwill flash in display.

then
4. Press or press and hold • orv pad to enter oven

temperature.NOTE: Beepswill sound if temperature
is not set within 4 seconds.

5. IFYOU WISH TO DELAYTHE STARTOF
COOKING (if not, skip to #6):
a. PressSTOPTIME pad.

• STOP TIME will flash in display. _ then
b. Press or press and hold • orV pad to enter time

of day you wish oven to turn off.

c. Press CLOCK pad.
• Time of day will reappear in display.

d. DELAYBAKEwill remain in displayto show the
oven is set for a delayed cook operation.

6. When the oven turns on, the oven temperatureand NOTE: It is not necessaryto set a start time. Control'
the BAKEsymbolwill light in display, determinewhento turnthe ovenon basedonthecookti

you set.

7. Ovenwill automaticallyturn off. Four beeps will sound NOTE: See page 6 if you wish to changethe end of
and ENDwill light in display.A beepwill sound every cooking reminder beeps.
30 secondsfor the next 5 minutes.

8. Press CANCEL pad. Beeps will stop and time of day
will reappearin display.Removefood from oven.



(D OVEN USE

1. Press BROILpad.
• BROILwillflash in display.

• 000 will light in display.

2. Press the • pad to select HI (high)broilor the • pad
to select LO (low)broil.

I-II
• Select HI broil for normal broiling.
• Select LO broil for lowtemperature broilingof -=-L0

longercooking foods such as poultry.

BROILSYMB_
3. There will be a 4 second delay beforethe oven turns

on. When the oven turns on:

• The BROILsymbolwill light in display.

4. Place food in the oven. Ovendoor is closedfor
broiling.

5. Turn meat once about halfway through cooking.

6. Press CANCEL pad. Removefood and broilerpan
from the oven.

• Timeof day will reappearin display.



OVEN USE

Broiling is a method of cooking tender meats by direct the broiler insert with aluminum foil as this prevents fat
heat. The cooking time is determined by the distance from draining into pan below.
between the meat and the broil burner, the desired degree
of doneness and the thickness of the meat. Trim excess fat and slash remaining fat to help keep me

from curling and to reduce smoking and spattering.
Season meat after cooking.

Broiling requires the use of the broiler pan and insert. The
broiler insert must be in place to allow fat and liquid to Place oven rack in the correct rack position when oven i
drain to the pan below to prevent spatters, smoke and cool. For darker browning, place meat closer to the broi
flare-ups. Improper use may cause grease fires, burner. Place meat further down if you wish meat to be

well done or if excessive smoking or flaring occurs.

For easier clean up, line the broiler pan with foil and spray See Care and Cleaning Chart on page 21 for instructior
the insert with a non-stick vegetable spray. Do not cover on cleaning the broiler pan and insert.

TOTALTIME
TYPE OF MEAT RACKPOSITION* DONENESS (MINUTES)**

BACON #4 WeLlDone 6 to 10

BEEFSTEAKS
1-inchthick #4 Medium 15 to 20

#4 Well Done 20 to 25

CHICKEN LO BROIL
Pieces #3 or #4 Well Done 30 to45

FISH
Fillets #4 Flaky 8 to 12

Steaks, 1-inchthick #4 Flaky 12to 15

GROUNDBEEFPATTIES
3/4-inchthick #4 Well Done 15to 20

HAM SLICE, precooked
1/2-inchthick #4 Warm 8 to 12

, ,, ,,,

PORKCHOPS
1-inchthick #4 Well Done 20 to 25

* Thetoprackpositionis position#5.
** Broilingtimesare approximateand mayvary dependingonthe meat.



SELF-I;LEANOVEN

1. Move door lock lever to lockedposition.

2. PressSELF-CLEANpad.

• 3:00 will light in display.
• CLEAN will flash in display.
• If door is not locked,beeps will sound and "door"

will flash in display.Lock door.

3. Press • or • pad to select clean time.

• Youcan select from 2 upto 4 hours.
• Oven will automaticallycleanfor 3 hours.Or,

• Select 2 hoursfor light soil.
• Select4 hoursfor heavysoil.

LI "n FI
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CLEAN

4. IF YOU WISHTO DELAYTHE STARTOF
CLEANING(if not, skip to #5):

a. Press STOP TIME pad. _ then
b. Press • or • pad to select the time of day you

wish the oven to turn off.

c. Press CLOCK pad and time of day will reappearin
display.

d. DELAYCLEAN will remain indisplay to show the
oven is set for delayedclean operation.

n.nn
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CLEAN
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DELAY CLEAN

CLEAN SYI
5. When the oven turns on, CLEAN and the CLEAN

symbolwill light in display. ,_1.nn
_" U U LOCK

CLEAN

• LOCK will light indisplay when oven heatsto 400°.
• Internal lockwill engage.Door cannotbe unlocked

and openedwhen LOCK is displayed.

6. About one hourafter the clean cycle ends,the LOCK
indicatorwill turn off. The ovendoor can be unlocked
and opened.

in.Fin
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TOCANCEL CLEAN CYCLE:

1. Press CANCEL pad. in.nn
IU- U U Lock2. If LOCK is NOTdisplayed, unlockandopen oven

door.

If LOCK is displayed,allow oven to cool aboutone
hourthen unlock andopen oven door. INTERNALLOCKISSTILLENG

DOORCANNOTBE UNLOCKEL
UNTILLOCKIS NOLONGER
O/SPLAYED.



SELF-CLEANOVEN

• It is normalfor parts of the rangeto become hot
duringa clean cycle.

• Avoidtouching cooktop,door,window,or oven
vent area duringa clean cycle.

• Toprevent damageto oven door,de not attemptto
unlockthe doorwhen the LOCK indicator is dis-
played.

• It is normalfor excessiveflare-upsand smoking to
occur duringcleaning if the oven is heavilysoiled.

BEFORECLEANCYCLE DURINGCLEAN CYCLE AFTER CLEANCYCLE

• Removepans, broilerpan, and • As ovenheats, the LOCKindicator • The LOCKindicatorwill turn off
oven racks.Racks maydiscolor will light in the display.At this about one hour after clean cych
and not slide easily after cleaning, point, the door can not be ends. The door can be unlocke_

• Cleanoven frame and doorframe, unlockedand opened, and opened. Use care as ovenmay still be hot.
These areas are not exposedto • Toprevent damageto door or lock • A gray powderyash may remai
cleaningtemperatures;soil may lever, do not force door open on the oven bottom or walls. Th
bakeon during cleancycle, when the LOCK indicator is is normal. Use a damp clothto

• Topreventdamage,do not clean displayed, removeash.

gasket locatedon ovendoor. • Some smoke and odor may be • If soil remains,the cleancycle
Gasketseals in heat during the detected the first few times the may not have been long enoug
clean cycle, oven is cleaned.This is normal • Wipe oven rackswith a small

• Toprevent excessivesmokeor and will lessenin time. amount of vegetable oil if racks
flare-ups,wipe up excessgrease not slide easily after clean cycN
or spillovers from oven bottom. • Smokemay occur if oven is

heavilysoiled or if broiler panwas • Clean around ovenvent openin
there is a deposit from the rum{• Porcelainis acid resistant, not left in oven.

acid proofand may discolor during vented duringcleaning.
the clean cycle. Toprevent or • As oven heats,you may hear • Fine lines may appear in the
reduce discoloration,wipe up sounds of metal parts expanding porcelain.This is normal and
sugar or acid spills (lemon,milk, and contracting.This is normal resultsfrom the heatingand
barbecuesauce, cheese), and will not damage oven. cooling of the finish. This will nc

affect oven performance.
• A white discolorationmayappe

aftercleaning if acid soils (milk,
tomato, lemon,etc.) or sugary
soilswere not wiped up before
cleancycle. This discolorationi
normal and will not affect the
performanceof the cleancycle

O Turn off ovenlight beforecleaningas the light
may burn out duringa clean cycle.

_1 Clean oven regularlyrather than allowingsoil to
build-up.

Donot useoven cleaners in, on, or aroundany
part of the range as they will damagethe finish or
parts.



• Besure appliance is off and all partsare cool before handlingor
cleaning.This is to avoid damageand possibleburns.

• If a part is removed,be sure it is correctly replaced.

• To prevent staining or discoloration,clean appliance aftereach use.

CLEANING CHART

Broiler pan • Soap and water Never cover insert with aluminum foil as this prevents the fat frc
and insert • Plasticorsoap draining to panbelow.
(selectmodels) filledscouringpad 1. Removefromovenafteruse, Coolthen pouroffgrease.

• Dishwasher 2. Place soapyclothoverinsertandpan; letsoakto loosensoil.
3. Wash in warm soapy water.Use soap filledscouringpad to remo

stubbornsoil.
4. Broilerpanand insertcan be cleanedin thedishwasher.

Burnerbox • Soap and water NOTE: Sealed burnercooktop doesnot lift up.
(conventional • Paste of baking 1. Burner box, for cooktops with conventional burners, is located unc
surface burners sodaand water lift-up cooktop.
only) • Non-abrasiveplas- 2. Cleanfrequentlyto removespillovers.Ifsoil isnot removedand is allow

tic pador sponge to accumulate, it maydamage the finish.
• Liquid cleaner 3. To clean remove grates and surface burners and clean with soap a
• Glass cleaner water, rinseand dry.

Control knobs • Soap andwater For easeof cleaning,turn off knob and removeby pullingforward.
• Mild liquid sprays 1. Wash, rinse, anddry. Do not use abrasivecleaning agentsas they m
• Glass cleaners scratchthe finish and removethe markings.

2. Turn on each element to be sure knobshave been correctly replacec

Drip bowls, • Soap andwater Do not coverdrip bowlswith aluminumfoil.
chrome • Plasticscouring NOTE: Bowlscanpermanentlydiscolorovertime,if exposedto excessi
(selectmodels) pads heat, or if soil is allowedto bake on. The discolorationwillnotaffectt

• Mildabrasive cookingperformance.
cleaners 1. Aftereach use,wash,rinseanddry.

• FlitzMetalPolish 2. Ifheavilysoiled,gentlyscrubwithplasticscouringpad. If soilisallow
to burnon, itmay be impossibleto remove.

3. A non-abrasivemetalpolishsuch as Flitzmay be usedto helpremc
blue/goldheat stains.Flitzis availablein manyautomotivesupplya
hardwarestores.These stainsare causedby overheating,and norms
occurovera periodoftime.Theyareusuallypermanent.Followpacka
directions.



CARE,ND CLEANINGCHART

Enamel, painted • Soap andwater NOTE:Usedrytowelorclothto wipeupspills,especiallyacid(milk,lemon
• Ovendoor • Mildliquid cleaner juice,fruit, mustard,tomatosauce)orsugaryspills.Surfacemaydiscoloror
• Side panels • Glass cleaner dull if soil is not immediatelyremoved.This is especially importantfor white
• Storagedrawer surfaces.

or lower panel 1. When cool, wash with warm soapy water, rinse and dry. Never wipe a
warm or hotsurface with a damp cloth as this may damagethe surface
and maycause a steam burn.

2. For stubborn soil, use mildly abrasive cleaning agents such as baking
soda paste or BonAmi.

3. Donot useabrasive, causticorharsh cleaningagentssuchas steel wool
pads or oven cleaners. These products will scratch or permanently
damagethe surface.

Glass • Soap and water To preventstaining of the oven window, avoidusingexcessive
• Ovenwindow • Glass cleaner amountsofwater whichmayseep under or behindglass.

• Paste of baking 1. Wash with soap and water. Remove stubborn soil with paste of baking
soda andwater soda andwater. Rinse with clear water and dry.

2. Do not use abrasive materials such as scouring pads, steel wool or
powderedcleaningagents.They will damage glass.

Grates • Soap andwater NOTE: Neveroperateburnerwithouta grate in place.To protectthe por-
• Non-abrasive celainfinish on the grate from excessiveheat, never operate surface

plastic pad burnerwithouta cooking utensilon the grate. It is normal for grates to
lose their shineover a periodof time.
1. Grates are madeof porcelain-coatedsteel. They can be cleaned at the

sinkwith soapand water or in the dishwasher.
2. Toclean baked on soil, placea damp soapypaper towel over the grate

and let stand for 30 minutes. Use a non-abrasiveplastic pad to scour
stubbornsoil.

Metal finishes • Soap andwater 1. Washwith soap andwater or a glass cleaner and a soft cloth.
such as brushed • Glass cleaner 2. Toprevent scratchingor dullingof the finish, do not use mildly abrasive,
aluminum,or • Plasticor non- abrasive,or harsh cleaners,or causticcleanerssuch as oven cleaners.
chrome abrasive pador 3. Tocleanbrushed aluminum: Useonly soapandwateror a softclothand
• Backguard sponge glass cleaner to prevent scratching or dullingof the finish.
• Cooktop 4. Toclean brushed chrome cooktopor door:
• Manifoldpanel • Usea paste of baking soda andwater and a soft cloth.
• Oven door • Rubwith the grain to prevent scratching, dullingor streaking of the
• Storagedoor finish.
• Trim parts • Usea soft cloth andmineral oil to restore luster or to remove

fingerprints or smudges.
• Cleanwith an automotive chromecleaner or polisher.

Oven interior Porcelainenamel isacid resistant,not acid proof. Therefore,when cool,
wipeupsugaryoracidspills(milk,fruit,tomato,etc.)as theyoccur.See
pages19-20for self-cleanoven.

Ovenracks • Soapandwater 1. Cleanwithsoapywater.
• Plasticscouring 2. Removestubbornsoilwithcleansingpowderorsoap-filledscouringpad.

pad Rinseand dry.
• Cleansingpowders Rackswillpermanentlydiscolorandmaynotslidesmoothlyifleftintheoven
• Soap-filled duringa self-cleanoperation.Ifthisoccurs,wipethe rackandembossed

scouringpad rack supportswith a small amountof vegetableoil to restoreease of
movement,then wipeoffexcessoil.



CAREANDCLEANINGCHART

Plastic finishes • Soap andwater NOTE: To prevent staining or discoloration,wipe up fat, grease or acid
• Doorhandles • Non-abrasive (tomato,lemon,vinegar, milk, fruit juice, marinade)immediatelywith a dry
• Backguardtrim plastic pador paper towel or cloth.
• Knobs sponge 1. Whencool, cleanwith soap andwater, rinse,and dry.
• End caps • Glass cleaner 2. Usea glass cleanerand a soft cloth.

NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered
cleansers on plastic finishes. These cleaning agents will scratch or mar
finish.

Porcelain enamel • Soap andwater Porcelainenamel isglassfused onmetalandmaycrackorchipwithmisuse.
• Cooktop • Paste of baking It is acid resistant, not acid proof. All spillovers, especially acid or sugar
• Backguard soda andwater spillovers,shouldbewipedupimmediatelywitha drycloth.This is especially

• Non-abrasive important around the vent opening for smoothtopcooktop. Surface may
plastic pador discoloror dull if soil is not removed.
sponge 1. When cool, wash with soapywater, rinseand dry.

2. Neverwipe off a warm or hot surfacewith a damp cloth.This maycause
crackingand chipping.

3. Neveruse ovencleaners,abrasiveorcausticcleaningagentson exterior
finish of range.

Surface burners • Soapand water All burners: For easeof cleaning, cleanburners each time the cooktop is
• Conventional • Paste of baking used with warm soapywater. If a boilover occurs, remove panto another
• Sealed soda andwater burner; cool burnerandclean.Toremove stubbornsoil,use a dry cloth and

• Plastic scouring mildly abrasivecleanser. Use care to prevent cleaner from clogging ports,
spongeor pad Burner must be dry before use. NOTE: Yellowtippingor distortion of the

• Mildlyabrasive flame may occur until the burner iscompletelydry.
cleanser Clean burner ports with a straight pin or small metal paper clip. Do not

enlarge or distort ports. Donot use a wooden toothpickas it maybreak off
andclogport. if portsarecloggedorsoiled,theburnermaynot light properly
or the flame may notbe even.
Conventional burners" Dry burners in the oven set at 170°F.
Sealed burners: Sealed burner can not be removed by the consumer.
When cleaningburner,use care to prevent damageto the ignitor.Surface
burnerwill not light properly if ignitor is damaged, broken, soiled, or wet.
Whencleaningthe ports,be sureto cleanthe portdirectlybelowthe ignitor.

READTHE MANUFACTURER'SINSTRUCTIONSto be Non-AbrasiveCleaners - BonAmi, paste of bakingsod_
sure the cleanercan be safely used on thisappliance, andwater.
Carefullyfollow manufacturer'sdirections. Mildly Abrasive Powder or Liquid All Purpose
Test a small inconspicuousarea using a very light Cleansers - Ajax, BarkeepersFriend, Cameo,Comet,
pressureto see if the surface mayscratch or discolor. SoftScrub.

This is particularly importantfor porcelainenamel, highly Non-Abrasiveor Scratchless Plasticor Nylon
polishedor shiny metal or plastic surfaces, and painted Scouring Pads or Sponges - Chore Boy Plastic
surfaces. Cleaning Puff, Scrunge Scrub Sponges,or Scotch-Brite
Glass Cleaners - BonAmi, Cinch, Glass Plus, Windex. No Scratch,Cookwareor Kitchen Sponge.

OishwashingLiquid Detergents- Dawn,Dove,Ivory, Abrasive Scouring Pads - S.O.S.,Brillo SteelWool
Joy. Soap,Scotch-BritePads.

(Brandnamesfor theabovecleaningproductsareregistered
Mild Liquid Spray Cleaners - Fantastik,FormuLa409. trademarksof therespective manufacturers.)



MAINTENANCE

The cooktopfeaturingconventionalsurfaceburners lifts Burnergrates mustbe properly
up for easycleaningof the burner box area. positionedbefore cooking. Burner grates

are durable but may gradually lose their
To raise the "lift-up" cooktop: When cool, graspthe shine due to usage and high
front edge of the cooktopand gently lift up untilthe two temperatures.
support rods at the front of the cooktopsnap into place.

Grates for the porcelaincooktopare
/2 square. Wheninstallingsquaregrates,

place indentedsides togetherso straight

sides are at front and rear.

CAUTION:Do not operatea surfaceburnerwithout a
L_ [__ pan on thegrate. The porcelainfinish on the grate may

/ chip withouta pan to absorbthe intenseheat from the
burner flame.

To lowerthe top: Holdthe front edge ofthe cooktopand
carefullypushbackon eachsupportrodto releasethe
notchedsupport.Thengentlylowerthe topintoplace.The
supportrodswillslideintothe cooktopframe. CAUTION:Beforereplacingthe lightbulb,

DISCONNECTPOWERTO RANGE. Besurethe bulb
iscool.Donottoucha hotbulb witha dampclothas
the bulbmay break.

Thesealedburnercooktopis designedwithtwocontour
wellsto catchandcontainspills.Becauseof thisdesignit Toturn on oven light: Pushtherockerswitchlocatedon
is notnecessaryto liftup the cooktopto clean the backguard.

underneath.To preventdamageto the gas tubingortop, To replaceoven light bulb:
donotattemptto liftor removethe cooktop.

1. Disconnectpowertorange.

2. Hold bulb cover in placethen slide wire retainer off

cover. NOTE: Bulbcover will fall if not held in place
while removingwire retainer.

3. Remove bulb cover.

4. Remove light bulb and replacewith a 40 watt appliance
bulb.

5. Replacebulb cover and secure with wireretainer.

6. Reconnectpowerto range. Resetclock.

BULBCOVER

\

/

WIRE
RETAINER



Donot placeexcessiveweighton an open ovendoor or The ovendoor is lockedfor a self-clean operationonly. Do
stand on an open oven door as, in some cases, it could not move the door lock lever to the right or locked position
cause the rangeto tip over, break the door or cause during a cooking operation. If the door is locked, the
serious injury to the user. operationwill automaticallybe cancelledand "door"will

appear in the display. If the oven is hot enoughto engage
When opening the ovendoor, allowsteam and hot air to the internal lock, the oven door will not open. Allow the
escapebefore reachinginoven to check, addor remove oven to cool for up to an hour,then unlock and open the
food. door.

Do not attemptto open or close door until the door is
completelyseatedon the hinge arms. Neverturn on the
oven unlessdoor is properlyin place.When baking, be
sure the door is completelyclosed. Baking resultswill be Protectovenbottom againstexcessivespilloversespecially
affected if the door is not securelyclosed, acid or sugaryspilloversas they may discolorthe porcelain.

When the range is new the door may feel "spongy"when To protect oven bottom:
you closethe door.This is normal and will become less = Usethe correct size cooking utensil to avoidboilovers.
"spongy"with use. • Never placecookwareor aluminumfoil directly on the
To remove lift-off door: Open the door to the "stop" oven bottom.
position (openedabout 6 inches)and grasp the door with • TOprevent boil overs from soiling the oven bottom,
both handsat each side. Do not use the door handleto lift place a piece of aluminumfoil that is slightly largerthan
the door.Lift up evenly untilthe door clears the hinge the panon the oven rack directly belowthe pan.
arms.

To replacedoor: Grasp the door at eachside,alignslots
inthe doorwiththe hingearmsandslidethedoordown Toremove:When cool,removethe oven racks.Slidethe
ontothehingearmsuntildoorisseatedon hinges.Push twocatches,locatedat eachrear cornerofthe oven
downontop comersofdoorto completelyseat dooron bottom,towardthe frontoftheoven.
hinges.The doorisnotcompletelyseatedon thehingesif
onesideis higherorifthe doorappearsto be crooked. Liftthe rearedge of theovenbottomslightly,then slideit

backuntilthe frontedgeof the ovenbottomclearsthe

CAUTION:Hingearmsarespringmountedandwill ovenfrontframe. Removeovenbottomfromoven.

slamshutagainstthe rangeifaccidentlyhit.Never To replace: Fitthe frontedgeofthe ovenbottomintothe
place hand or fingers betweenthe hingesand the ovenfront frame. Lowerthe rearof the oven bottom and
front oven frame. Youcould be injured if hinge snaps slide the two catches back to lock the oven bottom into
back. place.



MAINTENANCE

The two oven racksare designedwith a safety lock-stop It is importantthat air can circulate freely withinthe oven
positionto keep the racksfrom accidentlycoming and aroundthe food. Tohelp ensure this, placefood on
completelyoutof the oven when pullingthe rack out to the center of the oven rack.Allowtwo inchesbetweenthe
add or removefood. edge of the utensil(s) and the ovenwalls.

CAUTION:Do not attempt to changethe rack positions For optimum baking results of cakes, cookies or biscuits,
when the oven is hot. useone rack.Positionthe rackso thefood is in the centerof

the oven. Useeither rack position 3 or 2.
Toremove: Be sure the rack is cool. Pull the rack straight
out until it stops at the lock-stopposition.Tilt the front end if cooking on more than one rack, stagger the food to
of the rackup andcontinuepulling the rack out of the ensure properair flow.
oven.

To replace: Placethe rackon the rack supportsand tilt If cookingon two racks, use rack positions4 and 2 for
the front end of the rack up slightly.Slide it back until it cakes and rack positions4 and 1 when using cookie
clearsthe lock-stopposition. Lowerthe front and slide the sheets. Neverplace two cookie sheets on one rack.
rackstraight in. Pull the rack out to the lock-stopposition
to be sure it is positionedcorrectly and then return it to its If roasting a large turkey,placethe turkey on rack 1 or the
normal position, roasting position and the side disheson rack 5.

RACK 5 Usedfor toasting bread, or for two-rack baking.
(highestposition)

RACK 4 Usedfor mostbroiling and two-rack baking.

RACK3 Usedfor mostbaked goodson a cookiesheet or 5
jelly roll pan, or frozenconveniencefoods.

RACK2 Usedfor roastingsmall cutsof meat, large
casseroles,bakingloaves of bread, cakes (in
either tube, bundt, or layer pans)or two-rack
baking.

RACK1 Usedfor roastinglarge cutsof meat and large
poultry,pies, souffles,or angelfood cake, or for
two-rackbaking. ROASTING ,-,/ _/,|

ROASTING Usedfor roastingtaller cuts of meat or turkey. POSITION J
POSITION Placebothovenracks,oneabovethe other,on

the raisedsides of the ovenbottom.



The storage drawer at the bottom of the range is safe and
convenientfor storing metal andglass cookware. DO Followthese proceduresto remove appliancefor cleaning
NOT store plastic,paperware,food or flammable material or servicing:
in this drawer. Removedrawer to clean under range.

l 1. Shut-offgas supply to appliance.

2. Disconnectelectricalsupply toappliance, if equipped.

/ 3. Disconnect gas supply tubingto appliance.
/ 4. Slide range forward to disengage rangefrom the anti-tip

bracket. (See InstallationInstructionsfor location of
bracket.)

5. Reverse procedureto reinstall. If gas line has been
disconnected,check for gas leaks after reconnection.A
qualified servicershould disconnectand reconnect the

To remove: Pull drawer out to the first stop position. Lift gas supply. (See InstallationInstructionsfor gas leak
upfront of drawer andpull to the second stop position, test method.)
Graspsides and lift up and out.

NOTE: A qualified servicer should disconnectand
To replace: Fit the rollerslocated at the endsof the reconnectthe gas supply.
drawer glides intothe rails on the range. Lift up drawer
front and gently push in to first stop position. Lift up To prevent rangefrom accidentlytipping, range must be
drawer again andcontinue to slide drawer to the closed secured to the floor by sliding rear leveling leg into an
position, anti-tip bracketsupplied with the range.

WARNING: Possible risks may resultfrom abnormal
Somefloors are not level. For properbaking, your range usage, includingexcessive loadingof the oven door
mustbe level. Levelinglegs are located on each corner at andof the risk of tip over,should the appliance not be
the base of the range. Level by turning the legs.To reinstalledaccording to the installationinstructions.
preventrange from accidently tipping, range should be
secured to the floor by sliding a rear leveling leg into the
anti-tip bracketsuppliedwith the range.

'jl

ACKET
LEVELINGLEG



o

SERVICEINF()RMATI(IN °

Applianceswhich requireelectrical power are You can adjust the oven temperature if you feel the
equippedwith a three-pronggrounding plugwhich temperature is too hot or too cool.
mustbe pluggeddirectlyintoa properlygrounded
three-hole120voltelectricaloutlet. To adjust the oven temperature:

1. PressBAKEpad.

2. Press • pad until 550° is ]Bake] then

displayed. l . l

3. Press and hold BAKEpad

__ until 0° appearsin display. __
4. Press and holdthe •

: or • pad to select the
Alwaysdisconnectpower to appliancebefore servicing, temperaturechange

you wish.

The three-pronggrounding plug offersprotectionagainst • The oven temperaturecan be increased or
shockhazards. DO NOT CUT OR REMOVETHE THIRD decreasedby 5° to 35°.
GROUNDINGPRONGFROMTHE POWERCORD • If the oven temperaturewas previouslyadjusted,
PLUG. the changewill be displayed.

If an ungrounded,two-holeor other type electrical outlet is For example: If the oven temperaturewas reducedby ]

encountered,it is the personal responsibility of the the d splay wi!lshow -15% Iappliance owner to have the outlet replacedwith a ,,
properlygroundedthree-hole electricaloutlet,

It is notnecessaryto readjustthe oventemperatureif there
is a power failure or interruption. Broilingand cleaning
temperaturescannot be adjusted.

The LOWsetting should producea stableflame when
turning the knob from HI to LO.The flame should be 1/8
inch or lowerand must be stableon all ports on LOW If a fault code appears in the displayand continuous
setting, beeps sound, press the CANCEL pad. Then, reprogram

To adjust: Operate burneron HIfor about5 minutesto the cooking operation. If the fault code reappearsin the
preheatburner cap.Turn knob backto LO; removeknob, display,call an authorizedservicer.Do not use the oven
and insert a small screwdriverinto the center of the valve until the appliance has been serviced.

stem. Adjust flame size by turning adjustmentscrew in NOTE: If the oven is heavilysoiled,excessive smoke and
eitherdirection, flaring may result in a fault code duringa self-cleancycle.

If this occurs, pressthe CANCEL padand allow the oven
to cool for an hour.

Flamemust be of sufficientsize to be stable on all burner
ports. If flame adjustment is needed, adjustONLY onthe
LO setting.Neveradjust flame size on a higher setting.

NOTE: All gas adjustmentsshouldbe done by a qualified
serviceronly.



SERVICEINFORMATION

Surfaceburner fails to light a. powersupplynotconnected a. connectpower,checkcircuit
breakeror fuse box

b. air inthe gas line b. seepage7 for instructionson
bleedingair from the gas line

c. cloggedburner port(s) c. clean ports with straightpin
d. surface control not completely d. turn controlto the LITE positionuntil

turned to the LITEpositionor turned the burner ignites, then turn control
too quickly from the LITEposition to desiredflame size

e. powerfailure e. see page 7 to light burner during a
powerfailure

f. sealed burner models: Burner will f. cleananddryburnerhead. If broken
not light if the ignitor is damaged, or damaged, call a serviceman.
soiled, wet or if the port directly
belowthe ignitor is blocked.

Burnerflame uneven a. cloggedburner port(s) a. clean portswithstraightpin

Surfaceburner flame a. air/gasmixturenot proper a. call servicemanto adjust burner
• lifts off port b. no pan in place b. always place pan on grate before
• yellow in color lightingburner.

NOTE: Lifting of flame is normal for NOTE: Be sure installer properly
sealed burners. Some yellow tipping adjusted range at time of installation.
with LP gas is normal andacceptable.

Surface burner ignitor a. controlknob is in the LITEposition, a. be sure ALL surface burnercontrol
productingclickingsound NOTE:The lifeof the ignition knobsare intheOFFpositionor are

systemmay beshortenedif the adjustedto the desiredflame
knobis left in the LITEposition, setting

b. surfacecontrolswitchis moistas a b.allowswitchto drythen relight
resultofcleaningthe range, burner

c. malfunctioningswitch c. callservicemanto check

Oven burner fails to light a. powersupplynotconnected a. connect power, check circuit
breakerorfuse box

b. powerfailure b. ovenwillnotoperateduringa power
failure

c. ovenincorrectlyset c. See pages5 or 12
d. AutomaticOvenCookingfeature d. See page16

incorrectlyset

Poppingsoundheard when This is a normalsound thatoccurswith some typesof gaswhen a hot burneris turned
burnerextinguishes off.Thepoppingsound isnota safetyhazardand willnotdamagethe appliance.

Clock and/or oven light a. powersupplynotconnected a. connectpowersupply,checkcircuit
does not work breakerorfuse box

b. bulbmay be looseorburnedout b. tightenor replacelightbulb
c. malfunctioningswitch,starteror c. callservicemanto check

ballast d. call servicemanto check
d. malfunctioningclock or loosewiring



SERVI(:E INF()RMATI(IN

Moisture condensation on a. it is normalforthewindowtofogdur- a. leave doorajar for oneor tworain-
oven window ingthe firstfewminutestheovenis utesto allowmoistureto escape

on b. Usea dampclothtocleanwindowto
b. cloth saturatedwithwater is usedto preventexcess water from seeping

cleanthe window betweenthe panelsof glass

Baking resultsnot a. oven not preheated a. preheatoven 8 to 15 minutes
satisfactory b. incorrectrackposition b. seepage26
• foodtakestoolongor c. incorrectuseof aluminumfoil c. seepage 13

cookstoo fast d. ovenbottomincorrectlyreplaced d. replaceovenbottomcorrectly
• pale browning e. doorincorrectlyreplaced e. see page25
• foodover-doneonoutside See ProblemCharton page 14

and under-doneincenter See bakingtipson page13
• overbrowning

Ovensmokes excessively a. foodtoocloseto burner a. move broiler pan down one rack
duringa broil operation position

b. meathastoo muchfat b. trimfat
c. sauceappliedtooearlyormarinade c. applysauceduringlastfewminutes

notcompletelydrained ofcooking.If meathas been
marinated,drainthoroughlybefore
cooking

d.soiledbroilerpan d.alwayscleanbroilerpanand insert
aftereachuse

e. broilerinsertcoveredwithaluminum e. nevercoverinsert with foil as this
foil prevents fat from draining to pan

below

"F" plus a number This is calleda FAULTCODE. If a fault codeappears in the displayand beeps sound, press
appearsin display. CANCELpad. If the fault code and beeps continue,disconnectpowerto the applianceand

call an authorizedservicer.

If the oven is heavilysoiled, excessiveflare-ups may result ina fault codeduring a clean
cycle. Press CANCEL padand allow oven to cool for one hour then resetthe clean cycle.



COOKINGAPPLIANCEWARRANTY
FULL WARRANTY - Parts and Labor

For one (1) year from the date of original purchasedate,anypartwhichfailsin normalhomeusewillbe
repairedor replacedfreeof charge.

LIMITEDWARRANTY- Partsonly
For an additionalfour (4) years beyondthefirstyearof thefullwarrantyperiod- Partslistedbelowwillbe
repairedorreplacedfree of chargeforthepart itself,withthe ownerpayingallothercosts,includinglabor,
mileage,and transportation.

Gas sealed surface burner whichfails in normalhome use

Canadian Residents:Theabovewarrantiesonlycover an appliance installedin Canada that hasbeencertifiedor
listedbyappropriatetestagenciesforcomplianceto a NationalStandardof Canadaunlesstheappliancewas
broughtintoCanadadueto transferof residencefromtheUnitedStatesto Canada.
The specific warrantiesexpressedabove are the only warrantiesprovidedby the manufacturer.These warrantiesgive you specificlegal rights,and
you mayalsohave other rights whichvary from state to state.

WHATIS NOT COVERED BYTHESE WARRANTIES: HOW TO RECEIVEWARRANTYSERVICE:

1. Conditionsand damages resultingfrom any of the 1. For authorizedservice, contactthe dealer from whom
following: you purchasedthe appliance, or call Maytag

a. Improperinstallation,delivery,or maintenance. AppliancesSales Companyat: 1-800-688-1120.

b. Any repair,modification,alterationor adjustment 2. If you are not ableto satisfactorilyresolve the
not authorizedby the manufactureror an complaintwith local response,call or write to:
authorizedservicer. MaytagAppliancesSales Company

c. Misuse,abuse, accidentsor.unreasonableuse. Attn. CAIR Center
P.O.Box 2370

d. Incorrectelectricalcurrent,voltage or supply. Cleveland, TN 37320-2370
e. Impropersetting of any control. 1-800-688-1120

2. Warrantiesare void if the originalserial numbershave 3. When requestingservice, the following information
been removed,altered, or cannot be readily will be needed:

determined, a. Your name,address and telephonenumber.

3. Light bulbs, b. Modeland serial numbers(foundon the data plate_,

4. Products purchasedfor commercialor industrialuse. c. Nameandaddress of dealer or servicer.
d. Proofof purchasedate (sales receipt).5. The cost of serviceor servicecall to:
e. A clear descriptionof the problem and service

a. Correct installationerrors, history.
b. Instructthe user on the properuse of the product.

c. Transport the applianceto a servicer.

6. Consequentialor incidental damagessustainedby
any person as a result of any breach of these
warranties.

Some statesdo not allow the exclusionor limitation of
consequentialor incidentaldamages,so the above
exclusionmay not apply to you.

Warranty Part No.: 8109P087-t
(09-97-C



] BROILINGCHART I
Thetimesgiveninthechartshouldbeusedonlyasaguide.Increaseordecreasebroilingtimesto
suitindividualtastefordoneness.

THICKNESS& MIN.COOKTIME
FOOD QUANTITY DONENESS SIDEI SIDE2 TOTAL

Bacon 8 slices crisp 3 2 5
morecrisp 5 3 8

BeefSteaks 3/4" rare 5-6 3-4 8-10
medium 7-8 3-5 10-13

3/4" well 10-11 6-8 16-19

BeefSteaks 1_ rare 6-7 4-5 10-12
Frozen medium 8-9 6-7 14-16

well 16-17 10-12 26-29

BeefSteaks 1_/2" rare 8-9 6-8 14-17
Fresh medium 11-12 10-12 21-29

well 18-20 15-18 33-38

ChickenBroiler 180° 20skin 15skin
Split&Quartered internal down up 35
FishFillets
Fresh 1" 6-7 4-5 10-12
Frozen 1" 8-9 5-7 13-16

Hamburger 1/2" rare 5-6 4-5 9-11
Fresh medium 6-7 4-5 10-12

well 9-10 5-6 14-16

Hamburger 1/2"
Frozen medium 9-10 5-6 14-16

Hamslice 314" 150-160 9-10 7-8 16-18
precooked internal

LambChops 3/4" medium 6-8 3-5 9-13
Fresh well 8-9 6-7 14-16
Frozen medium 8-9 6-7 14-16

Liver-Fresh 1/2" - 3/4" 4 3-4 7-8

LobsterFresh 7 oz. shellup shelldown
7-8 6-7 13-15

Frozen 14-16 11-12 25-28
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I COOKINGTERMS J
BAKINGPOWDER- A leaveningagent which. BRUSHWITH-To useapastry brushto spread
makesfoods rise whentheyare baked.It is a food lightly with liquid such as salad oil,
combination of baking soda, a dry acid or meltedfat, milk, heavycreamor beatenegg.
acid salt and starch or flour. The acid
ingredient reacts with the baking soda to CHOP- To cut food into small pieceswith a
producegas bubblesin the mixture.Double- knife, blenderor food processor.
acting bakingpowderproducesgasbubbles

COAT- To sprinklefoodwith, or dipit into,twice:firstduringmixingandsecondduring
baking, flour,sauce,etc.,untilcovered.

CUBE-
nAKINGSODA- An essentialingredientof 1.Tocutfoodintosmallcubes(about_hinch).
baking powder,may be usedalone as a 2.Tocutsurfaceofmeatincheckeredpatternleaveningagentin mixturescontainingan

to increasetendernessby breakingtough
acid ingredientsuch as buttermilkor in meatfibers.
combinationwith bakingpowder.Mixtures
containingbakingsodashouldbe bakedas CUTIN- Todistributesolidfatinflourorflour
soonasmixed,sincethesodastartstoreact mixturebyusingpastryblenderortwoknives
assoonasitcomesincontactwiththeliquid, scissor-fashion until flour-coated fat

BARBECUE-Toroastorbroilfoodona rackor particlesare ofdesiredsize.

spitovercoals,orundera heatunit.Thefood DICE- To cut food into very small pieces
is usuallybrushedwith a highlyseasoned (about1/4 inch).
sauceduringthe lastof thecookingtime.

BATTER- Amixtureoffairlythinconsistency, %'%

madeof flour,liquidandotheringredients. -"_._
BEAT- Tomakea mixturesmoothwithrapid,
regularmotionusinga wire whisk,spoon,
handbeateror mixer.Whenusinga spoon,

themixtureshouldbeliftedupandoverwith DICINGANONION-Cutonioninhalflengthwise,
eachstroke, withcutsidedown,cutonioncrosswisein1/4

BLEND- To mix thoroughlytwo or more inchthickslices.

ingredients;ortopreparefoodinblenderuntil Holdonionfirmlyandoivequarterturn;cutin
pureed,chopped,etc.,as desired. 114inchpieces.Repeatwithotheronionhalf.
BREAD- Tocoatwithbreadcrumbs,cracker

cusocorn_gomrs,efloured, then dipped in beatenegg or other
liquid to helpcrumbsto adhere.

BROIL-Tocookfoodbydirectheatona rack
or spit.
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i TERMS J
DRAW.To removeentrails from, and clean, then into a choiceof sauces.Dessertfondues
poultry or game. Drawnfishare wholefish includechocolateorothersaucesfordipping
that havebeencleaned(eviscerated)butnot chunksof poundcakeor fruit. Thetermalso
boned, denotesabakedmaindishmadewithcheese,

milkand bread.
DOT - To scatter bits, as of butter or
margarine,oversurfaceof food. GELATIN- Availableas unflavoredandfruit-

flavored.Theyarenot interchangeable.
DREDGE-Tocoveror coatfood,aswithflour,
cornmeal,etc. OLACE-1.Glazed,aswitha frosting.2.Frozen.

DRESS- To mix salad or otherfood with Glue.1.Tocoatwithaglossymixture.2.Con-
dressingor sauce, centratedstockusedto addflavor.

DRIPPINGS-Fatandjuicegivenoffby meator GRATE- To I:ubfoodon a grater(orchopin
poultryas it cooks, blenderor food processor)to producefine,

mediumor coarseparticles.
FLAME- Toignitewarmedalcoholicbeverage
pouredoverfood.Alsoknownas flambe. 6RATIN-AFrenchtermdefiningabrowncrust

formedby bakingor broilingbreadcrumbs,
FLOUR-1.AII-purpose.Madefromavarietyof cheese,butter or a mixture on top of a
wheats,it producesgoodresultsfora wide casseroleor otherdish.
varietyofbakedgoods.Whole-wheatflouris
milledfromtheentirewheatkernelwhilerye OREASE-Torubsurfaceofdishorpanwithfat,
flour ismilledfromtheryekernel.Cakeflour to keepfoodfromsticking.
is milledespeciallyforcakesandotherlight
bakedproducts.Forbestresultsalwaysuse 6ARNISH.To adda decorativetouchto food,
the flour calledfor in the recipe.In recipes as with parsley, croutons or prepared
callingfor all-purposeand wholewheator vegetables.

rye,a certainproportionofall-purposetothe GRILL- Tocookfoodonarackbydirectheat;otherflourisneededforbestresults;sodon't
alsotheapplianceorutensilusedforthistype

substituteflour.2. Tocoatlightlywithflour, of cooking.

FLUTE- Tomakedecorativeindentations. GRIND-Toreducetoparticlesinfoodgrinder,
FOLDIN-Tocombinedelicateingredientssuch blenderor foodprocessor.

aswhippedcreamorbeateneggwhiteswith KNEAD- To work a food mixture(usuallyotherfoodsbyusingagentle,circularmotion
tocutdownintothemixture,slideacrossthe dough)with a press-foldmotion.

bottom of the bowl to bringsomeof the LUKEWARM-Ata temperatureofabout95°F.
mixtureupandoverthesurface. Lukewarmfoodfeelsneitherwarmnorcold

whenincontactwith insideof thewrist.FONDUE- Most oftena dish of hot melted
cheeseandwine,intowhichbreadisdipped MARBLED- Termusedto describemeatwith
andtheneaten.Formeatfondues,atthetable, visiblefat runningthroughthelean.
cubesof meataredippedinhotfat to cook,
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i TERMS ]
MARGARINE-Comesinseveralforms.Regular PIT- To removeseedfromwholefruit.
margarinewith80percentfat isinterchange-
ablewith butterin recipes. SCORE- 1. To cut shallowslitsinsurfaceof

foodto increasetendernessor to preventfat
MARINADE- Aseasonedliquid,inwhichfoodis coveringfromcurling.2. To decorate.
soakedto enhanceflavor.

SHRED- To cut food into sliversor slender
MARINATE-Tosoakin a marinade, pieces,usinga knifeor shredder.

MEAT TENDERIZER- Papain from natural SHUCK- To removemeatof oysters,clams,
tenderizerssuchaspapayais usedtosoften etc. from their shellsor to removethehusk
meat tissue.It is usuallysprinkledon the fromcorn.
meatbeforemeatis cooked.

SKIM- Toremovefat orscumfromsurfaceof
MERINGUE- Mixture of stiffly beatenegg food.
whites and sugar. Also the cookedsoft
mixtureon dessertsor the cooked"hard" TOSS- To mix foodslightlywith a lifting
mixtureas a dessertshell, motion,usingtwoforksor spoons.

MINCE- To cut intoverysmallpieces,using TRUSS- To securepoultrywith string or
knife, food grinder or blender,or food skewers,to holdits shapewhilecooking.

processor. VINEGAR-Anacidliquidusedforflavoringand
PEEL-Toremoveoutercoveringof foodsby preserving.Amongthetypes:Cidervinegar,
trimmingawaywithknifeorvegetablepeeler, madefrom applejuice, has a mellowfruit
or by pullingoff. flavor;distilledwhitevinegar,usuallymade

from grain alcohol;herb vinegarsflavored
POT-ROAST-To cooklargepiecesofmeator with herbs;and redor whitewinevinegars
poultryby braising;alsocertainmeatcuts. whichalsomay beflavoredwithgarlic.

PREHEAT To heat oven to desired WHIP-Tobeatrapidlywithmixer,wirewhisk
temperaturebeforeputtingfoodintobake. or hand beater, to incorporateair and

increasevolume.
PUNCffDOWN- Todeflatea risenyeastdough
by pushingit downwiththefist. YEAST-Micro-organismsthatproducecarbon

dioxideand alcoholfrom carbohydratestO
PUREE-l.Athick mixturemadefromapureed causebakedgoodsto rise,fruitsto ferment,
vegetablebase.2. To pressfoodthrougha etc.
finesieveorfoodmill,ortoblendinblenderor
foodprocesserto a smooth,thickmixture.
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EQUIVALENTMEASURES
Dash 2 to 3 drops or less than 1/8 teaspoon

1 tablespoon 3 teaspoons

1/4 cup 4 tablespoons

1/3 cup 5 tablespoonsplus 1 teaspoon

1/2 cup 8 tablespoons

1 cup 16 tablespoons

1 pint 2 cups

1 quart 4 cups

1 gallon 4 quarts

1 peck 8 quarts

1 bushel 4 pecks

1 pound 16 ounces

BAKINGPANEQUIVALENTS
4 - CUPBAKINGDISH:

9 inch pie plate
9 x 1%inch layer cakepan
7% x 3% x 21/4inch loaf pan

6 - CUPBAKINGDISH:
8 or 9 x tlh inch layer cake pan
10 inch pie plate
81hx 31/$x 2 2/8 inch loaf pan

8 - CUPBAKINGDISH:
8 x 8 x 2 inch squarepan
11 x 7 x 11hinch bakingpan
9 x 5 x 3 inch loaf pan

I0- CUPRAKINGDISH:
9 x 9 x 2 inch squarepan
113hx 71hx 13/4inch bakingpan /
15 x 10 x 1 inch jelly roll pan

12 - CUPRAKINGDISHANDOVER:
131hx 81hx 2 inch glass bakingpan - 12 cups
13 x 8 x 2 inch metal baking pan - 15 cups
14 x lO_hx 2_hinch roastingpan - 19 cups
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I CAUSE& CORRECTIONi
PROBLEM CAUSE CORRECTION

BROWNING: 1. Dented or warped pan. 1. Use even bottomedpan.
Unevenbottombrowning2. Ovennot preheated. 2. Preheatto desiredtemp.

beforeaddingfood.
3. Rangenot level. 3. Adjust leg levelers(see

Use and Care).
Too brownon bottom 1. Improperrack placement. 1. Checkfor correctrack posi-

tion beforestartingwhile
oven is cold.

2. Ovendoor has beenopened2. Opendooronlyafterfoodhas
too often, beenbakedfor shortestre-

commendedbakingtime.
3. Ovennot preheated. 3. Preheatto desiredtemp. be-

fore addingfoods.
4. Panstouchingwallsor other4. Pans shouldnot be closer

pans. than 11hto 2 inchesfrom
each otheror oven walls.

5. Warped,darkor dullfinished5. Use even bottomed,shiney
pan (includeglass), pans for light browning.

Too brownon top. 1. Ovendoorsopen too often. 1. Opendooronlyafter foodhas
beenbakedfor shortestre-
commendedbakingtime.

2. Overmeasuring. 2. Use standardmeasuring
(fats-sugars-liquids). cups.

3. Oventemp.too low. 3. Doublecheckrecipefor cur-
rect oventemperature.

4. Pan size too large. 4. Usepansizerecommendedin
recipe.

Crack on top. 1. Oventemperaturetoo high. 1. Doublecheckrecipefor cor-
rect oventemperature.

2. Overmeasuring. 2. Use standardmeasuring
cups.

Crumblyor dry. 1. Oventemp. too high. 1. Doublecheckrecipefor cor-
rect oven temp. - excess

heat dries food.

2. Over baking. 2. Checkfoodsafter shortest
bakingtime.

3. Over measuring. 3. Use standardmeasuring
cups.
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PROBLEM CAUSE CORRECTION

Fallen 1. Ovendooropenedtoo soon.1. Checkfood only after the
shortestrecommended
bakingtime.

2. Oven temperaturetoo low. 2. Checkrecipefor correct
oventemperature.

3. Old or too little baking 3. Use standardmeasuring
>

powder, utensils.
4. Too muchbatteror too little 4. Use correctpan size.

pan.
5. Toomuchor too littleliquid.5. Use standardmeasuring

utensils.
6. Under baked. 6. Checkfood after shortest

recommendedbakingtime.

Flat 1. Improperrack placement. 1. Checkrack position,before
startingand while oven is

still cold.

2. Old or too little baking 2. Use standardmeasuring
powder, utensil.

, 3. Oventemperaturetoo high 3. Checkrecipefor correctoven
or too low. temp. and correcttype of

utensil(glass utensils)re-
quire lower temperature.

4. Pan too large for amounto 4. Use recommendedbaking
batter, utensil.

5. Too muchor too little liquid 5. Use standardmeasuring
utensil.

Moundor peakedcenter 1. Bakingtime too long. 1. Checkfoodafter shortestre-
commendedbakingtime.

2. Oventemperaturetoo high. 2. Checkrecipe for correct

oven temperature.
3. Pan too large or too small 3. Use recommendedbaking

utensil.
4. Panstouchingwalls or 4. Pans shouldnot be closer

other pans. than 11/2to 2 inches.
5. Too little liquid. 5. Use standardmeasuring

utensils.

Shrinkage(morethan 1. Bakingtime too long. 1. Checkfood after shortest
recommendedbakingtime.

2. Oventemperaturetoo high 2. Checkrecipe for correct
oven temperature.

3. Panstouchingwallsor othe t3. Pans shouldnot be closer
pans. than 11/2to 2 inches.
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PROBLEM CAUSE CORRECTION

Uneventop 1. Panstouchingwallsor other 1. Pansshouldnot be closer
pans. than 11hto 2 inches.

2. Oventemperaturetoo low. 2. Checkrecipefor correct

oventemperature
3. Rangenot level. 3. Adjustleg levelers(consult

Use and Care Manual).
4. Too muchliquid. 4. Use standardmeasuring

utensils.
5. Underbaking. 5. Checkfood after shortest

recommendedbakingtime.
6. Undermixing. 6. Checkrecipe.

Uneventextureholes 1. Bakingtime too short. 1. Checkfoodsafter shortest
and tunnels, recommendedbakingtime.

2. Improperrack placement. 2. Checkrack positionbefore
startingand while oven is

-_ cold.

3. Not bakingimmediately Always

3. bake immediately.
after mixing.

4. Oventemperaturetoo high. 4. Checkrecipefor correct
oventemperature.

5. Too muchbakingpowder. 5. Use standardmeasuring
utensils.

6. Undermixing. 6. Use standardmeasuring
utensils.
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I , SERVICINGI
BEFOREYOUCALLA SERVICETECHNICIANCHECKTHEFOLLOWING
SOMEORNONEOFYOURRANGEOPERATES:

Is your rangeplug disconnectedfrom the electricaloutlet?

Areyour housefuses blown?

Is your circuit breakertripped?

is the rangeplug looseor improperlyplugged?

ELEMENTWON'THEAT:ISURFACEUNITSONLY)

Are your elementsproperly in place?

Areelementprongs bentor dirty?

BAKEDGOODSNOTTURNINGOUT:

Are your racks properly in placeand in correct positionfor what youarebaking?

Is yourrangelevel?(Checkleglevelers).

Areyouusingtheproperpan?Is it bright,notsoiledor darkcolored?

Haveyouusedfoilduringcookingor to lineyouroven?

Areyouusingstandardmeasuringutensils?

OVENWILLNOTOPERATE:

Didyouturntheselectorandthermostatswitchesto correctpositions?

Clocks- areknobsin,correctpositions?Seesectionon clocksandtimers.

OVENUGHTWILLNOTWORK:

Is yourbulbburnedout?

Is yourbulbloose?

NEEDSERVICE?WHENYOURRANGEREQUIRESSERVICEORREPLACEMENTPARTS,CONTACTYOUR
DEALERORAUTHORIZEDSERVICEAGENCY.CONSULTTHEYELLOWPAGESIN YOURTELEPHONE
DIRECTORYUNDER"RANGES"FORTHESERVICENEARESTYOU.

DESURETOINCLUDE:NAME,ADDRESS,PHONE.MODELNUMBER,SERIALNUMBER,ANDCOMPLAINT.SEE
WARRANTYSHEETINCLUOEDWITHTHISMANUALFORMANUFACTURERSADDRESS.
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