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IMPORTANTSAFETYINSTRUCTIONS
Read all instructions before using this appliance.

Thank You for purchasingourcooking
appliance.Tohelpyouobtainthe maximumin cooking WARNING: If the information
satisfaction,we offerthesesuggestions: manual is not followed exactly,

explosion may result causing
[]_=Readthismanualbeforeusingthe appliance, damage, personalinjury or deatl

Reviewall safetyandcautioninstructions.
- Do not store or use gasoline

ReviewtheTroubleshootingCharton flammable vapors and liquid
pages30 and 31 if servicebecomesnecessary, vicinity of this or any other apl:

[E7 Includethe modelandserialnumbersofyour - WHAT TO DO IF YOU SMELL G
appliancewhenrequestingservice.

• Proofof purchasesuchas salesreceipt • Do not try to light any appUa

will be neededforwarrantyservice. • Do not touch any electrical ,'

lET'Youcancontactus at: not use any phone in your b

National CustomerRelationsManager • Immediately call your gas
619 ChicagoAvenue from a neighbor,s phone. F
Chicago, Illinois60671 gas supplier's instructions.1-800-323-1965

• If you cannot reach your gaIn our continuing effort to improvethe qualityand
performanceof our cookingappliances,it may be call the fire department.
necessaryto make changesto the appliancewithout
revisingthismanual. - Installation and service

performedbya qualifiedinstall
agencyor the gas supplier.

' WARNING:Toreducethe risk of tipping

WARNING appliancefrom abnormalusage or byexce

i of the ovendoor, the appliancemust be se,
properly installedanti-tip device,

• ALLRANGES_,ANTIPAND

I CAUSE TO PERSONS. If therangeis movedfromthewall,besur_
INJURIES

deviceisengagedwhentherange is repla(

• INSTALLANTI-TIP DEVICES underneathrangeto verifythat oneof the

PACKEDWITHRANGE. legs isproperlyengagedin the bracketslo

t
• FOLLOWALL iNSTALLATION The anti-tip device securesthe rear levelin

INSTRUCTIONS. floorwhen properlyengaged.Also, be sun
properlyre-installed.



IMPORTANTSAFETYINSTRUCTIONS

The followinginstructionsare basedonsafety Turnoff applianceandventilatinghoodto
considerationsand must be strictly followed to eliminate the flame. Extinguishflame then turn on h_
the potential risks of fire, electricshock, or personal injury, smoke and odor.

• Have your appliance installedand properlygrounded by a Use dry chemical or foam-type extinguish{
qualified installeraccording to the installationinstructions, soda to smother fire or flame. Neveruse
Have the 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 ovenor broilerpan, smother
Always disconnectpowerto appliance beforeservicing, ovendoor.

If fire is in a panon the surface burner,cmToensure proper operationand avoid possible injury or
damage to unit do notattempt to adjust, repair,service, or attempt to pick up or move a flaming pan.
replaceany partof your appliance unless it is specifically
recommendedin this book.All other servicing should be
referredto a qualified installer or servicer.

NEVER leavechildren alone or unsuPervi_
appliancewhen it is !n use or is still hot. NI

'_ childrento sit or stand onany partof the a

Be sure all packing materials are removedfromthe Children must be taught that the _-_
appliancebefore operating it. applianceand utensils in it can be I \t

hot. Lethot utensilscool in a safe I \
Keeparea aroundapplianceclear and free from place, out of reachof small children. |
combustible materials,gasoline,and other flammable Children should be taught that an I_
vapors and materials, appliance is not a toy.Children L__t

should not be allowedto play with
If applianceis installednear a window,proper precautions controlsor otherpartsof the unit.should be taken to preventcurtains from blowing over

burners. CAUTION: NEVER store items of |
interest to children in cabinetsabovel /

NEVER leaveany itemson the cooktop.The hot air from an applianceor on the backguardof | /
the vent may ignite flammable itemsand may increase a range. Childrenclimbing on the _'
pressure in closedcontainerswhich maycause them to appliance or on the appliancedoor
burst, to reach itemscould be seriously injured.

Many plasticsare vulnerableto heat. Keep plastics away
from parts of the appliancethat may become warm or hot.
Do not leave plastic items on the cooktop as they may
melt or soften if lefttoo closeto the vent or a lighted NEVER use applianceas ,. II___j
surfaceburner, a spaceheaterto heator

warma room to prevent _r;
Many aerosol-typespraycans are EXPLOSIVEwhen potentialhazard to the _!_.
exposedto heat and may be highlyflammable.Avoid their user and damageto the
use or storage near an appliance, appliance. Also, do not

usethe cooktopor oven
Toeliminatethe hazard of reachingover hot surface as a storage area for food
burners, cabinetstorage should not be provided directly or cooking utensils.
above a unit. If such storage is provided, it should be
limitedto itemswhich are used infrequentlyandwhich are Donot obstruct the flow of combustionan(
safely stored in an area subjected to heat from an by blocking the oven vent or air intakes. R_
appliance.Temperaturesmay be unsafefor someitems, flowto the burner prevents properperform
such as volatile liquids,cleaners or aerosolsprays, increasescarbon monoxide emission to ur



0 IMPORTANTSAFETYINSTRUCTI()NS
Avoidtouching ovenvent area whileoven ison and for. NEVERheat an unopenedcontaineron the
severalminutesafterovenis turnedoff.Somepartsof the burneror in theoven. Pressurebuild-upma
ventandsurroundingarea becomehotenoughto cause containerto burstresultinginseriousperso
burns.Afterovenisturnedoff,donottouchthe ovenvent damagetothe appliance.
orsurroundingareasuntilthey havehadsufficienttimeto

cool. Use dry,sturdypotholders.Damppothold¢

WARNING:NEVER use _c_\ _ =._.._=., burnsfromsteam.Dishtowelsorothersub=

appliancedooror drawer,if _ neverbe usedas potholdersbecausethey

equipped,asa stepstoolor acrosshotsurfaceburnersandigniteorgel
seatasthismay resultin applianceparts.
possibletippingofthe
appliance,damageto the Alwayslet quantitiesof hotfat usedfordeel:
appliance,andserious coolbeforeattemptingto moveor handle.
injury.

Do notletcookinggreaseorotherflammabl
accumulatein'orneartheappliance,hoodo

Do nottoucha hotovenlightbulbwitha dampclothas Cleanhoodfrequentlyto preventgreasefro1
the bulbcouldbreak. Shouldthe bulb break,disconnect accumulatingon hoodor filter.When flaminc.
powerto the appliancebefore removing bulbto avoid the hood turn the fan off as the fan may spr_
electricalshock.

NEVERwear garments .'__
made of flammablematerial
or loosefitting or long

Always placea pan on a surface burnerbefore turning it hanging-sleevedapparel
on. Be sure you know which knob controlswhich surface while cooking. Clothingmay
burner.Make sure the correct burner is turned on and that ignite or catch utensil
the burner has ignited.When cooking is completed, turn handles.
burner off before removingpan to prevent exposureto
burner flame.

Always place oven racks in the desired positi
Alwaysadjustsurface burner flame so that it does not oven is cool. Slide oven rack out to add or re
extend beyondthe bottom edge of the pan. An excessive usingdry sturdy pot holders.Always avoid re
flame is hazardous,wastes energy and may damagethe the oven to addor removefood. If a rack mu_
appliance, panor cabinetsabove the appliance, while hot, use a dry pot holder. Always turn tl

NEVER leavea surface ___ the endof cooking.

cookingoperationunattended
especiallywhenusinga high Use carewhenopeningtheovendoor.Leth_
heatsettingorwhendeepfat steamescapebeforeremovingor replacingT,
frying.Boiloverscause
smokingandgreasyspillovers PREPAREDFOODWARNING:Followfood
mayignite.Cleanupgreasy manufacturer'sinstructions.If a plasticfrozen
spillsassoonas possible.Do , containerand/oritscoverdistorts,warps,ori=
not use high heat for extended damagedduring cooking,immediatelydiscarc
cookingoperations, and its container.The food couldbe contami_



IMP()RTANTSAFETYNSTRUCTIONS

Use panswithflat bottomsand handlesthat are easily Turn offall controlsand waitfor appliance
graspedand stay cool. Avoid usingunstable, warped, beforetouching or cleaningthem. Do not tq
easily tipped or loose handled pans. Also avoid using gratesor surroundingareas untilthey have
pansespeciallysmall pans, with heavy handlesas they time to cool.
couldbe unstableandeasily tip. Pans that are heavy to
movewhen filled with food may also be hazardous. Cleanappliancewith caution.Use care to

burns if a wet spongeor cloth is used to wi
Be sure utensil is large enough to properly containfood hot surface. Some cleanerscan producen

• andavoidboilovers.Pan sizeis particularlyimportantin applied to a hotsurface.
deepfatfrying.Besurepanwillaccommodatethe volume
of foodthat isto be addedas wellas the bubble actionof
fat.

Cleanonlypartslistedinthismanual.Do u
Tominimizeburns,ignitionof flammablematerialsand gasket.The doorgasketis essentialfor a
spillagedue to unintentionalcontactwiththe utensil,do shouldbetakennotto rub,damage,or m(
notextend handles F t , Do not use oven cleanersof any kind in ou

over adjacent surface _-_ _ _ _ partof the self-cleanoven.

burners.Always turn _._pan handlestoward Before self-cleaningthe oven, removebro
the side or back of the _.,_ _--_. racks,and other utensils,andwipe off exc

appliance,not out into _ spillovers to prevent excessivesmoke or f

the roomwhere they CAUTION: Do not leave food or cooking L
are easily hit or the ovenduring the self-cleancycle.
reachedby small
children. It is normal for the cooktopof the range t¢

during a self-cleancycle. Therefore, toucl

Never let a pan boil dry as this could damagethe utensil cooktop duringa cleancycle should be a_
and the appliance.

Followthe manufacturer'sdirectionswhen usingoven
cooking bags.

The CaliforniaSafe DrinkingWater and
OnlyCertaintypes of glass,glass/ceramic,ceramic,or Act of 1986 (Proposition65) requiresthe,
glazedutensilsare suitablefor cooktopor ovenusage Californiato publisha listof substancesk
withoutbreakingdueto the suddenchange in Stateof Californiato causecancerorrepa
temperature, and requiresbusinessesto warncustome

exposuresto suchsubstances.
This appliancehasbeentestedforsafe performance
Usingconventionalcookware.Do notuseanydevicesor Usersofthisapplianceareherebywarne
accessoriesthatare notspecificallyrecommendedinthis burningof gascan resultin low-levelexp

• manual.Do not useeyelidcoversfor the surfaceunits, the listedsubstances,includingbenzene,
stovetop grills, or add-on ovenconvectionsystems.The and soot,due primarilyto the incomplete
use of devices or accessoriesthat are not expressly natural gas or liquid petroleum (LP)fuels
recommendedin this manualcan createserious safety adjustedburners will minimize incomplet_
hazards,result in performanceproblems,and reducethe Exposureto these substancescan also I:
life of the componentsof the appliance, properlyventingtheburnersto theoutdo,

SAVETHESEINSTRUCTIONS
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time ofdaywill =r _,Pr:heat Cook
reappearinthe
display, L_LOck Time

Select modelswillnotfeaturebroiling.

• Function padsare the BAKE, BROIL,SELF-CLEAN, 1. Press CLOCK pad.
TIMER CLOCK COOK TIME, STOPTIME, and r-_

CANCELpads. A beep willsound when these pads 2. Press or press and hold [ Clock/ tare pressed. • or• paduntilcorrect
• No beepwillsoundwhenthe• or• padispressed, timeofday appearsin

• Allfunctionpadsexceptthe CANCEL _ display.
padfeaturean indicatorlight. I-eJwhen theBAKEorBROILpadis Displaywillflashwhenpoweris suppliedt(
pressed,the indicatorlightwill _ Press CLOCK pad to recalltime of day wh,

turn on to let you know that the _ function is displayed.
oven is set for this operation.

Clock time cannot be changed if oven is s_
Indicatorlights on SELF-CLEAN,TIMER, bake or delayedclean operation. Cancel ti"
CLOCK,COOK TIME and STOPTIME padswill beforesetting the clock.
flash whenthe pad is pressed.These indicator lights
will stopflashing butwill remain lit once the function If timer is in use,press CLOCK padonce t
starts, time of day or twice to reset the time of da

' If an indicator light on a function pad is lit andyou set
a secondoperation:

- Eitherthe controlwill not acceptthe operationor

- The indicator light on the first padwill "dim" slightly If you preferthat the time of day is not disl:
and the indicatorlighton the pad youjust pressed 1. Press and hold both
willbe "fullon."Thisletsyouknowthatyouhave CLOCKandCANCEL
setthe controlfortwooperations, padsfor 3 seconds, ar

Whenclockdisplayis
disabled,pressCLOCKpadto recalltime
seconds.Displaywillthenblank.

If a powerfailureoccurswhenthe clockh;
disabled,thedisplayremainsblankandw
when powerisrestored.

Repeatstep1 to reactivateclockfeature.



CLOCK,TIMER, OVEN CONTR()L

1. PressTIMER pad. _ The Control Lock-Outfeature preventsthe o4

2. Pressor press and hold r'_ L__ being turned on.

• or • pad untilcorrect I,,oerJtime appearsindisplay, then To activate:1. Pressand holdboth
STOPTIME and
CANCELpadsfor 3

The timerfeaturedoesnotoperatethe oven, seconds.

Thetimercanbeset from1 minute[0:01]up to9 hours 2. "OFF"will appearindisplay
and 50 minutes[9:50]. whenthisfeatureisactivated.Onlythecl
The timerwillstartautomatically.TheTIMER indicatoron timerfunctionswilloperatewhenControl
the TIMER padwill lightwheneverthe timer is inuse.One feature is activated.
longbeepand "End"willbe brieflydisplayedto signalthe Repeatstep 1 to deactivate,
end ofthe timeroperation,

To canceltimer:PressandholdIIMER padfor 3
seconds. Time ofdaywill reappearin thedisplay.

Youhavea choiceof three"endof cooking'
beepsforthe AutomaticOven Timerfeature

The 12 HourEnergySaverfeatureautomaticallyturnsoff • Option 1: Fourbeepsthenonebeepeve
theovenif it wasaccidentlylefton for 12 hours.To forthe next 5 minutesor untilCANCEL
deactivatethisfeaturesotheovenwillNOT turnoff pressed,(Defaultoption,)
automaticallyat the endof 12 hours: • Option2: Fourbeeps,Thereareno oth

1. PressandholdCLOCKpad l Cl°¢k I n_'_ • Option3".Fourbeepsthen one beepev

for 3 seconds. _ the next 12 hoursor untilCANCELpad

2. Press• or• paduntil8:88 the Nowto selectthe desired option:

iv]appearsin thedisplay.
Currenttimeof daywill 1. Pressand holdboth
reappearinthe displayafter COOKTiME and CLOCK Icoo,
4 seconds, padsfor 3 seconds. _.Time

Repeatsteps 1 and2 to reactivatethe12 HourEnergy • A singlebeepwill sound.
Saverfeature.12:00willappearin displayto indicatethe o, Displaywillshowcurrent
EnergySaverfeatureis restored, option.

2. Press• or• padto
selectthe optionnumber
youwish.The currenttime
ofdaywill reappearin the
displayafter4 seconds,



SURFACECOOKINE

Your range is equippedwith pilotlessignition.Be sureall To preventdamage to the cooktop or pan, nev
surfacecontrols are set in the OFFposition prior to surfaceburner withouta pan in place, never
supplyinggas to the appliance, to boildry and never operatea surface bume=

for extendedperiods of time.

IMPORTANT:Whenthe applianceis first installed,the To light surface burner:
surfaceburnersmaybe difficultto lightdue to air in the 1. Placea panontheburnergrate.
gas line.Thismay alsooccurifthe appliancehasbeen

NOTE:The burnerflamemay liftoffthebudisconnectedfromthe maingassupplyorif ithasnot
anda "roaring"soundmay be heard if a pabeenusedforseveraldaysorweeks.
placedonthe gratebeforelightingthe burr

Toremovetheair inthegas line,holda lightedmatch 2. Pushin andturnknobto the LITE position.
nextto the burnerheadandturntheknobon.When
the burner lights,either adjustthe knobto the desired
flamesize or turn the burneroff.

Pilotlessignitionuses a sparkfrom the ignitorto light the
burner.There are two ignitors for conventionalsurface
burners.Eachsealedburner has its own ignitor.Oncethe
burner lights,turn the knob to the desired setting.The
clickingsound will not stop until the knob is turned from
the LITE position.

il be hearda_d _heburne

w eo bune! i,ed wi
3. After theburnerlights,turnthe knobtoth{

flamesize. The ignitorswillcontinueto sp
Ignitor knobisturnedfromthe LITEposition.

CAUTION:If theflame shouldgooutdurir
operation,turntheburneroff.if gas has ac

NOTE:The surface burnerwillnotlight if the ignitor is and a stronggas odor isdetected,wait5 n
damaged, broken,soiled orwet. Also, the burner will not the gas odorto disappearbeforerelighting
light if the small port beneath the ignitor is blocked. See
page 23 for cleaninginstructions.

To lightsurface burnerduring a power fai
1, Besure allcontrolsare inthe OFF positi(

2. Holda lightedmatchto the desired surfa(
head.

3. Push in and turn knob to the LITE positioJ
will then light.

4. Adjust the flame to the desired flame size

I CAUTION:When lightingthe surfaceburr

all ofthe controlsare intheOFF position.
matchfirstand holditinpositionbeforetu
knob to the LITE position.



SURFA(;ECOOKING

Usea HIGHflame setting to quickly bring liquids to a boil A properly adjustedburnerwith clean por
or to begin a cooking operation.Then reduce to a lower a few seconds.
setting to continuecooking. Never leave food
unattendedwhen usinga HIGH flame setting. On natural gas, the flame will be blue witl

core;thereshouldbe notraceof yellowiu

A yellowflame indicatesan impropermix
This wastesfuel, so havea serviceman a

if a yellow flame occurs.

On LP gas, some yellow tipping is accept
normal and adjustmentis not necessary.

An intermediateflame size is used to continuea cooking Youmay hear a "popping"sound on somqwhen the surface burner is turned off. Thi
operation.Foodwill not cook any faster when a higher
flame settingis usedthan neededto maintain a gentle operatingsoundof the burner.
boil. Remember,waterboilsatthesametemperature
whetherboilinggentlyorvigorously.

Use LO to simmeror keep foodsat servingtemperatures. Adjust the flame size so it
does not extend beyond
the edge of the cooking

O _ utensil.This is for personal _

safety and to prevent
possibledamage to the
appliance, pan, or cabinets
above the appliance. This
also improvescooking
efficiency.

Some cooking maytake placeon the LO setting if the
cooking utensil iscovered. If fooddoes boil on the LO NOTE: Ifa knob is turned very quicklyfro
setting, it is possibleto reducethe heat by rotating the LO setting, the flame maygo out, particul
knob toward the OFF position, is cold. If this occurs, turn the knob to the

Wait several seconds,then light the burn,

Be sure to adjust the knob so 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.



SURFA(',ECOOKING

Undernocircumstancesare the surfaceburner The porcelainonthe burneris durablebut o_
assembliesto be taken apart for cleaning.The surface with use may gradually lose its shine.
burnerassemblycan be removedto cleanthe burnerbox
area. The sealed surface burnersare secured to tt-

The two surface burnerassembliesare secured in place andare NOT designed to be removed by the
during transportationwith screws. Once the range is
installed,these screws may be removedto allow quick Selectmodels feature one or two specialSUI
and easy removal of the burnerassemblies. SPEEDsealed burners located at the right-fr,

left-rear.Use these burnersto quickly bring

__ andwhen using larger pans. See information

Plate,located on the lowerrange front frame
broilerdoor or lowerpanel, to determine if yol
features these burners.

Clean burnercap after each useespeciallyif

__ occurs.A soiled burnermay result in imprope

an unevenflame. When cleaning the sealed.,

t_ ____'r'___'_->__ burner,use care to preventdamage to the igr

cleaning cloth should catch the ignitor, it coulc
damagedor broken.

To remove:Allowthe burnerassemblyto cool.Lift up _ __ Lip
Cooktop.Graspthe burnerassembly and rotate it slightly [ "_ j Ports

towardthe left to releasethe two tabs on the assembly. _--__/'__'_ e

Then lift the assembly and pull toward the back of the (__ Ignitor
cooktopuntil the air shutter ends on the assembly release

from the valves. ---Portdirectlyb lowi
To replace: Insert the air shutter ends on the burner
assembly over the valves and lower the assembly into
place.Besure to securethe two tabs on the burner
assembly into the two slots on the burnersupport bracket The surface burnerwill not light if the ignitor is
which is mountedto the burnerbox bottom. (NOTE: If the broken, soiled or wet. The burnerwill also not
tabs are not properly insertedinto the slots, the assembly ports, especially the small port located directly
mayrock and the burners may not light properly.) ignitor,are blocked.



SURFA(;E COOKING

Cookwarewhichextendsmorethan two inches beyond The panmaterialdetermines how ever
thegrate,restson two grates,ortouchesthecooktopmay is conductedfrom theheatsourceto tf
causea buildupof heatwhichmay resultindamageto widelyusedpanmaterialsare:
the theburnergrate,burnerorcook'top.

Cookware,suchas a wokwitha supportring,which Aluminum - excellentheatconductor.
restrictsair circulationaroundtheburnerwillcauseheat causeit to darkenorpit. Oftenuseda_¢

to improvethe heatingof otherpanme
to buildupandmay resultit1damageto theburnergrate,

burnerorcooktop. Copper - excellentheatconductor.Di=
Foodscookfasterwhenthecookwareiscoveredbecause requiresconstantpolishing.Oftenuse¢
moreheatis retained.Lowerthe flamesizewhen coatingto improvethe heatingof other
cookwareis covered.

StainlessSteel - slowconductorof hE
The cookingperformanceis greatlyaffectedbythe type of spotsandproducesunevencookingre_
cookwareused.Propercookwarewillreducecooking attractive,easyto cleanand stainresis
times, use less energy andproducemore evencooking heat better if other metals (aluminumOl
results. For best results use a heavy gauge metal pan combinedor sandwichedtogether as a
with a smooth flat bottom, straightsides and a tight fitting
lid. Cast Iron - slow heat conductor.Cook=

Cookwarewith uneven,warped, or grooved bottoms do temperature is reached.Heavy.Needs
not make good contact withthe heatingsurface,will cleaningeasierand to prevent sticking
reduce heat conductivity and result in slower, less even
heating. Glass - slow heat conductor.Easyto c

may only be used in the oven.
Todeterminethe flatness of the bottom of a pan, placethe
edge of a ruler acrossthe bottom of the utensil. Hold it up Porcelain Enamel - glass-likesubstan
to the light. Littleor no light shouldbe visibleunder the Heatingcharacteristicsdependon bas_
ruler, clean.

Acceptable water-bath or pressurecanners should not
be oversizedand should not reston two burnergrates.
They shouldalso have flat bottoms.

When canning,use the HIsetting just until the water
comes to a boilor pressureis reachedin a pressure
canner,then reduce to a setting that maintainsthe
pressureora boil.

Prolongeduse of the HI setting,the use of incorrect
canningutensils,or the use of improper canning
techniques may produce excessiveheat and result in
permanentdamage to the appliance.

NOTE: Foradditional canninginformation contactyour
localCountyExtensionOffice.Or,contactAIItrista
ConsumerProducts Company,marketer of Ball brand
homecanning products at 800-240-3340or write:
Alltrista Corp., ConsumerAffairs Dept., P.O.Box2729,
Muncie, IN 47307-0729.



Besure oven control is set in the OFF positionprior to The oven vent is locatedat the baseof the ba
supplyinggas to the appliance. When the oven is in use, this area mayfeel w,

the touch. Toprevent baking problems,do not
Yourappliancefeatures pilotless ignition.A glo bar will vent opening in any way. Also, do not place pl
light the oven burner.With this type of ignitionsystem,the the vent opening as heat from the vent could (
oven will not operate duringa power failure or if the oven melt the plastic.
is disconnectedfrom the wall outlet. No attempt should
be madeto operate oven during a powerfailure.

• Do not lock oven door duringa cooking op_

The sizeand appearanceof a properlyadjustedoven - If the door is lockedthe LOCKburner flame should be as shown: indicatorwill light and the C:

E,operationwill be canceled.
Unlock the door then reset the

operation.- If oven temperature is above 400°F,the i
locking mechanismwill engage and the (

! ! Cone in center is smatter be unlockeduntil the oven has cooled.

• The oven burnercycles on and off to maintE

i temperaturefor baking.The broil burnercy¢off to maintain temperaturesfor broiling.

-_ I_ _<--- Coneapprox.1/2-inoh NOTE: Selectmodels do not feature broilin(

• If you pressBAKE or BROIL pad and do no1
oven temperatureor broilsetting within30 s

The oven temperature is maintainedby cycling the burner programwill automatically cancel.The time
on and off. After the oven temperaturehas been set, there reappearin the display.
will be about a 45 seconddelay beforethe burner ignites. • Tochange oven temperatureor broilsettin(
This is normal andno gas escapes during this delay, cooking:

During the clean cycle, and some extended ovencooking - If temperature is displayed, press
operations,you may heara "popping"sound whenthe • or • pad to selectthe new
burnercycles off.This is a normal operatingsound of the temperature.
burner.

- If another function is displayed, press
BAKEor BROIL pad then press
• or • pad to select new temperature.



ABOUTYOURRANGE the oven

1. PressBAKEpad. INDICAToRBAKE----I_
• BAKEindicatoron the BAKEpadwill light. LIGHT
• 000will light in display.

2. Press or pressand hold• or • padto selectoven
temperature.
• 350° will lightwhen either pad is pressed.
• Oventemperaturecan be set from 170° to 550°.

3. Therewill be a 4 second delay beforethe oven turns

on. Whenthe oventurns on: _O"_Ovenon

• OVEN ON indicatorwilllight. _O Preheat• PREHEATindicatorwill light. Lock
• Thepreselectedtemperaturewillremainindisplay.

4. Allow 8 to 15 minutesfor the oven to preheat.

• A singlebeepwill indicatethat the oven has i=1o.,on
preheated. I_1 Preheat

• The OVENON indicatorwill remain lit. L_.JLock
• The PREHEATindicatorwillturnoff.

5. Placefood inthe oven. NOTE: The oven temperaturecan I
anytime. Ifthetemperatureis chan
PREHEATindicatorwillturnbacko
temperatureis reached.A beepwill
new temperature has been reache¢

6. Check cooking progress at the minimum cooking NOTE:See pages 13, 14,and 15 f(
time. Cook longer if needed, informationon baking and roasting.

,P__C,NCL0a0an,re ove.oo,.rot.eoven• The BAKE indicatoronthe BAKEpad will turn off.

• The OVEN ON indicatorwill turn off.
NOTE: If you forget to turn off the

• Timeof day will reappear in display, automaticallyturn offat the end of
youwishto deactivatethisenergy
see page 6.



OVEN U,c;E

Oven characteristics: Eachoven has its own personal • If usingheat-proof glassware,ordark pan.,
bakingcharacteristics.Therefore,do notexpectthatyour Baker's Secret or Wilton reducethe ovent_
newovenwillperformexactlylikeyourpreviousoven.You by25°F exceptwhenbakingpies orbread.L_
mayfindthatthecookingtimes,oventemperatures,and same bakingtimeas calledfor inthe recipe.
cookingresultsdiffersomewhatfromyourpreviousrange.
Allowa periodofadjustment. Allow hot air to flow freely throughthe oven

optimumbakingresults.Improperplacementof
Usea reliablerecipe andaccuratelymeasurefresh the ovenwillblockair flowand may resultinunq
ingredients,Carefullyfollow directionsforoven browning.Foroptimumbrowningandevencool
temperatureandcookingtime. results:

Use the correctrack position.Bakingresultsmay be • Do notcrowda rackwithpans. Neverplacer
affectedifthewrongrackis used.Foroptimumresults, onecookiesheet,one13x9x2-inchcakepan
bakefoodsononerack.Selecta rackpositionthat 9-inchroundcakepansononerack.

locatesthe food in the centerof the oven. If baking ontwo • Staggerpans when bakingon two racks so oracks,selectrackpositions#2 and4, #1 and4 or#2 and
5. notdirectlyoveranotherpan.

• Allowtwo inchesbetweenthe panandthe ov
• Top browningmay be darker if foodis located

towardthe topof the oven. Checkthe cooking progressat the minimum
recommendedintherecipe.If necessary,contir

• Bottom browningmaybedarkerif foodislocated checkingat intervalsuntilthefood isdone.If th(
towardthebottomof theoven. dooris openedtoofrequently,heatwillescapet

thiscanaffectbakingresultsandwastesenerg_
• Whenusingtworacksfor baking,allowenoughspace

betweenthe racksforproperaircirculation.Browning If you add additional ingredientsoralterthe r
andcookingresultswillbeaffectedifairflowis expectcookingtimesto increaseordecreasesl
blocked.

Cookwarematerial playsan importantpartin baking
results.Alwaysusethetypeandsizeofpancalledforin

Preheatingis necessaryfor baking.Allowaboutthe recipe.Cookingtimesor cookingresultsmaybe
affectedifthewrongsizeis used. minutesfortheovento preheat.A singlebeepv

indicatethatthe ovenis preheated.It is notnec,

• A shiny metal pan reflectsheatawayfromthe food. preheatfor roasting.

This type of pan produces lighterbrowningand a softer Selectinga temperature higher than desiredwill
crust. Use shiny pans for bakingcakes or cookies, preheat the ovenany faster, and may havea ne

effect on baking results.• A dark metal, dull, anodized or satin-finish pan
absorbsheatand producesdarkerbrowningwitha
crispercrust.Usedarkpansforpies,piecrustsor
bread.

Do net cover an entirerack withfoilor place t
• Foroptimumbakingresults,bakecookiesandbiscuits undercool<ware.Tocatchspillovers,placea pie_

on a flat cookiesheet. Ifthe panhassides,suchas a littlelargerthanthe pan,ontherackbelowthep
jellyrollpan, browningmaynot beeven. placefoilon theovenbottom.



OVEN ;E

COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

PROB_M POSSIBLECAUSES
Cakes are uneven. • Pans too closeor touching each otheror ovenwalls. • Batteruneven in I

• Temperaturesettoo lowor bakingtimetooshort.• Oven not level.* Un(

• Too much quid.

.... peraturesettoo hgh, Bakngt metoo ong • Overmx ng _ Toom_
• Panstouchingeachotheror ovenwa s * ncorrectrackpositon.;

Cake falls. =Toomuchshorteningorsugar.• Toomuchortoo littleliquid.• Temperatl
low.• Old ortoolittlebakingpowder.• Pantoo small.. Ovendooropened
• Addedincorrecttypeof oilto cakemix.=Addedadditionalingredientsto
recipe.

;Cakes, cookies, biscuits _ incorrectra_
properlyOrproperlYattachedtc

F0t 6ptimum_esu_ bake onOnerack ffbak ngc_es on tworockspiac

Cakes, cookies, biscuits • Oven not preheated. • Panstouchingeachotherorovenwalls.• Incorre
too brown on bottom, position•• Incorrectuseof aluminumfoil.• Placed2 cookiesheetson one

glass,dark,stainedwarpedordullfinishmetalpans,(Usea shinycookie

Followcookwaremanufacturer'sinstructionsforoventemperature.Glassy
cookwaresuchas Ecko'sBaker'sSecretmay requireloweringthe ovente
25°1=.

Excessive shrinkage. • Toolittle leavening.• Overmixing.• Pantoo large.• Temperaiureset too
• Bakingtimetoolong.• Panstoo closeto eachotherorovenwalls.

Cakes have tunnels. • Notenoughshortening.• Toomuchbakingpowder., Overmixingorat to
speed.• Temperaturesettoo high.

Pie crust edges too • Temperaturesettoo high.• Panstouchingeachotherorovenwalls.• Ed
brown, toothin;shieldwithfoil.

Pies have soaked crust. • Temperaturetoo lowatstart of baking.• Fillingtoojuicy.• Usedshinyme



OVEN USE

Roasting is the method for cooking large, tender cuts of basted naturally, eliminating the need for additi,
meat uncovered, without adding moisture. Most meats are basting.
roasted at 325°F. 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 c
positions, and the desired doneness. For more accurate r

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

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 saf_

USDA's Meat & Poultry Hotline at 1-800-535
Place the meat fat-side-up on a rack in a shallow roasting cooking information call or write to the Natiol
pan. Placing the meat on a rack holds it out of the men's Beef Association, 444 North Michigan
drippings, thus allowing better heat circulation for even Chicago, Illinois60611, or call 1-800-368-31
cooking. As the fat on top of the roast melts, the meat is

Approximate Oven App
Weight Temperature Internal Roa:

Cut of Meat (pounds) in °F Temperature (mit
Beef

RibRoast(cut-side-down) 4 to 8 325°F 145°F(medium/rare) :
160°F(medium)

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

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

Pork, Fresh
ShoulderBladeRoast, (boneless) 4 to 6 325°F 160°F
ShoulderBlade Roast 4 to 6 325°F 160°F :
LoinBlade or Sirloin Roast 3 to 4 325°F 160°F :
BonelessPork Loin 6 to 8 I 325OF 160OF

Pork, Smoked
Ham, Half (fullycooked)** 5 to 7 325°F 140°F
Ham, Half (cook-before-eating) 5 to 7 325°F 140°F

Poultry
Turkey,unstuffed*** 12 to 16 325°F . 180°-185°F

16to 20 325°F 180°-185°F
20 to 24 325°F 180%185°F

Turkey,Breast 3 to 8 325°F 180°F
Chicken Fryer 2 1/2to3 1/2 350-375° 180°F
Chicken, Roaster 4 to 6 350-375°F 180°F

Lamb
Leg (boneless) 2 to 3 325°F 160°F

170°F
Whole Leg 5 to 7 325°F 160°F

* Cooking times areapproximate andmay vary dependingonth'eshape of the roast. A meat thermometer is the mo,_
to determinedoneness.

** Add waterand followpackagedirections.
*** Stuffedturkey requires additionalroasting time. Shield legs andbreast with foil to preventoverbrowningand dryinc



AB()UTYOURRANGE the oven

AUTOMATIC OVEN TIMER CONTROL Theclockmustbe functioningandsetat the
of dayforthisfeatureto operateproperly.
TheAutomaticOven-rimerControlis usedt,
ovenonandoffat a presettime of day.This

• Highlyperishablefoodssuchasdairyproducts, be usedforeitherovencookingorself-clear
pork,poultry,seafoodor stuffingare not • Immediatestart: Oventurnsonimrnedia
recommendedfora delayedcookingoperation, automaticallyturnoffat a presettime.

• Bakingisnot recommendedbecausepreheatingis • Delayedstart: Delays the start of cookin!
required. . andautomaticallyturnsoffat a presettim,

Cooktime canonlybe setfor upto 11hours
minutes(11:59).HOW_TOS_TIMED COOK OPERATION

1. Press COOK TIME pad.
• COOK TIME indicatoron the COOKTIME padwill

_ then

flash.

• 0:00 will lightin display•

2. Press or press and hold• orV pad to enter cooking
time.

3: Press BAKEpad.
• BAKE indicatoron BAKE padwilllight. I /_ I

'_ then

• 000 willlight in display.

4. Pressor pressandhold• orV padto enteroven
temperature.
NOTE: Beepswillsoundand 000willflash indisplay
ifthe BAKEpadis notpressedwithin4 seconds.

5. IF YOU WISHTO DELAYTHE STARTOF
COOKING (ifnot,skipto #6):

a. Press STOPTIME pad. [ TS_°PeJ [_,]

• STOP TIME indicatoron STOP TIME pad will
flash, then 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 reappearin display.

6. When the oven turnsonl the OVEN ON indicatorwill _ NOTE: It isnot necessaryto se

light.The oventemperaturewillappearinthedisplay. [ _.OmO;J ControlwilldeterminewhentoPressthe COOKTIME padto recallthe remaining on basedonthe cooktimeyOL
cooktime.

7. Ovenwillautomaticallyturn off. Four beeps willsound NOTE: See page 6 if youwish to change th,
and "End"willlightin display.A beepwillsoundevery cookingreminderbeeps.
30 secondsforthe next5 minutes.

8. Press CANCEL pad andbeeps will stop. Remove
food from oven. [cnce,J



1. Press BROILpad. BROIL _,

• BROILindicatoron the BROILpad will light. INDICATOR jLIGHT

• 000 will light indisplay.

2. Press the • pad to select HI (high) broil or the • pad _ -,,- HI
to select LO (low)broil.
• SelectHI broil for normal broiling.
• Select LO broil for lowtemperaturebroiling of

longer cooking foodssuch as poultry. ., LO

3. There willbe an 8 seconddelaybefore the oven turns I-_Ovenon
on. When the oven turns on: i_lPreheat
• The OVEN ON indicatorwill light. I,._.JLock

4. Placefood in the oven. The oven door is closedfor NOTE:See page 18for broiling instru
broiling, broiling chart.

5. Turn meat once about half way through cooking.

6. Press CANCEL pad. Remove food and broiler pan
from the oven.

• The OVEN ON indicatorwill turn off. I^ ,I _ ,L-J, I

L .noe,j j• The BROIL indicatoron the BROIL padwill turn off.-
- Time of day will reappear in display.



OVEN USE

Broiling is a method of cooking tender meats by direct the broiler insert with aluminum foil as this pre
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 hel I

from curling and to reduce smoking and spatk
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 wl
drain to the pan below to prevent spatters, smoke and cool. For darker browning, place meat closer t
flare-ups. Improper use may cause grease fires, burner. Place meat further down if you wish m

well done or if excessive smoking or flaring o¢

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

TOT_
TYPE OF MEAT RACK POSITION* DONENESS (MIN

BACON #4 WellDone 6

BEEF STEAKS
1-inchthick #4 Medium 15

#4 Well Done 20

CHICKEN LO
Pieces #3 or #4 WellDone 30

FISH
Fillets #4 Flaky 8

Steaks, 1-inchthick #4 Flaky 12

GROUNDBEEF PArrIES
3/4-inchthick #4 Well Done t5

HAM SUCE, precooked
1/2-inchthick #4 Warm 8

PORK CHOPS
1-inchthick #4 Well Done 20

* Thetoprackpositionisposition#5.
** Broilingtimes are approximateand mayvary dependingon the meat.



ABOUTCLEANING self-cleanoven

1. Movedoorlockleverto lockedposition.

2. PressSELF-CLEANpad.
• CLEAN indicatoron the SELF-CLEANpadwill

flash.

• 3:00 will light in display.

• If door is not locked,"dr" willappear in display.
Lock door.

3. Press• or• padto selectcleantime.

• Youcanselectfrom2 upto 4 hours.
• Ovenwillautomaticallycleanfor3 hours.Or,

• Select2 hoursforlightsoil.
• Select4 hoursforheavysoil.

4. IFYOU WISH TO DELAYTHE START OF
CLEANING (ifnot,skipto #5):

a. PressSTOPTIME pad. _ _] I

b. Press• padto selectthetimeof dayyouwishthe then
oventoturnoff.

• PressCLOCKpadandtimeof daywillreappear
indisplay.

• PressSTOPTIME padto recallthetimeyouset.

5. When the oventurnson:

• TheOVEN ON indicatorwill light, lelo.,on

• LOCK indicatorwilllightwhenoven heats to 400o. _ Preheat• Internallockwillengage.Doorcannotbe unlocked Lock ._ LIGHTTUR,
andopenedwhenLOCKindicatoris lit. OVENREA(

6. Aboutonehourafter the clean cycle ends,the LOCK r-_-_orenI_1 on

indicatorwill turn off.The ovendoor can be unlocked iu lPreheatand opened.
L._JLock

TO CANCELCLEAN CYCLE:

1. PressCANCELpad. _ I_Oven on
2. If LOCK indicatoris NOT lit,unlock and openoven I_1Preheat

door. L._JLock"= WHEN
OFF, U,

If LOCK indicator is lit, allow oven to cool about one OPENJ
hourthen unlockand open oven door.



SELF-CLEANOVEN

• It isnormalfor.partsof the rangeto becomehot
dudnga cleancycle.

• Avoid touchingcooktop,door,window, oroven
vent area duringa clean cycle.

• Toprevent damage to ovendoor,do not attempt
to unlockthe door whenthe LOCK indicatoris
displayed.

BEFORECLEAN CYCLE DURINGCLEAN CYCLE AFTER CLEAN CYCLE

• Removepans,broilerpan,and • Asovenheats,theLOCKindicator • The LOCKindicatorwi
ovenracks.Racksmaydiscolor willlightinthedisplay.Atthis aboutonehouraftercl
andnotslideeasilyaftercleaning, point,the doorcannotbe ends.The doorcan be

unlockedandopened, andopened.Use care
• Cleanovenframeanddoorframe, maystillbe hot.

Theseareas arenot exposedto - Topreventdamageto dooror lock • A graypowderyash m
cleaningtemperatures;soilmay lever,do notforcedooropen onthe ovenbottomor
bake onduringcleancycle, when the LOCKindicatoris is normal.Use a damp

displayed_ removeash.
• Topreventdamage,do not clean

gasket located on oven door. * If soil remains,the cle_
Gasketseals in heat during the • Some smoke and odor may be may nothave been lot
clean cycle, detected the first few timestheoven is cleaned.This is normal • Wipe oven rackswith

amount of vegetable o
• Toprevent excessivesmoke Or and will lessen in time. notslide easily after clq

flare-ups,wipe up excess grease
or spilloversfrom oven bottom. ° Smokemay occurif oven is • Cleanaround oven vel

heavily soiled or if broilerpan was there is a depositfrom
• Porcelain is acid resistant, not left in oven. vented duringcleaning

acid proofand maydiscolor during • Fine lines may appear
the clean cycle. Toprevent or • As oven heats,you may hear porcelain. This is norm
reduce discoloration,wipe up sounds of metal parts expanding results from the heatin!
sugar or acid spills (lemon,milk, and contracting.This is normal cooling of the finish. Tt
barbecuesauce, cheese), andwill not damageoven. affect oven performan(



CAREANDCLEANINGCHART

• Be sureapplianceis offand allpartsare cool beforehandlingor
cleaning.This isto avoiddamageandpossibleburns.

• If a part isremoved,besureitis correctlyreplaced.

• To preventstaining or discoloration, clean applianceafter each use.

CLEANING CHART

Broiler pan • Soapandwater Never cover insert with aluminum foil as this prevents
and insert • Plasticorsoap drainingto pan below.

filledscouringpad 1. Removefromovenafteruse.Cool thenpouroffgrease.
• Dishwasher 2. Place soapyclothoverinsertandpan;letsoakto loosen,,

3. Wash in warm soapy water.Use soap filled scouringp_
stubbornsoil.

4. Broilerpanandinsertcan becleanedinthe dishwasher.

Burner box • Soap and water NOTE:Sealed burner cooktopdoes not liftup.
(conventional • Pasteof baking 1. Burnerbox, for cooktopswith conventionalburners,is I;
surfaceburners sodaandwater lift-upcooktop.
only) • Non-abrasiveplas- 2. Cleanfrequentlytoremovespillovers.If soilisnotremoved

ticpadorsponge to accumulate,it maydamagethe finish.
• Liquidcleaner 3. To clean removegratesand surfaceburnersand cleanv
• Glasscleaner water,rinseand dry.

Control knobs • Soapandwater Forease ofcleaning,turnoffknoband removeby pullingfor
• Mildliquidsprays 1. Wash,rinse,anddry.Do notuseabrasivecleaningagents
• Glasscleaners scratchthe finishandremovethe markings.

2. Turnoneachelementto besure knobshavebeencorrect

Drip bowls, • Soap andwater Do not coverdrip bowls with aluminum foil.
chrome • Plasticscouring NOTE:Bowlscan permanentlydiscolorovertime, if exposed
(selectmodels) pads heat,or if soilis allowedto bakeon. The discolorationwill i

• Mildabrasive cookingperformance.
cleaners 1. Aftereachuse,wash,rinseanddry.

• Flitz MetalPolish 2. If heavilysoiled,gentlyscrub with plasticscouring pad. If s
to burn on, it may be impossibleto remove.

3. A non-abrasivemetal polish such as Flitz may be used to
blue/gold heat stains. Flitz is available in many aufomotiv
hardwarestores.Thesestains are caused by overheating,
occur overa periodof time.They are usuallypermanent.Fo
directions.



CAREANDCLEANINGCHART

Enamel, painted • Soap and water NOTE:Usedrytowelorclothto wipeupspills,especiallyacid(i
• Ovendoor • Mildliquidcleaner juice,fruit,mustard,tomatosauce)orsugaryspills.Surfacemay
• Sidepanels • Glasscleaner dullifsoilis notimmediatelyremoved.Thisisespeciallyimporta
• Storagedrawer surfaces.

or lowerpanel 1. When cool,washwithwarmsoapywater,rinseanddry.Ne
warmorhotsurfacewitha dampclothas thismaydamage1
andmay causea steamburn.

2. Forstubbornsoil,use mildlyabrasivecleaningagentssuch
sodapasteor BonAmi.

3. Donotuseabrasive,causticorharshcleaningagentssucha,,
pads or oven cleaners.These productswill scratchor pq
damagethesurface.

Glass • Soapandwater To prevent staining of the oven window,avoidusingexcessi
• Ovenwindow • Glasscleaner amountsofwaterwhichmayseepunderor behindglass.

• Pasteof baking 1. Washwithsoapandwater.Removestubbornsoilwithpastq
sodaandwater sodaandwater.Rinsewithclearwateranddry.

2. Do not use abrasive materialssuch as scouringpads, st_
powderedcleaningagents.Theywilldamageglass.

Grates • Soapandwater NOTE:Neveroperateburnerwithouta grateinplace.Toprote_
• Non-abrasive celainfinishon thegratefromexcessiveheat,neveroperatesL

plasticpad burnerwithouta cookingutensilonthegrate.It is normalfor gr
losetheirshineovera periodoftime.
1. Gratesare madeof porcelain-coatedsteel.Theycan becle=

sinkwithsoapandwaterorinthe dishwasher.
2. Tocleanbakedon soil,placea dampsoapypapertowelov(

and letstandfor 30 minutes.Use a non-abrasiveplasticp_
stubbornsoil.

Metal finishes • Soapandwater 1. Washwithsoapandwaterora glasscleaneranda softclott
such as brushed • Glasscleaner -2.Topreventscratchingordullingofthefinish,do notusemildl
aluminum,or • Plasticor non- abrasive,or harshcleaners,orcausticCleanerssuchasove_
chrome abrasivepador 3. Tocleanbrushedaluminum:Useonlysoapandwaterora s¢
• Backguard sponge glasscleanerto preventscratchingor dullingof thefinish.
• Cooktop 4. Tocleanbrushed chromecooktopordoor:
• Manifoldpanel • Usea pasteof bakingsodaandwateranda soft cloth.
• Ovendoor • Rubwiththegrainto preventscratching,dullingorstreaki
• Storagedoor finish.
• Trim parts • Usea soft cloth and mineral0il to restorelusteror to rem(

fingerprints or smudges.
• Cleanwith an automotive chrome cleaneror polisher.

Oven interior Porcelainenamel is acid resistant, not acid proof. Therefore,wl
wipe up sugary or acid spills (milk, fruit, tomato, etc.) as they o(
pages 19-20for self-cleanoven.

Oven racks • Soap and water 1. Cleanwithsoapywater.
• Plasticscouring 2. Removestubbornsoilwithcleansingpowderorsoap-filledscq

pad Rinseanddry.
• Cleansingpowders Rackswillpermanentlydiscolorandmaynotslidesmoothlyifleft
• Soap-filled duringa self-cleanoperation.Ifthisoccurs,wipethe rackand

scouringpad rack supports witha small amountof vegetableoil to resto
movement,then wipeOffexcessoil.



CAREANDCLEANINGCHART

Plastic finishes • Soapandwater NOTE: To preventstainingor discoloration,wipe up fat, !
• Doorhandles • Non-abrasive (tomato,lemon,vinegar,milk,fruitjuice,marinade)immediz
• Backguardtrim plasticpador papertowelorcloth.

• Knobs sponge 1. Whencool,cleanwithsoapandwater,rinse,anddry.
• End caps • Glass cleaner 2. Use a glass cleaner anda soft cloth.

NOTE: Never use oven cleaners, abrasive or caustic liquic
cleansers on plasticfinishes. These cleaning agents will.,
finish.

Porcelain enamel • Soap andwater Porcelainenamel isglassfused onmetalandmaycrackorch
• Cooktop • Pasteof baking It is acid resistant, not acid proof. All spillovers, especially
• Backguard sodaand water spillovers,should bewiped upimmediatelywithadrycloth. Tt-

• Non-abrasive important around the vent opening for smoothtop cooktop
plastic pador discolor or dull if soil is not removed.

sponge 1. When cool, wash with soapywater, rinse anddry.
2. Neverwipe off a warm or hotsurfacewith a dampcloth. T

crackingand chipping.
3. Neveruse ovencleaners,abrasiveorcausticcleaning age

finish of range.

Surfaceburners • Soap andwater All burners: Foreaseof cleaning,cleanburnerseachtime
• Conventional • Pasteof baking usedwithwarmsoapywater. If a boiloveroccurs,remove
• Sealed sodaandwater burner;coolburnerandclean.Toremovestubbornsoil,use

• Plasticscouring mildlyabrasivecleanser.Usecare to preventcleanerfromc
spongeor pad Burnermustbe dry beforeuse. NOTE: Yellowtippingor di

• Mildlyabrasive flame mayoccuruntiltheburneris completelydry.
cleanser Clean burner ports witha straightpin or smallmetalpap_

enlargeor distortports.Do notusea woodentoothpickas it
andclogport.Ifportsarecloggedorsoiled,theburnermayno
ortheflamemaynotbe even.
Conventionalburners: Dryburnersintheovenset at 170°1

Sealed burners: Sealed burnercan not be removedby tl
Whencleaningburner,usecare to preventdamageto the ic
burnerwillnot lightproperlyif ignitoris damaged,broken,_,
Whencleaningtheports,besuretocleantheportdirectlybel

READTHE MANUFACTURER'SINSTRUCTIONSto be Non-AbrasiveCleaners - BonAmi, paste,
surethecleanercan besafelyusedonthisappliance, andwater.

Carefullyfollowmanufacturer'sdirections. Mildly Abrasive Powderor LiquidAll Pur
Testa smallinconspicuousarea usinga very light Cleansers - Ajax,BarkeepersFriend,Cam
pressureto see if the surface mayscratchor discolor. Soft Scrub.

This is particularlyimportantfor porcelainenamel, highly Non-Abrasiveor Scratchless Plastic or N
polishedorshinymetalor plasticsurfaces,andpainted ScouringPads or Sponges - ChoreBoyF
surfaces. CleaningPuff,ScrungeScrubSponges,or
Glass Cleaners- BonAmi, Cinch,GlassPlus,Windex. NoScratch,CookwareorKitchenSponge.

DishwashingLiquid Detergents- Dawn,Dove,Ivory, Abrasive Scouring Pads- S.O.S., Brillo$1
Joy. Soap,Scotch-BritePads.

(Brandnamesfortheabovec/eaningproductsar
Mild LiquidSpray Cleaners- Fantastik,Formula409. trademarksof therespectivemanufacturers.)



MAINTENANCE

The cooktopfeaturingconventionalsurface burnerslifts ' Burnergratesmust be propedy
up for easy cleaningof the burner box area. positioned before cooking.Burnergrates

are durable but may gradually lose their
To raise the "lift-up" ¢ooktop: When cool, grasp the shine dueto usage and high
front edge of the cooktop andgently lift up until the two temperatures.
support rods at the front of the cooktop snap intoplace.

Gratesfor the porcelain cooktopare

_c_ square.When installingsquare grates,

place indentedsides together so straight
sides are at front and rear.

I CAUTION: Do not operatea surface burn_panon the grate. The porcelainfinishon t_
chip withouta pan to absorbthe intense h_
burner flame.

To lower the top: Hold the front edge of the cooktop and
carefullypushback on eachsupport rod to releasethe
notchedsupport.Then gently lower the top intoplace.The
support rods will slide into the cooktopframe. CAUTION:Before replacingthe light bulb

DISCONNECTPOWERTO RANGE. Be
is cool. Do not touch a hot bulb with a dar
the bulb may break.

The sealedburner cooktop isdesigned with two contour
wellsto catchand contain spills.Becauseof this designit To turn on oven light: Pushthe rockersw
is notnecessaryto liftupthe cooktopto clean the backguard.

underneath.Topreventdamageto thegastubingortop, To replace oven light bulb:
donotattemptto liftor removethe cooktop.

1. Disconnectpowerto range.

2. Hold bulbcover in placethen slide wire r

cover.NOTE:Bulbcoverwillfall if not h,
whileremovingwireretainer.

3. Removebulbcover.

4. Removelightbulband replacewitha 40
bulb.

5. Replacebulb cover and securewith wir_

6. Reconnectpowerto range. Reset clock

BULB COVER

WIRE
RETAINER



MAINTENANI:E

Do not place excessiveweighton an openoven dooror - The ovendoor is lockedfor a self-cleanope
stand on an open ovendoor as, in some cases, it could not move the door lock lever to the right or I(
cause the range to tip over, breakthe door or cause during a cooking operation. If the door is loci
serious injury to the user. operationwill automaticallybe cancelledan(

appear in the display. If the oven is hot enou
When opening the oven door,allow steam and hot air to the internal lock, the oven door will not open
escape beforereachinginovento check,add or remove oven to cool for up to an hour,then unlocka
food. door.

Donot attempt to open or close door untilthe door is
completelyseatedon the hinge arms. Neverturn on the
oven unlessdoor is properly in place.When baking, be
sure the door is completelyclosed. Baking resultswill be
affected if the door is not securely closed. Protectoven bottomagainst excessivespillo,

acidor sugaryspilloversas they maydiscolo_
When the range is new the door mayfeel "spongy"when
you closethedoor.This is normalandwill become less To protect oven bottom:

"spongy"withuse. • Usethecorrectsizecookingutensilto av(

TOremovelift-off door: Openthedoortothe "stop" • Neverplacecookwareoraluminumfoil dif
position(openedabout6 inches)andgraspthe doorwith ovenbottom.
bothhandsateachside.Do notusethe doorhandleto lift ° Placea pieceofaluminumfoilthat is sligh
thedoor.Liftupevenlyuntilthedoorclearsthe hinge thepanonthe ovenrackdirectlybelowth
arms.

To replacedoor: Graspthe door ateach side,alignslots
inthedoorwiththe hingearmsandslidethedoordown
ontothe hingearmsuntildooris seatedonhinges.Push To remove: Whencool,removethe oven ra
downon topcornersofdoorto completelyseatdooron twocatches,locatedateachrearcornerofth_
hinges.The dooris notcompletelyseatedonthe hingesif towardthe frontof theoven.
onesideis higherorifthe doorappearsto becrooked.

Lift the rear edge of the oven bottomslightl!
back until the front edge of the ovenbottom cl

CAUTION: Hinge arms are spring mountedand will front frame. Removeoven bottom from oven.
slam shut againstthe range if accidently hit. Never

PlaCehand or fingers betweenthe hingesand the To replace: Fit the frontedge of the ovenb,
front oven frame. Youcouldbe injuredifhingesnaps ovenfrontframe.Lowertherearoftheovenb¢
back. the twocatchesbackto locktheovenbottom



MAINTENANq:E

The two ovenracks are designedwitha safety lock-stop It is importantthat air can circulate freelywit_
positionto keep the racksfrom accidently coming andaround the food. To help ensure this, pl_
completelyout of the ovenwhen pullingthe rackout to the centerof the oven rack.Allow two inche_,
addor removefood. edge of the utensil(s)andthe ovenwalls.

CAUTION:Do notattempt to changethe rack positions For optimum baking results of cakes, cook=
when the oven is hot. useone rack.Positionthe rackso the food is

the oven. Use either rack position 3 or 2.
To remove: Be sure the rack is cool. Pullthe rack straight
out until it stopsat the lock-stop position.Tilt the front end if cookingon more than one rack,stagger tt
of the rack up and continuepullingthe rackout of the ensure proper airflow.
oven.

Toreplace: Place the rack on'the racksupportsand tilt If cookingon two racks, use rackpositionsz
the frontendoftherack upslightly.Slideitback untilit cakesand rackpositions4 and 1 whenusin
clearsthelock-stopposition.Lowerthefrontand slidethe sheets.Neverplacetwocookiesheetson(
rackstraightin,Pullthe rackoutto the lock-stopposition
to be sureit ispositionedcorrectlyandthen returnitto its If roastinga largeturkey,placethe turkeyo
normalposition, roastingpositionandthe sidedisheson ra¢

RACK5 Usedfor toasting bread, or for two-rack baking.
(highest position)

RACK4 Usedfor mostbroilingandtwo-rackbaking.

RACK3 Usedfor mostbakedgoodsona cookiesheetor 5
jelly rollpan, or frozenconveniencefoods. 4

RACK 2 Usedfor roastingsmall cuts of meat, large "
casseroles, bakingloavesof bread, cakes (in
either tube, bundt, or layer pans)or two-rack
baking.

RACK1 Usedfor roastinglarge cuts of meatand large
poultry,pies, souffles,or angel foodcake, or for
two-rackbaking. ROASTING

POSITION
ROASTING Usedfor roastingtaller cutsof meator turkey.
POSITION Placeboth ovenracks,one abovethe other,on

theraisedsidesof theovenbottom.



MAINTENAN('E

The storagedrawerat the bottomofthe range issafe and

convenientfor storingmetalandglasscookware.DO Followtheseproceduresto removeapplian
NOT storeplastic,paperware,foodorflammablematerial or servicing:
inthisdrawer.Removedrawerto cleanunderrange.

1. Shut-offgassupply to appliance.

2. Disconnectelectricalsupplyto appliance

3. Disconnectgassupplytubingto applian(

4. Sliderangeforwardto disengagerange'
bracket.(See InstallationInstructionsfor
bracket.)

5. Reverseprocedureto reinstall.If gasline
disconnected,checkforgasleaksafterr_
qualifiedservicershoulddisconnectand

To remove: Pulldraweroutto the firststopposition.Lift gassupply.(See InstallationInstructions
upfrontofdrawerand pullto thesecondstopposition, test method.)
Graspsidesand liftupandout.

To replace: Fitthe rollerslocatedatthe endsof the NOTE:A qualifiedservicershoulddisconne
drawerglidesintothe railsonthe range.Liftupdrawer reconnectthegas supply.
frontand gentlypushin to firststopposition.Lift up
draweragainandcontinuetoslidedrawerto theclosed Topreventrangefromaccidentlytipping,ra4

securedto the floorbyslidingrear levelingI
position, anti-tipbracketsuppliedwiththerange.

WARNING: Possiblerisksmayresultfror

usage, includingexcessiveloadingof the

Somefloorsare not level. I " andof the risk of tip over,shouldthe appliForproperbakingyour
rangemustbe level, reinstalledaccordingtothe installationins
Levelinglegsare located
on eachcornerat thebase
of therange.Levelby
turningthe legs. To
preventrangefrom
accidentlytipping,rangeshouldbesecuredto the floorby
slidinga rear levelingleg intotheanti-tipbracketsupplied
withtherange.



S "RVICE INF(iRMATI()N

Appliances which require electrical power are The LOWsettingshouldproducea stableflal
equippedwith a three-pronggrounding plugwhich turningthe knobfromHI to LO.Theflamesh_
mustbe pluggeddirectlyintoa properlygrounded inchor lowerandmustbestableonall ports
three-hole120voltelectricaloutlet, setting.

To adjust: OperateburneronHI for about5 i
preheatburnercap. Turnknobbackto LO;re
andinsert a smallscrewdriverinto the center

(_i -_, stem. Adjustflame size by turning adjustmen

_ _ eitherdirection.

Always disconnectpower to appliancebefore servicing.

The three-pronggrounding plug offers protectionagainst
shock hazards.DO NOT CUT OR REMOVETHE THIRD
GROUNDINGPRONG FROMTHE POWERCORD
PLUG. Flamemustbeof sufficientsizeto bestable

ports. Ifflameadjustmentisneeded,adjustC
If anungrounded,two-holeorothertypeelectricaloutletis LOsetting.Neveradjustflamesizeon a high
encountered,it is the personal responsibilityof the
applianceowner to havethe outlet replacedwith a NOTE:Allgasadjustmentsshouldbe doneL
properlygroundedthree-hole electrical outlet, serviceronly.



SERVI(:E INFORMATION

You can adjust the oven temperature if you feel the 1. Contactyour nearestCompany Store or l
temperature is too hot or too cool. ServiceCenter. If you do not knowthe Io_

neareststore or center, consult the Yellm
To adjustthe oven temperature: yourtelephonedirectoryunderAPPLIAI_'

1. PressBAKEpad. r-'A-_..,__ usat1-800-323-1965,

2. Press• paduntil550° is _ [__7 1 2. When requestinginformationorservice,

displayed, then informationwill be needed.
a. Model and serial numbers. (Seeratin!

3. Press and hold BAKEpad on the range front frame.)
for 3 secondsuntil 00° b. Yourname, address and telephone nl
appears in display, c. Dealer or servicer's name,address a0

[_ number.

4. Press and holdthe • d. Brief description of the problemand s
or • pad to selectthe _ e. For warranty service,proof of purcha,,

temperaturechange L._ then receipt) will be needed.youwish.
• The oven temperature 3. If you are notable to Satisfactorilyresolv

can be increasedor decreased complaintwith the local response,call or
by 5° to 35°. NationalCustomer RelationsManag

• If the oven temperaturewas previouslyadjusted, 619 ChicagoAvenueChicago, Illinois 60671
the changewill be displayed. 1-800-323-1965

4. If you still do not receivesatisfactory se_
the MajorAppliance ConsumerAction F
letter. Includethe information listed in #,'

5. Timeof day will automaticallyreappear in display. MajorAppliance ConsumerAction F

It is not necessaryto readjustthe oven temperature if there 20 NorthWacker Drive
is a power failure or interruption, Broiling and cleaning Chicago, IL 60606
temperaturescannot be adjusted. MACAP is an independentagency sponso=

trade associationsas a court of appealson
complaintswhich havenot been resolved
within a reasonable period of time.

If a fault codeappears in the display and continuous
beeps sound,press the CANCEL pad. Then, reprogram
the cooking operation. If the fault code reappearsin the
display,call an authorizedservicer.Do not usethe oven
untilthe appliancehas been serviced.

NOTE: If the oven is heavilysoiled, excessivesmoke and
flaring may result ina fault codeduringa self-cleancycle.
If this occurs, press the CANCEL padand allowthe oven
to cool for an hour.



SERVICEINFORMATI()N

Surface burner fails to light a. power supply notconnected a. connectpower,checkc
breakeror fusebox

b. air inthegas line b. see page7 for instructi
bleedingairfromthe g=

c. cloggedburnerport(s) c. cleanportswithstraigl"
d. surface control not completely d. turncontroltothe LITE

turnedtotheLITEpositionorturned the burnerignites,ther
tooquicklyfromthe LITEposition to desiredflamesize

e. powerfailure e. see page 7 to lightbur
powerfailure

f. sealed burnermodels:Burnerwill f. cleananddryburnerhE
not light if the ignitor is damaged, or damaged,calla set
soiled, wet or if the port directly
belowthe ignitor is blocked.

Burner flame uneven a. cloggedburnerport(s) a. cleanportswithstraigl

Surface burner flame a. air/gasmixturenotproper a. callservicemanto adjl
• lifts offport b. nopan in place b. always place pan on
• yellow incolor lighting burner.

NOTE: Lifting of flame is normal for NOTE: Be sure insta
sealed burners. Some yellow tipping adjustedrange at time of
with LP gas is normal and acceptable,

Surface burner ignitor a. controlknob is in theLITEposition, a. besureALLsurfaceb
productingclicking sound NOTE:The lifeofthe ignition knobsareintheOFF p

systemmay be shortenedif the adjustedto the desire(
knob is left in the UTE position, setting

b. surfacecontrol switch is moist as a b. allow switch to dry th_
result of cleaningthe range, burner

c. malfunctioningswitch c. call servicemanto ch_

Oven burner failsto light a. power supply notconnected a. connect power, c
breakeror fuse box

b. powerfailure b. ovenwillnot operate¢
failure

c. oven incorrectlyset c. See pages5 or 12
d. Automatic Oven Cooking feature d. See page 16

incorrectlyset

Popping soundheard when This is a normalsoundthatoccurswith sometypesof gas when a hotb_
burnerextinguishes off.Thepoppingsoundisnota safetyhazardandwillnotdamagethe

Clock and/or oven light a. powersupplynotconnected a. connectpowersuppl!
does not work breakerorfuse box

b. bulbmaybe looseor burnedout b. tightenorreplaceligt
c. malfunctioningswitch,starteror c. callservicemanto ch

ballast d. call servicemanto ch
d. malfunctioningclockor loosewiring



SERVICE NFORMATI(IN

Moisture condensation on a. it isnormalforthewindowto fogdur- a. leavedoorajar for on_
oven window ingthefirstfew minutestheovenis utesto allowmoisture

on b. Usea dampclothtocle
b. clothsaturatedwithwaterisusedto preventexcesswater

cleanthe window betweenthe panelsof

Baking resultsnot a. ovennotpreheated a. preheatoven8 to 15 r
satisfactory b. incorrectrackposition b. seepage26
• food takes too longor c. incorrect useofaluminumfoil c. see page 13

cooks too fast d. oven bottom incorrectlyreplaced d. replaceoven bottom c
• pale browning e. door incorrectly replaced e. see page 25
• food over-doneon outside See ProblemChart on p;

and under-donein center See bakingtips on page
• over browning

Oven smokes excessively a. food toocloseto burner a. move broiler pan do'
during a broil operation position

b. meathastoo muchfat b. trimfat
c. sauceappliedtooearlyormarinade c, applysauceduringlas

notcompletelydrained of cooking,If meatha_
marinated,drainthorc
cooking

d. soiledbroilerpan d. alwayscleanbroilerp
aftereach use

e. broilerinsertcoveredwithaluminum e. never cover insertwil
foil prevents fat from dr_

below

"F" plus a numberor This is calleda FAULTCODE. If a fault codeappears in the displayand beepss_
letters appear in any pad except the CANCELand • or • pads.If the fault codeand beepscorrl
display, disconnectpowerto theapplianceandcall an authorizedservicer.

Ifthe oven is heavilysoiled,excessiveflare-upsmay resultin a faultcodeduring
cycle.Pressanypadexcept the CANCELand • or• padsand allowovento c
hourthen resetthe cleancycle.


