
ABOUTCOOKING surfacecooking

• If a highersettingis usedto begin a cookingoperation Acceptablewater bath or pressurecanners
orto bringwaterto a boil,alwaysreduceto a lower oversizedand shouldhave fiatbottoms.
settingoncecookingbeginsorwatercomesto a boil.

• For smoothtopcooking, it is better to selecta lower / Whencannersd(
settingandincreaseto a higheronelater,ifneeded, thesestandards,

maybe longerar
• Foodwill notcookfasterat a settingthatis higherthan maybe damage¢

needed to maintaina gentleboil.The temperatureof
the water is the same whether boilingvigorously or On a smoothtopq
gently, canner bottom st

Factorsaffecting the heat setting include: _ extendmorethar• Type,flatnessand size of the cookware. _ beyondthe cooki

• Quantity and type of food being cooked. Some canners are specificallydesigned fo
• Use of a lid (coveringpans speeds cookingand saves smoothtop (see illustrationabove).

energy).
• Elementvoltageor voltagesupplyto your home. A specialcanningelement /-/_

(modelCE1) is availablefrom
your dealer for coil element |,_, _
ceektops.It elevates the canner

When turning knob to HIGH, there is an indent to identify above the cooktop to reduce
the HIGHsetting, trapped heat. This prevents

damageto the porcelainsurface CANh
HIGH OR 9: Use to bring liquid to a OFF and drip bowls. (M,
boil,blanch,preheatskillet,orreach LOW/._T-._=GH
pressurein a pressurecooker, lqy_ j i j "_9 Whencanning,usethe HIGH settingjust:

Always reduceto a lowerheat _ comesto a boilorpressureis reachedin 1

settingwhenliquidjustbeginsto boil thenreducetothe lowestheat settingthal
or foodbeginsto cook. boilorpressure,Ifthe heatis notturnedd

to thecooktopmayoccur.
MEDIUM.HIGH(7, 8): Use to brown s
orsear meat;heat oil fordeepfat CheckwithyourlocalExtensionServicec
frying;scald;to sauteorfry.Maintainfastboilfor large manufacturerofglassjars for the latestc;
amountsof liquid, information.

MEDIUM (4,5, 6): Useto maintainmoderateto slowboil
for largeamountsof liquid.Tocontinuecooking
uncoveredfoodandfor mostfryingoperations.

MEDIUM-LOW(2,3):Use tocontinuecookingcovered
foodand to maintainpressureinmostpressurecookers.
Stew,braiseorsteamoperations.Tomaintainboilfor
smallamountsof liquid,poach,steamorsimmer.

LOW OR 1: Use to keep food warmbefore serving. Melt
chocolateorbutter.



The pan materialdetermineshowevenly and
is transferredfrom the heating elementto the

Aluminum
Excellent heat conductor.Avoid thin gaugeall

Toachieve optimum surfacecooking performance,select Some foods will cause it to darken or pit. Ano(
heavy gauge,flat, smooth bottom pans that fit the sizeof improves stain resistance and pitting. Often u,,
the surface unit. bottom coating to improve the heating of othen

Properpanswill reduce cooking times,use less energy If you slide aluminum pansacross smoothtop
and cook food moreevenly.Use these tests to determine they may leave metal marks. Removethese n
if pan bottom is flat. immediatelyto prevent permanentmarks. (Se

Ruler Test: Copper
1. Place a ruler acrossthe bottom of the pan. Excellent heat conductor.Discolors easily.Oft

2. Hold it up to the light. Little or no light should be visible a bottom coatingto improve the heat conducti
under the ruler, materials.May leave metal marks (see alumir

BubbleTest: StainlessSteel
Slowheat conductorwithunevencookingif u.'

1. Putan inchofwaterintothepan, placeoncooktopand To improveheatconduction,copperor alumin
turn control to HIGH. as a bottom coatingor as an inner core betwe

2. Watch the bubbleformationas the water heats, layersof stainless.Durable,easy to clean ant
• Uniformbubbles= good performance, resistant.

• Uneven bubbles= hot spotsand unevencooking. Cast Iron

Good Pans: Goodheat conductor,butslowto heat.Cooks

• Flatbottom,straightsides,and _ oncetemperatureis reached.Needsseasonirtightfittingcovers, stickingand rusting.

• Made of a heavygauge U PorcelainEnamelmaterialthatconductsheatwell. Glass-likesubstancefusedto metal.Heating
• Weightof handledoesnottiltpan. characteristicsdependon basematerial(usu_
• Pansizematchesthesizeof thesurfaceunit.Pan cast iron).

shouldnotextendmorethan1-inchbeyondthe
surfaceunit. Glass-Ceramic

Slowheatconductor.Not recommendedfor sl
PoorPans: 4bh. _ _h _ surfacesas itmay scratchthe smoothtop.Sol

• Groovedorwarpedpan _ mayonlybeusedin theoven.

bottoms.
• Panthat issmallerthan

the surfaceunit.

• Thin gauge metal pans. This appliance has been tested for safe perfol
• Oversizedpans or pans usingconventionalcookware. Do not use any

that restacross two coil elements.Thesewill cause accessories that are not specifically recomme
discolorationor damageto the drip bowls,damage to manual. Do not use eyelid covers for the surf_
the porcelain cooktop,and may lengthenthe cooking stove top grills, or add-on ovenconvectionsy:
time on the smoothtopcooktop, use of devicesor accessories that are not ex_

• Wokswith round metal rings.The _ng traps heat and recommendedin this manual can createseric
maydamage coil element, porcelaincOoktop,and hazards, result in performanceproblems,and
smoothopcooktop, life of the componentsof the appliance.



IMP()RTANTSAFETYINSTRUCTIONS

WARNING: NEVER use appliance B_ NEVER leavesurfaceunits

door,ordrawer,ifequipped,as a _ unattendedespeciallywhenusing

step stool or seat as this may resUlt high heatsettings.An unattended
in possibletipping of the appliance, boilovercould causesmoking and a
damageto the appliance, and
serious injuries, greasy spillovercan cause a fire.

If appliance is installednear a window, proper
precautionsshould be taken to prevent curtainsfrom This applianceis equippedwith different.elements. Selectpans having flat bottom.'
blowingover surfaceelements. _ cover element.Properrelationshipof pan

NEVER use applianceto warm or _ improve Cookingefficiency.

heat the room. Failure to follow this

instructioncan leadto possible If pan is smallerthan element, a
burns, injury, fire, or damage to the portionof the element will be Sappliance, exposedto direct contactand
NEVERwear loose-fittingor _ could ignite clothing or potholder.
hanginggarmentswhileusingthe ,r_P=,_d_'_

appliance.Clothingcouldcatch _t_ only certaintypes ofglass,glass/ceramic

utensil handlesor ignite and cause earthenware,or other glazed utensils are
burns if garmentcomesin contact cooktopor oven servicewithout breaking
with hotheating elements, suddenchange in temperature.Followutl

manufacturer's instructionswhen using gl
To ensure properoperationand to avoid damageto the
applianceor possible injury,do not adjust, service, repair Turn panhandle toward centerof
or replaceany part of the applianceunlessspecifically cooktop, not out into the room or
recommendedin thismanual.Refer allotherservicingto a over anothersurfaceelement.This j
qualifiedtechnician, reducesthe risk of burns, ignitionof

flammable materials,or spillage if
NEVERstore or use gasoline or other combustibleor pan is accidently bumped or
flammable materials in the oven, nearsurface units or in reachedby small children.
the vicinity of this applianceas fumes could create a fire
hazardoranexplosion. Topreventdamageto removableheatingi

immerse,soak or clean in a dishwasheror
To preventgreasefires, do not let cooking grease or other oven. A damagedelement could short res_
flammable materialsaccumulate in or near the appliance, shockhazard.

Use onlydry potholders.Moistor _ Make sure dripbowlsare inplace as abse

damp potholdersonhotsurfaces __ bowlsduringcookingcoulddamagewirin_

may result in a steam burn. Do not
let potholder touchhot heating
elements. Do not use a towel or
other bulky cloth which could easily NEVER cook on broken cooktop, if cookto
touch hotheating elementsand cleaningsolutionsand spUloversmay peru
ignite, broken cooktop and createa risk of electri,

Always turn off all controlswhen cooking is completed. Contact a qualifiedtechnician immediately

NEVER heat unopenedcontainerson the surface unit or Clean cooktopwith caution. Some cleaner
noxiousfumes if applied to a hot surface. Iin the oven. Pressurebuild-up in the container may cause

containerto burst resultingin burns,injury or damageto cloth,or paper towel isusedto wipespills
the appliance, cooking area, be careful to avoidsteam bL

NEVER usealuminumfoil to line drip bowls,or to cover
an oven rack or oven bottom. Misusecould result in riskof
electricshock, fire, or damageto the appliance. Use foil
only as directed in this manual.



0 IMP()RTANTSAFETYIN;TRUCTIONS

Use carewhen openingdoor.Let hot __ NEVER leave childrenalone or

airor steamescapebeforeremoving _ unsupervisedin area where

orreplacingfood. applianceis inuseor isstillhot.

Forproperovenoperationand . NEVER allowchildrento sitor stand
performance,do notblockorobstruct onany partof theapplianceas they
ovenventduct. couldbe injuredorburned.

CAUTION:NEVER storeitemsof
Alwaysplaceovenracksindesiredlocationswhileovenis interestto childrenin cabinets
cool.Ifrackmustbemovedwhileovenis hot,do notlet aboveanapplianceoronbackguard
potholdercontacthot heatingelementin oven. of a range.Childrenclimbingon

appliance,door or drawer to reach
items coulddamage the appliance
or be burnedor seriously injured.

Cleanonly parts listed in this manual.Do not clean door Childrenmust be taught that the appliancear
gasket.The gasket isessentialfor a good seal.Care or on it can be hot. Let hot utensilscool in a ,,
should be taken not to rub, damage, or move the gasket, out of reach of small children.Children-shoul,

DOnotuseovencleaners.No __ that anapplianceisnot a toy.Childrenshoul(.d

commercialovencleaneror oven allowedto playwithcontrolsor otherpartsof
linerprotectivecoatingofany kind
shouldbe usedinoraroundany

partof the oven. NEVERtouch surface or oven
Beforeself-cleaningtheoven, heatingelements, areas near _=B
removebroilerpan,ovenracksandotherutensilsto elementsor interiorsurfaces of
preventexcessivesmoking,discolorationof theoven oven.

racksor possibledamageto utensils. Heatingelementsmaybe hoteven
Wipeupexcessivespillovers,especiallygreasyspills, thoughthey aredarkincolor.Areas
beforethecleancycleto preventexcessivesmokingor nearsurfaceelementsand interior
flare-ups, surfacesofan ovenmaybecomehot enough

burns.Duringandafteruse,donottouchorI
Itis normalforthe cooktopto becomehotduringa clean . or otherflammablematerialscontactheating,
cycle.Therefore,avoidtouchingorliftingthecooktop areasnearelements,orinteriorsurfacesof o_
duringa cleancycle, theyhavehadsufficienttimeto cool.

Otherpotentiallyhot surfacesinclude:Cookto;
facing the cooktop,ovenvent opening, surfac_
vent opening, oven door,areas aroundthe do_

.Clean rangehood and filters frequently to prevent grease window.
or other flammable materials from accumulatingon hood

•or filter and to avoidgreasefires.

Turn the fan off when flamb(_ingfoods (such as Cherry The California Safe DrinkingWaterandToxic E
Jubilee) under the hood. The fan, if operating,may spread Act of 1986 (Proposition65) requiresthe Cove
the flame. Californiato publisha listof substancesknown

State of Californiato causecancer or reproduc
and requiresbusinessesto warn customersof
exposuresto suchsubstances.

Use extremecaution when movingthe grease kettleor Usersof this applianceare hereby warned that
disposingof hot grease.Allow greaseto cool before oven isengaged in the self-cleancycle, there rr
attemptingto move pan. some low level exposureto some of the listed s

including carbon monoxide. Exposureto these.,
can be minimizedby properlyventing the oven'
outdoorsduring the self-cleancycle by opening
and/or door in the roomwhere the applianceis =
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CLOCK,TIMER,OVENCONTR()L

Pressthsoa°0}l lm__ COOktoPr
,ocancea atoperations Bake Cancel _ Timer k pa
exceptthe tin

TIMER. The _B_H S_elf f_Ovenon . EEl i [S._l ] te,

timeof daywill
reappearin the Preheat op L(
display. [ Clean L_I LOCk • TimeJ LTime]

• Functionpadsare the BAKE,BROIL,SELF-CLEAN,- 1. PressCLOCKpad.
TIMER,CLOCK,COOK TIME,STOP TIME, and

CANCEL pads. A beep will sound when these pads 2. Press or press and hold [C_k / theare pressed, k or • pad until correct
• No beep will sound whenthe • or • pad is pressed, time of day appears in

• All function padsexcept the CANCEL _ display.
pad feature an indicator light. l.,ojWhen the BAKEor BROIL pad is Displaywill flash when power is supplied to u
pressed,the indicatorlightwill f-_ PressCLOCK pad. Torecall time of day whet

turn on to let you know that the Ba_ function is displayed.oven is Setfor this operation. Clocktime cannotbe changedif oven is set fq
Indicatorlights on SELF-CLEAN,TIMER, bakeor delayed clean operation. Cancelthe
CLOCK, COOKTIME and STOPTIME padsWill - before setting the clock.

flash when the pad is pressed.These indicatorlights If timer is in use, press CLOCK pad once to r
will stop flashing butwill remain lit once the function time of day or twice to resetthe time of day.starts.

• If an indicator light on a function pad is lit andyou set
a second operation:

- Eitherthe controlwill notaccept the operationor If you prefer that the time of day is not display
- The indicator light on thefirst pad will "dim"slightly' 1. Press and hold both

and the indicatorlighton the padyou just pressed CLOCK andCANCEL _and[
willbe "fullon."This letsyouknowthat you have pads for 3 seconds.
setthe controlfortwooperations.

Whenclockdisplayis
disabled,pressCLOCKpadto recalltimeof,
seconds.Displaywillthenblank.

Ifa powerfailureoccurswhentheclockhas I
disabled,thedisplayremainsblankandwill r
whenpoweris restored.

Repeatstep1 to reactivateclockfeature.



CLOCK,TIMER,OVENCONTR()L

1. PressTIMER pad. _ The Control Lock-Outfeature preventsth

2. Pressor press and hold _ _ being turned on.
• or • pad untilcorrect _ To activateitime appears in display, then 1. Pressand hold both

I  ,lopSTOPTiME and
CANCELpadsfor 3 lTime

The timer featuredoesnotoperatethe oven, seconds.

The timercanbe setfrom 1 minute[0:01]upto 9 hours 2. "OFF"willappearin display
and50 minutes[9:50]. whenthisfeatureis activated.Onlyth
The timerwillstartautomatically.TheTIMER indicatoron timerfunctionswilloperatewhenCon
theTIMER padwilllightwheneverthetimerisin use.One featureis activated.
longbeepand"End"willbebrieflydisplayedtosignalthe Repeatstep1 to deactivate,
endof thetimeroperation.

To canceltimer- Pressand holdTIMER pad for 3
seconds.Timeofdaywill reappearinthedisplay.

Youhavea choiceof three"endofcooki
beepsforthe AutomaticOvenTimerlea

The 12 HourEnergySaverfeatureautomaticallyturnsoff • Option 1: Fourbeepsthenonebeep
the ovenif itwasaccidentlyleftonfor 12 hours.To forthenext 5 minutesor untilCANC
deactivatethisfeaturesothe ovenwillNOT turnoff • pressed.(Defaultoption.)
automaticallyatthe endof 12hours: ° Option 2- Fourbeeps.Thereare no"

1. PressandholdCLOCKpad _ • Option 3; Four beepsthenonebeep

for 3 seconds. _ I_ I the next 12 hours or untilCANCEL

2, Press• or• paduntil8:88 [ ClockI then How to select the desired option:appearsin thedisplay.
Currenttimeof daywill 1. Pressandholdboth ("1
reappearin the displayafter COOK TIME and CLOCK Ico,
4 seconds, padsfor 3 seconds. _,Tin

Repeatsteps1 and2 to reactivatethe 12 HourEnergy • A singlebeepwillsound.
Saverfeature.12:00willappearin displayto indicatethe ° Displaywillshowcurrent
EnergySaverfeatureis restored, option.

2. Press• or•padto
selectthe optionnumber
youwish,The currenttime
of daywillreappearinthe
displayafter4 seconds.



1. Placepan onsurfaceunit. A SURFACEindicatorlight locatedon the bacOFF
2. Pushin andturnknobto desired LOW,_.,_I_H turnonwhenevera surfaceunitisturnedon. I

setting. _ IllV9_ 9 turnoffwhen surface unit isturned off.

• Eachknobis identifiedby _'-( I=l _... - |

internationalsymbolslocated ..... o,
beloweach knob. ",_' ' ' ' '

• Knobcanbe turned ineither
direction, s , ,

SURFACE
• Knobcan be set on any number Oil---- INTERNATIONAL INDICATOR

or betweenany numbers. O0 SYMBOLS UGHT
RIGHTREAR

3. Aftercooking,turnknobto OFF then
removepan.



ABOUTYOUR RANI;E the cookto)
To raise the cooktop:
1. When cool,graspthe frontedgeof the (

Freestandingrangeswitha coilelementcooktopwillfeature 2. Gentlyliftup untilthetwosupportrods,
a lift-upcooktop, thecooktop,snap intoplace.

The cooktopdoesnotlift up onthesemodels:

• Smoothopcooktop

• Slide-inordrop-inrange _ I

To preventstainingor discolorationof cooktop:

• Cleancooktopaftereachuse.

• Wipe acidor sugarstainsas soonastheyoccuras _ _ I\
thesestainsmay discolororetchthe porcelain, Y

To lowerthe cooktop:
1. Holdthe frontedgeof thecooktopandc

backoneachsupportrodto releasethe
support,

2. Thengentlylowerthe topintoplace.Th_
willslideintotherange-frame.

• When anelementisturnedon,itwillcycleon andoff • Besuredripbowlis properly
to maintaintheheatsetting, installedand inplace, i

• Coilsurfaceelementsare self'cleaning. • Dripbowlwillnot"rock"when
• Do notimmerseelementsinwater, installedproperly.Notchabove

openingon bowlshouldbe .,_
centeredoverscrewthat secures

To remove element: t _t_ _ receptacleto thecooktop.

1. Whencool,ra=seelemen_ • Absenceof thesebowlsduringcooking

2. maysubjectwiringorcomponentpartsCarefullypulloutand
awayfromreceptacle, the cooktopto damage.

• To preventriskof electricshockorfire, i
To replaceelement: _ bowlswithaluminumfoil.
1. Insertterminalsontheelement _ Yourrangewillbeequippedwitheitherchl

intoreceptacle. _ porcelaincoatedsteeldripbowls.2. Gentlyliftupon outeredgeof • Chromedripbowlswillturn blueor golcelementwhileinsertingterminals
intoreceptacle. TERMINALS ifoverheated.Thistype ofdiscoloration

permanent.It willnotaffectcookingper1

3. Gentlypressdownon outeredgeof elementuntil ° Toprotectthe chromeorporcelain fini=elementsitslevelon dripbowl.
° Avoidusinghighsettingsfor longper

• Reduce to a lowersettingoncefoodI
cooking.

• Do notuse oversizedcookware.Pan
extendmorethan 1 inchfromthe ele=

• Cleanbowlsaftereachuse.



AB(DUTYOURRANGE the cookto3

• Canadianmodelsonly:The rightfrontsurface element HOT SURFACElightwiil turnonwhensmoo
may not operateduringa self-cleanoperation. This is is hot. Lightwill turn off when top cools. Hot
normal, is located eitheron the backguardor at the r

• Cooktopmay emit a light smokeand odor the first few the cooktop.
times cooktop is used. This is normal.

o_ c_

• Elementundersmoothtopcycleson andoffto maintain HOTSURFACE_ '_ ,o,,,

the presetheat setting. Elementwill glow red when it UGHTON
cycles ON. B.4CKGUARO 0 , ,

• SmoothtopRETAINSheat for a periodof time after the _=' _8_'°-
unitisturnedoff.WhentheHOT SURFACElightturns
off,cooktopwillbecoolenoughto touch.

• Beforeusingcooktopfor the first time,clean it HOTSURFACE j_
thoroughlyas directedin the cleaningchart on page22. UGHTONCO0__
This will protect the smoothtopand will guaranteea
clean cooktopwhen the elements are turned on.

Aluminum foil willdamagethe smoothtopif it meltsonto _ /_-
thetop.NeverUsealuminumfoilorfoil-typedisposable
containerssuchas popcornpoppers.Theymayleave
metalmarksor maypermanentlymeltontothe
smoothtop.

Important:Watchsugaryor starchysolutionscarefullyto
avoidboilovers.If a sugarsolution(jam,jelly,candy)or a
starchsolution(potatoes,rice)boilsover,it maypitor
discolorthe smoothtop.Turnelementto LOW andclean
immediately.See page22 forcleaninginstructions.



AB(DUTYOURRANGE the cookto3
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ABOUTYOURRANGE the oven

1. Press BAKE pad. BAKE _"_ I
• BAKE indicatoron the BAKEpad will light. INDICATORLIGHT

• 000will lightin display.

2. Pressor pressand hold• or • padto selectoven I'_
temperature.
• 350° willlightwheneitherpadispressed.
• Oventemperaturecan besetfrom170° to 550°.

3. Therewillbe a 4 seconddelaybeforetheoventurns

on.Whenthe oventurnson: i,_-_lOvenI_1 Off

• OVEN ON indicatorwilllight. _lD[Preheat
• PREHEATindicatorwilllight. I..._,lLock
• The preselectedtemperaturewillremainindisplay.

4. Allow8 to 15 minutesforthe ovento preheat.

• A singlebeepwill indicatethatthe ovenhas JO]Ovenon
preheated. IlPro,,t

• The OVEN ON indicatorwillremainlit. L_,JLock
• The PREHEATindicatorwillturnoff.

5. Placefood intheoven, NOTE: Theoventemperaturecan t
anytime.If thetemperatureis chart
PREHEATindicatorwillturnbacko_
temperatureis reached.A beepwill
newtemperaturehasbeen reached

6. Checkcookingprogressatthe minimumcooking NOTE: See pages25, 26, and27 f(
time.Cooklongerif needed, informationon bakingandmasting.

7. PressCANCELpad and removefoodfrom the oven. _

• TheBAKE indicatoronthe BAKEpadwill turnoff. [Cancell
• TheOVEN ON indicatorwillturn off.

NOTE: If youforgetto turnoff the (
• TimeOfdaywillreappearindisplay, automaticallyturnoffat the end of '.

youwish to deactivatethisenergys
see page 7.



ABOUTY()UR RAN(IE the oven

1. PressBROILpad. BROIL---_
• BROIL indicatoron the BROIL padwill light. INDICATOR

LIGHT
• 000will light in display.

2. Pressthe • pad to selectHI (high) broilor the • pad _ _ HI
to selectLO (low)broil.

• SelectHI broil for normalbroiling.

• SelectLO broil for lowtemperaturebroiling of [/ V I _ LOlongercookingfoodssuchas poultry. ' J

3. Therewillbea 4 seconddelaybeforetheoventurns _Oven on

on. When the oventurnson: '-'1_iPrehut
• The OVEN ON indicatorwilllight. I,.,_)Lock

4. For optimumbrowning,preheatbroilelementfor3 to NOTE: Expectbroiltimesto incre
4 minutesbeforeaddingfood. browningto beslightlylighterif ap

installedona 208voltcircuit.

5. Placefoodinthe oven.Leaveovendooropenedto NOTE: Seepage 28 forbroilingin',
the broil stopposition(openedabout4-inches). broilingchart.

6. Turn meat once about half way through cooking.

7. Press CANCEL pad. Removefood and broiler pan

fromthe oven. _
• The OVEN ON indicatorwillturn off. _P.=r_ll \,.,,j• The BROIL indicatoron the BROILpadwill turn off.
• "13meof day will reappearin display.



(D AB()UTYOURRANGE the oven

• Do not lockovendoorduringa cookingoperation. Becauseeach ovenhas itsown bakingchar_
not expect your_new oven to perform exactly

- If the door is locked the LOCK _ previousoven. Allow a periodof adjustment.
indicatorWilllightand the jjonon
operationwillbe canceled. I_lPrelINt
Unlockthedoorthenresetthe t.._JLock

operation. You can adjust the oven temperature if
temperatureistoo hotor toocool.

- If oven temperatureis above400°F,the internal To adjust the oven temperature:lockingmechanismwillengageandthedoorcan not
beunlockeduntil the ovenhascooled. 1. PressBAKEpad.

• Boththe bake andbroilelementscycleonandoffto 2. Press& pad until5500is

maintaintheoventemperaturefor baking.Only thebroil displayed. Ba_ ther
elementturnson for broiling. 3. PressandholdBAKEpad

• If youpressBAKEor BROILpadanddonotsetan for3 secondsuntil00°
oventemperatureorbroilsettingwithin30 seconds,the appearsindisplay.

programwillautomaticallycancel.Thetimeof daywill 4. Pressandholdthe &
reappearinthe display, or • padto selectthe

• To changeoventemperatureor broilsetting during temperaturechange _ thencooking: you wish.
• The oventemperature I

- If temperatureisdisplayed,press _ can be increasedor decreased

A or• padto selectthe new ]_Tt by 5° to35°.

temperature. • If theoventemperaturewaspreviouslya_
- If anotherfunctionisdisplayed,press thechangewillbedisplayed.

BAKEorBROILpadthenpress
• or• padto selectnew temperature.

5. Timeof day will automaticallyreappearin di,,

It isnot necessaryto readjust the oven tempera
is a power failure or interruption. Broiling am
temperaturescannot be adjusted.
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It isnot necessaryto readjust the oven tempera
is a power failure or interruption. Broiling am
temperaturescannot be adjusted.



ABOUTYOURRAN(IE oven )arts

The door lockleveris usedto locktheover
self-cleanoperation.Tolockdoor,moveth(
right.This isthelockedpositionforthe cle_

Do notmovethelockleverto the rightorIo
whenbaking.If thedooris accidentlylocke

• The cookingoperationwillbecanceled.

• Ifoventemperatureis above400°F,the,
unlockuntilthe ovenhascooled.

• Allowovento coolthenunlockandopen
fan infrontofovento speedcooling.)

When baking,besureovendooris completelyclosed.
Bakingresultswillbeaffectedifdooris notclosed.

NOTE:When rangeis new,the ovendoormayfeel
"spongy"whenyouclosethedoor.Thisis normalandwill
becomeless"spongy"withuse.

To remove lift-off oven door:
1. Whencool,openovendoorto thebroilstopposition

(openedabout4-inches). On coil elementcooktops,the oven
2. Graspdoorat eachside. ventis locatedatthe RIGHT REAR
3. Liftupevenlyuntildoorclearshingearms.Do notuse element.

doorhandleto liftdoor. • Besuredripbowlfor therightrear
elementhasa holeinthecenterto
allowproperovenventing.

• Do notcoverthisdripbowlwithaluminu
OVENFRAME willblockproperovenventingand may

results.

On a smoothtop,thevent islocatedatth,
backguard.

OVEN VEI

DOORHINGE on smo(

on coil

To replacelift-off oven door:
1. Graspdoorat eachside.

2. Alignslots in doorwith hingearmson range. £

3. Slide door down onto hinge arms until door is seated on
hinges.Then pushdown on top cornersof door to
completelyseat door on hinges.

Door is not completelyseated if .oneside is.higher or if
door appearsto be crooked.

Donot attempt to open or close door or operateoven until
door is properly replaced.



i!i!_i!!_!__iiii!_!i!_!¸i¸¸i!i_i_iil _!_!__ill _il_i!!

The storagedraweratthe bottomofthe rangeis safeand
convenientforstoringmetalandglasscookware.

Thestoragedrawercan be removedto cleanunderthe
range.

To removestorage drawer:
1. Pulldraweroutto the firststopposition.

2. Liftupfrontofdrawer.

3. Pulloutto thesecondstopposition. _ _.. iv'
4. Graspsidesand liftdrawerupandout.

LEVEUNG LEG

The installershouldlevelthe rangewhenit i,,
the rangeisnot level,turnthe levelinglegs,I
eachcornerofthe range,untilrangeis level.
onan ovenrackto determineif rangeis leve

Cookingresultscan beaffectedifthe range
To replacestorage drawer: properlyleveledduringinstallation.
1. Fitthe rollerslocatedat theendsof the drawerglides

intothe railsontherange.

2. Lift upfrontof drawerandgentlypushintofirststop
position.

3. Liftdrawerup againandpushuntildraweris closed.



ABOUTCLEANING self-cleanoven

1. Move door lock lever to locked position.

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

flash.

• 3:00will light in display.

• If dooris notlocked,"dr" willappear indisplay, r-"i-'l
Lockdoor. Ic ."l3. Press• or• padto selectcleantime.

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

• Select2 hoursfor lightsoil
• Select4 hoursforheavysoil.

4. IF YOU WISH TO DELAYTHE STARTOF
CLEANING (ifnot,skipto #5):

a. PressSTOPTIME pad. _ _ N

b. ovenPresStoAturnPadoff.t°selectthetimeof dayyouwishthe t ,,,,,_ J then
• PressCLOCKpadandtimeofdaywillreappear

indisplay.

• PressSTOP TIME padto recallthetimeyouset.

5. When the oven turnson-

. The OVEN ON indicatorwilllight. IOI Ovonon
• LOCKindicatorwilllightwhen ovenheatsto 400°. I_UIPreheat
• Internallockwillengage.Doorcannotbe unlocked I_JLock ,= LIGHTTURf

andopenedwhenLOCKindicatoris lit. OVENREAC

6. Aboutonehourafterthe cleancycleends,the LOCK r_Ovon

indicatorwillturnoff.The ovendoorcan be unlocked I_llu_lPre"e=
on

andopened.
L_.JLock

TO CANCELCLEAN CYCLE:

1. PressCANCELpad. {_ _10von on
2. If LOCK indicatorisNOT lit, unlockandopen oven Preheat

door. I,._.JLock.,= WHEN_
OFF, U/_

If LOCKindicatoris lit,allowovento coolaboutone OPEN£
hourthenunlockandopenovendoor•



ABOUTCLEANING self-cleanoven

BEFORE CLEAN CYCLE DURING CLEAN CYCLE AFTER CLEAN CYCI.

• Removepans,broilerpan, and • Asovenheats,the LOCKindicator • The LOCKindicator
ovenracks.Racksmay discolor willlight.At thispoint,thedoor aboutonehourafte
andnotslideeasilyaftercleaning, cannot beunlockedand opened, ends.The doorcan

• Cleanovenframe and doorframe, andopened. Use c_
Theseareas are notexposedto • Topreventdamageto dooror lock maystillbe hot.
cleaningtemperatures;soilmay lever,donotforcedooropen
bakeonduringcleancycle, whenthe LOCK indicatoris lit. • A graypowderyash

on the ovenbottom
• Topreventdamage, do not clean • Some smoke and odor may be is normal. Use a dal

gasket located on oven door. detectedthe first few timesthe removeash.
Gasket seals in heat duringthe oven iscleaned.This is normal
cleancycle, andwill lessen in time. ° If soil remains,the c

• Toprevent excessivesmoke or ° Smoke may occur if oven is may not havebeen
flare-ups, wipe up excessgrease heavily soiledor if broilerpanwas • Wipe oven rackswil
or spillovers from oven bottom, left in oven. amount of vegetabk

• Porcelain is acid resistant, not not slide easily after
acid proof and may discolorduring • As oven heats,you may hear
the clean cycle. Toprevent or sounds of metal partsexpanding • Clean around oven
reduce discoloration,wipe up andcontracting.This is normal there is a deposit fr
sugar or acid spills (lemon,milk, andwill not damageoven. vented duringclear
barbecuesauce, cheese).



ABOUTCLEANING cleaningchart

CLEANING CHART

Broiler pan and - • Soap andwater Never cover insert with aluminum foil as this prevent=
insert, Select • Plasticorsoap drainingto pan below.
models filledscouringpad 1. Removefromovenafteruse.Coolthenpouroffgrease.

• Dishwasher 2. Placesoapyclothoverinsertandpan;let soakto loosen
3. Wash in warm soapywater.Use soap filledscouringI:

stubbornsoil.
4. Broilerpanandinsertcan becleanedinthe dishwasher.

• Soap andwater Foreaseof cleaning,iurn offknoband removebypullingfo
• Mildliquidsprays 1. Wash,rinse, anddry. Do not useabrasivecleaningagenl
• Glass cleaners scratch the finish and removethe markings.

2. Turn oneach element to be sure knobshave been corre(

Drip bowls, Do not coverdrip bowls with aluminumfoil
chrome • Soapandwater Bowlscanpermanentlydiscolorovertime, ifexposedto exce

• Plasticscouring soil is allowedto bake on. The discolorationwill not affe(
pads performance.

• Mildabrasive 1. Aftereachuse,wash,rinseanddry.
cleaners 2. If heavilysoiled,gentlyscrubwith plasticscouringpad.If

• FlitzMetalPolish to burnon, itmay be impossibleto remove.
3. A non-abrasivemetalpolishsuchas Flitz maybe usedtq

blue/goldheat stains.Flitzis availablein manyautomoti
hardwarestores.Thesestainsarecausedbyoverheating
occurovera periodof time.Theyareusuallypermanent.F(
directions.

Drip bowls, • Soapandwater Porcelainmaydiscolororcrazeovertime,ifoverheated,or if
porcelain • Mildabrasive to bakeon.This isnormaland willnotaffect cookingperforn

cleaners 1. When cool,wash aftereach use, rinseand dry to preve
• Plasticscouring discoloration.

pads 2. To clean heavysoil, soak in hot sudsywater, then use
• Dishwasher cleanerandplasticscouringpad.

1. Elementsare self-cleaning.Soilwillburnoffas elements
oven and coil 2. Do notsprayovencleaneronelements,electricalhookup(

3. Do not immersecoil-typesurfaceelementsinwater.

Enamel, painted • Soapandwater NOTE: Usedry towelorclothto wipeupspills,especiallyaci_
• Backguard • Mildliquidcleaner juice,fruit,mustard,tomatosauce)orsugaryspills.SurfacerT
• Ovendoor • Glasscleaner dullifsoilis notimmediatelyremoved.Thisisespeciallyimpo
• Sidepanels surfaces.
• Storagedrawer 1. When.cool,washwithwarmsoapywater,rinseanddry.

orlowerpanel warm or hotsurfacewith a damp clothas thismay dama_
and may cause a steam burn.

2. For stubborn soil, use mildly abrasive cleaning agents su
soda paste or BonAmi.

3. Donotuse abrasive,causticor harshcleaningagentssuch
padsorovencleaners. Theseproductswill scratchor perm
age the surface.



ABOUTCLEANING cleaningchart

Glass • Soapandwater Topreventstaining of the oven window, avoidusingexc_
• Ovenwindow • Glasscleaner amountsofwaterwhichmayseepunderorbehindglass

• Pasteof baking 1 Washwithsoapand water Removestubbornsoilwithp
sodaandwater soda andwater Rinsewithclearwaterand dry

2 Do not use abrasivematerialssuch as scouringpads,
powderedcleaningagents They willdamageglass.

Metal finishes • Soapandwater 1 Washwithsoapandwaterora glasscleaneranda soft¢
such as brushed • Glasscleaner 2 Topreventscratchingordullingof thefinish,do notusem
aluminum,or • Plasticor non- abrasive,or harshcleaners,orcausticcleanerssuchas ¢
chrome abrasivepador 3 Tocleanbrushedaluminum:Useonlysoapandwaterore
• Backguard sponge glasscleanerto preventscratchingordullingof thefinish
• Cooktop 4. Tocleanbrushed chromecooktopordoor:
• Ovendoor • Usea pasteof bakingsodaandwateranda softcloth
• Storagedoor • Rubwiththe graintopreventscratching,dullingorstre
• Trimparts finish

• Usea softclothandmineraloilto restorelusterorto re
printsorsmudges.

• Cleanwithan automotivechromecleaneror polisher

Oven interior Porcelainenamelis acidresistant,notacidproof Therefore,
wipeupsugaryoracidspills(milk,fruit,tomato,etc.)asthey
pages18-19 forself-cleanoven

Oven racks • Soapandwater 1 Cleanwithsoapywater
• Plasticscouring 2 Removestubbornsoilwithcleansingpowderorsoap-filled.,

pad Rinseanddry.
• Cleansingpowders Rackswillpermanentlydiscolorandmaynotslidesmoothlyif le
• Soap-filled duringa self-cleanoperationIf thisoccurs,wipethe rackan

scouringpad rack supportswith a small amountof vegetableoil to res!
movement,thenwipeoffexcessoil

Plasticfinishes • Soapandwater NOTE: To preventstainingor discoloration,wipe up fat, gr(
• Doorhandles • Non-abrasive (tomato,lemon,vinegar,milk,fruitjuice,marinade)immediat(
• Backguardtrim plasticpador papertowelorcloth
• Knobs sponge 1 When coot,cleanwithsoap andwater,rinse,anddry.
• Endcaps • Glasscleaner 2 Usea glasscleaneranda softcloth

NOTE: Neveruse oven cleaners,abrasiveor causticliquidc
cleanserson plasticfinishesThese cleaningagentswillscr
finish.

Porcelalnenamel • Soapand water Porcelainenamelisglassfusedonmetalandmaycrackorchip_
• Cooktoponcoil • Pasteof baking It is acidresistant,not acidproof.All spillovers,especiallyal

elements sodaandwater spillovers,shouldpewipedupimmediatoiywtthadry ctothThis!
• Trimon • Non-abrasive importantaroundthe vent openingfor smoothtopcooktopS

smoothtop plasticpador discolorordullif soilisnot removed.
cooktop sponge 1 Whencool,washwithsoapywater,rinseanddry.

• Backguard 2 Neverwipe offa warmorhotsurfacewitha dampcloth.This
crackingand chipping.

3. Neveruseovencleaners,abrasiveorcausticcleaningagents
finishof range.



ABCIUTCLEANING cleaningchart

Srnoothtop Neveruse oven NOTE: Callan authorizedservicerif thesmoothtopshouldc
oooktop cleaners,ammoniaor metaloraluminumfoilshouldmeltonthe cookt(_p.

glasscleanerswith
ammonia.

• Tocleanlightto • CooktopCleaning Waituntilcooktophascooledbeforecleaning.Gentlyapply
moderatesoil Creme* witha non-abrasiveplasticbrush,nylonorplasticpad,pape

• Soapandwater cloth,Rinsethoroughlyandcompletelydry.
• Pasteof baking

sodaandwater

• To cleanheavy • CooktopCleaning Gentlyscrubwithcleaningcremeand cleanclothor paper
soilorbrown/ Creme* cleaner.Coverwithdamppapertowelstokeepcleanermois
graystainsfrom 30 to 45 minutes.Scrubto remove.remainingstain.Rinsea
hardwateror
metalmarks

• Toclean • Single-edgesafety Holdrazor blade scraperat 30° angle and very carefully.,
burned-onor razorblade Cleanremainingsoilwith CooktopCleaningCreme.
crustysoilsor • CooktopCleaning
residue Creme*

• Tocleansugar, • Single-edgesafety Immediatelyturnelementto LOW and scrapefromhot sur
starch,plastic razorbladeheld area. Then turn element OFF and cool. Clean residuewit

witha potholder scraperandcleaningcreme.
• Woodenspoonor

plastichandled
metalspatula

• Aluminumfoil Aluminumfoilcannotberemovedonceit meltsontothetop.I
• Canbepurchasedfrom overa cookingarea,thecookingareacannotbeusedasitma

yourdealer, cookwareordamagethe smoothtop,

READTHE MANUFACTURER'SINSTRUCTIONSto be Non-AbrasiveCleaners- BonAmi, paste¢
surethe cleanercanbe safelyusedonthisappliance, andwater.
Carefullyfollowmanufacturer'sdirections.

Mildly Abrasive.Powderor Liquid All Purl
Testa smallinconspicuousarea usinga very light Cleansers - Ajax,BarkeepersFriend,Came
pressureto see ifthesurfacemayscratchor discolor. SoftScrub,
Thisis particularlyimportantforporcelainenamel,highly
polishedor shinymetalor plasticsurfaces,andpainted Non-Abrasiveor ScratchlessPlastic or N_
surfaces. Scouring Padsor Sponges- ChoreBoyPI

CleaningPuff,ScrungeScrubSponges,orS,
Glass Cleaners - BonAmi,Cinch,GlassPlus,Windex. No Scratch,Cookwareor KitchenSponge.

DishwashingLiquid Detergents- Dawn,Dove,Ivory, Abrasive ScouringPads - S.O.S., BrilloSt(
Joy. Soap,Scotch-BritePads.

(Brandnamesfortheabovecleaningproductsare
Mild Liquid SprayCleaners - Fantastik,Formula409. trademarksof therespectivemanufacturers.)



ABOUTCOOKING surfacecookinc

• If a highersetting isusedto begina Cookingoperation Acceptablewaterbathor pressurecant
orto bringwaterto a boil,alwaysreduceto a lower oversizedandshouldhavefiatbottoms.
settingoncecookingbeginsorwatercomestoa boil.

• Forsmoothtopcooking,it isbetterto selecta lower / Whencannersthesestandar(
settingand increaseto a higherone later,if needed, may be longer

• Foodwill notcookfasterat a settingthat is higherthan may bedama(.
neededto maintaina gentleboil.The temperatureOf
thewateristhe samewhetherboilingvigorouslyor Ona smoothtc
gently, cannerbottom

Factorsaffectingthe heat setting include: ,_, extendmoreth
• Type,flatnessandsizeofthe cookware. _" • beyondtheco(

• Quantityandtype of foodbeingcooked. Somecannersare specificallydesigned
• Useof a lid (coveringpansspeedscookingandsaves smoothtop(seeillustrationabove).

energy).
• Elementvoltageorvoltagesupplyto your home. A specialcanning element //j_

(modelCE1) isavailablefrom
your dealerfor coilelement 1.,,!,'__
cooktops.Itelevatesthecanner

Whenturningknobto HIGH,there isan indentto identify abovethe cooktopto reduce
theHIGHsetting. trappedheat.Thisprevents

damageto the porcelainsurface CANI
HIGH OR 9: Useto bringliquidto a . OFF anddripbowls. (_u
boil,blanch,preheatskillet,orreach LOW/---t" ,_'-...H_

pressurein a pressurecooker. T_/- j _79 Whencanning,usethe HiGH settingjustAlways reduceto a lowerheat _ comesto a boilorpressureisreachedin

settingwhenliquidjustbeginsto boil thenreducetothe lowestheat settingtha
or foodbeginsto cook. boilorpressure.If the heatis notturnedd

tothe cooktopmay occur.
MEDIUM-HIGH(7, 8): Useto brown
orsear meat;heatoilfordeepfat CheckwithyourlocalExtensionServiceo
frying;scald;to sauteorfry. Maintainfast boilforlarge manufacturerofglassjarsforthelatestca
amountsofliquid, information.

MEDIUM (4,5, 6): Useto maintainmoderatetoslowboil
for largeamountsof liquid.Tocontinuecooking
uncoveredfoodand for mostfryingoperations.

MEDIUM-LOW(2,3):Useto continuecookingcovered
foodandto maintainpressureinmostpressurecookers.
Stew,braiseorsteamoperations.Tomaintainboilfor
smallamountsof liquid,poach,steamorsimmer.

LOW OR 1: Use to keepfoodwarmbeforeserving.Melt
chocolateorbutter.



ABOUTCOOKING surfacecooking

The pan material determines how evenly
is transferredfromtheheatingelementto

Aluminum
Excellentheatconductor.Avoidthingaug_

Toachieveoptimumsurfacecookingperformance,select Somefoodswillcauseitto darkenorpit./
heavygauge,fiat, smoothbottompansthat fit the sizeof improvesstainresistanceand pitting.Ofte
thesurfaceunit. bottomcoatingto improvethe heatingof c

Properpanswillreducecookingtimes,uselessenergy If youslidealuminumpansacrosssmooth
and cookfoodmoreevenly.Usetheseteststo determine they mayleavemetalmarks.Removethe,,
if pan bottomisfiat. immediatelyto preventpermanentmarks.

Ruler Test: Copper
1. Place a ruleracrossthebottomofthe pan. Excellentheat conductor.Discolorseasily.

2. Holdit upto thelight.Littleorno lightshouldbevisible a bottomcoatingto improvethe heatcond
undertheruler, materials.Mayleavemetalmarks(seealu_

BubbleTest: Stainless Steel

1. Putan inchofwaterintothe pan, placeon cooktopand Slowheat conductorwithunevencookingi
turncontrolto HIGH. To improveheat conduction,copperoralu¢

as a bottomcoatingor as an innercorebe1
2. Watchthe bubbleformationas thewaterheats, layersof stainless.Durable,easyto clean

• Uniformbubbles= goodperformance, resistant.

• Unevenbubbles= hotspotsandunevencooking. Cast Iron
Good Pans: Goodheatconductor,butslowtoheat. Co_

• Flatbottom,straightsides,and oncetemperatureis reached.Needsseas(
tightfittingcovers, stickingandrusting.

• Madeof a heavygauge PorcelainEnamel
materialthatconductsheatwell.

Glass-likesubstancefusedto metal.Heati_
• Weightof handledoesnottiltpan. characteristicsdependonbasematerial(u.,
• Pansizematchesthesizeofthe surfaceunit.Pan castiron).

shouldnotextendmorethan1-inchbeyondthe
surfaceunit. Glass-Ceramic

Slowheatconductor.Notrecommendedfor
PoorPans: _ _ _,_b A surfacesas it mayscratchthe smoothtop.

• Groovedorwarpedpan _ may onlybe usedinthe oven.

bottoms.
• Panthatis smallerthan

the surfaceunit.

• Thingaugemetalpans. Thisappliancehasbeentestedforsafeper1
• Oversizedpansor pans usingconventionalcookware.Do notusear

that restacrosstwo coilelements.Thesewillcause accessoriesthat arenotspecificallyrecomrr
discolorationordamagetothe dripbowls,damageto manual.Do notuseeyelidcoversforthe su_
theporcelaincooktop,andmaylengthenthecooking stovetopgrills,oradd-onovenconvections
timeonthe smoothtopcooktop, useof devicesoraccessoriesthatare note:

• Wokswithroundmetalrings.The ringtrapsheatand recommendedinthismanualcancreateset
maydamagecoilelement,porcelaincooktop,and hazards,resultinperformanceproblems,ar
smoothopcooktop, lifeof thecomponentsof theappliance.



ABOUTCOOKING baking roasting

• Donot coveran entireovenrackorovenbottomwith • Preheatingis necessaryforbaking.

aluminumfoil.Thiswillreduceheatcirculation,resultin • It isnotnecessarytopreheatforroasting.
poorbakingandmaydamagetheovenbottom.

• A smallpieceof foil maybeusedto catchspillovers. • Topreheat,settheoventothe desiredter
Place itona lowerrackseveralinchesbelowthefood. • The OVEN ON andPREHEAT

indicatorlightswillturnon.Allow
ovento preheat8 to 15minutes.

• The PREHEATindicatorlightwillturn
offanda beepwillsoundto letyou
knowthattheovenhaspreheated.

• Selectinga temperaturehigherthandesir
preheattheovenanyfaster,andmayhay
negativeeffecton bakingresults.

• Do notcoverthe broilerinsertwithaluminumfoil.This
preventsfat fromdrainingintothe panbelowand
increasesflare-upsandsmoke.However,the broiler
panmaybe linedwithfoil foreasierclean-up.

° Foroptimumresults,air mustcirculatefreelywithinthe RACK 5 (highestposition):Usedfortoasting
ovenandaroundthe food.Tohelpensurethis,place two-rackbaking.

foodinthecenterof the oven.Allowtwo inches RACK4: Usedformostbroilingandtwo-ract
betweenthe edgeofthe pan(s)andthe ovenwalls.

RACK3: Usedfor mostbakedgoodson a cc
• Useonerackforoptimumbakingresultsof cakes, jellyrollpan, orfrozenconveniencefoods,or

cookiesorbiscuits, baking.

Positionthe racksothe foodis inthe centerof the RACK 2: Usedforroastingsmallcutsof me_
oven.Useeitherrackposition2 or3. casseroles,bakingloavesofbread,cakes (in

• If cookingontworacks, _ bundt,or layerpans)or two-rackbaking.
staggerthe foodto ensure /.__'_. RACK 1: Usedforroastinglargecutsof mea

properair flow. _--_?_ poultry,pies,souffles,orangelfoodcake, or

baking.

• If cookingontworacks,
userack positions2 and 4 _._-.-_
for cakesandrack "_'___ L...
positions1 and 4 or 2 and 5 -_ _' " "_
whenusingcookiesheets. _" " ..............
Neverplacetwo cookie sheets
onone rack,

' I I t t
Err /i/ / I I I I I I _, _, '_ y\'L_

• If roastinga largeturkey,placethe turkeyon rack 1 and _ _._
the sidedishesonrack5.



ABOUTCO(IKING baking roastin!

Usea reliablerecipe and accuratelymeasurefresh crispercrust.Use thistype of pan for I:
ingredients.Carefully followdirectionsforoven bread.
temperatureandcookingtime.Preheatovenff
recommended. • Foroptimumbakingresults,bakecoo_

ona flat cookiesheet. Ifthe panhassi
Use the correct rack position.Bakingresultsmaybe jellyrollpan,browningmay notbe evel

affectedifthewrongrackpositionis used. • If usingoven-proof glassware,ordar;
• Top browningmay be darker if foodislocated Baker'sSecret reducethe oven_emp_

towardthetop of the oven. exceptwhen bakingpiesor bread.Use

• Bottombrowningmaybedarkerff foodis located bakingtimeas calledfor intherecipe.
towardthe bottomofthe oven. • If usinginsulatedbakeware,expectco(

increaseslightly.It is notnecessaryto
Bakewarematerialplaysan importantpart in baking temperature.
results.Alwaysusethe typeandsizeof pancalledfor in
therecipe.Cookingtimesorcookingresultsmaybe Check the cooking progressat the mini
affectedif thewrongsize is used. recommendedintherecipe.If necessary,,

checkingat intervalsuntil thefood isdone
• Shiny metal pan reflectsheatawayfromthe food, dooris openedtoofrequently,heatwilles(

produceslighterbrowninganda softercrust.Use shiny oven;thiscanaffect bakingresultsandw_
pansforbakingcakesorcookies.

• Dark metal panor a pan with an anodized(dull) If you addadditional ingredients or alte=
bottom absorbsheat,producesdarkerbrowninganda expectcookingtimesto increaseordecre_

Roastingisthe methodfor cookinglarge,tendercutsof • Thecookingtime is determinedbythe v_
meatuncovered,withoutaddingmoisture.Mostmeatsare meatandthedesireddoneness.

roastedat 325°F. Itis notnecessaryto preheatthe oven. • Formoreaccurateresults,usea meattt
Insert itso thetipis inthecenterofthet

• Forbestresultsusetendercutsof meatweighing3-1bs. themeat.It shouldnottouchfat orbone
or more.

• Removethe roastfromthe ovenwhenff
• Somegoodchoicesare!Beef rib,ribeye,top round, registersthedesiredaloneness.

highqualitytipand rumproast,porkloinroast,legof
lamb,veal shoulderroastandcuredor smokedhams. NOTE:For moreinformationaboutfood

• Placethemeatfat-side-upon a rackina shallow USDA'sMeat& PoultryHotlineat 1-600-

roastingpan. Placingthemeaton a rackholdsit outof Forcookinginformation,writeto the Nati
thedrippings,thusallowingbetterheatcirculationfor Cattlemen'sBeefAssociation,444 North
evencooking.As thefat ontopof the roastmelts,the Avenue,Chicago,Illinois60611, orcall
meatis bastednaturally,eliminatingthe needfor 1-800-368-3138.
additionalbasting.......



ABOUTCq)OKING baking
COMMONBAKING PROBLEMS AND WHY THEY HAPPEN

Cakes are uneven, • Panstoo closeor touchingeachotheror ovenwails.• Batterunevenin

• Temperatureset toolowor bakingtime tooshort,• Oven not level. • Un_
• Toomuchliquid.

Cake falls. • Toomuch shorteningor sugar. • Toomuchor too little liquid.• Temperatt
low.• Oldortoolittlebakingpowder.• Pan toosmall.• Ovendooropened
• Added incorrecttypeofoil to cakemix.- Added additionalingredientsto
recipe.

Cakes,cookies, biscuits • Ovennotpreheated.• Panstouchingeachotherorovenwalls.• Incorre¢
too brown on bottom, position.• Incorrectuseofaluminumfoil.• Placed2 cookiesheetson one

glass,dark,stainedwarpedor dullfinishmetalpans. (Usea:shinycookies,

Followcookwaremanufacturer'sinstructionsforoventemperature.Glassw
cookwaresuchas Ecko'sBaker'sSecretmay requireloweringthe oventer
25°F.

.......

Excessive shrinkage. • Toolittleleavening.• Overmixing • Pan toolarge.• Temperatureset tooI-
• Bakingtimetoolong.• Panstoo closeto eachotheror ovenwalls.

Cakes have tunnels. • Not enoughshortening.• Too muchbakingpowder.• Overmixingor at toc
speed. • Temperature set too high.

!

Pie crust edges too • Temperaturesettoo high.• Panstouchingeachotheror ovenwalls.• Edg
too thin;shieldwithfoil.

Pies have soaked crust. • Temperaturetoo lowat startof baking.• Fillingtoojuicy.• Usedshinymeta



ABOUTCOOKING broiling

Broiling is used for tender cuts of meat or marinated
meats, poultry,fish and some fruits and vegetables. The
food is placed directly under the broil element.

Cooking time is determined by the desired degree of _. ,-.__ __ _._
doneness and the distance between the food and the
element.

• For best results, steaks and chops should be at least II_/_ "_"
3/4-inch thick. Thinner cuts should be pan broiled.

• Before broiling, trim excess fat to prevent excessive __ _/,,- _.
spattering or smoking. Cut slashes in the outer edges
of the fat to prevent curling during cooking.

• Season meat after cooking. Salt tends to draw juices

out of the meat and delay browning. • For a brown exterior and rare interior, f

• Preheat broil element 3 to 4 minutes for optimum close to the broil element. For well-dor
browning, the broiler pan farther from the elemen

• Increasing the distance between the m,
• Use a broiler pan with an insert designed to drain element will help reduce spattering and

excess liquid and fat away from the cooking surface.
This is to prevent spatters and smoke. • Select Lo Broil for longer cooking food_chicken pieces.

• When broiling in an electric oven, the door should be • Foods that require turning should be tu_
opened to the broil stop position (opened about during broiling. Turn after half the recorr
4-inches), cooking time.

BROILING CHART

BACON #4 Well Done 6

BEEF STEAKS
1-inchthick #4 Medium 151

#4 Well Done 19t
CHICKEN LC

Pieces #3 or#4 Well Done 30t

FISH
Fillets #4 Flaky 8 k

, Steaks,1-inch thick #4 Flaky 10t<
GROUNDBEEF PATTIES

3/4-inch thick #4 Well Done 15tc

HAM SUCE, precooked
1/2-inch thick #4 Warm 8 to

,, i , ,,

PORKCHOPS
1-inch thick #4 WellDone 22 to

* The toprackpositionisposition#5.
** Broilingtimes are approximateand mayvary dependingon the meat.



ABOUTSERVICE

you know what causedthe problem.Alwa_
unlessdirectedto do so inthismanualorthe chart
below.ReferaHOtherservicingto a qualifiedservicer

orcallusat 1,,_1_23-1965. • AlwaysdisconnectDowerto unitbefore ar
• Locateandmarkcircuitbreakeror fuse.Never by tripping_rcuitbreakerto the OFF positi

replacea blownfuse orreseta circuitbreakeruntil removingthe fuse,L

TROUBLESHOOTING CHART

Part or all of 1. Rangeis disconnectedfrom power 1. Checkto be surep_ugis securelyinse_
appliancedoes not or islooselyconnectedto power, wallreceptacle.
operate. 2. Trippedcircuitbreakeror blown 2. Checkor re-setcircuitbreaker.Check

fuse. fuse.
3. Powersupplyhasbeeninterrupted. 3. Waituntilpowerhas beenrestored.
4. Surfaceorovencontrolsnotset 4. See page8 for settingsurfaceunits;sE

properly. 11, 12 and13for settingovencontrol.
5. Ovendoorleftinlockedposition 5. Unlockovendoor.

aftercleancycle.
6. Ovensetfor delayedcookor clean. 6. Cancelprogram.See page12.

Surface or oven i. Rangeisdisconnectedfrompower 1. Checkto be sureplugis securelyinser
elementsfail to or islooselyconnectedto power, wallreceptacle.
operateor heat food. 2. Trippedcircuitbreakeror blown 2. Checkor re-setcircuitbreaker.Check

fuse. fuse.
3. Powersupply has been interrupted. 3. Wait until power has been restored.

CANADIANMODEL 4. Surfaceor ovencontrolsnotset 4. See page8 for settingsurfaceunits;s_
ONLY:Therightfront properly. 11,12 and13 forsettingovencontrol.
elementonthe 5. Surfaceelementis notproperly 5. See page9 for instructionsonhowto r
smoothtopmaynot installed, surfaceelement.
operateduringa clean 6. Ovenwas notset to correct 6. Set ovento temperaturerecommende(
operation.Thisisnormal, temperature.

7. Ovenwassetfordelayedcook. 7. Cancelprogramandreset.See page1
8. Ovenwasnotpreheatedproperly. 8. Allowovento preheatuntilPREHEATi

turnsoffanda beepis heard.Then pla
oven.

9. Defectivepart. 9, Haveauthorizedservicerreplacepart.

Smoothtopcooktop.
1. Tinyscratchesor 1. Coarseparticles(dust,salt, sand) 1. Tinyscratchesarenotremovableand(

abrasions betweencookwareandcooktop, affectcooking.Intime,thescratchesw
Incorrectcleaner.Slidingglassor tessvisible.Besurecookwarebottom
metalpanacrosstop.Using cooktopare cleanbeforeuse.Use cool
cookwarewithroughbottoms, a smooth,non-scratchingbottom.Do n

cookwareacrosscooktop.
2. Metal-marks 2. Slidingor scrapingmetalpansor 2. Do notslidemetalobjectacrosscooktc

ovenracksacrosscooktop, cool,cleanwithCooktopCleaningCrer
3. Brownstreaks 3. Boilovers,incorrectcleaner,used 3. Cleanupboiloverbeforereusingthecc

andspecks soiledclothorsponge,soiled surecookware,especiallybottoms,are
cookware, dry.

4. Areasof discolor- 4. Mineraldeposits from water and 4. Usecookwarewith bottoms that are cle
ationwith a metallic foods, dry.Use correct heat setting to prevent
sheen

5. Pittingor flaking 5. Sugary boiloversfrom sugar syrups, 5. Use correctheat settingand largeenot
candy,jams, jellies,dessert sauces, Watch cooking operationto preventboi
etc. spattering.



ABOUTSERVI(;E

Baking results are 1. Oven is too hotor too cool. 1. Selectcorrectoventemperature.Wt"
not what you alwayspreheatovenbeforeaddingf
expected. 2. SelectedBROILratherthanBAKE. 2. Selectthe BAKEpad, notBROIL,fol
• Uneven browning 3. Foodnotpositionedcorrectlyin 3. See rackplacementon page25.

(too dark on top or oven.
bottom). 4. Usedincorrectpan. 4. Darkpansproducedarkbrowning.S

• Underdoneor aluminumpans or reducethe oventc
overdone, by25°F.See page26.

• Browningis too 5: Usedaluminumfoilincorrectly. 5. Neverusefoilto coveranovenrack.
dark or light, smallpieceoffoilon therackbelow1

• Cake is not level, holdingthe pan.See page25.
6, Ovenrackwascrowdedwithpans, 6. Staggerpansonrack.Allow1 to 2-ir

betweenpansandovenwalls.
7. Usedunreliablerecipeor didnot 7. Selectrecipesfrom reliablesources.

followrecipe, carefullyfollowinstructionsanddon_
ingredients.

8. Ovenventwasblocked. 8. See page 15 for informationon oven
9. Rangeisnotlevel. 9. See page17 forinstructionson level

10. Doorisnotcorrectlyinstalled. 10. See page15 forinstructionsonrepl_

Baking resultsdiffer 1. Ovenseemshotteror coolerthan 1, Seepage 11forinstructionson adju_
from previousoven. yourpreviousoven. temperature.NOTE: Do notadjustte

onlyoneortwo recipesare inquestic
problemmay bethe reciperatherthe

NOTE:Oventemperaturesmayvary betweenthenew andtheoldoven.Aso_
oven temperatureoften"drifts_'andmaybecomehotterorcooler.Also,newerc
operatedifferently'fromolderovens.Youshouldexpectsomedifferencesinba

Food not broiling t. Ovenincorrectlyset. 1. See page13for operatinginstruction
properly. 2. Usedincorrectrackposition. 2. See page28 forinformationonbroilir

3. Broilelementwasnotpreheated. 3. Foroptimumbrowning,preheattheb
for3 to 4 minutesbeforeplacingfooc

4. Used aluminumfoil incorrectly. 4. The broilerpan can be lined with foil;
the broiler insert with foil.

5, Ovendoor was closed during 5. Always leavedoor opened to the broi
broiling. position (openedabout 4-inches) duri

Oven smokes 1. Foodplacedtoocloseto broil 1. Move broilerpandownonerackposi
excessivelyduring element.
broiling. 2. Broilerinsertcoveredwith'aluminum 2. Nevercoverinsertwithfoilas thisprE

foil. fromdrainingto panbelow.
3. Meat istoofatty. 3. Trimexcessfat beforebroiling.
4. Marinadenotcompletelydrained 4. Completelydrainmarinadefrommea

beforebroiling.
5. Bastedmeattoo earlyduring 5. Bastemeatduringthe lastfew minut{

broiling, cooking.
6. Useda soiledbroilerpan. 6. Alwayscleanbroilerpanandinsertat

Ov_3nwill not 1. Self-cleanfeaturewasnotproperly 1. Followinstructionson page 18.
self-clean, set.

2. Ovensetfor a delayedclean. 2. Cancelprogramand resetcleancyck
3. Ovendoornotclosedand/orlocked. 3. Closeandlockovendoor.



ABOUTSERVI(;E

Oven door will not 1. Self-cleanwasnotproperlyset. 1. Followinstructionsonpage 18.
lock for self-clean. 2. Ovendoorisnotclosed. 2. Besuredoorisproperlyclosed.

Ovendoor will not 1. Cleancycleendedlessthanone 1. Allowabout1 hourforovento cool
unlockafter clean hourago. unlockedwhenLOCKindicatoris n
cycleor if accidently played.
lockedduring baking. 2. Ovenhotenoughto engageinternal 2. Allowovento cooluntilLOCK indic

lock,if accidentlylockedduring isdisplayed.Tospeedcooling,allo,
baking, on ovendoor.

Moisturecondensa- 1. Windowmayfogwhencookingfood 1. Thisconditionisnormal.
tion on ovenwindow, highinmoisture.

2. Useda clothsaturatedwithwaterto 2. Wringexcesswaterfromclothbefo=
cleanwindow.

Ovenlight does not 1. Ovenlightbulbis looseorburned 1. Checkor replacebulb.
turn on. out.

2. LightswitchintheOFF position. 2. Seepage 16 for instructions.

Strong odor when 1. "Burningoff"of manufacturingoils 1. Thisis a normalodorfora new rsn(
oven is turned on. or insulatioN, disappearaftera fewuses.A clean

speedupthe process.

2. Foodsoil. 2. Use self-cleanfeature.

"F" plus a numberor This iscalleda FAULTCODE. If a faultcodeappearsinthedisplayandbeepss_
letters appear in anypadexcept theCANCELand • or• pads.Ifthe faultcodeandbeepscont
display, nectpowerto theapplianceandcallan authorizedservicer.

Iftheovenis heavilysoiled,excessiveflare-upsmayresultina faultcodeduring
cycle. Pressany padexcept the CANCELand • or • padsandallowovento c
hourthen resettheclean cycle.



ABOUTSERVI(:E

1. ContactyournearestCompanyStoreor ProductSer- 3. If youarenotableto satisfactorilyresolve
viceCenter.Ifyoudonotknowthe locationof the complaintwiththe localresponse,callor,
neareststoreorcenter,consulttheYellowPagesin NationalCustomerRelationsManage
yourtelephonedirectoryunderAPPMANCES,orcall 619 ChicagoAvenue
usat 1-800-323-1965. Chicago,Illinois60671

1-800-323-1965

2. Whenrequestinginformationor service,the following 4. If youstilldonotreceivesatisfactoryserv
informationwillbe needed, the MajorApplianceConsumerActionPn

a. Modelandserialnumbers.(See ratingplate letter.Includetheinformationlistedin#2
locatedonthe rangefrontframe.) MajorApplianceConsumerActionPr,

b. Yourname,addressandtelephonenumber. 20 NorthWackerDrive
c. Dealeror servicer'sname,addressandtelephone Chicago,IL60606

number. MACAPisan independentagencysponsore
d. -Briefdescriptionof theproblemandservicehistory, tradeassociationsas a courtofappealsonc
e. Forwarrantyservice,proofof purchasedate (sales complaintswhichhavenotbeenresolvedsa

receipt)willbeneeded, withina reasonableperiodof time.


