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Congratulationsonyour choiceof a Jenn-Airelectricrange.

Model PCEf0500 and FCEt05tO -Your rangehas 4 coil elements.
ModelFCE30500 -Your range has 4 radiantelementswiththermalimiters.
ModelPCE30510 -Your rangehas 3 radiantelementsand1 dual radiantelement.

Your electronicoven featuresflexibilityinbaking,broiling,and self-cleaning.

Beforeyou begincookingwithyournew range,please take a few minutesto read and
becomefamiliarwiththe instructionsinthisbook. Byfollowingtheinstructionscarefully,
you will be able to fully enjoy and properly maintainyour range and achieve excellent
resultswiththe foodyou prepare,

Shouldyouhave any questionsabout usingyourJenn-Airrange,writeto us. Be sure
to providethe modelnumber,Jenn-Air Customer Assistance, c/o MaytagCustomer
Service, P.O. Sex 2370, Cleveland, TN 37320-2370

Model Number

Serial Number
(Numbersapl0earon the S0flal Plate_ocatedbehindthe storagedraweronthe frontfrltme.)

Date Purchased

JENN-AIR DEALER PROM WHOM PURCHASED

Address

City

Phone.

AUTHORIZED JENN-AIR SERVICE CONTRACTOR

Address

City

Phone

Important: Retain proofof purchase documents for warrantyservice.
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Read before operating your range

All appliances - regardless of the manufacturer - have the potential
through improper or careless use to create safety problems. Therefore
the following safety precautions should be observed:

1. Be sure your appliance is properly installed and grounded by a
qualified technician.

2. Never use your appliance for warming or heating the room.
3. Children should not be left alone or unattended in area where

appliance is in use. They should never be allowed to sit or stand on
any part of the appliance.

4. Wear proper apparel. Loose-fitting or hanging garments should
never be worn while using the appliance.

5. Do not repair or replace any part of the appliance unless specifically
recommended in this manual. All other servicing should be referred
to an authorized Jenn-Air Service Contractor.

6. Flammable materials should not be stored in an oven or near
surface units.

7. Do not use water on grease fires. Smother fire or flame or use dry
chemical or foam-type extinguisher.

8. Use only dry potholders. Moist or damp potholders on hot surfaces
may result in burns from steam. Do not let potholder touch hot
heating elements. Do not use a towel or other bulky cloth.

9. Use proper pan size. Many appliances are equipped with one or
more surface units of different size. Select cookware having flat
bottoms large enough to cover the surface unit heating element.
The use of undersized cookware will expose a portion of the heating
element to direct contact and may result in ignition of clothing.
Proper relationship of cookware to heating element will also improve
efficiency and performance.

10. Never leave surface units unattended at high heat settings. Boil
over may cause smoking and greasy spillovers that may ignite.

11. On conventional element ranges make sure that drip pans are in
place. Absence of these pans during cooking may subject wiring or
components underneath to damage.
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12. Do not use aluminum foil to line surface unit drip pans or oven
bottom. /nstaJJationof these |Jnersmay resuJtin an electric shock
or fire hazard.

13. Glazed cookware - only certain types of glass, glass-ceramic,
ceramic, earthenware, or ether glazed cook-wareare suitable for
cooktop surface without breaking due to the sudden change in
temperature. Use only such cookware as you know has been
approvedfor this purpose,

14. Cookwarehandles shouldbe turned inward and not extend over
adjacent surface heating elements to avoid burns, ignition of
flammablemater(afsand spillagedue to unintentionalcontactwith
the cookware,

15. Do not soak or immerseremovableheatingelements in water.
16. CAUTION - Do not store items of interestto childrenin cabinets

above range- childrenclimbingon the rangeto reachitemscould
be seriouslyinjured.

17. Donottouchsurfaceunitsorareasnear units,heatingelementsor
interiorsurfacesof oven. Surfaceunitsor heatingelements may be
hoteventhoughtheyaredarkincolor,Areasnearsurfaceunitsand
interiorsurfaces of an oven may become hot enough to cause
bums. Duringand after use, do nottouchor let clothingor other
flammable materials contact these areas until they have had
sufficienttimeto cool, Othersurfacesmay becomehotenoughto
cause bums - amongthese surfacesare the cooktop,upperdoor
frameandglass,ovenventopeningand surfacesneartheopening,
ovendoor,and ovenwindow.

18. Do not cook on glass-ceramiccookingsurface if the cooktopis
broken. Cleaning solutionsand spillovers may penetrate the
brokencooktopand createa shockhazard. Contactan authorized
Jenn-AJrService Contractor.

19. Clean glass-ceramic cooktops with caution, if wet sponge or
cloth is used to wipe spillson a hot cooking area, be careful to
avoid steam burns. Some cleansers can produce noxious
fumes if applied to a hot surface.

20. Do not operate with damaged cooking element after any
product malfunction until proper repair has been made.

21. Keep all switches "OFF" when unit is not in use.
22. Use care when opening oven door. Let hof air or steam escape

before removing or replacing food.
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23. Do not heat unopened food containers. Build-up of pressure
may cause container to burst and result in injury.

24. Keep oven vent ducts unobstructed.
25. Always place oven racks in desired location while oven is cool.

If rack must be moved while oven is hot, do not let potholder
contact hot heating element in oven.

26. Do not clean door gasket. The door gasket is essential for a
good seal. Care should be taken not to rub, damage, or move
the gasket.

27. Do not use oven cleaners. No commercial oven cleaner or

oven liner protective coating of any kind should be used in or
around any part of the oven.

28. Clean only parts listed in this manual.
29. CAUTION: BEFORESELF-CLEANINGTHEOVEN, REMOVE

FOOD, BROILER PAN AND OTHER UTENSILS.
30. Do not allow aluminum foil to contact heating elements.
31. PREPARED FOOD WARNING: Follow food manufacturer's

instructions. If a plastic frozen food container and/or its film
cover distorts, warps or is otherwise damaged during cooking,
immediately discard the food and its container. The food could
be contaminated.

32. This appliance has been tested for safe performance using
conventional cookware. Do not use any devices or accessories
that are not specifically recommended in this manual. Do not
use eyelid covers for the surface units, stovetop grills, or add-
on convection systems. The use of devices or accessories
that are not expressly recommended in this manual can cause
serious safety hazards, result in performance problems, and
reduce the life of the components of the appliance.

33. WARNING: To reduce the risk of tipping of the appliance, the
appliance must be secured by a properly installed anti-tip
device. To check if device is installed properly: Use a flashlight
and look underneath the range to see that one of the rear
leveling legs is engaged in the bracket slot. When removing
appliance for cleaning, be sure anti-tip device is engaged
when range is replaced. The anti-tip device secures the rear
leveling leg to the floor, when properly engaged.
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IMPORTANT SAFETY NOTICE AND WARNING

The California Safe Drinking Water and Toxic Enforcement Act of
1986 (Proposition 65) requires the Governor of California to
publish a list of substances known to the State of California to
cause cancer or reproductive harm, and requires businesses to
warn customers of potentialexposures to such substances. Users
of thisappliance are hereby warned that when the oven isengaged
in the self-clean cycle, there may be some low level exposure to
some ofthe listedsubstances, including Carbon Monoxide. Expo-
sure to these substances can be minimized by properlyventing the
range to the outdoors during the self-clean cycle.

- SAVE THESE INSTRUCTIONS-
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Clock Controls &
SurfaceControla MinuteTlmer

LIgM

Ught

• Use to provide variable heat to cooktopheatingelements.(See p.9)

• Use to set oven for baking, broiling,and self-cleaning.(See p. 16-17, 20)

• Features time of day, minute timer, and oven clock controls. (See p. 18-19)

• Use to turn oven andcooldoppanel lightson and off. (See p. 17)

• Use to latchthe oven doorfor self-clean.(See p. 31)



• Since the controls are a bush-turn type, they must bepushed in before turning. To set (from
the OFF position), push in on control knob and turn in either direction to desired setting.

• When control is in any position, other than OFF, it may be turned in any direction without
pushingin.

• NoteModelFCE30510only: Fortherightfrontdualelementcontrol, pushinonthecontrol
knob and turn to the left for the large element or to the right for the small e{ement,

• A red indicator light will glow when a surface heating element is ON.

The Hot $urface Light will glow red to indicate that a cooking area is hot. This light wilt remain on
until the area has cooled.

I o

1./2/ \. \.
1. Left rear heating element 3. Right front heating element (Dual element - Model FCEg0510)
2. Left frontheating element 4. Right rear heating element

Many factors will determine the control setting that provides the best resu Its such as size and
type of cookware or amount of food to be cooked. Low or varying electrical voltage may also
be a factor. While some experimentation is required, the suggested settings are provided as
a general guideline until you become fami/iar with your range.
High A fast heat-up to start cooking quickly, to bring liquids to a boil, to preheat oil for deep

fat frying.
7-10 (Medium High) For fast frying or browning foods;to maintain rapid boilof large amounts

of food, to maintain oil temperature for deep fat frying.
5-6 (Medium) For foods cooked in a double boiler, sauteing, slow boil of large amounts of

food and most frying.
3-4 (Medium Lo) To continue cooking foods started on higher settings.
Low-2 Maintaining serving temperatures of foods, simmering foods, melting butter or choco-

late.

The heating controls offer flexJbJlityJnheat settJegselecfion. On setti ngs other than HJgh,you
may adjust the controls above or below the numbered setting for best results. Suggested
settings are provided as general guidelines.

To remove knobs, tum to OFF position. Pull each knob straightfrom the shaft. Wash knobs inwarm
soapy water or dishwasher; de not use abrasive cleaners or materials. To replace knobs, match
the "D" shaped hole inthe knob to the "D" shaft, returning in OFF position. Important: Never use
a metal blade to pry knob off. If knob cannot beeasily removed, tuck the folds of a cloth dishtowel
under the knob skirt and pull the towel upward with steady, even pressure.
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To achieve optimum cookingperformance,use heavy gauge, flat, smooth bottom
cookpotsthat conformto the diameterofthe coilor radiant element(nomore thenone
inchoverhang). Propercookpotswillminimizecookingtimes,use lesselectricity,cook
food more evenlyand requirelesswater oroil.

Cookpotswiththin,unevenbottomsdo notadequatelyconductheatfromthe element
to thefoodin the cook.potswhichresultsinhotspots,burnedor underdonefood, Using
bad cookpotsalso requiresmorewater, time, and energyto cook food.

• Select heavy gauge cookpots. Usuallyheavy gauge cookpotswill notchange
shapewhen heated.

• Use cookpots with fiat, smooth bottoms. Thetwo waystodetermineifcookpots
have a flat, smoothbottom are the rulertest and the cookingtest.

Ruler Test:
1. Placethe edgeof ru(eracrossthe bottomof

the pot.
2. Hold up to the _ight. _-,..-'_u__
3. No lightshouldbe visibleunder the ruler.

Cooking Test:
1. Put 1 inch of water intothe oookpot.
2. Placecookpotonthe element. Turncontrol

to the HI setting.
3. Observe the bubbleformationto determinethe heat distribution.Ifthe bubbles

are uniformacrossthe cookpot,the cookpotwill performsatisfactorily. If the
bubblesare notuniform,the bubbles will indicate the hotspots.

• Match the size of the eookpot to the size of the element, ideally,the cookpot
willbe the same size orslightlylarger.

• Do not use cookwarethat extends more than 1 inch beyond the edge of the
element.

• Donotusee smallcookpotone largeelement. Notonlycan thiscausetheelement
to requiremoreenergyandtime,butitcan alsoresultinspilloversburningontothe
elementwhichcause extra effort in cleaning.

• Do not use nonfletspecialty itemsthat are oversized,uneven or do not meet
propercookwarespecificationssuch as roundbottomwokewithrfngs, grfddles,
rippledbottomcanners, lobsterpots,large pressurecanners,etc.
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Heavy gauge cookpotswith flat, smoothbottomswill usuallywork in a similarway.
However,thereare some differencesinthe cookingperformanceof variousmaterials.

• Aluminum cookpotsheat quicklyandevenly. Best suitedfor simmering,braising,
boilingand frying.

• Stainless steel cookpotswill evenly distributeheat if constructedof tri-ply or
combined with other metals such as aluminum and copper. Use for cooking
functionssimitarto aluminum.

• Cast iron cookpots are slow to heat but cook more evenly once temperature is
reached. Use for long term low heat cooking or for browning and frying.

• Glass ceramic, earthenware, heat-proof glass or glazed cookpots can be used if
recommended by the manufacturer for cookpot cooking. Do not use with trivets.
Best used on lowto medium contrel settings.

• Porcelain enamel-on-steel or porcelain enamel-on-cast iron should be used
accordingto manufacturer's directions. Do not allow to boil dry.
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• Do notdropheavy cookwareon the cooktopsurface.
• The use of largepans onthe largeelement on High for extended periodsof time

can cause damageto the cooktopanddrippans, as wellas shortenthe life of the
element.

• Do not use wire trivets or any kind of heat retardingpad betweenthe pan and
element. Reducethe controlsettinginstead.

• Specialcookingequipmentwithoutflat bottoms,suchas the Orientalwok, should
notbe usedon the cooktop. UseJenn-Airflatbottomwokaccessory,ModelAO142.

• Bringwater to boilat High setting;after boilinghas begun,reduce heat to lowest
settingthat willmaintainboiling.

• Make certaincanner fits overcenterof surfaceunit.
• Flat-bottomedcannersgivethe best canningresults.
• Use canning recipesfrom a reputablesource such as the manufacturerof your

canner and manufacturersof canningjars.
• Remember that canning is a process that creates large amounts of steam. Be

carefulandfollowequipmentinstructionstoavoidburnsfromsteamor hotcanners.
• Rememberthat ifyourarea haslowvoltageattimes,canningmaytakelongerthan

indicated by the directions.

12



• BEFORE FIRST USE. CLEAN COOKTOP (See p.35)
• For best results,always use recommendedceokwara.
• Differentcookpotsanddifferentamountsof food being preparedwilt influencethe

controlsettingsneededforbest results. Forfastestcooking,startwiththe surface
controlon High for one minute;then turnthe controlto the lowerdesiredsetting.
Coveringpans, wheneverpossible,speedscookingand is more energyefficient.

• The glassceramiccookingarea retainsheatfora periodof timeafterthe elements
have beenturnedoff. Put thisretainedheatto gooduse. Turn the elementsoff a
fewminutesbeforefoodiscompletelycookedandusethe retainedheattocomplete
the cooking. Becauseof this heat retentioncharacteristic,the elementswill not
respondto changes)nheat settingsas quicklyas coil elements. In the eventof a
potentialboilover, removethe oookpotfrom the cookingarea.

• When preparingfoodswhichcan be easilyscorchedorover-cooked,startcooking
at a lowertemperaturesettingand gradually increase temperatureas needed.

• A highersettingthan normalmaybe necessarywhen usingcookpotsmade with
materialthat is slowto conductheat, suchas cast iron.

• A lowersettingcan be usedwhen cookingsmall quantitiesof foodsor when using
a cookpotthat conductsheat quickly,

IMPORTANT
• Do not use wiretrivets,fire rings, padsor any such itembetweenthe cookware

and the element.
• Do not cook foods dJract_yon cooktop.
• Do notallow panto boildry as thiscoulddamagethe cooktopand the pan.
• Donotslideheavymetalor glasscookpotsacrosssurfacesincethesemayscratch

the surface,
• De notuse orplace plasticitems anywhereon cook'top.
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Acceptablecanningpotsshouldnotbe oversizedand musthave a flat bottom. When
canners do not meet these standards,the usa of the High heat setting becomes
excessive and may result indamage to the cooktop. Inaddition,water may notcome
to a boiland cannersmay notreach 10 lb. of pressure.

The acceptablecanningprocedureusesthe High settingjust longenoughto bringthe
water to a boil,then lowerthe settingto maintainthe water temperature,

• Do notaltowplasticobjects,sugar,orfoodswithhighsugarcontentto meltontothe
hotcooktop.Meltedmaterialscan causepermanentdamagetothe cooktop,if you
accidentallymeltanythingontothe cooktop,ora sugarysolutionboilsover,remove
it immediatelywhilethecooktopisstillhot. Carefully,usea singleedgerazorblade
held with a pot holderto scrape the melted material or sugary boilover to a cooler
area of the cooktop, Use several layers of papertowelsto wipe upthe spillover,
beingcarefulnotto bum yourself. When the element has cooled,use the razor
bladeto scrapeoff the remainingsoiland cleanasyouwouldfor heavyspgls.(See
page 35.)

• Donotusealuminumfoilorfoil-typecontainersunderanycircumstances.Aluminum
foilwilldamagethe cooktopif it meltsontothe glass, if metalmeltson cooktop,do
not use. Call an authorizedJenn-Air Service Contractor.

• Do not usethe glass-ceramiccooktopas a cuttingboard.

• DoNOTuseabrasivecleansingpowdersorscouringpads(includingmetalscouring
pads), which will scratch the cook-top.

• Do NOT use chlorinebleach, ammonia,rust removers,oven cleaners, or other
cleanser notspecificallyrecommendedfor use on glass-ceramic.

• Testcast ironwaresince allare not flat. Alsobe cautionedagainstpossible"impact
damage" shouldthe heavy cookpotbe droppedonthe glass-ceramicsurface.

Use Jenn-Air's flat bottom wok accessory
(Model AOt42) for optimum results. Model
AO142 wok has a nonstick finish, wood
handles,cover, steamingrack, rice paddles,
cookingtipsand recipes.
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• Make surebottomsof cookpotsare always clean and dry. (Soilfromthe cookpot
bottomcan be transferredto the cooktopsurface.) Beforeusingcookpotson the
glass-ceramiccooktop for the first time, and periodically as needed, clean the
bottomswithscouringpadsor other cleansers. Rinse and drythoroughly.

• Make it e practiceto wipe cooktopsurfacewitha c/een dampclothor papertowel
beforeeach use; drythoroughly.Invisiblespatters,dustspeaks,cleansersorwater
can cause stains that appear after unit is heated. A sponge or dishcloth which is
not clean will leave film and soil laden detergent water which may cause stains on
surface after area is heated.

• When frying, use a spatter shield to reduce spattering.

• Use correctcontrol settings and cookware large enoughto hold food and liquid to
prevent boilovers and splattering.

• If a badspillover occurswhile cooking,spillsmay be cleaned from the cooktopwhile
it is hot to prevent a tough cleaning chore later. Using extreme care, wipe with a
clean damp towel. Be careful to avoid burns from steam or hands touching the hot
cooktop.
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The controlpanel is designedfor ease in programming,The DisplayWindowfeatures
IndicatorWordswhich describethe functionsset.

To program:
1. Touch the function pad to give command desired.
2. Touchthe Up or Down Arrow Pads to entertime or temperature.

Note: Three secondslater,timeortemperaturewillautomaticallybe entered. If more
than 30 secondselapsebetweentouchinga padand touchingtheUp orDown
Arrow Pads, the controlis notsetand Displaywillreturnto previousDisplay.

OvenControl

Use to signal expirationof a time periodup to 9 hoursand 50 minutes.

Use to set time of day.

Use for clockcontrolledcooking.

Use to set self-cleanprocess.

Use for clockcontrolledcookingand cleaningwhen a delayed start isdesired.

top browningor oven broiling.
Use for

Use for bakingand roasting.

Cancels all programmingexceptTimer and Clock.

Use to set time,temperature,or to selectHi orLo Broil.16



Display Window: Showstime of day, timer, and oven functions.

Oven Light ,Switch (Control Panel): For most models, the oven light automaticaJly
comesonwhenevertheovendoorisopened. When doorisclosed,pushtheOven Light
Switchto turnoven lighton or off.

Control Panel/Backsplash Light `switch (Control Panel) (Some Models): Pushthe
Panel LightSwitchto turn the backsplashlighton or off.

• Showtime of day.

• Countdownof time remainingwhen usingtime functions.

• Showtemperatureof ovenas it risesto reach programmedtemperatureand the
set temperatureonce it is reached.

• Serve as a reminderto latchthe oven doorfor self-cleaningoperationwhen the
word,door, is displayed.

• Recall programmedtemperatureor time when commanded.

• Flashto promptnext step.

• Indicatestatus of programmed function.

• Show programmedfunctionwhen recalled.

IMPORTANT
DO NOT MOVE DOOR LOCK LEVER TO THE RIGHT DURING A COOKING
OPERATION. If the door lock lever is moved to the lock position, the cooking
operationwill automaticallybe cancelled and "door"will appear inthe display.
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When electrical power Is supplied or after power interruption,the last clock time
displayedbefore power was interruptedwill flash.Time will advance and continueto
flash unt/Iclock is reset.

To set time of day:

1. Touch Clock Pad.

IndicatorwordsSET TIME willflashand time digitswillappear inthe Display. (If
morethan30 secondselapsebetween touchingClock Pad and touchingthe Up
orDown Arrow Pads, the Cloak Pad mustbe touchedagaininorderto setclock.)

2. Touchthe Up or Down Arrow Pads untilcorrecttime of day appearsin Display.

Note: Three secondslater,time of day will automaticallybe entered.

To recall time of day when another time function Is showing: TouchClock Pad.
(Note: To returnto anothertime functionpad, touchthe appropriatepad.)

To change time of day set on clock: Repeatabove sequence.

NOTE: ClockTime cannotbe changedwhenoven hasbeen programmedfor Timed_
Bake or Self-clean, Cancel programbefore reprogremmingclock.

18



Important: ThisJntervaJTimer can be used to remindyou when a period, up to 9houm
and 50 minutes,expires, it can be used independentlyof any otheroven activityand
canbesetwhileanotherovenfunctionisoperating.The Timerdoesnotcontrolthe oven.

To set Timer:

I. Touch Timer Pad.
The IndicatorWords SetTimer will flash and ":00" appears inthe Display.

2. Touchthe Up Arrow Pad untildesirednumberof hoursand minutesappear in
Display.
Note: If morethan30 secondselapsebetweentouchingTimer Pad andtouching
the Up Arrow Pad, the Timer Pad must be touched again to set the numbers,

important: Whenentering hoursand minutes,hours are tothe left of thecolon with
the Hr Indicatorwordand minutesare to the rightof colon,Duringthe last minute,
countdownwillbe shown in seconds.

Example: Touchthe Up Arrow Pad until the Displayshows: "0HR:05" for 5
minutes,and "5 HR:00" for 5 hoursand 0 minutes.

lo:os_I
5 minutes

[s.:oo_
5 hoursand 0 minutes

Countdownwill automaticallystartafter 3 seconds. At end of time set, the Timer
willbeep (prolongedbeep) t time.

To cancel Timer:

1. Hold in Timer Pad for 3 seconds.
OR

2. A. TouchTimer Pad
B. Touchthe Down Arrow Pad until":00" appears in DisplayWindow.

NOTE: TouchingCancel/Off Pad will notcanceltimeroperationbutwillcancelALLselectedoven programming.
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To setovenon bake:

1. Place oven racks on properrack positions.(See p.21 )
2. Touch Bake Pad.

IndicatorWord BAKEand "000°"willappear in the Display.
Note: If morethan 30 secondselapsebetweentouchingBake Pad andtouching
the Up orDown Arrow Pads, the oven isnotsetandDisplaywill returnto previous
Display.

3. TouchtheUp or Down Arrow Pads untildesiredoventemperatureappearsin the
Display. (Allowablerangeis 1700to 550°.) Note: The firsttap on an Arrow Pad
willgiveyou350° inthe Display.After3 secondstheovenwillbeginto preheat.The
IndicatorWordsON and BAKEwlIIappearinthe Display. Thetemperatureshown
willbe 75°, or the oventemperature,whicheveris higher.
Example: If at 10 o'clockyouset the oven for 350° for baking,after 3 seconds the
Displaywillshow:

1Io.oo
Duringthe preheat,the Displaywill showa risein5° incrementsuntilprogrammed
temperatureis reached. When the ovenis preheated,the ovenwill beep, the ON
and BAKE IndicatorWordsand programmedoventemperaturewill remainin the
display.

Note: Oven will preheatfor approximately7 to 11 minutes.

To recall temperature set during preheat: Touchthe Bake Pad. Temperaturewill
be brieflydisplayed,then will automaticallyreturnto on-goingprogram.

To change temperature set: Touchthe Bake Pad and touchthe Up or Down Arrow
Pads for a new desiredtemperature,

4. TouchCancel/Off Pad to turn ovenoff at end of baking.
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The rackpositionsnotedaregenerallyrecommendedforthe bestbrowningresultsand
mostefficientoookingtimes. Refer to baking and roastingsectionsfor recommenda-
tionsfor specificfoods.

3
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Use Rack Position #1:

Large cutsof meat and large poultry, angel food cake, frozen fruit pie, dessert
souffle.

Use Rack Position #2:

Roastingsmallcuts of meat,cakes(tube, bundtorlayer)custardpie, pie shell,large
casseroles,loaves of bread.

Use Rack Position #3
Mostbakedgoodson cookiesheets,frozenconveniencefoods, freshfruitpie,cream
pie, cakes (sheetand layer), main dishsouffle.

Use Rack Position #4:
Most broiling.

Use Rack Position #5
Toastingbread.

Muffiple Rack Cooking:
Two racks,use #2 and #4 or#t and #4.
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To set oven to start immediately and shut off automatically:
1. TouchBake Pad

IndicatorWord BAKE and "000°" willbe shownin Display,
2. Touchthe Up or Down Arrow Pads untildesiredoventemperatureappearsinthe

DLsp_ay.After 3 secondsthe oven will begin to preheat. The IndicatorWords ON
and BAKE will appear in the Display. The temperatureshownwill be 75° or the
temperatureof the oven, whicheveris higher.
Example: If at10 o'clockyousetthe ovenfor 3500for baking,the Displaywillshow:

11o.oo
Dudngthe preheat,the Displaywillshowa risein 50incrementsuntilprogrammed
temperatureis reached. When the oven is preheated,the ovenwill beep, the ON
and BAKEIndicatorWords and pmgremmed oven temperaturewill remain in the
display.

3. TouchCook Time Pad.
IndicatorWordsSET COOK TIME will flash and DisplaywiUshow "0 HR:00".

4. Touchthe Up Arrow Pad to entercookinghoursin 5 minute increments.
Hoursare to leftof colonand minutesto rightof colon.
(Allowablerange is 10 minutesto 11 hoursand 55 minutes.)
Example: If cookingtime selectedfor the ovenis2 hoursand 30 minutes, after 3
secondsthe Displaywill show:

12:gO
and,theovenbeginstopreheat.

Important: Oven will preheat for approximately7 to 11 minutes. At end of
programmedCookTime, ovenwigshutoffautomatically. Iffoodisnot removedthe
retained heat will continue to cook the food. Clock controlled cooking is not
recommendedfor baked items that require a preheated oven, such as cakes,
cookies,pies, breads. Forthese foods, place food in preheatedoven, then use
Timerto signalend of bakingtime.

At the end of programmed Cook Time, the oven will shut off automatioatlyand
intermK'tent "beeps" will signal until the Cancel/Off Pad istouched.
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To set oven to start at future time and shut off automatically:
1-4. FollowprecedingSteps 1-4.

5. TouchStop Time Pad.
IndicatorWordsSET STOP TIME willflash. Displaywillshowthe calculatedstop
time basedon currenttime of day and cooktime.

6. Touchthe Up Arrow Pad. A steptime can onlybe acceptedfor tater inthe day.
Note: Since foodcontinuesto cookif leftinthe oven, it is suggestedthatthe clock
controlsbe usedprimadlytostarttheovenwhennooneisinthe kitchen.Provisions
shouldbe made to have the food removedas soon as the signalhas sounded.
Example: If at t 0 o'clockyouset theoven for 350° for bakingand 2 hoursand30
minutescookingtime,the calculatedstoptime wouldbe "12:30". The Displaywill
show:

112.:3o° ;°1
If you want the stop time to be 1 o'clock, touch the Up Arrow Pad until "1:00"
appears in the DisplayWindow. The DisplayWindowwiltshow:

I I :88
If youwant the DisplayWindowto return to the currenttime of day, touch Clock
Pad, the DisplayWindowwillshow:

llO:O0!s°J
At theend ofthe delayed period,the DELAY IndicatorWordwillgo off andthe oven
will beginto heat. 75° will be shown. Asthe oven heats,the Displaywill showa
rise in incrementsof 5° untilprogrammedtemperatureis reached. At the endof
programmedCook Time, the oven wiJlshut off automaticallyand intermittent
"beeps"will be heard. Touch Cancel/Off Pad to cancel beeps.

To recall time function programmed: Touch the appropriate time pad.
To cancel; TouchCancel/Off Pad.

NOTE: Ifmorethan3Osecondsetapsebetweentouchingafunc_onpadandtouching]theDisplay.UpArrow Pad, the oven is_ set and Displaywiltreturnto previous
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• When cookingfoods for the first time in your new oven, use recipecookingtimes
and temperatures as a guide.

• Use tested recipes from reliable sources.
• Preheat the oven only when necessan1. For baked foods that rise and for richer

browning, a preheated oven is better. Casseroles can be started in a cold oven.
Preheating takes from 7 to 11 minutes; place food in oven after Preheat beep.

• Arrange oven racks before turning on oven. Follow suggested rack positions on
page 21 and 25.

• Allow about I to IV=inchesof space between the oven side walls and pans to allow
proper air cimulation.

• When baking foods in more than one pan, place them on opposite corners of the
rack. Stagger pans when baking on two racks so that one pan does not shield
another unless shielding is intended. (See above)

• To conserve energy, avoid frequent or prolonged door openings. At the end of
cooking, turn oven off before removing food.

• Alwaystestfordoneness(fingertip,toothpick,sidespullingawayfrom pan). Donot
rely on time or brownnessas onlyindicators.

• Use goodquality baking pansand the size recommendedin the recipe.
• Dull,dark,enameledorglasspanswillgenerallyproducea brown,crispcrust.Shiny

metal pansproducea light,goldencrust.
• Frozenpies in shinyaluminumpansshouldbe baked on a cookiesheet on rack 1

orbe removedto a dullorglass pan.
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Baking Chart

The times given are based on specific brands of mixes or recipes
tested. Actual times will depend on the ones you bake.
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• Preheating is not necessary.
• Foropenpan roasting,placemeatorpoultryonthe slottedportionof the two-piece

panincludedwiththe oven. Do notaddwater to the pan. Use openpan masting
fortendercutsofmeat. Lesstendercutsof meatneedto be cookedby moistheat
ina coveredpan.

• For best results,a meat thermometeris the most accurateguide to degree of
doneneas. The tip of the thermometershouldbe located in the thickestpart of a
roast,not touchingfat, bone, or gristle. For turkeysand large poultryproducts,
insert the tip of the thermometerintothe thickestpartof the innerthigh.

• Place roast fat side upto allowself bastingof meatduringroasting.Since meats
continueto cookafterbeingremovedfromthe oven,removemastfromovenwhen
it reaches an internal temperatureabout 5 degreesbelow the temperaturedesired.

• For less lossof juicesand easiercarving,allowabout 15 minutes"standingtime"
after removingmeat from oven.

• Forbestresultsinroastingpoultry,thawcompletaly.Due tothe structureofpoultry,
partiallythawed pou/trywill cookunevenly.

• Minutes per pound will vary accordingto the size, shape, quality, and initial
temperatureof meataswellasthe electricalvoltageinyourarea. Timesare based
on refrigeratorcold meat.

• A large cut of meat will usuallyrequirefewer minutesper poundto roastthan a
smallercut of meat.

• Since the breastmeat on a large turkeycooksmorequicklythanthe thigharea,
placea ffoilcap"overthe breastarea afterdesiredbrownnessis reachedtoprevent
overbrowning.(See above)

• A stuffedturkeywill requirean extra 30 to 60 minutesdependingon size. Stuffing
shouldreach an internaltemperatureof 165°F.

• Use meat roasting charts in standard cookbooksfor recommendedtimes and
temperaturesfor roastingcuts of meat not found on p. 27.
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1. Placeovenrackonthe rackpositionsuggestedinthechart. Distancefrombroiling
elementdependsonfoodsbeingprepared,Rackposition#4 isusuallyrecommended
unlessotherwisestated.

2, Touch Broil Pad.

IndicatorWord BROILand 000° wigappear in the Display.

Note: If morethan30 secondselapsesbetweentouchingBroil Pad and touching
the Up or Down Arrow Pads, the oven is _ set and the Displaywill returnto
previousDisplay.

3. TouchtheUp Arrow Padto selectHiBroilortheDown Arrow PadtoselectLoBroil

Use HiBroilforroostbroiloperations.When broilinglongercookingfoodssuchas
porkchops,poultryorthicksteaks,select LoBroil Lowtemperature broilinga/lows
foodto cookto the welldone stage withoutexcessivebrowning.

Threeseconds later, the broil eleroentwillcome onand the IndicatorWords BROIL
and ON will remain in the Display.

Example: If at 4 o'clock you set the oven for broil (HI), the Display willshow:

I w;00"'.l
4, Place food on broiler pan provided with oven. PREHEAT broil element for 5

minutes. After broilelement is red, place food in oven. Oven doorrrl_!stbe leftocen
at broilstoooosition.

5. Touch Cancel/Off Pad to turn off oven when food is cooked.
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• Tender cuts of meat or marinated meats are best for broiling. This includes rib and
loincuts of steak, ground beef, ham steaks, lamb chops, poultry pieces or fish. For
best results, steaks should be at least 1" thick. Thinner steaks should be pan-
broiled.

• Do not cover broiler grid with foil since this prevents fat drippings from draining into
bottom of pan.

• Before broiling, remove excess fat from meat and score edges of fat (do not cut into
meat) to prevent meat from curling. Salt after cooking.

• To prevent dry surface on fish or lean meats, brush melted butter on top.
• Foods that require turning should be turned only once during broiling. Turn meat

with tongs to avoid piercing and loss of juices.

BROILING CHART
(PREHEATED)

iii_iiiiiii_i!_illi

Ho,_

!!!!!!!!_!!!!!

i

Note= This chart is a euggested guide. The times may vary with food being cooked.

29



When the oven controlsare set to CLEAN, the oven heats to temperaturesthat are
higherthanthose usedforcooking. The hightemperaturesoausefood soilto burnoff
and substantiallydisappear. While this occurs,a device in the oven vent helps to
consumenormalamountsof smoke.
Note: ModelsFCE10500andFCE10510 isventedthroughthe rightrearcoilelement.

ModelsFCE30500 and FCE30510 isventedatthe bottomof the backsplash.

• Remove the roastingpan and any other utensilsfrom the oven. These utensils
cannotwithstandthe hightemperaturesof the cleaningprocess.

• Clean spattersandspillsfromthoseareaswhichwillnotbe cleanedduringthe seif-
cleaning process:

- center front of oven and door near opening in door gasket.
- porcelainovendoorliner(area outsidethe doorgasket).
- oven frontframe.

To cleanthese areas, use hotwater and deter- _ _
gent, nonabrasivecleansersor soapfilledsteel -
wool pads. Rinse thoroughly,being carefulnot
to use an excessiveamountof waterthat would
dampenthe doorgasket. Soil left in these areas
will be more difficult to remove after the self-
c/eaningprocess since the high heat will bake on
any soil that is present. DO NOT USE COM-
MERCIAL OVEN CLEANERS TO CLEAN THESE AREAS.

• DO NOT ATI'EMPT TO CLEAN,RUB,OR APPLYWATERTO GASKETON OVEN
DOOR. The gasket is essentialfor a gooddoor seal. Rubbingor cleaningwill
damagethe gasketand may affectthe seal.

• Wipe upexcessgreaseandfoodspilloverswhichhave notbakedon the bottomof
the oven. Large accumulationsof soilcan cause heavy smokeor fire inthe oven
duringthecleaningprocess.Foreaseofcleaning,the heatingelementcanbe lifted
slightly.

• Althoughsmokeor fire inthe ovenis a normaloccurrenceandthere is nosafety
problem,there will be ventingof excessivesmoke and odor.
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• Theovenrackscan becleaned inthe oven. However,the oven rackswill discolor,
loseshininess,and becomedifficultto slide inand outif left in the ovenduringthe
cleaning process. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILLBE OBJECTIONABLE. As a suggestion,do not leave the racksinthe oven
duringeach self-cleaningprocessif theydo notneedto be cleanedsincethey will
discolorafterthefirstcleaning.Moderatelysoiledrackscan becleanedwithasoapy
S.O.S. pad orScotch-Britescour-pad.Stubbornstainsneedto be removedinthe
self-cleaningprocess. Be sureto road specialtipson page 33 if oven racksare
cleaned duringthe self-cleaningprocess.

To set oven to start cleaning immediately:
1. Close the oven door,
2. Move doorlockleverto lockedposition.

3. TouchClean Pad.
IndicatorWordsSet Clean Timewillflash and Displaywillshow:

13:.o o. l
After threeseconds, the ON IndicatorWord willcome on and the ovenwillbegin
to clean. The LOCK IndicatorWordwillcome onwhenthe ovenreachescleaning
temperatures.
Note: If doorleveris not in lockedposition,"door"willflash inthe Display.

4. If youwishto changeoleaningtimeafter thewordON has appearedinthe display,
thena) touchclean pad;b) touchthe Up or Down Arrow Pads.
(Range isfrom 2 hoursfor lightsoil up to 4 hoursfor heavysoil.)
Example: If youselect to self-cleanyourovenfor4 hours,the Displaywillshow:

[4-:00°..
Whenthe cleanfunctionhasbeencompleted,the IndicatorWordsCLEANand ON
will go off. The IndicatorWord LOCKwill remainon untilthe ovenhascooleddown.
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To set oven to start cleaning at a later time:
1. Close door.
2. Movedoorlockleverto lockedposition,
3. Touch Clean Pad,
4. Touchthe Up or Down Arrow Pads to changedesiredcleantime.
5, TouchStop Time Pad,

IndicatorWordsSET STOPTiME willflashinthe Display,The calculatedstoptime
willatsoappear in Display.

6. Touchthe Up Arrow Pad to enterstoptime.
A stoptime can onlybe acceptedfor later inthe day.
Example: If at 8 o'clockyousetthe ovento clean for4 hours,the calculatedstop
timewouldbe "12:00". The Displaywill show:

112,oo
If youwantthe stoptimeto be t o'clock,touchthe Up Arrow Pad. Three seconds
later, the Displaywillshowthe setstoptime. The IndicatorWordDELAYwillcome
on andthe Displaywillshow:

11:ooo. I
When the oven begins to clean, the IndicatorWord ON will come on and the
IndicatorWord DELAY willgo off.

Whenthe cleantime hasbeencompleted,the IndicatorWordsCLEANandON will
go off.The IndicatorWordLOCK will remainon untilthe oven has cooleddown.

To recall cleaning time, current time of day or stop time: Touchthe appropriate
pad.

To change cleaning time or stop time before cleaning begins: TouchCancel/
Off Pad and repeatthe precedingsteps.

To cancel cleaning process: Touch Cancel/Off Pad. The oven doorwigbe
lockedwhilethe LOCK IndicatorWord remainsin the Display. Dependingonthe
lengthof time the ovenhadbeenself-cleaning,it maytake upto 45 minutesforthe
ovento cooldown. After LockIndicatorWord goesout of the Display,move the
Door LockLeverto the left.

Important: Forcingthe door lockleverto the left priorto the LOCK INDICATOR
WORD goingoutwill damage the lockmechanism.
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• A slightodormay be detected,and if an ovenis heavilysoiled,somesmoke may
be visible. Some smoke and odor during the cleaning process is a norma]
occurrence.Sincethe ovenventis atthe bottomof thecontrolpanelorthroughthe
rightrearcoilelement,vapors, moisture,etc. maybe seen comingfrom thisarea.

• Duringthe cleaningprocess,do notbe alarmed if an occasionalflame is visible
throughthe oven window. This is caused by excessivefood soil that was not
removedbefore the oven was set to clean.

• SINCE THE DOOR AND WINDOW OF THE OVEN WILL GET WARM DURING
THE SELF-CLEANING PROCESS, AVOID CONTACT.

• Sometypesof soilmaydisintegratebutleavea lightfilm orheavierdepositof ash.
Theamountof ash dependsontheamountofsoil whichwasintheoven. Afteroven
has cooled,thisash maybe removedwitha dampsponge. If otherdarkdeposits
remainafter wipingwith a sponge,the time set forthe lengthof cleaningwas not
enough. Increase the cleaningtime for future oleaningsor clean more frequently.
The normal cleaningtime is 3 hours. A maximum of 4 hoursmay be selected if

• If rackshavebeen left inovenduringthe cleaningprocess,they shouldbe treated
as follows. After thecleaningprocessiscompleted and the oven hascooisd, buff
the undersideof rackedgeswithScotch-Britescour-pador rublighUytheunderSide
of rackedgeswitha coatingofvegetableoil Use a lightapplicationofoilso it does
not soil the oven. Thiswill make the cleaned rocks elidemere easily.

• To removeoccasionalspilloversbetweencleanings,usea soap-filledscouringpad
or mildcleanser; dnse well

• It is betterto cleanthe oven regularlyrather thanwait untilthere is e heavybuild-
up of soil Inthe oven.

• Duringthe cleaningprocess,the kitchenshouldbe wellventilatedto helpeliminate
normalodorsassociatedwith cleaning.

• DO NOT USE COMMERCIAL OVEN CLEANERS.

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN,
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BeforeCleaning,be certainall elementsare turnedoffandthe topsofthe elementsare
cool,

Wipe with a dampcloth. Dry thoroughly. Do not use cleaningsprays, large amounts
of soap and water, abrasives, or sharp objects on the panel. They can damage it. To
prevent moisture from getting behind control panel, spray a cloth with glass cleaner.
Then, wipe the panel.

Thecontrolknobscan be removedfor cleaning. Wash inwarm soapywater. Matchthe
"D" shapedhole in the knobto the "D" shaft when replacing.

Use any suitableglasscleaner or soapy water.

• Wash cool rangewith warm soapywater and rinse. Polishwitha dry cloth.

• Donotuseabrasiveorcausticcleaningagentswhichmay permanentlydamagethe
finish.

• NEVER WIPE OFF A WARM OR HOT PORCELAINENAMEL SURFACEWITH A
DAMP CLOTH.

NOTE:The porcelainenamel used on your range is acid resistant,not acid proof.]
Therefore, acid foods (suchasvinegar,tomato, mflk,etc.} spilledon the range
shoud be w ped up mmedatey wth a dry c oth.

Undernormalconditions,mostsoilwillburn offelements. The heating elementsunplug
for your convenience in cleaning the drip pans. Liftelement slightly and pull away from
receptacle. DO NOT IMMERSE INWATER. To replace elements, push completely into
the receptacle. Make sure the elements fit flat.
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To keep the like-new appearance, clean freouentlv and never allow anythino to
b_/m on twice. Remove soiled pans by first removing cooled heating element.

• For light to moderate soil: Clean by wiping with soapy dishclothor Cooktop
CleaningCreme (Part No. 20000001) and spongeorclean in dishwasher. Rinse
and dry.

• To loosen baked on soils: Place drippans in panwith2 quarts of water andboil
for20 minutes,Remember,all drippanscannotbeboiledat oncebecauseelement
beingused must have a drip pan inplace.

• For stubborn stains: Soak with Soft Scrubwithbleachfor 30 minutes.Or, use
Easy-Offovencleanerandallowtositovernight.(CAUTION: WhenusingEasy-Off,
avoid sprayingotherareas.) Rinse and Dry.

CAUTION: Do NOT use a cooktopcleaner on a hot cooktop. The fumes can be
hazardousto your health,and can chemioallyattackthe glass-ceramicsurface.

• Forgeneraldailycleaningandlightsurfacesoil,useaclean dishclothorpapertowel
andwash surfacewith solutionof water and any of these cleansers:dishwashing
liquidsuchas IvoryorJoy,baking soda,finepolishingpowderssuchas BonAmi,
orcommercial ceramic cooktopcleanserssuchas CooktopCleaningCreme (Part
No. 20000001). Wipe w_thclean damp cloth or paper towel. Rinse and dry
thoroughly,

• To removeresiduefromburnedonspills, makea paste ofwater and bakingsoda
orBonAmi, BarKeepers Friend,Comet,ShinySinksornonabrasivesoftscrubbing
cleansers,such as CooktopCleaningCreme (Part No. 20000001). Scrub with
papertowels,nylonor plasticscrubber,suchas Tuffy. Rinse and drythoroughly,
If stainisnot removedeasily,allowpasteto remainonsurfacefor 30 to40 minutes,
Keepmoistby coveringwithwet papertowel or plasticwrap.

• To remove burned on spot, use a single edge razor blade. Place blade edge on
cooktop at 30° angle; scrape off spot. Clean remainder of soil with method
describedabove.

Note: Plasticobjects,sugar or foodswithhigh sugarcontentallowedto melt ontothe
cooktopcan cause damage. See p. 14 for cleaninginstructions.
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To remove pull forvzardto the "stop" position; _.,, '_ q_

,_upcothefrontoftherackaodpu,,c=. _ \X/ / IIUI_

5_ ' , V
Before replacing bulb, disconnect power to oven at the main fuse or circuit breaker
panel Be surethat the entireoven cavity includingthe light bulb iscool before attempting
to remove.

To replacelightbulb:
1. Carefullyunscrewthe glasslight lens,
2. Toobtainfirmgrasponbulb,wear protectiverubbergloves,

Remove by turning bulb to the left. Do not touch a hot even
light bulb witha damp cloth as bulb will break. Note: If the
bulb doesbreak andyou wish to remove it, be certain power
supply is disconnected and wear protective gloves. You

Smaycontact your authorized Jenn-Air Service Contractor for
service.

3. Replacebulbwitha4Owatteven-ratedappliancebulb. Bulb
withbrassbase is recommendedto preventfusingof bulb
into socket,

4. Replace bulbcoverand reconnectpower to oven. Reset
c/ock.

Before replacing light bulb, DISCONNECT POWER TO RANGE.

To replacefluorescentsurfacelight:Grasp TOPTRIMOF
the top trim of backguard with thumbs eACKeU_O FLtlORESCENTTUeE
under front edge and gently pull outward
while liftingto releasetrim from catchesat
each end.

Removebulband replacewithan 18 watt
fluorescenttube, Snaptoptdm backinto
place, restorepower and resetclock,
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The storagedrawerat the bottomof the rangeis safe and convenientfor storingmetal
and glasscookware. DO NOT storeplastic,paperware,food or flammable materialin
thisdrawer• Removedrawerto clean underrange.

To remove: Emptydrawerthenpulldraweroutto thefirst "t

stopposition.Liftupfrontofdrawerandpulltothesecond __

stopposition• Graspsidesand lift upandoutto remove
drawer.
To replace: Fit ends of drawerglidesonto rails. Lift up
drawerfrontand gently pushinto firststopposition.Lift
up drawer again and continueto slide drawer to the
closed position.

• r r kin ou ran mu

!he_ee_l_'_Li_ivnei2i_e_u_)nFtiPl_eebaahegO'ryer_f th_eg_ases_

To preventrangefromaccidentlytipping,rangeshou}dbe securedto the floorby sliding
rear leveling leg intothe anti-tipbracketsuppliedwith the range.

The oventemperaturecanbe adjustedifthe oventemperatureistoolowortoohighand
the length of time to cook ALL foods is too long or too short. DO NOT adjust the
temperatureif onlyone or two items are notbakingproperly.

To adjust the oven temperature:
1. TouchBake Pad.
2. Touchand holdthe Up Arrow Pad until500°F or higherappears in the Display.
3. Immediately,touchand holdthe Bake Pad for severalsecondsuntil00° appears

inthe display.
4. TouchtheUporDownArrowPadstoselectthetemperaturechangedesired. The

oventemperaturecanbe increasedupto35° orreducedbyas muchas 35° (display
wouldshow-35°) in 5° increments,
Note: If youdelayinselectinga temperature, theprogramwillautomaticallycancel
and 00° will disappear. Beginat step 1 again.

5. TouchtheCancel/Off Pad andthetimeofdaywillreappearinthedisplay.Theoven
willnow bake at the adjustedtemperature.
Note: it is not necessaryto readjustthe oven temperature if there is a power
interruption•

Important: The oven temperature should be adjustedno more than 10° and then the
oven shouldbe tested. (We recommendbaking 2 - 9" yellow layer cakes using a
purchased box mix.) If the oven temperature is stil)too low or too high, repeat the
proceduredescribedabove.
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Check the following listto be sure a servicecall is really necessary. A quickreference
of thismanual mayprevent an unneededservicecall.

If nothing on the range operates:
• check for a blowncircuitfuse or a trippedmaincircuitbreaker.
• checkif rangeis properlyconnectedto electriccircuitin house.

If cooktop elements do not get hot enough:
• check if heatingelementis pluggedinsolidly.
• surfacecontrolsmay notbe set properly.
• voltageto housemay be low.

If clock, indicator words, and/or lights operate but oven does not
heat:

• the controlsmay have been set incorrectly.
• clock controlsmay be set for delayedstart of oven.

If the oven light does not work:
• the light bulb is loose or defective.
• oven lightdoes notwork duringself-cleaningprocess.

If oven will not go through self-cleaning process:
• controlsmay be improperlyset,
• doormay not be locked.
• checkthe"Clean"and"Stop"timesettingsandthecurrenttimeofdayonthecleck.

If oven did not clean properly:
• oven may need longercleaningtime.
• excessivespillswere not removedpriorto self-cleaningprocess.

If oven door will not unlock:
• ovenmay not have cooledto safe temperatureafter self-cleaningprocess.

If foods do not broil properly:
• the controlmay not be set properly.
• check rack position.
• voltage into house may be low.

If baked food is burned or too brown on top:
• food may be positionedincorrectlyin oven,
• ovennot preheatedproperly.
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If foods bake unevenly:
• the range may be installed improperly,
• check the oven rack with a level.

• stagger pans, do not allow pans to touch each other or oven wall
• check instructions for suggested placement of pans on oven rack.

if oven baking results are less than expected:
• the pans being used may not be of the size or material recommended for best

results.

• there may not be sufficient room around sides of the pans for proper air circulation
in the oven.

• check instructions for preheating, rack position and oven temperature.
• oven vent may be blocked or covered.

If baking results differ from previous oven:
• oven thermostat calibration may differbetween old and new ovens. Follow recipe

and use and care directions before calling for service since the calibration on the

previous oven may have drifted to a too high or too low setting. (See p. 37- Adjusting
Oven Temperature.)

If F plus a number appears in the Display:
• these are fault codes, if a fault code appears in display and a continuous beep

sounds, push the Cancel/Off Pad. If the fault code reappears, disconnect power
to the oven and call an authorized Jenn-Air Service Contractor.
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