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Congratulationson yourchoice of a Jenn-Airelectricrange.

Model FCE10610 - Your rangehas 4 coil elements.
Model FCE30600 - Your rangehas 4 radiantelements.
Model FCE30610 - Your rangehas 3 radiantelementsand 1 dual-radiantelement.

Your electronicoven features flexibilityin convectionbaking, convection roasting,
conventionalbakingand roasting,broiling,and self-cleaning.

Beforeyoubegincookingwithyournew range,pleasetake a few minutesto read and
becomefamiliarwiththe instructionsinthisbook. Byfoflowingthe instructionscarefully,
youwill be able to fullyenjoyand properlymaintainyour range andachieveexcellent
resultswiththe food you prepare.

Shouldyouhave any questionsaboutusingyour Jenn-Airrange, writeto us. Be sure
to providethe modelnumber.Jenn-Air Customer Assistance, cJoMaytagCustomer
Service,P.O. Box2370, Cleveland,TN 37320-2370

ModelNumber

Serial Number
(Numbers appear on the Sedal Plate locatedbehindthe storagedrawer onthe frontflame,)

Date Purchasec!

JENN-AIR DEALER FROM WHOM PURCHASED

Addres_

City.

Phone

AUTHORIZED JENN-AIR SERVICE CONTRACTOR

Address

City.

Phone.

Important: Retain proofof purchasedocumentsfor 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 warmingor 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 standon
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 repairor replaceany partof the appliance unlessspecifically
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 usewater on grease fires. Smother fire or flame or use dry
chemical or foam-type extinguisher.

8. Use only dry potholders. Moist or damp pothelders on hot surfaces
may result in bums 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.
Properrelationshipofcookware to heatingelement willalso improve
efficiency and performance.

10. Never leave surface units unattended at high heat settJngs. BoJl
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 duringcooking may subject wiring or
components underneath to damage.



12. Do not use aluminum foil to line surface unit drip pans or oven
bottom. Installation of these liners may result in an electric shock
or fire hazard.

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

14. Cookware handles should be turned inward and not extend over

adjacent surface heating elements to avoid burns, ignition of
flammable materials and spillage due to unintentional contact with
the cookware.

15. Do not soak or immerse removable heating elements in water.
16. CAUTION - Do not store items of interest to children in cabinets

above range - children climbing on the range to reach items could
be seriously injured.

17. Do not touch surface units or areas near units, heatingelements or
interiorsurfaces of oven. Surfaceunitsor heatingelements may be
hot even though theyare dark incoler. Areas near surface units and
interior surfaces of an oven may become hot enough to cause
bums. During and after use, do not touch or let clothing or other
flammable materials contact these areas until they have had
sufficient time to cool. Other surfaces may become hot enough to
cause bums - among these surfaces are the cooktop, upper door
frame and glass, ovenvent openingand surfaces near the opening,
oven door, and oven window.

18. Do not cook on glass-ceramic cooking surface if the cooktop is
broken. Cleaning solutions and spillovers may penetrate the
broken cooktop and create a shock hazard. Contact an authorized
Jenn-AirService Contractor.

19. Clean glass-ceramic cooktops with caution. If wet spongeor cloth
is used to wipe spills on a hot cooking area, be careful to avoid
steam bums. Some cleansers can produce noxious fumes if
applied to a hot surface.

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

21. Keepall switches"OFF" when unit is not in use.
22. Use carewhen openingoven door. Let hot air or steam escape

before removingor replacingfood.
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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 notto 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 inor around any
part of the oven,

28. Clean only parts listed in this manual.
29. ¢ALrrlON: BEFORE SELF-CLEANING THE OVEN, 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 isotherwise damagedduringcooking, immediately
discard the food and itscontainer. The food could be contaminated.

32. This appliance has been tested for safe performance using
conventional cookware. Do not use anydevices oraccessories that
are not specifically recommended in this manual. Do not useeyelid
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 create 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 inthe bracket slot. When removing appliance for cleaning,
be sure anti-tip device isengaged when range is replaced. The anti-
tip device secures the rear leveling leg to the floor, when properly
engaged.



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 potential exposures to such substances. Users
of this appliance are hereby warned that when the oven is engaged
in the self-clean cycle, there may be some low level exposure to
some of the listedsubstances, including Carbon Monoxide. Expo-
sure to these substances can be minimized by properly venting the
range to the outdoors during the self-clean cycle.

- SAVETHESE INSTRUCTIONS-
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Clock Controls &
SurfaceContmls Mlnute'nmer

Light

Llght

Door
Lock

Lever

• Use to provide variableheat to cooktopheatingelements.(See p. 9.)

• Use to set ovenforconvectionbaking,convectionroasting,conventionalbaking,
conventionalroasting,broiling,and self-cleaning.(See pp. 16-17, 20.)

• Features time of day, minute timer, and oven clock controls. (See pp. 18-t9, 22-
24, 36-37.)

• Usethe oven lightswitchtoturnonthe interiorovenlight.Note Models FCE10610
and FCE30610: Use the panel lightswitchto turnon the panel light(lightabove
the controlpanel).

• Use to lockthe oven for the self-cleanmode. (See pp. 35-38.)
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• Sincethecontmlsamapush-turntype, theymustbepushedinbeforetumlng. Tosat[fmm
the OFF position),pushin on control knobandturn in eitherdirectionto desired setting.

• When controlis in any position,other thanOFF, it may be turned inany directionwithout
pushingin. Note Model FCE30610 only_Forthe rightfrontdualelement control,pushinon
thecontrolknoband turnto the left tocontrolthe large element orpush inand turnto the right
to controlthesmEdlelement,

• A red indicatorlightwillglow when a surfaceheating element is ON.

TheHot SurfaceLight(Iocatsd on the glasscooktop)willglow red to indicate that a cooking area
ishot. This lightwill remain on untilthe area has cooled.

1. Lefttrentheatingelement , // 2//2. Left rearheatingelement 1. •
3. Rightrearheatingelement
4, Rightfrontheatingelement(dualheatingelement- ModelFCE30610)

Many factors will determine the control setting that provides thebest results such as sizeand
type ofcookware oramount of food to be cooked. Low orvarying electdcal voltage may also
be a factor. WhJJesome experimentation is required, the suggestedsettings are provided as
a general guideline untlJyou become familiar with your range.
High A fast heat.up to start cooking quickiy, to bdng liquids to a boi], to preheat o}lfor deep

fat frying.
7-10 (MedlumHigh) Forfastfryingorbrewoingfoods;tomaintainrapidboiloflargeameunts

of food, to maintain oil temperature for deep fat frying.
5-6 (Medium) For toods cooked ina deuble boiler, sauteing, slow boll of large amounts of

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

late.

The heating controlsoffer flexibilityin heat seffing selection. On settingsother than High, you
may adjust the controls above or below the numbered setting for best results. Suggested
settings are provided as general guidelines.

To removeknobs,turnto OFF posiaon.Pulleachknobstraightfromtheshaft. Wash knobsinwarm
soapywaterordishwasher',do notuseabrasivecleanersormaterials. To replaceknobs,match
the "D" shapedholeinthe knobtothe "D" shaft, returninginOFF position.Important: Never use
a metal blade to pry knoboff. Ifknobcannot beeasily removed,tuckthefoldsof aclothdishtowel
under theknob skirtand pull the towel upwardwithsteady, even pressure.
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To achieve optimumcooking performance,use heavy gauge, flat, smooth bottom
cookpotsthatconformto the diameterof the coilor radiant element(no morethanone
inchoverhang).Propercookpetswill minimizecookingtimes,use lesselectricity,cook
food moreevenly and requireless water or oil.

Cookpetswiththin, unevenbottomsdonotadequatelyconductheatfromthe element
to the food inthe cookpetswhich resultsin hot spots,burnedor underdonefood. Using
badcookpetsalsorequiresmorewater, time, and energyto cookfood.

• Select heavy gauge eookpots. Usually heavy gauge cookpots will not change
shapewhen heated.

• Use cookpots withflat, smooth bottoms, Thetwowaysto determineif cookpots
have a flat, smoothbottomare the rulertest and the cookingtest.

Ruler Test
1. Place the edge of ruler across the bottom of the pot.
2. Hold upto the light.

3. No light shouldbe visible underthe ruler.

Cooking Test

1. Put 1 inch of water into the cookpet.
2. Place cookpotonthe element. Turncontrol

to the High setting.
3, Observethe bubbleformationto determine

the heat distribution,if the bubblesare uniformacrossthe cookpot,the cookpot
willperformsatisfactorily.If the bubblesare notuniform,the bubbleswiltindicate
the hotspots,

• Matchthe size of the cook,pot to the size of the element. Ideally,the cookpot
will be the same size or slightly larger.

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

• Donotuseasmall cookpotona largeelement. Notonlycan thiscausetheelement
to requiremoreenergyandtime,but itcan alsoresultinspilloversburningontothe
elementwhich cause extra effortin cleaning.

• Do not use nenflat specialty itemsthat are oversized,uneven or do not meet
propercookwarespecificationssuch as round bottom woks with rings, griddles,
rippledbottomcanners,lobsterpots,large pressurecanners,etc. Use the Jenn-
Airflat bottomwok accessory,Model numberAO142. (See p. 11.) Alsosee page
14 for homecanningrecommendations.
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Heavy gauge cookpotswith fiat, smooth bottomswill usuallywork in a similar way.
However,thereare some differencesinthe cookingperformanceof variousmaterials.

• Aluminum cookpotsheat quicklyand evenly. Bestsuitedfor simmering,braising,
boilingandfrying.

• Stainless steel cookpotswill evenly distribute heat if constructed of tri-ply or
combinedwith other metals such as aluminumand copper. Use for cooking
functionssimilarto aluminum.

• Cast iron cookpotsare slowto heat but cookmore evenlyonce temperature is
reached. Use for longterm lowheat cookingor for browningandfrying.

• Glass ceramic, earthenware, heat-proof glass or glazed cookpotscan be used if
recommendedby the manufacturerfor cookpotcooking. Do notuse withtrivets.
Best used on lowto mediumcontrolsettings.

• Porcelain enamel-on-steel or porcelain enamel-on-cast iron should be used
accordingto manufacturer'sdirections. Do not allowto boildry.

Use Jenn-Air'sfiat bottomwokaccessory (Model
number AO142) for optimum results. Model
numberAO142 wok has a nonstickfinish,wood
handles, cover, steaming rack, rice paddles,
cookingtipsand recipes.
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• Do notdropheavy cookwareon the cooktopsurface.

• The use of large pansonthe large element on High for extendedperiodsof time
can cause damage to the cooktopand drippans,as wellas shortenthe lifeof the
element.

• Do not use wire trivetsor any kindof heat retardingpad betweenthe pan and
element. Reducethe controlsettinginstead.

• Specialcookingequipmentwithoutflat bottoms,suchas the Orientalwok, shou/d
not be used on the cooktop. Use the Jenn-Airflat bottomwok accessory,Model
numberAO142. (See p.11.)

• Bringwater to boilat High setting;after boilinghas begun, reduceheat to lowest
settingthat will maintainboiling.

• Make certain cannerfits over center of surface unit.

• Flat-bottomedcannersgivethe best canningresults.

• Use canning recipesfrom a reputablesourcesuch as the manufacturerof your
canner and manufacturersof canningjars.

• Remember that canning is a processthat creates large amountsof steam. Be
carefulandfollowequipmentinstructionsto avoidburnsfromsteamorhotcanners.

• Rememberthat ifyourarea has lowvoltageattimes,canningmaytake longerthan
indicatedby the directions.
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• BEFORE FIRST USE CLEAN COOKTOP. (See p. 40.)

• For best results,always use recommendedcookware.

• Differentcookpotsand differentamountsof food beingpreparedwill influencethe
controlsettingsneededfor best results. Forfastestcooking,start withthe surface
controlon High forone minute; then turn the controlto the lower desired setting.
Coveringpans, wheneverpossible,speeds cookingand is moreenergyefficient.

• The glassceramiccookingarea retainsheat for a periodof timeafter the elements
havebeent_med off. Put this retainedheat to gooduse. Turn the elements off a
fewminutesbeforefoodiscompletelycookedandusethe retainedheat tocomplete
the cooking. Becauseof this heat retention characteristic,the elements will not
respondto changesin heat settingsas quicklyas coil elements. In the event of a
potentialboil over, remove the cookpot from the cookingarea.

• When preparLngfoodswhichcan be easilyscorchedorover-cooked,start cooking
at a lowertemperaturesettingand graduatlyincrease temperature as needed.

• A higher setting than normal may be necessarywhen usingcookpotsmade with
material that is slow to conductheat, suchas cast iron.

• A lowersettingcan be usedwhencookingsmallquantitiesof foodsor whenusing
a cookpotthat conductsheat quickly.

IMPORTANT
• Do not use wire trivets,fire rings,padsor any suchitem betweenthe cookware

andthe element.

• Do not cookfoodsdirectlyon cooktop.

• Do notallow panto boildryas thiscoulddamage the cooktopandthe pan.

• Donotslideheavymetalorglasscookpotsacrosssurfasesincethesemayscratch
the surface.

• Do not use or place plasticitemsanywhereon cool(top.
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Acceptablecanningpotsshouldnotbe oversizedand musthave a flat bottom. When
canners do not meet these standards,the use of the High heat setting becomes
excessiveand may resuRindamage to the cooktop, in addition,watermay notcome
to a boiland cannersmay notreach 10 lb. of pressure.

The acceptablecanningprocedureusesthe High settingjust longenoughto bringthe
water to a boil, then lower the set_ngto maintainthe water temperature.

• Donotallowplasticobjects,sugar,orfoodswithhighsugarcontenttomeltontothe
hotcooktop. Melted materialscancause permanentdamage tothecooktop. If you
accidentallymeltanythingontothe cooktop,ora sugarysolutionboilsover,remove
it immediately whilethe cool_op is still hot. Carefully, use a singleedge razor blade
heldwitha potholderto scrapethe meltedmaterialor sugaryboiloverto a cooler
area of the cool<top. Use several layers of paper towels to wipe up the spillover,
beingcareful notto burnyourself. When the element has cooled,use the razor
blade to scrapeoffthe remainingsoiland clean as youwould for heavy spills. (See
p. 35.)

• Donotusealuminumfoilorfoil-typecontainersunderanycimumstancas,Aluminum
foil willdamage the cooktopif it meits ontothe glass. If metal melts oncooktop,do
not use. Call an authorizedJenn-AirServiceContractor.

• Do notuse the glass-ceramiccooktopas a cuttingboard.

• DoNOT useabresivecleansingpowdersorscouringpads(includingmetalscouring
pads), which wi}l scratch the cooktop.

• Do NOT use chlorine bleach, ammonia, rust removers, oven cleaners, or other
cleansernotspecificallyrecommendedfor use on glass-ceramic.

• Testcast ironwaresinceall are notflat. Alsobecautionedagainstpossible"impact
damage" should the heavy cookpot be droppedon the glasc-ceramic surface.
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• Make surebottomsof cookpotsare alwayscleanand dry. (Soilfromthe cookpot
bottomcan be transferredto the cooktopsurface.) Before usingcookpoteonthe
glass-ceramiccooktopfor the first time, and pedodically as needed, clean the
bottomswithscouringpadsor othercleansers. Rinseand dry thoroughly.

• Make it a practice to wipecooktopsurface witha clean dampclothorpaper towel
beforeeachuse; drythoroughly.Invisiblespatters,dustspecks,cleansersorwater
can cause stainsthat appear after unit is heated. A spongeor dishclothwhich is
notcleanwillleavefilm and soil ladendetergentwater whichmaycause stainson
surface after area is heated.

• When frying,use a spatter shieldto reduce spattering.

• Use correctcontrolsettingsandcookwarelargeenoughto holdfood andliquidto
preventbelieversand splattering.

• If abadspilloveroccurswhilecooking,spillsmaybe cleanedfromthecooktopwhile
it is hotto preventa toughcleaningchorelater. Usingextremecare, wipewitha
cleandamp towel, Be careful to avoidburnsfrom steam or handstouchingthehot
cooktop.
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The controlpanel is designedfor ease in programming. The DisplayWindowfeatures
IndicatorWords which willflashto promptyoufor the next step,

To program
1. Touch the function pad to give command desired.
2. Touch Up or Down Arrow Pad(s) to enter time or temperature.

Note: Foursecondsafter selectinga time ortemperature,the time ortemperaturewill
automaticallybe entered. If morethan fifteensecondselapsebetweentouching
a padandtouchingUp orDown Arrow Pad(s), the controlis n__tsetandDisplay
will return to previousDisplay.

OvenControl

Use for conventional baking or roasting.

_ Use fortop browningor oven broiling.

Use to set self-cleaningprocess.

t Use for clock controlledcooking.
Use for clockcontrolledcookingand cleaningwhena delayed start
is desired.

Use to set time of day.

Use to signalexpirationof a time periodup to t I hoursand 55minutes.

Use for ConvectionBaking.

Use for ConvectionRoasting.

Cancelsall programmingexceptTimer and Clock.

Use to entertimes or temperatures.
16



Oven Light Switch (Control Panel)
The oven light automatically comes on whenever the oven door is opened. When door

is closed, push the Oven Light Switch to turn oven light on or off.

Panel light switch (Control Panel)
Push the panel lightswitch to turn the panel lighton or off (the panel light is located above
the control panel).

Display Window

Shows time of day, timer, and oven functions.

I
Display Numbers:

• Show time of day.
• Countdown of time remaining when using time functions.
• Show temperetura of oven as it rises to reach programmed temperature and the

set temperature once it is reached.
• Recall programmed temperature or time when commanded.

Prompts:
• Serve as a raminder to latch oven door, if it is open, for self-cleaning operation when

the word, door, is displayed.

Indicator Words:

• Flash to prompt next step.
• Indicate status of programmed function.
• Show programmed function when 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
operation will automatically be cancelled and "door" will appear in the Display.
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To set oven on bake or convection bake or convection roast

1. Place oven rackson properrack positions.(Sea p. 19.)
2. TouchBake Pad or Convect Bake Pad or Convect Roast Pad.

IndicatorWords BAKEor CONVECT BAKE or CONVECT ROAST will flash and
threedasheswill be shown inthe Display.
Note: Ifmorethan fifteensecondselapsebetweentouchinga padandtouchingan
Arrow Pad, the Displaywill returnto previousDisplay.

3. Touch Up or Down Arrow Pad(s) until desired oven temperature appears in
Display.
(Allowablerangeis 100° to 550%)Note: In Bake mode, firsttap of an Arrow Pad
will giveyou350°. In ConvectionBakeand ConvectionRoastmode,firsttap of an
Arrow Pad will giveyou 325°.
Afterfour seconds,the oven willbeginto preheat. The IndicatorWordsON, and
eitherBAKE orCONVECT BAKE orCONVECT ROAST willappearin the Display.
The temperatureshownwill be 100° or the actual oven temperature whicheveris
higher.

Example: If at 10o'clock youset theovenfor 350° forConvectionBaking,after four
secondsthe Displaywill show:

°logo0
Duringthe preheat,the Displaywillshowa risein5° incrementsuntilprogrammed
temperatureis reached. Whenthe ovenispreheated,the ovenwillbeeponce,the
ON IndicatorWord will go off and the CONVECT BAKE IndicatorWords and
programmedoven temperaturewill remain inthe Display.
Note: Oven will preheat for approximately7 to 11 minutes.
Important: Whenever ON appearsin the Display,the oven is heating.

To recall temperature set during preheat: Touchthe appropriateBake Pad or
Conveot Bake Pad or Convect Roast Pad. Temperature willbe brieflydisplayed,
thenwill automaticallyreturnto on-goingprogram.

To cban_e temperature set: TouchapprepriateBake Pad orConvect Bake Pad
or Convect Roast Pad and Up or Down Arrow Pad(s) for the new desired
temperature. Note: If you are toweringthe temperaturebelowthe currentoven
temperature,the indicatorWord ON will appear bdefly in the Display and the
preheatbeepwillsound, Then,the Displaywillshowprogrammedtemperatureand
IndicatorWord BAKEor CONVECT BAKE or CONVECT ROAST only.

4, TouchCancel Off Pad to turn oven offat end of baking.
18



The rackpositionsnotedare generallyrecommendedforthe bestbrowningresultsand
mostefficientcookingtimes. Refer to bakingand roastingsectionsfor recommenda-
tionsfor specificfoods.Three flat rackswere packagedwithyour oven.

5

4

3

2

1

Rack Uses
Rack Position #5:

ToastingBread.
Rack Position #4:

Most broiling.
Rack Position #3:

Mostbaked goodson cookiesheets, cakes (sheetand layer), frozen convenience
foods,fresh fruitpie, cream pie, main dishsouffle.

Rack Position #2:
Roastingsmall cuts of meat, cakes (tube or bundt), custardpie, pie shell, large
casseroles,loavesof bread.

Rack Position #1:
Large cuts of meat and large poultry, angel food cake, frozen fruit pie, dessert
souffle.

Multiple Rack Cooking:
Two racks,use #2 and#4 or #1 and #4. Three racks,use #1, #3 and #5.
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When electrical power is supplied or after power interruption,the last olock time
displayedbefore powerwas interruptedwillflash. Time willadvance and continueto
flashuntilclockis reset.

To set time of day

1. TouchClock Pad.

IndicatorWordTIME willflash andtime digitswill remaininthe Display. (If more
thanfifteen secondselapsebetweentouchingClock Pad andtouchingan Arrow
Pad, Clock Pad must be touched again in order to set ofock.)

2. Touch Up or Down Arrow Pad(s) untilcorrecttime of day appears in Display.

Note: Foursecondslater,the time of day will automaticatlvbe entered.

To recall time of day when another time function is showing: Touch Clock
Pad.

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

NOTE: Clocktime cannotbe changedwhen oven has been programmedfor Timed1
Bake, Timed Convect Bake, Timed Convect Roast or Self-clean. Cancel
program before reprogramm ng clock.

Important This intervalTimercanbe used toremindyou whena period,upto 11hours
and55 minutes,expires. It can be used independentlyof any otheroven activityand
canbe setwhileanotherovenfunctionisoperating.The Timerdoesnotcontrolthe oven.
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To set Timer

1. TouchTimer Pad.
The IndicatorWordTIMER will flashand "0HR:00"appears in the Display.

2, TouchUp Arrow Pad until the desirednumberof minutes or hoursand minutes
appear in the Display,
Note: If morethanfifteen secondselapse between touchingTimer Pad and Up
Arrow Pad, Timer Pad mustbe touchedagain.
Example: To set the Timerfor5 minutes,touch:Timer Pad and Up Arrow Pad.
After four seconds, the Displaywill show:

:05
_ER

Example: To set the Timer for 1hour,touch:Timer Pad and UpArrow Pad. After
fourseconds,the Displaywill show:

"/:00
IIMER

After four seconds,the Timer willstart to countdown. Displaywill countdownin
minutesuntilthe lastminute.When the last minuteis reachedtherewillbe a beep
and Displaywill go to seconds.

Example: 55 sec. :55
TIMER

At the end of time set, the timerwill beep fourtimes and "End" willappear inthe
Display.If the timerisnotcancelled(seebelow),therewillbe two beepseverythirty
secondsfor five minutesand the Displaywill remainas below.

E nd
_IMEA

Note: Countdownwill have display precedenceover othertime functions.After
Timer ends, time will returnto time of day.

To cancel Timer:
1. Pressand holdTimer Pad for three seconds.

OR
2. a. TouchTimer Pad

b. Touch Down Arrow Pad untiltime is returnedto "00".

Note: TouchingCancel Off Pad to cancelbeepswill cancelALL selected oven
programming.
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*Omitsteps 5 & 6 if you want baking to start immediately.

To set oven to start immediately and shut off automatically
1. TouchBake Pad or Convect Bake Pad or Convect Roast Pad.

Indicator Words BAKE or CONVECT BAKE or CONVECT ROAST wiJIflash and
threedasheswinbe showninthe Display

2. TouchUp orDown Arrow Pad(s) untildesiredoven temperatureappears in the
Display.
After four secondsthe oven willbeginto preheat. The IndicatorWordsON, and
BAKEor CONVECT BAKEor CONVECT ROAST willappear inthe Display. The
temperatureshownwillbe 100° orthe actualtemperatureof the oven,whichever
is higher.

Example: If at 10o'clockyousetthe ovenfor350oforconvectionbaking,after four
secondsthe Displaywill show:

During the preheat, the Display willshow a rise in 5° increments until programmed
temperatureis reached.When the oven is preheated,the ovenwinbeep once, the
ON indicator word will go off, and the CONVECT BAKE Indicator WOKISand
programmedoventemperaturewill remain in the Display,
Important: WheneverON appears inthe Display,the oven is heating.

3. TouchCook Time Pad.
IndicatorWordsCOOK TIME will flash and Displaywillshow "0 HR:00".

4. TouchUp Arrow Pad to enter cookinghoursand minutes.
Hoursare to left of colonand minutesto rightof colon.
(Allowablerange is 10 minutesto 11 hoursand 55 minutes.)

Example: If cookingtime selected for the oven is 2 hoursand 30 minutes,the
Displaywillshow:

After four seconds, the time of day returnsto the Display.

2ooo
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Important: Oven willpreheatforapproximately7 to 11 minutes.At the end ofthe
preheat,there willbe one beep. At end of programmedCookTime, ovenwillshut
offautomatically;retainedheatwiifcontinueto cookfood. Clockcontrolledcooking
is notrecommendedfor baked itemsthatrequirea preheatedoven,suchas cakes,
cookies, pies, breads. For these foods, place food in preheated oven, then use
Timer to signalend of bakingtime.

At the end of programmedCook Time, the ovenwill shutoff automaticatly,four
beepswill be heard and the word "End" will showin the Display.The beeps will
continueat one beep perminutefor 1 houror untilthe Cancel Off Pad is touched.

To set oven to start at future time and shut off automatically
1-4. FollowprecedingSteps 1-4 on page 22.

5. TouchStop Time Pad.
IndicatorWords STOP TIME willflash. Displaywillshowthecalculatedstoptime
based on currenttime of day and cooktime.

6. TouchUpArrow Pad to enterdesiredstoptime. A stoptimecanonlybeaccepted
for later in the day.
Note: Since food continuesto cook if leftintheoven, itis suggestedthattheclock
controls be used pdmadly to start the oven when no one is in the kitchen.
Provisionsshouldbe madeto have the food removedas soon asthe cooktime
is compteted.

Example: If at 10o'clockyousetthe ovenfor350° convectionbakingand 2 hours
and 30 minutescookingtime, the calculatedstop time wouldbe "12:30". The
Displaywouldshow:

If you want the stoptimeto be 1 o'clock, touchUp Arrow Pad until 1:00 appears
inthe Display. (If morethan fifteen secondshave elapsed since touchingStop
Time Pad, touchStop Time Pad again to entertime). The Displaywouldshow:

After four seconds, the Displaywill return to current time of day, _us showing:

1o:oo o
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At the end of the delayed period, the DELAY Indicator Word will go off, the ON
IndicatorWordwillappearandtheovenwiflbegintoheat. lO0°orthecurrentoven
temperature,whicheveris higher,willbe shown. As the ovenheats, the Display
will showa rise inincrementsof5° untilprogrammedtemperatureIs reached. At
theendof programmedCookTime,the ovenwillshutoffautomatically,fourbeeps
willbe heardand "End"willappear inthe Display. If ovenis notcancelled,"End"
will remain inthe Displayandthere willbe one beep every minutefor 1 hour.

To recall time function programmed: Touch the appropriatetime pad.

To cancel timed function only: Hold Cook Time Pad for fourseconds. This will
only cancel cooktime and stoptime, not programmedbake mode.

Note: If more than fifteensecondselapse betweentouchinge functionpad and
touchingan Arrow Pad, the oven is notset and Displaywill returnto previous
Display.
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• When cookingfoodsfor the firsttime in your new oven, use recipecookingtimes
andtemperaturesas a guide.

• Use testedrecipesfrom reliable sources.
• Preheat the ovenonlywhen necessary. For bakedfoodsthat rise andfor richer

browning,a preheated oven is better. Casseroles can be startedin a coldoven.
Preheatingtakesfrom7 to 11 minutes;place food inoven after Preheat beep.

• Arrange ovenracksbefore turningon oven. Followsuggestedrack positionson
pages 19 and 26.

• AllowaboutI to 11/2inchesof spacebetweenthe ovenside wallsand pansto aUow
properair circulation.

• When bakingfoodsin morethanone pan, place them on oppositecornersofthe
rack. Stagger pans when baking on two recks so that one pan does not shield
anotherunlessshieldingis intended.(See above left.)

• To conserveenergy,avoid frequentor prolongeddoor openings, At the end of
cooking, turnoven off before removing food.

• Alwaystest for doneness(fingertip,toothpick,sidespullingawayfrompan). Do not
relyontime or brewnnessas only indicators.

• Use goodqualitybaking pansand the size recommendedinthe recipe.
• Dull,dark,enameledorglasspanswillgenerallyproduceabrown,crispcrust. Shiny

metal pansproducea light,goldencrust.
• Frozenpies in shinyaluminumpans shouldbe bakedona cookiesheet on rack 1

or be removedto a dull or glasspan.
• Ifedgeofpiecrustbrownetooquickly,foldastripof foil aroundrimofcrust,covedng

edge. (See above right.)

25



For Coventional Bake use the Bake Pad.
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• Use convectionbakingfor breads,cakes, cookiesand pies,

• As a general rule, when using recipes or prepared mixes developed for a
conventionalbake oven, set the oven temperature25oF lower than the recipe
recommendedtemperature. Times will be similarto or a few minutesless than
reciperecommendedtimes. Thechartonpage26 cornparestimesandternperatures
of many baked foods. Use thisas a reference.

• Cookiesheetsshouldbe withoutsidesandmadeof shinyaluminum.The bestsize
to use for cookie sheets is 16"xf2" or smaller.

• For multiplerack baking,suchas cookies,use racks#2 and#4 or #1, #3 and#5.
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Forbest results,bakefoodson one rackat atime asdescribedin thismanual. However,
very good resultscan be obtainedwhen baking quantitiesof foods on multipleracks.
Quantitycooking providesbothtime and energy savings.

The convectionoven is suggestedfor mostmultiplerackcookLng,especiallythree rack
cooking,becausethe circulatingheatedair resultsin moreeven browningthan radiant.
For two rack cooking,the conventionalbake oven providesvery good bakingresults
especiallywhen panscan be staggered,such as with layercakes and fresh pies.

Many foodscan be preparedon three racks at the same time. These are just a few
examples:cookies,cupcakes,rolls, biscuits,muffins,pies,frozen conveniencefoods,
pizzas, appetizers,and snack foods.

To obtainthe best resultsin muitiplerack cooking,followthese suggestions:

• Use temperatureand times inthis manualas a guide for best results.
• For two rack baking, rack positions#2 and 4 are best for most baked products,but

rack positions#1 and 4 also provideacceptableresults.
• For three rackbaking use positions#1, 3 and 5.
• Sincefoodson positions#1 and5 willusuallybe donebeforefoodsonposition#3,

additionalcookingtime willbe needed for browningfoodsonthe mLddlerack. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits, rolls,or muffins, allow 1to 2 more minutes. Frozen pies andpizzas, which
should be baked on a cookie sheet, need about 3 to 6 more minutes.

• Stagger small pens, such as layer cake pans, in the oven.
• Frozen pies in shiny aluminum pans should be placed on cookie sheets and baked

on rack positions #1, 3 and 5.
• Oven meals are recommended for energy conservation. Use Convection Roast

mode and rack positions #1 and 4 or #2 and 4.
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• Preheating is not necessary.
• Foropenpanroasting,placemeator poultryon the slottedportionofthe two-piece

pan includedwith the oven. Do notaddwater tothe pan. Use open pan roasting
fortender cutsof meat. Lesstendercutsof meat needto be cookedby moistheat
in a coveredpan.

• For best results,a meat thermometeris the most accurate guide to degree of
doneness. The tip of the thermometershouldbe locatedinthe thickestpart of a
roast, not touchingfat, bone, or gristle. For turkeys and large poultryproducts,
insertthe tip of the thermometerintothe thickestpart of the innerthigh.

• Place roast fat side up to allow self bastingof meat during roasting.
• Since meatscontinueto cook after being removedfrom the oven, remove roast

from oven when it reaches an internal temperature about 5 degrees below the
temperaturedesired.

• For less lossof juices and easier c_rving,allowabout 15 minutes "standingtime"
after removingmeat from oven.

• Forbestresultsin roastingpoultry,thawcompleteiy.Due tothe structureof pou/try,
partiallythawedpoultrywill cookunevenly.

• If preferred,tender cutsof meatcan be mastedinthe conventionalbake ovenby
followingthe genera/recommendations givenabove. However, meats will roast
more quickly in the convection oven.

• Conventional bake is best for lesstender cuts of meat that require a longer, moist
heat method of cooking. Follow your recipe for times and temperatures for covered
meats.

• Meatscookedin oven cookingbags,dutch ovens, orcovered roasting pans are best
cooked in the conventional bake oven.

• Use meat roasting charts in standard cookbooks for recommended times and
temperatures for roasting in a conventional bake oven.
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• Tender cuts of meat and poultrycan be roastedto a dch go/den brown in the

convectionoven. Followgeneral recommendationsfor roasting.
• Refer to convectionmeat roastingchart for recommended cookingtemperature

and time. The chart can serve as a guideto helpplan meal servingtime.
• Minutes per pound witl vary accordingto the size, shape, qualfty, and initial

temperatureofmeatasweltasthe electricalvoltageinyourarea. Times arebased
on refrigeratorcold meat.

• A large cut of meatwill usuallyrequirefewer minutesper poundto roast than a
smatler cut of meat.

• Do notuse a roastingpan withhighsides;use pan providedwithoven.
• Do notcovermeat. Allowthe clmutat_nghotair to surroundthe meat andseal in

the juices.
• Since the breast meat on a largeturkey cooks more quickly than the thigh area,

placea "foilcap"overthe breastarea afterdesiredbrownnessisreachedto prevent
overbrowning. (See above.)

• A stuffedturkeywill requirean extra30 to 60 minutesdependingon size. Stuffing
shouldreachan internal temperatureof 165°F.

Meats (exceptpoultry)may be roastedfrozento finish. Followthese guidelines for the
most satisfactoryresults.

• Use temperaturesfor roastingfresh meatsas recommendedby mostcookbooks,
Generally, most meats are roasted at 325°F. For best results do not use
temperaturesbelow 300°F.

• Usetimesforroastingfreshmeatsgiveninyourfavoritecookbooksasapproximats
guidesfor roasting frozen meats. Roastingtimes wiltvary due to factors suchas
coldnessof meat,size, quality,orcut. In general,roastingtimesforfrozentofinish
inthe convectionovenwillbe approximatelythe same or a few more minutesper
pound,as freshto finishin a conventionalbake oven.

• The guidelinesgivenfor roastingfreshmeats in the convectionovenalsoapplyto
roastingfrozen meats.

• Insertmeatthermometermidwayduringthe cookingprocess.



• Use Convect Roast Pad for frozenconveniencefoods.
• Preheating the oven is not necessary.
• Followpackagerecommendationsfor oventemperature,foil coveringand use of

cookiesheets. ConvectRoastingtimes willbe similar. See chertbelowfor some
exceptionsand examples.

• Centerfoodsintheoven. If morethanonefooditem isbeingcookedoriffoodsare
beingcookedon multipleracks,staggerfoodsfor properair circulation.

• Mostfoodsare bakedon rack position#3.
• Formultiplerackbaking,use racks#2 and4 or #1,3 and5, Placepizzas oncookie

sheets.

Here are a few examples of times and temperatures

_ _i_ _=__ .....

* The times given are basedon specificbrandsof mixesor recipestested. Actual
times willdependonthe onesyou bake.

** Conventionalbake usesthe Bake Pad.
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1. Place oven rack on the rack position suggested in the chart. (See page 34.)
Distancefrombroilingelementdependsonfoodsbeing prepared. Rack posLtion
4 is usuallyrecommendedunless otherwisestated.

2. Touch Broil Pad.
IndicatorWordBROIL will flash and Displaywill showthreedashes.

Note: If more than fifteen seconds elapses between touching Broil Pad and
touchingUp orDown Arrow Pad(s), the ovenis notset and Displaywill returnto
previousDisplay.

3. Touch Up or Down Arrow Pad(s).
The first touchof an Arrow Pad willenter "HI" in the Display.The oven has a
variablebroilfeaturewhichmeansthata lowertemperaturecan beselected. Touch
Down Arrow Pad ifa lowertemperatureisdesired, (ThefirsttouchofDown Arrow
Pad willenter450°.) Temperaturecan be enteredin5° Increments.Range is "HI"
(550°). 50(Pto 300°.
Use "HI" broilformostbroiloperations.Use variablebroilfordelicateandlong-term
items.

Foursecondsafter entering"HI" or enteringa temperature,the broilelementwill
come onandthe IndicatorWordsBROIL and ON will remain inthe Displayalong
withthe selected Broiltemperature, if the variablebroilfeaturewas selected,the
IndicatorWord ON will cycle withthe element.

Example: If at 10 o'clockyouset the oven for broil ("HI"), the Displaywill show:

IO:OO,,..,L.L°r
4. Place foodon broilerpanprovidedwithoven. Broil element will preheatin2 to 3

minutes. After broilelementis red, place food in oven, Oven door MUST be left
open at broil stonposition.

5. TouchCancel Off Pad to turn off ovenwhen food is cooked.

To change Broil temperature: Repeat steps above.
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• Tender cuts of meat or marinated meats are best for broiling. This includes rib and
Io#l cuts of stesk, ground beef, h_m 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 toss of juices.
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When the oven controls are set to CLEAN, the oven heats to temperatures that are
higherthanthoseusedforcooking.The hightemperaturescausefood soilto bum off
and substantiallydisappear. While this occurs,a device in the oven vent helps to
consumenormalamountsof smoke.
Note: ModelFCE10610 is ventedthroughthe rightrearcoil element.

Model FCE30600and FCE30610 are ventedat the bottomof the backspfash.

• Removethe broilerpanandany otherutensilsfromthe oven. Theseutensilscannot
withstandthe hightemperaturesof the cleaning process.

• Clean spattersandspillsfromthoseareaswhichwillnotbe cleanedduringthe self-
cleaning process:

- center frontof oven and doornear openingin door gasket.
- porcelainovendoor liner (area outsidethe doorgasket).
- oven front frame.
To clean these areas, use hot water and _,_

detergent,nonabresivec'eansersorsoapfi"ed _ _ _i _
steel wool pads. Rinse thoroughly,being .... _._

water that would dampen the door gasket.
Soil/eft in these areas will be mere difficult to
remove after the self-cleaning process since _ _ ,_,1
the high heat will bake on any soil that is
present. DO NOT USE COMMERCIALOVEN
CLEANERSTO CLEAN THESE AREAS.

• DO NOTATTEMPT TO CLEAN, RUB,OR APPLYWATERTO GASKET ON OVEN
DOOR. The gasket is essentialfor a gooddoorseal. Rubbingor cleaningwill
damage the gasket and may affect the seal.

• Wipe up excessgrease and food spillevers which have not baked on the bottom of
the oven. Large accumulations of soil can cause heavy smoke or fire in the oven
duringthe cleaning process. For ease of cleaning, the heating element can be lifted
s(ightly.

• Althoughsmoke or fire in the oven is a normal occurrence and there is no safety
problem, there will be venting of excessive smoke and odor,
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• The ovenrackscan be cleaned in the oven. However,the oven rackswill discolor,
loseshininess,and becomedifficultto slideinand out if left in the ovenduringthe
cleaningprocess. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion,do not leave the racks in the oven
duringeach self-cleaningprocessif they donotneedto be cleanedsincethey will
discolorafterthe firstcleaning.Moderatelysoiledrackscanbecleanedwithasoapy
S.O.S. padorScotch-Britescour-pad.Stubbornstainsneedto be removedin the
self-cleaningprocess. Be sure to read specialtips on page 38 if oven racksare
cleanedduringthe self-cleaningprocess.

*Omitsteps 4 & 5 if youwishcleaningto beginimmediately.

To set oven to start cleaning immediately
1. Close and latch the ovendoor.
2. Touch Clean Pad.

IndicatorWords CLEANTIME willflash and Displaywill show"_ H_.R_: _ _".
3. TouchUp or Down Arrow Pad(e) to selectcleaningtime,

The firsttouchof anArrow Pad wiltgiveyou3 hoursofcleaningtime. Thecleaning
timecanbevarieddependingontheamountofsoil.Set"2:00" for lightsoilor "4:00"
for heavysoil.
Note: If more than fifteen seconds elapse between touching Clean Pad and
touchingan Arrow Pad, the oven is no.__ttsetand time ofday will automatically return
to the Display.
Example: If at 10 o'clock you selected to self-cleanyour oven for 3 hours,the
Dieplaywill show:

3:00 ,+
Foursecondsafter selecting desiredcleaningtimethe display will returnto time of
day and the Indicator Words HR and TIME will go off. The Indicator Word CLEAN
will remain and ON will appear and cycle with the elements to maintain the clean
temperature,
Example: Ifat 10 o'clock _ou selected a3 hourclean, after four seconds the Display
will show:

IO:O0°+
m

Note: If oven door was not latched, the word "door" will flash in the Display and a
signal will beep. After the lock lever has been moved to the Lock pOSition,repeat
steps 2 and 3.
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After the oventemperature is above 400°, the LOCK indicatorwordwill appear in
the Display.

Whenthe cleanfunctionhas beencompleted,the IndicatorWordsCLEANandON
willgo off. The IndicatorWordLOCK and the coolingfan willremainon untilthe
ovenhascooleddown. After the LOCK lightgoesoff,the locklevercan be moved
to the leftand the dooropened.

TO set oven to start cleaning at a later time
1-3. FollowSteps 1-3 inprevioussectionon page 36.

4. TouchStop Time Pad.
IndicatorWords STOP TIME willflash inthe Display,The IndicatorWordCLEAN
and the calculatedstoptime will alsoappear in Display.
Example: If at 10:00,youset the Clean timefor 3 hours,the calculatedstoptime
wouldbe 1:00 andthe Displaywouldshow:

5. TouchUp Arrow Pad to enternew stoptime.A stoptime can only be accepted
for later in the day.
Example: Ifyouwantthe stoptimetobe 4:30 insteadof 1:00,thentouchUpArrow
Pad untilthe Displayshows:

14:30- _op TI_

After fourseconds,the Displaywill returnto the Time of Day, thusshowing:

I0:00 ,.._b_y

When the oven beginsto clean, the Indicator Word DELAY will go off and the
Display will show the Indicator Words CLEAN and ON.

When the clean function has been completed, the Indicator Words CLEAN and ON
will go off. The Indicator Word LOCK will remain on untilthe oven has cooled down.
After the LOCK light goes off, the lock lever can be moved to the left and the door
opened.

To recall cleaning time or stop time: Touch the appropriatetime pad (Clean
Pad or Stop Time Pad).

To chsnoe cleaning time or stop time !_eforecleaning begins: Repeat the
precedingsteps.

To cancel cleaning process: TouchCancel Off Pad. The ovendoor willbe
lockedwhilethe LOCK IndicatorWordremainsin the Display. Dependingon the
lengthof timethe ovenhad been self-cleaning,it may take up to 45 minutesfor
the ovento cooldown andthe LOCK IndicatorWordto go off.
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• A slightodormay be detected,and if an ovenis heavilysoiled,somesmoke may
be visible. Some smoke and odor duringthe cleaning process Lsa normal
occurrence. Since the oven vent is at the bottomof the backsplashfor radiant
models, or through the dght rear coil element on Model FCEt0610, vapors,
moisture,etc. may be seen comingfromthisarea.

• During the cleaning process,do not be alarmed if an occasionalflame is visible
throughthe oven window, This is caused by excessivefood soil that was not
removedbeforethe ovenwas set to clean.

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

• Sometypesof soilmay disintegratebut leave a lightfilm or heavierdepositof ash.
The amountof ashdependsontheamountof soilwhichwas intheoven. Afteroven
hascooled, thisash may be removedwith a damp sponge. If other dark deposits
remain after wiping with a sponge, the time set for the length of cleaning was not
enough. Increase the cleaning time for future cleaningsor clean more frequently.
The normal cleaning time is 3 hours. A maximum of 4 hours may be selected if
necessary.

• If recks have been left in oven during the cleaning process, they should be treated
as follows. After the cleaning process is completed and the oven hascooled, buff
the underside of rackedges with Scotch-Brite scour-pad or rub lightlythe underside
of rack edges with acoating of vegetable oil. Use a light application of oil so it does
not soil the oven. This will make the cleaned racks slide more easily.

• To removeoccasionalspilloversbetween e[eanings,use a soap-filledscouringpad
or mild cleanser; rinse well.

• It isbetter to clean the oven regularly rather than wait until there isa heavy build-
up of soil in the oven.

• During the cleaning process,the kitchen should be well ventilated to help eliminate
normal odors associated with cleaning.

• DO NOT USE COMMERCIAL OVEN CLEANERS,
• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN.
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Beforecleaning,be certain all elements are turnedoffand the topsof the elementsare
cool.

Control Panel
To prevent moisture from gettingbehindcontrolpanel,spraya clothwithglasscleaner.
Then,wipe the panel. Donot usa cleaningspraysor largeamountsof soapand water
directlyon the panel. Do not use abrasives or sharp objectson the panel, they can
damage it.

Control Knobs
The controlknobscan be removedfor cleaning. Washinwarm soapywater. Matchthe
"D" shapedhole in the knobto the "D" shaftwhen replacing.

Glass on Oven Door Front and Backsplash
Use any suitable glass cleaner or soapywater.

Porcelain Areas
• Wash cool range withwarm soapywater and rinse. Polishwitha drycloth.

• Donotuseabrasiveorcausticcleaningagentswhichmaypermanentlydamagethe
finish.

• NEVER WIPE OFF A WARMOR HOT PORCELAINENAMEL SURFACE WITH A
DAMP CLOTH.

NOTE:The porcelainenamel used on your range is acid resistant,not acid proof.1
Therefore, acid foods (suchas vinegar,tomato,milk, etc.)spilledonthe range/

shouldbe wipedup immediatelywitha drycloth, i

Undernormalconditions,mostsoilwillburnoffelements. The heatingelementsunplug
for your conveniencewhen cleaning the drip pans. L_ slightlyand pull away from
receptacle.DO NOT IMMERSE INWATER. Toreplaceelements,pushcompletelyinto
the receptacle. Make sure the e(ements fit flat.
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To keep the like-new appearance, clean freouentlv and never allow anything to bum on
twice. Remove soiled pans by first removing cooled heating element.

Drip Pans
• For light to moderate soil: Clean by wipingwith soapy dishclothor Cooktop

CleaningCreme (Part No. 20000001) and spongeor clean indishwasher, Rinse
and dry.

• To loosen baked on soils: Place drip pans in pan with 2 quartsof water and boil
for 20 minutes.Remember,all drippanscannot be boiledatoncebecauseelement
being used musthave a drip pan in place.

• For stubborn stains: Soak with Soft Scrub wfth bleaoh for 30 minutes, Or, use
Easy-Offovencleaner and allow to sitovernight. (CAUTION:When usingEasy-Off,
avoid spraying other areas.) Rinse and Dry.

Chrome Rings
Clean after each use withwarm, sudsy water. Removeany stubbornstainswith amild
cleaner and a plastic puff, To prevent scratching the finish,do NOT use any abrasive
c_eaningagents. Rinse, dry and replace+
Note: The rings can permanently discolorif exposed to excessive heat or if soil is
allowedto bakeon. Topreventpermanentdiscoloration,cleanthe ringsafter eachuse,
avoidexcessiveuse of High settingand use appropriatelysized cookpots. For more
informationon Cookware, see pages 10-12.

CAUTION: Do NOT use a cooktop cleaner on a hot cooktop. The fumes can be
hazardousto your health,and can chemicallyattack the glass-ceramicsurface. Note:
Plasticobjects,sugarorfoodswithhighsugarcontentallowedto melt onto thecooktop
can cause damage. See page 14 for cleaning instructions.

• Forgeneraldailycleaningandlightsurfacesoil,use acleandishclothorpapertowel
and wash surface withsolutionof water and any of these cleansers:dishwashing
liquid such as Ivoryor Joy, bakingsoda, finepolishingpowders suchas SonAmi,
orcommemialceramiccooktopcleanserssuchas CooktopCleaningCreme (Part
No. 20000001). Wipe with clean damp cloth or paper towel. Rinse and dry
thoroughly.

• To removeresiduefrom burnedonspills,make a paste of water and baking soda
orSon Ami,BarKeepersFriend,Comet,ShinySinksornonabrasivesoftscrubbing
cleansers, such as CooktopCleaning Creme (Part No. 20000001). Scrub with
papertowels, nylonorplasticscrubber,suchas Tufty. Rinse anddrythoroughly.
ifstain is not removedeasily,allowpasteto remain onsurface for30 to 40 minutes.
Keepmoist by coveringwith wet papertowel or plasticwrap.

• To remove burned on spot,use a single edge razorblade. Place blade edge on
cooktop at 30° angle; scrape off spot. Clean remainder of soil with method
described above.
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To removepull forwardto the "stop"position; __lift upon the frontof the rack and pullout.

Before replacing bulb, disconnect power to oven at the main fuse or circuit breaker
pane/. Besurethatthe entireovencavityincludingthe lightbulbiscoolbeforeattempting
to remove,

TO replace light bulb
1. Carefullyunscrewthe glasslightlens.
2. Toobtainfirm grasponbulb,wear protectiverubbergloves.

Removebyturningbulbto the left. Do not touch a hot oven
light bulb with a damp cloth as bulb will break. Note: If the J"
bulbdoesbreakandyouwishto removeit,be certainpower
supplyis disconnectedand wear protectivegloves. You

YmaycontactyourauthorizedJenn-AirServiceContractorfor
service.

3. Replace bulbwitha 40 watt oven-rated appliance bulb. A
bulbwithbrassbase is recommendedto preventfusingof
bulbinto socket.

4. Replace bulbcover and reconnectpower to oven. Reset
clock.

Beforereplacing light bulb, DISCONNECT POWER TO RANGE.

Toreplacefluorascentsurfacelight:Grasp Top_,.a_o==
the top trim of backsplash with thumbs BACKGUARD FLLIORESCENT'FUIE
underfrontedge andgentlypulloutward
whileliftingto releasetrimfromcatchesat
each end.

Removebulb and replacew_than f8 watt
fluorescenttube. Snap toptrimbackinto
place, restorepower and reset clock.
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The storage drawerat the bottomof the range issafe and convenient forstoringmetal
andglasscookware. DO NOT storeplastic,paperware,food orflammablematerialin
this drawer. Remove drawer to clean under range.

To remove: Emptydrawer then pull drawerout to the first

stop position.Liftupfront ofdrawerandpulltothe second LII J_
stop position. Grasp sides and lift up and out to remove \ __
drawer. \ I I

To replace: Fit ends of drawer glides onto rails. Lift up ,_]_- _-_
drawer front and gently push in to first stop position. Lift
up drawer again and continue to slide drawer to the
closed position.

Some floors are not level. For proper baking, your range must _'_-_ J
be level. Leveling legsare located on each corner of the base of "-,._,,>_

the range. Level by turningthe legs. (_,,_

To prevent rangefrom accidently tipping, range should be securedto the floor by sliding
rear leveling leg into the anti-tip bracket supplied with the range.

The oven temperaturecan be adjustedif all oven temperaturesare too lowor toohigh
and the lengthof time to cookALL foodsis too longortoo short. Do NOT adjustthe
temperatureif only one ortwo itemsare notbakingproperly.

To adjust

1. Touch the Bake Pad.
2. Touch and hold the Up Arrow Pad until 500° or higher appears in the Display.
3. Touchand holdthe Bake Pad for6 secondsuntil"00°" appears in the Display.
4. Touch the Up or Down Arrow Pad(e) to enter the desired offset temperature.

(Allowablerange is -35° to +35 o .) Foursecondslater, the Displaywill returnto
current time of day.

Important: The oven should beadjusted only 10° and the oven should be tested. (We
recommendbaking two 9" yellow layer cakes using a purchased box mix.) If the oven
temperature is still too low or too high repeat the procedure described above.
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Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of thismanualmay preventan unneededservice call.

If nothing on the range operates:
• checkfor a blowncircuitfuse or a trippedmain circuitbreaker.
• check if range is prepedyconnectedto electriccircuitin house.

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

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

• the controls may have beenset incorrectly.
• clockcontrolsmay be set for delayed startof oven.

If the oven light does not work:
• the lightbulb is looseor defective.
• ovenlightdoesnotworkduringself-cleaningprocess.

If oven will not go through self-cleaning process:
• controlsmay be improperlyset.
• doormay notbe locked.
• checkthe "Clean" and "Stop"time settingsand thecurrenttime ofday onthe clock.

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

If oven door will not unlock:
• oven may not have cooled to safe temperatureafter self-cJeaningprocess.
• electriccurrentcomingintothe oven may be off.

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

If baked food is burned or too brown on top:
• food maybe positionedincorrectlyin oven.
• ovennot preheatedproperly.

If foods bake unevenly:
• the range may be installedimpropedy.
• checkthe oven rackwitha level.
• staggerpans, do not allowpansto touch each other or ovenwall.
• check instructionsfor suggestedplacement of pans on oven rack.
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If oven baking results are less than expected:
• the pans being used may not be of the size or material recommendedfor best

results.
• there may not be sufficientroom aroundsides of the pans for proper air circulation

inthe oven.
• check instructionsfor preheating, rackpositionand oven temperature.
• ovenvent maybe blockedor covered.

If baking results differ from previous oven:
• oventhermostatcalibrationmaydifferbetweenoldandnew ovens. Followrecipe

and use and care directionsbeforecallingforservicesincethe calibrationon the
previousoven may have drifted to a too high or too low setting.See page 42 -
AdjustingOven Temperature.

If F plus a number appears in the Display:
• these are fault codes. If a fault code appearsin displayand a continuousbeep

sounds, pushthe Cancel Off Pad. If the fault code reappears, disconnect power
to the oven and callan authorizedJenn-AirServiceContractor.
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