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Congratulationson your choice of a Jenn-Airelectricrange. Your Jenn-
Air self-cleaningrange combinesthe best of four cookingmethods,
convectionbaking,convectionroasting,conventionalbakingor roast-
ing,and broiling.

The Jenn-Air convectionoven is actually a conventionaloven that
circulatesheated air withinthe oven. As both bake and broil heating
elementscycleon and offwiththe thermostat,a fan keepsthe heated
air circulatingaroundthe food. The constantlyrecirculatingheatedair
intheconvectionovenstripsawaythe layerof coolerairthat surrounds
the food. Consequently,many foods cook more quickly. Distributed
heat makes multiple rack cooking possible. Convection roasted meats
retaintheir natural flavor and juiciness with lessshrinkage then conven-
tional roasting.

In addition to the many exclusive benefits of convection cooking, your
oven is also a fine full featured conventional "bakeand broil" oven. You
can cook your "old favorite" recipes as you have in the past. The
conventionalbakeovenalsogivesyou the flexibilityof preparingvarious
foods when convection cooking may not be as beneficial, as when
cooking foods in covered casseroles or clay pots. The broilelement is
convenient for top browning and oven broiling of foods.

Before you begin cooking with your new range, please take a few
minutes to read and become familiar with the instructions in this book.

On the following pagesyou will find a wealth of information regarding all
aspectsof usingyour new range. By following the instructionscarefully,
you will be able to fully enjoy and properly maintain your range and
achieve excellent resultswith the food you prepare.

Should you have any questionsabout using your Jenn-Air range, write
to us. Be sure to provide the model number.

Jenn-Air Customer Assistance
c/o Maytag Customer Service
P.O. Box 2370
Cleveland, TN 37320-2370
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Read before operating your range

All appliances - regardless of the manufacturer - have the potential
throughimproperorcarelessuseto createsafetyproblems. Therefore
the followingsafety precautionsshouldbe observed:

1. Be sure your appliance is properlyinstalled and grounded by a
qualifiedtechnician.

2. Neveruse yourappliancefor warmingor heatingthe room.
3. Children should not be left alone or unattendedin area where

applianceisinuse. Theyshouldneverbe allowedto sitorstandon
any part of the appliance.

4. Wear properapparel. Loose-fittingor hanginggarmentsshould
never be worn while usingthe appliance.

5. Donot repairorreplaceany partoftheapplianceunlessspecifically
recommendedinthismanual.Allotherservicingshouldbe referred
to an authorizedJenn-AirServiceContractor.

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

7. Donot usewateron greasefires. Smotherfire or flame or usedry
chemicalor foam-type extinguisher.

8. Useonlydry pothofders.Moistordamppotholderson hotsurfaces
may result in burnsfrom steam. Do not let potholdertouch hot
heatingelements. Do notuse a towelor otherbulky cloth.

g. Use properpansize. Many appliancesare equippedwith one or
more surface unitsof differentsize. Select cookwarehavingflat
bottoms large enough to cover the surface unit heatingelement.
Theuseof undersizedcookwarewillexposea portionof theheating
element to direct contact and may result in ignitionof clothing.
Properrelationshipofoookwaretoheatingelementwillalsoimprove
efficiencyand performance.

10. Never leave surface unitsunattended at high heat settings. Boil
over may causesmokingand greasyspilloversthat may ignite.

11. Do not use aluminumfoil to line surface unit drip pans or oven
bottom. Installationof these linersmay resultin an electricshock
or fire hazard.



12. Glazed cookware - only certain types of glass, glass-ceramic,
ceramic, earthenware,or other glazed cookwareare suitable for
cooktopsurface withoutbreakingdue to the suddenchange in
temperature. Use only such cookware as you know has been
approvedfor thispurpose.

13. Cookwarehandlesshouldbe turned inwardand not extend over
adjacent surface heating elements to avoid burns, ignitionof
flammablematerialsandspillagedue to unintentionalcontactwith
the cookware.

14. Do not soak or immerseremovableheatingelementsinwater.
15. CAUTION - Do not store items of interestto children in cabinets

aboverange- childrenclimbingon the rangeto reach itemscould
be seriously injured.

16. Donottouchsurfaceunitsor areasnear units,heatingelementsor
interiorsurfacesof oven. Surface unitsor heatingelementsmay be
hoteventhoughtheyaredarkincolor.Areasnearsurfaceunitsand
interior surfaces of an oven may become hot enoughto cause
burns. 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,ovenventopeningandsurfacesneartheopening,
ovendoor,and ovenwindow.

17. Do not cook on glass-ceramiccookingsurface if the cooktopis
broken. Cleaning solutions and spilloversmay penetrate the
broken cooktopand createa shock hazard. Contact an authorized
Jenn-Air Service Contractor.

18. Clean glass-ceramiccooktopswith caution. If wet sponge or 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.

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

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

before removing or replacing food.
22. Do not heat unopened food containers. Build-up of pressure may

cause container to burst and result in injury.
23. Keep oven vent ductsunobstructed.



24. 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.

25. Do not clean door gasket. The door gasket is essential for a good
seal. Care should betaken not to rub, damage,or movethe gasket.

26. 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.

27. Clean only parts listed in this manual.
28. CAUTION: BEFORE SELF-CLEANING THE OVEN, REMOVE

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

instructions. If a plasticfrozen food containerand/orits film cover
distorts,warpsorisotherwisedamagedduringcooking,immediately
discardthefoodanditscontainer.The foodcouldbe contaminated,

31. WARNING' To reduce the risk of tippingof the appliancefrom
unusual usage or by excessive loading of the oven door, the
appliancemust be securedby a properlyinstalledanti-tipdevice,
To check if device is installedproperly:Use a flashlightand look
underneaththe rangeto see that one of the rear leveling legs is
engagedinthebracketslot. Whenremovingapplianceforcleaning,
be sureanti-tipdeviceisengagedwhenrangeisreplaced.The anti-
tip devicesecuresthe rear levelingleg to the floor,when properly
engaged.

32. This appliance has been tested for safe performance using
conventionalcookware.Do notuseanydevicesoraccessoriesthat
arenotspecificallyrecommendedinthismanual. Donotuseeyelid
cover for the surface units,stovetopgrills,or add-onconvection
systems.The useof devicesor accessoriesthat arenotexpressly
recommendedin this manualcan create serioussafety hazards,
result in performance problems, and reduce the life of the
componentsof the appliance.

- SAVE THESE INSTRUCTIONS -



IMPORTANT SAFETY NOTICE AND WARNING

TheCaliforniaSafe DrinkingWaterandToxic EnforcementActof 1986
(Proposition65) requiresthe Governorof Californiato publisha listof
substancesknownto the State of Californiato cause cancer or repro-
ductiveharm,and requiresbusinessesto warn customersof potential
exposuresto such substances. Users of this applianceare hereby
warnedthatwhentheovenisengagedintheself-cleancycle,theremay
be somelowlevelexposureto someof the listedsubstances,including
CarbonMonoxide. Exposureto thesesubstancescan be minimizedby
properlyventingthe rangeto the outdoorsduringthe self-cleancycle.

ModelNumber

SerialNumber
(Numbersappear on the Serial Rate locatedbehindthe storagedraweronthe frontframe.)

DatePumhased

JENN-AIR DEALER FROM WHOM PURCHASED

Address

c_ty

Phone

AUTHORIZED JENN-AIR SERVICE CONTRACTOR

Address

city

Phone

Important: Retain proof of purchasedocumentsfor warrantyservice.



Clock Controls &
Surface Controls Minute Timer
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_ Door
Lock
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• Use to provide variable heat to cooktopheatingelements,(See p.9.)

• Usethe electronictouchcontrolsto setClockorOven functions, (Clock- See pp.
19-23, Oven Operation- See pp. 15-18.)

• Use the oven lightswitch to turn on the interioroven light (light will also come on
whenthe door is opened)and use the panel lightswitchto turn on the panel light
(light locatedabovethe controlpanel).

• Use to lockthe oven for the self-clean mode. (See pp. 34-37,)
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• The surfacecontrolsare electronic.To set requirestwo steps: 1) touchthe On/Off
Pad (an orangeindicatorlightappears)and2) touchthe Lower and/orHigher Pads
to selecta setting.The firsttap onthe Lower Pad willbe the "1" (Low)settingand
thefirsttap onthe Higher Padwillbe the"9" (High)setting.Toselectothersettings,
touchand hold the Lower and Higher Pad. The number of red indicatorlights
correspondto the selected setting.

• The rightfrontdualelementis controlledby the Small/Large Pad. Whenthe small
indicatorlightto theleftofthe Small/Large Pad islit,the smallelementison. When
the largeindicatorlightto the rightofthe Small/Large Pad is lit,the largeelementis
on. To switch from oneelement size to the other, touchthe Small/Large Pad.

TheHotSurfaceLight(locatedontheglasscooktop)wiflglowredto indicatethatacooking
area is hot. This lightwillremainon untilthe area hascooled.

1. Left front heatingelement -===_ _ _ _ _ _

2. Left rear heatingelement __ / 7L____ \ \3. Rightrear heatingelement 1/ =. 3. 4.
4. Rightfront dual heatingelement

Manyfactors willdeterminethe controlsetting that providesthe best resultssuchas
size andtype of ccokwareor amountof food to be cooked. Low orvaryingelectrical
voltagemayalsobe a factor. While someexperimentationis required,the suggested
settingsare providedas a general guideline untilyoubecomefamiliar withyour range,

9 (High)A fast heat-upto startcookingquickly,to bringliquidsto a boil,to preheat
oil for deep fat frying.

7-8 (MediumHigh) Forfast frying orbrowningfoods;to maintainrapidboilof large
amountsof food, to maintainoil temperaturefor deep fat frying.

5-6 (Medium) For foods cooked in a double boiler, sauteing, slow boil of large
amountsof food and most frying.

2.4 (Medium Low) To continuecooking foods started on higher settings.
1 (Low) Maintainingservingtemperaturesof foods, simmeringfoods, melting

butter or chocolate.



To achieve optimumcooking performance,use heavy gauge, flat, smooth bottom
cookpotsthat conformto the diameterof the radiant element(no morethan one inch
overhang).Propercookpotswillminimizecookingtimes,use lesselectricity,cookfood
moreevenlyand requirelesswater oroil.

Cookpotswiththin,unevenbottomsdo notadequatelyconductheatfromthe element
to the foodinthe cookpotswhichresultsin hotspots,burnedorunderdonefood. Using
bad oookpotsalsorequiresmorewater, time, and energyto cookfood.

• Select heavy gauge cookpots. Usuallyheavy gauge cookpotswill not change
shapewhen heated.

• Use cookpots with flat, smooth bottoms. The twowaysto determineifcookpots
have a flat, smoothbottomare the rulertest and the cookingtest.

Ruler Test
1. Place the edge of ruleracrossthe bottomof the pot.
2. Hold upto the light.

3. No lightshouldbe visibleunderthe ruler.

Cooking Test I., ,,_.......
1. Put 1 inchof water intothe cookpot.
2. Place cookpoton the element. Set the

surface controlto the "9" (High)setting.
3. Observe the bubble formationto determine

the heatdistribution.Ifthe bubblesare uniformacrossthe cookpot,the cookpot
willperformsatisfactorily.Ifthe bubblesare notuniform,thebubbleswill indicate
the hot spots.

• Match the size of the cookpot to the size of the element. Ideally,the cookpot
will be the same size or slightlylarger.

• Do not use cookware that extends more than 1 inch beyondthe edge of the
element.

• Donotuseasmall cookpotona largeelement. Notonlycan thiscausethe element
to requiremoreenergyandtime,but itcan alsoresultinspilloversburningontothe
elementwhichcause extra effort in cleaning.

• Do not use nonflet specialty itemsthat are oversized,uneven ordo not meet
propercookwarsspecificationssuch as roundbottomwokswith rings, griddles,
rippledbottomcanners,lobsterpots,large pressurecanners,etc. Use the Jenn-
Air fiat bottomwok accessory,Model numberAO142. (See p.11.)
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Heavy gauge cookpotswithflat, smooth bottomswill usuallywork in a similarway.
However,there are some differencesinthe cookingperformanceof variousmaterials.

• Aluminum cookpotsheat quicklyand evenly. Bestsuitedfor simmering,braising,
boilingand frying.

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

• Cast iron cookpotsare slowto heat but cook moreevenly once temperature is
reached. Use for longterm low heat cookingor for browningandfrying.

• Glass ceramic, earthenware, heat-proof glass or glazed cookpotscan be usedif
recommendedby the manufacturerfor cookpotcooking. Do not use withtrivets.
Best usedon lowto mediumcontrolsettings.

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

Acceptablecanningpotsshouldnotbe oversizedand musthave a flat bottom. When
cannersdo notmeetthesestandards,the useof the "9" (High)heat setting becomes
excessiveand mayresultin damageto the cooktop. In addition,water may notcome
to a boiland cannersmay notreach10 lb. of pressure.

Theacceptablecanningprocedureusesthe "9" (High)settingjust longenoughto bring
the water to a boil,then lowerthe settingto maintainthe water temperature.

Use Jenn-Air's flat bottom wok accessory
(ModelAO142) for optimumresults. Model
AO142 wok has a nonstick finish, wood
handles,steamingrack,ricepaddles,cooking
tipsand recipes.
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• BEFORE FIRST USE CLEAN COOKTOP. (See p. 39.)
@ For best results,always use recommended cookware.
• Differentcookpotsand differentamountsof food beingpreparedwillinfluence the

controlsett'=ngsneededfor best results.For fastestcooking,startwiththe surface
controlon "g" (High)foroneminute;thensetthe controltothe lowerdesiredsetting.
Coveringpans, wheneverpossible,speedscookingand Is more energyefficient.

• The glassceramiccookingarea retainsheatfor aperiodoftime afterthe elements
have beenturned off. Putthis retainedheat to good use. Turn theelements offa
fewminutesbeforefoodiscompletelycookedandusethe retainedheatto complete
the cooking. Becauseof this heat retentioncharacteristic,the elementswin not
respondto changesin heat settingsas quicklyas coil elements. In the event of a
potentialboilover, removethe cookpotfromthe cookingarea.

• Whenpreparingfoodswhichcan be easilyscorchedorover-cooked,startcooking
at a lower temperaturesettingand graduallyincrease temperatureas needed.

• A highersettingthan normalmay be necessarywhen usingcookpotsmade with
materialthat is slowto conductheat, such_s cast iron.

• A lowersettingcan be usedwhen cookingsmallquantitiesoffoodsorwhen using
a cookpotthat conductsheat quickly.

IMPORTANT

• Do notuse wiretrivets,firerings,pads orany suchitem betweenthe cookware
and the e_ement.

• Do notcookfoods directlyon cooktop.
• Do not allow panto boildry as thiscoulddamage the cooktopandthe pan.
• Donotslideheavymetalorglasscookpotsacrosssurfacesincethesemay scratch

the surface.
• Do not use or placeplasticitemsanywhereon cooktop.
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• Do notallowplasticobjects,sugar,orfoodswithhighsugarcontentto meltontothe
hotcooktop.Mertedmaterialscancause permanentdamagetothe cooktop.Ifyou
accidentallymeltanythingontothe cooktop,orasugarysolutionboilsover,remove
itimmediatelywhilethe cooktopis stillhot. Carefully,use a singleedge razorblade
heldwitha pot holderto scrapethe meltedmaterialorsugary boiloverto a cooler
area of the cooktop. Use several layersof papertowlesto wipe upthe spillover,
beingcarefulnotto burnyourself.Whenthe elementhascooled,usea razor blade
to scrapeoffthe remainingsoilandcleanasyouwouldfor heavyspilrs.(Seep. 39.)

• Donotusealuminumfoilorfoil-typecontainersunderanycircumstances.Aluminum
foilwilldamage thecooktopif it meltsontothe glass. If metalmeltsoncooktop,do
not use. Call an authorizedJenn-AirServiceContractor.

• Do not use the glass-ceramiccooktopas a cuttingboard.

• DoNOTuseabresivecleansingpowdersorscouringpads(includingmetalscouring
pads),whichwill scratchthe cooktop.

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

• Testcast ironwaresinceallare notflat. Alsobecautionedagainstpossible"impact
damage"shouldthe heavycookpotbe droppedon the glass-ceramicsurface.

• Make sure bottomsof cookpotsare alwaysclean and dry. (Soilfromthe cookpot
bottomcan be transferredto the cooktopsurface.) Beforeusingcookpotsonthe
glass-ceramiccooktopfor the first time, and periodicanyas needed, clean the
bottomswithscouringpads or othercleansers. Rinseand dry thoroughly.

• Make it a practiceto wipe cooktopsurfacewitha c/ean dampclothorpapertowel
beforeeachuse; dry thoroughly.Invisiblespatters,dustspecks,cleansersorwater
can cause stainsthat appear after unitis heated. A spongeor dishclothwhichis
notcleanwillleave filmand soilladendetergentwater whichmay cause stainson
surface after area is heated.

• When frying, use a spatter shieldto reduce spattering.

• Use correctcontrolsettingsandcookwarelarge enoughto holdfood andliquidto
preventboUoversand splattering.

• if abadspilloveroccurswhilecooking,spillsmay be cleanedfromthe cooktopwhile
it is hotto preventa toughcleaningchorelater. Usingextremecare, wipewitha
cleandamptowel. Be carefulto avoidburnsfromsteamor handstouchingthe hot
cooktop.
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The controlpanel is designedfor ease in programming.The DisplayWindowfeatures
IndicatorWordswhich describethe functionsset.

To program
1. Touch the functionpad to give commenddesired.
2. TouchUp or Down Arrow Pad(s) to enter time or temperature.
Note: Fourseconds later, time or temperaturewillautomaticallybe entered. Ifmore
thanthirtysecondselapsebetweentouchinge padandtouchingUp orDown Arrow
Pad(s), the controlis notsetand Displaywill returnto previousDisplay.

/:90[=.o.H =-lrB°S="

Function Pads

Use for conventionalbakingor roasting.

Use for top browningoroven broiling.

Use to set self-cleaningprocess.

Use for clockcontrolledcooking.

Use tosignalexpirationofa t/meperiodupto9 hoursand50 minutes,

Use to set time of day.

Use forclook controlledcookingand cleaningwhen a delayedstartis desired.

Use for convectionBaking.

Use for convectionRoasting.

Cancels ag programmingexceptTimer and Clock.

Use to enter time or temperature.14



Oven Light Switch (Control Panel)
The ovenlightautomaticallycomesonwheneverthe ovendooris opened. When door
is closed,pushin oven light switchto turn oven lighton or off.

Panel Light Switch (Control Panel)
Push thepanel lightswitchtoturnthe panellightonor off(thepanellightislocatedabove
the controlpanel).

Display Window
Shows time of day, timer,and ovenfunctions.

[ IE 3L-I-" ss• CLEANBROIL
DELAYTIMED

CONVECTSETBAKEROASTCOOK STOP TIMER

Note: To setetimefunctionthe IndicatorWordSET mustbe flashing. (Timerfunctions
includeTimer, Clock,CookTime, StopTime andClean.)

Display Numbers:
• Showtime of day.

• Countdownof time remainingwhen usingtime functions.

• Showtemperatureof oven as it risesto reach programmedtemperatureand the
settemperatureonce it is reached.

• Recall programmedtemperatureor time when commanded.

Prompts:
• Serveas areminder toshutovendoor,if itisopen,forself-cleaningoperationwhen

the word,door, is displayed.

Indicator Words:
• Appearto promptnextstep.

• Indicatestatusof programmedfunction.

• 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
operationwillautomaticanybe cancelledand "door"will appear inthe Display.
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To set oven on Bake or Convection Bake or Convection Roast
1. Place oven racks on proper rack positions. (See p.17.)

2. Touch Bake Pad orConvect Bake Pad or Convect Roast Pad,
indicator Words BAKE or CONVECT BAKE or CONVECT ROAST wiJJappear end '_D00"
will be shown in the Display.
Note: if more than thirty seconds elapse between touchinga pad and touchinganArrow
Pad, the Displaywill returnto previousDisplay.

3. Touch Up or Down Arrow Pad(s) untildesired oven temperature appears in Display.
(Allowable range is 100°to 550°.) Note: In Bake mode, firsttapof anArrow Pad willgive
you 350 °. In Convect Bake and Convect Roast mode, first tap of anArrow Pad wil}give
you 325° .
After four seconds the oven will beginto preheat. The IndicatorWords ON, and either
BAKE or CONVECT BAKE or CONVECT ROAST will appear in the Display. The
temperature shownwill be 100° or the actual oven temperature, whicheveris higher.

Example: If at 10 o'clock you set the oven for 350° for Convection Baking, after four

o
Dudng the preheat, the Display will show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the oven will beep once and the
CONVECT BAKE Indicator Words will remain in the Display along with the programmed
oven temperature.

Note: Oven will preheat for approximately 7 to 11 minutes.

Important: Whenever ON appears inthe Display, the oven is heating.

IMPORTANT: Touching theUpor_wnArrowPad(s)atanytimewhilebakingwillincrease 1
or decrease the set temperature, l

Torecall temperature cat during preheat: Touchthe appropriateBake Pad orConvect
Bake Pad or Convect Roast Pad. Temperature wilt be displayed briefly, then will
automaticallyreturnto on-going program.

To than as temperature set: Touch Up or Down Arrow Pad(s) for the new desired
temperature.Note: Ifyouare Iowedngthe temperaturebslowthecurrentoventemperature,
the IndicatorWord ON will appear brieflyinthe Displayand the preheat baep will sound.
Then, the Display will show programmed temperature and Indicator Word BAKE or
CONVECT BAKE or CONVECT ROAST only.

4. Touch Cancel Off Pad to turnoven offat end of baking.
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The rackpositionsnotedare generallyrecommendedfor the bestbrowningresultsand
mostefficientcookingtimes. For manyfood items,excellentresultscan be achieved
when using one of severa/ different rackpositions. Referto bakingand roastingsections
forrecommendationsforspecificfoods.Threeflat rackswere packagedwithyouroven.

4

2

¢ ..==_ rJ _ 1

Rack Uses
Rack Position #5:

Toastingbread.
Rack Position #4:

Most broiling.
Rack Position #3

Mostbaked goodson cookiesheets,cakes (sheet and layer), frozenconvenience
foods, fresh fruitpie, cream pie, main dishsouffle.

Rack Position #2:

Roastingsmallcuts of meat, cakes (tubeor bundt),custardpie, pie shell, loavesof
bread, large casseroles.

Rack Position #1:

Large cuts of meat and large poultry,angel food cake, frozen fruit pies, desseK
souffle.

Multiple Rack Cooking;
Two racks,use #2 and #4 or #1 and #4. Three racks,use #1, #3 and #5.

17



When electrical power is supplied or after power interruption,the last clock time
displayedbefore powerwas interruptedwillflash. Time wilJadvanceand continueto
flash untilclockis reset.

TO set time of day
1. TouchClock Pad.

IndicatorWordsSET TIME willflash andtime digitswill appearinthe Display. (If
more than thirtysecondselapse betweentouchingClock Pad and touchingan
Arrow Pad, the Clock Pad mustbe touchedagain in orderto set clock.)

2. Touchthe Up or Down Arrow Pad(s) untilcorrecttime of day appearsin Display.

Note: Foursecondslater,time of day will automaticallybe entered.

IMPORTANT
• To rec_lltime of daywhen anothertime functionis showing: TouchClock Pad.

(Note: To returnto anothertime functionpad, touchthe appropriatepad.)

• To changetime of day set on clock: Repeatabove sequence.

• CIockTimecannotbechangedwhenovenhasbeenpregrammedforTimedBake,
TimedConvectBake,TimedConvectRoastorSelf-clean.Cancelprogrambefore
reprogrammingclock.

18



Important: This intervalTimer can be usedto remindyouwhena period,upto 9 hours
and 50 minutes,expires. It can be usedindependentlyof any otheroven activityand
can besetwhileanotherovenfunctionJsoperating.The Timerdoesnot controltheoven.

To set Timer
1. TouchTlmer Pad.

The indicatorWordsSETTIMER will flashand =0HR:00"appearsin the Display.

O+:00
2. TouchUp ArrowPad untilthe desirednumberof hoursand minutesappearinthe

Display.
Note: If more than thirtysecondselapse betweentouchingTimer Pad and Up
Arrow Pad, Timer Pad must be touchedagain.

important: When enteringhoursand minutes,hoursare to the left of the colon
withthe HR IndicatorWord and minutesare to the rightof colon. Duringthe last
minute,countdownwill be shown inseconds.

Example:To settheTimerfor 5 minutes,touchTimer Pad andUpArrowPad. After
fourseconds,the Displaywillshow:

I O+:OS _
Example:TosettheTimerfor 1hour,touchTimer Pad andUp ArrowPad. Afterfour
seconds,the Displaywillshow:

]I':00_
Afterfourseconds,thewordSET willgoblankandtheDisplaywillstartto countdown.
Displaywillcountdowninminutesuntilthelastminuteisreached.Whenthelastminute
is reached,therewillbe a beepandDisplaywillgoto seconds.

Example: 55 sec+ :SS
_MER
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Attheendoftimeset,theTimerwillbeepfourtimes,and "End"willappearintheDisplay.
If theTimerisnotcancelled(seebelow),therewillbetwobeepseverythirtyseconds
fortwominutesandthe Displaywill remainas below.

E nd
,_¢4FIt

Note: Countdownwill have Displayprecedenceover othertime functions. Two
minutesafterthe Timerends,orwhentheTimer iscancelled,timewillreturntotime
of day.

To cancel Timer
1. Hold in Timer Pad forthreeseconds.

OR
2. A. TouchTimer Pad

a. TouchDown Arrow Pad until":00"appearsinDisplayWindow.

I NOTE: TouchingCancel Off Pad to cancelbeeps will cancel ALL selectedoven 1programming. J
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it steps 5 & 6 ) you want to start =mmealately.

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

IndicatorWords BAKE or CONVECT BAKE or CONVECT ROAST wigappear and '_300"
wiltbe shown.

2. Touch Up or Down Arrow Pad(e) untildesiredoven temperature appears in Display.
After four secondsthe oven willbegin topreheat, The IndicatorWords ON, and BAKE or
CONVECT BAKEorCONVECT ROAST willappear intheDisplay.The temperatureshown
will be 100° or the actual temperature of the even, whichever is higher.

Example; If at 10 o'clock you set the oven for 350° for convection baking, after four
seconds, the Display willshow:

i=o.oo,oo.]
During the preheat, the Display wiiI show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the oven wiUbeep once and the
CONVECT BAKE indicatorWordswill remain in the Display along with the programmed
oventemperature.

Important: Whenever ON appears in the Display, the oven is heating.

3. Touch CookTIme Pad.

indicator Words SET, COOK and TIME will flash and Display will show_0HR:00".
4. Touch Up Arrow Pad to enter cookinghoursand minutes.

Hours are to leftof colonand minutes to rightof coron. (Aflowabrs range is 10 minutesto
11hoursand 55 minutes.)

Note: If morethanthirtysecondselapse between touchingCook Time Pad andUp Arrow
Pad, Displaywill return to the currenttime of day.

Example: Foursecondsafter the cookingtimeisselected, theDisplaywillshowthecurrent

timeofday: =_0_00 / 00"
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Important: Oven willpreheat for approximately7 to 11 minutes.At the end of the
preheat,therewillbe one beep.At endof programmedCookTime, oven willshut
offautomatically.If food_snotremoved,retainedheatwillcontinuetocookthe food.
Clock controlledcooking is not recommended for baked items that require a
preheatedoven,such as cakes,cookies,pies,breads. Forthese foods, placefood
inpreheatedoven,then use Timer to signalend of bakingtime.

At the end of programmedCook Time, the oven will shut off automatically,four
beepswill be heard and the word "End" will showin the Display.The beepswill
continueat onebeep perminutefor 1houroruntilthe Cancel Off Pad istouched.

To recall Cook Time set: TouchCook Time Pad once.The programmedcook
time and IndicatorWords COOK and TIME will appear brieflyinthe Display.

To cha_ Cook Time set: TouchCook Time Pad twi_'_. The indicatorWords
SET,COOK andTIME willappear inthe Display.TouchUI_orDown Arrow Pad(s)
to enternew CookTime. If more than foursecondselapse betweentouchingthe
Cook Time Pad andan Arrow Pad, the Displaywill return to current time of day.

TO set oven to start at future time and shut off automatically
1-4. Followprecedingsteps 1-4 on page 21.
5. TouchStop Time Pad.

IndicatorWordsSET, STOP andTIME willflash. Displaywillshowthe calculated
stoptimebasedoncurrenttimeof dayandcooktime. Note: If SET isnotflashing,
touchStop Time Pad twiceto set stoptime.

6. TouchUp Arrow Pad to enterdesiredstoptime.
A stoptimecan only be acceptedfor later inthe day.

Note: If morethanfoursecondselapsebetweentouchingtheStop Time Pad and
the Up Arrow Pad, the ovenis notset fora delayedcookand the oven willstart
to cookimmediately.

Note: Since foodcontinuesto cookif leftinthe oven, it issuggestedthat theclock
controlsbe usedprimarilytostartthe ovenwhennooneisinthe kitchen.Provisions
shou;dbe madeto havethe food removedas soonasthe cooktimeis completed.

Example: If at 10 o'clockyouset the oven for 350° convectionbakingand2 hours
and 30 minutescookingtime, the calculatedstoptime would be "12:30". The

Displaywouldshow: _/2;30,__ =__ _,=S0"

ifyouwantthe stoptimeto be 1 o'clock,touchthe UpArrow Pad until1:O0appears
inthe Display.After fourseconds,the Displaywillreturnto curranttime ofday,thus
showing:

2o-oo.
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At the end of the delayed period, the DELAY IndicatorWord will go off, the ON
IndicatorWordwillappearandthe ovenwillbeginto heat. 100° orthecurrentoven
temperature,whicheveris higher, willbe shown. As the oven heats,the Display
will showa rise in incrementsof 5° untilprogrammedtemperatureis reached.

At the end of programmedCook Time, the oven will shutoff automatically,four
beepswill be heard and "End"will appear in the Display. If oven is not cancelled,
"End"will remaininthe Displayandtherewillbe onebeep eve_ minutefor1 hour.

IMPORTANT
• To recalltime functionprogrammed:Touchthe appropriatetimepad once(Cook

Time or Stop Time Pad).

• To changetimefunctionprogrammed:Touchthe appropriatetimepad twice and
touchUp or Down Arrow Pad(s) to enter the new time.

• Tocanqeltimedfunctiononly:HoldCook Time Padforfourseconds.Thiswillonly
cancel cooktime andstoptime, notprogrammedbake mode.
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• When cookingfoods for the first time in your new oven, use recipecookingtimes
and temperaturesas a guide.

• Use tested recipesfromreliablesources.
• Preheat the oven only when necessary. For bakedfoodsthat rise and for richer

browning,a preheatedovenis better. Casserelescan be startedin a cold oven.
Preheatingtakes from 7 to 11 minutes;placefood in oven after preheat beep.

• Arrange oven racks before turning on oven. Follow suggested rack positionson
pages 17 and 25.

• Allowabout1to 1V2 inchesofspacebetweenthe ovensidewallsandpanstoallow
properair oimulation.

• When bakingfoods inmorethan one pan, placethem on oppositecornersof the
rack. Stagger pans when baking on two racksso that one pan does notshield
anotherunless shieldingis intended.(See above left.)

• To conserveenergy,avoid frequent or prolongeddoor openings. At the end of
cooking,turn oven off before removingfood.

• Alwaystestfor aloneness(fingertip,toothpick,sidespullingaway frompan). Donot
relyon time or brownnessas only indicators.

• Use goodqualitybakingpans andthe size recommendedinthe recipe.
• Dull,dark,enameledorglasspanswillgenerallyproducea brown,crispcrust.Shiny

metal pansproducea light,goldencrust.
• Frozenpiesin shinyaJumJnumpans shouldbe bakedon a cookiesheet on rack 1

orbe removedto a dullor glass pen.
• Ifedgeofpie crustbrownstoo quickly,fold astripof foilaroundrimofcrust,covering

edge. (See above right.)
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For ConventionalBake use the Bake Pad.

x!ilii_ li i_i

The times given are based on specificbrandsof mixesor recipestested. Actual
timeswill dependonthe onesyou bake.

** The Convect Baketemperatureis 25°F lowerthan recommendedon packagemix
or recipe.
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• Use convectionbaking for breads,cakes, cookiesand pies.

• As e general rule, when using recipes or prepared mixes developed for a
conventionalbake oven, set the oven temperature 25oF lower than the recipe
recommended temperature. Times will be similarto or a few minutes less than
reciperecommendedtimes.Thechartonpage25comparestimesandtemperatures
of many bakedfoods. Use this as a reference.

• Cookiesheetsshouldbe withoutsidesand made ofshinyaluminum.The bestsize
to use forcookiesheets is 16"x12" or smaller

• For multiplerackbaking,suchas cookies,use racks#2 and#4 or #1, #3 and#5.
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For bestresuits,bake foodson one rack ata timeas describedinthismanual. However,
very goodresultscan be obtainedwhenbakingquantitiesof foodson multiple racks.
Quantitycookingprovidesbothtime and energysavings.

The convectionoven is suggestedfor mostmultiplerackcooking,especially three rack
cooking,becausethe circulatingheatedair resultsinmoreevenbrowningthanradiant.
For two rack cooking,the conventionalbake oven providesvery good bakingresults
especiallywhen panscan be staggered,suchas withlayer cakesand fresh pies.

Manyfoods can be preparedon three racksat the same time. These are just a few
examples:cookies,cupcakes,mils, biscuits,muffins,pies,frozen conveniencefoods,
pizzas, appetizers,and snack foods.

To obtainthe best resultsin multiplerack cooking,followthese suggestions:

• Use temperatureand times inthis manualas a guidefor best results.
• For tworack baking,rackposit_ons#2 and4 are best for mostbaked products,but

rackpositions#1 and 4 also provideacceptable results.
• Forthree rack bakinguse positions#1, 3 and 5.
• Sinoefoodson positions#1 and5 willusuallybe done beforefoodson position#3,

add(tionalcook(ngtime w(ffbe neededfor browningfoodsonthe middle rack. An
additionalminute is needed for thin foods such as cookies. For foods such as
biscuits,rolls,ormuffins,allow1to 2 moreminutes. Frozenpiesandpizzas,which
shouldbe baked on a cookiesheet, need about3 to 6 more minutes.

• Staggersmallpans, suchas layer cake pans, inthe oven.
• Frozen piesin shinyaluminum pansshouldbe placedon cookie sheets and baked

on rackpositions#1, 3 and 5.
• Ovenmealsare recommendedfor energyconservation.Use ConvectRoastmode

and rackpositions#1 and 4 or #2 and4.
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• Preheating is not necessary.
• Foropen pan roasting,place meat orpoultryonthe slottedportionof the two-piece

pan included with the oven. Do not add water to the pan. Use open pan roasting
for tender cuts of meat. Lesstender cuts of meat needto be cooked by moist heat
in a covered pan.

• For best results, a meat thermometer is the most accurate guide to degree of
doneness. The tip of the thermometer should be located in the thickest part of a
roast, not touching fat, bone, or gdstle. For turkeys and large poultry products,
insert the tip of the thermometer into the thickest part of the inner thigh.

• Place roast fat side up to allow self basting of meat during roasting.
• Since meats continue to cook after being removed from the oven, remove roast

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

• For less loss of juices and easier carving, allow about 15 minutes "standing time"
after removing meat from oven.

• Forbest resultsin roastingpoultry, thawcompletely. Duetothestructureofpoultry,
partially thawed poultry will cook unevenly.

• If preferred, tendercuts of meat can be roasted in the conventionalbake oven by
following the general recommendations given above. However, meats will roast
more quickly in the convection oven.

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

• Meatscookedinovencookingbags,dutchovens,orcoveredroastingpansare best
cookedinthe conventionalbake oven.

• Use meat roastingcharts in standardcookbooksfor recommendedtimes and
temperatures for roastingin a conventionalbake oven.
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Chart time is based on thawed meats only. For ConventionalRoastinguse the Bake
Pad.

.... _i _

* Not recommendedfor convectionmasting. Most precookedhams need to be
coveredwhile roasting,thusthere would be notime savings.
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• Tender cuts of meat and poultry can be roasted to a dch golden brown in the
convectionoven. Followgeneral recommendationsfor roasting.

• Refer to convection meat roastingchert for recommendedcookingtemperature
andtime. The chartcan serveas a guideto help plan meal servingtime.

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

• A large cut of meatwill usuallyrequirefewer minutesper poundto roastthan a
smaller cut of meat.

• Do not use a roastingpan withhigh sides;use pan providedwithoven.
• Do notcovermeat. Allowthe circulatinghotair to surroundthe meat andseal in

the juices.
• Sincethe breastmeat on a large turkey cooks more quicklythanthe thigh area,

placea "foilcap" overthebreastarea afterdesiredbrownnessisreachedto prevent
overbrowning.(See above.)

• A stuffedturkeywill requirean extra30 to 60 minutesdependingonsize. Stuffing
should reach an internal temperature of t65°F.

Convect Roasting: Frozen to Finish
Meats (except poultry) may be roastedfrozento finish. Followthese guidelinesforthe
mostsatisfactoryresults.

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

• Usetimesforroastingfresh meatsgiveninyourfavoritecookbooksas approximate
guidesforroastingfrozen meats. Roastingtimes willvary due to factorssuchas
coldnessof meat,size, quality,or cut. Ingeneral,roastingtimesfor frozento finish
inthe convectionovenwillbe approximatelythe same ora few moreminutesper
pound,as freshto finishin a conventionalbake oven.

• The guidelinesgivenfor roastingfresh meats inthe convectionovenalsoapplyto
roastingfrozenmeats.

• Insertmeat thermometermidwayduringthe cooking process.
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• Use Convect Roast Pad for frozen convenience foods.

• Preheating the oven is not necessary.
• Foilow package recommendations for oven temperature, foil covering and use of

cookie sheets. Convect Roasting times will be similar• See chart below for some
exceptions and examples.

• Centerfoodsfntheoven. ff more than one food item is being baked or if foods are
being baked on multiple racks, stagger foods for proper air circulation.

• Most foods are baked on rack position #3.
• For multiple rack baking, use racks #2 and 4 or #1,3 and 5. Place pizzas on cookie

sheets•

Here are a few examples of times and temperatures

;!

*The times given are based on specific brands of mixes or recipes tested. Actual
times will depend on the ones you bake.

**Conventional Bake uses the Bake Pad.
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1. Place oven rack on the rack positionsuggested in the chart. (See p. 33.)
Distance from broilingelement depends on foods being prepared. Rack position#4 is
usually recommended unless otherwise stated.

2. Touch Broil Pad.

Indicator Word BROIl_ and 000° will appear in the Display.

Note: If more than thirty seconds elapse between touching Broil Pad and touching
Up orDown Arrow Pad(s), the oven is not set and the Display will return to previous
Display.

3. Touch Up or Down Arrow Pad(s).
The first touch of an Arrow Pad will enter "HI" ('HI" is 550°) in the Display. The oven
has a variable broil feature which means that a lower temperature can be selected.
Touch Down Arrow Pad if a lower tempeature is desired. (The first touch of Down
Arrow Pad will enter 450=.) Temperature can be entered in5°increments. Range is"HI"
(550°), 500_ to 300 °.

Use "HI" Broil for most broiloperations. When broiling longer cooking foods such as
pork chops, poultry or thick steaks, select lower broiling temperature. (See chart, p.33.)
Lower temperature breiling allowsfood to cookto the well donestage withoutexcessive
browning.

Four seconds after entering a temperature, the broil element will come on and the
IndicatorWords BROIL and ON will remain inthe Display along with the selected broil
temperature. Ifvariable broilfeature was selected, the indicatorWord ON willcycle with
the element.

Example: If at 10 o'clock you set the oven for broil ("HI"), the Display will show:

I,ooo L.I
4. Place food on broilerpan provided with oven. PREHEAT broil element for 5 minutes.

After broilelement is red, place food inoven. Oven door must be left ooen at broilstoo
po_lition.

5. Touch Cancel Off Pad to turn off oven when food is cooked.

To change the Broil temperature: Touch the Up or Down Arrow Pad(s).
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• Tender cutsof meat or mannated meatsare bestfor broiling.This includesriband
loincutsof steak,groundbeef, hamsteaks,lambchops,poultrypiecesorfish. For
best results,steaks should be at least 1" thick. Thinner steaks should be pan-
broiled.

• Do notcoverbroilergridwithfoilsincethispreventsfat drippingsfrom draininginto
bottomof pan.

• Beforebroiling,removeexcess fat from meatand scoreedges offat (do notcut into
meat) to prevent meatfrom curling. Salt after cooking•

• To preventdrysurfaceonfish or lean meats, brushmeltedbutteron top.
• Foodsthat requireturningshouldbe turnedoniy onceduringbroiling. Turnmeat

with tongsto avoid piercingand loss of juices.
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When the ovencontrols are set to CLEAN, the oven heats to temperatures that are
higherthan those usedfor cooking. The hightemperaturescausefood soilto burnoff
and substantiallydisappear. While this occurs,a device in the oven vent helps to
consume normal amounts of smoke. The oven vent is located at the bottom of the
Backspiash.

• Removethe broilerpan andany otherutensilsfromthe oven. These utensilscannot
withstandthe hightemperaturesof the cleaningprocess.

• Clean spattersandspillsfromthoseareaswhichwillnotbe cleanedduringthe self-
cleaningprocess:
- center front of oven and door near openingin door gasket.
- porcelain oven door liner (area outside the door gasket).
- oven front frame.
Toclean these areas, usehot water and detergent, nonabrasive cleansers or soap
filled steel wool pads. Rinse thoroughly, being careful not to use an excessive
amount of water that would dampen the door gasket. Soft left in these areas will
be more difficult to remove after the self-cleaning /

process since the high heat will bake on any soil _ /_._

thatispresent. DONOTUSECOMMERC,AL ____ "_i_ _

OVEN CLEANERS TO CLEAN THESE AREAS.
• DO NOT ATTEMPT TO CLEAN, RUB, OR APPLY

WATER TO GASKET ON OVEN DOOR. The i

gasketisessentialfora gooddoorseal. Rubbingor
cleaningwilldamagethe gasketandmayaffectthe
seal.

• Wipe upexcessgreaseandfoodspilloverswhichhavenotbakedonthe bottomof
the oven. Large accumulationsof soil can cause heavy smokeor fire in the oven
during the cleaning process. For ease of cleaning, the heatingelement can be lifted
slightly.

• Although smoke or fire in the oven is a normal occurrence and there is no safety
problem, there will be venting of excessive smokeand odor.

• The oven rackscan be cleaned in the oven. However,theoven racks willdiscolor,
lose shininess,and becomedifficultto slide inand outif left inthe ovenduringthe
cleaningprocess. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILLBE OBJECTIONABLE. As a suggestion,do not leave the racksin the oven
duringthe self-cleaningprocessif they do notneed to be cleanedsincethey will
discolortoadullsilverafterthefirstcleaning.Moderatelysoiledrackscanbecleaned
witha soapyS.O.S. pad or Scotch-Britescourpad. Stubbornstains needto be
removedintheself-cleaningprocess.Besureto readspecialtipsonpage37 if oven
racksare cleaned duringthe self-cleaningprocess.
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*Omit steps_ immediately.

TO set oven to start cleaning immediately
1. Close and latchthe ovendoor.

2. TouchClean Pad.

Indicator Words SET, CLEAN and TIME will flash and Display will show
"3 HR: 00":

3":00 o-,
3. TouchUp or Down Arrow Pad(e) to select moreor less cleaningtime.

Thecleaningtimecanbe vadeddependingonthe amountofsoil. 8et"2:00" for light
soilor "4:00" for heavysoil.

Note: If morethanfoursecondselapsebetweentouchingClean Pad andtouching
an Arrow Pad, the ovenwiltstartto clean for 3 hours.To changethe programmed
cleantime,touchClean Pad }wice andtouchUp or Down Arrow Pad(e} to enter
desiredcleaningtime.

Foursecondsafter selectingdesiredcleaningtimethe Displaywillreturntotime of
day and the IndicatorWords HR, SET, and TiME will go off. The indicatorWord
CLEANwillremain. TheIndicatorWord ON willappearandcyclewiththeelements
to maintainthe cleantemperature.The Displaywould show:

lO:OOo°,
B

Note: If ovendoorwas not latched,the word_door"will flash inthe Displayand a
signalwillbeep. After the lock lever has been movedto the Lockposition,repeat
steps2 and 3.
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After the oven temperature is above 400 °, the LOCK indicator word will appear in
the Display. When the clean funct/on has been completed, the Indicator Words
CLEAN and ON will go off. The Indicator Word LOCK will remain on until the oven
has cooled down. Afterthe Lock light goes off, the lock levercan be moved to the
left and the door opened.

To set oven to start cleaning at a later time
1-3. Follow steps 1-3, on page 35.

4. Touch Stop Time Pad twice.
Indicator Words SET, STOP and TIME will flash in the Display. The Indicator Word
CLEAN and the calculated stop time will also appear in Display.

Example: If at 10:00, you set the Clean time for 3 hours, the calculated stop time
would be 1:00 and the Display would show:

I:00°"
SET _P _ME

6. Touch Up Arrow Pad to enter new stop time.
A stop time can only be accepted for later in the day.

Note; If more than four seconds elapse between touching Stop Time Pad and an
Arrow Pad, Stop Time Pad must be touched twice again.

Example: Ifyou want the stop time to be 4:00 instead of 1:00, touch Up Arrow Pad
until the Display shows:

4:00-
tET i10P _ME

After four seconds, the Display will return to the Time of Day, thus showing:

I0:00
When the oven begins to clean, the Indicator Word DELAY will go off. The Display
will show the Indicator words CLEAN and ON.

When the clean time has been completed, the Indicator Words CLEAN and ON will

go off. The Indicator Word LOCK will remain on unt/I the oven has cooled down. After
the lock lightgoes off, the lock lever can be moved to the left and the door opened.

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

To chance cleaning time or stop time before cleaning begins: Touch the appropriate
time pad tw(_c_eand follow the preceding steps.

To cancel self-cleaning:
• Touch Cancel Off Pad. The oven door will be locked while the LOCK Indicator Word

remains in the Display. Depending on the length of time the oven had been self-
cleaning, itmay take up to 45 minutes for the oven to cool down, end the lock Indicator
Word to go off. 36



• A slightodormay be detected,and if an ovenis heavilysoiled,somesmoke may
be visible. Some smoke and odor duringthe cleaning process is a normal
occurrence. Since the oven vent is at the bottom of the backsplash,vapors,
moisture,etc. may be seen comingfromthisarea.

• Duringthe cleaningprocess,do not be alarmed if an occasionalflame is visible
through the oven window. This is caused by excessivefood soil that was not
removedbeforethe oven was setto clean.

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

• Sometypesof soilmaydisintegratebutleave a lightfilmor heavierdepositof ash.
The amountofash dependsontheamountofsoilwhichwasintheoven. Afteroven
has cooled, this ash 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 cleanings or clean more frequently.
The normal cleaning time is 3 hours. A maximum of 4 hours may be selected if
necessary.

• If rackshave been left inovenduringthe cleaningprocess,they should be treated
as follows. Afterthe cleaningprocessiscompletedandthe ovenhas cooled, buff
the undersideof rackedgeswith Scotch-Britescour-padorrublightlythe underside
of rack edgeswitha coatingof vegetableoil. Use a lightapplicationofoilso itdoes
notsoilthe oven. This will makethe cleaned racksslide moreeasily.

• To removeoccasionalspilfoversbetweencfeanings,use a soap-filledscouringpad
or mildcleanser;rinsewell

• It is betterto cleanthe ovenregularlyrather thanwait untilthere is a heavy build-
up of soil in the oven.

• Duringthe cleaningprocess,the kitchenshouldbe well ventilatedto helpeliminate
normalodors associatedwithcleaning.

• 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 turnedoff and the topsof the elementsare
cool.

Control Panel
To preventmoisturefromgettingbehindcontrolpanel,spraya c_othwithglasscleaner.
Then,wipethe panel. Do notusecleaningspraysor largeamountsof soapand water
directlyon the panel. Do not use abrasivesor sharp objectson the panel, they can
damage it.

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

Porcelain Areas
• Wash cool range withwarm soapywater and rinse. Polishwith a dry cloth.

• Donotuseabrasiveorcausticcleaningagentswhichmaypermanentlydamagethe
finish.

• NEVERWIPE OFF A WARM OR HOT PORCELAIN ENAMELSURFACE WITH A
DAMP CLOTH.

NOTE: The pomelain enamel used on your range is acid resistant,not acid proof.I

Therefore, acid foods (such as vinegar,tomato,milk,etc.) spilledonthe range
shouldbe wiped up mined ate y witha dryc oth. J
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CAUTION: Do NOT use a cooktopcleaner on a hot cooktop. The fumes can be
hazardousto your health,and can chemLcallyattackthe gtaas-ceramicsurface.

Note: Plasticobjects,sugaror foodswithhigh sugarcontentallowedto melt ontothe
cooktopcan cause damage. See page 13 for cleaninginstructions.

• Forgeneralda)lycleaningandlightsurfacesoil,useac)eandishc_othorpapertowel
and washsurface withsolutionof water and any of these cleansers:dishwashing
liquidsuch as Ivoryor Joy, bakingsoda, fine polishing powderssuch as Son Ami,
or commercialceramic cooktopcleanserssuch as CooktopCleaning Creme (Part
No. 20000001). Wipe with dean damp cloth or paper towel. Rinse and dry
thoroughly.

• To remove residue fromburned onspills, makea pasteof water and bakingsoda
orSonAmi,Bar KeepersFr/end,Comet, ShinySinksornonabrasivesoftscrubbing
cleansers,such as CooktopCleaningCreme (Part No. 20000O0t). Scrub with
paper towels,nylonor plasticscrubber,suchas Tufty. Rinse anddry thoreughly.
If stainisnotremovedeasily,al(owpasteto remainon surfacefor 30 to 40 minutes.
Keep moistby coveringwithwet paper towel or plasticwrap.

• To remove burnedonspot, use a single edge razorblade. Place blade edge on
cooktopat 30° angle; scrape off spot. Clean remainder of soil with method
describedabove.
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To removepullforwardto the "stop"position; _
liftup onthe frontof the rackand pull out.

.j o

Before replacingbulb, disconnect power to oven at the main fuse or circuit breaker
panel. Besurethattheentireovencavityincludingthe lightbulbiscoolbeforeattempting
to remove,

TO replace light bulb
1. Carefullyunscrewthe glasslightlens.
2. To obtainfirmgraspon bulb,wear protectiverubbergloves.

Removeby _ming bulb to the left. Do not touch a hot oven _l
light bulb with a damp cloth as bulb wiflbreak. Note: If the
bulb doesbreak and you wish to removeit, be certainpower
supply is disconnected and wear protective gloves. You
may contactyour authorizedJenn-Air Service Contractor for
service,

3. Replace bulb with a 40 watt oven-rated appliance bulb. A I
bulb with brass base is recommended to prevent fusing of
bulb into socket.

4. Replaco bulb cover and reconnect power to oven. Reset
clock.

Beforereplacinglightbulb,DISCONNECT "roPm_MoFBACKGUARD FLUORESCENT TUBE
POWER TO RANGE.

Toreplacefluorescentsurfacelight:Grasp
the top trim of backsplashwith thumbs
underfront edgeand gentlypulloutward
whileliftingtorelease trimfrom catchesat
each end.

Remove bulb and replace with an 18 watt fluorescent tube. Snap top trim back into
place, restore power and reset clock.
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The storagedrawer at the bottomof the range is safe end eonvenlent for storing metal
andglasscookware. DO NOT store plastlc,paperware,foodor flammablematerial in
thisdrawer. Removedrawer to clean underrange.

To remove: Emptydrawerthen pull drawerout to the first _bh. ,,
stopposition. Uffupfrentofdrawerendpulltothesecond
Hop position. Graspsidesand liftup andoutto remove
drawer.
To replace: Fitends of drawerglidesontorails. Liftup
drawerfront andgently pushin to firststop position.Lift
up drawer again and continue to slide drawer to the
closedposition.

ff I I. F "

!h_?_!°LrSeL?r_Ivne;iigt_eien_°_ite_d!ireba:kl:g°'ryn:rurfrtheg:am::tf _

To preventrangefromacoidentlytipping,rangeshouldbe securedtothe floorby slidlng
rear levelingleg intothe anti-tipbracket suppliedwiththe range.

Theoventemperaturecanbe adjustedifthe oventemperatureistoolowortoohighand
the lengthof time to cook ALL foods is too long or too short. DO NOT adjust the
temperatureif only one ortwo itemsare not bakingproperly.

TO adjust the oven temperature
1. Touch Bake Pad.
2. Touchand holdUp Arrow Pad until550° appears in the Display.
3. immediately,touchand holdBake Pad for severalsecondsuntil00° appears inthe

Display.
4. Touch Up or Down Arrow Pad(s) to enter the desiredoffsettemperature. The

oventemperaturecan be increasedupto36° orreducedby asmuchas36_(Display
wouldshow-36°) in 3° increments,
Note: Ifyoudelayinselectinga temperature,the programwillautomaticallycancel
and O0° will disappear. Beginat step f again. Four seconds_ater,the Displaywill
return to currenttime of day.
Note: It is not necessaryto readjustthe oven temperature ff there is a power
interruption.
Important: The oventemperatureshouldbe adjustednomore than9° end then
the oven should be tested. (We recommend beking two 9" layer cakes using a
purchasedboxmix.) If the oventemperatureis stilltoolowortoo high,repeatthe
proceduredescribedabove.
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Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of this manualmay preventan unneededservice call.

If nothing on the range operates:
• check for a blowncimuitfuse or a trippedmaincircuitbreaker.
• check if range is properlyconnectedto electriccircuitin house.

If ¢ooktop elements do not get hot enough:
• surfacecontrolsmay not be set properly.
• voltage to house may be low.

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

• the controlsmay have been set incorrectly.
• clockcontrolsmay be setfor delayed startof oven.

If unable to set a time function:
• The IndicatorWord SET must be flashinginthe Display,

If the oven light does not work:
• the light bulbis looseor defective.

If oven will not go through self-cleaning process:
• controlsmay be improperlyset.
• doormay notbe locked.
• check the "C_ean"and "Stop"time settingsand thecurrenttimeof dayon the clock.

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

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

If foods do not broil properly:
• the controlmay notbe set properly.
• check rack position.
• voltageinto housemay be low.

If baked food is burned or too brown on top:
• food may be positionedincorrectlyin oven.
• oven not preheatedproperly.
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|f foods bake unevenly:
• the range may be installedImproperly,
• check the oven rack with a level.
• staggerpans, do not allow pansto touch each other or ovenwe}l,
• checkinstructionsfor suggestedplacementof pans on oven rack.

If oven baking results are less than expected:
• the pans being used may notbe of the size or material recommendedfor best

results.
• there may notbe sufficientroomaroundsidesofthe pans for properaircimulation

in the oven.
• checkinstructionsfor preheating,reck positionand oven temperature.
• oven vent may be blockedor covered.

If baking results differ from previous oven:
• oventhermostatcalibrationmay differbetweenotdand new ovens. Followrecipe

and use and care directionsbeforecallingfor servicesincethe calibretionon the
previousoven may have drifted to a too high or too low setting. See page 41-
AdjustingOven Temperature.

If F plus a number appears in the Display:
• these are fault codes, If a fault code appears in Display and a continuousbeep

sounds,pushthe Cancel Off Pad. If the fault code reappears,disconnectpower
to the oven end call an authorizedJenn-AirService Contractor.
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