
Microwave Oven Built-In Kit
Model MK241

WithuseonModelsM170& MMC5000MicrowaveOvens.

STEP 1: ELECTRICAL REQUIREMENTS
OBSERVEALL GOVERNINGCODESAND ORDINANCES.

A. A 120-Volt,60 Hz,AC, 15ampere,fused electricalsupply
is required (time-delay fuse or circuit breaker is
recommended).However,if yourhomehasa circuitwired
and fused for 20 amperes, this is preferred. If you are LJinstalling a new circuit, one wired and fused for 20
amperes is recommended.It is also recommendedthata
separate circuit serving only this appliancebe provided.
Do not use an extensioncord.

B. Electrical Connection
ELECTRICAL GROUND IS REQUIRED ON THIS
APPLIANCE. DO NOT UNDER ANY CIRCUM- NOTE: A 24" minimumwide cabinet must be provided
STANCES, REMOVE THE POWER SUPPLY CORD install.
GROUND PRONG.

Foryour personalsafety,thisappliancemustbe properly STEP 2: LOWER SUPPORT
groundedandpolarized.Thisapplianceisequippedwith
a powersupplycordhavinga 3-pronggroundingplug.To A. Set microwaveon its back so bottom is accessib
minimize possible shock hazard, the cord must be Remove left outboardscrew and correspondingri(
plugged into a mating 3-hole grounding type wall handscrewfrombottomfrontandattachlowersupport
receptacle, groundedin accordancewith the National shownin figure2 with same screws.
Electrical Cede, local codesand ordinances. If a mating

- wall receptacle is not available, it is the personal
responsibility and obligation of the customer to have a
properly grounded and polarized 3-hole wall receptacle
installedby a qualified electrician. (Seefigure 1).
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USING THE COOKTO =

The surface burners will featureeither matchlit ignitionor To light surface burnerwith Piezo ignition:
Piezo pilotlessignition.Besureallcontrolknobsare inthe
OFFpositionbeforesupplyinggasto the appliance.Besure 1. Place a pan on the burnergrate.
gas supply to appliance is on before lighting burner. •

2. Push inand turn the surfaceburner
control knob to the LITE position.

To prevent damageto the cooktopor pan: IMPORTANT: Only light one
• Neveroperatethe surface burnerwithout a pan in surfaceburner at a time.

place_

• Neverallowa pan to boil dry. 3. Immediately, rotate the TOP
BURNER IGNITOR knob to the

• Neveroperatea surface burneron HIGHfor right (clockwise)several clicks until
extended periodsof time. the burnerlights.The burnershould

light within 6 clicks or one full L"
CAUTION: If the burner does not light within about 4 rotationof the knob.
secondsor if theflame shouldgooutduringcooking,turn
the burner off. If gas has accumulatedand a stronggas
odor is detected,open a windowand wait 5 minutesfor 4. When the burner lights, adjust the surface burnecontrolknobbetweenHIand LOWto selectthe desire(
the gas odor to disappearbefore relighting the burner, flame size.

If the appliancehas not been operated for a periodof time,
thesurfaceburnermaybedifficultto lightdue to air in thegas 5. After cooking,turn the surfaceburnercontrol knob to tl"
line. OFF position.

To bleed off air from the line: To operate burner if the Piezoignitor is not functiona
1. Holda lightedmatchnextto the burner, 1, Besureallcontrolsare in theOFF position.

2. Turnthe surfaceburnercontrol knobto the LITEposition.
2. Hold a lighted matchto the desired surfaceburnerheac

3. When the burner lights, turn the knob back to the OFF
position.

4. Proceedas directed below. CAUTION:Donot turn the controlknobon andallowgas
to escape before lighting the match.

To lightsurface burnerwith matchlit ignition:

1. Placea panon the burnergrate. 3. Push in and turn the surface burner control knob to th

2. Hold a lighted match next to the desired surface burner LITE position.
head.

4. When the burner lights, adjust the knob between HI an
CAUTION:Donot turnthe controlknobon andallowgas LOWto select the desired flame size.
to escapebefore lightingthe match.

5. After cooking,turn the knob to the OFF Position.

3. Push in and turn the surface
burner control knob to the LITE
position.

4. When the burner lights, adjust Whenthe recreationalvehicle isnot inuseorwhile travelin(
the knobbetweenHIandLOWto turn all knobs to the OFF positionand turn off the main ga
selectthe desiredflame size. supply.

5. After cooking,turn the surfaceburner controlknob to the
OFF position.



USING THE COOKTOP

''' FSE_CTING FLAME S_E' _JU_NG THE _ME ,

Use a HiGH flamesetting to quickly bringliquids to a boil or Adjust the flame size so it . /I _
to begin a cookingoperation.Then reduceto a lowersetting does not extend beyond
to continuecooking. Never leave food unattended when the edge of the .cooking ,f_========m
usinga HIGHflame setting, utensil. This is for _"t_'_

personal safety and to
prevent possible damage
to the appliance, pan, or

cabinets above the

I appliance. This also improves cooking efficiency.

pER

C_KWARE GON$i ATlaS
FlameadjustedforHIGH setting. Cookwarewhichextendsmore than one inchbeyor

grate,restsontwogrates,ortouchesthecooktopwill E
a buildup of heat and resultin damage to the the I:
grate, burnerandcooktop.

An intermediateflame size is usedto continuea cooking
operation.Food will not cook any fester when a higher CAUTION:The maximumpan size isa lO-inchskil
flame setting is used than neededto maintain a gentle
boil. Remember, water boils at the same temperature Topreventdamagetothecooktopandtheburnerva'
whether boilinggently or vigorously, do not use canners or oversized cookware. The

should not be more than one inch largerthan the bt
UseLOWto simmeror keepfoods at servingtemperatures, grate.

Cookware,suchas a wokwitha supportring, whichre
air circulationaroundthe burnerwill causeheat to b,

and may result in damage to the burner grate, bur
I cooktop.

"_ Foods cook faster when the cookware is covered be

more heat is retained.Lowerthe flame sizewhen coo

Flameadjusted for LOWsetting, is covered.This also improves cooking efficiency.
The cooking performanceis greatly affected by the t
cookwareused.Propercookwarewill reducecooking
uselessenergyandproducemoreevencookingresu

If a knob is turned very quickly from the HI to the LOW best resultsuse a heavygaugemetal panwith a smo
setting, the flame may go out, particularly if the burner is bottom,straightsidesanda tight fitting lid.Selecta m
cold. If this occurs,turn the knob to the OFF position. Wait such as aluminumorcopper,that conductsheat quicl
several seconds then light the burneragain, evenly.



USING THE OVEN
• i

IGNITIONSYSTEM , ' : _ OVEN CHARACTERISTICS
The ovenfeaturespilotignition.Besureallcontrolknobsare Because each oven has its own personal bakif
in the OFF positionbefore supplyinggas to the appliance, characteristics, do not expect that your new oven v
Be sure gassupply to appliance is on before lightingpilotor performexactly like your previousoven. You may find th
ovenburner, the cooking times, oven temperatures,andcooking resu

differsomewhatfromyour previousrange. Allowa period
adjustment. If you have questions concerning baki_

HOW TO MGHT OVEN PILOT i results,please refer to pages 13, 14 and 15 for additior
' information.

If the appliancehas not been operatedfor a periodof time,
theovenpilot maybedifficultto lightdue to air inthe gasline.
To bleedair from the line,hold a lightedmatch next to the OVENKNOB
oven burner and push in and turn the Oven knob to a The OVEN knob is used to select and maintain the ov
temperaturesetting. When the burner lights,turn the knob
back to the OFF position and 3roceedas directed below, temperature.Push in and turn this knob just to the desir

temperature - not to a higher temperature and then be(
This providesmoreaccurate oven temperatures.

To light oven pilot: Turn this knob to the PILOTON position if youwish to u
1. Be sureall controlsare in the oven.The ovenstandbypilotwill remainlit.Turnthekn

the OFF positiOn.ovenpilot _ to OFF if the ovenwill not be used or whentravelingj /

2. Push in and turn the After the oven temperature has
OVENknob to the PILOT been set, there will be about a 45
ON position, second delay before the burner

ignites.This is normal and no gas / _:
3. Open the oven door and escapes during this delay.

light oven pilot with a

'match. The is ii The oven temperature is
locatedbeneaththeoven ], _ maintained by cycling the burner

bottom;onthe left side of i, o _ o,_.| 'lt_l'_d _ on and off. OVENKNOB

the burner.The pilot is lit
whena smallflame isvis-

!'i ilible at the top of the pilot

burner. Whenthe recreationalvehicle isnot in useorwhiletraveli_

4. Once the pilot is lit, leavethe OVEN knob in the PILOT turntheOVENknobtothe OFFpositionandturn offthe m
ON position if you wish to use the oven. gas supply.This will turn off the ovenpilot.

The standingpilotwill remain lit if the OVENknob is left
inthe PILOTON position.Ifthe OVEN knob isturned to
the OFF position,gas supply to the pilotwill be turned
off and the standingpilot flame will extinguish.



HOW TO S_ oVEN' ; BAKING TIPS ....

1. Whencool,positionthe rackinthe oven. Use a reliable recipe and accuratelymeasure fre_
ingredients. Carefully follow directions for ove

2. Push in and turn the OVEN knob to the desired temperature and cooking time. Preheat oven
temperaturefor bakingor roastingor to BR (broil)for recommended.

broiling. Usethe correctrack position.ModelMLY1645has2 ra(

Forbaking:Selectinga temperaturehigherthandesired positions;model MLY2245 has 3 rack positions.Bakir
will NOT preheatthe oven anyfaster,and may havea resultsmaybeaffectedifthe wrongrackpositionis used
negativeeffectonbakingresults. • Use the lower rack positionfor most baking.Use tl"

upperrack 3ositionfor cookiesor biscuitson a cook
For broiling:The OVEN knobcan be turnedto a lower sheet.
temperature(400 to 450°F) for broilinglongercooking
meatsor poultryor if excessivesmokingor splattering • Top browningmay be darker if foodislocatedtowar
occurs, the topofthe oven.

• Bottombrowningmay bedarkeriffoodi_locatedtowar
3. For baking:Place the food in the centerof the oven, the bottomofthe oven.

allowingone to two inchesbetweenthe utensiland the
ovenwalls. Cookwarematerialandsize.Alwaysusethetypeandsiz

of pancalledfor in the recipe.Cookingtimes or cookir
For broiling:Place the broilerpan in the broilerarea resultsmaybeaffectedifthewrongsize isused.

directlybelowtheovenburner. -The maximum recommended pan size is a 13 x 9 )
When the oven is in use,the oven vent area may feel 2-inch cake panor a 14 x 10 x 2-inch cookiesheet.
warmorhottothetouch.Donotblockthisareaorthevent
openingas thismayaffectcookingresults. • Shiny metal pan reflectsheat away from the fooc

produceslighterbrowninganda softercrust.Use shir
4. Check the food for donenessat the minimumtime inthe pans for baking cakes or cookies. For optimum bakir

recipe.Cook longer if necessary, results,bakecookiesand biscuitson a flat cookieshee
Ifthe panhassides,suchas a jelly roll pan,browningms

5. Removethefood from the ovenand turn the OVENknob not be even.

tothe PILOTON orthe OFF position. • Dark metal pan or a pan with an anodized (dul
bottom absorbsheat, producesdarkerbrowningand

PREHEATING crispercrust,use thistypeof pan for pies,pie crusts(!..... bread.

Preheatingis necessaryfor baking.Turn the OVEN knobto • If using oven-proof glassware, or dark pans such a
thedesiredtemperatureandallowabout10to 15minutesfor Baker's Secret reduce the oven temperature by 25°
the oven to preheat, except when baking pies or bread. Usethe same bakin

time as called for in the recipe.Selectinga higher temperaturewill notshorten the preheat
timeand may affect baking results. It isnot necessaryto Allowhot air to flow freely throughthe ovenforoptimuf
preheatforroastingorbroiling, bakingresults.Largepansorimproperplacementof par

in the oven will blockair flow and may result in uneve
browning.Foroptimumbrowningandevencookingresult=

USE OF ALU ............ .......MINUMFOIL • Do notcrowda rack byplacingseveralpansona racl
Do not cover the oven bottom or the entire oven rack Also,do notblockairflowbyusingtoolargeof a pan.

=

withfoil. • Allow one to two inches betweenthe pan and the ove
walls.

Check the cooking progress at the minimum time.
necessary,continue checking at intervals until the food i
done. If the oven door is opened too frequently,heat w
escape from the oven; this can affect baking results an
wastes energy.



(D USING THE OVEN

COMMd_ _A_ WHY _ H_P_N '

PROBLEM CAUSE

Cakes are uneven. • Panstoo close or touching eachother or ovenwalls. • Batteruneven in pans,
• Temperatureset too low or bakingtime too short. • Ovennot level. • Undermixing.* I
much liquid.

Cake high in middle. • Temperatureset too high. • Bakingtime too long, • Overmixing.• Toomuchflour. • Pa
touching each otheror ovenwalls. • Incorrect rack position.

Cake falls, . Toomuch shorteningorsugar. • Toomuch or too little liquid. • Temperatureset too Io'
• Old or too little bakingpowder. • Pantoo small. • Oven dooropened frequently.• Add
incorrecttype of oil to,cake mix. =Added additional ingredientsto cake mix or recipe.

Cakes, cookies,biscuits • Incorrectrack position. • Oven door not closed properly.• Door gasket not seali
don't brown evenly, properly.• Incorrectuseofaluminumfoil.• Ovennotpreheated.• Pansdarkened,dented

warped.

Cakes, cookies,biscuits • Ovennotpreheated.• Panstouchingeachotherorovenwalls.• Incorrectrackpositio
too brown on bottom. • Incorrectuseof aluminumfoil.• Placed2 cookiesheetsononerack.° Usedglass,da

stainedwarpedordullfinishmetalpans.(Usea shinycookiesheet.)

Followcookwaremanufacturer;sinstructionsfor oventemperature.Glasswareandd_
cookwaresuchas Ecko'sBaker'sSecretrequireloweringtheoventemperatureby 25

Cakes don,t brown on • ncorrectrackposition.• Temperaturesettoolow.• Overmixing.• Toomuchliquid.• P
top. sizetOOlargeortoo littlebatterinpan. • Ovendooropenedtoo often.

Excessiveshrinkage. • Toolittle leavening.• Overmixing.• Pantoo large.• Temperaturesettoo high.• Baki
timetoo long. • Panstoo closeto eachotheror oven walls.

Uneventexture. • • Toomuchliquid.• Undermixing.• Temperaturesettoo low.• Bakingtime tooshort.

Cakeshave tunnels. • Notenoughshortening.• Toomuchbakingpowder.• Overmixingorattoohigha spee
• Temperatureset toohigh.

Cake not done in • Temperatureset toohigh.• Pantoo small.• Bakingtimetooshort.
middle.

If additionalingredientswereaddedto mixor recipe,expectcookingtime to increase.

Pie crust edges too • Temperaturesettoohigh.• Panstouchingeachotherorovenwalls.• Edgesof crust1
brown, thin;shieldwithfoil.

Pies don't brown on • Usedsh nymeta pans.• Temperaturesettoo low.• Incorrectrackposition.
bottom.

Pies havesoaked crust. • Temperaturetoo lowat startof baking.• Fillingtoo juicy.• Usedshinymetalpans.



I_OASTING_PS.... BhOlUNG ....: " '
• Roastingis the method for cookinglarge,tender cutsof • Broilingis a methodof cooking tender meats by dire(

meat uncovered,withoutadding moisture.Most meats radiant heat. The cooking time is determined by thq
are roasted at 325°1:,It is not necessaryto preheatthe distance between the meat and the oven burner, thq
oven, desired degree of donenass and the thicknessof th_

meat.
• Usetender cuts of meatweighing threepoundsor more.

Somegood choicesare: Beef rib, ribeye,top round, high • Broilingrequiresthe use ofthe broilerpanand insert.Th_
quality tipandrumproast,porkloinroast, legoflamb,veal broi_erinsert must be in place to allow fat and liquidt_
shoulderroast and cured or smoked hams. drain to the pan below to prevent spatters, smoke an(

• Season meat, if desired,either before or after roasting, flare-ups. Improperuse may causegrease fires.

Rub intothe surfaceof the roast ifadded beforecooking. • Foreasier cleanup, line the broilerpanwith foilandspra!

• Placethe meatfat-side-upon a rack ina shallow roasting the insert with a non-stickvegetable spray. Donot cove
pan. Placing the meat on a rack holds it out of the the broiler insert with aluminum foil as this prevents fa
drippings, thus allowing better heat circulationfor even from draining into pan below.
cooking.As the fat on top of the roast melts, the meat is
basted naturally, eliminating the need for additional • Trimexcessfatandsiashremainingfattohelpkeepmea

from curling and to reduce smoking and spattering
basting. Seasonmeat after cooking.

• The cookingtimeis determinedbythe weightof the meat
andthe desireddoneness.Formoreaccurateresults,use • It is possible to broil longercooking foods such as porl
a meatthermometer.Insert it so the tip is in the centerof chops at a lower temperatureto preventoverbrowning
the thickest part of the meat. It should not touch fat or Turntheknob to 400°or 450°F,ratherthan BROIL,for Io_
bone. temperaturebroiling.Reducethe broil temperatureto 40(

to 450°F if excessivesmoking or splatteringoccurs.
• Removethe roast from the ovenwhen the thermometer

registersapproximately5°Fbelowthe donenesswanted. • Meat should be turned once about halfway through it.'
As the meat stands, the temperaturewill rise. cooking time.Check the doneness by cutting a slit in th_

meat near the center t° checkthe color.1

NOTE: For more information about food safety, caU/
USDA'sMeat & Poultry Hotline at 1-800-535-4555.For/ • See Careand CleaningChart on page 19for instruction,,
cooking informationwrite to the NationalLive Stock andJ on cleaning the broilerpan and insert.
Meat Board, 444 North Michigan Avenue, Chicago,)

Illinois60611. J NOTE: To purchasea two-piece broiler pan for your RV
range,fill out the purchaseorderformthatcamewith your
RV range. If you did not receive the form call

I 1-800-544-5513.



MAINTENAN(;E
COOKTOP BURNER GRATES

CAUTION:Topreventdamagetothe cooktop,donotuse CAUTION: Donot operatea surfaceburnerwithoul
cannersor oversizedcookware,The panshouldnotbe panonthegrate.The porcelainfinishonthegratem
more than one inch larger than the burner grate. The chip withouta pan to absorb the intense heat from tl
maximum pansize is a 10-inchskillet, burner flame.

To prevent staining or.discoloration, clean cooktop after To installgrates:
eachuse.Wipeacidorsugarstainsassoonasthecooktop
has cooled as these stains may discoloror etch the 1. Placegrateon oooktop,locatingeach of the four_
porcelain, legson top of the fourblack plasticgrommets.

To remove: 2. Press down at each corner to secure burner gra
1. When cool.graspthe twofrontcornersand liftup. cooktop.

2. Release the sloton the left rear cornerof the cooktop 3. Topreventdamageto the grommets,do notpress(
flangefromthe tab on the burnerboxwall. onall fourcornersatthe sametime.

3. Thenmovethecooktoptowardthe left toreleasetheslot
onthecooktopflangefromthetab ontheburnerboxwall. 4. Install oneside of the grate then installthe othersi

To replace:

1, Insert the sloton the rightrear corner of the cooktop
flangeover the tab on the burnerbox wall.

2. Lowerthe rearofthe cooktopintoplace, insertingthe slot
on the left rear corner of the cooktopflange over the tab
on the burnerbox wall.

3. Lowerthe top into place and applyslight pressure at the
two front cornersto securethe cooktop in place.

Dueto certainatmosphericconditions,the cooktopon your
appliancemay show signs of rust on the underneath side.
This is especiallytrue in areas of high humidityand salt air
areas.

Tohelp eliminatethis condition,cautionshould be taken to
makesure that the underneathside of the main top is kept
dry. This is especially important in areas of high humidity
where moistureaccumulates.If you detect signs of rust, we
havefound ithelpfulto spraytheunderneathsidewitha coat
of high-heattested rustoliumor silicone paint.

CAUTION: Removetop from appliance andspray in a
well vented area.



MAIN"ENAN(;E

SEALED SURFACE BuRN,s

The porcelainontheburner isdurablebutovertimeandwith If burner does not light:
usemay graduallyloseitsshine. 1. Thesurfaceburnerwillnotlightifthe ignitorisdamage(

broken,soiledorwet. Theburnerwillalsonot lightifth
The threesealedsurfaceburnersaresecuredtothecooktop ports,especiallythe small portlocateddirectlybelowth
andare NOT designedto be removedbytheconsumer, ignitor,are blocked.

Selectmodelsfeatureone specialPOWERBOOSTsealed 2. Checkto see iftheburnerportsareclogged.If so, clea
burnerlocatedat the front.Use this burnerto quicklybring witha straightpinorsmallmetalpaperclip.
waterto a boil.

Clean burnercap after each use especiallyif a spillover
occurs.A soiledburnermayresultinimproperignitionor an
unevenflame.When cleaningthe sealedsurface burner,
usecareto preventdamagetothe ignitor.If a cleaningcloth
shouldcatchthe ignitor,it couldbe damagedorbroken.

SEALED BURNERHEAD

,ip

  ,0n, or
-- -- -_ Port directly below ignitor



MAINTENAN( ,E

OVEN DOOR _ " ''

Do not place excessive weight on an open oven door or Protect the oven bottom against excessive spillov_
stand on an open oven door as, in some cases, it could especiallyacid orsugarySpillovers,as theymaydiscolor
cause therange totip over,breakthe door,or causeserious porcelain. Use the correct size cooking utensil to av
injuryto the user. boilovers.Never placeutensils or aluminum foil directly

the oven bottom.
When opening the oven door, allow steam and hot air to
escape before reaching in oven to check, add or remove To remove:
food.

1. When cool, push the oven bottomtoward the back of
ovenagainst the springs on the back wall.

This will releasethe ovenbottomfromthe two tabsor
YourRVrangefeaturesoneovenrackwitha choiceof two or ovenwails.
threerackpositions.The ovenrack isdesignedwitha safety
lock-stop positionto keep the rack from accidentlycoming 2. Then lift the oven bottom up and out of the oven.
completelyoutofthe ovenwhenpullingthe rackoutto addor
remove food. The rack also features two tabs to keep the
rack fromrattlingduringtravel.

CAUTION:Do not attempt to changethe rack position 1 o o _o o o o o o o
when the oven is hot. J

To remove:
1. Be sure rack is cool.

2. Pull the rack straight out until it stops. This releases the
two tabs on the sidesof the rack.

3. Tilt the front end of the rack up, then pushthe rackto the
back of the oven.

4. Lift the rearof the rack up, then remove it from the oven. To replace:
1. Position the oven bottom so the holeson the flan

To replace: located at the front of the oven.

1. Place the oven rack in the oven, on top of the rack 2: Slidetheovenbottomtothebackoftheovenuntiltl
supports, edge is inserted into the bracket across the back

2. Pushthe rackto the back of the oven to allowthe rack to oven.

drop into place. 3. Then, pushthe ovenbottombackagainstthe sprir
3. Pull the rackforward to the stop position, lower into place.

4. Then, as you push the rack back, lower the two tabs 4. Be sure each slot on the side-front corner secu_
under the rack support. This will anchor the rack into over the tabs on the oven wall. This will lock th
place andprevent it from rattlingduring travel, bottominto p aceandprevent tfrom rattlingdur n(



CARE AND CLEANING CHART

READ THE MANUFACTURER'SINSTRUCTIONSto be Mildly Abrasive Powder or Liquid Cleansers - Aja
surethe cleanercanbesafelyusedonthisappliance. BarkeepersFriend,Cameo, Comet,SoftScrub.

To determine if a cleaning productis safe, test a small Non-Abrasive or Scrstchless PlasticorNylonS¢ourin
inconspicuousarea usinga verylightpressureto see if the Pads or Sponges - Chore Boy Plastic Cleaning Pu
surfacemayscratchordiscolor.Thisisparticularlyimportant Scrunge Scrub Sponges, or Scotch-BriteNo Scratc
forporcelainenamel,metal,pasticorhighlypolished,shiny, Cookwareor KitchenSponge.

orpaintedsurfaces. AbrasiveScouringPads- S.O.S.,BrilloSteelWoolSoal
or Scotch-BriteWoolSoap Pads.

The followingbrandsmay help youmake an appropriate
(Brandnamesfor the abovec/eaningproductsare register

selection: trademarksoftherespectivemanufacturers.)
GlassCleaners - BonAmi, Cinch, Glass Plus,Windex.

Be sure appliance is off and all parts are cool befor_
DishwashingLiquidDetergents- Dawn,Dove,Ivory,Joy. handlingorcleaningtoavoiddamageandpossibleburns

Mild Liquid Spray Cleaners - Fantastik,Formula409. If a part isremoved,be sureit iscorrectlyreplaced.

Non'Abrasive Cleaners- Bon Ami,pasteof bakingsoda Topreventstainingor discolorstion,clean appllan¢_
andwater, after each use.

PARTS CLEANINGAGENTS ' DIRECTIONS

Bakedenamel • Soapandwater Usea dry towelor clothtowipeupspiUs,especiallyacid(milk,lemo
• Ovendoor • Mildliquidcleaner juice, fruit, mustard,tomato sauce) or sugary spills.Surfacema
• Sidepanels • Glasscleaner discoloror dullif soil is not immediatelyremoved.This is especial

importantforwhitesurfaces.

Whensurfaceiscool,washwithwarmsoapywater,rinseanddry.F,
stubbornsoil,usenon-abrasivecleaningagentssuchasbakingso(
pasteor BonAmi. if desired,a thincoatof mildappliancewaxcan"L
usedto protectthe sidepanels.A glasscleanercan be usedto a¢
"shine"to thesurface.

NOTE:Do notuseabrasive,causticor harshcleaningagentssuch
steelwool pads or oven cleaners.These produ_s will scratch
permanentlydamagethe surface.

NOTE: Neverwipea warm or hotsurfacewitha dampclothas tt
may damagethe surfaceandmay causea steamburn.

Broilerpan and i Soap andwater Removefromovenafteruse.Coolthenpouroffgrease.Placesoa
insert • Plasticscouringpad - clothoverinse_andpan letsoakto loosensoil Washinwarmsoa

• Soap-filledscouringpad water.Use soap-filledscouringpadto removestubbornsoil.Clean
• Dishwasher dishwasherif desired.

NOTE: For easier cleanup, spray insert Witha non-stick vegeta

coating and line broiler panwith alum!numfoil.
Burner box • Soap andwater Burner box is located under rift-up cooktop. Clean frequently

• Paste of baking soda and removespillovers.If soil isnot removedand isallowedto accumul_
water it maydamagethe finish. Tocleanremovegratesandsurfaceburnq

• Non-abrasiveplasticpad or and cleanwithsoap and water,rinse and dry.
sponge

• Liquidcleaner
• Glass cleaner

(Continuednext F
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CARE AND CLEANING CHART

PARTS CLEANINGAGENTS DIRECTIONS

Control knobs • Soap andwater To remove knobs for cleaning, gently pull forward. Wash in m
detergentandwater.Do not soakknobsinwater.Do notuseabrasi
cleaningagents.Theywillscratchfinishandremovemarkings.Rin
dry andreplace.Turn ON each burner to see if knobs have be
replacedcorrectly.

,,,, ,

Glass • Soap and water Wash with soap and water.Use a glass cleanerand a softclotha'
• Oven window • Pasteof bakingsodaand cleaning.Removestubbornsoilwithpasteof bakingsodaand wa

water Rinsewitha clothwrungout inclearwater.Dry.Do not useabras
• Glasscleaner materialssuch as scouringpads,steel woolor powderedclean

agents.

NOTE:Toavoidinsidestainingofovendoorglass,donotoversatu_
cloth.

J , ,, , , ,,

Grates • Soap and water Gratesare madeof porcelain-coatedsteel.Theycan be cleanedat
• Non-abrasiveplastic pad sinkwith soapandwater or inthe dishwasher.Toclean bakedon

place a damp soapy paper towel over the grate and let stand fo=
minutes.Usea non-abrasiveplastic pad to scour stubbornsoil.

NOTE: Neveroperate burner without a grate in place.To protecl
porcelainfinishonthegrate fromexcessiveheat,neveroperatesur
burnerwithouta cookingutensilon the grate. It isnormalfor grate
lose theirshine over a periodof time.

, r ,

Metal finishes • Soapand water Washwith soap and water.Use a glasScleaner and a soft clc
• Trimparts • Glass cleaner removefingermarksorsmudges.Donotuseovencleaners,abrasi
• Manifoldpanel causticagents,Theywill damagethe finish.

• Cooktop CAUTION: Protect aluminumgas tubingfrom exposureto ca
cleanerssuchas ovencleaners.

Ovenbottom Protecttheovenbottomby(1)usinglargeenoughcookwareto pr
boilovers;(2) placea pieceofaluminumfoil,thatis slightlylargeJ

._ the cookware,on the lowerrack.NEVER placefoil directlyonthe
bottomas foil maymeltonto ovenbottom. Protectovenbottom a(
acidspills (milk,cheese,tomato, lemonjuice, etc.) or sugaryspill
filling) as they may pit or discolor the oven bottom. See port
enamel for additional information.

Oven rack • Soap andwater Cleanwithsoapywater.Removestubbornsoilwith cleansingp,
• Cleansingpowders or soapfilledscouringpad. Rinseanddry.
• Plasticpad
• Soap filledscouringpad

,,,, , ,, , ,, ,, , , , ,, ,,, .... , , ,, ,,,, ,, , ,, , , , , ,, , ,, ,

Plastic finishes • Soapandwater Whensurfaceis cool,cleanwithsoapandwater;rinse,anddry.
• Doorhandles • Non-abrasiveplasticpad glasscleaneranda softcloth.

• Overlays or sponge NOTE: Never use oven cleaners, abrasive or caustic liq
• Knobs powderedcleansers on plastic finishes. These cleaning ager
• End caps scratch or marr finish.

NOTE:Topreventstainingor discoloration,wipe up fat, grease
(tomato, lemon,vinegar,milk, fruit juice, marinade)immediatel,.
dry paper towel or cloth.

(Continuedn_



CARE AND CLEANING CHART
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PARTS CLEANINGAGENTS DIRECTIONS

Porcelain • Soapand water Cleanporcelainwithsoapandwater;rinse.Usecleansingpowders¢
enamel • Mildabrasivecleaners plastic scouringpadto removestubbornsoil.Wipe acid orsugar sta
• Cooktop • Plastic pad as soon as area is cool as these stains may discolor or etch
• Oven cavity • Oven cleaner,oven only porcelain. Do not use metallic scouring pads as they will scratch

• Soap filled scouring pad porcelain.

Tomakecleaningtheoveneasier,place1/2cup householdammoni_
a shallowglass container and leave in a cold oven overnight. -r
ammoniafumeswill help loosenthe burned on grease and food. Ov
cleanerscanbe usedontheporcelainovenonly.Followmanufacture
directions. If oven cleanerwas used,thoroughly rinseovencavity s
capillarytube which is locatedat the top of the oven.

Silicone rubber • Soap andwater Wash withsoap andwater,rinse anddry.Do not remove doorgasl
• Doorgasket !

' SealedSurface • Soap andwater For easeofcleaning,cleanburnerseachtime the cooktopisusedv
burners • Pasteof bakingsodaand warmsoapywater.If a boiloveroccurs,removepanto anotherburr

water coolburnerand clean.To removestubbornsoil, usea dry cloth

• Plasticscouringspongeor I mildly abrasivecleanser. Use care to prevent cleaner from clogg
pad ports. Burner mustbe dry before use.

• Mildly abrasivecleaner NOTE: Yellow tipping or distortion of the flame may occur until
burner iscompletelydry.

Cleanburner ports witha straight pinor smallmetal paper clip.Do
enlargeor distortports. Donot usea woodentoothpick as it may br
offand clog port. If portsare cloggedor soiled, the burnermaynot I
properlyor the flame may not be even.

Sealed burner can not be removed by the consumer.When clear
burner,use care to prevent damageto the ignitor.Surface burner
not light properly if ignitor is damaged, broken, soiled, or wet. W
cleaningthe ports,be sure to clean the port directly belowthe ign



SERI(;E INF()RMATI()N

PROBLEM CAUSE CORRECTION

Surfaceburner fails to light, a. cloggedburnerport(s), a. cleanportswithstraightpin.
b. surfacecontrolnot completelyturned b.turncontrolto the LITE positionun

to the LITE positionor turned too theburnerignites,thenturncontrol
quicklyfromthe LITEposition, desiredflame size.

c. burnerwill not light if the ignitoris c. cleananddry burnerhead.If brok(
damaged, soiled,wet or if the port or damaged,calla serviceman.
directlybelowthe ignitorisblocked.

Burner flame is uneven, a. cloggedburnerport(s), a. cleanportswithstraightpin.

Surface burner flame lifts off port a. air/gasmixturenot proper, a. callservicemanto adjustburner.
or is yellow in color.

NOTE: SomeyellowtippingwithLP gas NOTE: Besureinstallerproperly
is normalandacceptable, adjustedrangeattimeof installation.

Oven burner fails to light, a. ovenincorrectlyset. a. seepage 13.
b. ovenpilotisnot lit. b. lightpilot.See page12.

Poppingsound heard when This is a normalsoundthatoccurswithsometypesof gaswhen a hot burneris
burnerextinguishes, turnedoff. The poppingsoundis not a safety hazard and will not damage the

appliance.

Moistureeondensati0non oven a, itisn0rmalforthewindowtofogduring a. teavedoorajarforoneortwominut_
window, if equipped, when oven thefirstfewminutesthe ovenis on. to al owmoistureto escape.
is in use. b. clothsaturatedwith water is used to b.use a dampclothto cleanwindow1

cleanthewindow, preventexcesswaterfromseeping
betweenthe panelsof glass.

Baking resultsare not a. ovennotpreheatedorset atcorrect a. preheatoven10 to 15 minutes.
satisfactory, temperature.

• browningis toopale, toodark b. usedincorrectrackposition, b. see page13.
or isuneven, c. incorrectuseof aluminumfoil. c. see page13.

• foodcooksunevenly, d. ovenbottomincorrectlyreplaced, d. replaceovenbottomcorrectly.
• foodis underdoneor See page 18.

overdone, e. too manypansonrack;pantoo large, e. see page13.
f. oventhermostatsensingdeviceis out f. reinstallthermostatsensingdevice.

ofthe holdingclip(s).
See ProblemChart on page14 for
additionalinformation.

Oven smokesexcessivelyduring _.temperaturetoohigh. a, lowertemperatureto 400-450°F.
a broiloperation, b. meathastoomuchfat. b. trimfat.

c. sauce appliedtoo early or marinade c. applysauceduringlastfewminutes_
notcompletelydrained, cooking.Ifmeathas beenmarinate(

drainthoroughlybeforecooking.
d. soiledbroilerpan. d. alwayscleanbroilerpanandinsert

aftereachuse.
e. broile_insert coveredwith aluminum e. nevercoverinsertwithfoilas this

foil. preventsfat fromdrainingto pan
below.

f. broilerarea orovenissoiled, f.. cleanovenor broilerarea.



SERICE INF(IRMATI()N

• CAUSE CORRECTIONPROBLEM

Oven slow to heat, poor baking a. gas pressureregulator, a. havegasdealertestregulator.
results, poor ignitionof burner,
pilotwon't stay lit, popping
sound from surface burner,
carbonon pilot shield,burner
flame too low/high.

Ovenpilot willnot lightorstay on a. pilottubing, a. may beClogged,kinked,orleaking
the fitting.

b. gaspressureregulator, b. havegasdealertest regulator.
c. ovenknob. cl be sureknobisinthe PILOT ON

positionandnotinthe OFF positio

Gas odor a. possibleleak or loosefittings, a. see boxed statementson frontcoy
Becauseof vibrationsdue totravel,
connectionsona recreationalvehicl_
may loosen.Therefore,periodically
checkallconnectionsfor leaks.

See the installationinstructionsfor
properprocedureson leaktesting.
NEVER use a match or flame to
check for leaks,



WARRANTY & SERVI('E

RECREATIONALVEHICLE APPLIANCE WARRANTY
TWO YEAR - LIMITEDWARRANTY (PartsOnly)
The manufacturerwillreplace,withoutCharge(exceptfor thecostofdeliveryandlaborinvolvedinthe removalofthe
defectivepartandinstallationofthe replacement),any partwhichhasa defect inmaterialorworkmanshipfora
periodoftwoyearsfromthedate ofthe originalinstallation.The replacementpartassumesthe unusedportionof this
warranty.Thiswarrantyextendsto anyownerduringthe two-yearwarrantyperiod.

The warrantydescribedaboveis theonlywrittenorexpressedwarrantygivenby themanufacturer.No one isauthorizedto increase,alter,orenlarg(
themanufacturer'sresponsibilitiesOrobligationsunderthiswarranty.Thiswarrantygivesyouspecificlegalrights,andyoumayalsohaveotherright!
whichvaryfromstateto state.

WHAT IS NOT COVEREDBYTHIS HOWTO
WARRANTY RECEIVESERVICE

1. Conditionsand damages resultingfrom any of the 1. Contactyourdealeror authorizedservicer.Call us ;
following: 1-800-544-5513ifyoudonot knowthe dealer.

a. Improperinstallation,delivery,ormaintenance. 2. When requestinginformationor service,the followir
b. Anyrepair,modification,alterationoradjustmentnot informationwillbe needed.

authorizedby the manufacturer,or an authorized a. Modelandserialnumbers.(Seeratingplatelocate
servicer, under the cooktop- see page 6.)

c. Misuse, abuse,accidents or unreasonableuse. b. Your name,address and telephone number.
c. Dealeror servicer's name, address and telephor

d. Incorrectelectrical current,voltage or supply, number.
e. Impropersetting of any control, d. Brief descriptionof the problem and servicehistor

2. Warrantiesare void if the originalserial numbers have e. Forwarranty service, proof of purchasedate (sal{
been removed, altered, or cannot be readily receipt)will be needed.
determined. 3. If you are notableto satisfactorilyresolvethe complai

3. Lightbulbs, with the local response,call or write to:
4. Porcelainenamelor other finishes or to scratches inor MaytagCustomer Service

discolorationof decorativefinishes. MaytagCustomerAssistance

5. Products purchasedfor commercialor industrial use. P.O.Box 2370Cleveland,TN 37320-2370
6. The cost of service or servicecall to: 1-800-544-5513

a. Correct installationerrors. 4. If you still do not receive satisfactory service, conta
b. Instruct the consumer on the proper use of the the Major Appliance Consumer Action Program

product, letter. Includethe informationlisted in #2 above.
c. Transport the applianceto a servicer. MajorAppliance ConsumerAction Program

7. CONSEQUENTIAL OR INCIDENTAL DAMAGES 20 NorthWacker Drive
SUSTAINED BY ANY PERSON AS A RESULT OF Chicago, IL 60606
ANY BREACHOF THISWARRANTY.Somestates do MACAP is an independent agency sponsored by thr_
notallowthe exclusionor limitationof consequentialor trade associations as a court of appeals on consum
incidental damages, so the above exclusion may not complaints which have not been resolved satisfactor
apply to you. within a reasonableperiod of time.

Warrantypart number:8109P083-60 (10-97-00)


