
Congratulations on your choice of a Jenn-Air range. Your range has three
radiant elements with one dual radiant element.

Your Jenn-Air electronic self-cleaning oven is a full featured "bake and broil"
oven.

Beforeyou begincookingwithyour new range, please take a few minutesto
read and become familiarwiththe instructions inthis book. On the following
pagesyou willfinda wealth of informationregardingall aspects of usingyour
new range. By followingthe instructionscarefully, you will be able to fully
enjoy andproperlymaintainyourrangeandachieveexcellentresultswiththe
food you prepare.

Shouldyou haveany questionsaboutusingyour Jenn-Air range,write to us.
Be sure to providethe 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 -- regardlessof the manufacturer-- have the potential
throughimproperor carelessuseto create safetyproblems. There-
fore the followingsafetyprecautionsshouldbe observed:

1. Be sure your appliance isproperly installedand grounded by a
qualified technician.

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

appliance isinuse. They shouldnever be allowed to sitorstand
on any part of the appliance.

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

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

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

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

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

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

10, Never leave surface units unattended at high heat settings. Boil
over causes smoking and greasy spillovers that may ignite.
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11.Glazed cookware -- only certain types of glass, glass-ceramic,
ceramic, earthenware or other glazed cookpots are suitable for
rangetop surface without breaking due to the sudden change
in temperature. Use onlysuchcookware as you know has been
approved for this purpose.

12.Cookware handles should be turned inward and not extend

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

13.CAUTION -- Do not store items of interest to children in

cabinets above a range or on the backguard of a range --
children climbing on the range to reach items could be seriously
injured.

14. Do not touch surface unitsor areas near units, heating elements
or interior surfaces of oven. Surface units or heating elements
may be hot even though they are dark in color. Areas near
surface units and interior surfaces of an oven may become hot
enough to cause bums. During and after use, do not touch or
let clothing or other flammable materials contact these areas
until they have had sufficient time to cool. Other surfaces may
become hot enough to cause bums --among these surfaces
are the cooktop, the upper door frame and glass, oven vent
opening and surfaces near the opening, and the top edge of the
control panel.

15. Use care when opening oven door. Let hot air or steam escape
before removing or replacing food.

16.Do not heat unopened food containers. Build-up of pressure
may cause container to burst and result in injury.

17. Keep oven vent ducts unobstructed. The oven vent is located
at the back of the cooktop.

18. 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.

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



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

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

21.Clean only parts listed in this manual and use procedures
recommended.

22. CAUTION: BEFORE SELF-CLEANING THE OVEN, REMOVE
FOOD, BROILER PAN AND OTHER UTENSILS.

23. Listen for fan. A fan noise should be heard during the broil and
cleaning cycles. If not, call a serviceman before self-cleaning
again.

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

25.Clean glass-ceramic cooktops with 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.

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

27.Keep all switches "Off' when unit is not in use.
28. Do not allow aluminum foil to contact heating elements.
29.Do not use aluminum foil to line oven bottom. Installation of

these liners may result in electric shock or fire hazard.
30.WARNING: To reduce the risk of tipping of the appliance, the

appliance must be secu red byproperly installed anti-tip devices.
To check if devices are installed properly, remove the storage
drawer and verify that the anti-tip devices are engaged.

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



32.PREPARED FOOD WARNING: Follow food manufacturer's

instructions. If a plastic frozen food container and/or its film
cover distorts, warps or is otherwise damaged during cooking,

immediately discard the food and its container. The food could
be contaminated.

IMPORTANT SAFETY NOTICE AND WARNING

The California Safe Drinking Water and Toxic Enforcement Act of 1986
(Proposition 65) requires the Governor of California to publish a list of
substances known to the State of California to cause cancer or repro-

ductive harm, and requires businesses to warn customers of potential
exposures to such substances. Users of this appliance are hereby
warned that when the range is engaged in the self-clean cycle, there

may be some low level exposure to some of the listed substances,
including Carbon Monoxide. Exposure to these substances can be
minimized by properly venting the range to the outdoors during the
self-clean cycle.

- SAVE THESE INSTRUCTIONS -
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Hot Surfac Oven Vent
/

Oven Light

Indicator

Lights Lights

]rface

Controls Controls

Clock
and Oven
Controls

• Will glow when a surface unit is on. (See p. 9.)

• Use to provide flexibility in setting selection when using the cooktop elements. (See
p. 9,)

• Use the electronic touch controls to set Clock or Oven functions. (Clock - see pp.

19-23, Oven Operation - see pp, 15-17.)
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• Sincethecontrolsaroapush-turntype,theymustbepushedinbeforotuming. Toset(from
the Off position),pushinonthe controlknoband turnineitherdirectionto desired setting.

• Whenthecontrolisinanyposition,otherthanOff, itmaybetumedinanydirectionwithout
pushingin.

• For the left rear dual element control, pushthe controlknob inand turn clockwisefor the
large element orcounterclockwiseforthe small element.

• A green indicator light will g_ow when a surface heating element is On. There are four
indicatorlights,one foreach element.

The hot surface lightwill glow red to indicatethat a cookingarea is hot. This Lightwill remain
on un_l the area has cooled.

1. Left rear dual element
2, Left front element

3. Right front element

4, Rightroar element 1. =, 3. 4.

The sizeand typeof cookwareand theamountand type offood beingcookedwill influencethe
settingneeded for best cookingrosults. Electrical voltage may a/sovary, which will affect the
needed controlsetting.The settingindicatedshouldserveasa guidewhileyoubecome familiar
withyour range.

HI A fast heat tostart cookingquickly,to bring liquidsto a boil, to preheatoilfordeep fat
fP/ing.

7-10 (Medium High) For fast frying or browningfoods, to maintain rapid boil of large
amounts of food,to maintain oiltemperature for deep fat frying.

5-0 (Medium) For foods cookod ina double boiler, sauteing, slow boil of large amounts
of food and mostfrying.

3-4 (Medium Lo) To continuecooking foods started on higher settings.
LO-2 Maintaining serving temperatures of foods, simmering foods, melting butter or

chocolate.

The controlsoffer flexibilityinsetting selection. On settings other thanHi, youmay adjust the
controlabove or below thenumbered settingfor best results.Suggested settingsare provided
as general guidelines.



To achieve optimum cooking performance, use heavy gauge, flat, smooth bottom
cookpotsthat conformto the diameter of the radiant element (no more than one inch
overhang).Propercookpotswillminimizecookingtimes, use lesselectricity,cookfood
moreevenly and require lesswater or oil

Cookpotswiththin, unevenbottomsdo notadequatelyconductheat from the radiant
elementtothefoodin thecookpotswhichresultsinhotspots,burnedorunderdonefood.
Using bad cookpotsalso requiresmore water, time, and energyto cook food.

• Select heavy gauge cookpots. Usually heavy gauge cookpotswill notchange
shapewhen heated,

• Use cookpots with flat, smooth bottoms. Thetwo waysto determineifcookpots
have a fiat, smoothbottomare the rulertest and the cookingteat,

Ruler Test:

1. Place the edge of ruleracrossthe _ _--.._._
bottomof the pot. /

2. Hold upto the light, i,_,_,_ ,_,,,
3. NOlightshouldbe visibleunder the

ruler.

Cooking Teat:
1. Put 1 inchof water intothe cookpot.
2. Place cookpotonthe element. Turn contrel to the HI setting.
3. Observe the bubble formationto determine the heat distribution. If the

bubblesare uniformacrossthe cookpot,the cookpotwillperformsatisfac-
torily. Ifthe bubblesare notuniform,the bubbleswillindicatethe hotspots.

• Match the size of the ¢ookpot to the size of the element. Ideally,the cookpot
willbe the samesize or slightlylarger.
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• Donotusecookwarethatextendsmorsthan 1inchbeyondtheedgeoftheelement.

• Donotusea small cookpotona largeelement. Notonlycan thiscausetheelement
to requiremoreenergyand time,but itcan also resultinspilloversburningontothe
element whichcause extra effort in cleaning.

• Do not use nonflatspecialty itemsthat are oversized,uneven or do not meet
propercookwarespecificationssuch as roundbottomwokswith rings, griddles,
rippledbottomcanners,lobsterpots,largepressurecanners,etc. Forwokcooking,
use Jenn-Airflat bottom wok (Model AO142). (See p. 13.)

Acceptablecanningpotsshouldnot be oversizedand musthave a flatbottom. When
canners do notmeet thesestandards,the use of the Hi heat settingbecomesexces-
sive and may result in damage to the cooktop. In addition, water may not come to a
boil and canners may not reach 10 lb. of pressure.

The acceptable canning procedure uses the Hi setting lust _ enough to b_ir_gthe
water to a boil, then lower the setting to maintain the water temperature.

Heavy gauge cookpotswith flat, smoothbottoms will usually work in a similarway.
However, there are some dgferencee in the cooking performance of,,,arfoua matetPdta.

• Aluminum cookpots heat quickly and evenly. Best suited for simmering, braising,
b_ling a_d 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 slow to heat but cook more evenly oncetemperature is
reached. Use for longterm low heat cookingor for browningand frying.

• Glass-ceramic, earthenware, heat-proof glass or glazed cookpotscan be used if
recommendedby the manufacturerfor cookpotcooking. Do not use withtrivets.
E_estused on tow to medium control se_ngs.

• Porcelain enamel-on-steel or poroe/ain enamel-on-cast iron should be used
according to manuf,_"turer's directions. Do net a_lowto boil dry.
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When an element is turned On, the element will heat up and the red glow of the
heatingelementcan be seenthroughthe glass-ceramictop. It is normalto see the rod
glow of the element wheneverit cycleson. The elementswill cycle on and off for all
controlsettingsexcept Hi. However,it mayalso cycleon Hi if impropercookwarois
used.

• BEFORE FIRST USE CLEAN COOK'rOP. (Bee p. 35.)
• For best results,always use recommendedcookware.
• Differentcookpotsand differentamountsof food beingpreparedwill influencethe

controlsettingsneededfor bestresults. Forfastestcooking,startwiththe surface
controlon Hi for one minute;then turn the controlto the lower desiredsetting.
Covering pans,wheneverpossible,speedscookingand is moreenergy efficient.

• The glass-ceramiccookingarea retainsheatfor a periodoftime afterthe elements
have beenturnedoff. Putthis retainedheat to gooduse. Turn the elementsoffa
few minutesbeforefoodiscompletelycookedandusetheretainedheatto complete
the cooking. Becauseof thisheat retentioncharacteristic,the elements will not
respondto changesin heatsettingsas quicklyas coilelements. Inthe eventof a
potentialboilover,removethe cookpotfromthe cookingarea.

• When preparingfoodswhichcan be easilyscomhedor ovemooked,start cooking
at a lower temperaturesettingand graduallyincreasetemperatureas needed.

• A highersettingthan normal may be necessarywhen usingcookpotsmade with
material that is slowto conductheat,suchas cast iron.

• A lowersettingcan be usedwhen cookingsmall quantitiesof foodsorwhen using
a cookpotthat conductsheat quickly.

IMPORTANT

• Do notuse wiretrivets,fire rings,padsor anysuchitem betweenthe cookware
andthe element.

• Do not cookfoods directlyon cooktop.
• Do notallow panto boil dryas thiscoulddamage the cooktopand the pan.
• Do not slide heavy metal or glass cookpotsacross surface since these may

scratchthe surface.
• Do notuse or place plasticitems anywhereon cooktop.
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• Do notallowplasticobjects,sugar, or foodswithhigh sugarcontentto meltontothe
hotcooktop.Meltedmaterialscancause permanentdamagetothe cooktop. Ifyou
accidentallymeltanythingontothe cooktopora sugarysolutionboilsover, remove
it immediatelywhilethe cooktopisstillhot. Carefully,usea singleedgerazorblade
held with a potholderto scrape the melted matedal or sugaryboiloverto a cooler
area of the cooktop. Use several layersof papertowelsto wipeup the spillover
beingcarefulnotto burnyourself. When the elementhas cooled,use the razor
bladeto scrapeoff the remainingsoilandcleanas youwouldforheavyspills, (See
p.35.)

• Do notuse aluminumfoil or foil-typecontainersunderany cimumstances.Alumi-
numfoilwilldamagethecooktopif itmeltsontotheglass. If metal meltsoncooktop,
do not use. Call an authorizedJenn-AirServiceContractor.

• Do not use the glass-ceramiccooktopas a cuttingboard.

• DoNOT useabrasivecleansingpowdersorscouringpads(includingmetalscouring
pads),whichwill scratchthe cooktop.

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

• Test cast ironwaresinceallare notflat. Alsobe cautionedagainstpossible"impact
damage" shouldthe heavy cookpotbe droppedon the glass-ceramicsurface.

Use Jenn-Air'sflat bottom wok accessory (Model
AO142) for optimum results. The wok has a
nonstickfinish, wood handles, cover, steaming
rack, rice paddles,cookingtipsand recipes.

13



• Make sure bottomsof cookpotsare alwaysclean and dry. (Soil from the cookpot
bottomcan be transferredto the cooktopsurface.) Beforeusingcookpotsonthe
glass-ceramiccooktopfor the first time, and periodicallyas needed, clean the
bottomswith scouringpads or other cleansers. Rinse and drythoroughly.

• Make it a practiceto wipe cooktopsurfacewith a clean dampclothorpapertowel
beforeeachuse; drythoroughly.Invisiblespatters,dustspecks,cleansersorwater
can causestainsthat appear after unit is heated. A spongeor dishclothwhich is
notcleanwill leave film and soilladen detergentwaterwhichmay cause stainson
surface after area is heated.

• When frying, use a spattershieldto reducespattering.

• Use correctcontrolsettingsand cookwarelargeenoughto holdfoodand liquidto
preventboiloversand splattering.

• If a badspilloveroccurswhilecooking,spillsmay becleanedfromthe cooktopwhile
it is hotto preventa toughcleaningchorelater. Usingextreme care, wipewitha
clean towel. Be careful to avoid burns from steam or handstouchingthe hot
cooktop.

• See cleaninginstructionson page 35,
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The controlpanel is designedfor ease in programming.The DisplayWindow features
IndicatorWords whichwill flashto promptyou for the nextstep.

To program
1. Touch the functionpad to give commanddesired.
2. Touch Up or Down Arrow Pad(s) to enter time or temperature.

Note: Foursecondsafterselectinga time ortemperature,the timeor temperaturewill
automaticallybe entered. If morethanfifteensecondselapsebetweentouchinga pad
andtouchingUp or Down Arrow Pad(a), the controlis n_.0_tset and Displaywill return
to previousDisplay.

Function Pads

Use for conventionalbakingor roasting.

Use for topbrowningoroven broiling.

Use to set self-cleaningprocess.

Use for clockcontrolledcooking.

Use for clockcontrolledcookingand cleaningwhen a delayed start is
desired.

Use to set time of day.

Use to signalexpirationof a time periodupto 11 hoursand 55 minutes.

Cancelsall programmingexceptTimer and Clock.

Use to enter time or temperature.
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Oven Light Switch (Control Panel)
The oven light automatically comes on whenever the oven door is opened. When door
is closed, push the Oven Light Sw_tch to turn oven light on or off.

Display Window
Shows time of day, timer, and oven functions.

II 1.._.Dn8 8 8
C .:_U,oo,°_"_i__,,o,o'_'*

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

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

Prompts:
• Sewe as a reminder to shut oven door, if it is open, for self-cleaning operation when

the word, "door", is displayed.

Indicator Words:

• Flash to prompt next step.
• Indicate status of programmed function.
• Show programmed function when recalled.
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To set oven on Bake
1. Place oven racks on proper rack positions, (See p, 18.)
2. Touch Bake Pad.

Indicator Word BAKE will flash and three dashes will be shown in the Display.
Note: If more than fifteen seconds elapse between touching the Bake Pad and
touching an Arrow Pad, the Display will return to previous Display.

3. Touch Up or Down Arrow Pad(s) until desired oven temperature appears in the
Display,
(Allowable range is 100° to 550°,) Note: The first tap of an Arrow Pad will give you
350 °.

After four seconds, the oven will begin to preheat. The Indicator Words ON end
BAKE will appear in the Display. The temperature shown will be 100 ° or the actual
oven temperature whichever is higher.

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

During the preheat, the Display will show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the oven will bsep once, the
ON Indicator Word will go off and the BAKE Indicator Word and programmed oven
temperature will remain in the Display.
Note: Oven will preheat for approximately 7 to 11 minutes.
Important: Whenever ON appears in the Display, the oven is heating.

To recall temperature set during preheat: Touch the Bake Pad. Temperature
will be briefly displayed, then will automatically return to on=going program.

To change temperature set: Touch the Bake Pad and Up or Down Arrow Pad(a)
for the new desired temperature. Note: If you are lowering the temperature below
the current oven temperature, the Indicator Word ON will appear briefly in the
Display and the preheat beep will sound. Then, the Display will show programmed
temperature and Indicator Word BAKE only.

4. Touch Cancel Off Pad to turn oven off at end of baking.
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The rack positionsnotedare generally recommended for the bestbrowning results and
mostefficientcookingtimes. For many food items,excellentresultscan be achieved
when using one ofseveraldifferentraekpeeitions. Referto bakingand roastingsections
for recommendationsfor specificfoods.

Different Racks

One fiat rackand one offsetrackare packagedwithyouroven. The use of the offset
rack is denotedin the listbelowand the chartsas an "o" after the rack number.

4 (flat rack)

20 (offset rack)

Rack Uses
Rack Position #4o (offset rack on #4):

Most broiling.
Rack Posit/on #3:

Mostbakedgoodson cookiesheets,cakes (sheet and layer).
Rack Position #3o (offset rack on #3);

Mostbakedgoodsoncookiesheets,frozenconveniencefoods,fresh fruitpie,cream
pie, layercakes, main dishsouffle.

Rack Position #2:
Roastingsmall cutsof meat, cakes(tube, bundtor layer),frozen fruitpie, pie shell,
large casseroles.

Rack Position #2o (offset rack on #2):
Roastingsmall cutsof meat, loaves of bread,angelfood cake.

Rack Posit/on #1:
Large cutsof meat and large poultry,angel food cake, Ioavas of bread,custardpie,
dessert souffle.

Multiple Rack Cooking:
Two racks,use #2o and #4.
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When electricalpower is suppliedor after power interruption,the last clock time
displayedbefore power was interruptedwill flash.Time wiltadvance and continueto
flashuntilclockis reset.

To set time of day
1. TouchClock Pad.

IndicatorWord TIME will flash and time digitswigremain in the Display. (If more
than fifteensecondselapsebetweentouchingClock Pad andtouchingan Arrow
Pad, Clock Pad mustbe touched again in orderto set clock.)

2. Touchthe Up or Down Arrow Pad(a) until correcttime of clay appears in the
Display.

Note: Fourseconds later, the time of day will automatioallvbe entered.

IMPORTANT
• To recall time of day when another time function is showing: TouchClock

Pad.

• To change time of day set on the clock: Repeat Steps 1 and 2 above.

• Clocktimecannotbe changedwhen ovenhasbeen programmedforTimed Bake
or Self-clean. Cancel programbefore reprogrammingclock,
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Important: This interval _mer can be used to remind you when e pedod, up to 11hours and
55 minutes, expires. It can be used independentlyof any other oven activityand can be set
whileanother oven function is operating. The Timer does not controlthe oven.

To set Timer
1, TouchTimer Pad.

The IndicatorWord TIMER will flash and "0HR:00" appears in the Display.
2. Touch Up Arrow Pad until the desired number of minutes orhours and minutesappear

in the Display.
Note; Ifmorethan fifteensecondselapse between touchingtheT|mer Pad and Up Arrow
Pad,Timer Pad mustbe touchedagain.
Example: To set the Timer for 5 minutes, touch: Timer Pad and Up Arrow Pad. After
four seconds, the Display will show:

:05
Example: To set theTimer for I hour, touch:Timer Pad end Up Arrow Pad. After four
seconds, the Display will show:

"I:00
TIMER

After fourseconds, the Timer will start to countdown. Display will countdown in minutes
untilthe last minute.When the lastminute is reached there willbea beep and Displaywill
go to seconds.

Example: 55 sac. :55 'tiMER

At the end of time set, the timer will beep four times and "End" will appear in the Display,
If the timer is notcancelled (see below), there will be two beeps every thirtysecondsfor
five minutes and the Display will remain as below.

E nd
_M_R

Note: Countdownwill have display precedence over other time functions. After Timer
ends, Display will returnto time of day.

To cancel Timer
1. Touch and hold Timer Pad for three seconds.

OR
2. a. TouchTimer Pad and

b. Touch Down Arrow Pad untiltime is retumed to "00",

NOTE: programming.T°uchingCancel Off Pad to cancel beeps will cancel ALL selected oven
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J_mft_R_

*Omit steps 5 & 6 if you want baking to start immediately.

To setovento startimmediatelyandshutoff automatically
1, Touch Bake Pad,

Indicator Word BAKE will flash and three dashes will be shown in the Display.
2. Touch Up or Down Arrow Pad(a) until desired oven temperature appears in the

Display.
After four seconds the oven will begin to preheat. The Indicator Words ON and
BAKE will appear in the Display. The temperature shown willbe 100° or the actual
temperature of the oven, whichever is higher.

Example: If at t 0 o'clockyou set the oven for 350° for baking, after four seconds
the Displaywill show:

[/o-oo
During the preheat, the Display will show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the ovenwill beep once, the
ON Indicator Word will go off, and the BAKE IndicatorWord and programmed oven
temperature will remain in the Display.
Important: Whenever ON appears in the Display, the oven is heating.

3. Touch Cook Time Pad.
IndicatorWordsCOOK TIME willflash and Displaywill show "0 HR:00",

4. Touch Up Arrow Pad to entercookinghoursand minutes,
Hoursare to the left of colonand minutesto the rightof colon,
(Allowablerange is 10 minutesto 11 hoursand 55 minutes,)

Example: If cooking time selected for the oven is 2 hours end 30 minutes, the
Display will show:

After four seconds, the time of day returns to the Display.

[10:00 '°°"
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Important: Oven willpreheat for approximately 7 to 11 minutes. At the end of the
preheat, there will be one beep. At end of programmed Cook Time, oven will shut
off automatically and retained heat will continue to cook the food. Clock controlled
cooking is not recommended for baked items that require a preheated oven, such
as cakes, cookies, pies, breads. For these foods, place food in preheated oven,
then use Timer to signal end of baking time.

At the end of programmed Cook Time, the oven will shut off automatically, four
beeps will be heard and the word "End" will show in the Display. The beeps will
continue at one beep per minute for one hour or until theCancel Off Pad is touched.

To set oven to start at future time and shut off automatically
1-4. Follow preceding steps 1-4 on page 21,

5, Touch Stop Time Pad.
IndicatorWords STOPTIMEwillflash. Display will show the calculated stop time
based on current time of day and cook time.

6. Touch Up Arrow Pad to enter desired stop time.
A stop time can only be accepted for later inthe day. Note: Since food continues
to cook if left inthe oven, it is suggested that the clock controls be used primarily
to start the oven when no one is in the kitchen. Provisions should be made to have

the food removed as soon as the cook time is completed.

Example: If at 10 o'clock you set the oven for 350 ° baking and 2 hours and 30
minutes cooking time, the calculated stop time would be "12:30". The Display
would show:

1Ie3o
If you want the stop time to be 1 o'clock, touch Up Arrow Pad until 1:00 appears
in the Display. The Display would show:

I:00 1007
After four seconds, the Display will return to current time of day, thus showing:
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At the end of the delayed pedod, the DELAY indicator Word will go off, the ON
IndicatorWord willappear andthe ovenwill begin to heat. 100° or the current oven
temperature, whichever is higher, will be shown. As the oven heats, the Display
will show a rise in increments of 5° until programmed temperature is reached.

At the end of programmed Cook Time, the oven will shut off automatically, four
beeps willbe heardand "End" will appear In the Display. If oven isnot cancelled,
"End"will remain in the Displayand there will be one beep every minute for one
hour.

IMPORTANT
• To recall time function programmed: Touch the appropriate time pad.

• To canceltimed function only: Hold Cook Time Pad for four seconds. Thiswill
only cancel cooktime and stop time, not programmedbake mode.

I

• Ifmore than fifteensecondselapse between touchLngafunctionpad and touching
an ArrowPad, theoven snotsetandDspayw retumtoprevousDspay,

I
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• When cookingfoods for the first time in yournew oven, use recipe cookingtimes
and temperatures as a guide.

• Use tested recipes from reliable sources.
• Preheat the oven only when necessary. For baked foods that rise andfor richer

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

• Arrange oven racks before turning on oven. Follow suggested rack positions on
pages 18 and 25.

• Allow about 1 to 1Y2inches of space between the oven side walls and pans to allow
proper air circulation.

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

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

• Alwaystest for doneness (fingertip, toothpick, sides pulling away from pan). Do not
rely on time or brownness as only indicators.

• Use good quality baking pans and the size recommended in the recipe.
• Dull,dark, enameledorglasspanswillgenerallyproduceabrown, crispcrust. Shiny

metal pans produce a light, golden crust.
• Frozen pies in shiny aluminum pans should be baked on a cookie sheet on rack 2

or be removed to a dull or glass pan.
• If edge of piecrust brownstoo quickly, fold astrip of foil around rim of crust, covering

edge. (See above right.)
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* An "o" after a racknumber impliesthat the offset rackshouldbe used,
** The times givenare basedon specificbrands of mixes or recipestested, Actual

timeswill dependonthe ones you bake,
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• Preheating is not necessary.
• Foropenpan roasting,place meat or poultryonthe 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. Less tender cuts of meat need to becooked 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 gristle. 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.

• Forbestrasultsin roastingpoultry, thaw completely. Duetothestructuraofpoultry,
partially thawed poultry will cook unevenly.

• Minutes per pound will vary according to the size, shape, quality, and initial
temperature of meat aswell as the electrical voltage inyour area. Times are based
on refrigerator cold meat.

• A large cut of meat will usually require fewer minutes per pound to roast than a
smaller cut of meat.

• Since the breast meat on e large turkey cooks more quickly than the thigh area,
place a "foil cap" over the breast area afterdesiredbrownnees is reached to prevent
overbrowning. (See above.)

• A stuffed turkey will require an extra 30 to 60 minutesdepending on size. Stuffing
should reach an internal temperature of 165°F.

• Use meat roasting charts in standard cookbooks for recommended times and
temperatures for roasting cuts of meat not found on page 27.
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Chart time based on thawed meats only.
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1. Placeoven rackon the rack positionsuggestedin the chart. ('Seep. 29.) Distance
from broiling element depends on foods being prepared. Rack position 4o (offset
rack in position #4) is usually recommended unless otherwise stated.

2. Touch Broil Pad.
IndicatorWord BROILwill flash and Displaywill showthree dashes.

Note: If more than fifteen seconds elapses between touching Broil Pad and
touchingUp or Down Arrow Pad(s), the ovenis notsetand Displaywillreturnto
previousDisplay.

3. Touch Up or Down Arrow Pad(s).
The firsttouchof an Arrow Pad willenter "HI" inthe Display.The oven has a
variablebroilfeaturewhichmeansthata lowertemperaturecanbe selected.Touch
Down Arrow Pad if a lowertemperatureis desired.

Use "HI" broilformostbroiloperations.Usevariablebroilfordelicateand long-term
items.

Foursecondsafterentering"HI" orenteringa temperature,the broilelementwill
come on andthe IndicatorWordsBROILand ON will remaininthe Displayalong
withthe selectedBroiltemperature. If the variablebroilfeaturewassele_ed, the
indicator Word ON will cycle with the element.
Example: If at 10 o'clock you set the oven for broil ("HI"), the Display will show:

[ I0:00 "L
4. Place food on broiler pan provided with oven. Broil element will preheat in 2 to 3

minutes. After broil element is red, place food in oven. Oven doorMUST be left
o en t broil sto os_tion.

5. Touch Cancel Off Pad to turn off oven when food is cooked.
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• Tendercutsof meatormarinatedmeatsare bestfor broiling.This includesriband
loincutsofsteak,groundbeef,hamsteaks, poultrypiecesorfish. Forbestresults,
steaksshouldbe at least 1"thick. Thinner steaksshouldbe pan-broiled.

• Donotcoverbroilergridwithfoil sincethispreventsfatdrippingsfromdraininginto
the bottomof the pan.

• Beforebroiling,removeexcessfat from meatandscoreedgesoffat (donot cut into
meat) to preventmeat from curling. Salt after cooking.

• To preventdrysurface onfish or lean meats, brushmeltedbutteron top.
• Foodsthat requireturningshouldbe turnedonly onceduringbreiling. Turnmeat

with tongsto avoidpiercingand lossof juices.

Chart time is based on a preheated broil element usingthe "HI" setting.

*An "o" after the rack number impliesthat the offset rack should be used.

Note: This chart is a suggested guide. The times may vary with food being cooked.

NOTE: A fan comesonduringthe BROILcycle. If itdoes not,the ovenbroilelement

will cycle on and off. If the fan does not operate, contact your authorized
Jenn-Air Service Contractor for repair.
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When the oven controls are set to CLEAN, the oven heats to temperatures that are

higher than those used for cooking. The high temperatures cause food soil to burn off
and substantially disappear. While this occurs, a device in the oven vent helps to
consume normal amounts of smoke. The oven is vented at the back of the cooktop.

• Remove the broiler pan and any other utensils from the oven. These utensils cannot
withstand the high temperatures of the cleaning process.

• Clean spatters and spillsfrom those areas which will not be cleaned during the self-
cleaning process:
- center front of oven and door near opening in door gasket.
- porcelain oven door liner (area outside the door gasket).
- oven front frame.

Note; DO NOT CLEAN serial plate located on the oven front.

To clean these areas, use hot water and detergent, _ _
nonabrasive cleansers or soap filled steel wool pads.
Rinse thoroughly, being careful notto use an excessive _._
amount of water that would dampen the door gasket.
Soil left in these areas wifl be more difficult to remove _ _\ ".

afterthe self-cleaning process since the high heat will

bake on any soil that is present. DO NOT USE __"_,_
COMMERCIAL OVEN CLEANERS TO CLEAN
THESE AREAS.

• DO NOT ATTEMPT TO CLEAN, RUB, OR APPLY WATER TO GASKET ON OVEN

DOOR. The gasket is essential for a good door seal Rubbing or cleaning will
damage the gasket and may affect the seal.

• Wipe up excess grease and food spillovers which have not baked on the bottom of
the oven. Large accumulations of soil can cause heavy smoke or fire in the oven
during the cleaning process. For ease of cleaning, the heating element 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 smoke and odor.
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• The oven racks can be cleaned in the oven. However,the oven rackswill discolor,
loseshininess, and become difficult to slide in and out if left in the oven dudng the
cleaning process. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion, do not leave the racks in the oven
during each self-cleaning process if they do not need to be cleaned since they will
discolor to a dull silver after the first cleaning. Moderately soiled racks can be
cleanedwitha soapyS.O.S. pador Scotch-Britescourpad. Stubbornstains need
to be removedin the self-cleaningprocess. Be sure to read specialtipson page
34 if ovenracksare cleaned duringthe self-cleaningprocess.

*Omit steps 4 & 5 if youwish cleaningto begin immediately.

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

Indicator Words CLEAN TIME will flash and Display will show" HR : ".
3. Touch Up or Down Arrow Pad(s) to select cleaning time.

The first touch of anArrow Pad will give you 3 hours of cleaning time. The cleaning
time can bevaried depending onthe amount of soil. Set"2:00" for light soil or "4:00"
for heavy soil.
Note: If more than fifteen seconds elapse between touching Clean Pad and
touching an Arrow Pad, the oven isnot set and time of day will automatically return
to the Display.
Example: If at 10 o'clock you selected to self-clean your oven for 3 hours, the
Display will show:

9:00 ,=.
Fourseconds after selecting desired cleaning time the Display will return to time of
day and the IndicatorWords HR and TIMEwill gooff. The LOCK IndicatorWord and
the cooling fan will come on when the door is latched. The Indicator Word CLEAN
will remain and ON will appear and cycle with the elements to maintain the clean
temperatu re.
Example; Ifat 1Oo'clock you selected a 3 hourclean, after four seconds the Display
will show:

I10:00 .....o
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Note; If the oven door was left open, the word "door" will flash in the Display and
a signal will continuously beep until the door is closed and the Clean Pad is
touched.

When the clean function has been completed, the Indicator Words CLEAN and ON
will go off. The Indicator Word LOCK and the cooling fan will remain on until the
oven has cooled down end the door has unlocked.

To set oven to start cleaning at a later time
1-3. Follow steps 1-3 in previous section on page 31,

4. Touch Stop Time Pad.

Indicator Words STOP 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:00oL.
F*IOPI_

5, Touch the Up Arrow Pad toenternew stoptime.

A stop time can only be accepted for later in the day.

Example: If you want the stop time to be 4:30 instead of 1:00, then touch the Up
Arrow Pad until the Display shows:

4:30 -
After four seconds, the Display will return to the Time of Day, thus showing:

I looo .oo.
When the oven begins to clean, the Indicator Word DELAY will go off and the

Display will show the Indicator Words CLEAN, ON, and LOCK.

When the clean function has been completed, the Indicator Words CLEAN and ON
will go off. The Indicator Word LOCK and the cooling fan will remain on until the
oven has cooled down and the door has unlocked.

32



To cancel se|f-clean
• Touch Cancel Off Pad

• TheovendoorwillbelockedwhiletheLOCKIndicatorWordremainsintheDisp}ay.
Dependingon the length of time the oven had been self-cleaning, it may take up to
45 minutes for the oven to cool down, the door to unlock and cooling fan to turn off.

IMPORTANT

• To recall cleaning time or stop time: Touch the appropriatepad (Clean Pad
or Stop Time Pad)

• To change cleaning time or stop time before cleaning begins: Repeat the
stepson pages 31-32,

• When the Clean Pad Is touched,a fan comes on. If thisfan Isnot operating,the
ovenwiltgo throughthe cleaningprocessata reducedoventemperatureandthe
ovenwillnotcleaneffectively,if thefan doesnotoperate,contactyourauthorized
Jenn-AirService Contractorfor service.

• A slightodor may be detected,and if an oven is heavily soiled,some smoke may
be visible. Some smoke and odor during the cleaning process is a normal
occurrence, Sincethe oven is vented underthe controlpanel, vapors,moisture,
etc. maybe seen comingfrom this area.

• Duringthe cleaning process,do not be alarmed if an occasionalflame is visible
throughthe oven window. This is caused by excessivefood soil that was not
removed before the oven was set to c_ean.

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

• Sometypesof soilmay disintegratebut leavea lightfilm orheavierdepositofash.
The amountofashdependsonthe amountofsoilwhichwas in the oven, Afteroven
has cooled, this ash may be removedwitha damp sponge. If other dark deposits
remainafter wipingwitha sponge, the time set for the length of cleaningwas not
enough. Increasethe cleaningtimeforfuturecleaningsorclean morefrequently.
The normal cleaningtime is 3 hours. A maximumof 4 hoursmay be selected if
necessary.
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• If racks have been left in oven during the cleaning process, they should be treated
as follows. After the cleaning process is completed and the oven has cooled, buff
the underside of rack edges with Scotch-Brite scour pad or rub lightlythe underside
of rack edges with a coating of vegetable oi1. Use a light application of oil so it does
not soil the oven, This will make the cleaned racks slide more easily.

• To remove occasional spillovers between cleanings, use a soap-filled scouring pad
or mild cleanser; rinse well.

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

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

• DO NOT USE COMMERCIAL OVEN CLEANERS.

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN,
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BEFORE CLEANING, BE CERTAIN ALL ELEMENTS ARE TURNEO OFF AND THE
RANGE PARTS ARE COOL.

Cleaning and Removing Control Knobs
The knobs on the controlpanel can be removed with the controls in the Off position. Pull
each knobstraightfrom the shaft. Wash knobs inwarm soapy water or dishwasher; do not
use abrasive cleansersor materLals. To replace each knob, match flat part of knob opening
with the spring on the shaft, returning in the Off position.

Control Panel Area and Display Window
Wipe with paper towels dampened with soapy water or glass cleaner. Do not spray any
cleaning solutionsdirectlyonto the Display windowor use large amounts of soap and water.
Do not scrub with S.O.S pads or abrasive cleansers.

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

Oven Door Trim
Slightly dampen a clothor paper towel with soapy water or nonabrasive cleanser such as
Fantastik or409. Do not use excessive amounts of water or allowwater to rundownthrough
the air vents under thedoor handle since this will cause streaks which will be visiblethrough
the glass door. White parts may be cleaned with chlorine bleach or a nonabrasive cleanser
that contains chlorine bleach. Do not use any abrasive cleansers, oven cleaners, or scrub
with any abrasive materials, su_cotch-Brlte_

Glass-Ceramic Cooktop
CAUTION: Do NOT use a cooktop cleaner on a hotcooktop. The furnescan be hazardous
to your health, and can chemically attack the glass-ceramic surface.

• Forgeneraldailycleaningendlightsurfacesoil, useacleandishclothorpapertoweland
wash surface with solutionof water and any of these cleansers: dishwashingliquidsuch
as Ivory or Joy, baking soda, fine polishing powderssuch as Boa Ami, or commercial
ceramic cooktop cleansers such as Cooktop CLeaningCreme (Part No. 20000001).
Wipe with clean damp clothor paper towel. Rinse and dry thoroughly.

• To remove residue from burned on spills, make a paste of water and baking soda or
cleansers such as Son Ami, Bar Keepers Friend, Comet, Shiny Sinks or nonabrasive soft
scrubbing cleansers, such as Cooktop Cleaning Creme (Part No. 20000001). Scrub
with paper towels, nylon or plasticscrubber, such as Tufty. Rinse and dry thoroughly.
If stain isnot removedeasily, allowpaste to remain on surface for 30 to40 minutes. Keep
moist by eovedng with wet paper towel or plastic wrap.

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

NOTE: Plastic objects, sugar or food with high sugar content allowed to melt onto the 1
cooktop can cause damage. See page 13 for cleaning nstruot ons. j
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Rangetop Trim
The fop of the range (the trim around the glass-ceramiccooktop),is made of painted
steel.

• To clean bightsoil, wipe with a soapy cloth or nonabrasive cleanser, such as
Fsntastik or 409.

• To clean moderate to heavy soil, spray the area with a household cleaner, such as
Fantastikor 409 andallowto soak. Ifnecessary,spray thearea withcleanser,cover
with plastic wrap and allow to soak for a few hours. Do not use any abrasive
cleansers,oven cleaners,or scrub with any abrasive materials, suchas S.O.S.
oads. Scotch-Briteoads. etc.

To remove, pull forward to the "stop" position;lift _
up on the front of the rack and pull out.

The oventemperature can be adjustedif all oventemperaturesare too low or too high
andthe lengthof time to cookALL foodsis too longortoo short. Do NOT adjustthe
temperatureif onlyone or two items are notbakingproperly.

TO adjust
1. Touchthe Bake Pad.
2. Touchand holdthe Up Arrow Pad until500° or higherappearsinthe Display.
3. Touchand holdthe Bake Pad for six secondsuntil"00°" appears inthe Display.
4. Touchthe Up or Down Arrow Pad(a) to enter the desired offset temperature.

(Allowablerange is -35° to +35°.) Four secondslater, the Display will returnto
currenttime of day.

Note: Do notchangethe temperaturesettingmorethan 10° beforecheckingthe oven.

Important: The ovenshouldbe adjustedonly 10°andthe ovenshouldbe tested. (We
recommendbakingtwo 9" yellowlayercakes usinga purchasedboxmix.) If the oven
temperatureis stilltoo low or too high, repeatthe proceduredescribedabove.
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Beforereplacingbulb, disconnectpower to oven at the main fuse orcircuit breaker panel
endatthe electricreceptacle. Be sure that the entire oven cavity including the lightbulb
is cool before attempting to remove.

To replacelight bulb
1. Carefullyunscrewthe glass fightlens.
2, To obtain firm grasp on the bulb, wear protective

rubbergloves. Removeby turning bulbto the left. J
Do not toucha hot oven light bulb with adamp cloth
asbulb will break. Note: Ifthebulbdoesbreakand
youwish to remove it, be certainpower supply is
disconnected and wear protective gloves. You
may contact your authorized Jenn-Air Service
Contractor for service.

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

4. Replace bulbcover and reconnect power to oven.
Reset clock.

The storage drawer at the bottom of the range Jssafe . _ _1 _-J _

and convenient far storing metal and glass cookwars.
DO NOT store plastic, paperware, food or flammable
material in this drawer. Remove drawer to clean under
range,

To remove: Empty drawer and then pull drawer all the way out to the stop position.
Grasp sidesand lift up and out to remove drawer.

To replace: Fit ends of drawer glides onto rails. Lift up drawer front and gently slide
drawer to the closed position.

Some floors are not level. For proper baking, your _
range must be level. Leveling legs are located on ,jeach corner of the base of the range. Levelby turning
the legs,

To prevent range from accidently tipping, range mustbe secured to the floor by sliding
rear leve(ing leg into the ant_-tipbracket supplied with the range.
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Check the followinglist to be sure a servicecall is reallynecessary. A quick reference
of this manualmay preventan unneededservicecall.

If nothing on the range operates:
• checkfor a blowncircuitfuse or a trippedmainoimuitbreaker.
• check if range is properlyconnectedto erectriccircuitin house.

If cooktop elements do not get hot enough:
• surface contro(smay not be set properly.
• voltageto house may be low.

If oven does not heat:
• the oven controlsmaybe set incorrectly.
• clockcontrolsmay be set for delayed startof oven.

If the oven light does not work:
• the light bulb is looseor defective.
• oven lightdoesnot workduringself-cleaningprocess.

if oven will not go through self-cleaning process:
• controlsmay be improperlyset.
• checkthe clockcontrolledsettingsand the currenttime of day onthe clock.

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

If oven door will not unlock:
• oven may not have cooledto safe temperatureafter self-cleaningprocess.
• electriccurrentcoming intothe ovenmay be off.

If foods do not broil properly:
• the oven controlsmay 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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If food• bake unevenly:
• the range may be installedimproperly,
• checkthe oven rackwitha level
• staggerpans, do not allowpansto touch each other or oven wall.
• checkinstructionsfor suggestedplacementof panson oven rack.

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

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

in the oven.
• check instructionsforpreheating,rack positionand oventemperature.
• ovenvent may have beenblockedorcovered.

If baking results differ from previous oven:
• oventhermostatcalibrationmay differ between old and new ovens. Followrecipe

and use and care directions before calling for service since the calibration on the
previousoven may have driftedto a too highortoo low setting. (Seep. 36 -Adjusting
Oven Temperature.)

If F plus a number appear• in the Display:
• a fault codes is being shown. When a fault code appearsand a continuousbeep

sounds,touchthe Cancel Off Pad. If the faultcode reappears, disconnectpower
to the range and call an authorizedJenn-AJrService Contractor.
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