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

YourJenn-Air self-cleaning oven combines the bestof four cooking methods,
conventional baking or roasting, convection baking, convection roasting and
broiling.

The Jenn-Air convection oven is actually a conventional oven that circulates
heated air within the oven. As both bake and broil heating elements cycleon
andoff with the thermostat, a fan keeps the heated air circulating around the
food. The constantly recirculating heated air in the convection oven strips
away the layer of cooler air that surrounds the food. Consequently, many
foods cook more quickly. Evenly distributed heat makes multiple rack
cooking possible. Convection roasted meats retain their natural flavor and
juiciness with less shrinkage than conventional roasting.

In addition to the many exclusive benefits of convection cooking, your Jenn-
Air oven is also afine full featured conventional bake andbroil oven. Youcan
cook your "old favorite" recipes as you have in the past. The conventional
bake oven also gives you the flexibility of preparing various foods when
convection cooking may not be as beneficial, as when cooking foods in
covered casseroles or clay pots. The broil element is convenient for top
browning and oven broiling of foods.

Before you begin cooking withyour new range, please take a few minutes to
readand become familiar with the instructions in this book. On the following
pagesyou will find a wealth of information regarding all aspects of usingyour
new range. By following the instructions carefully, you will be able to fully
enjoyandproperly maintainyour range andachieve excellent results with the
food you prepare.

Should you haveany questions about usingyour Jenn-Air range, write to us.
Be sure to provide the model number.

Jenn-Air Customer Assistance
c/o Maytag CustomerService
P,O. Box2370
Cleveland,TN 37320-2370
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Read before operatingyour range

All appliances-- regardlessof the manufacturer-- have the potential
through improper or careless use to create safety problems. There-
fore the following safety precautionsshould be observed:

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

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

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

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

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

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

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

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

9. Use proper pan size. Many appliances are equipped with one
or more surface units of different size. Select cookware having
flat bottoms large enough to cover the surface unit heating
element. The use of undersized cookware willexpose 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 only such cookware asyou 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 units or 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 burns. 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 burns --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 burns. 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 secured 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 DrinkingWater and ToxicEnforcementAct of 1986
(Proposition65) requires the Governorof California to publish a list of
substances knownto the State of California to cause cancer or repro-
ductive harm, and requires businessesto warn customersof 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 THESEINSTRUCTIONS-
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andOven
Controls

• Will glow when a surface unit is on. (See p. 10.)

• Use to provide flexibility in setting selection when using the cooktop elements. (See
p. 10.)

• Use the electronic touch controls to set Clock or Oven functions. (Clock - see pp.
20-23, Oven Operation - see pp. 16-19.)



• Since the controlsare a push-turn type, they must bepushed inbefore turning. To set (from
the OFFposition), push inon the control knoband turn in eitherdirection to desired setting.

• When the control is inanyposition, other than OFF, itmaybe turned in anydirection without
pushing in.

• For the left rear dual element control, push the control knob in and turn right for the large
element or left for the small element.

• A green indicator light will glow when a surface heating element is ON. There are four
indicator lights, one for each element.

The hot surface light will glow red to indicate that a cooking area is hot. This light will remain
on until the area has cooled.

1. Left rear dualelement I _ _ _ _ _2. Left front element _ _ _I

:3. Right front element -- _ --\ /----y---J

4. Right rear element _. 2. _. _.

The size and type of cookware and the amount and type of food being cooked will influence the
setting needed for best cooking results. Electrical voltage may also vary, which will affect the
needed controlsetting. The setting indicated should serve as aguide while you become familiar
with your range.

Hi A fast heat to start cooking quickly, to bring liquids to a boil, to preheat oil for deep fat
frying.

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

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

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

chocolate.

The controls offer flexibility in setting selection. On settings other than Hi, you may adjust the
control above or below the numbered setting for best results. Suggested settings are provided
as general guidelines.
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When an element is turned ON, the element will heat up and the red glow of the
heating elementcan be seen through the glass-ceramictop. It is normalto see the red
glow of the element whenever it cycles on. The elements will cycle on and off for all
control settings except HI. However,it may also cycle on Hi if improper cookware is
used.

• BEFORE FIRSTUSE CLEAN COOKTOP. (See p. 39.)
• For best results, always use recommendedcookware.
• Differentcookpotsand different amounts of food beingpreparedwill influencethe

control settingsneededfor best results. For fastest cooking, start with the surface
control on Hi for one minute; then turn the control to the lower desired setting.
Coveringpans, wheneverpossible, speeds cooking and is more energy efficient.

• The glass-ceramiccookingarea retainsheatfor a periodof timeafter the elements
have beenturned off. Put this retained heatto good use. Turn the elements off a
fewminutesbeforefoodis completelycookedand usethe retainedheatto complete
the cooking. Becauseof this heat retentioncharacteristic, the elements will not
respondto changes in heat settingsas quickly as coil elements. In the eventof a
potentialboilover, remove the cookpot from the cookingarea.

• When preparingfoodswhich can be easily scorched or overcooked,start cooking
at a lower temperature setting and gradually increasetemperature as needed.

• A higher setting than normal may be necessarywhen using cookpots made with
material that is slow to conduct heat, such as cast iron.

• A lower settingcan be used when cookingsmallquantities of foodsor when using
a cookpot that conducts heat quickly.

IMPORTANT

• Do not use wire trivets, fire rings, pads or any such item betweenthe cookware
and the element.

• Do not cook foods directly on cooktop.
• Do not allow pan to boil dry as this could damage the cooktop and the pan.
• Do not slide heavy metal or glass ceokpots across surface since these may

scratchthe surface.
• Do not use or place plastic items anywhereon cooktop.



• Do not allow plasticobjects,sugar,or foodswith highsugarcontentto meltontothe
hot cooktop. Meltedmaterialscan causepermanentdamageto the cooktop. If you
accidentallymeltanythingonto the cooktop or a sugarysolutionboilsover, remove
it immediatelywhile the cooktopis still hot. Carefully,usea single edgerazor blade
held with a potholderto scrape the melted materialor sugaryboilover to a cooler
area of the cooktop. Use several layers of paper towels to wipe up the spillover
being careful not to burn yourself. When the element has cooled, use the razor
blade to scrapeoff the remainingsoil andclean as you would for heavyspills. (See
p. 39.)

• Do not use aluminumfoil or foil-type containers under any circumstances. Alumi-
numfoil will damagethecooktop if it meltsonto the glass. Ifmetalmeltson cooktop,
do not use, Call an authorized Jenn-Air Service Contractor.

• Do not use the glass-ceramicoooktopas a cutting board.

• DoNOTuseabrasivecleansingpowdersorscouringpads (includingmetalscouring
pads), which will scratchthe cooktop.

• Do NOT use chlorine bleach, ammonia, rust removers, oven cleaners, or other
cleanser not specifically recommendedfor use on glass-ceramic.

• Test cast ironwaresinceallare not flat. Alsobe cautionedagainstpossible"impact
damage" should the heavycookpot be dropped on the glass-ceramicsurface.

Use Jenn-Air's fiat bottom wok accessory (Model
AO142) for optimum results. The wok has a
nonstick finish, wood handles, cover, steaming
rack, rice paddles, cookingtips and recipes.
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• Makesure bottomsof cookpots are always clean and dry. (Soil from the cookpot
bottom can be transferred to the cooktop surface.) Before using cookpotson the
glass-ceramic cooktop for the first time, and periodically as needed, clean the
bottoms with scouring pads or other cleansers. Rinse and dry thoroughly.

• Makeit a practice to wipe cooktop surfacewith a cleandamp clothor paper towel
beforeeach use; dry thorough}y. Invisiblespatters,dustspecks,cleansersor water
can cause stains that appear after unit is heated. A sponge or dishcloth which is
not clean will leave film and soil laden detergentwaterwhich may causestains on
surface after area is heated,

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

• Usecorrect control settingsand cookware large enoughto holdfood and liquid to
preventboilovers and splattering.

• If abadspilloveroccurswhile cooking,spillsmaybecleanedfromthe cooktopwhile
it is hot to prevent a tough cleaning chore later. Using extreme care, wipe with a
clean towel. Be careful to avoid bums from steam or hands touching the hot
cooktop.

• See cleaninginstructions on page 39.
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To achieve optimum cooking performance, use heavy gauge, flat, smooth bottom
cookpots that conform to the diameter of the radiant element (no more than one inch
overhang). Proper cookpots will minimize cooking times, use less electricity, cook food
more evenly and require less water or oil.

Cookpots with thin, uneven bottoms do not adequately conduct heat from the radiant
element to the food in the cookpots which results in hot spots, burned or underdone food.
Using bad cookpots also requires more water, time, and energy to cook food.

• Select heavy gauge cookpots. Usually heavy gauge cookpots will not change
shape when heated.

• Use cookpots with flat, smooth bottoms. The two ways to determine if cookpots
have a flat, smooth bottom are the ruler test and the cooking test.

Ruler Test:

1. Place the edge of ruler across the /_ "_-...._
bottom of the pot.

2. Hold up to the light. I._._,,,, ,,, __
3. No light should be visible under the

ruler.

Cooking Test:

1. Put 1 inch of water into the cookpot.
2. Place cookpot on the element. Turn control to the Hi setting.
3. Observe the bubble formation to determine the heat distribution. If the

bubbles are uniform across the eookpot, the cookpot will perform satisfac-
torily. If the bubbles are not uniform, the bubbles will 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 slightly larger.
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• Do not usecookwarethat extendsmorethan 1inchbeyondthe edgeofthe element.

• Do not useasmall cookpotona largeelement. Notonly can thiscausethe element
to requiremore energyand time, but it can also result inspilloversburning ontothe
elementwhich cause extra effort in cleaning.

• Do not use nonflat specialty items that are oversized,uneven or do not meet
propercookware specificationssuch as round bottom woks with rings, griddles,
rippledbottom canners,lobsterpots,largepressurecanners, etc. For wokcooking,
use Jenn-Air flat bottom wok (Model AO142). (See p. 12.)

Acceptablecanning pots should not be oversizedand must have a flat bottom. When
canners do not meet these standards, the use of the Hi heat setting becomes exces-
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 just long enough to bring the
water to a boil, then lower the setting to maintain the water temperature.

Heavy gauge cookpots with flat, smooth bottoms will usually work in a similar way.
However,there are somedifferencesin the cooking performanceof various materials.

• Aluminumcookpotsheat quickly and evenly. Best suited for simmering,braising,
boilingand frying.

• Stainless steel cookpots will evenly distribute heat if constructed of tri-ply or
combined with other metals such as aluminum and copper. Use for cooking
functionssimilar to aluminum.

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

• Glass ceramic, earthenware,heat-proofglass or glazed coekpotscan be used if
recommendedby the manufacturerfor cookpot cooking. Do not use with trivets.
Best used on low to mediumcontrol settings.

• Porcelain enamel-on-steel or porcelain enamel-on-cast iron should be used
accordingto manufacturer'sdirections. Do not allow to boil dry.
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The control panel is designed for ease in programming. The Display Window features
Indicator Words which will flash to prompt you for the next step.

To program
1. Touch the function pad to give command desired.
2. Touch the appropriate number pads to enter time or temperature.

Note: Five seconds after entering the number, the time or temperature will
automatically be entered. If more than five seconds elapse between touching a
function pad and touching a number pad, the control is not set and Display wil] return
to previous Display.

_JENN-AIR

_en Conlrols K_. T,m,r

Function Pads

8a_ Useforconventionalbaking orroasting.

_*oli Usefor topbrowningor ovenbroiling.

c_, Useto set self-cleaningprocess.

¢o,ve_,-t
e_t Usefor convect roasting.

B_ Usefor cenvect baking.

_t_ Usefor clock controlledcookingandcleaning whendelayedstart is desired.
_._ (For lockfunctionseepage 40.)

c,_k Useforclock controlledcooking.
(Forlockfunctionseepage 40.)

CancelsallprogrammingexceptTimer.

,_ Useto signalexpirationof a time periodup to 11hoursand 55minutes.

_m_r
, :'r_,_ Useto sJgnalexpirationof a timeperiodup to 11hoursand55 minutes.

_ Useto set time of day.

ove;_, Useto turn oven lightonand off.
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Number Pads
Use to set time or temperature.

Oven Light Pad (Control Panel)
The oven light automaticallycomes onwhenever the oven door isopened. Whendoor)sclosed,
touch the Oven Light Pad to turn oven light onor off. Note: A beep will sound every time the
Oven Light Pad is touched.

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

Display Numbers:
@ Show time of day.
• Countdown of time rema(ningwhen using time functions.
• Show temperature of oven as it rises to reach programmed temperature and the set

temperature once it is reached.
• Recallprogrammedtemperatursortimewhencommanded.
• Rounding of Display Numbers: Temperature range (s 100"to 550°F and can be set in 5°

increments. When setting temperature, the control will round it to the nearest 10°. For
example, if 237° is entered, the control will round the temperature to 240°.

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

word, door, is displayed.
• "Err" will appear inthe Oisplaywhen an improper temperature or time has been entered.

"Err" will flash and a beep will be heard three times. Then, the Display will return to the
previous Display before the errorwas entered.

Indicator Words:

• Flash to prompt next step.
I Indicatestatusofprogrammedfunction.
• Show programmed function when recalled.

Chimes vs. Beeps
• A chime sound is usedto designate the end of a timing or cooking operation.
• A beep sound will be heard when any pad is touched. A series of shortbeeps areused to

designate an incorrect entry, door is open when set for a self-clean and a fault code.
End of Cycle Chimes:

• Theendofcyclechimesisfourshortchimesfollowedby"reminder"chimesforaspecified
length of time, until you cancel that function. For the Timer function, there are two
"reminder" chimes every 30seconds forfive minutes. Forthe Timed Cook functions, there
is one "reminder" chime every minute for tenminutes. To cancel these "reminder" chimes,
touch the appropriatepad again (either the Timer Pad or Cook Time Pad). You may also
touch the Cancel Off Pad to cancel the "reminder" chimes, but itwill also cancel all other
oven functions.

• If you wou_dlike to eliminate the "reminder" chimes entirely, touch and hold the Cancel
Off Pad for twelve seconds (this will not eliminate the initial four short chimes).

• To return the "reminder" chimes, touch and hold the Cancel Off Pad for twelve seconds.

NOTE: Tochangethe oventoa24 hourclockorCelsius(C)degrees,contactyourauthorizedjenn_Airservice contractor or dealer.
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To set oven on Bake or Convect Bake or Convect Roast
1. Place oven racks on proper rack positions.(See p. 19.)
2. TouchBake Pad or Convect Bake Pad or Convect Roast Pad.

Indicator Words BAKE or CONV BAKE or CONV ROAST will flash and three
dashes will be shown,
Note: If more than five seconds elapse between touching a pad and touching a
numberpad, Display will return to previous Display.

3. Touch the appropriate number pads for desired oven temperature.
Allowabletemperaturerangeis 100°to 550°F. Afterfive secondstheoven will begin
to preheat. The IndicatorWordsON, PREHEAT,and either BAKEorCONV BAKE
or CONV ROASTwill appear in the Display. The temperatureshown will be 100°
or the oven temperature whichever is higher.

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

Duringthe preheat,the Displaywill showa risein 5° incrementsuntilprogrammed
temperatureis reached. When the oven ispreheated, the oven will chime, the ON
and PREHEAT Indicator Wordswillgo off, and programmedoven temperaturewill
be displayed.

Note: Oven will preheatfor approximately7 to 11 minutes.
Important: Whenever ON appears in the Display, the oven is heating.

To recall temperature set during preheat: Touch the appropriate Bake or
Convect Bake Pad orConvect Roast Pad. Temperaturewill bebriefly displayed,
then will automatically return to on-going program.

To changetemperatureset: TouchappropriateBake Pador Convect Bake Pad
or Convect Roast Pad and the appropriatenumber pads for the new desired
temperature.
Note: If youare loweringthetemperaturebelowthe currentoventemperature,the
word PREHEATandON will appearbriefly in the Displayandthe preheatchimewill
sound. Then, the Displaywill show programmedtemperature and Indicator Word
BAKE or CONV BAKE or CONV ROASTonly.

4. Touch Cancel Off Pad to turn oven off at end of baking. The oven will continue
operatinguntil the Cancel Off Pad is touched.
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The rackpositions notedare generally recommendedfor the best browningresults and
most efficientcooking times. For many food items, excellent results can be achieved
when usingoneofseveraldifferentrackpositions, Referto bakingandroastingsections
for recommendationsfor specific foods.

Different Racks
Two flat racks andone offset rack are packagedwithyour oven. The use of the offset
rack is denoted in the list below and the charts as an "o" after the racknumber.

4 (flat rack)

3o (offset rack)

1 (flat rack)

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

Most broiling.
Rack Position #3:

Most baked goods on cookie sheets,cakes (sheet and layer).
Rack Position #30 (offset rack on #3):

Most baked goods on cookie sheets, frozen convenience foods, fresh fruit pie,
cream pie, layer cakes, main dish souffle.

Rack Position #2:
Roastingsmallcuts of meat, cakes (tube,bundt or layer), frozenfruit pie, pie shell,
large casseroles.

Rack Position #20 (offset rack on #2):
Roastingsmall cuts of meat, loaves of bread, angel food cake.

Rack Position #1:
Largecuts of meatand largepoultry,angel food cake, loavesof bread,custard pie,
dessert souffle.

Multiple Rack Cooking:
Two racks,use #20 and #4. Three racks,use #1,#3o, and #4.
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When electrical power is supplied or after power interruption, the last c{ock time
displayedbefore power was interruptedwill flash. Time will advanceand continue to
flash until clock is reset.

To set Time of Day
1. Touch Clock Pad,

IndicatorwordTIMEwi(If(ashandtimedigitswillappearintheDisplay.(Ifmorethan
fivesecondselapsebetweentouchingClock Pad and touchinga numberpad, the
Clock Pad must be touchedagain inorder to setclock.)

2. Touchtheappropriatenumberpadsunti}correcttimeofdayappearsintheDisplay.

Note:Fivesecondsaftertouchingthenumberpads,thetimeofdaywillautomatically
be entered.

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

Pad.

• To change time of day set on the clock: Repeat steps 1 and2 above.

• Clocktimecannotbe changedwhenovenhasbeenprogrammedforTimedBake,
TimedConvectBake,TimedConvectRoastor Self-c(ean.Cancelprogrambefore
reprogrammingclock.
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Important:This intervalTimercanbe usedto remindyouwhenaperiod,up to 11hours
and 55 minutes,expires. It canbe used independentlyof any otheroven activityand
canbesetwhileanot6erovenfunctionisoperating.TheTimerdoesnotcontrolthe oven.

To set Timer
1. Toucha Timer Pad.

The IndicatorWordTIMERand either1 or 2 flashesand "0Hr:00"appears in the
Display.

2. Touchthe appropriatenumberpads untilthe desirednumberof minutesorhours
and minutesappear inthe Display.
Note: If morethan five secondselapse between touchinga Timer Pad and a
number pad, the Timer Pad must be touchedagain.

Example: To set Timer One for 5 minutes,touch the Timer One Pad and the
numberpad "5". After five seconds,the Displaywill show:

:05 I
Example: Toset TimerTwofor 1hourand30 minutes,touchtheTimer Two Pad
and the numberpads"1, 3, 0". After fiveseconds,the Displaywillshow:

I. 30
Countdownwill start after five seconds. Countdownwillhavedisplay precedence
over other time functions. If both Timers are set, the timer with the least amount
of time remainingwill have display precedence.

At the endof time set, the Timer w)l)chime four times and "End" will appear in the
Display. If Timer is notcancelled (see below), "End"will remain in the Display and
there will be two chimes every thirty secondsfor five minutes.

To cancel Timer
1. Touchand hold the Timer Pad for four seconds.

OR
2. A. Touch the Timer Pad.

B. Touch"0" numberpad. Fivesecondslater theTimer willbe canceJled.

NOTE: TouchingCancel Off Pad to cancelchimeswillcancelALL selectedovenprogramming.
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t steps5 you want ig to start immediately.

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

IndicatorWordsBAKEor CONVBAKEorCONVROASTwill flashandthreedashes
will be shown.

2. Touch the appropriate number pads for desired oven temperature.
After five seconds the oven will begin to preheat. The Indicator Words ON,
PREHEAT,and BAKEor CONVBAKE or CONVROASTwill appear in the Display.
The temperatureshown will be f 00° or the temperatureof the oven, whichever is
higher. Example: Ifat 10o'clock you set the ovenfor 350ofor convectionbaking,
the Display will show:

During the preheat, the Displaywillshow a rise in 5oincrementsuntil programmed
temperatureis reached. Whenthe oven ispreheated,the oven will chime,the ON
and PREHEAT IndicatorWordswill gooff, and programmedoven temperaturewill
bedisplayed. Important: WheneverON appearsin the Display,the oven is heating.

3. Touch Cook Time Pad.
IndicatorWords COOK TIME will flash and Displaywill show "0 HR:00".

4. Touch the appropriate number pads to enter cooking hours in five minute
increments.Hoursare to leftof colon andminutesto rightof colon. (Allowablerange
is 5 minutesto 11 hours and 55 minutes.)Example: If cookingtime selected for
the oven is 2 hoursand 30 minutes,the Display will show:

cOoIcT_E

After five seconds, the time of day returnsto the Display,
Important: Oven will preheat for approximately 7 to 11 minutes. At end of
programmedCook Time, oven will shut off automatically and retained heat will
continueto cookthe food. Clock controlledcookingis not recommendedfor baked
itemsthat require a preheated oven, such as cakes, cookies, pies, breads. For
thesefoods, place food in preheated oven, then use Timer to signal end of baking
time.

At the end of programmedCook Time, the oven wilt shut off automaticallyand a
chime will be heard four times and "End" willappear in the Display. If oven is not
cancelled,"End"will remain inthe Displayandtherewill be onechimeeveryminute
for ten minutes.



To set ovento start at future time and shut off automatically
1-4. Followpreceding Steps 1-4 on page22.
5. Touch Stop Time Pad.

IndicatorWords STOP and TIME willflash. Displaywill show the calculated
stop time based on current time of day and cook time.

6. Touch the appropriate number pads to enter desired stop time.
A stoptime can only be acceptedfor later in the day. Note: Sincefood continues
to cookif left in the oven, it is suggestedthat the clock controlsbe used primarily
to startthe oven whennoone isin the kitchen. Provisionsshould bemadeto have
the food removedas soon as the chime has sounded.
Example: Ifat 10o'clockyou set the ovenfor 350° convectionbakingand 2hours
and 30 minutes cooking time, the calculated stop time would be "12:30". The
Display would show:

If you want the stop time to be 1 o'clock, touch the number pads "1,0,0". Five
seconds later, the Display will briefly show the start time:

Lg:3 g o°
After five seconds, the Display will return to current time of day, thus showing:

I 0:00 3so°¢ONVBAI_
OS,J_

Atthe endofthe delayedperiod,the DELAYindicatorWordwill gooffandthe oven
will begin to heat. 100° will be shown. As the oven heats, the Display will show
a rise in incrementsof 50until programmedtemperature is reached.

At the endof programmedCookTime, the oven will shut off automaticallyand a
chime will be heardfour times and "End"will appear in the Display. If oven is not
cancelled, "End" will remain in the Displayand there will be one chime every
minute for ten minutes.

IMPORTANT

• To recall time function programmed:Touch the appropriatetime pad,
• To cancel timedfunctiononly: HoldCookTime Pad forfour seconds, Thiswill

only cancel cook time and step time, not programmedbake mode.
• If more than five seconds elapse between touching a function pad and touching

appropriate number pads, the oven is not set and Displaywill return to previous
Display.

23



• When cookingfoodsfor the first time in your new oven, use recipe cookingtimes
and temperaturesas a guido.

• Usetested recipes from reliable sources.
• Preheatthe oven only when necessary. For baked foods that rise and for richer

browning, a preheated oven is better. Casserolescan be started in a cold oven.
Preheatingtakesfrom 7to 11minutes;placefood inovenafter PREHEATIndicator
Word cycles off and control chimes once.

• Arrange oven racks before turning on oven. Follow suggested rack positions on
pages 19 and 25,

• Allow about I to 11/zinchesof spacebetweenthe oven side wallsand pansto allow
proper air circulation.

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

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

• Alwaystest for doneness(fingertip,toothpick,sidespullingawayfrompan). Do not
rely on time or brownness as only indicators.

• Use good qualitybaking pans and the size recommendedin the recipe.
• Dull,dark,enameledorglasspanswill generallyproduceabrown,crispcrust. Shiny

metal pans produce a light, golden crust.
• Frozenpies in shiny aluminumpans shouldbe baked on a cookiesheet on rack 2

or be removed to a dul}or glasspan.
• Ifedgeofpiecrustbrownstooquickly, foldastripof foilaroundrimofcrust, covering

edge. (See above fight.)
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* An "o"aftera racknumber impliesthatthe offsetrackshouldbe used.
** The times given are based on specific brands of mixes or recipes tested. Actual

times will depend on the ones you bake.
*** The Convect Bake temperature is 25°F lower than recommended on package mix

or recipe.

25



_ii 17"!T Ii I I_F_I i< <<L _i ' I!< I.! _,? l=_lJ?_l! =II!
W = ' I _I I iI_ 'I II==Ii %1 Ii_ '*i i= i ,. iJi:< iii i+ i ,, == ,i: ,=. > . i Ii

= , i I ,

'_ i*i! = II*= i'" I=_ (_,, <=._ _ <= i ' I = 11 + ' = 'I;i
I'
, i,_i i! _I = ii i _ i i >i Ill I _i i I = , i ,

• Use convection baking for breads, cakes, cookies and pies.
• As a general rule, when using recipes or prepared mixes developed for a

conventional bake oven, set the oven temperature 25°F lower than the recipe
recommendedtemperature. Times will be similar to or a few minutes less than
reciperecommendedtimes.The chartonpage25comparestimesandtemperatures
of many baked foods. Use this as a reference.

• For better browning,place cookie sheetsand bakingpans lengthwise,side to side
on the rack.

• Cookiesheets shouldbewithout sidesandmade of shinyaluminum. The bestsize
to use for cookiesheets is 16" x 12" or smaller.
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Forbest results,bakefoodson onerackat atimeas describedinthis manual. However,
very good results can be obtained when baking quantities of foods on multiple racks.
Quantitycooking provides both time and energy savings.

Convect Bake is suggested for most multiple rack cooking, especially three rack
cooking,becausethe circulatingheatedair resultsin moreeven browning. Fortwo rack
cooking,the conventionalbakeoven providesverygood bakingresultsespeciallywhen
pans can be staggered, such as with layer cakes and fresh pies.

Manyfoods can be prepared on three racks at the same time. These are just a few
examples: cookies, cupcakes, rolls, biscuits, muffins, pies, pizzas, appetizers, and
snack foods.

To obtain the best results in multiple rack cooking, follow these suggestions:

• Usetemperature and times in this manual as a guide for best results.
• Fortwo rackbaking, rackpositions#20and 4 are best for most bakedproducts but

positions #2 and 4 also provide acceptable results.
• Forthree rack baking use positions #1, 30 and 4. One exception is pizza. (See p.

31.)
• Since foodson positions#1and 4will usuallybedonebefore foodsonposition#3o,

additionalcooking time will be neededfor browningfoods on the middle rack. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits,rolls, ormuffins,allow 1to 2 more minutes. Frozenpies andpizzas, which
should be baked on a cookie sheet, need about 2 to 4 more minutes.

• Stagger small pans, such as layer cake pans, in the oven.
• Frozenpies in shinyaluminumpans shouldbe placed oncookie sheets andbaked

on rack positions #1, 30 and 4.
• Cookiesheetsshould be placedlengthwise,side to side, in frontof the fanfor more

even browning.
• Oven mealsare recommendedfor energyconservation. Userack positions#1and

3o or #2o and 4 and Convect Roast.
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• Preheating is not necessary.
• For openpan roasting,place meatorpoultryon the slotted portion of the two-piece

pan includedwith the oven. Do not add water to the pan. Useopen pan roasting
for tender cuts of meat. Lesstender cuts of meatneedto be cookedby moist heat
in a covered pan.

• For best results, a meat thermometer is the most accurate guide to degree of
aloneness. 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 meatduring 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 }assloss of juices and easier carving,allow about 15 minutes "standingtime"
after removingmeat from oven.

• For best resultsin roastingpoultry,thawcomplete)y. Dueto the structureof poultry,
partiallythawed poultry will cook unevenly.

• If preferred, tender cuts of meat can be roasted in the conventional bake oven by
followingthe general recommendationsgiven above. However, meats will roast
more quicklyin the convectoven usingConvect Roast.

• Conventionalbake isbest for lesstendercutsof meatthat requirea longer,moist
heatmethodofcooking.Followyourrecipefortimesandtemperaturesforcovered
meats.

• Meatscookedinovencookingbags,dutchovens,orcoveredmastingpansare best
cookedin the conventionalbake ovenusingthe Bake Pad.

• Use meat masting charts in standard cookbooks for recommended times and
temperaturesfor roasting in a conventionalbake oven.
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Chart time is based on thawed meats only. For Conventional Roasting use the Bake
Pad.

*Whenusingthe ConvectRoastmode,thereis noneedto preheatthe ovenor to lower thetem-
peraturefromconventionalroasttemperatures.

**Not recommendedfor convectioncooking. Most precookedhams haveto becovered while
roasting,thustherewouldbeno time savingswhen usingthe convectmode.
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• Tender cuts of meat and poultry can be roasted to a rich golden brown in the
convectionoven. Followgeneral recommendationsfor roastingand use Convect
Roast.

• Refer to convection meat roasting chart for recommendedcooking temperature
and time. The chart can serve as a guideto help plan mealserving time.

• Minutes per pound will vary according to the size, shape, quality and initial
temperatureof meatas well as the electricalvoltag_in your area, Times arebased
on refrigeratorcold meat.

• A large cut of meat will usua}lyrequire fewer minutes per pound to roast than a
smaller cut of meat.

• Do not use a roasting pan with high sides; use pan provided with oven.
• Do not cover meat. Allow the circulating hot air to surround the meat and seal in

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

placea"foil cap" overthe breastareaafterdesiredbrownnessis reachedto prevent
everbrowning. (See above.)

• A stuffedturkey winrequirean extra 30to 60 minutes,dependingon size. Stuffing
should reach an internal temperature of 165°F.

Convect Roasting: Frozen to Finish
Meats (except poultry)maybe roastedfrozento finish. Followthese guidelinesfor the
most sat(sfactoryresults.

• Usetemperaturesfor roastingfresh meats as recommendedby most cookbooks.
Generally, most meats are roasted at 325°F. For best results do not use
temperatures below 300°F.

• Usetimes for roasting freshmeatsgiven inyourfavorite cookbooksas approximate
guidesfor roasting frozen meats. Roastingtimes wilt vary due to factors such as
coldnessof meat, size,quality, or cut. In general, roastingtimes for frozento finish
in the convection oven will be approximatelythe same as fresh to finish in a
conventionalbake oven.

• The guidelinesgiven for roastingfresh meats in the convectionoven also apply to
roasting frozen meats.

• insert meat thermometermidway during the cooking process.
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• Use the Convect Roast Pad for best results.
• Preheating the oven is not necessary.
• Followpackage recommendationsfor oven temperature, foil covering and use of

cookiesheets. Cooking times will besimilar. Seechartbelowfor someexceptions
and examples.

• Centerfoods inthe oven. Ifmorethan one food itemis beingcookedor if foods are
being cookedon multiple racks, stagger foods for properair circulation.

• Most foods are cooked on rack position #30.
• For multiple rack cooking, use racks #1, 30 and 4. However, pizzas should be

placed on cookie sheets and baked on rack position #20, 3 and 4.

Here are a few examples of times and temperatures

* An "o" after a rack number implies that the offset rack should be used.
** Conventionalbake uses the Bake Pad.

*** The times given are based on specificbrands of mixesor recipestested. Actual
times will dependon the ones you cook.

Note: Convectroastingtimeswill besimilar to the conventionaltimes becausethe oven
is not preheated. The time savings comes from not having to preheat the oven.
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1. Place oven rack on the rack position suggested in the chart on page 33.
Distancefrom broiling elementdepends on foods being prepared. Rack position
40 (offset rack in position#4) is usually recommendedunless otherwisestated.

2. Touch Broil Pad.
Indicator Word BROILwill flashand Display will show three dashes.

Note: If more than five seconds elapses between touching Broil Pad and
touching a number pad, the oven is not set and Display will return to previous
Display.

3. Touch the appropriatenumber pad(s).
The first number pad touched will enter "HI" in the Display.

Theoven hasavariable broil featurewhichmeansthata lower temperaturecan be
selected. After"HI" appears in the Display, touchthe appropriatenumberpads for
the desired temperature. Temperaturecan be entered in 5° increments. Use "HI"
broil for most broil operations. Usevariable broil for delicateand long-termitems.

Five seconds after entering "HI" or a temperature, the broil elementwill comeon
and the IndicatorWords BROIL and ON will remain in the Display. If the variable
broil feature was selected, the Indicator Word ON will cycle with the element.

Example: If at 4 o'clock youset the oven for broil ("HI"), the Displaywill show:

IV :00 "L
4. Place food on broiler pan provided with oven. Broil element will preheat in 5

minutes. After broil element is red, place food in oven. Oven door MUST be left
Open_t broil StopDosition.

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

NOTE: Afan comes onduringthe BROILcycle. If it does not, the oven broilelement
will cycleonandoff. If the fan doesnot operate,contactyourauthorizedJenn-
Air Service Contractor for repair.
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• Tendercuts of meator marinatedmeatsare best for broiling. This includes riband
loincuts of steak,groundbeef,ham steaks, poultrypiecesor fish. Forbest results,
steaksshould be at least 1" thick• Thinner steaks should be pan-broiled.

• Do not coverbroilergrid with foil sincethis preventsfat drippingsfrom draining into
the bottom of the pan.

• Beforebroiling,removeexcessfat from meatandscoreedges of fat (donot cut into
meat) to prevent meat from curling. Salt after cooking.

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

with tongsto avoid piercing and loss of juices.

Chart time is based on a preheated broil element using the "HI" setting•

c

,•# 4

...... "" ' ; ' t '.

r 2,

*An "o" after a rack number implies that the offset rack should be used•

Note: This chart is a suggestedguide• The times may vary with food being cooked.
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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 through an opening on the top
of the range at the back of the glass-ceramic top.

• 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 spills from 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 _-- 7--/_
oven front.
To clean these areas, use hot water and detergent,
nonabrasive cleansers or soap filled steel wool pads.
Rinse thoroughly, being careful not to use anexcessive
amount of water that would dampen the door gasket. _-_._,'_ t/ Z
Soil left in these areas will be more difficult to remove

after the 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 becleaned in the oven. However,the oven rackswill discolor,
lose shininess,and becomedifficult to slide in and out if left in the oven during 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-cleaningprocessif they do not need to be cleaned since they will
discolor to a dull silverafter onecleaning. Moderatelysoiled rackscan becleaned
with a soapy S.O.S. pad or Scotch-Britescour pad, Stubbornstains needto be
removedinthe self-cleaningprocess. Besureto readspecialtips onpage37if oven
racks are cleaned during the self-cleaning process.

*Omit steps 4 & 5 if you wish cleaning to begin immediately.

To set oven to start cleaningimmediately
1. Close the oven door.

2. Touch Clean Pad.
Indicator Words CLEAN TIME will flash and Display will show" HR : __ ".

3. Touch the appropriate number pad(s),
The first numberpad touchedwill enter "3:00" in the Displayfor an average soiled
oven. The cleaningtimecan bevaried dependingonthe amount ofsoil. Set "2:00"
for light soil or "4:00" for heavy soil.
Note: If more than five seconds elapse between touching a Clean Pad and
touchinga numberpad,the oven is no._ttset andtimeof day will automaticallyreturn
to the Display,

Example: Ifat 9o'clock youselectedto self-cleanyour ovenfor 3 hours,the Display
will show:

I ,oo. ]
Five seconds after entering "3:00" or a different time, the oven door will start to
automaticallylatch andthe coolingfan will come on. The LOCK IndicatorWord will
come on when the door is latched.

Note: Ifovendoorwasleftopen,theword "door"will flash in the Displayandasignal
will continuouslybeep until the door is closed and the Clean Pad is touched.

The IndicatorWord ON comes onwhenthe door is latchedand will remain untilthe
clean temperatureis reached. The IndicatorWord ON will cycle with the elements
to maintain the clean temperature.

35



Whenthe clean function has beencompleted,the IndicatorWordsCLEANandON
willgooff. The IndicatorWord LOCKandthe coolingfan will remainon untilthe oven
has cooled down and the door has unlocked.

To set oven to start cleaning at a later time
1-3. FollowSteps 1-3 in previoussection on page 35.

4. Touch Stop Time Pad.

IndicatorWords STOPTIME willflash in the Display. The IndicatorWordCLEAN
andthe calculatedstoptimewill also appear in Display.

5. Touch the appropriatenumber pads to enter stop time.
A stoptime can only beacceptedfor later in the day. ifan unacceptablestoptime
isentered,"Err"wiflflashbriefly in the Displayandthen Displaywillreturnto previous
acceptable Stop Time.

Example: If at 9 o'clock you set the ovento clean for three hours, the calculated
stoptime would be "12:00". The Displaywould show:

If you want the stop time to be 1 o'clock, touch the number pads "1,0,0". Five
seconds later, the Displaywould show Start Time:

I 0:00
#FJ_ySTART "_E CLE_

After five seconds, the Display will return to currenttime of day, thus showing:

9:00 ID_ XII_B) CLE_

The LOCK Indicator Word wilt come on and the coolingfan will go off as soon as
the oven door has latched.

Whenthe oven beginsto clean, the IndicatorWordON andthe coolingfan will come
on and the IndicatorWord DELAYwill go off.

When the cleantime has beencompleted, the IndicatorWordsCLEANand ON will
go off. The Indicator Word LOCKand the coolingfan wil(rema(non untilthe oven
has cooled down and the door has unlocked.
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To cancel self-clean
• 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, 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 appropriate pad (Clean Pad or
Stop Time Pad).

• To change cleaning time or stop time before cleaning begins: Repeat the
preceding steps.

• When the Clean Pad is touched, a fan comes on. If this fan is not operating, the
oven will go through the cleaning process at a reduced oven temperature and the
oven will net clean effectively. If the fan does not operate, contact your authorized
Jenn-Air Servfee Contractor for service.

• A slight odor 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. Vapors, moisture, etc. may be seen coming from the oven vent area.

• During the cleaning process, do not be alarmed if an occasional flame is visible
through the oven window. This is caused by excessive food soil that was not
removed before the oven was set to clean.

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

• Some types of soil may disintegrate but leave a light film or heavier deposit of ash.
The amount of ash depends on the amount of soil which was in the oven. After oven
has cooled, this ash may be removed with 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 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 oil. Use a light application of oil so it does
not soil the oven. This will make the cleaned racks slide more easily.
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• 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 TURNED OFF AND THE
RANGE PARTS ARE COOL.

Cleaning and Removing Control Knobs
The knobs on the control panel can be removed with the controls in the OFF position. Pull
each knob straight from the shaft. Wash knobs in warm soapy water or dishwasher; do not
use abrasive cleansers or materials. 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 solutions directly onto the Display window or 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 cloth or paper towel with soapy water or nonabrasive cleanser such as
Fantastik or 409. Do not use excessive amounts of water or allow water to run down through
the vents under the door handle since this will cause streaks which will bevisible through the
glass door. White parts may be cleaned with chlorine bleach. Do not use any abrasive
cleansers, oven cleaners, or scrub with any abrasive materials, suchas S.O.S. pads. Scotch-
Brite pads, etc.

Glass-Ceramic Cooktop
CAUTION: DoNOT use a cooktop cleaner ona hotcooktop. The fumes can be hazardous
to your health, and can chemically attack the glass-ceramic surface.

• Forgeneraldailycleaningandlightsurfacesoil, useacleandishclothorpapertoweland
wash surface with solution of water and any of these cleansers: dishwashing liquid such
as Ivory or Joy, baking soda, fine polishing powders such as Ben Ami, or commercial
ceramic cooktop cleansers such as Cooktop Cleaning Creme (Part No. 20000001).
Wipe with clean damp cloth or 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 Ben Ami, Bar Keepers Friend, Comet, Shiny Sinks or nonabrasivesoft
scrubbing cleansers, such as Cooktop Cleaning Creme (Part No. 20000001). Scrub
with paper towels, nylon or plastic scrubber, such as Tully. Rinse and dry thoroughly.
rf stain is not removed easily, allow paste to remain on surface for30 to 40 minutes. Keep
moist by covering 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
cooktop can cause damage. See page 12 for clean ng nstruct ons.
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RangetopTrim
The topof the range(thetrimaroundthe glass-ceramiccooktop),is madeof painted
steel.

• To clean light soil, wipe with a soapy cloth or nonabrasive cleanser, such as
Fantastikor 409.

• To clean moderateto heavysoil, spraythe areawith a householdcleaner,suchas
Fantastikor409 andallow to soak. Ifnecessary,spraythe areawithcleanser,cover
with plastic wrap and allow to soak for a few hours. Do not u_e any abrasive
cleansers,oven cle,_ners,or $cru_bwith any abrasive materials,such as S.O.S.
pads. Scotch-Bdteoads. etc.

The oven operationcontrolscan be locked in the "OFF" position duringcleaningor to
prevent a child from accidentally turning them on. The oven functions which can be
lockedin the "OFF" positionare: Bake,ConvectBake,ConvectRoast,Broiland Clean.
The control functionswhich can alwaysbe used regardlessof lockoutare: Timer, Clock
and Oven Light.

To set
Touch and hold the Cook Time Pad and the Stop Time Pad simultaneouslyfor four
seconds. The IndicatorWord "OFF" will appear and remain in the temperaturedigits
for fifteen seconds.

Note: If an oven function is currently being used, the controls cannot be lockedoff.

Note: If someonetouchesan oven function pad, the Indicator Word "OFF" will again
appear in the temperature digits for fifteen seconds.

To cancel
Touch and hold the Cook Time Pad and the Stop Time Pad simultaneouslyfor four
seconds. The indicatorWord "OFF" willappearbrieflyin the temperaturedigitsandthen
go off.
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To remove, pull forward to the "stop" position; lift

up on the front of the rack and pull out.

The oven temperaturecan be adjusted if all oven temperaturesare too low or too high
and the length of time to cook ALL foods is too long or too short. Do NOT adjust the
temperature if only one or two items are not baking properly.

To adjust
1. Touchthe Bake Pad.
2. Enter500° bytouchingthe numberpads:"5,0,0."
3. Touchand holdthe Bake Pad for eight seconds until "00°"appears in the Display.
4. Touch the appropriate number pads to enter the offset temperature. (Allowable

rangeis -35oto +35°.) Note: Touching the Broil Pad will change the - sign to a
positive number or back to a negative number.

Note: Do not change the temperature setting more than 10° before checking the
oven.

5. Touch the Cancel Off Pad to returnto the previous Display.

Important: The oven should be adjustedonly 10°and the oven should betested. (We
recommendbakingtwo 9" yellow layer cakes usinga purchasedbox mix.) If the oven
temperature is still too low or too high, repeat the procedure describedabove.



Beforereplacingbulb, disconnectpower tooven at the mainfuseor circuitbreakerpanel
andat the electricreceptacle. Be surethat the entire ovencavity includingthe light bulb
is cool before attempting to remove.

To replace light bulb
1. Carefullyunscrewthe glass light lens.
2. To obtain firm grasp on the bulb, wear protective

rubbergloves. Removeby turningbulb to the left. J"
Do not toucha hot ovenlight bulbwitha dampcloth
as bulb willbreak. Note: If the bulbdoesbreakand
you wish to remove it, be certain power supply is
disconnected and wear protective gloves. You
may contact your authorized Jenn-Air Service
Contractor for service.

3. Replacebulb with a 40 watt oven-ratedappliance
bulb. A bulbwith abrass base is recommendedto
prevent fusing of bulb into socket.

4. Replacebulb coverand reconnect power to oven.
Reset clock.

The storage drawerat the bottomof the range is safe
and convenientfor storing metaland glass coekware.
DO NOT store plastic, paperware, food or flammable
materialin this drawer. Removedrawer to clean under
range.

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

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

Some floors are not level. For proper baking, your _ I i J
range must be level. Leveling Jegsare located on
each cornerof the baseof the range. Levelby turning
the legs.

To prevent rangefrom accidently tipping, range must be securedto the floor by sliding
rear levelingleg into the anti-tip bracket suppliedwith the range.
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Check the following list to be sure a service call is really necessary. A quick reference
of this manual may prevent an unneeded service call.

If nothing on the range operates:
• check for a blown circuit fuse or a tripped main circuit breaker.
• check if range is properly connected to electric circuit in house.

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

If oven does not heat:
• the ovencontrolsmay be set incorrectly.
• clock controls may be set for delayed start of oven.

If the oven light does not work:
• the light bulb is loose or defective.
• oven light does not work during self-cleaning process.

If oven will not go through self-cleaning process:
• controls may be improperlyset.
• check the clock controlled settingsand the current time of day on the clock.

If oven did not clean properly:
• oven may need longer cleaning time.
• excessive spills were not removedprior to self-cleaning process.

If oven door will not unlock:
• oven may not have cooled to safe temperatureafter self-cleaning process.
• electric current coming into the oven may be off.

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

If baked food is burned or too brown on top:
• food may be positioned incorrectly in oven.
• oven not preheated properly.
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If foods bake unevenly:
• the range may be installed improperly.
• check the oven rack with a level.
• stagger pans, do not allow pans to touch each other or oven wall.
• check instructionsfor suggested placement of pans on oven rack.

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

results.
• there may not be sufficient roomaround sidesof the pans for proper air circulation

in the oven.
• check instructionsfor preheating, rack positionand oven temperature,
• oven vent may have been blocked or covered.

If baking results differ from previous oven:
• oven thermostatcalibrationmay differbetweenold and new ovens. Followrecipe

and use and care directions before calling for service since the calibrationon the
previousoven mayhavedriftedto atoo highor too lowsetting. (Seep. 41-Adjusting
Oven Temperature.)

If F plus a number appears in the Display:
• a fault codesis being shown. When a fault code appears and a continuous beep

sounds, touchthe Cancel Off Pad. If the fault code reappears,disconnectpower
to the range and call an authorizedJenn-Air Service Contractor.
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