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Congretulations on your choice of a Jenn-Air range. The indoor grillingof
meats, fish or fowl is one of the mostattractive and succulent methodsof
preparingthese foods.

YourJenn-Airself-cleaningovencombinesthe best oftwo cookingmethods,
convection and conventional baking or roasting.

The Jenn-Air convectionovenis actuallya conventionaloven thatcirculates
heatedairwithinthe oven. As bothbakeand broilheating elementscycleon
andoffwiththethermostat,a fan keepsthe heatedair circulatingaroundthe
food. The constantlyrecimulatingheated air in the convectionoven strips
away the layer of coolerair that surroundsthe food. Consequently,many
foods cook more quickly. Evenly distributed heat makes multiple rack
cookingpossible. Convectionroasted meats retaintheir natural flavor and
juicinesswith less shrinkagethan conventional roasting.

Inadditionto the manyexclusivebenefits of convectioncooking,youroven
is also a fine full featured bake and broil oven. You can cook your "old
favorite" recipesas you have inthe past. The conventionalbake oven also
gives youthe flexibilityof preparingvariousfoods when convectioncooking
may not be as beneficial,as when cooking foods incovered casseroles or
claypots. The broilelement isconvenientfortopbrowningandovenbroiling
of foods. The time bake feature can be used with either the convection or
bake oven.

Before youbegin cookingwithyournew range, please take a few minutesto
read and become familiar with the instructionsin this book. On the following
pages youwillfind a wealth of informationregardingallaspectsof usingyour
new range. By following the instructionscarefully, you will be able to fully
enjoyandproperlymaintainyourrangeandachieveexcellentresultswiththe
food you prepare.

Shouldyouhaveany questionsaboutusingyourJenn-Air range,writeto 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 - regardless of the manufacturer - have the potential
through improper or careless use to create safety problems. Therefore
the following safety precautions should be observed:

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

2, Never use your appliance for warming or heating the room. This
warning is based on safety considerations.

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 specifi-
cally recommended in this manual. All other servicing should be
referred to an authorized Jenn-Air Service Contractor.

6. Do not store combustible materials, gasoline or other flammable
vapors and liquid near range. This also applies to aerosol sprays
and aerosol spray cans.

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 use a towel or
other bulky cloth.

9. Select cookware large enough to properly contain food and avoid
boilovers or spiilovers. This will save on cleaning and prevent
hazardous accumulations of food, since heavy splattering or
spillovers left on a cooktop can ignite. Pan size is especially
important in deep fat frying.

10. Never leave cooktop unattended at Hi heat settings. Boilover
causes smoking and greasy spillovers that may ignite.

11. TYPE OF COOKWARE - Avoid pans that are unstable and easily
tipped. In choosing pans, look for easUy-grasped handles that will
stay cool. Pans that are too heavy when filled with food can also
be a hazard. If pan handles twistand cannot be tightened, discard
the pan.
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12. HANDLES - Always turn pan handles to the side or back of the
cooktop - not out into the room where they are easily hit. COOK-
WARE HANDLES SHOULD BE TURNED INWARD AND NOT
EXTEND OVER ADJACENT SURFACE BURNERS to minimize

burns, ignition of flammable materials, and spillage due to uninten-
tional contact with the cookware.

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

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

14. Do not touch gdll and surface burner areas or perimeter trim
around cooktop or interior surfaces of oven. During and after use,
these areas may be hot enough to cause burns. Avoid contact with
these areas by clothing or other flammable materials until they
have had sufficient time to cool. Other surfaces may become hot
enough to cause burns - among these surfaces are the upper door
frame and door, oven vent opening and surfaces near the opening,
and the top edge of the control panel.

15. Keep all controls "OFF" when unit is not in use.
16. Keep oven vent ducts unobstructed. The oven is vented under the

air grille.
17. GREASE - Grease is flammable and should be handled carefully.

Never leave any cooking operation unattended. Let fat cool before
attempting to handle it. Do not allow grease to collect around the
cooktop or in the vents. Wipe up spillovers immediately.

18. If the range is installed near a window, proper precautions should
be taken to prevent curtains from blowing over burners creating a
FIRE HAZARD.

19. Do not use aluminum foil to line aeration tray or burner basin.
Restriction of normal air flow may result in unsafe operation.

20. Do not use cookware on the gdll section of this appliance.
21. Before servicing your appliance, disconnect power to the range at

the main fuse or circuit breaker panel and at the electrical recep-
tacle.

22. Always allow hot pans to cool in a safe place out of the reach of
small children.

23. A faint gas odor may indicate a gas leak. If a gas odor is detected,
shut off the gas supply to the range. Call your installer or local gas
company to have the possible leak checked. Never use a match
or other flame to locate a gas leak,



24. Glazed cookware - only certain types of glass, glass-ceramic,
ceramic, earthenware,or otherglazed cookware are suitable for
cooktopsurfacewithoutbreakingdue to the sudden change in
temperature. Use only suchcookwareas you know has been
approved for this purpose.

25. Avoid placingthe range in a main "trafficpath" or in an isolated
locationwithno counterspace nearby. Visualizethe ovenin use
beforeselectinga location. Rememberthatopenovendoorsmay
blocka passagewayandcreate a hazard.

26. Use carewhen openingoven door. Let hotair or steam escape
before removingor replacingfood.

27. Donotheat unopenedfoodcontainers.Build-upof pressuremay
causecontainerto burstand resultin injury.

28. Alwaysplace ovenracksin desiredlocationwhile ovenis cool. If
rackmustbemovedwhileovenis hot,do notletpotholdercontact
hot heatingelement in oven.

29. Do notcleandoorgasket. The doorgasketis essentialfora good
seal. Care should be taken not to rub, damage, or move the
gasket.

30. Do not useovencleaners. No commercialovencleaneroroven
linerprotectivecoatingof any kindshouldbe usedJnoraroundany
partof the oven.

31. Clean onlypartslistedinthismanualand useproceduresrecom-
mended.

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

33. Listen for fan. A fan noise shouldbe heard dudng the broil and
cleaning cycles. If not, call a servicemanbefore self-cleaning
again.

34. Alwaysremovesoiled broilerpan from the broiler compartment
aftercookingforgrease left inthe panmay become hot enough
to ignite.

35. Do not use oven for storagespace.
36. Do notallowaluminumfoil to contactheatingelement.
37. WARNING: To reduce the risk of tipping the appliance, the

appliancemustbe securedby properlyinstalledanti-tipdevices.
To check if devices are installedproperly, remove the access
panel and verify that the anti-tip devices are engaged.
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38. PREPARED FOOD WARNING: Follow food manufacturer's in-
structions. If a plastic frozen food container and/or its film cover
distorts, warps or is otherwise damaged during cooking, immedi-
ately discard the food and its container. The food could be
contaminated.

39. This appliancehas been tested for safe performance usingcon-
ventional cookware. Do not use any devices or accessoriesthat
are not specifically recommended inthis manual Do not use eyelid
covers for the surface units, stovetop grills, or add-on convection
systems. The use of devices or accessoriesthat are not expressly
recommended in this manual can create serioussafety hazards,
resultinperformanceproblems,and reducethe life ofthe compo-
nents of the appliance

40. Flame size shouldbe adjustedso itdoes not extendbeyondthe
edgeof the cookware.This instructionis basedon safetyconsid-
eration.

IMPORTANT SAFETY NOTICE AND WARNING

The CalifomiaSafe DrinkingWaterandToxicEnforcementAct of 1986
(Proposition65) requiresthe Governorof Californiato publisha listof
substancesknownto the State Californiato cause canceror reproduc-
tive harm, and requiresbusinessesto warn customersof potential
exposuresto such substances. Users of this applianceare hereby
warnedthat when the range is engaged in the self-cleancycle,there
may be some low level exposureto some of the listedsubstances,
includingCarbonMonoxide.Additionally,usersarealsoherebywarned
that the burning of gascan result in low - level exposureto someof the
listedsubstances,includingbenzene,formaldhydeandsoot,dueprima-
rilyto the incompletecombustionof naturalgas orliquidpetroleum(LP)
fuels. Properlyadjustedburnerswillminimizeincompletecombustion.
Exposuretothesesubstancescanbe minimizedbyproperlyventingthe
range to the outdoors.

- SAVE THESE INSTRUCTIONS -
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Yournewcooktopburnershavebeenpresetfor an"average"setofconditions.Regional
variancesingas pressureandatmosphericconditionssuchas heightabovesea level
may affectyour initialflame performance.

Whenthe controlknobisturnedON, gas entersthe mixertubeand mixeswithair. This
air andgas mixtureflowstothe burnerheadand islightedby asparkf_omthe solidstate
igniter.

A properlyadjustedburnerwith cleanportswill lightwithina few seconds. The cone-
shapedflamewillbe clearblue incolorwitha clearlydefinedinnercone, There should
be notrace of yellowinthe flame. A yellowflame indicatesan impropermixtureof air
andgas. ifyourflame doesnotresemblethe "correct"flame asdescribedabove,follow
the air shutteradjustmentinstructionsbelow.

The infinitesurface controlsprovide flexibilityinsetting selection.

Note: The grillcan be replacedwithan optionalsurfaceburnermodule,ModelAG202.

Surface Burners

In caseof prolongedpowerfailure,youcan manuallylightthe surfaceburnerby holding
alightedmatchnearthebumerportsandslowlyturningthecontrolknobcounterclockwise
(after depressing)until the gas ignites. The fan will not operate so smoke and
condensationcan gather.

Grill

INCASE OF POWER FAILURE OR IF THE DOWNDRAFT FAN IS INOPERABLE,DO
NOT USE GRILL. VENTILATION SYSTEM WILL NOT OPERATE.



To adjust surface burner air shutters (some models)
Loosenfasteningscrew witha phillipsscrew SURFACEBURNERROTATEAIR
driver and rotate air shutter to increase or AIRSHU3TERSHU_'/_RON

MIXER HEAD TC

decrease the size of the air opening. As the scow MAKEAIR
shutter is turned observe change in flame _-,_((/- _dPAAIRSHL_R

appearance. Adjustmentis satisfactorywhen G "H;;_:_m;>').
AIR OPENING_p_'_a_ TO

a clearly defined,even blue flame resultsat AIROPENIN CLOSE

the Hiflamesetting. Afteradjustment,tighten
screw.

TO adjust grill burner air shutters and surface burner air shutters
(some models)
Thelefthandairshuttercontrolstherearhalfofthe grillburnerorthe rearsurfaceburner.
The righthandshuttercontrolsthe fronthalfofthe grillburnerorthefrontsurfaceburner.

Slide air shutter backward or forward to in-
creaseordecreasethesizeofthe airopening. _E+GRILL BURNERAIRSHUT£ER
Air shutters fit snugly on the burner, so a _-.._ _"_.
screwdriverblade may be requiredto make
this adjustment. Observe change in flame NROPENtNG"_'_,_/_'_ "_.
appearanceas the airshutteris moved. Ad- IRSHU'_R_ _-INSERTSCREWDRIVERBLADE

IN SLOT AND TWIST WITH
justment is satisfactory when a clearly de- SLIGHTPRESSURETOALLOW
fined,even blue flame resultsat the Hi flame A_RSHU_ERTOSLIDEEASILY
setting. Thesnugfitof the airshutterassures
it will remainpositionedcorrectly.

On any burner,closingthe air shuttertoo far will cause the flame to becomesoft and
yellowtipped. Openingthe airshuttertoowidewillcause the flameto blow away from
the burner ports. Properadjustmentwill producea sharp,cleady defined even, blue
flame.

This appliancehas been shippedfrom the factory with Lo and Mealflame settings
adjustedforuse withnaturalgas and average installations.There is a widevarietyof
conditionscausedbyaltitudeandgasmixturescontrolledbyutilitycompanies,whichwill
vary and affect the gas flame andperformance. Adjustmentsshouldbe made attime
of installation. If conditionschange, followthe proceduresoutlinedto adjust the Lo
setting.
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To adjust the Lo setting
1. Light burner and set controlknobfor low flame.
2. Removecontrolknobfrom valve stem.

CAUTION:Never use a metal bladeto

pry knoboff.
3. Inserta slender,thin*bladescrewdriver CLOC_'W,SE

TO REDUCE

into the recess at centerof valve stern j_ _LA,ES,ZE
andengagebladewithslot inadjusting
screw.

4. Tumcenterstemadjustingscrewslightly
toset flamesize. Note: Turnclockwise

COUN?_RCLOCI(WI,gE
to reduce or counterclockwiseto in- TOINCREASEFI'AME

S_ZE
crease flame size. - --

5. Replacecontrolknobwhenadjustment
is completed.

Properadjustmentwillproducea stable, steadyblueflame of minimumsize. The final
adjustmentshouldbe checkedby turningknob from Hi to Lo several times without
extinguishingthe flame.

Thisadjustment,at the Lo setting,willautomaticallyprovLdethe properflame size at
the Med setting.
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VentilationSystem
andAirGdlle --

VentilationSystem
and Oven
Switch

SurfaceControls

• Use to tum on ventitation system or oven light manually. (See page 13.)

• Use to provide flexibility insetting selection when using the cooktop surface burners
or grill burner. (See p. 14.)

• Features tLme of day, Minute Timer, and oven clock controls. (See pp. 24-25.)

• Collects grease when grilling or using grLddle or spillovers when using surface
burner accesso_/. (See p. 21.)

_ NOTE: For information on oven see page I
controls, 22.
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The built-inventilationsystemremovescookingvapors,odorsand smokefrom foods
preparedon the cooktop,grilland grillaccessories.

Regularuseofthissystemwillinsurea morecomfortableandless humidkitchenwhich
is free of heavy cookingodors and fumes that normallycreate a frequentneed for
cleaningand redecorating.

• To operate the ventilationsystem manually, push the U_ ='-_'_J_| J I
three position VENTILATION AND OVEN LIGHT
SWITCH locatedin frontof the air grilletowardthe fan
symbol. To turn the fan off, push the switchto the
middleposition.Ifthe switchispushedtowardthe light
symbol,the oven lightwill be turnedon.

• The ventilationsystemwiUoperate automatically whenthe grillburneris inuse.
• The ventilationsystem can be used to removestrong odors from the kitchen as

whenchoppingonionsnearthe air grille.

Air Grille

The airgrille liftsoffeasily. Wipe cleanorwash in sinkwithmildhouseholddetergents,
It may becleanedinthe dishwasher.Note: The ovenvent islocatedunderthe airgrille.
When usingor cleaningthe oven, hot and moistair may be noticedin this area. Be
carefulnot to spillanythingintothisvent.

Filter

rnoenttiosoovii
permanent type and shouldbe cleaned when soiled. Clean
insinkwithwarm water and liquiddishwashingdetergentor

inthe dishwasher.

Important: Filtershouldalwaysbeplacedatan angle. Asyou
face the front of the range,the top of the filter should rest
againstthe left sideof the vent openingandthe bottomof the
filter should rest against the right side of the ventilation
chamberat the bottom. DO NOT OPERATE SYSTEM WITH-
OUT FILTER.

Ventilation Chamber
Thisarea, whichhousesthe filter,shouldbe cleaned inthe eventof spillsorwhenever
itbeoomescoatedwithafllmofgreasa. It maybe cleanedwithpaper towel,dampcloth,
orspongeand mild householddetergentor cleanser.
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• Sincethe controlsare a push-turntype, they mustbe pusheddownbeforeturning.
To set (from the OFF position),push in on control knob and immediately turn
counterclockwiseto the Llte positionuntilburnerignites. After ignition,turn knob
clockwiseto desiredsetting.

• Igniterwillcontinueto sparkuntilknobisturnedclockwisebacktoorpastHiposition
on knob,

//
t. Z 3.

1. Left rear surface burner or grill Note: When using an AG202 surface burner as-
2. Left front surface burner or grill semblywith controllocations#1 and #2,the cantrel
3. Right rear surface burner knob maybe turned to a positiontowerthan the Lo
4. Right front surface burner se_ng. (The Lo setting is set for the gritfburner.)

The size and type of cookwareand the amount and type of food being cookedwill
influencethe settingneededfor best results. The settingindicatedshouldserve as a
guidewhileyou become familiarwithyourcooktop.

Usethe Hi flame settingto quicklybringfoodstoa boil
or to begin a cookingoperation. Then reduceto a I_(_,,_ @lowersettingto continuecooking. Never leave food
unattended over a HI flame setting.

Med settingIs used to continuea cookingoperation.
Food will not cook any faster when a higher flame _L__,_
settingis usedthan that needed to maintaina gentle
boil. Remember,water boils at the same tempera-

ture whether boilinggently or vigorously.

©Use Lo settingto keep food atserving temperatures _',_
without further cooking. You may find that some L,,_..,..,,.-3
cookingmay takeplace if the oookwareis covered,

14



To achieveoptimumcookingperformance,use cookpotswith flat bottoms,tightfitting
covers, and sized for the surface burner.

Flame size should be adjusted so it does not extend beyond the edge of the cookware.
Thisinstructionis basedon safetyconsiderations.Adjustingthe size of the flame to fit
the size of the eookwarealso helpsto save fuel.

Important: Leave a minimumof lY=" between side of cookpotand surrounding
surfaces,suchascountertopbackeplashorside walls,to allowheatto escapeto avoid
possib(edamage to these areas.

• Aluminumcookwareheats evenlyand quickly. A slightlylargerflame sizecan be
used.The flamecan beadjustedsoitcomestothe edgeof the cookware,However,
the flame shouldNEVER be adjustedso that it extendsbeyondthe bottomof the
cookware.

• Stainlesssteel cookwarewith copper or aluminumcores heat evenly and fairly
quickly.The flamesizeshouldbe adjustedto extendonlyhalfwaybetween center
andedge of the cookwarebottom for best results.

• Cast iren csokware heats slowly.

• Checkmanufacturer'srecommendationsbeforeusingpomelainonsteel,porcelain
on cast iron, glass,glass-ceramic,earthenware,or otherglazed cookpots.

If the cookwareiscovered,lessfuelwillbe needed. Therefore,a lowerflamesize can
be used.

Note: Food willnot cook any faster when more than the amount of heat needed to
maintain a gentleboil is used.
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To Install Burner Module
1. Be sure control knobs are turned Off.

2. If the grillburnerand grillgratesare in place, remove before installinga surface
burnermodule, Clean burner basin ofany grease accumulation. (See page 21
for cleaning recommendations.)

3. Positionthe burner assemblywiththe mixer tube openingstowardthe orifices,
Slidethe burnersssemblytowardthe orificesuntilopeningfor igniter isover the
igniter. Lowerinto place untilside openingsare restingon the burnersupports
and igniter is centered between the two flash tubes.

4. Install the aeration tray by inserting the prong at the end of the pan into the
opening in the end of the burner basin. Lowerthe opposite end intothe range
top. Note: Before firstuse. read the Surface Burner Grates Care instructions
found on page 45.

To remove Burner Module
1. Control knobs should be inthe Off positionand the rangetop should be cool.
2. Remove the aeration tray by liftingupthe frontend on the rightside (back end

on the left side) until the topclears the openingof the rangetop byabout 5 inches
3. Hold aeration tray by the sides and slide away to remove the prong from the

openingand clear the surface burners,
4. Liftuponthesidesofthssurfaceburnerassemblybracketabout2inches. Slide

away from the orifices.
5. A storagetray, ModelAG350, is availableand can be used for storinga surface

burnermodule.

NOTE: Optional surface burnerassembly, Model AG202, can replace the gd]l

burner assembly. Model AG202 air shutters have been adjusted for
compatibilityon the left side.

NOTE: Do not disassemble the surface burner assembly.
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The grill consistsof two blackgrill grates, and a grillburner. Onlyinstall the grill on the
left side of your range.

To Install Grill Module
1. Beforeinstallinggrillcomponents,be certaincontrolknobsare inthe Off position.
2. Positionthe grillburnerwith mixertube openingstowardsthe orifices, Slidethe

burnertowardstheodficosuntilthe ignitorisinbetweenfrontandreargrillsections.
Lower intoplace untilside openingsare restingonthe burner supportpins,

3. Place the grillgrateson the top of the rangetop.

I NOTE: forthefirst heatthe E-yen HeatTM grillburnertoBeforeusingthe grill time,
removethe protectiveshippingcoating, Heat the grillonHi for 10 minutes
and use the vent systemto removeany additionalsmokeduringcooling.

To Remove Grill Module
1. Remove grill componentsoncethey are cool. Besurecontrolknobsare in theOff

position.
2. Removegrillgrates.
3. Remove grillburner.
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• Beforethe first use,wash yournew gdll grates in hot soapywater, rinseand dry.
Then "season" the surface by wiping on a thin coating of cooking oil. Remove
excess oil by wiping again with another paper towel. This procedure should be
repeated when either: a) cleaning in the dishwasher since the detergent may
remove seasoning, or b) anytime a sugar-based madnade (for example, barbecue
sauce) is going to be used.

• Preheat the grill on Hi for 5 minutes. Preheating improves the flavor and
appearanceof meats and quicklysears the meatto help retain the Juices.

• Usenonmetallic spatulas or utensils to prevent damaging the Excalibur®nonstick
grill grate finish.

• Excessive amounts of fat should be trimmed from meats. Only a normal amount
is necessary to produce the smoke needed for that smoked, "outdoor" flavor.
Excessive fat can create cleaning and flare-up problems.

• Allowing excessive amounts of grease or drippings to constantly flame voids the
warranty on the grill grates. Excessiveflare-upsindicatethateitherthe gdll interior
needsto be cleaned orthat excessiveamountsof fat are in the meat orthe meat
was notpropedy tdmmed.

• Grease drippingswilloccasionallyigniteto produceharmlesspuffsof flame for a
secondor two. This is a normalpart ofthe cookingprocess.

• NEVER LEAVE GRILL UNAI-rENDED DURING GRILL OPERATION.

Should excess grease cause sustained flare-up
1. Turn on FAN manually.
2. Immediately turn gdll control knobs to Off position.
3. Remove meat from grill.

IMPORTANT

• Do not use aluminum foil insidethe gdll area.
• Do not use chamoalor woodchips inthe grillarea.
• Do notallowburnerbasinto becomeoverloadedwithgrease. Clean after each

use.
• DOnot covergratescompletelywithmeat. Leave airspacebetweeneach steak,

etc. to allow properventilationas wellas preventflare-ups.
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Preheatgrillon Hi, 5 minutes,forbest flavor.

_;_
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With your grill and accesso des, literally any food you've considered "at its best"when
prepared outdoors can now be prepared indoors with less fuss and great flavor.

The following suggestions are good rules to follow and will increase your enjoyment
of the equipment.

• Be sure to follow directions on page 18 for using the grill.
• Suggestedcooking times and contral settingsare approximatedue tovariations

in meats. Experience will quickly indicate cooking times as well as which
settingswork best.

• For best results, buytopgrade meat. Meat that is at least _ inchwill grill better
than thinner cuts.

• Score fat on edges of steak, but do not cut into meat, to prevent curling while
cooking.

• For the attractive "branded" look on steaks, be sure grill ispreheated. Allow one
side of meat to cook to desired doneness, or until juices appear on the top
surface, before turning. Turn steaks and hamburgers just once. Manipulating
food causes loss of juices.

• When basting meats or applying sauces to foods, remember that excessive
amounts wind up inside your grill and do not improve the food flavor. Apply
sauces during the last 15 to 20 minutes of cooking time unless recipe specifies
otherwise. Plus, anytime a sugar-based madnade (for example barbecue
sauce) isgoing to be used, the grates should be "seasoned" prior to preheating.
(See p. 18.)

• There are many meat marinades which will help tenderize less expensive cuts
of meat for cooking on the grill.

• Certainfoods, suchaspoultryandnon-oilyfish, mayneedsomeextrafat. Brush
with oil or melted butter oCCasionallywhile grilling.

• Use tongs with long handles or spatulas for turning meats. Do not use forks as
these pierce the meat, allowing juices to be lost.

• To help retain meat juices, salt after cooking is completed,

Be sure the grill Is cootand controlsare Off.

Grill Burner
The grill burner should be cleaned after each use. It can be cleaned with a soapy
S.O.S. pador inthe dishwasher. Rinse and drythoroughlybefore usingagain. For
heavy soil, burner shouldbe cleaned firstwitha soapyS.O.S. pad, rinsedand dried.
Then it can be cleaned in a self-clean oven for 2 hours.

NOTE: Checkto besureallportsare open. To opencloggedports,inserta toothpick(
directly intoeach port.
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Ventilation System and Oven Light Switch
• The oven lightautomaticallycomesonwheneverthe ovendoor is opened. When

the dooris closed,the oven lightmay be turnedon by pushingthe three position
switchtowardthe lightsymbol. To turn oven lightoff, pushswitchto the middle
position. Lightcannotbe turnedon duringthe self-cleaningprocess. If the switch
is pushedtowardthe fan symbol,the ventilationsystemwillbe turnedon.

OVEN Knob
• Thisknobcontrolsthe ovenoperation.To operatethe oven,turnto desiredsetting

andturn TEMP knobto desiredsetting.

The settings ere:
Off The ovenwignotoperatewhenknobis onthissetting.Keepknobonthis

positionwhenovenis not inuse.
Bake Use forconventionalbakingor roasting. (See pp. 28-29, 33-34.)
Time Bake Usewithclockcontrolsfor automaticatlystartingand stoppingovenwhen

bakingor masting. (See pp. 26-27.)
Convect Use for convectionbakingor roasting.(See pp. 29-35.)
Time Cony Usewithclockcontrolsforautomaticallystartingandstoppingovenwhen

bakingor mastinginthe convectionoven. (See pp. 26-27.)
Broil Use fortopbrowningor ovenbroilingof foods.(See pp. 36-37.)
Clean Use for self-cleaningprocess.(See pp.38-43.)

Door Lock Lever
• Useto lockovenfor self-cleaningprocess.(Can onlybe lockedwhentemperature

knobis on Clean setting.)
OVEN Indicator Light

• Indicateswhenovenisturnedto an operatingpositionotherthanthe Clean setting.
Lightwill glowuntilthe desiredtemperatureis reached. It willcycle onand off as
thistemperatureis maintainedduringcooking.

CLEAN Indicator Light
• Indicateswhenall controlshave been properlyset forthe self-cleaningprocess.

Lightwill remain on duringthe entire cleaningprocess and until the timer has
advancedthroughthe set cleaningtime.

LOCK Indicator Light
• Willglowaffertheovendoorhasbeenlockedandaftertheoventemperatumisover

550oF. Doorcannotbeopeneduntiloventemperaturedropsbelow550°Fandthe
LOCK indicator/ight goes off.

TEMP Knob
• Use to set oventemperature. Be sure the indicatorline is in line with the exact

temperaturedesired. This knob is usedwithalloven operationsettingsnotedon
the OVEN knob.
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t. Locateoven racks on proper reckpositions.
2. TurnTEMP Knobto desired temperature.
3. Turn OVEN Knobto Bake or Convact setting. When the OVEN indicatorlight

cyclesoff,the ovenispreheatedtothe selectedtemperature. Placethe foodinthe
oven. TheOVEN indicatorlightwillcycleonandoffthroughoutthe bakingprocess.
Preheat only when necessary: Refer to bakingand roastingsections as to when
preheatingis recommended.

4. After baking,turn bothTEMP and OVEN knobsto Off position.

The rackpositionsnotedare generenyrecommendedforthe bestbrowningresultsand
mostefficientcookingtimes. For manyfood items,excellentresultscan be achieved
when using one ofseveral different rackpositions. Refertobakingandroastingsections
for recommendationsfor specificfoods.

Different Racks
Two fiat racksandone offsetrack are packagedwithyour oven. The use of the offset
rackis denotedinthe listbelowend the charts as an "o" after the reck number.

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

Most broiling.
Rack Position #3:

Most bakedgoodsoncookiesheets, cakes(sheet and layer).
Rack Position #3o (offset rack on #3):

Most baked goods on cookiesheets, frozen conveniencefoods, fresh fruit pie,
cream pie, layer cakes, main dish souffle.

Rack Position #2:
Roastingsmallcutsof meat, cakes(tube, bundtorlayer) frozenfruitpie, pie shell,
large casseroles.

Rack Position #2o (offset reck on #2):
Roastingsmall cuts of meat, loavesof bread,angel food cake.

Rack Position #1:
Largecutsofmeatandlargepoultry,angel foodcake, loavesof bread,custardpie,
dessertsouffle.

Multiple Rack Cooking:
Two racks,use #20 and #4. Three racks,use #1, #30, and#4.
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DISPLAyWINDOW

/ "\
12 HOUR MINUTEAND SECOND

TIMEOF DAYCLOCK TIMER

Important: The dock Lsa 12 hour clock. When oven is first supplied power or power
is interrupted, the Display will show "00:00".

To set time of day on clock

1. Tum SETd)alcounterc_ockwiseuntilthewordTIMEappearsintheDisplayWindow.
Then, turn the SET dial in either direction until the correct time appears in window.

2. Push ENTER button.

IMPORTANT I

• To change time of clay set on clock: Repeat above sequence. I
I

• To check time of day when timer is In use: Push ENTER button. Time of day

wil be dsplayed brief y, then the D splay wil return to timer function.

24



Important:Thisintervaltimercanbe usedto remindyouwhena period,upto 99 minutes
and00 seconds,expires. It can be usedindependentlyof any otheroven activityand
canbe setwhileanotheroven functionisoperating. The timerdoes not control the oven.

To set Minute Timer
1. Tum SET dial clockwiseuntildesiradnurnberofminutesandsecondsappear in the

DisplayWindow.

Example: Turn the dial to 5 for 5 secondsor to 5:00 for5 minutes.

_.FI FI
•LI LI DISPLAy

SSECONDS SImNLrTES

Important: This is the only function where time entered is in minutes and seconds.
Minutesare to the leftof colonand secondsto rightof colon.

2. PushENTER button.

The IndicatorWord TIMER will remain in DisplayWindow duringcountdown.
Countdownwillhave displayprecedence overanythingelse programmed, suchas
Time Bake. At end of time set, the IndicatorWord TIMER willblinkand timerwill
beep. Beepingwillcontinueevery 10 secondsfor 15 minutesunlessthe CANCEL
buttonis pushedonce. AfterCANCEL buttonispushed,Displaywillreturntotime
of day or whatever is programmedon contro_panel.

To cancel Minute Timer
PushCANCELbuttononce. PushingCANCELbuttontwicewillcancelell programming
(timebake orself-clean).
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To set oven to start immediately and shut off automatically
1. Turn OVEN Knob to Time Bake or Time Cony.

2. Turn TEMP Knob to desired temperature.
3. Hold inSTOP TIME button until the Indicator Words STOP TIME appear in Display

Window.

4. Turn SET dial to time you want food to stop cooking.
Example: If time of day is 1 o'clock and the roast needs to cook for 3 hours, the stop
time would be 4 o'clock.

I_SPLAY

"lIMEOFDAY STOP"lIME

5. Push ENTER button to enter stop time.
The indicator Word AUTO will appear inthe Display and oven win start heating. The

OVEN indicator light wilt glow until the desired temperature is reached.
When stop time is reached, the oven shuts off and the Indicator Word AUTO will

begin to blink and timer will beep. Beeping will continue every 10 seconds for 15
minutes unless the CANCEL button is pushed twice.

To set oven to start at future time and shut off automatically
1. Turn OVEN Knob to Time Bake or Time Cony.

2. Turn TEMP Knob to desired temperature.
3. Hold in START TIME button until the Indicator Words START TIME appear in the

Display.
4. Turn SET dial to time you wish food to start cooking.

Example: If time of day is 11:30 and the roast needs to start cooking at 1 o'clock,
turn dial until numbers 1:00 appear in the Display.

DISPLAY

TIMEOFDAY STARTTIME

5. Push ENTER button to enter start time.

The Indicator Words STOP TIME will appear in the Display as a reminder to set
STOP TIME.

6. Turn SET dial to time you want food to stop cooking.
Example; If start time is 1 o'clock and the roast needs to cook for 3 hours, the stop
time would be 4 o'clock.

DISPLAY

STARTTIME STOPTIME
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7. Push ENTER buttonto enter stoptime.
The IndicatorWordAUTO willblinkin the Display. When starttime is reached,the
IndicatorWordAUTO willremaininDisplay. TheOVEN indicatorlightwillglowuntil
the desiredtemperatureis reached. When stoptimeis reached,the ovenshutsoff
andthe IndicatorWordAUTO wili beginto biinkandtimerwill beep. Beepingwill
continueevery 10 secondsfor 15 minutesunlessthe CANCEL buttonis pushed
twice.

To cheek START TIME before cooking begins
Hold in START TIME button until the wordsSTART TIME appear inthe Display. The
start time will be displayedbriefly,then Displaywillreturn to time of day.

To change START TIME before cooking begins
1. Hold in START TIME buttonuntilthe wordsSTART TIME appear inthe Display.
2. Turn SET dial to desiredtime.
3. Push ENTER button twice to enter new start time and stop time previously

programmed.

To check STOP TIME
Hold inSTOP TIME buttonuntilthe wordsSTOP TIME appear inthe Display. The stop
time willbe displayedbriefly, then Display willreturn to on-going program.

To change STOP TIME
1. Hold in STOP TIME buttonuntil the words STOP TIME appear in the Display.
2. Tum SET dial to desiredtime.
3. PushENTER buttonto enter stoptime.

To Cancel function programmed
Push CANCEL button twiceto cancel function,duringprogrammedtime or after time
has expired.

IMPORTANT
• After clock-controlledbaking,turn OVEN and TEMP knobsto Off position.

• Sincefoodcontinuesto osokif left inthe oven,it issuggestedthattheclockcontrols
be usedprimarilytostarttheovenwhennooneis inthe kitchen.Provisionsshould
be madeto have the food removedas soonas the signalhas sounded.

• If morethan 7 secondselapsesbetweenholdinginSTART TIME buttonorSTOP
TIME buttonand turningthe SET dial,the Displaywill automaticallyratumto on-
going program.

• Ifmorethan1 minuteelapsesbetweenturningSET dialto a newtimeand entering
new START TIME and STOP TIME, the entire program will be cancelledand
Displaywill returnto time of day clock.
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• When cookingfoodsfor the firsttime inyour new oven, use recipecookingtimes
andtemperaturesas a guide.

• Use tested recipesfrom reliablesources.
• Preheat the ovenonly when necessary. For bakedfoodsthat rise and for richer

browning,a preheatedoven is better. Casserolescan be started ina cold oven.
Preheatingtakesfrom5 to 9 minutes;placefoodinovenafterOVEN indicatorlight
cyclesoff.

• Arrangeoven racksbeforeturningon oven. Followsuggestedrack positionson
page 23 and invariouscharts.

• AllowaboutI to IV2inchesofspace betweenthe ovensidewallsand pansto allow
properair circulation.

• When bakingfoods in morethan one pan, place them onoppositecomers of the
rack. Stagger pans when bakingon two racksso that one pan does notshield
anotherunlessshieldingis intended.(See above.)

• To conserveenergy, avoidfrequent or prolongeddooropenings. At the end of
cooking,turnoven off before removingfood.

• Alwaystestfor doneness(fingertip,toothpick,sidespullingaway frompan). Donot
relyontime or brewnnessas onlyindicators.

• Use goodqualitybakingpansand the size recommendedinthe recipe.
• Dull,dark,enameledor glasspanswillgenerallyproducea brown,crispcrust. Shiny

metal pansproducea light,goldencrust.
• Frozenpiesinshinyaluminumpansshouldbe bakedona cookiesheet onrack2

or be removedto a dullorglass pan.

28



For Conventional Baking use the Bake Setting.
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* An o after a rack number implies that the offset rack should be used.
** The times given are based on specific brands of mixes or recipes tested. Actuat

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

recipe. 29



• As a general rule, when using recipes or prepared mixes developed for a
conventionalbake oven, set the oven temperature25°F lower than the recipe
recommendedtemperature. Times will be similarto or a few minuteslessthan
recipe recommended times. The chart on page 29 compares times and
temperatures of many baked foods. Use this as a reference.

• Forbetterbrowning,large panssuchas cookiesheetsor rectangularbakingpans
shouldbe placedlengthwise, front to back, on the reck. Thiscentersthefoodinfront
of the convectionfan for betteraircirculationwhichgivesbetter overallbrowning.

• Cookiesheetsshouldbewithoutsidesandmadeofshinyaluminum. Thebest size
to use for cookiesheets is 15V2"x 12".
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• Preheating the oven is not necessary.
• Followpackagerecommendationsforoven temperature, foil covering and use of

cookie sheets. Baking times will be similar. See chart below for some exceptions
and examples.

• Center foods inthe oven. If more than one food item is being baked or if foods are
being cooked on multiple racks, stagger foods for proper air circulation.

• Most foods are cooked on rack position #3o.
• For multiple rack cooking, use racks #1, 30 and 4. However, pizzas should be

placed on cookie sheets and baked on rack position #2o, 3 and 4.

Here are a few examples of times and temperatures:
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For best results,bakefoodsononerackat atimeasdescribedinthismanual. However,
very goodresultscan be obtainedwhen bakingquantitiesof foodson multipleracks.
Quantitycookingprovidesboth time and energy savings.

The convectionovenissuggestedformostmultiplerackcooking,especiallythree reck
cooking,becausethe circulatingheatedairresultsinmoreevenbrowning.Fortwo reck
cooking,the conventionalbake ovenprovidesvery goodbakingresultsespeciallywhen
panscan be staggered,suchas with layercakesand fresh pies.

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

To obtainthe best resultsin multiplerack cooking,followthese suggestions:

• Use temperatureand times in thismanual as a guide forbest results.
• Fortwo reckbaking,rackpositions#2o and4 are bestfor mostbakedproductsbut

positions#2 and 4 also provideacceptableresults.
• Forthreerack bakinguse positions#1, 3o and 4. One exceptionis pizza. (See p.

31.)
• Sincefoodson positions#1 and4 will usuallybe done before foodson position #30,

additional cooking time will be needed for browning foods on the middle rack. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits, rolls, or muffins, allow 1to2 moreminutes. Frozen pies and pizzas,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 inshiny aluminum pans shouldbe placedon cookie sheets and baked

on rack positions#1, 30 and 4.
• Cookie sheets shouldbe placed lengthwise, front to back, in front of the fan for more

even browning.
• Oven mealsare recommendedfor energy conservation. Use rackpositions#1 and

30 or #20 and 4.

32



• Preheating is not necessary.

a Foropenpan roasting,placemeatorpoultryonthe slottedportionof the two-piece
panincludedwiththe oven. Do not add water to the pan. Use open pan roasting
fortendercutsof meat. Lesstendercutsof meatneedto be cookedby moistheat
in a coveredpan.

• For best results,a meat thermometeris the most accurate guideto degree of
doneness. The tip ofthe thermometershouldbe locatedin the thickestpart of a
roast, nottouchingfat, bone, or gristle. For turkeysand large poultry products,
insertthe tip of the thermometerintothe thickestpart of the innerthigh.

• Place roastfat sideup to allowself bastingof meat duringroasting.

• Since meatscontinueto cookafter beingremovedfrom the oven, remove roast
from oven when it reaches an internaltemperatureabout 5 degrees below the
temperaturedesired,

• For less lossof juicesand easiercarving,allow about 15 minutes"standingtime"
after removingmeat from oven.

• Forbestresultsinroastingpoultry,thawcompletely.Duetothe structureof poultry,
partiallythawedpoultrywillcook unevenly.

• If preferred,tender cutsof meat can be roasted in the conventionalbake ovenby
followingthe general recommendationsgiven above. However,meatswill roast
morequicklyin the oonvectionoven.

• Conventionalbake is best for tesstender cutsof meatthat requirea longer,moist
heatmethodofcooking. Followyourrecipefor timesandtemperaturesforcovered
meats.

• Meatscookedinovencookingbags,dutchovens,orooveradroastingpansarabest
cooked inthe conventionalbake oven.

• Use meat roastingcharts in standardcookbooksfor recommendedtimes and
temperaturesfor roastingin a conventionalbake oven.
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Chart time is based onthawed meatsonly.
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• Tender cuts of meat and poultrycan be roasted to a rich golden brown in the
convectionoven. Followgeneral recommendationsfor roasting.

• Refer to convectionmeat roastingchart for recommendedcookingtemperature
andtime. The chart can serveas a guideto help plan meal servingtime.

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

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

• Do notuse a roastingpanwith highsides;use pan providedwithoven.
• Do not covermeat. Allow the circulatinghot air to surroundthe meat and seal in

the juices.
• Since the breastmeat on a large turkeycooksmore quicklythan the thigharea,

placea "foilsap" overthebreastarea after desiredbrownnessisreachedto prevent
over browning.(See above.)

• A stuffedturkeywill requirean extra 30 to 60 mintasdependingon size. Stuffing
shouldreachan internaltemperatureof 165°F.

Convection Roasting: Frozen to Finish
Meats (exceptpoultry)may be roastedfrozento finish. Followthese guidelinesforthe
mostsatisfactoryrasults.

• Use temperaturesfor roastingfreshmeats as recommendedby mostcookbooks.
Generally, most meats are roasted at 325°F. For best results do not use
temperaturesbelow 3O0°F.

• Usetimesfor roastingfresh meatsgiveninyourfavoritecookbooksasapproximate
guidesfor roasting frozen meats. Roastingtimeswill vary dueto factors suchas
coldnessof meat, size,quality,orcut. In general,roastingtimesforfrozento finish
in the convectionoven will be approximatelythe same as fresh to finish in a
conventionalbake oven.

• The guidelinesgivenfor roastingfreshmeatsinthe convectionovenalsoapplyto
roastingfrozen meats.

• Insert meat thermometermidwayduringthe cookingprocess.
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Thebroilelementprovidesflexibilityforbroilingfoods. We recemmendyouusethegrill
accessoryfor mostofyour broiling.There are some typesoffoodsthat dorequireuse
ofthe oven broilelement. These includefoodssuchasstuffedlobsters,mer/nguepies,
or otherfoodswhich requiretop browning.

1. Placeovenrackonthe rackpositionsuggestedinthechart. Distancefrombroiling
element depends on foods being prepared. Rack position#4o (offset rack in
position#4) is usually recommendedunlessotherwisestated.

2. TurnOVEN Knobto Broil setting.
3. Turn TEMP Knobto 550°F.
4. Place foodon broilerpan providedwithoven. Aftertop broilelement is redplace

food in oven. Preheatingtakesa few minutes,oruntilelementglowsa brightcherry
red.

5. Leave oven door open at broil stop position when broiling.

• Tendercutsof meatormarinatedmeatsare bestfor broiling. Thisincludesriband
loincutsof steak,groundbeef, ham steaks,poultrypiecesorfish. Forbest results,
steaksshouldbe at least 1"thick. Thinnersteaksshouldbe pan-broiled.

• Donot coverbroilergridwithfoilsincethispreventsfat drippingsfrom draininginto
the bottomof the pan.

• Before broiling,removeexcessfat from meatandscore edgesof fat (do notcutinto
meat) to preventmeat from curling. Salt after cooking.

• To preventdry surfaceon fish or lean meats, brushmeltedbutteron top.

• Foodsthat requireturningshouldbe turnedonly onceduringbroiling. Turnmeat
withtongsto avoid piercingand lossof juices.

• Cookingtimesgiven inthe chartare to be used onlyas a guide.

• The ovenhasa variablebroilfeaturewhichmeansthatthebroilingtemperaturecan
be variedbyselectinga lowertemperaturesettingontheTEMP knob. Usingalower
temperaturesetting willcause the broilelement to cycle on and off. This feature
can be used forfoods that needto cookmoreslowlyor needless radiantheat. If
foodsare broilingtoo fast, the controlcan be set at a lowertemperatureto reduce
the cookingspeed ratherthan moving the broilerpan to a lower rack.

Note: A fanshouldcomeonduringthe Broil cycle. If thefan doesnotoperate,contact
yourauthorizedJenn-AirServiceContractorfor repair.
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Charttime is based ona preheatedbroilelementusing550°F.

* An "o"after a racknumberimpliesthat the offset rackshouldbe used.

Note: This chart is a suggestedguide. The times mayvary with foodbeing cooked.
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When the ovencontrolsare set toClean, theovenheatsto temperaturesthatare higher
than thoseused for cooking. The hightemperaturescause food soil to bum off and
substantiallydisappear. Whilethisoccurs,a device inthe ovenvent helpsto consume
normalamountsofsmoke. The ovenis ventedthroughan openingunderthe airgrille
onthe top of the range.

• Removethe broilerpan and grid and any other utensilsfrom the oven. These
utensilscannotwithstandthe high temperaturesof the cleaningprocess.

• The ovenrackscan be cleanedinthe oven. However,the ovenrackswilldiscolor,
lose shininess,and becomedifficultto slideinand outif left inthe ovenduringthe
cleaningprocess. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion,do not leavethe racksinthe oven
dudngeachself-cleaningprocessif they do notneed to be cleanedsincethey will
discolorto a dullsilverafterone cleaning.Moderatelysoiledracks can be cleaned
with a soapy S.O.S. pad or Scotch-Bdtescourpad. Stubbornstainsneedto be
removedinthe self-cleaningprocess.Be sureto readspecialtipsonpage43 ifoven
racksare cleaned duringthe self-cleaningprocess.

• Clean spattersandspillsfrom thoseareaswhichwillnotbecleanedduringtheserf-
cleaning process:
- center frontof oven and doornear openingin door gasket.
- pomelainoven doorliner(area outsidethe doorgasket).
- ovenfrontframe.
Note; DO NOT CLEAN serial plate locatedonthe oven front.
To clean these areas, use hot water and

detergent,nonabrasivecleansersorsoapfilled _ _f _

steelwoolpads.Rinsethoroughly,beingcareful __
notto use an excessiveamountof water that _ • _ ,
would dampenthe door gasket. Soil left in
these areas will be more difficult to remove
after the serf-cleaning process since the high
heat will bake on any soil that is present. DO
NOT USE COMMERCIALOVEN CLEANERS
TO CLEANTHESE AREAS.

• DO NOTA'I-rEMPT TO CLEAN, RUB,OR APPLYWATER TO GASKET ON OVEN
DOOR. The gasket is essentialfor a gooddoorseal. Rubbingor cleaningwill
damage the gasketand mayaffectthe seal.
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a Wipe upexcessgreaseand foodspilloverswhichhave notbakedonthe bottomof
the oven. Largeaccumulationsof soil can cause heavysmoke orfire inthe oven
duringthecleaningprocess. Forease ofcleaning,the heatingelementcanbe lifted
slightly.

• Althoughsmokeor fire inthe oven is a normaloccurrenceandthere is no safety
problem,therewill be ventingof excessivesmokeandodor. Smokeand odorcan
be removedfrom the kitchenbyturningon the ventilationsystem.

ThismodelfeaturesAUTO CLEANtosimplifycleaningan averagesoiledoven. To use,
merelysetOVEN andTEMP knobstoClean, lockdoor,andpushENTER buttontwice.
The ovenwillclean for21/2hours(pluscool-downtime), For a heavilysoiledovenorto
startcleaningat a latertime, refer to sectionbelow.

OVEf_
I

To Set Oven
1. Turn OVEN Knobto Clean.
2. TurnTEMP KnobfullyclockwisetoClean untilit comestoa full

stop. The door cannot be locked if TEMP Knob is not in the
Clean position. TE_

3. Close oven door(if opened).
4. To lockdoor, movedoor locklever to the full rightposition.

®
IBB

5. Set clockcontrolsto cleanoven usingone of the followingprocedures:

To set oven to start cleaning immediately:
Anautomaticprogramof 21/2hoursis pre-setfor an average soiledoven. For a
heavilysoiledoven, programcan be extended upto 4 hours.

a. Push ENTER buttonto enterstart time. The indicatorWords STOP TIME wiU
appear inthe Displayand the time willbe 2V2hourslaterthanthe time of day.

b. Forenaverageeoiledoven: PushENTERbuttontoenterstoptime. Theoven
willbeep and IndicatorWordAUTO will appear and remaininthe Display.

Fora heavily soiledoven: Turn SET dialinclockwisedirectionto desiredtime
(maximum4 hourclean cycle). Push ENTER buttonto enter stoptime. The
oven will beep and the indicatorword AUTO will appear and remain in the
Display.
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To set oven to start cleaning at a later time:
An automaticprogramof 2½ hoursis pre-setfor an average soiledoven. For a
heavilysoiledoven, programcan be extendedupto 4 hours.

a. Tum SET dial to desiredstart time,

b. PushENTER buttonto enterSTART TIME. The IndicatorWordsSTOP TIME
willappear inthe Displayand the timewillbe 2Y2hourslaterthanthe starttime.

c. For an average soiledoven: PushENTER buttonto enterstoptime. Theoven
will beepand the wordAUTO willblink. When start time is reached,the oven
willbeepandthewordAUTO willremaininthe Displayduringthe cleaningcycle.

For a heavily soiled oven: Turn SET dial in a clockwisedirectionto desired
time (maximum4 hourscleaningcycle). PushENTER buttonto enterstoptime.
The ovenwillbeepand the wordAUTO willblink. When start time is reached,
the oven will beep and the word AUTO will remain in the Displayduringthe
cleaningprocess.

6. The ovenCLEAN indicatorlightwillglow when all stepsare completedproperly,
exceptwhenset for a delayedstart. The lightgoesoffwhenstoptime is reached.

7. The cleaning processbegins immediatelyunlessthe self-cleaningprocess has
beenset for adelayedstart. When the oventemperaturereaches550°F, the LOCK
indicatorlightwillglowandthe doorcannotbe openeduntilthe temperaturedrops
below550°F. DO NOT TRY TO UNLOCK THE DOOR WHILE LOCK INDICATOR
LIGHT IS ON. The normalcleaningprocesstakesthe timeselectedonthe clock
plus about45 minutesfor the oven to cool down before the LOCK indicatorlight
goes outand the doorcan be opened.

8. At end of time set, oven willstopautomaticallyand notbeep.
9. After the LOCK indicatorlightgoes out, movethe doorlever lockto the left. The

oven doorcan now be opened.
10. Turn the OVEN and TEMP knobsfrom Clean to Off after the door is unlocked.

Important: IF THE TEMP KNOB IS TURNED TO OFF BEFORE THE DOOR IS
UNLOCKED, THE DOOR WILLNOT OPEN. Forcingthe lockwilldamagethe lock
mechanism.ReturnTEMP Knobto Clean, unlockthe door,thenturnTEMP Knob
Off.

NOTE: A fan comeson wheneverthe OVEN Knobisset onClean. Therefore,the
fanwillcontinueto operateatthe endof thecleaningprocessuntilthe OVEN/

Knobis turned Off, The fan will also start as soonas the controlsare set
for a delayed start of the self-cleaning process.

To check START TIME before cleaning begins
_old in START TIME buttonuntilthe wordsSTART TIME appear in the Display, The
start time willbe displayedbriefly,then the Displaywill returnto time of day.
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To change START TIME before cleaning begins
1. Hold in START TIME buttonuntil the wordsSTART TIME appear in the Display

Window.
2. "rumSET dial to time desired.
3. PushENTER buttonto enter new starttime,

The IndicatorWords STOP TIME and a new stop time will appear in the Display.
The new stoptime will be 21/2hourslater thanthe new start time.

Fora heavilysoiledoven, the stop time willneed tobe changedby turningthe SET
dial.

4. PushENTER buttonto enter new stop time.

TO check STOP TIME
HoldinSTOP TIME buttonuntilthe words STOP TIME appear in the Display. Thestop
timewill be displayedbriefly,then the Displaywill returnto on-goingprogram.

TO change STOP TIME before cleaning begins
1. Holdin STOP TIME buttonuntilwords STOP TIME appear inthe Display.
2. Turn SET dial to desiredSTOP TIME.
3. Push ENTER buttonto enternew stop time,

Note: If more than 7 secondselapsebetween holdingin START TIME buttonor
STOP TIME buttonandturningthe SET dial, the Displaywillautomaticallyreturn
to on-goingprogram.

Note: If more than 1 minuteelapsesbetweenturningSET dial to e new time and
enteringnew START TIME and STOP TIME, the entireprogramwillbe cancelled
and the Displaywill returnto time of day clock.

TO stop cleaning process before LOCK indicator light comes on
1. Move the doorlever lockto the left.
2. Turn OVEN and TEMP knobs from Clean to Off.
3. PushCANCEL buttontwice.

TO stop cleaning process after LOCK indicator light comes on
1. PushCANCEL buttontwice.
2. Leave the TEMP and OVEN knobsin the Clean position.
3. Allowoventocool untilthe LOCK indicatorlightgoes out. This may take up to 45

minutes,dependingon howlongthe oven has been on.
4. After LOCK indicatorlightgoes off, movethe doorlock leverto the left.
5. Turn OVEN and TEMP knobs from Clean to Off.

NOTE: When OVEN Knob is turned to Clean, a fan comes on. If this fan is not1
operating,the oven willgo through the self-cleaningprocessat a reduced/
oventemperatureandthe ovenwillnotcleaneffectively. If the fan doesnot]
operate,contactyour authorizedJenn-Air ServiceContractorfor service.
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• A slightodormay be detected,and if an oven is heavilysoiled,some smokemay
be visible. Some smoke and odor during the cleaning process is a normal
occurrence. Sincethe ovenvent is locatedunderthe air grille,vapors,moisture,
etc. maybe seen comingfrom thisarea. If the odoris strongor objectionable,turn
on the ventilationsystemto exhaust odors outdoors.

• Dudngthe cleaningprocess,do not be alarmed if an occasionalflame is visible
throughthe oven window. This is caused by excessive food soil that was not
removedbeforethe ovenwas set to clean.

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

• Some typesofsoil may disintegratebut leavea lightfilm orheavierdepositof ash.
The amountof ashdependsontheamountofsoilwhichwas intheoven. Afteroven
hascooled,thisash maybe removedwitha damp sponge. If other darkdeposits
remainafter wipingwith a sponge,the time set forthe _engthof cleaningwas not
enough. Increasethe cleaningtime for futurecleaningsor cleanmorefrequently.
The normalcleaningtime is2V2hours. A maximumof 4 hoursmaybe selectedif
necessary.

\

• If rackshave been left inovendudngthe c_eaningprocess,theyshouldbe treated
as follows. Afterthe cleaningprocessiscompletedandthe ovenhas cooled,buff
the undersideof rackedgeswithScotch-Britescourpador rublight/ythe underside
of rackedgeswitha coatingof vegetableoil. Use a lightapplicationofoilso itdoes
notsoilthe oven. Thiswill make the cleaned racksslide moreeasily.

• To removeoccasionalspilloversbetweenoleanings,usea soap-filledscoudngpad
or mildcleanser;rinsewell.

• It is betterto cleanthe ovenregularlyratherthanwait untilthere is a heavybuild-
up of soil inthe oven.

• Duringthe cleaningprocess,the kitchenshouldbe wellventilatedto helpeliminate
normalodors associatedwith cleaning.

• Any attempt to force the self-clean door lock/ever to lock or unlock without electric
power applied to the door or with the TEMP Knob in any
position other than Clean may result in damage to the door
locking mechanism.

• DO NOT USE COMMERCIAL OVEN CLEANERS IN OR AROUND THE SELF-
CLEANING OVEN AREA.

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN.
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Whennecessary,followthese proceduresto removeapplianceforcleaningorservicing:

1. Shut-offgas supplyto appliance.

2. Disconnectelectricalsupplyto appliance.

3. Disconnectblowersystem.

4. Disconnectgas supplytubingto appliance.

5. Removescrewsthat secureapplianceto cabinetorfloor. Removeappliancefrom
cabinet.

6. Reverseproceduresto reinstall.

7. Test all jointsfor gasleakswithsoapandwater solution. NEVER USE A MATCH
OR OTHER FLAMETO LOCATE A GAS LEAK.

Theaccesspanel iseasilyremovedtocleanunder
the range if necessary. To remove panel, pull [_
panel down and lift off pivot points. To replace
panel, slide panel over pivot points; lift up and

insertprongsintoholes inthe range.

To avoidthe possibilityofaccidentallydisconnect-
ingany partof the ventilationsystem,do not use
the area behindthe accesspanel for storage.
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Control Knobs

Theknobsonthe controlpanelcan beremovedwiththe controlsintheOffposition.Pull
eachknobstraightfrom theshaft. Wash knobsinwarmsoapywater ordishwasher;do
notuseabrasivecleansersormaterials. To replaceeach knob,matchflat partof knob
openingwiththe fiatof the shaft,retumJngin Offposition. Important: Never usea metal
bladeto pryknob off.

Control Panel and Door

Use mildcleansers,suchassoapywater,glasscleaners or mildliquidsprays,suchas
409. Wipe withsponge,dampclothor papertowel. Do not scrub with S.O,S oads or
Scotch Brite _ads or abrasive cleansers.

Clock Control Surface

wipe w/tbpapertowelsdampenedwithsoapywaterorglasscleaner. Do not scrub with
S.O.S pads or abrasive c/eansers.

Igniters

• ItLsimportantto keep igniterportopeningsonburnersclearandfree of obstructions
to avoidignitionfailureand possiblegas buildup. Ifthe port openingsare blocked,
use a toothpickto remove food particles.

• The ignitercap and sterncan be cleaned withwarm soapywater and a plastic
scrubber. The wire electrode insidethe cap can be cleaned witha smallbrush.
Rinse and dry.

Surface Burner Assembly

The surface burner assembly can be cleaned with mild detergents and a plastic
scrubber,orwashedinthe dishwasher.To preventscratchingthe burnerheads,do not
use abrasivecleansersorscrubbingpads. Do NOTclean in a self-clean oven.

Note: Checkto be sureall portsare open. To opencloggedports, inserta toothpick
directlyintoeach port.

Althoughthe burnergrate is durable, it will gradually lose its shine and/or discolor,
regardlessof thecare youtakeof it. This isdueto its exposureto the hightemperature
of the gas flames.

To preservethe porcelainenamel finish as longas possible,have a pan on the grate
before you turn on the burner,and lower the flame when food reachesthe desired
cookingtemperature.
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Stainless Steel Areas

• TO clean light soil, wipe with soapycloth or nonabrasivecleanser, such as Soft
Scrub. Rinse, buff with soft cloth; polish with glass cleaner if necessary.

• To clean moderate soil or discoloration of the surface (excessive heat will cause a
golden discoloration), clean with Zud, Bar Keepers Fdend, or Luneta (Jenn-Air
Model A912, Part No. 712191). With a sponge or cloth, rubcleanser with the grain
to avoid streaking the surface. Rinse well, buff dry; polish with a glass cleaner if
necessary to removecleanser residue and smudge marks.

• Heavy soil, such asburned on food soil, can be removedby firstcleaning as per the
instructions for moderate soil. Stubborn stains can be removed with a damp
Scotch-Brite scour-pad; rub evenly with the grain to avoid streaking the surface.
Rinse well, buff with dry cloth; polish with glass cleaner if necessary to remove
cleanser residue and smudge marks. Scotch-Bdte is also useful in buffing and
removing minor scratches.

Beforereplacingbulb,disconnectpower to oven at the main fuse orcircuit breaker panel
andat the electdcreceptacle.Be surethat the entireovencavityincludingthe lightbulb
is coolbefore attemptingto remove.

To replace light bulb " "'___ _J_.1. Carefullyremovethe glasslightlensand lensretainerby _
removingthe two screwsin the lightlens retainerusinga
phillipsscrewdriver,Note: The lightlensisseparatefrom
the lightlensretainer, The two pieceswilldropdowninto
your hands at the same time, Do NOT remove the
remaining two screws.

2. To obtain firm grasp on bulb, wear protective rubber
gloves. Remove by turning bulb to the left. Do not touch
a hot oven light bulb with a damp cloth as bulb will break.
Note: If the bulb doesbreak and you wish to remove it, be I \\ \\ I
certain power supply isdisconnected and wear protective
gloves. You maycontact your authorized Jenn-Air Service
Contractor for service.

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

4. Place light lens inside of light lens retainer. Holding the
light lensand lens retainer in place, insert the two screws
into the light lens retainer and tighten.
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To remove, puli forward to the "stop" position; liff _.,__

uponthefrontoftherackandpullout. _ _i __

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

To adjust the TEMP knob: /-Triangle
Turn the oven TEMP Knob toOff, Remove the

knob and turo itto the undemeath side. Ro,d _o_ _,__ T°p scr"

it so that the triangle is at the top. (See Fig. 1)
Loosen the two screws slightly. Holding the
skirt in place, move the top screw by rotating
the knob one notch, as noted by one click, in

directionnecessary, lfnotchindentationisnot __Sklrl
apparent, tighten screws untilclicking is heard.

There are five notches in each direction. One _ FIG. t
notch equals approximately IO°F.

Example: If the oven temperature is too cool '_,.,_.._,;_(__, q'_ o /

and ALL foods are requiring a longer time

period to cook, the knob should be rotated to _d--//_e,_--_.

movethetopscrewtowardtheword"HOT-TER,.(See Fig. 2) 1( _o__

Tighten the screws while tightly holding knob _\ o_ 6.
to skirt. To replace knob, match flat part of _._ _,c,_o_.

knob opening with spring on the shaft, return- _ FIG. 2
Jngto Off position.

Important: The oven TEMP Knob should be adjusted one notch and then the oven
should be tested. (We recommend baking 2-9" yellow layer cakes using a purchased
box mix.) If the oven temperature is still too low or too high, repeat the procedure
described above.

If the knob is rotated too far or in the wrong direction, rotate the knob in the opposite
direction until the center of the screw is directly under the triangle, which is the starting
point. Initiate the procedure again until the desired temperature is reached.
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Jenn-Air'sventilationsystemisdesignedtocapturebothcookingfumesandsmokefrom
anyplaceonthegrillsurface. Ifthesystemdoesnot,theseare someductinginstallation
situationsto check:

• 6" diameterroundor3¼" x 10" rectangularductingshouldbe usedforduct lengths
10'-60'. 5" diameterroundductingMUST be used if the duct lengthis 10' or less.

• No morethanthree90° elbowsshouldbe used. Distancebetweenelbowsshould
be at least 18".

• RecommendedJenn-Airwallcapshouldbeused. Make suredampermovesfreely
whenventilationsystem is operating.

• There shouldbe a minimumclearanceof 6" for cooktopinstaltedneara sidewail.

If thereis notan obviousimproperinstallation,theremaybe a concealedproblemsuch
as a pinchedjoint, obstructionin the pipe,etc. Installationis the responsibilityof the
installerandquestionsshouldbe addressedfirstby the installer. The installershould
very carefullycheck the ductinginstallationinstructions.
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Griddle - Model AG302
Self-draininggriddlemakesmanyfavoritefoods
easier to fix, Family-sized surface lets you
cookseveralpancakes,hamburgers,orgdlled
sandwichesat the same time.

Wok- Model AO142
ideal for stir-frying,steaming,braising, and
stewing. Wok has nonstick finish, wood
handles, cover, steaming rack, rice paddles
and cooking tips,

su,..,rnero,u.o,e,O0[ ilIncludessurface burner assembly, aeration

grates,tray, and two black cast ironsurface burner i_ i_

Grill Cover - Model AG341
Attractive grillcoverprotectsgrillwhen not in
use. Blacktexturedsteelwithmoldedhandles.

]
NOTE: Onlytheseaccessoriesare approved for use withyeur gas grill-range. DO I

NOT use Jenn-Air electric grill-range accessories on your gas grill-range. 1
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Checkthe followinglistto be sure a servicecall is reallynecessary. A quickreference
of thismanualmay preventan unneededservicecall.

If nothing on the range operates;
• checkfor a blowncircuitfuse or a trippedmaincircuitbreaker.
• check if range is properlyconnectedto electdccircuitin house.

If ventilation fan does not operate but everything else on the

range does:
• check behind lower access panel if power cord to blower assemblyhas been

disconnected.

If grill or surface burner fails to light:
• checkto be sure unitis properlyconnectedto powersupply.
• checkfora blowncircuitfuse or a trippedmain circuitbraker.
• check to be sureburnerportsor ignitionportsare notclogged.
• checkto be sure regulatoris setforthe correctfuel. (See installationinstructions.)
• checkto be sure inletpressureis adequate. (Call gas company.)
• cleanigniter. (See p. 44.)

If the flame is uneven:
• burnerports may be clogged.
• flame settingmay need to be adjusted. (See pp. 10-11.)

If grill or surface burner flame lifts off the ports:
• shutteronthe mixertubeneedsto be closeduntilflamessettleonthe burnerports.

(See p. 10.)

If grill or surface burner flame is yellow in color:
• shutteronthe mixertubeneedsto be openeduntilyellowdisappears. (Seep. 10.)

If ventilation system is not capturing smoke efficiently:
• checkon crossventilationin roomor make up air.
• excessiveamount of smoke is beingcreated;check instructionsfor

grilling,tdmming meats. (See p. 18.)
• outsidewall cap may be trappedshut.
• rangemay be improperlyinstalled;check ductinginformation.(See p. 47.)
• airfiltermay be improperlyinstalled. (See p. 13.)
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If oven does not heat:
• the OVEN and/or TEMP knobsmay be set incorrectly.
• clockcontrolsmay be set for delayedstart of oven.

If the oven light does not work:
• the lightbulbis looseor defective.
• oven lightdoes notwork duringself-cleaningprocess.

If oven will not go through self-cleaning process:
• controlsmay be improperlyset.
• doormay not be locked.
• checkthe clockcontrolledsettingsandthe currenttime of day on the clock,

If oven did not clean properly:
• oven may need longercleaning time.
• excessivespillswere not removedpriorto self-cleaningprocess.
• one orseveralcontrolsmayhave beenturnedfromcleanto anotherpositionafter

self-cleaningprocessstarted.

If oven door will not unlock:
• oven may nothave cooledto safe temperatureafter self-cleaningprocess.
• TEMP Knobmay have been switchedfrom Clean position.
• electriccurrentcomingintothe oven maybe off.

If foods do not broil properly:
• the OVEN and�or TEMP knobs may not be set properly,
• check rack position.
• voltage into house may be low.

If baked food is burned or too brown on top:
• the OVEN Knobmay be inthe Broil position.
• food may be positionedincorrectlyin oven.
• oven notpreheatedproperly.

If foods bake unevenly:
• the range may be installedimproperly.
• checkthe oven rackwitha lever.
• staggerpans, do not allowpansto touch each other or ovenwall,
• check instructionsfor suggestedplacementof panson oven rack,
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If oven baking results are less than expected:
• the pans being used may not be of the size or material recommended for best

results.

• there may not be sufficient room around sides of the pans for proper air circulation
in the oven.

• check instructions for preheating, rack position and oven temperature.
• oven vent may have been blocked or covered.

If baking results differ from previous oven:
• oven thermostat calibration may differ between old and new ovens. Follow recipe

and use and care directions before calling for service since the calibration on the
previous oven may have drifted to a too high or too low setting. (See p. 46.)
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MODELNUMBER

SERIAL NUMBER
(numbersappearonthesedalplateontheovenfrontframe)

Date Purchased

JENN-AIR DEALER FROM WHOM PURCHASED

ADDRESS
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PHONE

AUTHORIZED JENN-AIR SERVICE CONTRACTOR
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CITY
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