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Welcome .....................................................
Congratulations on your choice of a Jenn-Air electric wall IMPORTANT: Keep this guide and the sales receipt in
oven. Your complete satisfaction is very important to us. a safe place for future reference. Proof of original

Read this user's guide carefully. It is intended to help you purchase date is needed for warrant)' service.
operate and maintain your new wall oven. If you have questions, write us (include your model

In addition, you will find a booklet entitled "Cooking Made number and phone number) or call:Jenn-Air Customer Service
Simple." It contains information on selecting bakeware and Attn: CAIR TM Center
provides baking, roasting and broiling tips. P.O. Box 2370

Save time andmoney. Check the "Before You Call" section Cleveland, TN 37320-2370
of this guide. It lists causes of minor operating problems that 1-800-688-1100 (USA and CANADA)
you can correct yourself. 1-800-688-2080 ( U.S. TTY for deaf, hearing

However, should you need service, it is helpful to have the impaired or speech impaired)
model and serial numbers available. This information can be (Mon. - Fri., 8 am-8 pm Eastern Time)

found on the data plate located on the oven front frame. Internet: http://www.jenn-air.com
For service information, seepage 18.

These numbers are also on the Product Registration card that
came with your appliance. Before sending in this card, record

these numbers along with the purchase date below. NOTES...

• In our continuing effort to improve the quality
Model Number and performance of our cooking products, it may

be necessary to make changes to the appliance
without revising this guide.

Serial Number • For Microwave Oven operation (select models),
refer to the use and care guide packed in the
microwave oven.

Date of Purchase



IMPORTANT SAFETY INSTRUCTIONS..............
The following instructions are based on safety considerations Child Safety
and must be strictly followed to eliminate the potential risks

of fire, electric shock, or personal injury. • NEVER leave children alone or unsupervised near the
appliance when it is in use or is still hot. Children should
never be allowed to sit or stand on any part of the appli-

Installation and Repair ance as they could be iujured or burned.

" Have your appliance installed and properly grounded by " Children must he taught that the appliance and utensils in
it can be hot. Let hot utensils cool in a safe place, out ofa qualified installer according to the installation instruc-

tions, reach of small children. Children should be taught that an
appliance is not a toy. Children should not be allowed to

• To ensure proper operation and avoid possible injury or play with controls or other parts of the unit.
damage to unit do not attempt to adjust repair, service, or
replace any part of your appliance unless it is specially * CAUTION: NEVER store items of interest to children in
recommended in this book. All of the servicing should be cabinets above an appliance. Children climbing on the ap-
referred to a qualified installer or servicer, pliance or on the appliance door to reach items could be

seriously injured.

To Prevent Fire or Smoke Damage About Your Appliance

" Be sure all packing materials are removed from the ap- • To prevent potential hazard to the ...... :%_
pliance before operating it.

user and damage to the appliance,
• Keep area around appliance clear and free from combus- never use appliance to heat or warm

tible materials. Flammable materials should not be stored a room.
in an oven.

• Do not obstruct the flow of air by
• Many plastics are vulnerable to heat. Keep plastics away blocking the oven vent.

from parts of the appliance that may become warm or " DO NOT TOUCH HEATING ELEMENTS OR INTE-
hot.

RIOR SURFACES OF OVEN. Heating elements may be
" To prevent grease fires, do not let cooking grease or other hot even though they are dark in color. Interior surfaces

flammable materials accumulate in or near the appliance, of any oven become hot enough to cause burns. During

• Do not use the oven as a storage area for food or cooking and after use, do not touch, or let clothing or other flam-
utensils, mane materials contact heating elements or interior sur-

faces of oven until they have had sufficient time to cool.
• Many aerosol-type spray cans are EXPLOSIVE when Other surfaces of the appliance may become hot enough

exposed to heat and may be flammable. Avoid their use to cause burns - among these surfaces are: oven vent open-
or storage near the oven. ings and surfaces near these openings, oven doors, win-

In Case of Fire dows of oven doors.
• CAUTION: NEVER use an appliance as a step to reach

• Use dry chemical or foam-type extinguisher or baking cabinets above. Misuse of appliance doors, such as step-
soda to smother fire or flame. Never use water on a grease ping, leaning or sitting on the door, may result in possible
fire. tipping of the appliance, breakage of door, and serious

injuries.
1. Turn off appliance to avoid spreading the flame.

• Do not touch a hot oven light bulb with a damp cloth as
2. NEVER pick up or move a flaming pan. the bulb could break. Should the bulb break, disconnect

3. Smother fire or flame by closing the oven door. power to the appliance before removing bulb to avoid elec-
trical shock.

• A fan should be heard during some bake, convert bake,
and all broil and cleaning operations. If you do not hear
the fan, call an authorized servicer.
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IMPORTANT SAFETY INSTRUCTIONS (continued).......
• NEVER use aluminum foil to cover an oven rack or oven • Only certain types of glass, glass/ceramic, ceramic,

bottom. Misuse could result in risk of electric shock, fire, earthenware, or other glazed utensils are suitable for
or damage to the appliance. Use foil only as directed in this oven service without breaking due to the sudden change
guide. Do not allow aluminum foil to contact heating ele- in temperature. Follow utensil manufacturer's instruc-
ment. tions when using glass.

Cooking Safety Cleaning Safety

" NEVER heat an unopened food container in the oven. Pres- • Turn off all controls and wait for appliance parts to cool
sure build-up may cause container to burst resulting in se- before touching or cleaning. Clean with caution. Use
rious personal injury or damage to the appliance, care to avoid steam burns if a wet sponge or cloth is

used to wipe spills on a hot surface. Some cleaners can
" Use dry, sturdy potholders. Damp _:f_:'_'E"_li_ produce noxious fumes if applied to a hot surface.

potholders may cause burns from steam. ._iil "_l
ji!,ra,. rDish towels or other substitutes should .... * Clean only parts listed in this guide.

never be used as potholders because !ii!i x Eii

they can trail across hot elements and , .... _. Self-Clean Oven
ignite or get caught on appliance parts.

• NEVER wear loose fitting or long hanging-sleeved apparel " Do not clean door gasket. The door gasket is essential
while cooking. Clothing may ignite and cause burns if gar- for a good seal. Care should be taken not to rub, dam-
ment comes in contact with heating elements, age, or move the gasket.

• Always place oven racks in thedesired positions while oven • Do not use oven cleaners or oven liners of any kind in
is cool. If a rack must be moved while hot, use a dry or around any part of the self-clean oven.

potholder. Do not let potholder contact hot element in oven. • Before self-cleaning the oven, remove broiler pan, oven

• Use care when opening the oven door. Let hot air or steam racks and other utensils, and wipe off excessive
escape before removing or replacing food. spillovers to prevent excessive smoke or flare ups.

" PREPARED FOOD WARNING: Follow food manu- * CAUTION: NEVER leave food or cooking utensils,

facturer's instructions. If a plastic frozen food container etc. in the oven during the self-clean cycle.
and/or its cover distorts, warps, or is otherwise damaged
during cooking, immediately discard the food and its con-
tainer. The food could be contaminated. Important Safety Notice

• Always turn off all controls when cooking is completed, and Warning

The California Safe Drinking Water and Toxic Enforce-

Utensil Safety ment Act of 1986 (Proposition 65) requires the Governor
of California to publish a list of substances known to the
State of California to cause cancer or reproductive harm,

• Follow the manufacturer's directions when using oven and requires businesses to warn customers of potential ex-
cooking bags. posures to such substances.

• This appliance has been tested for safe performance using Users of this appliance are hereby warned that when the
conventional cookware. Do not use any devices or acces- oven is engaged in the self-clean cycle, there may be some
sories that are not specifically recommended in this manual, low-level exposure to some of the listed substances, in-
Do not use add-on oven convection systems. The use of cluding carbon monoxide. Exposure to these substances
devices or accessories that are not expressly recommended can be minimized by properly venting the oven to the out-
in this guide can create serious safety hazards, result in per- doors by opening the windows and/or door in the room
formance problems, and reduce the life of the components where the appliance is located during the self-clean cycle.
of the appliance.

Save These Instructions for Future Reference
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Controls at a Glance.........................................
The control panel is designed for ease in programming. The display window on the electronic control shows time of day,
timer and oven functions. Indicator words flash to prompt your programming steps.

NOTE: Styling and features may differ slightly depending on the model.

Function Pads
BROIL Pad

" Press the desired pad. _ Use for top browning and broiling.

" ovenPresS'temperature°rpress andorhOld,toselecttheseHIPadSorLOt°enterbroil.time,_ 1. Press BROIL pad.
g_ 2. Press _-_ or _-_ pad for HI or LO

broil.

• Press the CANCEL pad to cancel all operations
except the TIMER and CLOCK. :c_,c,_ See page 10 for additional information.

NOTE: If more than 30 seconds elapse between pressing a

function pad and a _ or _ eaa, the program will be CLEAN Pad

canceled and the display will return to the time of day. Use to set self-clean cycle.

1. Press CLEAN pad. " : " will appear in the
CONVECT Pad (select models) display.

2. Press I_l or _] pad. "3:00" hours of cleaning time
Use for convection baking or roasting, will automatically be entered.
1. Press CONVECT pad. 3. If more or less cleaning time is desired, press

2. Press _-_ or _ pad once and 325° will appear in the _ or _ pad to select times between 2 to 4 hours.
display. Continue pressing until the desired oven tem-
perature appears in the display. See pages 12-13 for additional information.

See page 8 for additional information.

COOK TIME/STOP TIME Pads

BAKE Pad Use to program the oven to start and stop automatically.

Use for baking or roasting. 1. Press COOK TIME pad and enter the desired cooking

1. Press BAKE pad. time.
2. Press _-_ or _ pad once and 350° will appear in the 2. Press the BAKE or CONVECT (select models) pad

display. Continue pressing until the desired oven tern- and enter oven temperature.
perature appears in the display. 3. To delay the start of cooking, press the STOP TIME

pad and enter the time you wish the oven to turn off.
See page 8 for additional information.

See page 11 for additional information.
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Controls at a Glance (continued)............................

CONTROL LOCK Pad Example of timer set for five minutes:

The control touch pads can be locked to prevent unwanted
use. They will not function when locked.

If an oven function is currently being used, the controls • The timer will start automatically after four seconds.
cannot be locked. A flashing colon indicates that the timer is in use

The current time of day will remain in the display when this during another function' s operation.

feature is activated. • Thelastminuteofthecountdownwillbedisplayedas

Setting Control Lock seconds.

1. Press and hold the CONTROL LOCK pad for several 3. Attheendofthetimeset, one long beep will sound. (To
seconds. The control will beep once indicating it is locked, change the number of timer reminder beeps, see below.)

• OFF will appear in the display for 15 seconds if any pad To cancel: Press and hold the TIMER pad for severalseconds. The time of day will reappear in the display.
is pressed.

To Cancel: Press and hold the CONTROL LOCK pad for
several seconds. The indicator word OFF will disappear in
the display. Control Options

Timer Beep Option
Setting the CLOCK you have a choice of three "end of timer" reminder

1. Press CLOCK pad. signals.

2. Press or press and hold _-_ or _ pad until the correct Option 1. One beep at the end of the timer operation, then,one beep every 30 seconds for the next five minutes or
time of day appears in the display, until the CANCEL pad is pressed.

The display will flash when electrical power is first supplied Option 2. One beep at the end of the timer operation, then,
to the oven or if there has been a power failure.

one beep every minute for the next 12hours or until the
To recall the time of day when another function is displayed, CANCEL pad is pressed.

press the CLOCK pad. Option 3. (default option) One beep at the end of the timer
Clock time cannot be changed when the oven has been operation, then, no other beeps.
programmed for clock controlled cooking, self-clean or
delayed self-clean. Setting the Timer Beeps

1. Press the TIMER and CANCEL pads at the same time

Setting the TIMER and hold for several seconds.

The timer canbe set from one minute (0HR:01) up to99 hours • A single beep will sound.

and 59 minutes (99:59). • Display will show current option - l, 2 or 3.

The timer can be used independently of any other oven 2. Preasthe_or_padtoselecttheoptionnumberyou
activity and it can be set while another oven function is wish. The current time of day will reappear in the
operating. THE TIMER DOES NOT CONTROL THE display after four seconds.
OVEN.

1. Press the TIMER pad.

• The indicator word TIMER will flash.

2. Press or press and hold the _ or _ pad until the correct
time appears in the display.

5



Clock Controlled Automatic Oven Turn Off Option
Oven Cooking Beep Option

The oven will automatically turn off after 12hours, if you

You have a choice of three "end of timed cook" reminder accidentally leave it on. You can deactivate this feature,

signals for programmed cooking, if desired.

Option 1. (default option) Four beeps at the end of cooking, To Eliminate 12 Hour Turn Off

then, one beep every 30 seconds for the next five minutes or 1. Press the CLOCK pad and hold for several seconds.
until the CANCEL pad is pressed.

2. Press and hold the _ or _ pad until 8888 appears
Option 2. Four beeps at the end of cooking, then, one beep in the display. Current time of day will reappear in the

every minute for the next 12hours or until the CANCEL pad display after four seconds.

is pressed. To restore: Repeat steps 1 and 2. "12" will appear briefly
Option 3. Four beeps at the end of cooking, then, no other in the display followed by the current time of day.

beeps.

Setting Clock Controlled Oven Cooking Beeps Oven Temperature
Adjustment Option

1. Press COOK TIME and CANCEL pads at the same time
and hold for several seconds. You may adjust the oven temperature if you think the oven

• A single beep will sound, is not baking correctly. To decide how much to change the
temperature, set the temperature 25 degrees higher or

• Display will show current option - 1, 2 or 3. lower than your recipe recommends, then bake. The
results of the "test" should give you an idea of how much

2. Press the _ or _ pad to select the option number you to adjust the temperature.
wish. The current time of day will reappear in the display

after four seconds. To Adjust the Oven Temperature

1. Press the BAKE pad,

Cancel Clock Display Option 2. Enter 550° by pressing _ pad.

If you prefer that the time of day not he displayed when the 3. Press and hold the BAKE pad for several seconds until
oven is not operating: 0° appears in the display.

To set: Press CLOCK and CANCEL pads at the same time • If the oven temperature was previously adjusted,

and hold for several seconds. The time of day will disappear in the change will be displayed. For example, if the
the display, oven temperature was reduced by 15°, the display

When clock display is not shown, press CLOCK pad to briefly will show - 15°.

recall the time of day, if desired. 4. Press and hold the _ or U_ pad to change the

To restore: Press the CLOCK and CANCEL pads at the same temperature. Each time a pad is pressed, the tempera-
time and hold for several seconds. The time of day will reappear ture changes by 5°.

in the display. * The oven temperature can be increased or de-

NOTE: Clock display is always displayed during any cooking creased by 5 o increments up to 35 °

operation. 5. The time of day will automatically reappear in the
display.

It is not necessary to readjust the oven temperature if there
is a power failure or interruption. Broiling and cleaning
temperatures cannot be adjusted.
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Controls at a Glance (continued).............................

Lower Oven Controls (select models) Oven Light
The oven light automatically comes on whenever

Setting the Controls the oven door is opened. Push the switch on the
control panel to turn it on and off when the oven

• Lower Oven • door is closed.

Oven Vent

When the oven is in use, the area near the oven vent may
feel warm to the touch. Do not block the vent opening
for best baking results.

I [ The oven vent is located below the control panel on your
(OVENSET KNOB) (OVENTEMP KNOB) wall oven.

The OVEN SET knob determines the type of oven opera-
tion. Turn this knob to the desired setting. The oven will not
operate if the OVEN SET knob is left in the OFF position.

The OVEN TEMP knob is used to set the oven tempera-

ture. Always turn this knob just to the desired temperature.
Do not turn to a higher temperature and then back.

Oven Indicator Light

The oven indicator light, located on the control panel be-
tween the Oven Set and Oven Temp knobs, turns on when-
ever the lower oven turns on.

When the oven reaches the preset temperature, the indicator

light turns off. The oven indicator light will then turn off
and on as the oven elements cycle off and on.
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Oven Operation.............................................
Baking, Roasting and 4. Allow 8-15 minutes for the oven to preheat.

Convection Cooking • a single beep will indicate that the oven haspreheated.
• The PREHEAT indicator will turn off.

Every oven has its own characteristics. You may find that the
cooking times and temperatures vary slightly from your old 5. Check cooking progress at the minimum cooking time.
oven. This is normal. Cook longer if needed.

Oven Fans 6. Press CANCEL pad and remove food from the oven.

A cooling fan will automatically turn on during cleaning,
broiling and some baking operations. It is used to help keep NOTE: If you forget to turn off the oven, it will
internal parts on the control panel cool. The fan will automati- automatically turn off at the end of 12 hours. If you
cally turn off when parts have cooled. The fan may continue to wish to deactivate this feature, see page 6.
operate after the oven has been turned off. This is normal.

A convection fan (select models) is used to circulate hot air in
the oven when the convection feature is selected. It automati- NOTES...
cally turns onwhenever the CONVECT pad is pressed and will
turn off when CONVECT is canceled. • If more than 30 seconds elapse between pressing

a function pad and pressing a _-_ or [_ pad,
NOTE: The convection fan will automatically stop whenever the display will return to the previous display.
the oven door is opened.

• To recall the set temperature during preheat.

Setting the Controls for Baking, press the appropriate BAKE or CONVECT(select models) pad. The set temperature will be
Roasting and Convection Cooking* displayed briefly and then return to the on-going

• Convection feature available on select models only. program.

1. Press BAKE or CONVECT pad. • To change the oven temperature during cooking,
• BAKE or CONVECT will flash in display, press the appropriate BAKE or CONVECT
• 000 will light in display. (select models) and the appropriate _- or _-_
• When convection cooking is selected, a fan icon $_ will pads for the desired oven temperature.

also appear. • As a general rule when convection baking, set

2. Press or press and hold the _ or [v ]pad to select oven the oven temperature 25 °F lower than the con-
temperature, ventional recipe or prepared mix directions.
" 350° is set when either pad is pressed. When convection Times will be similar to a few minutes less than

cooking, 325° is set. directions.
• Oven temperature can be set from 100° to 550 °. • When convection is used to roast meats, roasting

3. There will be a four second delay before oven turns on. times are generally 25-30% less. (Maintain con-
When the oven turns on: ventional roasting temperatures.)

• PREHEAT indicator will light in the display. • For additional baking, roasting and convection
" The BAKE symbol will light in display, cooking tips plus a roasting chart with recom-
• When convection cooking, the fan icon will begin to mended roasting temperatures and times, see

rotate. "Cooking Made Simple" booklet.
" 100° or the actual oven temperature will appear in

the display.
" The temperature will increase by 5° until the oven

reaches the preselected temperature.
PREHEAT BAKE

INDICATOR SYMBOL

8



Oven Operation (continued)..................................
Oven Racks Rack Position #4o (offset rack on #4):

Most broiling

Single non-convection ovens are equipped with one flat and Rack Position #3:

one offset rack Some baked goods
Double ovens are equipped with one flat and one offset rack

Rack Position #3o (offset rack on #3):
for each oven Most baked goods, pies, cakes and cookies
Single convection ovens are equipped with two flat and one
offset rack Rack Position #2:

Roasting small cuts of meat, cakes in tube or bundt pans,
To remove: Pull forward to casseroles
the "stop" position; lift up \
on the front of the rack and Rack Position #2o (offset on #2):

pull out. Roasting, loaves of bread, angel food cake.
Rack Position #1:

To replace: Place rack on
the rack support in the oven; Large cuts ofmeat and turkey, custard pie, dessert souffle.
tilt the front end up slightly;
sliderackbackuntilitclears Multiple Rack Cooking:

the lock-stop position; Two racks (Convection or conventional cooking):
lower front and slide into For cookies use #1 and #40. For cakes use #2 and #40.
the oven.

Three racks (convection cooking only): Use #1, #30, #4.
(See illustration at left.)

Rack Positions

...• The use of the offset rack is denoted in the list above
4 (flatrack) as an "o" after the rack position number

1_ 30 (offsetrack) " DO not cover an entire rack with aluminum foil or
_/__FW __ _ __ _/_\_:11 place foil on the oven bottom. Baking results will be
_/__'_'_[ [ 1 (flatrack) affected and damage may occur to the oven bottom.

Three rack convection cooking (select models).
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Broiling
For best results, use a pan designed for broiling. For addi- 6. Follow the suggested times in the broiling chart below.
tional broiling tips, see "Cooking Made Simple" booklet. Meat should be turned once about halfway through its

cooking time.

Setting the Controls for Broiling 7. After broiling, turn the OVEN TEMP and OVEN SETknobs to OFF.

1. Place the oven rack on the recommended rack position
shown in the broiling chart.

2. Press the BROIL pad.
, BROIL will flash in the display.
• 000 will light in the display.

3. Press the _ pad to select HI (high) broil or the _ pad
to set LO (low) broil.

• Select HI broil for normal broiling, ivSteak ( ):
• Select LO broil for low temperature broiling of Medium 40 9 7

longer cooking foods such as poultry. 40 11 8
3 4_4. There will be a four second delay before oven turns on. Hamburgers ( / ):

When oven turns on: Medium 40 5 3-4

• The BROIL symbol will light in display 1--].
Well 40 6 4-5

5. For optimum browning, preheat broil element for 3-4
minutes before adding food. 40 7 5-6

Chops (l') 3 10-11 9-10
6. Place food in the oven. Leave oven door opened to the Ham Slice 4o 4 2-3Z

broil stop position (about four inches). Follow the

suggested broiling times in the chart to the right. Breast Halves

7. Turn meat once about half way through cooking. ' (Bone-in) 3 11-12 9-11

8. Press CANCEL pad. Remove food and broiler pan from Seafood
the oven. _FishSteaks,

_Buttered(1") 40 8-10 (no turning)

*An "o" after the rack number im _liesthat the offset rack
Setting the Lower Oven Controls shouldbe used.

for Broiling (select models) Note:Thischart is a suggestedguide. The times mayvary with

1. Place the oven rack on the recommended rack position food beingcooked.
shown in the broiling chart.

2. Turn OVEN TEMP knob to BROIL or, for lower tem-

perature broiling, to 450°.
• Lower temperature broiling is used to avoid excessive

browning of longer cooking foods such as poultry.

3. Turn OVEN SET knob to BROIL.

, NOTE: Oven will not operate if the OVEN SET knob
is left in the OFF position.

4. Preheat broil element for 3-4 minutes.

5. Broil with the oven door open about four inches.
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Oven Operation (continued).......................--....--...

CAUTION: 7. Press CANCEL pad. Beeps will stop and time of daywill reappear in display. Remove food from oven.

• Clockcontrolledcookingisnotrecommendedforbaked NOTE: See page 6 if you wish to change the end of
items that require a preheated oven, such as cakes, cooking reminder beeps.
cookies, pies and breads.

• Highly perishable foods such as dairy foods, pork, To Delay the Start and Turn Off Automatically:
poultry or seafood are not recommended for clock
controlled cooking with a delayed start. 1 - 4. Follow preceding steps 1 - 4.

5. Press STOP TIME pad.

Clock Controlled stop TIME will flash in display.

Oven Operations a.Press or press and hold _ or _ pad to enter timeof day you wish the oven to turn off.
b. Press CLOCK pad.

The clock controlled oven cooking feature is used to turn the . Time of day will reappear in the display.
oven off at a preset time of day or delay the start and then turn c. DELAY BAKE will remain in display to show the
off the oven. oven is set for a delayed cook operation.

The clock must be functioning and set at the correct time of

day for this feature to operate correctly.

The feature can be used with either oven cooking or self-

cleaning. See page 13for instructions on delaying the start of
a clean cycle.

Setting the Controls

To Start Immediately and Turn Off Automatically: 6. At the end of the delayed period, the DELAY indicator
word will go off and the oven will begin to heat.

1. Press the COOK TIME pad.

• 0:00 will light in display. 7. At the end of the programmed COOK TIME, the oven
• COOK TIME will flash in the display, will turn off. Four beeps will sound and END will light

in the display. A beep will sound every 30 seconds for the
2. Press orpressandhold_ or _padtoentercookingtime. next 5 minutes.

3. Press BAKE or CONVECT pad. 8. Press CANCEL pad. Beeps will stop and time of day
• 000 will light in display, will reappear in display. Remove food from oven.
• BAKE or CONVECT will flash in display.

NOTE: See page 6 if you wish to change the end of
NOTE: If BAKE or CONVECT pad is not selected in 4 cooking reminder beeps.
seconds, beeps will sound.

4. Press or press and hold _ or _ pad to enter oven NOTES...
temperature. ' If more than 30 seconds elapse between pressing the

BAKE pad and setting a temperature, the display will
5. When the oven turns on, the oven temperature and the

return to the time of day.
BAKE symbol will light in display.

• It is not necessary to set a start time. Control will
6. At the end of the programmed COOK TIME, the oven determine when to turn the oven on based on the cook

will turn off. Four beeps will sound and END will light in time you set.
the display. A beep will sound every 30 seconds for the
next 5 minutes.
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Care and Cleaning ..........................................
Self-Clean Oven

Wipe up sugary and acid spillovers such as sweet pota-

_CAUTION: toes, tomato or milk-based sauces. Porcelain enamel is
acid resistant, not acid proof. The porcelain finish may

• It is normal for parts of the wall oven to become hot
discolor if acid spills are not wiped up prior to a self-

during a clean cycle. Therefore, during a clean cycle, clean cycle.
avoid touching the oven vent area, oven door and
window.

Setting the Controls for Self-Clean
'- The self-clean cycle uses above normal cooking temperatures

to automatically clean the entire oven interior. 1. Close oven door.

2. Press CLEAN pad.It is normal for flare-ups, smoking or flaming to occur during

cleaning if the oven is heavily soiled. It is better to clean the • "- - : - -" will light in the display.
oven regularly rather than to wait until there is a heavy build- • CLEAN will flash in the display. LOCK indicator
up of soil in the oven. word will appear.

During the cleaning process, the kitchen should be well • Door cannot be opened when LOCK is displayed.
ventilated to help eliminate normal odors associated with • If door is not closed or locked, beeps will sound and
cleaning. "door" will flash in the display.

Do not use commercial oven cleaners on the self-clean oven 3. Press _-_ or _ pad to select clean time or change

finish or around any part of the oven as they will damage the clean time.
finish or parts. • Oven is preset to clean for 3 hours. Or,

• Select 2 hours for light soil up to 4 hours for heavy
soil.

Before Self-Cleaning 4. When the oven turns on the clean symbol will light in

Turn off the oven light before cleaning as the light may burn the display. CLEANSYMBOL
out during the clean cycle. [

Remove broiler pan, all pans and the oven racks from the
oven. The oven racks will discolor and may not slide easily
after a self-clean cycle.

Clean oven frame, door frame
(area outside the door gasket) and -_ / 5. About one hour after the clean cycle ends, the LOCKJ/ i indicator word will turn off. The oven door can be

around the opening in the door ._ _.._ V_?_ opened.gasket with a nonabrasive clean-
ing agent such as Bon Ami or de- _::_;
tergent and water. These areas are
not exposed to cleaning tempera-
tures and should be cleaned to

prevent soil from baking on dur- LOCKJsSTILLENGAGED.
ing the clean cycle. O00RCANNOTBE

OPENED UNTIL LOCK IS

To prevent damage, do not clean or rub the gasket around NOLONGERD/SPLAyED.
the oven door. The gasket is designed to seal in heat during
the clean cycle.

Wipe up excess grease or spillovers from the oven bottom to
prevent excessive smoking, flare-ups or flaming during the
clean cycle. For ease of cleaning, the heating element can be
lifted slightly (1 to lV2inches).
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Care & Cleaning (continued).................................

After Self-Cleaning
NOTES...

About one hour after the end of the clean cycle, the LOCK
indicator word will turn off. At this point, the door can be • When the LOCK indicator word lights in the display,
opened, the door cannot be opened. To prevent damage to the

Some soil may leave a light gray, powdery ash which can door. do not force door open when the LOCK indicator
be removed with a damp cloth. If soil remains, it indicates word is displayed.
that the clean cycle was not long enough. The soil will be e A fan will automatically turn on during the self-
removed during the next clean cycle, clean cycle and will automatically turn off after the

If the oven racks were left in the oven and do not slide clean cycle when the oven has cooled. If it does

smoothly after a clean cycle, wipe racks and embossed rack not operate, contact an authorized servicer.
supports with a small amount of vegetable oil to restore "If more than 30 seconds elapse between pressing the

ease of movement. CLEAN pad and pressing a _ or _ pad, the

A white discoloration may appear after cleaning if acid or program will automatically return to the prewous
sugary foods were not wiped up before the clean cycle, display.
This discoloration is normal and will NOT affect perfor- • The first few times the oven is cleaned, some smoke
mance, and odor may be detected. This is normal and will lessen

or disappear with use. If the oven is heavily soiled, or
To Delay the Start of a Clean Cycle: if the broiler pan was accidently left in the oven.

excessive smoke and odor may occur.

1 - 3. Follow steps 1-3 on previous page. • As the oven heats and cools, you may hear sounds of

metal parts' expanding and c0ntracfiag- This is normal
4. Press STOP TIME pad. hod:will not dmnage your appliance.

a. Press [_ or _ pad to select the time of day you
wish the oven to turn off.

b. Press CLOCK pad and time of day will reappear in
display.

c. DELAY CLEAN will remain in display to show the
oven is set for delayed clean operation.

5. When the oven turns on the clean symbol will light in the
display.

6. About one hour after the clean cycle ends, the LOCK
indicator word will turn off. The oven door can be

opened.

To Cancel a Clean Cycle:

1. Press CANCEL pad.

2. If LOCK is NOT displayed, open oven door.

If LOCK is displayed, allow oven to cool about one hour
then open oven door.

13



A Cleaning CA UTIONS:
• Be sure appliance is off and all parts are cool before • To prevent staining or discoloration, clean appliance

handling or cleaning• This is to avoid damage and after each use.
possible burns. • If a pan is removed, be sure it is correctly replaced.

Cleaning Chart
Parts Cleaning Procedure

Broiler Pan Never cover insert with aluminum foil as this prevents the fat from draining to the pan below.
and Insert • Place soapy cloth over insert and pan; let soak to loosen soil.

• Wash in warm soapy water. Use soap filled scouring pad to remove stubborn soil.
. Broiler pan and insert can be cleaned in dishwasher.

"Co'ntr;|';anel .......................................................• To activate "Control Lock" for cleaning, see page 5.

• Wipe with a damp cloth. Dry thoroughly.
. Glass cleaners may be used if sprayed on a cloth first. Do Not Spray Directly on the Panel

• Do not use other cleaning sprays, abrasive cleaners or large amounts of water on the panel.

";,L............................................................. Wash with soap and water or glass cleaner. Avoid using excessive amounts of water which
- Oven window may seep under or behind glass.
- Oven door • Do not use abrasive cleaners.

(select models)

Metal Finishes • Wash with soap and water, glass cleaners, or mild liquid sprays. Avoid using excessive amounts
- Oven Trim of water.

• Remove stubborn soils with nonabrasive cleaners such as Bon Ami* or a baking soda and water

paste; rinse and dry. Do not use abrasive cleaners.

Oven Interior Manual Clean (lower oven only, select models)

• Clean frequently using mild abrasive cleaners and a plastic pad. Do not use metallic scouring
pads because they will scratch the surface.

• When using commercial oven cleaners, follow the manufacturer's instructions.

Self-Clean

• Wipe up sugary and acid spillovers such as lemon juice, tomato sauce or milk-based sauces.

Porcelain enamel is acid resistant, not acid proof. The porcelain finish may discolor if acid

spills are not wiped up prior to a self-clean cycle.
• See pages 12 and 13 for information on the self-clean oven.

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

';;en Ra2£ " " 'o Rub ;itha s;onge o; cloth £slng one of the'following ;lea;ers: Boa ami, Soft ;c;ub o;

Comet*. Rinse and dry.
• For hard to remove soils, use a dampened soap-filled scouring pad. Rinse and dry.

• Racks will permanently discolor and may not slide smoothly if left in the oven during a self-

clean operation. If this occurs, wipe the rack and embossed rack supports with a small amount
of vegetable oil to restore ease of movement, then wipe off excess oil.
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Care & Cleaning (continued).................................

Cleaning Chart--continued
Parts Cleaning Procedure :

Plastic Finishes • Wash with soap and water or mild liquid sprays and a soft cloth. Do not use abrasive cleaners or
- Door HandleArea oven cleaners on plastic finishes.

• To prevent staining or discoloration, wipe up fat, grease or acid (tomato, lemon, vinegar, milk,
fruit juice, marinade) immediately with a dry paper towel or cloth.

• Never use oven cleaners, abrasive or caustic liquid or powdered cleansers on plastic finishes.
These cleaning agents will scratch or mar finish.

Stainless Steel • DO NOT USE ANY CLEANING PRODUCT CONTAINING CHLORINE BLEACH.

(select models) • ALWAYS WIPE WITH THE GRAIN WHEN CLEANING.

• Daily Cleaning/Light Soil -- wipe with one of the following - soapy water, white vinegar/water
solution, Formula 409 Glass and Surface Cleaner* or a similar multi-surface cleaner - using a

sponge or soft cloth. Rinse and dry. To polish and help prevent fingerprints, follow with Stainless
Steel Magic Spray (Part No. 20000008).

• Moderate/Heavy Soil -- wipe with one of the following - Bon Ami, Smart Cleanser, or Soft
Scrub* - using a damp sponge or soft cloth. Rinse and dry. Stubborn soils may be removed with

a damp Scotch-Brite* pad; rub evenly with the grain. Rinse and Dry. To restore luster and
remove streaks, follow with Stainless Steel Magic Spray (Part No. 20000008).

• Discoloration -- using a damp sponge or soft cloth, wipe with Cameo Stainless Steel Cleaner*.

Rinse immediately and dry. To remove streaks and restore luster, follow with Stainless Steel
Magic Spray (Part No. 20000008).

• Brand names are trademarks of the respective manufacturers.

Maintenance.................................................
Oven Light Oven Window

To protect the oven door window:
Before replacing light bulb, DISCONNECT POWER TO
OVEN. Be sure bulb is cool. Do not touch a hot bulb with a 1. Do not use abrasive cleaning agents such as steel

damp cloth as the bulb may break, wool scouring pads or powdered cleansers as they

To replace oven light: may scratch the glass.
2, Do not hit the glass with pots, pans, furniture, toys, or

Use a dry potholder and very carefully unscrew bulb cover
other objects.

and bulb. Replace with a 40 watt, oven-rated appliance bulb.
Bulb with a brass base is recommended to prevent fusing of 3. Do not close the oven door until the oven racks are in
bulb into socket, place.

Replace bulb cover and reconnect power to oven. Reset Scratching, hitting, jarring or stressing the glass may
clock, weaken its structure causing an increased risk of break-

age at a later date.
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Before You Call For Service..............................

Check these points if...

The oven fails ,check for a blown fuse or a tripped circuit breaker.
to operate. ,check if oven is properly connected to electric outlet.

Clock, indicator words, ,the controls may have been set incorrectly.
and/or lights operate ,clock controls may be set for a delayed bake function.

but oven does not heat. ,the Oven Control Lockout may have been set. (See page 5.)

The oven light ,the light bulb is loose or defective.
and/or clock does ,check power supply, circuit breaker or fuse.

not function. ,the oven light does not work during self-cleaning process.

There is a strong odor -this is normal for a new wall oven and will disappear after a few uses. Initiating a
or light smoke when clean cycle will "burn off" the smells more quickly. Turning on a ventilation fan will

oven is turned on. help remove the smoke and/or odor.
•excessive food soils on the oven bottom. Use a self-clean cycle.

Oven will not activate ,controls may be improperly set.
the self-cleaning process• ,check if set for delayed start.

• * • • • • • * • • • * * * • • F* • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • * * • • • • • • • • ° • • • •

Oven did not ,oven may need longer cleaning time.
clean properly• ,excessive spills were not removed prior to self-cleaning process.

• control may be improperly set.
• check rack position. (See page 10.)Foods do not

broil properly. ,voltage into house may be low.
•broil element was not preheated.
•oven door was closed during broiling. Leave the door open to the first stop position.

Baked food is
•food may be positioned incorrectly in oven. (See "Cooking Made Simple" booklet.)burned or too

brown on top. ,oven not preheated properly.

• the oven may be installed improperly.
•check the oven rack with a level.

Foods bake unevenly.
•stagger pans, do not allow pans to touch each other or oven wall.
•check instructions for suggested placement of pans on oven rack. (See"Cooking
Made Simple" booklet.)

Oven door will
not unlock. -oven may not have cooled to safe temperature after self-cleaning process.
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Before You Call for Service (continued)....................

•the pans being used may not be of the size or material recommended for best results.
(See "Cooking Made Simple" booklet).

Oven baking results .there may not be sufficient room around sides of the pans for proper air circulation
are less than expected• in the oven.

•check instructions for preheating, rack position and oven temperature.
•check oven temperature when convection baking (select models). Decrease
conventional baking temperatures by 25° F.

•oven thermostat calibration may differ between old and new ovens. Follow recipe
Baking results differ and use the directions in this guide before calling for service since the calibration on
from previous oven. the previous oven may have drifted to a too high or too low setting. (See p. 6 -

Oven Temperature Adjustment.)

The cooling fan continues
to operate after the oven .this is normal. The fan will automatically shut off when the oven is cooled.

has been turned off.

A fan sound .this is the cooling fan and is normal. The fan will continue to run after use until
can be heard• the oven cools.

•fault codes are shown in the display as "F" and a number. If a fault code appears in
Fault Codes the display and beeps sound, press the CANCEL pad. If the fault code and beeps

continue after pressing cancel, disconnect power to the wall oven. Wait a few
minutes, then reconnect power to the oven. If the fault code and beeps still
continue, disconnect power to the wall oven and call an authorized servicer.

• if the oven is heavily soiled, excessive flare-ups may result in a fault code during a
clean cycle. Press CANCEL pad and allow the oven to cool for one hour, then reset
the clean cycle. If the fault code and beeps still continue, disconnect power to the
appliance and call an authorized servicer.
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If You Need Service

• Call the dealer from whom your appliance was purchased or call Maytag Appliances Sales Company, Jenn-Air
Customer Assistance at 1-800-688-1100, USA and Canada, or 1-423-472-3333 to locate an authorized servicer.

• Be sure to retain proof of purchase to verify warranty status. Refer to WARRANTY (last page) for further
information on owner's responsibilities for warranty service.

• If the dealer or service company cannot resolve the problem, write to Maytag Appliances Sales Company, Attn:
CAIR sMCenter, P.O. Box 2370, Cleveland, TN 37320-2370, or call 1-800-688-1100 or 1-423-472-3333.

U.S. customers using TrY for deaf, heating impaired or speech impaired, call 1-800-688-2080.

NOTE: When writing or calling about a service problem, please include the following information:
" a. Your name, address and telephone number;

b. Model number and serial number;
c. Name and address of your dealer or servicer;
d. A clear description of the problem you are having;
e. Proof of purchase (sales receipt).

• User's guides, service manuals and parts catalogs are available from Maytag Appliances Sales Company,
Jenn-Air Customer Assistance.
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JENN-AIRWALLOVENWARRANTY
Full One Year Warranty - Parts and Labor

For one (1) year from the original retail purchase date, any part which fails in normal home use will be repaired or replaced
free of charge.

Limited Warranties - Parts Only

Second Year - After the first year from the original purchase date, parts which fail in normal home use will be repaired or
replaced free of charge for the part itself, with the owner paying all other costs, including labor, mileage and transportation.

Third Through Fifth Year - From the original purchase date, parts listed below which fail in normal home use will be
repaired or replaced free of charge for the part itself, with the owner paying all other costs, including labor, mileage and
transportation.

• Electronic Controls

• Electric Heating Elements: broil and bake elements on electric cooking appliances.

Canadian Residents

The above warranties only cover an appliance installed in Canada that has been certified or listed by appropriate test agen-
cies for compliance to a National Standard of Canada unless the appliance was brought into Canada due to transfer of
residence from the United States to Canada.

Limited Warranty Outside the United States and Canada - Parts Only

For two (2) years from the date of original retail purchase, any part which fails in normal home use will be repaired or
replaced free of charge for the part itself, with the owner paying all other costs, including labor, mileage and transportation.

The specific warranties expressed above are the ONLY warranties provided by the manufacturer. These warranties give you
specific legal rights, and you may also have other rights which vary from state to state.

What is Not Covered By
These Warranties:

1. Conditions and damages resulting from any of the 4. Products purchased for commercial or industrial use.

following: 5. The cost of service or service call to:
a. Improper installation, delivery, or maintenance, a. Correct installation errors.

b. Any repair, modification, alteration, or adjustment b. Instruct the user on the proper use of the product.
not authorized by the manufacturer or an c. Transport the appliance to the servicer.
authorized servicer.

c. Misuse, abuse, accidents, or unreasonable use. 6. Consequential or incidental damages sustained by any
d. Incorrect electric current, voltage, or supply, person as a result of any breach of these warranties.

e. Improper setting of any control. Some states do not allow the exclusion or limitation of

2. Warranties are void if the original serial numbers have consequential or incidental damages, so the above
been removed, altered, or cannot be readily exclusion may not apply.
determined.

3, Light bulbs.

mlmJENN-AIR
403WESTFOURTHSTREETNORTH,POBOX39, NEWTON,IA 50208

Printedin U.S.A. Part No.8112P146-60
©t 999 Jenn-Air AJ02/99



• Preheating is not necessary.
• Foropenpanroasting,placemeatorpoultryonthe slottedportionof thetwo-piece

panincludedwiththe oven. Do notaddwater to the pan. Use open pan roasting
fortendercutsof meat. Lesstendercutsof meatneedto be cookedby moistheat
ina coveredpan.

• For best results,a meat thermometeris the most accurateguide to degree of
doneness. The tipof the thermometershouldbe locatedin the thickestpart of a
roast,not touchingfat, bone, or gristle. For turkeys and large poultryproducts,
insertthe tip of the thermometer into the thickest partof the inner thigh.

• Place roastfat side upto allowself bastingof meat duringroasting.
• Since meatscontinueto cook after beingremovedfromthe oven, removeroast

from oven when it reachesan internaltemperatureabout 5 degrees below the
temperaturedesired.

• For lesslossofjuices andeasier carving,allowabout 15 minutes"standingtime"
after removingmeatfrom oven.

• ForbestresultsJnroastingpoultry,thawcompletely. Dueto the structureof poultry,
partiagythawedpoultrywillcookunevenly.

• If preferr d, tendercuts of meatcan be mastedinthe conventionalbake oven by
following the general recommendationsgiven above. However, meats will roast
mor quicklyin the convectoven usingConvect Roast.

• Conventionalbake is bestfor lesstendercutsof meatthat requirea longer,moist
heat methodof cooking.Followyourrecipefortimesandtemperaturesforcovered
meats.

• Meatscookedinovencookingbags,dutchovens,orcoveredmastingpansare best
cookedinthe conventionalbake oven usingthe Bake Pad.

• Use meat roastingcherts in standard cookbooksfor recommendedtimes and
temperaturesfor mastingina conventionalbake oven.

NOTE; A coolingfan will operate during all cookingmodes. The fan may also I

contJnUedown,to operate after the oven is turned off untilthe oven has cooled
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Chart time based on thawed meats only. For Conventional Roasting use the Bake Pad.
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* WhenusingtheConvectRoastrnede, thereisnoneedtoprehsattheovenortolowerthe
temperaturefromconventionalroasttemperatures.

** Notrecommendedforconvectioncooking, Mostprecookedhamshaveto becoveredwhile
roasting,thustherewouldbe notime savingswhenusingtheconvectmode.
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• Tender cuts of meat and poultrycan be roasted to a rich golden brownin the
convectionoven. Followgeneralrecommendationsfor mastingand useConvect
Roast,

• Refer to convectionmeat roasting chartfor recommendedcookingtemperature
and time, The chartcan serve as a guideto help plan meal servingtime,

• Minutesper pound will vary accordingto the size, shape, quality, and initial
temperatureof meat as wellasthe electricalvoltage in yourarea. Timesare based
on refrigeratorcold meat.

• A large cut of meat will usuallyrequirefewer minutesper poundto roastthan a
smallercut of meat.

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

the juices.
• Since the breast meaton a large turkeycooksmore quicklythanthe thigharea,

placea "foilcap" overthe breastarea afterdesiredbrownnessis reachedto prevent
overbrowning.(See above.)

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

Convect Roasting: Frozen to Finish
Meats (exceptpoultry)maybe roastedfrozen tofinish. Followthese guidelinesforthe
most satisfactoryresults.

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

• Usetimesforroastingfreshmeatsgiveninyourfavoritecookbooksasapproximate
guidesfor roastingfrozen meats. Roastingtimes willvary dueto factorssuchas
coldnessof meat,size, quality,or cut. tngenera.t,roastingtimes for frozentofinish
in the convection oven will be approximatelythe same as fresh to finish in a
conventionalbake oven.

• The guidelinesgivenfor roastingfresh meats inthe convectionovenalsoapplyto
roastingfrozen meats.

• Insert meat thermometermidwayduringthe cookingprocess.
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• Use the Convect Roast Pad for best results.

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

eeekie sheets. Cooking times will be similar. See chart below for some exceptions
and examples.

• Center foods in the oven. If more than one food item is being cooked 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 #f, 30 and 4. However, pizzas should be

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

Here are a few examples of times and temperatures

....... _ _0_ _; !_ _' ........

........................... : :? .....................
........... i_;! i; ....................

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

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

Note: Convect roasting times will be similar to the conventional times because the oven
is not preheated. The time savings comes from not having to preheat the oven.
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1. Piece oven rackon the rack positionsuggested in the chart. (See p. 25,)
Distancefrombroilingelementdependsonfoods beingprepared. Rack position
4o (offsetreck in position#4) is usuallyrecommendedunlessotherwisestated.

2. Touch Broil Pad.*
IndicatorWord BROILwill flash and Display willshow three dashes.

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

NOTE* -ModelWW27110 andWW27210 LowerOven- Steps2 &3- TurnSelectKnob
to BROL settng andTemp Knobto 550°F,

3. TouchUp or Down Arrow Pad(s).*
The firsttouchof an Arrow Pad will enter "HI" in the Display.The ovenhas a
variablebroilfeaturewhichmeansthata lowertemperaturecanbeselected. Touch
Down Arrow Pad if a lowertemperatureis desired.
Use "HI" broilfor mostbroil operetions.Use variablebroil fordelicate and long-term
items.

Four secondsafter entedng "HI" or enteringa temperature,the broilelementwill
comeon andthe IndicatorWordsBROILand ON will remain inthe Displayalong
with the selectedBroiltemperature, If the variablebroilfeaturewas selected,the
IndicatorWord ON willcyclewith the element.
Example: If at 10 o'clockyou setthe oven for broil ("HI"), the Displeywill show:

I /0:00 .L
4. Place food on broilerpan providedwithoven. Broilelementwill preheatin2 to 3

minutes. After broilelement is red, place food in oven. Ov_endoqr MUST b_ left
0p_en_t brqil stopoosition.

5. Touch Cancel Off Pad to turn off oven when food is cooked.
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• Tender cutsof meator marinatedmeatsare best for broiling.This includesriband
loincutsofsteak,groundbeef, ham steaks, poultrypiecesorfish. Forbestresults,
steaksshouldbe at least 1" thick. Thinnersteaksshould be pan-broiled.

• Donot coverbroflergridwithfoilsfncethfspreventsfatdrippingsfromdrainfnginto
the bottomof the pan.

• Beforebroiling,removeexcessfatfrommeatandseoroedgesoffat(donoteutinto
meat) to preventmeat fromcurling. Salt after cooking.

• To preventdry surface on fish or lean meats, brush melted butter on top.
• Foodsthat requireturningshouldbe turnedonlyonce duringbroiling, Turn meat

with tongs to avoidpiercingand loss of juices.

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

*An "o"afterthe rack numberimpliesthat the offset rackshouldbe used.

Note: This chart is a suggestedguide. The times mayvary withfood being cooked.

NOTE: Afan comeson duringthe BROILcycle. If it doesnot,the ovenbroilelement

wi))cycleon andoff. Ifthefan doesnotoperate,contactyourauthorizedJenn-
Air ServiceContractorfor repair.
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• Tender cuts of meat or marinated meets are best for broiling. This includes rib and
loincuts of steak, ground beef, ham steaks, poultry pieces or fish. For beet results,
steeks should be at least 1" thick. Thinner steaks should be pan-broiled.

• Do not cover broiler grid with foil since this prevents fat drippings from draining into
the bottom of the pen.

• Before broiling, remove excess fat from meat and score edges of fat (do not cut into
meat) to prevent meat from cuding. SaJt after cooking.

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

with tongs to avoid piercing and loss of juices.

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

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

NOTE; A fan comes on dudng the BROIL cycle. If it does not, the oven broil element
will cycle on and off. If the fan does not operate, contact your authorized Jenn-
Air Service Contractor for repair.
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When the oven contrels are set to CLEAN, the oven heats to temperaturesthat ere
higher than those usedfor 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 normalamountsof smoke. The oven is vented throughan openingunder the
control panel.

• Removethebroilerpan andanyother utensilsfrom the oven.These utensilscannot
withstandthe hightemperaturesof the cleaning process.

• Clean spattersand spillsfromthoseareaswhichwillnotbecleanedduringthe self-
cleaning process:
- centerfrontof ovenand doornearopeningindoor

gasket, plate on _,

- porcelainoven doorliner(area outsidethe door

gasket).- oven front frame.
Note: DO NOT CLEAN serial located the _
oven front.

To cleanthese areas, use hotwater and detergent,
nonabrasivecleansersor soap filled steel woolpads.
Rinsethoroughly,beingcarefulnottousean excessive
amountof waterthat would dampen the door gasket. Soil/eft in these areas will
be more difficu# to remove after the seIFcleaning process since the high beat will
bake on any soil that is present. DO NOT USE COMMERCIAL OVEN CLEANERS
TO CLEANTHESE AREAS.

• DO NOTATTEMPTTO CLEAN,RUB, OR APPLYWATERTO GASKETON OVEN
DOOR. The gasket is essentialfor a good door seal. Rubbingor cleaningwill
damage the gasket and may affect the seal,

• Wipe up excess grease and food spilloverswhich have not baked on the bottom of
the oven. Largeacoumulationsof soil can cause heavy smoke or fire in the oven
duringthe cleaning process. For easeofcleaning, 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 ovenrackscan be cleanedinthe oven. However,the ovenrackswilldiscolor,
loseshininess,and becomedifficultto slide in and outif left inthe ovenduringthe
cleaning process, REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion,do not leavethe racksinthe oven
dudng each self-cleaningprocess if theydo not need to be oleaned since they will
discolorto a dullsilverafter one cleaning.Moderatelysoiledrackscan be cleaned
with a soapy S.O.S. pad or Seatch-Sritescour pad. 8tubbem stains need to be
removedinthe self-cleaningprocess.Be sureto readspecialtipsonpage30if oven
racksare cleaneddudngthe self-cleaningproeass.

*Omit steps4 & 5 if you wish cleaning to beginimmediately.

To set oven to start cleaning immediately
1, Close the oven door.
2. TouchClean Pad.

IndicatorWords CLEAN TIME willflashand Displaywillshow" HR : _ ".
3. TouchUp or Down Arrow Pad(a) to selectcleaning time.

The firsttouchofanArrow Pad willgiveyou3 hoursofcleaningtime. Thecleaning
timecanbevarieddependingontheamountofsoil. Set"2:00"for lightsoilor "4:00"
for heavy soil.
Note: If more than fifteen seconds elapse between touching Clean Pad and
touchingan Arrow Pad, theovenisnotsetandtime ofdaywillautomaticallyreturn
to the Display.
Example: If at f0 o'clock you selected to self-clean your oven for 3 hours, the

Dis0,ayw,,,showI 300 11NE

Four seconds after selectingdesiredcleaningtimethe Displaywill returnto timeof
dayandthe Ind[eatorWordsHR and TIME willgooff.TheLOCKIndicatorWordand
thecoolingfanwillcome onwhenthe dooris latched. The IndicatorWordCLEAN
will remainand ON will appear and cyclewiththe elementsto maintainthe clean
temperature.
Example: Ifat 10o'clockyouselecteda3 hourclean,afterfoursecondsthe Display
willshow:

I I0:00° ;
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Note: Ifovendoorwasleftopen,the word"door"willflash inthe Displayanda signal
willcontinuouslybeep untilthe dooris closed and the Clean Pad istouched.

Whenthe cleanfunctionhasbeen completed,the IndicatorWordsCLEANand ON
willgooff.The IndicatorWordLOCKandthe coolingfanwillremainonuntilthe oven
has cooleddown and the door has unlocked.

To set oven to start cleaning at e later time
1-3. Follow steps 1-3 in previoussectionon pages27 and 28.

4. TouchStop Time Pad.

IndicatorWords STOPTIME willflashin the Display.Thecalculatedstoptimewill
appearin Display.
Example: If at 10:00,yousetthe Clean timefor3 hours,the calculatedstoptime
would be 1:00 andthe Displaywouldshow:

I:00-.
'MeE

5, Touchthe Up Arrow Pad to enter new stoptime.
A stoptime can only be acceptedfor later inthe day,

Example: If youwantthe stoptimeto be 4:30 insteadof 1:00, thentouchthe Up
Arrow Pad untilthe Disptayshows:

430 o-
atop

After fourseconds,the Displaywillreturnto the Time of Day, thus showing:

[I0:00 u.....
When the ovenbegins to clean, the IndicatorWord DELAY will go off and the
Displaywill showthe IndicatorWordsCLEAN and ON.

Whenthe cleanfunctionhas beencompleted,the IndicatorWordsCLEANandON
wiggooff. The IndicatorWordLOCK andthe coolingfan will remain on untilthe
ovenhas cooled downandthe doorhas unlocked.
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To cancel self-clean
• TouchCancel Off Pad.

• The ovendoorwillbe lockedwhilethe LOCKIndicatorWordremainsinthe Display.
Dependingonthe lengthoftimethe ovenhadbeen self-cleaning,it may take upto
45 minutesforthe oventocooldown,the doorto unlockandcoolingfanto turnoff,

IMPORTANT

• To recall cleaning time or stop time: Touchthe appropriatepad (Clean Pad
or Stop Time Pad).

• To ohange cleaning time or atop time before cleaning begins: Repeatthe
steps on pages27-28.

• Whenthe Clean Pad istouched,a fancomeson. If this fan isnotoperating,the
ovenwillgothroughthecleaningprocessata reducedoventemperatureandthe
ovenwill notcleaneffectively. If the fan doesnotoperate,contactyourauthodzed I
Jenn-AirServiceContractorfor service.

Sincetheupperovenisself-cleaning,itsuse issuggestedforfoodsthathavea tendency
to spatteror spi[Iover. The lowerovenporcelainwalls anddoor,whichare of the same
highqualityporcelainas the upperoven,can be wipedclean w/thsoapand water if food
is notallowed to bake on a secondtime. Heavy spatteringof spiHoverswill require
cleaningwithmildabrasivecleanserssuch as BarKeepers Friend, S.O.S. or BonAm/.
Householdammonia maybe usedto loosensoilby placing½ cuphouseholdammonia
in a glassdishon oven rack in a dosed, co_doven overnight.

• To remove difficultstains, use an oven cleaner such as Easy-Off on oven liner.
Follow oven cleaner directions, Do not spray electricalcontrols,temperature
sensingbulb,doorgasketor exteriorofoven. Removeoven racksbeforespraying
with ovencleaner.

• For cleaningotherareas of the oven, cleanoven racks withS.O.S. pads. Oven
windowmay be cleanedwith soap and water or a glass cleaner. Be careful not to
soak or rubthe ovendoor gasket.
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Door and control panel trim
The metal trim around the door and the control panel can be cleaned with a household

cleaner or soapy water, rinse well. Be careful not to use an excessive amount of water.

Glass on the oven door front

use any suitable glass cteaner or soapy water.

Control Panel Area end 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 cleaners.

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

Before replacing bulb, disconnect power to oven at the main fuse or circuit breaker
pane/. Be sure that the entire oven cavity includingthe light bulb is cool before attempting
to remove.

To replace light bulb ]
1. Carefully unscrew the glass light lens. j

/2. To obtain firm grasp on the 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: f_._ _
If the bulb does break and you wish to remove it, be certain

Ypower supply is disconnected and wear protective gloves.
You may contact your authorized Jenn-Air Service Contractor
for service.

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

4. Replace bulb cover and reconnect power to oven. Reset
clock.
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The oventemperaturecan be adjustedif all oventemperaturesare too lowortoo high
and the lengthof time to cookALL foodsis too longortoo shorL Do NOT adjustthe
temperatureif only one or two itemsare notbakingproperly.

To adjust
1. Touch the Bake Pad
2, Touchand holdthe Up Arrow Pad until500° or higherappears inthe Display,
3, Touchand holdthe Bake Pad for six secondsuntil"00°"appears inthe Display
4. Touehthe Up or Down Arrow Pad(s) to enter the desired offset temperature,

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

Note: DOnotchangethe temperaturesettingmore than 10° beforecheckingthe oven.

Important; Theovenshouldbeadjustedonly 10° andtheovenshouldbetested. (We
recommendbakingtwo 9" yellowlayercakesusinga purchasedboxmix.) if the oven
temperatureis stilltoo lowortoo highrepeatthe proceduredescribedabove.
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The ovenTempKnobcanbe adjustedifthe oventemperatureistoolowortoo highand
the lengthof time to cookALLfoodsis too longor tooshort. Do NOT adjustthe Temp
Knobif onlyone or two itemsare notbakingproperly.

To adjust the Temp Knob
Turnthe ovenTemp Knobto Off. Re-
movethe knoband turn it to the under-
neath side. (See Fig. t .} Loosenthetwo _Screw
screwsslightly.Holdingtheskirt inplace,

move the topscrew by rotating the knob
one notch, as noted by one click, in
directionnecessary. Rotatescrewcoun- oo
temlockwisefor hotterandclockwisefor
coolertemperature. If notchindentation
is notapparent,tightenscrewsuntilclick-
ingisheard. Thereare seven notchesin FIG.1
eachdirection.Move only one notch at a
time.

Example: Ifthe oven temperatureistoo
coolandALLfoodsare requiringa longer
time periodto cook,the knobshouldbe
rotatedto move the top screw counter-
clockwisefor a hotteroven, (See Fig2.)

Tightenthe screwswhile tightly holding
knobtoskirt, To replaceknob,matchflat FIG.2
partof knobopeningwithspring on the
shaft, returningto Off position.

Important: The oven Temp Knob should be adjustedone notchand then the oven
shouldbe tested. (We recommendbakingtwo 9" yellowlayercakes usinga purchased
box mix.) If the oven temperatureis still too low or too high, repeatthe procedure
described above.

If the knobis rotatedtoo far or in the wrongdirection,rotatethe knob Inthe opposite
directionuntil the centerof the screwis directlyunderthe triangle,which is the starting
point. Initiate the procedureagain until the desiredtemperatureis reached.

33



Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of thismanual may prevent an unneededservicecall.

If nothing on the oven operates:
• check for a blown circuit fuse or a trippedmaincircuitbreaker.
• checkif oven is prcpedyconnectedto electdccircuit in house.

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

• the controlsmay have been set incorrectly.
• clockcontrolsmay be set for delayedstart of oven.

If the oven light does not work:
• the lightbulbis looseor defective.
• ovenlightdoes notworkduringself-cleaningprocess.

If oven will not go through self-cleaning process:
• contrelsmay be improperlyset.
• checkthe clockcontrelledsettingsandthe currenttime of day on the clock,

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

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

If foods do not broil properly:
• the controlmay not be set properly.
• check rackposition,
• voltage intohouse may be low.

If baked food is burned or too brown on top:
• foodmay be positionedincorrectly in oven.
• oven notpreheatedproperly.

If foods bake unevenly:
• the oven maybe installedimproperly.
• checkthe oven rack with a level.
• stagger pans, do not allow pans to touch each other or oven wall.
• check instructionsfor suggestedplacementof panson oven rack.
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If oven baking results are less than expected:
• the pane being used may not be of the size or material recommended for best

results.
• theremay not be sufficientroomaround sidesofthe pansforproperair circulation

in the oven.
• check instructionsfor preheating,rack positionand oventemperature.

If baking results differ from previous oven:
• oventhermostatcalibrationmaydifferbetweenold andnew ovens. Followrecipe

and use and care directionsbeforecallingforservice sincethe calibrationonthe
previousoven may have driftedto a too high ortoo lowsetting. (See pp. 32-33 -
AdjustingOven Temperature.)

If F plus a number appears in the Display:
• a fault code is beingshown. When a fault code appears and a continuousbeep

sounds,touchthe Cancel Off Pad. If the fault codereappears,disconnectpower
to the ovenand call an authorizedJenn-AirServiceContractor.
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