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WARNING: If the information in this manual is not

followed exactly, a fire or explosion may result ca using
property damage, personal injury or death.

Do not store or use gasoline or other flammable vapors
and liquids in the vicinity of this or any other appliance.

WHAT TO DO IF YOU SMELL GAS

• Do not try to light any appliance.

• Do not touch any electrical switch; do not use any
phone in your building.

• Immediately call your gas supplier from a neighbor's
phone. Follow the gas supplier's instructions.

• If you cannot reach your gas supplier, call the fire
department.

- Installation and service must be performed by a quali-
fied installer, service agency or the gas supplier.

-SAVE THESEINSTRUCTIONSFORFUTUREREFERENCE-



Congratulations onyour choice of a Jenn-Air wall oven. Your Jenn-Airwalloven
is a fine full-featured oven with a separate broiler compartment.

Before you begin cooking with your new oven, pleasetake a few minutesto read
and become familiar with the instructions in this book. On the following pages
youwill find a wealthef information regardingall aspects of using your new oven.
By following the instructions carefully, you will be able to fully enjoy andproperly
maintain your oven and achieve excellent results with the food you prepare.

Shouldyou haveany questions about using your Jenn-Air oven,write to us. Be
sure to provide the model and serial numbers.

Jenn-Air Customer Assistance
c/o Maytag CustomerService
P.O. Box2370
Cleveland,TN 37320-2370
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Read before operating your oven
All appliances - regardlessof the manufacturer- have the potentialthrough
improperor carelessuse to create safety problems. Thereforethe following
safety precautionsshould be observed:

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

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

3. Childrenshouldnotbe left aloneor unattendedinarea whereappliance
isin use. They shouldneverbe allowedto sitorstandon any partof the
appliance.

4. Wear properapparel. Loose-fitting or hanging garments shouldnever
beworn whileusing the appliance.

5. Do not repairor replaceany part of the appliance unless specifically
recommendedin thismanual.Allotherservicingshouldbe referred toan
authorizedJenn-AirServiceContractor,

6. Do notstorecombustiblematerials,gasolineor other flammablevapors
andliquidneartheoven. This alsoappliesto aerosolspraysandaerosol
spraycans.

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

8, Use onlydry potholders.Moistor damppotholdersonhotsurfacesmay
result in burns from steam. Do not let potholdertouch hot heating
elements. Do not usea towelor otherbulkycloth.

9, Use care when openingoven door. Let hot air or steam escape before
removingor replacingfood.

10, Do not heat unopenedfoodcontainers.Buildupof pressuremaycause
containerto burstand resultin injury.

11, Keep ovenvent ductsunobstructed.
12. Always place oven racksin desiredlocationwhileoven is cool,
13. CAUTION - Do not store itemsof interestto childrenincabinetsabove

oven-childrenclimbingto reach itemscouldbe seriouslyinjured.
14, Do nottouchovenburneror intedorsurfacesof oven. Interiorsurfacesof

any oven or broilercavitiesbecome hot enoughto cause burns.Other
surfacesof the appliancealsomay becomehot enoughto causebums.
Amongthesesurfacesare: ovenvent openingsandsurfacesnearthese
openings,ovendoors,windowsof ovendoors.Be sure all applianceparts
are cool beforetouchingor cleaning. Avoidcontactwith theseareas by
clothingorotherflammablematerialsuntiltheyhavehadsufficienttimeto
cool.
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15. Keepall controls"OFF" when unit is not in use.
16. Cleanonlypartslistedinthismanualanduseproceduresrecommended.
17. Alwaysallowhot pans to cool in a safe place out of the reachof small

children.
18. Always remove soiled broiler pan from the broiler compartment after

cookingforgrease left in the pan may become hot enough to ignite.
19. A faintgas odormayindicatea failureof the automaticignitionora gas

leak. if a gas odoris detected,shutoff thegas supplyto theoven. Call
your installeror local gas companyto have the possibleleak checked.
Never use a match or other flame to locate a gas leak.

20. Avoidplacingtheoven ina main"trafficpath"orinan isolatedlocationwith
no counterspace nearby. Visualizethe oven in use beforeselectinga
location.Rememberthatopenovendoorsmayblocka passagewayand
create a hazard.

21. Aluminumfoil,usedimproperly,is a causeof manyovenfires,as wellas
bakingproblems. Use foil onlyas instructed,particularlyinthe broiler.
Holes in the broiler pan or the air openings in the oven bottom
should never be covered with foil.

22. Misuseofappliancedoors,suchasstepping,leaningorsittingonthedoor,
may resultin possibletippingof the appliance,breakage of door,and
seriousinjuries.

23. Thisappliancehasbeen testedfor safe performanceusingconventional
coekware. Donotuseanydevicesoraccessoriesthatare notspecifically
recommendedin thismanual. Do not use add-onconvectionsystems.
The useof devicesoraccessoriesthat are not expresslyrecommended
inthismanualcan create serioussafety hazards,resultinperformance
problems,and reducethe lifeof the componentsof the appliance.

24. PREPAREDFOODWARNING:Followfoodmanufacturer'sinstructions.
If a plasticfrozenfoodcontainerand/oritsfilmcoverdistorts,warpsoris
otherwisedamagedduringcooking,immediatelydiscardthe foodandits
container.The food couldbecontaminated.

IMPORTANT SAFETY NOTICE AND WARNING
The CaliforniaSafe DrinkingWater and Toxic EnforcementAct of 1986
(Proposition65) requiresthe Governorof Californiato publisha list of
substancesknowntotheStateof Californiatocausecancerorreproductive
harm,andrequiresbusinessesto warncustomersofpotentialexposuresto
suchsubstances.Usersofthisapplianceareherebywarnedthattheburning
of gas can resultin low-levelexposureto some of the listedsubstances,
includingbenzene,formaldehydeand soot,due pdmadly to theincomplete
combustionof naturalgasor liquidpetroleum(LP)fuels. Properlyadjusted
burnerswill minimize incompletecombustion. Exposureto these sub-
stancescanalsobeminimizedbyproperlyventingtheoventothe outdoors.
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When the TEMPERATURE knob is turnedto a desired setting,there will be a 45 to 60
seconddelay before the oven burner lights, This delay is for safety considerations.
When the oven reachesthe temperatureset on the TEMPERATURE knob, the oven
burnerwill automaticallycycle on and off to maintain the preset temperature. If the
TEMPERATURE knobis turnedto BROIL, the ovenburnerwill remainon duringmost
normal broiling operations. The burner wil) cycle on and off for extended broiling
operatLons.

When the TEMPERATURE knob is turned to the desired setting, power is
suppliedto the glow bar ignitor. Once the ignitor is hot the oven burner will ignite,
When the TEMPERATURE knob is turned off both the glow bar and burner will
go off.

The walloven isshipped from the factoryset fornatural gas. Toconvertfrom natural
gas to LP gas, refer to the installation instructions(Part No. 8107P335-60 )

The oven CAN NOT be used during periods of power outage.
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• Push in switch to turn oven light on or off.

• Usedtosetoventemperature.Aligndesiredtemperaturewith the indicatorlineon
the control panel.

• Featurestime of day and minutetimer.



I_d= "rlrne_

Important: The clockis a 12 hourclock. When oven is firstsuppliedwithpoweror
poweris interrupted,the displaywillflash. The displaywill stopflashingoncethe
clock has been set.

To Set time of day on clock:
1. Touchthe CLOCK Pad.
2. Touch and holdthe HOUR Pad to set the correcthour. To change the time by a

single hour,tap vs, holdingthe pad.
3. Touchand holdthe MINUTE Pad to setthe correct minutes. To changethe time

by a singleminute,tap vs. holdingthe pad,
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Thetimercanbe usedto remindyouwhenaperiod,upto1 hourand 59minutes,expires.
The timerdoes notcontrolthe oven.

To Set Timer:
1. Touchthe TIMER Pad. Displaywill show:"0:59" for 59 minutes.
2. a. To decrease timer for lessthanone hour,touchandholdthe MINUTE Pad. To

changethe time by a singleminute,tap vs. holdingthe pad. Or,
b, To increase timer for more thanmore onehour,touchandholdtheHOUR Pad.

Then, "1:59" w111appear in the display.Touch and hold the MINUTE Pad to
decreasethetime.To changethetimebyasingtsminute,tapvs. holdingthe pad.

The timer wigautomaticallybegin countingdown in incrementsof one minute.
When the timehas etapsed,"0:00"willappear inthe displayandcontinuousbeeps
willsound.

TO Cancel Timer: Touchthe CLOCK Pad,



1. Locateoven or broilerrackson properrack positions.
2. Turn Temperatureknobto desiredtemperature.
3. Preheat on/y when necessary. Refer to bakingand roastingsectionsas to when

preheatingis recommended.Preheat the oven for approximately10 minutesto
reach400°F. When breiling,preheat forapproximately5 minutes.

4. After baking or broiling,turnTemperatureknobto the Off position.
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The reck positions noted are generally recommended for the best browning results and
most efficient cooking times. Refer to baking, roasting, and broiler sections for
recommendations for specific foods.

Oven Rack Positions

--3

--2

--1

Use Rack Position #1:

Large cuts of meat and large poultry, angel food cake, bundt cake.
Use Rack Position #2:

Roasting small cuts of meat, cakes pies, muffins, large casseroles.
Use Rack Position #3:

Most baked goods on cookie sheets, frozen convenience foods.
Multiple Rack Cooking:

Two recks, use #2 and #4.

Broiler Rack Positions

--2

Use Rack Position #1:
Chicken halves

Use Rack Position #2:

Most broiling: steaks, fish, pork.
Use Rack Position #3:

Bacon
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• When cookingfoods for the firsttime inyournew oven, use recipecookingtimes
and temperaturesas a guide.

• Use tested recipesfrom reliablesources.
• Preheatthe ovenonlywhen necessary. For baked foodsthat riseand for richer

browning,a preheatedoven is better. Casserolescan be started in a coldoven.
Preheatovenfor 10 minutes.

• Arrangeovenracks beforeturningon oven. Followsuggestedrack positionson
page 11 and in bakingchart.

• Allowabout Ito IV2inchesof spacebetweenthe ovensidewallsand pansto allow
properair cimulation.Crowdingof pans may cause unevenbrowningor uneven
rlsfngof leavenedfoods.

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

• To conserveenergy, avoid frequent or prolongeddooropenings. At the end of
cooking, turn oven off before removing food.

• Alwaystestfor doneness(fingertip,toothpick,sidespullingaway frompan). Donot
rely on time or brewnnessas only indicators.

• Use goodqualitybakingpansand the size recommendedin the recipe.
•Oull, dark,enameledorglasspanswillgenerallyproduceabrown,crispcrust.Shiny

metal pansproducea light,goldencrust.
• Frozenpiesin shinyaluminumpansshouldbe bakedon a cookiesheeton rack2

or be removedto a dullor glasspan.
• The use of aluminumfoil inthe oven is not recommendedas it can affect oven

performance.

Note: When the BROIL settingis used, the ovencannotbe used at the sametime.
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Baking Chart
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* The timesgivenare basedon specificbrandsof mixesor recipestested.
Actualtimeswilldependon the ones youbake.
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• Preheating is not necessary.

• For openpan roasting, place meat or poultry onthe slotted portion of the two-piece
pan included with the oven. Do not add water to the pan. Use open pan roasting
for tender cuts of meat. Less tender cuts of meat need to be cooked by moist heat
in a covered pan.

• For best results,a meat thermometeris the most accurate guide to degree of
doneness. The tip of the thermometershouldbe locatedin the thickestpartof a
roast, not touchingfat, bone, or gristle. For turkeysand large poultryproducts,
insertthe tip of the thermometerintothe thickestpart of the inner thigh.

• Place roastfat side upto allowself bastingof meat duringroasting.

• Since meatscontinueto cook after being removedfrom the oven, remove roast
from oven when it reachesan internaltemperatureabout 5 degrees below the
temperature desired.

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

• Forbestresultsinroastingpoultry,thawcompletely.Dueto thestructureof poultry,
partiallythawedpoultrywill cookunevenly.

• Use meat roasting charts in standard cookbooksfor recommendedtimes and
temperaturesfor roastingcuts of meat not listedon p. 15.

• Minutes per pound will vary accordingto the size, shape, quality, and initial
temperatureof meatas well asthe gaspressurein yourarea. Times are basedon
refrigeratorcold meat.

• A large cut of meat will usually requirefewer minutesper poundto roastthan a
smaller cut of meat.

• Since the breast meat on a large turkey cooks more quickly than the thigh area,
place a "foilcap" over the breastarea after desired brownneasis reachedto prevent
over browning.

• A stuffedturkey will require an extra 30 to 60 minutes depending on size. Stuffing
should reach an internal temperature of 165°F.
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Roasting (Thawed Meats Only)
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The broiler providesflexibility for broilingfoods. If you have a Jenn-Air grill, we
recommend you usethe grill accessoryfor most of your broiling. There are some types
of foods that do require use of a broiler. These include foods such as stuffed lobsters,
meringue pies, or other foods which require top browning.

1. Place broiler rackon the rack position suggestedin the chart. Distance from burner
depends on the foods being prepared. Rack position #2 (middle) is usually
recommended unless otherwise stated (see p. 17.)

2. Turn the TEMPERATURE knob to BROIL setting. Preheat the broiler for 5 minutes.
3. Preparefood by trimming excess fat andcut verticalslashes around the outer edges

of the meat. Place food on broiler pan provided with your oven.
4. After preheating the broiler cavity, place broiler pan with food on the broiler rack.

Note; Broiling is always done with the door closed.

• Tendercuts of meat or marinated meatsare best for broiling, This includesriband
loin cutsof steak, ground beef, ham steaks, poultry piecesor fish. For best results,
steaks 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
bottom of pan.

• Before broiling, remove excess fat from meat and score edges of fat (do not cut into
meat) to prevent meat from curling. Salt 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.

• Cooking times given in the chart are to be used only as a guide.

• The broiler grid must always be used with the broiler pan. Fat may become hot
enough to ignite if directly exposed to the flame.

Note; The oven is equipped with a lower broil compartment. When the BROILsetting
is used, the oven cannot be used at the same time.
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Broiling Chart

(Broil, 550°F, Preheated)

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

* Remove rackwhenusingthisposition.
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The ovenand broiler intedors have manualclean pomelainenamel finish.

• All spillovers, especially acid spillovers,should be wiped up immediately with a dry
cloth. To prevent possible cracking or chipping of the porcelain, never wipe off a
warm or hot surface with a damp cloth.

• Clean oven and broiler walls and doors with soap and water if food is not allowed
to bake on a second time. The oven bottom is easily accessible for cleaning by
removing oven door or the oven bottom.

• Heavy spattering of spillovers will require cleaning with mild abrasive cleansers
such as Bar Keepers Friend, S.O.S. or Bon Ami. Household ammonia maybe used
to loosen soilby placing 1/2 cup household ammonia in a glassdish placed on oven
rack in e closed, cold oven overnight.

• To remove difficult stains, use an oven cleaner such as Easy-Offon oven liner.
Followovencleaner directions. Do notspraygas burner,lightbulb,temperature
sensing bulb, doorgasket or exteriorof oven. Remove oven and broiler racks
before sprayingwith oven cleaner. Remember: Many oven cleaners are very
strongso protectyourhandswith rubbergloves. If a commercialaerosolcleaner
is used,thoroughlyrinseovenwitha solutionof 1tablespoonvinegarto 1cupwater.
Protectaluminumtrim from aerosol cleaners.

• For cleaningother areas of the oven, clean oven rackswith S.O.S pads. Oven
windowmaybe cleanedwithsoap and wateror glasscleaner.

These parts can be snapped out for cleaning. Wash with soap and water.

The ovenbottomcanbe removedand taken tothe _ I,_
sinkfor easycleaning. Pushtothe rear and liftup
at the front. When replacing,be sure the hole in
bottomrearflange ispositionedonthe rearIocator
pin. Pushtowardthe backof the ovenand fit into
place.

The broilerbottomcan be removed andtaken to the sink for easy cleaning. To remove,
liftstraight up. When replacing, lower into place with locater hole to the front ofthe oven.
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The ovendoorsare removablefor easier cleaning,

To remove doors:
Open door to the "stop" position (opened about 4
inches)andgraspdoorwith onehandoneach side. Do
notuse doorhandleto liftdoor.Liffupevenlyuntildoor
clearsthe hingearms.

CAUTION: Hinge arms are springmountedand will siam shutagainstthe oven if
accidentlyhit. Never place hand or fingers between the hinges and the front
oven frame. You couldbe injuredif hingesnapsback.

To replace doors:
Graspdoorat eachside,align slotsinthe doorwiththe hingearmsand slidedoordown
ontothe hingearms untilcompletelyseated on hinges.

Beforereplacingbulb, disconnect power to oven at the
main fuse or circuit breaker pane/. Be sure bulb iscool
before attemptingto remove. To obtainfirm grasp on
bulb,wearprotectiverubbergloves. Remove bytuming
bulbtothe ]eft. Donottoucha hotovenlightbulbwith
a dampclothas buJbwill break. If the bulbdoesbreak
andyou wishto removeit, be certain powersupplyis
disconnectedand wear protectivegloves. You may
contactyourauthorizedJenn-AirServiceContractorfor
service.

Replacebulbwitha 40-wattoven.ratedappliancebulb.
Bulbwithbrassbaseis recommendedto preventfusing
of bulb intosocket.

To remove,pulloutto stopposition,tiltupandcontinue
pullinguntilthe rackis released.To replacerack,place
rackon racksupports,tiltup andpushto rearof oven.
Pullrackoutto "lock-stop"positionto be surerack has
beenprepedyreplaced.
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Use mildcleansers,suchas soapy water, glass cleaners or mild liquidsprays such as
409. Wipe with sponge, damp cloth or paper towel. Do not scrub with S.O.S. pads or
abrasive cleaners.

The knobonthe controlpanel canbe removedwiththe controlsintheOFF position.Pull
knobstraightfrom the shaft. Clean knobswitha hotsudsycloth,then dry.

Use any suitable glasscleaner or soapy water.

Slightlydampen a clothor paper towel with a nonabrasivecleanser,such as BooAmi,
soapy water or glass cleaner. Do not use excessive amounts of water or allow water
to run down through the air vents in the door since this will cause streaks which will be
visible through the glass door.

Whennecessary,followtheseproceduresto removeappliancefor cleaningor servicing:

1. Shut-offgas supplyto appliance.
2. Disconnectelectricalsupplyto appliance.
3, Disconnectgas supplytubingto appliance.
4. Removescrewsthatsecureappliancetocabinet. Removeappliancefrorncabinet.
5. Reverse proceduresto reinstall.
6. Test all jointsfor gas leaks withsoapand water solution.

NEVER USE A MATCH OR OTHER FLAME TO LOCATE A GAS LEAK.

Applianceswhich requireelectrical power are equippedwith a three-prong grounding
plug which must be pluggeddirectly into a properlygroundedthree-hole 120 volt
electrical outlet. The three-prong groundingplug offers protectionagainst shock
hazards. Do NOT cut or remove the third grounding prong from the power cord
plug.

Hote: If an ungrounded,two-holeorothertype of electricaloutlet is encountered,it is
the personal responsibility of the appliance owner to have the outlet
replaced with a properly grounded three-hole electrical outlet.
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Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of thismanual may preventan unneededservice call.

If nothing on the oven operates:
s checkfor a blowncircuitfuse or a trippedmaincircuitbreaker.
• checkif oven is properlyconnectedto electriccircuitin house.

ff oven does not heat:
• the Temperatureknob may be set incorrectly.
• powersupplymay notbe connected.

If the oven light does not work:
a the lightbulb is looseor defective.

If foods do not broil properly:
• the Temperatureknob may notbe set properly.
• check rackposition.
• gas pressureinto housemay be low.

If foods bake unevenly:
• the oven may be installed improperly.
• checkthe oven rackwitha level.
• stagger pans,do not allow pans to touch each other or ovenwall.
• checkinstructionsfor suggestedplacementof panson oven rack.

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

results.
• there maynotbe sufficientroomaroundsidesof the pans for properair circulation

inthe oven.
a checkinstructionsfor preheating,rackpositionand oven temperature.
• oven vent may have been blocked or covered.

If baking results differ from previous oven:
• oventhermostatcalibrationmaydiffer between oldand new ovens. Followrecipe

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