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. Do not store Rammable materials In or near the oven. They could

Important Safel‘y Instructions

. mlumWMWhmmhpﬂw‘M

that the oven be instalied
by a qualified Installer. Tmmmmummm
electrical supply and

grounded.
. Do not operate the oven If It Is not working property, or If it has been

damaged.
. Do not use the oven for warming or heating the room. Persons could

potholders. Moist or

resuit in burns from steam. Do not let potholder touch hot

elements. Do not use a towel or buliky cloth for a potholder. They could
catch on fire.

. Grease Is flammable and should be handled carefully. Let fat cool before

attempting to handle it.

. Do not use water on grease fires. Never pick up a flaming pan. Smother

dry
mmm mmwuummm
replacing food.
Always position oven racks in desired location while oven Is cool. If
rack must be moved while oven Is hot, do not let pothalder contact hot
element In oven.

explode or burn.

. Do not store things children might want above the oven. Children

could be burned or Injured whille climbing on It.

continued on Next page



16. Do not leave children alone or unattended In area where the oven s in
use. They should never be allowed to sit or stand on any part of the
oven. They could be burned or Injured.
17. Keep oven vents unobstructed.
18. Clean your oven regularly. See care and cleaning Instructions In this
manual.

19. Be sure all oven parts are cool before deaning.

20. Do not clean door gasket. It s essentlal for a good seal. Care should be
taken not to rub, damage, or move the gasket. Clean only parts
wnmmwm

21. Do not use oven. No oven
mammmmdmmmmmm
or around any part of the single/upper oven,

22. Before self-cleaning the single/upper oven, remove broller pan, broller
grid, oven racks and other utensils. Do not use your single/upper oven

jparts.
23, mmw«mﬂmmmdmmmm
recommended In this manual. All other servicing should be referred to a

quallfied techniclan.
24, the supply before g the oven.
— FOR YOUR SAFETY —
DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE
VAPORS AND LIQUIDS IN THE VICINITY OF THIS OR

— SAVE THESE INSTRUCTIONS —

You Are Responsible For

* lnstafling the oven wheve it is protected from the slements, and in 2 wall of cabinet
strong encugh o SUPPOR its weight. [See the Instalation Instructions.)

* Making sure the over is not used by anyone unable to operate it properly.

* Properfy maintaining the oven.

* Using the oven only for jobs expected of a home oven.




Owner:hip Registration

Please fill cut and mail Registration Card packed with the Use and
Care Guide. This card will enable s 1o contact you in the unlikety event of a product
safety and assist (s in ing with the provisions of the Consumer

Product Safety Act. mdmmummwmm warranty.
‘You must provide proof of purchase or installation date for in-waranty senvice,
Write down the following information. You will need it If your oven ever requires
senvice.

Model Number*

Serlal Number*

Date F

Date instalied

Bulider's or Dealer's Name

Address

Phone

*Model and serial numibers are kacated on the upper Ieft side of the door opening on
the Singie/Upper Oven



Built-In Oven Features

AUTOMATIC
OVEN UGHT

OVEN UGHT

BROILER
EMENT

SELF-CLEAN

OVEN
{single/Upper)

WINDOW




DOUBLE OVEN CONTROL PANEL

STOP UPPER OVEN INDICATOR LIGHT
BUTTON LOWER OVEN

SINGLE OVEN CONTROL PANEL

TEMPERATURE CONTROL



Using the Oven

connected to the power in your home,
~00:00" will appear in the Display
Window,

TO SET THE TIME OF DAY:

. Tum the TIME knob to the left until a
tone is heard and “TIME™ appears in
the Display Window. The previoushy
set time [or ~12:007 | will appear in
the Display Window:
CumxmrrmgmeTJMEI:mum
either direction until the comect time
“Mwﬂﬂm

3 mmswm:ob@n
clock operation.

TO USE THE MINUTE TIMER:

The Minute Timer can be programmed

fram 5 seconds to 99 minutes for precise

timing of short and long-term coaking,

or any other activity. The Mirute Timer is

only an audible reminder and will not

tum the oven ON or OFF.

1. To use, tum the TIME knob to the

right. The Display Window wifl

L to "05" and

"TIMER" will be di

Continue tuming the TIME knob

untdl the desired tme s displayed (in

minutes and seconds) in the Display

Window:

To start the Minute Timey, press the
START button.

M
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The Display Window will continue to
show “TIMER™ and the selected

tme will begin counting down. At the
end of the tmed period, "TIMER™ will
appear in the Display Window and flash
rapidly and a tone will sound for 3
tone will sound undil the Minute Timer is.
cancelled, or until a total of 15 minutes
have elapsed.

IMPORTANT: The current time of day
may be checked while the Minute Timer
is in use by touching the START button.
The time of day will be displayed for 7
seconds, then retum (o the Minute
Timer program in progress.

To cancel a Minute Timer program in
progress, press the STOP/CANCEL
button once. A tone will sound and the
clock will regurn to the time of day.

When turning the TIME knob to set the

From 2 minutes to 10 minutes
From 10 minutes 1o 20 minutes

From 20 minutes to 99 minutes 1 minute
mmwmmfunﬂmaybe
used at the same tme as an

Time Cooking or Self-Clean program.
The Time Cooking or Seif-Clean program
must be set first, then the Minute Timer.
One touch of the STOP/CANCEL button
will cancel the Minute Timer and two
touches will cancel the cooking or
cleaning program.



Oven Controls
mewmm]m

Oven has one conerol — a Temperature
Control.
TI'EWGLE’UPPERSE.ECI'ORHRS

BN'CE Uscﬂ'lsscnmginfmknga'nd
roasting. Both the upper and lower
elemenis will come on.

CLEAN - Use this setting for seif-
cleaning only.

TIME BAKE — Use this setting for
Automatic Time Baking. Both the upper
and lower elements come on.

BROIL — Lise this setting for brofling.
Only the upper slement will come on.
OFF — Use this sefting to tum the
oven off,

TEMPERATURE CONTROLS

The ovens have an adjustable
Temperature Control [see page 18).

They can be set a1 any temperature from

WARM |1 50°F) to BROAL [S50°F) The
Singie/Upper Oven
also has a CLEAN semting. Settings

Temperature Control

Preheating the Oven
mmmwmmwwwml

which operates at full power.
Be sure the Selector and Temperature
Control are tumed to OFF when the
oven s not in use.



Baking or Roasting in the Oven

SINGLE/UPPER OVEN
1. Amrange the oven racks in the desired

2. Set the Temperature Control to the

#

ﬁaoemfouunmmnarwﬂw
Oven Indicator Light goes out, or
when the recipe specifies.

Be sure to turn the Selector and the
Temperature Control to OFF when
cooking has been completed.

LOWER OVEN [For Double Ovens)
1. Amrange the oven racks in the desired

[positions.
2 Set the Temperature Control to the

3. Place the food in the oven after the
Owen Indicator Light goes out. or
when the recipe i

Be sure to twm the Temperature Control
o OFF when cooking has been

completed. The oven will remain ON if
left at any other setting.

There are two racks for each oven. One
rack is straight and the other is offset.
Your KitchenAld oven has four rack
positiors. Rack position 4 is the highest
pasition, or farthest from the bottom

o

of the oven. Rack position | s the
lowest position, closest to the bottom of
the oven. Be sure to arange the oven
rackjs] before putting foods into the
oven of tuming the oven on

TO REMOVE OVEN RACKS:
1. Stralg':trad: Lift rack and pull

2 Cm‘seuaﬂt Pull rack out until bar
on back of rack touches stop. Lift
front of rack up until rear position of
rack shides out.

can be set for now or later in the day.
On double oven models, only the upper
oven can be set to Automatic Time Bake.
1. Arrange oven racks in desired
|positions and place food in the oven

N

Tum the Selector 1o TIME BAKE and
set the Temperature Control to the
Check to see that the electronic clock
is set to the correct time of day: If
oL, reset to the cormect time
following the instructions on page 8.

W
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Set the start time. Touch the START
butron and hold down for 3 seconds.
"START TIME " will appear in the
Display Window and a short tone
will sound,

. Te start now, touch the START button

3g4in 1o lock in the start time and go
o the next step.

To start later, tum the TIME kneb
until the desired start time appears in
the Display Window, then touch the
START button again to iock in the
SLart ime.

Set the stop time. After the start time
is set, “STOP TIME™ will appear in
the Display Window and a short
tone will sound. Tum the TIME
bbutton until the desired stop time
appears in the Display Window:
Touch the START button again to lock
N the stop time and begin the
program.

7. “ALTO" will appear continuously in
the Display Window if the Automatic
Time Bake cycle has been
programmed to start now. “ALITO™
will flash in the Display Window if
the Automatic Time Bake cycle has
been programmed 1o start later,

To avold sickness and food

waste when Time Bake:

* Do not use that will spoll
while walting for cooking to
mmmasuhhegm:rr:dnilk
or , Cream soups,
mm«m,wm
that has to walt for cooking to
start should be very cold or
frozen before It Is put In the

E THAN TWO
HOURS BEFORE COOKING
STARTS.
* Do not use foods contaln

baking powder or yeast n
using delay start. They will
v

after end of cooking cycle.




WHAT HAPPENS DURING TIME
BAKE SELECTIONT

* The oven will come on at the time
selected and maintain the emperature
s5e1.0n the Temperature Control until
the selected stop time.

* At the end of the cooking period, the
oven will shut off. A tone will sound

the new desired time, then touch the
START butzon 1o bock in the new time.
TO CANCEL AUTOMATIC

TIME BAKE:

sound each time and the dock will
retum to the present time of day. The
mnﬁwymlugim.l!

the outside and moist and juicy on
the inside.

SINGLE/UPPER OVEN

1. Arrange the oven racks in the
desired See the Broiling
Chart in the Cooking Guide.

2. Place food on grid on broller pan and
place in center of the oven rack.

3. 5et the Temperature Control
to BROIL

4. Turn the Selector to BROIL Do not
preheat the broiler.

5. Position the oven door at the Broil

LOWER OVEN (For Double Ovens)

1. Asrange the oven racks in the
desired positions. See the Broifing
Chart in the Cooking Guide.

2. Place food on grid on broller pan and
|place in center of the oven rack.
. Set the Temperature Control to
BROIL (550°F).

4. Pasition the oven door at the Broll
Stop position.

IMPORTANT: If preferred, the oven

door can be closed during broding, but

food may not be as well browned.

——E—

* Place meat the correct distance
from the element. Meat placed
too close to the element may
spatter, smoke, burn or catch
fire during broiling.

sheets or simllar pans for broll-
Ing. Also, covering the broller
grid with foll Is not recom-

. Poor drainage of
grease may result In fire. i foll
Is used, cut slits In foll to corre-




Care and Cleaning

Several finishes have been used an this

Burn and Electrical Shock Hazard

Make sure ail controls are OFF
and the oven Is cool before
cleaning. Fallure to do so can
result In burns or electrical shock.

Control Knobs

Tum control knobs to the OFF position.
Full the control knobs straight off. Clean
With wanm, soapy water and rinse well,
Do not soak. Dry completely and
repiace by pushing them firmly into
place.

IMPORTANT: After cleaning, make sure
all the control knobs point to the OFF

position.
Glass Surfaces

Clean surface with warm, saapy water.
Rinse and dry well. Uise mild glass
cleaner to remove fingermarks.
IMPORTANT: \When cleaning, never use
steel wool, abrasives, or commercial
oven ceaners which may damage the
finizh.

Porcelain Surfaces

Clean surface with warm, soapy water,
Rinse and dry with soft cloth.
Chrome Surfaces and Trim

Clean with warm, scapy water, Rinse
and dry weil. Use mild glass cleaner to
remove fingermarks. For heavily-soiled
areas, clean with an ammonia solution
of 1 cup ammonia to 2 gailons of water.
Broiler Pan

‘Clean with warm, soapy water. For
heavily-sofled areas, use a scap-filled
steel wool pad with plenty of water
Rinse well. Do not clean in the Self-
Clean cycle.

Oven Racks

Clean with warm, soapy water. For

heavily-soiled areas, soak in ammonia
solution of 1 cup ammania to 2 gallons
of water.

Lower Oven Interior

[Double Oven)

Clean with warm, soapy water. Rinse
well with clear water and dry with a
soft towel. To remove heavy soil use
commercial oven cleaner or scouring
pad

Self-Clean Oven Cycle
|Single/Upper Oven)

The Seff-Clean cycle is designed to
eliminate the need for scrubbing and
scouring scll baked onto the oven
interior. Food spatters on the oven wall
Become harder to remove each time the
oven is heated, but because the Self-
Clean cycle heats these solfs to 3 higher
temperature (850°F — 00°F], the soil is
burned off.

Your KitchenAld oven offers a variable
time Seif-Clean cycle to give you
excellent T

A 2V2 10 3 hour Seff-Clean cycle s usuaity
ampile to clean a moderately soiled oven.
A4 hour Sef-Clean cydle is suggested
Tor an oven with heavy soil build-up.
The Seif-Clean cycle can aiso be delayed
10 a more convenient time if desired.

_L_ 1

continued on next page
13



BEFORE STARTING A

SELF-CLEAN CYCLE

1. Turn oven light off before wsing the
Seif-Ciean cycle to extend the
oven light bulb life. If you do not
wm oven light off at this time, oven
ligit will turm off automatically cnce
Seif-Clean cycle is selected,

2. Remove all items and the oven racks.
from the oven. It is recommended
that the oven racks be removed as
mmmwmmm
the Seif-Clean cycle. If the oven racks
Femain in the oven during the Self-
Clean cycie, wipe the sides with

;
£
§
-
:
i
i

cleaning oven or on raised portion of
the door.

The smoke efiminator will handle
the normal flow of odors during
the Seif-Ciean cycle. However,
minar smoke may be noticed when
5ol busld-up is heavy:

'Wipe soil from oven frame area
outside of gasket, and inside the
aven door using detergent and hot
water. (The center area of the door
does not need to be hand deaned |
Ririse well with mixture of vinegar
and water and wipe dry. A non-
seratch scouning pad may be wsed on
heanily solled areas. Wash surfaces
frequently to minimize overall
deaning as these areas are not
dea'\eddumgww—clmncy(le.
IMPORTANT: Do ot clean, mave or
bend gasker. Poor cleaning and baking
may result.

The lower oven will not operate while
the upper oven 15 being cleansd.

ot

14




STARTING THE AUTOMATIC
SELF-CLEAN CYCLE

1. Foliow steps under "BEFORE
STARTING A SELF-CLEAN OYCLE™
Check to see that the elecronic Clock
is et to the correct time of day: If
not, reset to the correct time
fellowing the instructions en page 8

N

w

. Set the Selector and Temperature
Cantrol to CLEAN.

Lift the panel between the oven door
and the control panel. Slide the

Owen Lock Lever all the way to the
right. You will hear a loud click and
“START TIME™ will appear in the
Display Window.

IMPORTANT: Do not bake with the
Oven Lock Lever in the locked

>

5.

Touch the START button to lock In
the time of day as the start time.
“STOP TIME " and the actual deaning
time. 23 howrs from the preset time
of day. will appear in the Display
Window:

&. Touch the START button ko lock in
the automatically selected stop time
and retumn the clock 1o the preset
time of day. “AUTO"™ will appear in
the Display Window and the
cheaning cycle will begin. Mo end of
cycle tone will be given.

7. The Clean Indicator Light and
~AUTO" will go out.

DELAYING THE AUTOMATIC

SELF-CLEAN CYCLE

The start of the Self-Clean cyde can be

pastponed to a more convenient time, if

desired. The controls may be set to delay
the Seif-Clean cycle for up to twelve

hours.

Follow steps 1, 2, 3 and 4 under
“STARTING THE ALITOMATIC
SELF-CLEAN CYCLE™
Turn the TIME knob until the desired
new SIart time appears in the Display

N

Window:

Touch the START button to lock in
the new start time. “STOP TIME™ and
the actual ceaning stop time, 2V
hours from the selected start time.
will appear in the Display Window.
Touch the START button to lock in
the stop time and returmn the clock o
the present time of day. “AUTO™ will
Rash in the Display Window until

the Seif-Clean cycle begins. Once the
«cycle is in progress, “ALITO™ will
appear continuously. No end of cyde
‘tone will be giver,

w

*



will be given.
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appear continuously.
No end of cycle tone will be given,

WHAT HAPPENS DURING THE
SELF-CLEAN CYCLE?
After the controls have been setona

* The Lock Indicator Light will come on
when the temperature reaches.
575°F - 600°F [approximately 15
minutes).

AL the end of the Seif-Clean cycle:

= The Oven and Clean indicator Lights

twice. A tone will sound each time
and the dock will return to the
present time of day.

Shige Oven Lock Lever all the way to
the left.
IMPORTANT: If the Lock indicator
Light has come on, wait untl

‘oven coals and light goes off before
slicing Lock Lever back to the left.
Do not force it. Wakt untll it moves

]

easlly
3. Tumn Selector to OFF.
TO RETURN OVEN TO REGULAR USE
AFTER A SELF-CLEAN CYCLE:
1. Slide the Oven Lock Lever all the way
1o the left
2. Tum the Selector to OFF.



* Smail amounts of smoke escaping from
the oven vent are normal when oven
is heavily sofled, Excessive smoke may
indicate heavy spillovers have not
been wiped up.

* Do not force the Oven Lock Lever
open when the Lack Indicator Light is
on. Damage 1o the lock mechanism
may result

= Clean the Single/Upper Oven regularty.
before it becomes “excessively dirty.” If
oven is not clean after one cycie,
repeat the Seif-Clean cycle.

» After a Self-Clean cycle, any powdery
residue can be wiped away with a
damp cloth. If white spots remain in
the oven after a Self-Clean cydle,
mu\emwmammm

during the Seif-Clean cycle.
# If the soil removal was not
Increase the length of the dlean time in
the next Cycle.
The Oven Light
In double ovens, the oven lights in batn
ovens come on when either oven door
is opened. To turn the ight(s) on when
the oven doors are closed, push the
Oven Light Switch on the control
jpanel. Push the switch again to turm
off the light]s).
REPLACING A LIGHT BULE

Electrical Shock and
Personal Injury Hazard

= Make sure oven and light bulb
are cool and power to the oven
has been turned OFF before
replacing the light bulb. Fallure
to do 3o could result In elec-
trical shock or burns.

* The lens must be In place when
using the oven. The lens pro-
tects the bulb from breaking,
and from high oven tempera-
tures. Since lens Is made of
glass, be careful not to drop It.
Broken glass could cause Injury.

Turmn olf power at the main power

Supply. ;
Unscrew lers from housing.
Unscrew fight bul and replace with

W

é“é
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. Turn on power at the main power

Removing an Oven Door

The lower oven door can be removed
1o make cleaning the lower oven easier.
The Single/Upper seif-cleaning oven
door should not be remaved for clean-
ing. Bath doors can be removed to
change optional oven door fronts.

Personal Injury Hazard
= Oven doors are heavy. Use
both hands to remove the

oven

* Grasp only the sides of the
oven door. Do not use any
portion of the front frame or
trim for lifting.

Fallure to properly grasp the

oven door could result in per-

sonal Injury or product damage.

continued on next page
17



1. Open door completely.

2. Remowe the screw above the hinge
on one side of the door with 3
philips-head screwdriver.

as a small screwwdriver) in the hole in

the hinge.

4. Repeat steps 2 and 3 on the oppasite
side of the door.

5. Close door to the Broll Stop position
[door will be open about & inches).

6. Hold the door firmly on both sides
and lift the door off the hinge arm
assemblies. Do not kift by the handle.

7. Replace the oven door by using the
opposite procedure.

IMPORTANT: The inside of Single/
Upper Oven door has a siot for the
Oven Lock Lever. Do not replace Lower
Oven door on Lipper Oven canvily, of
damage to the intevior finish may resuit
from the Oven Lock Lever hitting the
door surface.
Optional Glass Oven Door Front
The front door glass can be changed to
white or aimond colored glass by
ordering one of these kits. White [Kit No.
3150347] or Almond [Kit No. 3150348)
from your KitchenAid dealer. These kits
include easy installation instructions.

Adjusting the Oven
Temperature Control
Does your oven|s) seem hotter or
colder than your old oven? The temper-
ature of your old oven may have shifted
gradually without you naticing the
change. Your new oven(s| is property
adjusted to provide accurate tempera-
tures. But when compared to your okd
oven, the new design may give you
different results.
If. after using the ovenis) for a period
of time, you are not satisfied with the
temperature settings, they can be
adjusted by following these steps:
1. Puill the Temperature Control knab
straight off.

5. Tighten the screw and replace the
knab.



For Service or Assistance

Follow These Steps
1. If your oven should fal to operate,
review the following list before
calling your dealer. You could save
the cost of a service call.

If the oven will not operate:

* Have instructions in this book been
foliowed?

* Is the power supply cord connected
o a live circuit with the proper volt-
age7 [See Instailation Instructions.|

® Has the fuse blown, or is the circuit
breaker open?

=I5 the Selector turmed to BAKE or
BROIL? If Selector is turned to TIME
BAKE, wait untll the start time

is reached.

* Is the Temperature Control turned 1o
a temperature setting?

* Is automatic Time Baking/Roasting
set correctly?

» [s Oven Lock Lever in proper position
for cooking [left)?

If the Self-Clean cycle will

not operate:

* Are the Selector and Temperature
Control set to CLEANT

» Does the clock show the right time
of day?

» Have you set a delayed start time?

® s the Oven Lock Lever all the way 1o
the right?

If cooking results are not what

you expected:

s the oven level?

= Does the oven temperature seem too
low or too high? See page 18,

* If needed, have you preneated
owven as the recipe calls for?

« Are you following a tested recipe
from a reliable source

« If baking, have you allowed 1V to
2 inches [4-5 cm) on all sides of the
pans for air circulation?

= Are the pans the size called for in
the recipe?

2. If the problem is not due to one of
the above items=*

# Call KitchenAld Consumer Relations,
TOLL-FREE: 1-800-422-1230

and talk with one of our trained
consultants. The consultant can in-
struct you in how to obtain satisfac-
tory operation from your appilance or,
if service is necessary, recommend a
qualified service company in your
area.

» f you prefer, write to:

Consumer Retations Department
KitchenAid

PO. Box 558

St. Joseph, M 49085-0558
Please include a daytime phone
number in your correspondence.

3. If you need service:®

* Call your dealer of the repair service
he recommends.

» Al service should be handled localty
by the dealer from whom you pur-
chased the unit or an authorized
KitchenAid servicer.

= if you are unable to cbtain the name
of a local authaorized KitchenAid
servicer, call our service assistance
telephone number (see Step 2).

4. If you are not satisfied with the

action taken:*

* Contact the Major Appilance
Consumer Action Panel [MACAP].
MACAP is a group of independent
CONSUMEr EXPErts that VOICes con-
sumer views at the highest levels of

Fm:hcr\‘\ld have failed to resolve

your problem.

Major Appliance Consumer
Action Panel

20 North Wacker Drive
Chicago, IL 60606
* MACAP will in turn inform us of
your action.
*When requesting assistance, please
provide: model number, serial number,
date of purchase, and a complete
description of the problem. This infor-
mation is needed in order to better
respond Lo your request.



KitchenAid®
Electric Built-in Oven Warranty

LENGTH KITCHENAID KITCHENAID
OF WARRANTY: WILL PAY FOR: WILL NOT PAY FOR:
ONE YEAR FULL Replacement parts and repair | A Service cails 1o
WARRANTY labor 1o cormect defects in 1. Correct the
FROM DATE OF matevials of workmanship. installation of
an authorized KitchenAdd
2. Instruct you how
sevicing outies. 10 se the oven.
SECOND for any 3. Replace house
YEAR LIMITED WARRANTY electric slements 1o cofrect fuses or correct
FROM DATE OF defects in materials of Ihouse wiring.
REeLAhC - B. Repairs win i
SECOND THROUGH TENTH | Replacement parts for the used in other than
FROM DATE OF 1 mul‘;rmmmsum o
INSTALLATION due 10 defective materials or C-w-:-;wm
v misuse, abue, i
installation or Installa-
tion not in accordance
with local electrical
codes.
D Ay labor costs during
the limited warranties.
E. Repiacement parts or
repair labor costs for
units operated cutside
the States.
smuoma;imy
product is designed
o be repaired in the

KITCHENAID DOES NOT ASSUME ANY RESPONSIBILITY FOR INCIDENTAL OR

Mﬂmmmmwmmwema limitation of incidental

or nat o you

This wananty ghves you specific isgal mwmmmmmmﬂummm

state 1o state.

lfmr!ﬂ!:eme- firsz see the ~“Service and Assistance ™ section of this booik. After checking
“Service and " additional help can be found by calling our sefvice assistance telephone

number, 1-800-422-| lznmmhmus

KitohenAxd
5t Joseph. Michigan 49085, USA.

Part No. 3150703 Rev. A
21991 KitchenAid Printed in USA




