
IMPORTANT SAFETY

NOTICE AND WARNING Governor .WARNING:maylf.theresultinforms-csus-

tzon in this manual is not

The CaliforniaSafe DrinkingWater followed exactly, a fire orand Toxic Enforcement Act of 1986

(Proposition 65) requiresthe explosion
of Californiato publisha listof sub- mg property damage, per-
stancesknownto the State of Califor- sonal injury or death.
nia to cause cancer or reproductive
harm,and requiresbusinessesto
warn customersof potentialexposures - Do not store or use gaso-
to suchsubstances, line or other flammable

vapors and liquids in the
_Usersof thisapplianceare hereby vicinity of this or any oth-
warned that the burning of gas can re- er appliance.
suit in tow-levelexposureto someof

the listedsubstances,includingben- WHAT TO DO IF YOU _,
zene, formaldehydeand soot,due pri- SMELL GAS: "" WARNINQ
madlyto the incompletecombustionof

naturalgas or liquidpetroleum(LP) • Do not try to light any • ALL RANGES
fuels. Properlyadjustedburnerswill
minimizeincompletecombustion.Ex- appliance. CAN TIP
posure to these substances can also
be minimizedbyproperlyventingthe • DO not touch any elec- • INJURY TO PERSONS
burnersto the outdoors, trical switch; do not COULD RESULT

use any phone in your

FOR FUTURE REFERENCE building. • INSTALL ANTI-TIPDEVICES PACKED

• Immediately call your WITH RANGEForfuturereferencewe suggestyou
retainthismanualafter recordingthe gas supplier from a
model number and serial number of neighbor's phone. • SEE INSTALLATION
this gas appliance inthe spacespro- FOllOw the gas suppli- INSTRUCTIONS
vided.This informationcan be found er's instructions.
on the rating plate locatedon the

sidesof the lowerrangefrontframe. • If you cannot reach To reduce the risk of tipping of the
Pullout lowerdrawerto see rating your gas supplier, call appliance from unusual usage or by
plate, the fire department, excessive loading of the oven door,the appliance must be secured by a

- Installation and service properly Installed anti-tip device. To
check ifdevice is installedproperly:Use

must be performed by a a flashlightand look underneathrange
qualified installer, ser- to see that one ofthe rearlevelinglegs

MODEL NUMBER vice agency or the gas is engaged in the bracket slot.
supplier.

SERIAL NUMBER

DATEOF PURCHASE

These numbers identifyyourrange.
Pleaseusethem inany correspon-
dence or servicecallsconcerningyour
appliance.

Please retainthe proofof purchase
documentsforwarranty service.







Time-0f-DayClock
ANALOG CLOCK AND TIMER
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TO SET CLOCK: Push in and turn Min-

ute l]mer knob to the correct time of day.
Be sure Minute "l]merhand is on OFF af-
ter setting clock.

TO SET MINUTE TIMER: Turn knob in
either direction to the desired time.
When the buzzer sounds, manually turn
the "r]rner to OFF.

r
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SurfaceCooking
IGNITION SYSTEM TO LIGHT SEALED BURNER ADDITIONAL INFORMATION

Your range will feature plloUess igni- 1. Place utensilon burnergrate. • When the rangeisfirstinstalled,the
tion;a spark from the ignitorlightsthe pilotsmay be difficultto lightdueto air
burner.Theignitorislocatedatthe back 2. Push in and turn knobto the LITE inthegasline.Tobleedoffairfromthe
side ofeach surface burner, position.After the burner lights,turn line, holda lightedmatch next to the

the knobto the desiredflamesize. burnerand turn knob on. When the

[ rJ burner lights, turn the knob off and

proceedas directed.

• Be sure all surface controlsare set
inthe OFF positionpriorto supplying
gas to the appliance.

Ignito )

REARVIEWOFSEALEDBURNER J

• CAUTION: If flame shouldgo out
during a cookingoperation, turn the

NOTE: The knob on your appliance burneroff. If gas has accumulated
may not look like the knobin this il- and a strong gas odor Is detected,
lustretion,but it will operate as de- wait 5 minutes for the gas to dlaal-

scrbed n thisbooklet, pate before retighting burner.
• Youmay heara "popping"soundon
LP gas when the surface burner is
turnedoff.This isa normaloperating
soundof the burner.

• If a knob isturnedvery quicklyfrom
HIto LOsetting,theflamemaygoout,
particularlyif the burneris cold.

ABOUT THE SURFACE

DUAL PURPOSE HI SPEED BURNER FLAME t_,_ J
SEALED BURNERS* (If equipped) • A properly adjustedburnerwithclean

Somemodelsfeatureoneortwospecial portswilllightwithina fewseconds.
HI SPEED sealedburners, o On naturalgas, the flame willbe blue

witha deeperbluecore;thereshouldbe
Referto the ratingplateto determineif notrace ofyellow inthe flame.
yourappliancefeatures the HI SPEED
burners.See insidefrontcoverfor Ioca- A yellow flame indicates an improper
tionof ratingplate, mixtureof air/gas.This wastesfuel, so

havea servicemanadjustthe mixtureif Ifthisoccurs,turnthe knobtothe OFF
LOCATION OF BURNERS: a yellowflame occurs, position.Wait several seconds,then

lighttile burneragain.

• On LPgas, someyellowtippingis ac-
ceptable.Thisis normalandadjustment
is not necessary.

(continuednextpage)
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SurfaceCooking(continued)
FACTORS THAT DETERMINE SELECTING FLAME SIZE CANNING

FLAME SIZE • Use a HiGH flame settingto quickly Acceptablewatar-bathorpressurecan-
UTENSlLSlZE: Adjustthe flame size bringliquidstoaboilortobeginacook- nersshouldnotbeoversizedandshould
soitdoesnotextendbeyondtheedgeof ing operation.Then reduceto a lower haveaflatbottom.Thefollowingarenot
the cookingutensil.This is for personal settingtocontinuecooking.Never leave recommended:Oversizedcannersor a L
safetyandto preventpossibledamage food unattended when using a HIGH very largecannerthat restsontwo sur-
to the appliance, utensil or cabinets flame setting, face burnergrates.

abovethe appliance. When canning, use the HIGH setting

_ just untilthe water comes to a boilor

pressureisreachedinthepressurecan-

ner,thenreduceto thelowestflameset-
tingthat maintainsthe boilor pressure.

• An intermediateflame size is used to
continuea cookingoperation.Food will
not cook any faster when a higher
flame setting is used than that need-

• Utensilswhichextend morethan two ed to maintain a gentle boil. Remem-
inchesbeyond the grate or touch the ber,waterboilsatthesame temperature
cooktopmay causeheatto buildup, re- whetherboilinggentlyor vigorously, r
suiting in damage to the burnergrate,
burneror cooktop. • Use LOW to simmeror keep foodsat

servingtemperatures.
• Utensils,suchas wokswitha support
ring,whichrestrictair circulationaround

thebumerwillcauseheatto buildupand __

may result in damage to the burner
grate, burneror cooktop.

UTENSIL MATERIALS: Optimum [
cookingperformancecan be achieved
when heavygauge,flat,smoothbottom,
metal utensilswith straightsides and
tightfittinglidsare used.

• Aluminum or aluminum-clad stain-
lass steel pans heat more evenlysoa

slightlylargerflame can be used. r

• Stainless steel, porcelain andheat- L

proof ceramic or glass heat unevenly; _I__ _I,_.LZ'T_. ,_
cast aluminum and Iron heat slowly; /_ f ,-L"_ \"-

and, Teflon-coatad utensilsare sensi- _,_

tive to heat. These materialsrequirea
lowerflameto producemoreevencook- _ '
ing results.Adjustflame so it extends
halfwayto the edge of the utensilbot-

tom. _,
COVERED UTENSILS: Foods cook
faster when the utensilis covered be- Be sure to adjust the knob so there is
cause moreheat is retained. Lowerthe an adequate supply of gaa to main-
flame sizewhen coveringutensils, tain a stable flame on the burner.

Check to be sure burner is liteand the
flame is stable.
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UsingYourOven
OVEN VENT OVEN THERMOSTAT
The oven vent is located at the base of The oven thermostat knob is used to se-
thebackguard.Whenthe ovenisinuse, lectandmaintaintheoventemperature. :
this area may feel warm or hot to the Alwaysturnthisknobjustto thedesired,
touch. To prevent problems do not: temperature- not to a highertempera-
Blockthe vent opening,touchthe area ture andthen back.This providesmore !
near the openingor place utensilsnear accurate oven temperatures.Turn this I
the ventopening, knobto OFF whenevertheoven isnot.in

use.
OVEN BURNER
The size and appearanceof a properly

IGNITION SYSTEM adjustedovenbumerflameshouldbeas

Yourappliancefeatures pilotless ignl- shown--_

ti°n" A gl° barwilllightthe°ven burner" I _ ____ 1

Be sure oven controlis set intha OFF 1_ _---_
positionpriortosupplyinggastothe ap-

pliance. I -- Cone incenter issmaller

__e_:oBe. is an indentat

[. "_--__ 14--C°ne appr°x"1/2-inch 1 The SELECTOR knob determinesthetype ofovenoperation,Turnthisknobto
The oventemperatureis maintainedby desiredsetting.Eachsettingisidentified
cyclingthe burneron and off. Afterthe byan indent (stop)and a =click"sound.
oven temperaturehas been set, there
willbe abouta 45 seconddelay before
theburnerignites,This isnormalandno BAKE

gas escapes during this delay. _0__0

TIME BAKE

(continued next page)



UsingYourOven(continued)
TO SET THE OVEN PREHEATING

1. When cool, placethe racksin the de- Preheatingis necessaryforproperbak-
siredreck positions, ing results.Allowthe oven to heat until

thedesiredoventemperatureisreached ._
2. Push Inandturnthe oventhermostat (approximately10 to 15 minutes).Se-

knob to the desired oven tempera- lectingatemperaturehigherthanthede-
ture.Allowtheovento preheatfor 10 sired temperaturewill not preheatthe
to 15 minuteswhen baking, ovenanyfaster. Infact,thismayhavea

3. Place the food in the center of the negativeeffect onbakingresults.

oven, allowinga minimumof two in- It isnotnecessaryto preheatforbroiling
ches betweenthe utensil(s)and the unlessdarker browningis desired orif
ovenwalls, cooking thin (3/4-inch) steaks. Allow

4: Check the food for donenessat the bumerto preheat2 to 3 minutes.

minimum time given in the recipe. Preheatingis notnecessaryfor roasting
Cook longer if necessary. Opening operations.
the ovendoorfrequentlycausesheat
losswhichmay affectcookingresults
andincreasecookingtime.

5. Turn the oven thermostat knob to
OFF and removefood fromthe oven.

(continued next page)
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UsingYourOven<on,nue )

i AUTOMATIC OVEN COOKING
The automatic cooking feature is The automatic cooking feature will 1. Placefood inthe oven.
usedto turnthe ovenon and offat a ' not operateunlessthe clockis func- 2. Push in and turn START knobto
presettime of day. This feature can tioningandissetatthecorrecttimeof the time of day youwish cooking
beusedto delaythe startofa cooking day. tobegin. If youwishtobegincook-
operationora self-clean cycle. (See ing Immediately,do NOT se_the
page19 for self-clean instructions.) START knob,START STOP

IMPORTANT:Highlyperishablefood _\\ _z /_,, ,,x_ 12 //_, 3. PushinandturnSTOPknobtothe
suchas dairyproducts,pork,poultry, _ _ _ _ f_=i% "_ time of day you wish the oven to

seafoods,or stuffingare not recom- _ _ __
_-S 3"- __---s - turn off.

mendedfordelayedcooking.If cook- _:. ._ _ " 4. Turn oventhermostatknobto the

ing more than one food, select foods _'/' _ "\';_" /_/'//11sll_\_\,,"
desired setting. Turn selector

thatcookforthe same lengthof time -,/l=l_,. knobto TIME BAKE.
and at the same oventemperature.

The oven will automaticallyturn on
and off at the presettimes. Remove
food fromoven.Turnselectorknobto
BAKE andthermostatknobto OFF.

(continuednextpage)

9



CommonBakingProblemsAndWhyTheyHappen

Cakes are uneven. Pans touchinOeach otheror Cakes don't brown on top. Incorrectrack position.
ovenwalls. Temperaturetoo low.

Batteruneveninpans. Overmixing.
Oven temperaturetoolowor Too muchliquid.

bakingtimetooshort. Pan sizetoolarge ortoo little
Oven notlevel, batter in pan.
Undermixing. Oven dooropenedtoooften.
Toomuchliquid.

Excessive shrinkage. Toolittleleavening.
Cake high in middle. Temperaturetoo high. Overmixing.

Bakingtime toolong. Pan too large.
Overmixing. Temperaturetoohigh.
Toomuchflour. Bakingtimetoo long.
Pans touchingeach otheror Pans toocloseto each other

ovenwalls, orovenwalls.
Incorrectrack position.

Cake fails. Toomuchshorteningorsugar. Uneven texture. Toomuchliquid.
Toomuchortoo littleliquid. Undermixing.
Temperaturetoo low. Temperaturetoo low.
Oldortoo littlebakingpowder. Bakingtime tooshort.
Pan toosmall.
Oven dooropenedfrequently. Cakes have tunnels. Notenoughshortening.
Addedincorrecttype of oilto Too muchbakingpowder.

cake mix. Overmixingor at toohigha
Addedadditionalingredients speed.
to cake mix orrecipe. Temperaturetoo high.

Cakes, cookies, biscuits Incorrectrack position.
don't brown evenly. Ovendoornotclosedproperly. Cakes crack on top. Batterovermixed.

Doorgasketnotsealing Temperaturetoo high.
properly. Too muchleavening.

Incorrectuse of aluminumfoil. Incorrectrack position.
Oven notpreheated.
Pans darkened,dentedor
warped. Cake not done in middle. Temperaturetoo high.

Pan toosmall.
Bakingtime tooshort.

Cakes, cookies, biscuits too Oven notpreheated.
brown on bottom. Panstouchingeach other or

ovenwalls. Pie crust edges too brown. Temperaturetoo high.
Incorrectrackposition. Panstouchingeach otheror
Incorrectuse of aluminumfoil. ovenwalls.
Placed2 cookiesheets onone Edgesof crusttoothin.
rack. Incorrectrack position.

Usedglass,darkened,stained,
warpedor dullfinishmetal Pies or cakes don't brown Usedshinymetal pans.
pans. (Usea shinycookie on bottom. Temperaturetoo low.
sheet.)

Pies have soaked crust. Temperaturetoo lowat startof
baking.

Fillingtoojuicy.
Usedshinymetal pans.
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UsingYourOven
• NOW TO BROIL

Broilingis a method of cookingused for tender steaks, rare interior,the meat shouldbe closeto the burner.Place
chops,hamburgers,chicken,fish,andsomefruitsandvege- thepanfurtherdownff youwishthe meatwelldoneorifspat-
tables.The foodis placed directiF underthe ovenburner, tedngandsmokingoccurs.

The cookingtimeisdeterminedby the dJstancebetweenthe The distance from the burner depends on the thicknessof
meatand the burner,the desireddegreeof doneness,and themeat anddesireddegreeof doneness.Thincutsshould
the thicknessof the meat. beplacedonreck#1 (top)or#2 (middle);thickercutsshould

be placedon rack#2 or#3 (bottom).Broiluntilthetop ofthe
GENERAL TIPS meat is browned. It shouldbe approximatelyhalfcookedby
Broilingrequirestheuseofthebroilerpanand insertsupplied thetime the top is browned.
withyourappliance.Itisdesignedto drainexcessliquidand
fat away from the cooking surface to prevent spatters, Trimexcessfat to preventexcessivespatteringorsmoking.

Cutslashesintheouter edgesofthe meatto preventcurling
smokeandflare ups. duringcooking.
For easierclean-up, linethe broilerpan (bottompiece)with
aluminumfoilandspraythe insertwitha non-stickvegetable If you plan to seasonthe meat, it isbetter to do soafter the
coating.Donotcoverthe broilerpaninsertwithaluminumfoil surface has browned.Salt tendsto delay browningwhich
as thispreventsfat fTomdrainingintothe pan below. The canresultinovercooking.Saltingbeforecookingalso draws
broilercanbepreheatedfora few minutes.However,do not the juicesoutof the meat,causingdryness.
preheat the broiler pan end Insert.

If the food is placedtoo close to the burner,overbrowning
andsmokingmay occur.Generallyfor a brownexteriorand

BROILING CHART TO BROIL:
1. Turn the ovenTHERMOSTATknobto

ouantlty&/or Rack Approx.Mlnutes/Slde BROIL. Turn SELECTOR knob to
Food Thlcknesa Position* aoneness I st Side 2nd Side BROIL.

Bacon(450°F) thickslice 2 well 3 - 4 1 - 2 It is possible to broil longer cooking
Beef Patties 3/4_ thick 2 rare 2 - 3 2 - 3 foods such as pork chops at a lower

2 medium 4-5 3-4 temperature to prevent overbrown-
2 well 4-6 4-5 ing. Turn the thermostat knob to

450°F, rather than BROIL, for low
Steaks (450°F) 1_thick 2 rare 3 - 4 3 - 4

2 medium 5 - 6 3 - 5 temperature broiling,
2 well 6 - s 5 - 7 2. Preheatfor 2 to 3 minutesIfdesired.

11/2"thick 2 rare 6-7 S-S NOTE: Cooking times in the Broil2 medium 7 - 8 6 - 7
(450°F) 3 well 9 - 11 9 - 11 Cha.rt are based on a 2 to 3 minute

preheat.
Chicken Breast 3 welt 10 - 11 8 - 10

Halves(450°F) 3. Place the broilerpan on the recom-
FishFillets (450°F) 1"thick 2 3-7 4-6 mended rack positionshown in the

1/2"thick 2 3 - 5 3 - 5 broilingchart.

Ham Slices 1/2"thick 2 3-5 2-4 4. Follow the suggested times in the
(precooked) broilingchart. Meat shouldbe turned

once abouthalfwaythroughitscook-Pork Chops (450°F) 1" thick 4 well 9 - 11 6 - 8
ingtime.

Weiners/Sausage 2 2 - 3 1 - 2 5. Check the doneness by cutting a slit
(precooked) in the meat near the centerto check

* The top position is rack #t. the color.
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Maintenance
_!

COOKTOP BURNER GRATES DUAL PURPOSE

The cooktopis designed with two con- SEALED BURNERS
toured wells which contain spills until The foursealed burnersare securedto
they can be wiped up. Unlikethe start- the cooktopandare NOT designedto be
dard gas appliance,THIS COOKTOP removedbythe consumer.
DOES NOT LIFT-UP NOR IS IT RE-
MOVABLE.To preventdamage to the Since the four burnersare sealed into
gas tubingor top, do not attemptto lift thecooktop,boiloverswon'tseepunder-
cooktop, neath to the burner box area. Thus,

When reinstallingsquare grates,place there are ho hiddenspillsin the burner

indentedsidestogethersostraightsides boxarea to clean.

are at frontand rear.

IGNITORS

When cleaningaroundthe surfaceburn-
er, use care to prevent damage to the
spark ignitor which is located at the

back-side of each burner.If a cleaning

clothshouldcatch the ignitor,it could
damageor breakit. Ifthe ignitorisdam-
aged or broken,the surfaceburnerwill
not light.

Burnergratesare durablebut maylose Ignitor
theirshine dueto usage and hightam- REARVIEWOFSEALEDBURNER
peratures.

(con#nued next page)
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Maintenance(continued)

OVEN DOOR OVEN RACKS STORAGE DRAWER

The two oven racksaredesignedwitha The storagedrawerat the bottomof the
lock-stopedge to keep the racksfrom range issafe and convenientfor storing
comingcompletelyout ofthe oven. metal and glass cookware. DO NOT

store plastic, paperware, food or flam-
Toremove:BesuretherackiscooI. Pull mable material inthis drawer. Remove
the rackstraightout untilitstops.Tiltthe drawerto clean underrange.

frontof the rackupand contJnuepulling Store cleanbroilerpanand insert intheWhen openingoven door,allowsteam the rack outof the oven.
and hot air to escapebeforereachingin broilerdrawer.
ovento check,add or removefood. To replace: Tiltthefrontendof the rack

up andplacethe rackbetweenthe rack To remove: Empty drawer then pulldraweroutto the firststop position.Lift
To remove door: Open door to the supports.Slide it back untilit clearsthe upfrontof drawerandpulltothe second
=stop"position(openedabout4 inches) lock-stop position.Lowerthe frontand stopposition.Graspsidesandliftupand
andgraspdoorwithbothhandsat each slidetherackstraightin.Pulltherackout out to remove drawer. Gently move
side. Do notusedoorhandleto liftdoor. to the lock-stoppositionto be sure it is drawer side-to-side as you pull the
Liftupevenlyuntildoorclearsthe hinge positionedcorrectlyandthen returnitto drawerout.
arms. itsnormalpositon.

OVEN BOTTOM _ I
To remove: When cool, remove the To replace: Fit ends of drawer glides
oven racks. Slidethe two catches, io- ontoreils.Liftupdrawerfrontandgently
cared at each rear corner of the oven push in to first stop position. Gently
bottom,towardthe frontof the oven. move drawerside-to-side as youpush

in the drawer. Lift up draweragain and

continue to slide drawer to the closed

position.

To replace door: Grasp door at each
side,alignslotsinthedoorwiththehinge
armsandslidedoordownontothehinge
armsuntilcompletelyseatedonhinges.

Lift the rear edge of the oven bottom
slightly,then slide it backuntilthe front
edgeof theovenbottomclearsthe oven
frontframe. Removeoven bottomfrom
oven.

To replace: Fit front edge of oven bot-
tom intofrontframe. Lowerrearof oven
bottom and slide the catches back to
lockoven bottomintoplace. (continuednextpage)
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Maintenance(con_nued)

OVEN LIGHT HOW TO REMOVE PROPORTIONAL VALVE

RANGE FOR CLEANING ADJUSTMENT (If equlpped)
AND SERVICING The LOW setting should produce a sta-

Follow these procedures to remove ap- ble flame when turning the knob from HI
Before replacingoven light bulb, DIS- pliancefor cleaningor servicing: to LO.The flame shouldbe 1/8 inchor
CONNECT POWER TO RANGE. Be lowerand mustbestableon allportson
surebulband rangepartsare cool. Do LOW setting.
nottoucha hotbulbwitha dampclothas

To adjust: Operate burner on HI for
the bulbmay break. 1. Shut-offgas supplyto appliance, about5 minutesto preheatburnercap.
To replace oven light: Use a dry pot Tumknobbackto LO;removeknob,and
holder, to prevent possible harm to 2. Disconnectelectrical supply to ap- insertasmallscrewdriverintothecenter
hands;andvery carefully unscrewbulb pliance,if equipped, of the valve stem.Adjustflame size by
coverandbulb.Replacewitha 40-watt turningadjustmentscrewineitherdirec-
APPLIANCE bulb.Replace bulbcover, tion.
Reconnectpowerto therangeandreset 3. Disconnectgas supplytubingto ap-
clock, pliance.

4. Slide range forward to disengage
___ rangefromthe anti-tip bracket.(See _._

InstallationInstructionsforlocationof
bracket.)

5. Reverseprocedureto reinstall.If gas
linehasbeendisconnected,checkfor

LEVELING LEGS gasleaksafterreconnection.(See In-

stallatiOnmethod.)Instructionsforgasleaktest

Levelinglegsare locatedoneachcomer

ofthe base ofthe range.

I_ I NOTE: A qualifiedservicershoulddis-

connectand reconnectthe gas supply.

NOTE: All gas adjustmentsshouldbe
To prevent range from accidentlytip- donebya qualifiedserviceronly.
ping,rangemustbe securedto the floor
by slidingrear levelingleg intoan anti-
tip bracketsuppliedwiththe range.

WARNING: Possiblerisks may result
from abnormalusage, includingexces-
sive loadingofthe ovendoorand of the

Place a level horizontallyon an oven riskof tipover,shouldthe appliancenot
rackandcheckfront-to-back andside- be reinstalledaccordingto the installa-
to-side. Levelby turningthe legs. tioninstructions.
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GeneralInformation
ELECTRICAL CONNECTION USE OF ALUMINUM FOIL

Appllancas which requlre electrical Use aluminum foll ONLY as
power are equipped with a three- Instructed In this book. Improperuse
prong grounding plug whichmustbe of aluminumfoilmay cause damageto
plugged directly into a properly the oven,affectcookingresults,andcan
groundedthree-hole 120volt electrical alsoresultinshockand/orfire hazards.
outlet.

Foilcan be usedif theseguidelinesare

followed:

" • Do not use aluminum foil directly
under the cookware. Foil will reflect
heatawayfromtheutensilcausinginad-

U_._ equate browning.Placinga pie directly

onfoilmay resultina soggybottomcrust
and inadequatebrowning.

• Do not place aluminum foil directly
Always disconnect power to appli- on the oven bottom as this may dam-
ance beforeservicing, age the oven bottom. A piece of foil

The three-prong groundingplug offers that is slightlylarger than the cooking
protectionagainstshock hazards. DO utensilcanbeplacedontherackdirectly
NOT CUT OR REMOVE THE THIRD belowthe rackcontainingthe utensil.
GROUNDING PRONG FROM THE
POWER CORD PLUG. • Do not completely cover an oven

rack with foil. Thisblocksairflowin the
oven, constitutesa safetyhazard, and
will adverselyaffectcookingresults.

• Never cover the broiler insert with
aluminum fog as this prevents fat
from draining to the pan below. The
broilerpancan be linedwithfoil.
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CareandCleaning

CLEANING CHART

PARTS CLEANING AGENTS DIRECTIONS

Baked Enamel • Soap and water Usea drytowelorclothtowipeupspills,aspeciallyacid(milk,lemonjuice,fruit,mustard,
or Porcelain Enamel = Pasteof bakingsoda andwatar tomstosauce)orsugaryspitls.Surfacemaydiscolorordull ifsoil is notimmediatalyre-
• Cooktop • Mildliquidcleaner moved.This is especiallyimportantfor whitesurfaces.
• Ovendoor • Glasscleaner
• Broilerdrawer Whensurface iscool,washwithwarmsoapywater,rinseanddry.Forstubbornsoil,use
• Sidepanels mildlyabrasivecleaningagentssuchas bakingsodapasteorBanAmLIf desired,a thin
• Backguard coatof mildappliancewaxcanbeusedto protectthesidepanels.A glasscleanercanbe

usedto add =shine"to the surface.

NOTE:Do notuse abrasive,causticorharshcleaningagentssuchassteelwoolpadsor
oven cleaners.These productswilt scratchorpermanentlydamagethe surface.
NOTE: Neverwipea warmorhotsurfacewitha dampclothas thismaydamagethe sur-
faceand maycause a steamburn.

Broiler pan and • Soapand water Removefromovenaifer use.Coolthanpouroffgrease.Plasesoapyclothoverinsertand
Insert • Plasticscouringpad pan;letsoakto lOosensoil Wash inwarmsoapywater.Usesoap-filledscouringpadto

• Soap-filledscouringpad removestubbornsoil.Clean indishwasherifdesired.
• Dishwasher

NOTE:Foreasiercleanup,sprayinsertwithanon-stickvegetablecoatingandlinebroiler
pan withaluminumfoil.
NOTE: Alwaysstorecleanbroilerpanandinsertinthe broilercompartment.Ifpan and
insertarenotcleanedaftereachuse,thesoilmightbecomehotenoughtoignitethenext
timethe ovenis used.

Chrome drip bowls, • Soap andwater Clean bowlsafter each usewith soapandwater.Removestubbornstainswithbaking
if equipped • Pasteof bakingsoda andwster sodapasteandplasticsceuringped.Topreventscratchingthefinish,donotuseabrasive

• Plasticscouringpad cleaningagents. Rinse,dryand replace.

NOTE:Bowlscanpermanentlydiscelorifaxposedtoexcessiveheator ifsoilisallowedto
bake on.

Control knobs • Soap and water To removeknobsfor cleaning,gentlypullforward.Washinmilddetergentandwater.Do
notsoakknobsinwater.Donotuseabrasivecleaningagents.Theywillscratchfinishand
removemarkings.Rinsedry andreplace.Turn ON each burner to see if knobs have
been replaced correctly.

(continued on next page)

16



CareandCleaning(continued)
PARTS CLEANING AGENTS DIRECTIONS

Glass * Soap andwater Washwithsoabandwater.Useawindowcleaneranda softclothaftercleaning.Remove
• Backguard • Pasteof bakingsodaandwater stubborncoilwithpasteofbakingsoda andwater.Rinsewitha clothwrungoutinclear
• Ovenwindow * Glasscleaner water.Dry.Donetuseabrasivematerialssuchasscouringbeds,steelwoolorpowdered

cleaningagents.

NOTE: To avoid Inside etalnlng of oven door glass, do not oversetura_
Grates * Detergentandwater Gratesare madeof porselain-coetedsteel.Theycan becleanedatthesinkwithdeter- :

?,Non-abrasive plasticbed gentandwateror inthedishwasher.To cleanbakedon soil,placea dampsoapy paper
toweloverthegrateand letstandfor30minutas,Usea non-abrasiveplasticpadtocoour
stubbornsoil.

NOTE:Neveroparetebomerwithoutagreteinplaca.Toprotecttheporcalainfinishonthe
gratefromexcessiveheat, neveroperate.surfaceburnerwithouta cookingutensilon the
grate. It isnormal for gratesto losetheirshineovera periodoftime.

Metal finishes * Soap andwater Washwithsoap andwater.Removestubbornsoilwithpasteof bakingsoda andwater.
I. Backguand • Paste of bakingsoda andwater Use a windowcleaner and a softcloth fo remove rfngerman_sorsmudges.
• Trimparts * Glass cleaner
• Manrfetdpanel NOTE:Donetuseovencleaners,abrasiveorcaustkiagents,Theywil(damagethefinish.

: Oven bottom See page 19 for instructions.
• Serf-cleanporcelain

Protectthe ovenbottom by (1) usinglargeenoughcookwareto preventboilovers;(2)
placea pieceofaluminumfoil,thatisslightlylargerthanthecookware,onthe lowerrack.
NEVER placefoildirectlyonthe oven bottom.

Protectovenbottomagainstacidspills(milk,cheese,tomato,lemonjuice,etc,)orsugary
spills (pie filling)as theymay pit or discolor theoven bottom.

Oven cavity See page 19 for instructions.
• Self-clean porcelain

Wipeacidorsugarsfa_nsassoonasthe oveniscoolasthesestainsmaydiscolororetch
theporcelain.

Oven rnok_ ,•Soap andwater Cleanwithcoapywater.Removestubbornsoilwithcleansingpowderorscabfilledscour-
=Cleansingpowders ingpad.Rinseanddry.
•PLasticpad
• Soapfilled scouringpad NOTE: IfrecksbecomediflJculttoslide,a thincoetofvegetableo, ontheundersideofthe

rackwillmakeslidingeasier.

Plastic finishes • Soapand water Whensurfaceiscool,cleanwithsoap andwater;rinse,and dry.Use a windowcleaner
• Door handles • Pasteof bakingsoda andwater and a soft cloth.
• Seckguardtrim * Non-abrasiveplasticpadorsponge
• Overlays NOTE:Neveruseovencleaners,abrasiveorcausticliquidorpowderedcleaningagents
• Knobs onpias_c finishes. These cleaning agentswill scratchor mart finish.
• End Caps NOTE:Topreventstainingordiscoloration,wipeupfat,grease oracid(tomato,lemon,

vinegar,milk,fruitjuice, marinade) immediatelywith a dry papertowelor cloth. "

Silicone rubber * Soab and water Wash with soap and water, rinseand dry.Do not remove doorgasket.
• Doorgasket

Sealed burners • Soap andwater Clean,whencool,asnasesasrywithwarmcoapywater.Removestubbornsoilbyscour-
• Pasteof bakingsoda andwater ingwitha non-abrasiveplasticscouringbedandapasteof bakingsodaandwater.Clean
• Plasticscouringspongeor pad portswitha straightpin.Donetenlargeordistorttheports.Donetuseawoodectoethpick.

Itmaybreakoffand clogport.Sealedsurfaceburnerscannotberemovedbytheconsum-
er.

NOTE:Whancleaningaroundthesurtaseburner,usecaretopreventdamagetothe igni-
for whichis locatedattheback-side ofeachburner. Ifa cleaningclothshouldcatchthe
ignitor,itcoulddamage orbreakit. Ifthe ignitorisdamagedorbroken, thesurface burner
willnot light.
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Self-CleanOven

HOW TO SET OVEN FOR A CLEAN CYCLE

1. Closethe oven door.

2. Move the door lock lever to the right
(lockedposition).

3. Turn theThermostatknobto CLEAN.

@
4. Turn the Selectorknobto CLEAN.

@
5 Pushinandturn the STOP knob ahead

3 hours.

STOP

_,_11111

_'' 12'/',, ,.

(continued nextpage)
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Self-CleanOven(continued)
BEFORE SELF-CLEANING DURING SELF-CLEANING AFTER SELF-CLEANING
Theself-clean oven usestemperatures It is normalfor thecooktopof the range About one hourafter the clean cycle is
above normalcookingtemperaturesto to become hot during a clean cycle, completed,the internallock will disen-
automaticallycleantheentireoven, Therefore, touchingthe cooktopduring gageandthe doorlatchcanbe returned

a self-clean cycle should be avoided, to its original (unlocked) position.Turn
selectorknobto OFF.

The oven automaticallybeginsto heat
upwhenthedoorislocked.Astheoven
reachescleaningtemperaturesan inter- Do not attempt to unlock door until
nal lockengagesand theovendoorcan internal lock disengages. Door and

Turn off oven light before clean cycle, not beopened. Do notforcelatchto the latch will be damaged If the latch is
The life of the bulbmay be shortenedif left oncethe internallockengages, forced to the left before internal lock
lefton duringthe clean cycle.

The first fewtimesthe oven is cleaned, disengages.
Clean oven frame, door frame and somesmokeandodormay be detected.
aroundthe ovenvent witha non-abra- This is normalandwill reduceor disap-
sive cleaning agent such as Bon Ami. pear with use. If the oven is heavily Some soil may leave a light gray, pow-
These areas are not exposedto clean- soiled, or if the broiler pan is left in the defy ash whichcan be removedwith a
ingtemperaturesandshouldbe cleaned oven,smokeand odormay occur, dampcloth. If soil remains,it indicates
topreventsoilfrom bakingonduringthe that the clean cycle was not long
cleancycle. As the oven heatsand cools,you may enough.The soilwillberemovedduring

hear soundsof metal parts expanding the next clean cycle.
Wipe up excess grease or spillovers and contracting.This is normaland will
from the ovenbottomto preventexcas- notdamageyourappliance.
sive smoking or flare-ups during the If the oven racksdo not slidesmoothly
cleancycle, after a clean cycle,wipe racksand em-

bossed rack supports with a small
Do not use oven cleanersor oven liner amountof vegetableoil to restoreease
protectivecoatingsof any kind on the of movement.
self-clean ovenfinishor aroundanypart
of the oven.

Toprevent damage, do not clean or rub Fine, hair-like lines may appear in the
the gasket around the oven door. The oven interioror oven door.This is a nor-
gasket isdesignedto seal inheatdudng realconditionresultingfromheatingand
the cleancycle, cooling of the porcelainfinish. These

lines do not affect the performanceof
the oven.



Service
BEFORE CALLING A SERVICE TECHNICIAN, CHECK THE FOLLOWING:

PROBLEM CAUSE CORRECTION

1. Surfaceburnerfailsto light a. powersupplynotconnected a. connect power,checkcircuitbreakeror
(pilotlessignition) fuse box

b. cloggedburnerport(s) b. cleanportswith straightpin
c. surfacecontrolnotcompletelyturnedto c. turn controlto the LITE positionuntilthe

the LITE positionorturnedtooquickly burner ignites,then turn controlto de-
fromthe LITEposition(pilotlessignition) siredflame size

d. power failure(pilotlessignition) d. seepage5tolightburnerduringapower
failure

2. Burnerflame uneven a. cloggedburnerport(s) a. cleanportswithstraightpin

3. Surface burnerflame a. air/gasmixturenotproper a. callservicemanto adjustburner

• liftsoffport NOTE: Some yellowtippingwith LP gas is
• yellowincolor normalandacceptable.

4. Oven burnerfails to light a. powersupplynotconnected a. connectpower,checkcircuitbreakeror
(pilotlessignition) fuse box

b. powerfailure (pilotlessignition) b. ovenwUlnotoperateduringa powertalk
ure

c. ovenincorrectlyset c. be sureto set boththe thermostatand
the selectorknobs.See page8

d. automaticoven cookingfeature incor- d. See page9
rectlyset

5. Poppingsoundheardwhenburner This isa normalsoundthat occurswithsome typesof gas whena hotburner isturnedoff.
extinguishes The poppingsoundis nota safety hazardand willnotdamagethe appliance.

6. Clockand/orovenlightdoesnotwork a. powersupplynotconnected a. connect power supply, check circuit
breakeror fuse box

b. bulbmay be looseor burnedout b. tightenorreplace lightbulb
c. malfunctioningswitch,starteror ballast c. cellservicemanto check
d. malfunctioningclockor loosewiring d. callservicemanto check

7. Moisturecondensationon oven a. it is normalforthe windowtofog during a. leavedoorajarforoneortwominutesto
window,if equipped the firstfew minutesthe oven is on allowmoistureto escape

b. cloth saturated with water is used to b. Use a damp clothto clean windowto
cleanthe window preventexcesswater from seeping

betweenthe panelsof glass

8. Oventemperatureinaccurate a. ovennotpreheated a. preheatoven10 to 15 minutes
• food takes too longor cookstoo b. incorrectrack position b. see page8

fast c. incorrectuse of aluminumfoil c. see page 15
• palebrowning d. ovenbottomincorrectlyreplaced d. replaceovenbottomcorrectly
• food over-done on outsideand e. oventhermostatsensingdevice out of e. reinstall sensing device securely into

under-donein center holdingclip(s) clip(s)
• overbrowning See ProblemChart on page 10

See bakingtipson page9

9. Oven smokesexcessivelyduringa a. foodtoocloseto burner a. movebroilerpandownonerackposition
broiloperation b. meat has too muchfat . b. trimfat

c. sauceappliedtooearlyormarinadenot c. applysauce duringlastfew minutesof
completelydrained cooking.If meathas beenmarinated,

drainthoroughlybeforecooking
d. soiledbroilerpan d. alwayscleanbroilerpanand insertafter

each use
e. broilerinsertcoveredwithaluminumfoil e. nevercoverinsertwithfoil as thispre-

ventsfat from drainingto pan below

10. Poorbakingresults See pages8 to 11for informationon
baking
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Service (continued)

SERVICING HOW TO OBTAIN SERVICE

Whenyourappliancerequiresserviceor
replacementparts,contactyourDealer
or AuthorizedServicer. Use only genu-
ine factory or Maycor parts ff replace-
ment parts are necessary. Consult the
Yellow Pages in your telephone direc-
tory under appliancefor the service cen-
ter nearest you. Be sure to include your
name, address, and phone number,
along with the model andserial numbers
of the appliance. (See inside front cover
for location of your model and serial
numbers.)

If youare unableto obtainservice,write
to us.Ouraddressisfoundontherating
plate.See insidefrontcoverfor location
of ratingplate.

If youare not satisfiedwiththe localre-
sponse to your service requirements,
call or write MAYCOR ApplianceParts
and Service Company, 240 Edwards
Street,S.E., Cleveland,TN 37311, (615)
472-3500. IncludeOrhaveavailablethe
complete model and sedal numbersof
theappliance,the name andaddressof
the dealer from whom you purchased
the appliance,thedate of purchaseand
detailsconcerningyOurproblem.

Ifyoudidnotreceivesatisfactoryservice
through your servicer or Maycor you
may contact the MajorApplianceCon-
sumer Action Panel by letter including
your name, address, and telephone
number,aswell asthe modelandserial
numbersof the appliance.

MajorApplianceConsumerActionPanel
20 NorthWackerDrive

Chicago,IL 60606

MACAP (Major' Appliance Consumer
ActionPanel) is an independentagency
sponsoredbythree trade associations
asa courtof appealsonconsumercom-
plaintswhich have not been resolved
satisfactorilywithina reasonableperiod
oftime.
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WHAT IS NOT COVERED BY THESE TWO WARRANTIES:

1. Conditionsand damages resultingfrom any of the fol- 4. Productspurchasedfor commercialor industrialuse.
lowing: 5. The costof serviceor service callto:

a. Improperinstallation,delivery,or maintenance, a. Correct installationerrors•
b. Any repair,modification,alterationoradjustmentnot

authorizedby Maycor,ora Maycorauthorizedservic- b. Instructthe consumeronthe properuseofthe prod-uct.
6r.

c. Misuse,abuse,accidentsor unreasonableuse. c. Transportthe applianceto a servicer.

d. Incorrectelectricalcurrent,voltageor supply. 6. CONSEQUENTIALOR INCIDENTALDAMAGES SUS-
TAINED BY ANY PERSON AS A RESULT OF ANY

e. Impropersettingof any control• BREACHOF THESE WARRANTIES. Some states do
2. Warrantiesare void ifthe originalserial numbershave notallowthe exclusionor limitationof consequentialor

beenremoved,altered,or cannotbe readilydetermined, incidentaldamages, so the aboveexclusionmay notap-
3. Lightbulbs, plyto you.

HOW TO RECEIVE WARRANTY SERVICE

1. Contactthe dealerfromwhomyoupurchasedtheapplianceorany authorizedMaycorservicerto
receivewarrantyservice underthese warranties.

2. Shouldyounot receivesat sfactorywarrantyservice from yourlocalservicer,contact:
CustomerAssistance

MaycorApplianceParts andServiceCompany
240 EdwardsStreet,S.E.

Cleveland,TN 37311
(615) 472-3500

3. Have the followinginformationavailablewhen requestingwarrantyservice:
- Yourname and address.

- The modeland serialnumbersof yourappliance.

- The nameand addressof yourdealeror servicer.
- The purchasedate of yourappliance.

- A cleardescriptionof the problem.
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