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Congratulations on your choice of a Jenn-Air gas range.
WARNING: If the information in this Yourrange hasfour sealed gas burnerswitha self-cleaning

manual is not followed exactly, a electroniccontrolled oven. As you useyour new range,weknow you will appreciate the many features that provide
fire or explosion may result causing excellentperformance,easeofcleaning,convenienceand
property damage, personal injury dependability.
or death. Your Jenn-Air self-cleaning oven features flexibility in

conventional baking or roasting, convection baking or

-Do not store or use gasoline or roasting, and broiling.

other flammable vapors and liquids Beforeyou begincooking withyour new range, pleasetake

in the vicinity of this or any other a few minutes to read and become familiar with the
instructionsinthisbook.Onthefollowingpages,youwillfind

appliance, a wealthof informationregardingall aspectsof usingyour
newrange.

- WHAT TO DO IF YOU SMELL GAS
Byfollowingtheinstructionscarefully,youwillbeabletofully

• Do not try to light any appliance, enjoyandproperlymaintain yourrangeandachieve
excellentresultswiththe food you prepare.

• Do not touch any electrical Shouldyou haveany questionsaboutusingyourJenn-Air
switch; do not use any phone in gasrange,writetousorcall.Besure to providethe model

your building, number.

• Immediately call your gas Jenn-Air CustomerAssistance
c/e MaytagAppliances SalesCompany

supplier from a neighbor's eo. Box2370
phone. Follow the gas supplier's Cleveland,TN37320-2370
instructions. 1-800-688-1100

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

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

WARNING
• ALLRANGESCANTIP AND

CAUSEINJURIESTOPERSONS.

] NST*LANTT"EVCESPACKEDWITHRANGE.

• FOLLOWALL INSTALLATION
INSTRUCTIONS.

SAVETHESEINSTRUCTIONSFORFUTUREREFERENCE
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Read Before Operating Your Range
All appliances - regardless of the manufacturer - SHOULD BE TURNED INWARD AND NOT
havethe potentialthrough improperor carelessuseto EXTEND OVER ADJACENT SURFACE
createsafety problems.Thereforethe followingsafety BURNERS to minimize burns, ignition of
precautionsshould be observed: flammable materials, and spillage due to

1. Be sure your appliance is properly installed and unintentionalcontact with the cookware.
groundedby a qualifiedtechnician. 13. CAUTION - Do not store items of interest to

2. Never use your appliance for warmingor heating children incabinetsabove range-childrenclimbing
the room. This warning is based on safety on the range to reach items could be seriously
considerations, injured.

3. Children should not be left alone or unattendedin 14. Do not touch surface burner areas or perimeter
area whereapplianceisin use.Theyshould never areas around cooktop or interior surfaces of
be allowed to sit or stand on any part of the ovens. During and after use, these areas may be
appliance, hot enough to cause burns. Avoid contact with

these areas by clothing or other flammable
4. Wear proper apparel. Loose-fitting or hanging materials until they have had sufficient time to

garments should never be worn while using the cool. Other surfaces may become hot enough to
appliance, cause burns-amongthese surfacesare the upper

5. Do not repair or replaceany part of the appliance door frame and door, oven vent opening and
unless specifically recommended in this manual, surfacesnearthe opening,and the top edge of the
All other servicing should be referred to an control panel.
authorizedJenn-Air Servicer. 15. Do not heat unopened food containers. Build-up

6. Do not store combustible materials, gasoline or of pressure may cause container to burst and
other flammable vapors and liquid near range, result in injury.
This also applies to aerosol sprays and aerosol 16. Keep all controls "OFF"when unit is not in use.
spray cans. 17. GREASE - Grease is flammable and should be

7. Do not use water on grease fires. Smother fire or
flame or use dry chemical or foam-type handled carefully. Never leave any cookingoperation unattended. Let fat cool before
extinguisher, attempting to handle it. Do not allow grease to

8. Useonlydry potholders.Moistor damppotholders collect around the range or in the vents. Wipe up
on hot surfacesmayresult inburnsfromsteam. Do spillovers immediately.
not use a towel or other bulkycloth.

18. If the range is installed near a window, proper
9. Selectcookwarelarge enoughto properlycontain precautions should be taken to prevent curtains

food and avoid boilovers or spillovers. This will from blowing over burners creating a FIRE
save on cleaning and prevent hazardous HAZARD.
accumulationsof food, since heavy splattering or
spillovers left on a range can ignite. Pan size is 19. Do not use aluminum foil to line burner spillover
especially important in deep fat frying, bowl. Restriction of normal air flow may result inunsafe operation.

10. Never leave rangeunattendedat Hi heat settings.
Boil over causes smoking and greasy spillovers 20. Clean only parts listed in this manual and use
that may ignite, proceduresrecommended.

11. TYPE OF COOKWARE - Avoid pans that are 21. Always allow hot pans to cool in a safe place out
unstableand easilytipped. In choosingpans, look of the reachof small children.
for easily-graspedhandlesthat will stay cool.Pans 22. A faint gas odor may indicate a gas leak. If a gas
that are too heavy when filled with food can also odor is detected, shut off the gas supply to the
be a hazard. If pan handles twist and cannot be range. Call your installer or local gas company to
tightened, discard the pan. have the possible leak checked. Never use a

12. HANDLES- Alwaysturn pan handles to the side match or other flame to locate a gas leak.
or back of the range - not out into the roomwhere 23. Use care when opening oven door. Let hot air or
they are easily hit. COOKWARE HANDLES steam escape before removingor replacing food.



24. Keepovenvent ducts unobstructed.Yourrange is 36. Be sure all packing materials are removed from
vented throughthe baseof the backsplash.Never the range before operating it to prevent fire or
blockovenvent or air intakes.Do not obstructthe smokedamageshouldthe packingmaterialignite.
flow of combustionand ventilationair. Restriction 37. WARNING: To reduce the risk of tipping of the
of air flow to the burner prevents proper appliance, the appliance must be secured by a
performance, properly installed anti-tip device. To check if

25. Always place oven racks in desiredlocation while device is installed properly: Use a flashlight and
oven is cool. If range must be moved while oven look underneath the range to see that one of the
is hot, do not let potholder contact oven burner rear leveling legs is engaged in the bracket slot.
flame. When removing appliance for cleaning, be sure

26. Do not clean door gasket. The door gasket is anti-tip device is engagedwhen rangeis replaced.The anti-tip devicesecures the rear levelingleg to
essentialfor a goodseal. Careshouldbe taken not the floor, when properlyengaged.
to rub, damage,or move the gasket.

38. Havethe installershowyou the locationof the gas
27'.Do not use oven cleaners. No commercial oven shut off valve and how to shut it off in an

cleaneror oven linerprotectivecoating of any kind emergency.
should be used in or around any part of the oven. 39. Always place a pan of food on a surface burner

28. CAUTION; BEFORE SELF-CLEANING THE beforeturning it on, and turn it off before removing
OVEN, REMOVE FOOD, BROILER PAN AND the pan to preventexposureto the burner flame.
OTHER UTENSILS. 40. This appliance has been tested for safe

29. Before servicing your appliance, disconnect performance using conventional cookware. Do
power to the range at the main fuse or circuit not use any devices or accessories that are not
breaker panel and at the electrical receptacle, specifically recommendedin this manual. Do not

30. Glazed cookware - only certain types of glass, use eyelid covers for the surface units, stovetop
glass-ceramic, ceramic earthenware, or other grills, or add-on convection systems. The use of
glazed cookware are suitablefor cooktop surface devices or accessories not expressly
without breaking due to the sudden change in recommended in this manual can create serious
temperature. Use only such cookware as you safety hazards, result in performance problems,

and reduce the life of the components of theknow has been approvedfor this purpose.
appliance.

31. Misuse of appliance doors, such as stepping,
leaningor sittingon the door mayresult in possible IMPORTANT SAFETY NOTICE AND WARNING
tipping of the appliance, breakage of door, and The California Safe Drinking Water and Toxic
serious injuries. EnforcementAct of 1986 (Proposition65) requiresthe

Governorof California to publish a list of substances
32. Avoid placing the range in a main "traffic path" or known to the State of California to cause cancer or

in an isolated location with no counter space reproductiveharm, and requires businessesto warn
nearby.Visualizethe oven in use beforeselecting customersof potentialexposuresto suchsubstances.
a location. Rememberthat open oven doors may Users of this appliance are herebywarned that when
blocka passagewayand create a hazard, the rangeis engagedin the self-cleancycle, theremay

33. Always remove soiled broiler pan from the broiler be some low level exposure to some of the listed
compartmentafter cookingfor grease left in the substances, including CarbonMonoxide.Additionally,
pan may becomehot enough to ignite, users are also herebywarned that the burningof gas

can result in low-level exposureto some of the listed
34. Do not use ovenfor storage space, substances, including benzene, formaldehyde and
35. PREPARED FOOD WARNING: Follow food soot, due primarily to the incomplete combustion of

manufacturer's instructions. If a plastic frozen natural gas or liquid petroleum (LP) fuels. Properly
food containerand/or its film cover distorts,warps adjusted burners will minimize incomplete
or is otherwise damaged during cooking, combustion. Exposure to these substances can be
immediately discard the food and its container, minimized by properly venting the range to the
The food could be contaminated, outdoors.

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE
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ClockandOven
SurfaceContmls Controls

Panel

Oven
Ught

Door

Lever

• Use to provide variable heat to range surface burners. • Usetoturnovenandcooktoppanellightsonandoff. (See
(See page 7.) page 11.)

Oven Controls I
• Use to set oven for baking, convection, broiling, and • Use to latch the oven door for self-clean. (See pages

self-cleaning. (See pages 10-11.) 21-22.)

• Features time of day, minute timer and oven clock
controls. (See pages 13-14.)



To Set Controls : '1 Suggested Control Settings

• Sincethecontrolsarea push-turn _ The controlsoffer flexibilityin heat settingselection.An
type, they must be pushed in /_,,,V.,lV,,,__ infinitenumberof settingsexistbetweenHi andLo. Forall

beforeturning. _ settingsotherthan Hi, simplyadjustyour flame for best

• To set (from the OFF position), results.
push in on control knob and
immediately turn counterclock- The size and type of cookwareand the amount and type of
wise to the Ute setting. After the food beingcookedwill influencethesetting neededfor best
burner lights, turn the knob to the desired flame size. results. Suggestedsettings are providedas guidelines.

• Igniter will continue to spark until knob is turned
counterclockwisepast Lite position. Hi: A fast heat to start cooking

quickly,to bring liquids to a boil,
• Note: The burner flame may lift off the burner if a pan to preheat oil for deep fat frying.

is not placed on the grate. Medium High: For fast frying or browning of foods, to

CAUTION: If flame should go out during a cooking I maintainrapidboil of large amountsoffood, to maintainoil
operation,turn the burneroff. If gashas accumulated I temperaturefor deep fat frying.
and a strong gas odor s detected:wait'5 minutesfor I

gas to dissipatebefore tel ghting burner.......... : " food.andMed:For most frying, sauteing, __slowboilof largeamountsof

Control Locations(BTU Ratesfor Natural) I Medium Lo: For simmering, maintaining boil of small
amountsoffood.

7 7 _ LO:Maintainingserving temper- _ _
1. 2. _. 4. aturesof foods, melting butter or

chocolate.
1. Left rear surfaceburner (9,200 BTUs)

2. Left front surfaceburner (9,200 BTUs)

3. Right rearsurface burner(9,200 BTUs)

4. Rightfront surface burner (12,000BTUs)

Note: Use the right front surface burners on Hi for large
quantity cooking and canning because the BTU rate is
higher.



To achieve optimum cooking performance, use cookpots ewith flat bottoms, tight fitting covers, and sized for the COY red Cookware
surfaceburner. If the cookware is covered, less fuel will be needed;

therefore,a lower flame size can be used.

ISize I Note: Food will not cook any faster when more than the

t
Of Cookware

• Flame size should be adjusted so it does not extend amount of heat needed to maintaina gentle boil is used.
beyond the edge of the cookware. This instruction is
basedon safety considerations.Adjustingthe size of the

flameto fit the size of the cookware also helps to save t"_lln;nnv.. ,,,_fuel.

• Cookpotswhich extendmorethan two inchesbeyondthe • Acceptablewater-bathorpressurecannersshould notbe
grate or touch the cooktop may cause heat to build up, oversized and should have a flat bottom. The following
resulting in damage to the burner grate, burner or are notrecommended:Oversizedcannersor averylarge
cooktop, canner that rests on two surfaceburner grates.

• Specialityitems such as woks with a support ring, which • When canning, use the Hi setting just until the water
restrictair circulationaroundthe burnerwill causeheatto comes to a boil or pressure is reached in the pressure
build up and may result in damage to the burner grate, canner, then reduce to the lowest flame setting that
burner or cooktop. Use Jenn-Air flat bottom wok maintains the boil or pressure.
accessory,ModelAO142.

• Prolonged use of the Hi setting or the use of incorrect
canningutensils will produceexcessive heat. Excessive
heat can causepermanentdamageto the appliance.

• Aluminum cookwareheats evenly andquickly. A slightly
largerflame sizecanbe used.The flame canbe adjusted
so it comes to the edge of the cookware. However,the
flame should NEVER be adjusted so that it extends
beyondthe bottom of the cookware.

• Stainless steelcookwarewith copperor aluminum cores
heat evenly and fairly quickly.The flame size should be
adjustedto extendonlyhalfwaybetweencenterandedge
of the cookwarebottom for best results.

• Cast ironcookware heatsslowly.

• Check manufacturer's recommendations before using
porcelain on steel, porcelain on cast iron, glass,
glass/ceramic,earthenware,or other glazed cookpots.



IMPORTANT ValveAdjustment ,
The surfaceburnersmaybe dJfficu)tto light dueto air in
the gas line underthe followingconditions:a)when first The Lo setting should producea stable flame whenturning
installed,b) if disconnectedfrom the main gas supply, theknobfrom Hito Lo.The flameshould be1/8inchor lower
or c) if range hasn't been used for several days. To and must be stable on all ports on Lo setting.
remove air in the gas line, hold a lighted match next to
the burner head and turn the control knobon. To adjust: Operate burner on Hi for about 5 minutes to

preheat burner cap. 1
When the control knob is turned ON, gas will flow into the Turn knob back to I
burner.The solidstate igniterwill clickuntilthe gasisignited. Lo; remove knob,
(Note" All burner igniters will spark regardless of which and insert a small
burner is being operated.) screwdriver into the

A properly adjustedburnerwith clean ports will light within center of the valve
a few seconds.The cone-shapedflame willbe clear bluein stem. Adjust flame
colorwith a clearlydefined inner cone. There should be no size by turning
trace of yellowin the flame, if the burner flame is yellow,lifts adjustmentscrew in
off the ports,or isnoisy,theair/gasmixturemaybeincorrect, eitherdirectionwhile
Therefore,contacta servicetechnicianto make theneeded holding the valve
adjustment, stem securely.

The infinitesurfacecontrolsprovideflexibilityin heatsetting Flame must be of sufficient size to be stable on all burner
selection. (See page 7.) ports. If flameadjustmentis needed,adjustONLYonthe Lo

Operate in the Event of a Power } setting.Neveradjust flame size ona higher setting.

IR..FadureOWto I servicerN°te:Allonly.gasadjustments should be done by a qualified
In case of prolonged power failure, you can manually light
the surface burner by holding a lighted match near the
burner ports and slowly turning the control knob
counterclockwise(after depressing)to the Lite setting.

Caution: Whenlightingthe surfaceburner;be sure ai! I
of the controlsarein theOFF posEion;StrikethematchI
firstandholdit inpositionbeforeturningtheknobtOthe
Utepostion,, ,,

Note: Becauseyour overheadhoodfan is electric it will not
work duringa powerfailureso smokeandcondensationcan
gather.



.... Stop Cook |
Broil Clean Time Time Convecl Bake i Timer

Oven Control Panel: : : ,: Fun_ion Pads

The control panel is designed for ease in programming. The Cancels all programming except Timer and
Display Window features Indicator Words which describe Clock.
the functions set.

To Program: Use to set time of day.
1. Touch the function pad to give command desired.

2. Touch the Up or Down Arrow Pads to enter time or

temperature. Use for top browning or oven broiling.

Note: Four seconds later, time or temperature will
automatically be entered. If more than 30 seconds elapse
between touching a pad and touching the Up or Down Use to set self-cleaning process.
Arrow Pads, the control is not set and Display will return to
previous Display.

Use for clock controlled cooking and cleaning
when a delayed start is desired.

Use for clock controlled cooking.

Use for convect baking or convect roasting.

Use for baking or roasting.

Use to signal expiration of a time period up to
9 hours and 50 minutes.

Use to set time, temperature, or to select Hi or
Lo Broil.
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Oven Light Switch (ControlPanel) Setting Controls I
Whenthedoorisclosed,pushtheOvenLightSwitchtoturn

t

ovenlighton oroff.The ovenlightautomaticallycomeson BASIC INSTRUCTIONS
whenevertheovendoorisopened. 1. Positionovenracks.

2. TouchBake Pad or Convect Pad,
Cooktop Panel/BacksplashLight Switch
(Control Panel) 3. TouchtheUporDownArrowPadsfordesiredtemperature.
Pushthe Panel LightSwitchto turn the backsplashlight on

or off. To set oven on backor convect:

Display Window 1. Placeoven racksonproperrack positions.
Showstime of day, timer,and oven functions. (See page 12).

DisplayNumbers: 2. TouchBake Pad or Convect Pad.IndicatorWords BAKE or CONVECT BAKEand "000°"
• Showtime of day. willappearinthe Display.Note: Ifmorethan30 seconds

• Countdownoftimeremainingwhenusingtimefunctions, elapsebetweentouchinga padand touchingthe Up or
Down Arrow Pads, the oven is notset and Displaywill

• Show temperature of oven as it rises to reach returntopreviousDisplay.
programmedtemperatureand theset temperatureonce
it is reached. 3. Touchthe Up or Down Arrow Pads untildesiredoven

temperatureappears in the Display.(Allowablerange is
• Recall programmed temperature or time when 170° to 550°.) Note: When baking, the first tap on an

commanded. Arrow Pad will give you 350°.When convect baking,the
first tap of an Arrow Pad will give you 325°. After five

Prompts: seconds the oven will begin to preheat. The Indicator
Words ON and either BAKE or CONVECT BAKE will

• Serve as a reminderto latch ovendoor for self-cleaning appearin the Display.Thetemperatureshownwill be75°
operationwhen the word, door, is displayed. or the oven temperaturewhichever is higher.

Indicator Words: Example: If at 10 o'clock you set the oven for 350° for

• Flash to prompt nextstep. baking, after five secondsthe Displaywill show:

• Indicatestatus of programmedfunction. I rl •rl i-i -I '--,°
• Show programmedfunctionwhen recalled. I IJ °Ig IJ ,,_

ON

IMPORTANT During the preheat, the Displaywill show a rise in 5°

DO NOTMOVE DOORLOCK LEVERTOTHE RIGHT increments until programmedtemperature is reached.
DURING A COOKING OPERATION. If the door lock When the oven is preheated,the ovenwill beep, the ON
lever is moved to the lock position, the cooking and BAKE Indicator Words and programmed oven
operationwillautomaticallybecancelledand"door"will temperaturewill remain in the Display.
appear in the Display. Note: Oven will preheat for approximately 7 to 10

minutes.

To recall temperature set during preheat: Touchthe
appropriateBakePad orConvect Pad.Temperaturewill
be brieflydisplayed, then will automaticallyreturn to
on-goingprogram.

To change temperature set: Touch the appropriate
Bake Pad or Convect Pad and touchthe Up or Down
Arrow Pads for a new desired temperature.

4. TouchCancel Padto turn ovenoff at end of baking.

11



I Rack PositionsIgnition System

• Yourappliancefeatures pilotlessignition. A glowbar will The rackpositionsnotedare generallyrecommendedfor the
lightthe ovenburner, best browning results and most efficient cooking times.

Referto bakingand roastingsections for recommendations
• Be sure oven control is set in the OFF position prior to for specificfoods. Threeflat rackswerepackagedwith your

supplyinggasto the appliance, oven.

• With thistype of ignitionsystem,the ovenwillnot operate r
duringa powerfailure or if the oven is disconnectedfrom C
the wall outlet.No attempt shouldbe madeto operate ¢_ __-_.

oven duringa powerfailure. _/ _ "'_
4

Iu 3Oven Burner _
f

Thesizeandappearanceotaproperlyadjustedovenburner __:...,. _ _:._._._._.<.._
2

flame shouldbe as shown: _ r / i ! i f i i _ i x _ \ \ \_ _'_ 1

Use Rack Position#5:

Cone in center is smaller ToastingBread.

Use Rack Position#4:

Mostbroiling.
-- ._ Cone approx. 1/2-inch

I -- Use Rack Position#3:

Mostbakedgoodsoncookiesheets,frozenconvenience
The oventemperatureis maintainedbycyclingthe burner foods,freshfruitpie,creampie,cakes(sheetand layer),
on and off.After the oven temperaturehas been set, there maindish souffle.
will be about a 45 second delay before the burner ignites.
This is normal and no gas escapesduring this delay. Use Rack Position#2:

Roastingsmall cuts of meat,cakes (tube, bundtor layer)
Duringthe clean cycle, and some extended oven cooking custardpie, pie shell, large casseroles, loaves of bread.
operations, you may hear a "popping" sound when the
burnercycles off. This is a normal operating sound of the Use Rack Position #1:

burner. Large cuts of meat and large poultry, angel food cake,
frozenfruit pie, dessert souffle.

Oven Vent Multiple Rack Cooking:

The oven vent is locatedat the baseof the backsplash. Two racks,use#2 and #4. Three racks,use #1, #3 and
Whenthe ovenisinuse, thisarea mayfeel warmor hotto #5.
thetouch.Topreventproblemsdo not:

a. blocktheventopening
b. touchthe areanear the opening

and
c. placeutensilsneartheventopening.

12



ITime of Day Clock -_ Timer
When electrical power is supplied or after power IMPORTANT
interruption,the last clocktimedisplayedbeforepowerwas This interval Timer can be used to remind you when a
interruptedwill flash.Timewill advanceandcontinueto flash period, upto 9 hoursand 50 minutes,expires. It can be
untilclock is reset, used independentlyof any other oven activity and can

be set while another oven function is operating. The
BASICINSTRUCTIONS Timer does not control the oven.

1. TouchClock Pad.

2, TouchUp or DownArrowPad(s). BASIC INSTRUCTIONS }

1. TouchTimer Pad. t
To Set Time of Day: 2, TouchtheUp Arrow Pad.
1. TouchClock Pad.

To Set Timer:
Indicatorwords SET TIME will flash and time digits will
appear in the Display. (if more than 30 seconds elapse 1. TouchTimer Pad.

The IndicatorWordsTIMERwill flash and"0:00"appearsbetween touching Clock Pad and touching the Up or
Down Arrow Pads, the Clock Pad must be touched in the Display.
again in order to set clock.) 2. Touchthe Up Arrow Pad until desired numberof hours

and minutesappear in Display.
2. Touchthe Up or Down Arrow Pads in either direction

until correct time of day appears in Display. Note: If more than 30 secondselapsebetweentouching
Timer Pad and touching the Up Arrow Pad, the Timer

Note: Fivesecondslater,timeof daywill_aut0maticall_be Pad must be touchedagain to set the numbers.
entered. Important: When enteringhoursand minutes,hoursare

to the left of the colon with the Hr Indicator word and

IMPORTANT minutesare to the right of colon. During the last minute,
countdownwill be shown in seconds,

• To recall time of day when another time function Example: Touch the Up Arrow Pad until the Display
is showing: TouchClock Pad, (Note: To return to shows:"0HR:05" for 5 minutesor "5 HR:00"for 5 hours
anothertimefunctionpad,touchtheappropriatepad.) and 0 minutes.

• To changetime of day set on clock: Repeat above

sequence. I_ H,_5
• ClockTime cannot be changedwhen oven has been T,._,

programmedforTimedBake, TimedConvector Self- 5 minutes
Clean.Cancel programbeforereprogrammingclock.

rl "r'lrs"UU
"riMER

5 hoursand0 minutes

Countdownwillautomaticallystartafter fiveseconds.At
endof time set,the Timerwill beep(prolongedbeep)1
time.

To Cancel Timer:
1. HoldinTimer Padfor 3 seconds.

OR
2. A. TouchTimer Pad.

B. Touchthe Down Arrow Pad until":00" appearsin
DisplayWindow,

Note: TouchingCancel Padwillnotcanceltimeroperatior
butwillcancelALLselectedovenprogramming.

13



Clock Controlled Bakingor Roasting At the endof programmedCookTime,the ovenwillshutoff automaticallyand intermittent"beeps"willsignaluntil
the Cancel Pad is touched.

BASICINSTRUCTIONS
1, TouchBake Pad or Convect Pad. To set oven to start at future time and shut off
2. TouchtheUp or DownArrow Padsfordesired automatically:

temperature. 1.-4. Followpreceding Steps 1-4,
3. TouchCookTime Pad. 5. TouchStopTime Pad.
4. Touchthe Up Arrow Pad to entercooking hours& IndicatorWords SET STOPTIME will flash. Display

minutes, will show the calculated stop time based on current
5. TouchStop Time Pad.* time of day and cook time.
6. Touchthe Up Arrow Pad to enter Stop _me.* 6. Touchthe Up Arrow Pad. A stop time can only be

*Omitsteps5 &6 ifyouwantbakingto startimmediately, accepted for later in the day. Note: Since food
To set oven to start immediately andshut off continuestocook if leftintheoven,itissuggestedthat
automatically: the clock controlsbe used primarilyto start the oven
1. TouchBake Pad or Convect Pad. when no one is in the kitchen. Provisions should be

IndicatorWords BAKE or CONVECTBAKE and "000°" madeto have thefood removedassoonas the signal
will be shownin Display. has sounded.

2. Touchthe Up or Down Arrow Pads until desired oven Example: If at 10o'clock you setthe oven for350° for
temperatureappears in the Display.After 3 secondsthe bakingand2 hoursand30 minutescookingtime, the
oven will begin to preheat.The IndicatorWords ON and calculated stop time would be "12:30". The Display
either BAKE or CONVECT BAKE will appear in the will show:
Display. The temperature shown will be 75° or the

temperatureof the oven, whicheverishigher, I I1_" _'1_I 7 r-o]_,Example: If at 10 o'clock you set the oven for 350° for I " J _o _E
baking,the Displaywill show: s,oP_

11-1,171-1 -, co If you wantthe stoptimeto be 1 o'clock, touchtheUp7 Arrow Pad until "1:00" appears in the Display
IU "I_1U Window.The DisplayWindowwill show:

During the preheat, the Display will show a rise in 5° I .1717 -7 '7 L7°
increments until programmed temperature is reached. I "LIU ,,,,
Whenthe oven is preheated,the ovenwill beep,the ON STOPT,M_
and BAKE Indicator Words and programmed oven
temperaturewill remain Jnthe display. Ifyouwant theDisplayWindowto returnto the current

time of day, touch Clock Pad, then DisplayWindow
3. TouchCook Time Pad. willshow:

IndicatorWords SET COOK TIME will flashand Display
willshow"O HR:O0". ll-l°l-ll7 :I_,:_,_,'7°

4. Touch the Up Arrow Pad to enter cooking hours in 5 ILI "LI U ,,,
minuteincrements.Hoursareto left of colonandminutes

to right of colon. (Allowable range is 10 minutes to 11 Atthe endof the delayedperiod,the DELAYIndicator
hoursand 55 minutes.) Wordwillgooff andthe ovenwillbeginto heat.75°will
Example: If cookingtimeselectedfor the oven is 2 hours be shown.As the ovenheats, the Displaywillshow a
and30 minutes,after five secondsthe Displaywillshow: rise in increments of 5° until programmed

i___I ,° ;_111_I _, ,old temperature is reached.At the end of programmed

' ._' Cook Time, the oven will shut off automatically and
LI ,,,_ B,_E intermittent"beeps"willbe heard.TouchCancelPad
cook _=E to cancelbeeps.

and, the oven beginsto preheat.
Important: Oven will preheat for approximately7 to 10 IMPORTANT
minutes.AtendofprogrammedCookTime, ovenwillshut ° To recall time function programmed: Touch the
off automaticallyand retained heat will continueto cook appropriate time pad.
the food. Clockcontrolledcookingis not recommended ° To cancel: TouchCancel Pad.
for baked items that require a preheated oven, such as ° If more than 30 seconds elapse between touching a
cakes,cookies,pies,breads. Forthese foods, placefood functionpadandtouchingthe UpArrow Pad, theoven
inpreheatedoven,then use Timerto signalendofbaking is not set and Displaywill returnto previousDisplay,
time.
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1 • Allow about 2 inches of space between the oven sideGeneral Baking Recommendations , walls and pans to allow proper air circulation.
• When baking foods in more than one pan, place them on

_l opposite corners of the rack. Stagger pans when baking

on two racks so that one pan does not shield another
unless shielding is intended. (See above.)

• To conserve energy, avoid frequent or prolonged door
openings. At the end of cooking, turn oven off before
removing food.

• Always test for doneness (fingertip, toothpick, sides

Stagger pans. pulling away from pan.) Do not rely on time or brownness
as the only indicators.

• For Conventional Bake, use the Bake Pad. • Use good quality baking pans and the size recommended
• When cooking foods for the first time in your new oven, in the recipe. Cookie sheets should be without sides and

use recipe cooking times and temperatures as a guide, made of shiny aluminum. The best size to use is 14" x 12".
• Use tested recipes from reliable sources. • Dull, dark, enameled or glass pans will generally produce
• Preheat the oven only when necessary. For baked foods a brown, crisp crust. Shiny metal pans produce a light,

that rise and for richer browning, a preheated oven is golden crust.
better. Casseroles can be started in a cold oven. • Frozen pies in shiny aluminum pans should be baked on
Preheating takes from 7to 10 minutes; place food in oven a cookie sheet on rack 1 or be removed to a dull or glass
after Preheat beep. pan.

• Arrange oven racks before turning on oven. Follow • If edge of pie crust browns too quickly, fold a strip of foil
suggested rack positions on pages 12 and 16. around rim of crust, covering edge.

Baking Chart
Convection Bake ConventionalBake

Temp (°F) Temp (°F)
Productand Type Pan Size Rack Position Preheated** Time* Preheated Time*
CAKES

Yellow 9" 3 325° 20-25 350° 28-33
White 9" 3 325° 22-30 350° 25-30
Chocolate 9" 3 325° 20-25 350° 25-35
AngelFood 10" tube 2 350° 28-40 375° 30-42
PoundCake 9x5" loaf 2 300° 50-60 325° 55-60
Sheet Cake 9x13" . 3 . 325° 26-3.1 350° 30-40

PIES
TwoCrust Fruit,Fresh 9" 3 3500-400° 45-60 375°-425° 45-60

Fruit, Frozen 9" 2 350°-400° 40-65 375°-425° 60-70One Crust Custard,Fresh 9" 1 325°-375° 35-45 350°-400° 45-60
Meringue 9" 3 325°-375° 6-10 350°-400° 7-11
PieShell 9" 2 425° 7-11 450° 9-12

COOKIES
ChocolateChip 3 325°-350_ 6-10 350°-375° 8- t 2
PeanutButter 3 325°-350° 4-8 350°-375° 8-12
Sugar 3 325°-375° 4-8 3500-400° 8-12
BrOwnies 9x13" , 3 325° 20-26 [ 350° 25-35

BREADS,YEAST
Loaf 9x5" loaf 2 350° 17-23 375° 20-30
Rolls 3 350°-375° 7-12 375°-400° 9-16

BREADS, QUICK
Loaf,Nut,Fruit 8x4" loaf 2 3250-350° 35-50 350°-375° 50-60
Gingerbread 9x9" 3 325° 20-25 350° 30-35
Cornbread 8×8" 3 375°-425° 10-25 400°-450° 15-25
CornbreadMuffins 3 350°-375° 8-15 375°-400° 15-22

Biscuits 7 °
3 5-400 7-11 400°-425° 8-15

I Muffins 3 350°-400° 14-19 3751-425° 15-22
* The timesare basedon s becificbrandsof mixesorrecipesused. Actualtimeswilldepend onthe onesyou bake.

** Theconvecttemperatureis 25°F lowerthan recommendedon packageor recipe.
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Causes Of Cake Failure J Cooking on Multiple

t

Convection Racks

Problem Possible Cause f ' _

Cake Falls Oven not hot enough I1___
Insufficientbaking
Openingovendoor duringbaking

Too much or too little leavening, 11__, _

liquid or sugar

Peaksin centeror Oventoo hotat start of baking
cracks on top or overbaking _

Pansize too small Three rack convectionbaking.
Too little or too muchflour

or leavening r- .C_ ---.
Overmixing --I

Flat Cake Pantoo large
Overmixingor undermixing
Too much or too little liquid
Old or too little bakingpowder

Uneven cakes Range not level
Batter uneven • _ =_= _ == _;
Cake pans too close to

ovenwalls or eachother Oven meal preparation.
' ' ' i ,

Sticks to pan Cake cooled in pan too long For best results, bake foods on one rack at a time as
Pan not greasedand floured describedin this manual.However,very goodresultscan be

I obtainedwhenbaking quantitiesof foods onmultipleracks.
Cracksand falls i Removedfrom pan too soon Quantitycookingprovidesboth time andenergy savings.

apart Toomuch shortenng, eavening The convection oven is suggested for most multiple rack
or sugar cooking, especially three rack cooking, because the

Excessiveshrinkage Oventoo hot or overbaking circulatingheatedair results inmoreevenbrowning.Fortwo
from sides of pan Overmixing rack cooking, the conventional bake oven provides very

goodbaking resultsespeciallywhenpanscanbestaggered,
such as with layercakes and fresh pies.

i Manyfoods can be prepared on three racks at the sameConvectionBaking Recommendations time. These are just a few examples:cookies, rolls, pies,
frozenconveniencefoods,appetizers,andsnackfoods.

• Use convectionbaking for breads,cakes,cookiesand
To obtainthe best resultsin multiplerack cooking,follow

p{es. thesesuggestions:
• Asa generalrule, whenusing recipesor preparedmixes • Use temperatureand timesin thismanual as a guide for

developed for a conventionalbake oven, set the oven best results.
temperature25°F lower than the recipe recommended

• Fortwo rack baking, rack position #2 and 4 are best fortemperature._mes willbesimilarto ora few minutesless
than recipe recommendedtimes. The chart on page 15 most baked products.
comparestimes and temperaturesofmany bakedfoods. • For three rack bakinguse positions#1, 3 and 5.

Usethis as a reference. • Staggersmallpans,suchas layercakepans, in theoven.

• Cookiesheets shouldbewithoutsidesandmadeof shiny • Frozenpies in shinyaluminum pansshould beplaced on
aluminum.The best sizeto usefor cookie sheets is 14" cookie sheets and baked on rack positions #1,3 and 5.

x 12". • Oven mealsare recommendedfor energyconservation.
Use convectionmode and rack positions#1 and 3 or #2
and 4.

• Cookiesheets shouldbe placedlengthwise,side to side,
in front of the fan for more even browning.
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Convection Cooking of FrozenConvenience Foods i

• Preheatingthe oven is not necessary.

___l_,_ 4 •Followpackagerecommendationsforoventemperature,

foil coveringand use of cookiesheets. Convectcooking
5 timeswillbe similar.Seechartbelowforsome exceptions

and examples.

_L_. ....-- _ FJ_ i.___ • Center foods in the oven. lf more than one food item is

being cooked or if foods are being cooked on multiple

v m _,, .m _., racks, stagger foods for properair circulation.

• Most foods are cooked on rack positions #3.

• Use the Convect Pad mode for frozen convenience • Formultiple rackcooking,useracks#2and4 or #1,3 and
foods. 5.

Here are a few examples of times and temperatures:

FrozenConvenience Rack ' Convect Oven NotPreheated ConventionalBake** Preheated
Foods Position " Minutes Temp,°F

, , , , , ,I I "
Chicken,fried 3 30-40 375° 35-40 375°

]

Fish,sticks 15-20 400°

Frenchfries 3 15-25 20-25 450°

PotPies 3 25-35 30-35 400°

Pizza 3 13-18 15-18 400°

* Thetimesgivenarebasedonspecificbrandsof mixesorrecipestested.Actualtimeswilldependon theonesyoubake.
** Conventionalbake uses the Bake Pad.

Note: Convecttimes will be similar to the conventionaltimes becausethe oven is notpreheated.The time savingscomes
from not havingto preheat the oven.
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1 minutes standing time after removing meat from oven.General Roasting Recommendations , • For best results in roasting poultry, thaw completely. Due
to the structure of poultry, partially thawed poultry will

• Preheating is not necessary cook unevenly.
• For open pan roasting, place meat or poultry on the

slotted portion of the two-piece pan included with the Conventional Roasting Recommendations I
oven. Do not add water to the pan. Useopen pan roasting - Using Bake Pad Ifor tender cuts of meat. Less tender cuts of meat need to

be cooked by moist heat in a covered pan. • If preferred tender cuts of meat can be roasted in the
• For best results, a meat thermometer is the most conventional bake oven by following the general

accurate guide to degree of aloneness. The tip of the recommendations given above. However, meats will
thermometer should be located in the thickest part of a roast more quickly in the convection oven.
roast, no touching fat, bone, or gristle. For turkeys and • Conventionalbakeisbestforlesstendercutsofmeatthat
large poultry products, insert the tip of the thermometer require a longer, moist heat method of cooking. Follow
into the thickest part of the inner thigh, your recipe for times and temperatures for covered

• Place roast fat side up to allow self basting meat during meats.
roasting. • Meats cooked in oven cooking bags, dutch ovens, or

• Since meats continue to cook after being removed from covered roasting pans are best cooked in the
the oven, remove roast from oven when it reaches an conventional bake oven using the Bake Pad.
internal temperature about 5 degrees below the • Use meat roasting charts in standard cookbooks for
temperature desired, recommended times and temperatures for roasting in a

• For less loss of juices and easier carving, allow about 15 conventional bake oven.

RoastingChart lChart time is based on thawed meats only. For Conventional Roasting use the Bake Pad.

InternalTemp of Approx Approx 1
Approx OvenTemp Meat. End of Convect Roasting Conventional

Varietyand Cut of Meat Weight (°F) RoastingTime Time RoastingTime
(lb.) no preheat* (°F) (minutesper lb.) (minutes per lb.)

BEEF
RibRoast 4 to 8 3250 140° (rare) 25-30 30-35

160° (medium) 30-35 35-40
RibEye Roast 4 to 6 325° 145° (rare) 25-30 30-35

180° (medium) 30-35 35-40
TenderloinRoast 2 to 3 400° 145° (rare) 18-23 23-28
Eye of Round Roast 4 to 5 325° 145° (rare) 25-30 30-35

160° (medium) 30-35 35-40
Top Loin Roast 3 to 6 325_ 145° (rare) 25-30 30-35

160° (medium) 30-35 35-40
RoundTip Roast 4 to 6 325° 145° (rare) 25-30 30-35

160° (medium) 30-35 35-40
PORK
ShoulderBladeRoast Boneless 4 to 6 325° 170° 30-40 35-40
ShoulderBladeRoast 4 to 6 325° 170° 25-35 30-40
Top Loin, Boneless 3 to 4 325° 170° 30-40 35-45
Ham, Half (Fullycooked) 5 to 7 325° 140° NA** 25-35
Ham, Half (Cookbefore eating) 5 to 7 275° 160° 30-40 35-45
Arm PicnicShoulder

(FullyCooked) 5 to 8 325° 140° 20-25 25-30
POULTRY
Turkey,unstuffed 8 to 12 325° 180° -185° 15-17 20-22
Turkey,unstuffed 12to 16 325° 180° -185° 13-15 18-20
Turkey,unstuffed 16 to 20 325° 180° -185° 11-13 16-18
Turkey,unstuffed 20to 24 325° I 180° -185° 9-11 14-16
Turkey,Breast 3 to8 325° ' 170° -f 75° 25-35 I 30-40
Chicken,Whole 2 1/2to 3 1/2 3750 185° 19-23 22-26
Cornish Game Hen 1to 1 1/2 375_ 180° -185° 35-45 45-55
Duck 4 to 6 3500 185° 15-20 20-25

• When usingthe ConvectRoast mode,there is no needto )reheatthe oven or to lowerthe temperaturefrom conventional roast
temperatures.

•* Not recommendedfor convectioncooking. Most precookedhamshave to be coveredwhile roasting,thus there would be notime
savingsfrom using the convectmode.
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IConvection RoastingRecommendations I Convection Roasting:FrozenTo Finish I
• Tendercuts of meatand poultrycan be roastedto a rich Meats (except poultry) may be roasted frozen to finish.

golden brown in the convection oven. Follow general Followthese guidelinesfor the mostsatisfactory results.
recommendationsfor roasting.

• Use temperatures for roasting fresh meats as
• Refer to convection meat roasting chart for recommended by most cookbooks. Generally, most

recommendedcookingtemperatureand time.The chart meats are roasted at 325°F. For best results do not use
can serve as a guideto help plan mealservingtime. temperaturesbelow 300°E

• Minutesper poundwill varyaccordingto the size, shape, • Usetimes for roasting fresh meatsgiven in your favorite
quality,and initialtemperatureof meat.Times are based cookbooks as approximate guides for roasting frozen
on refrigeratorcold meat. meats. Roasting times will vary due to factors such as

coldnessof meat,size,quality,or cut, Ingeneral, roasting
• A large cut of meat will usuallyrequirefewer minutesper times for frozen to finish in the convection oven will be

poundto roastthan a smaller cut of meat. approximately the same, or a few minutes more per

• Do not use a roasting pan with high sides; use pan pound, as fresh to finish ina conventionalbakeoven.

providedwith oven. • The guidelines given for roasting fresh meats in the

• Do not cover meat. Allow the circulating hot air to convectionoven also apply to roastingfrozen meats.

surroundthe meat andseal in the juices. • Insert meat thermometer midway during the cooking
• Since the breast meat on a large turkey cooks more process.

quickly than the thigh area, place a "foil cap" over the
breast area after desired brownness is reached to
prevent over browning. (Seeabove).

• A stuffed turkey will require an extra 30 to 60 minutes
depending on size. Stuffing should reach an internal
temperatureof 165°F.
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Example: If at 4 o'clock you set the oven for broil (HI), the
Display will show:

U •I-117 r," ', I
{ON

•,-o'='ro, 4. Place food on broiler pan provided with oven. Preheat
................ broil burner for 5 minutes. Place food in oven. Close door.

1. Place oven rack on the rack position suggested in the
chart. Distance from broiling burner depends on foods 5. Touch Cancel Pad to turn off oven when food is cooked.
being prepared. Rack position #4 is usually
recommended unless otherwise stated.

2. Touch Broil Pad. • Tender cut of meat or marinated meats are best for

Indicator Word BROIL and 000° will appear in the display, broiling. This includes rib and loin cuts of steak, ground
beef, ham steaks, lamb chops, poultry pieces or fish. For

Note: If more than 30 seconds elapses between touching best results, steaks should be at least 1" thick. Thinner
Broil Pad and touching the Up or Down Arrow Pads, the steaks should be pan-broiled.
oven is no__ttset and the Display will return to previous
Display. ° Do not cover broiler grid with foil since this prevents fat

3. Touch the Up Arrow Pad to select Hi Broil or the Down drippings from draining into bottom of pan.
Arrow Pad to select Lo Broil. ° Before broiling, remove excess fat from meat and score

Use Hi Broil for most broil operations. When broiling edges of fat (do not cut into meat) to prevent meats from
longer cooking foods such as pork chops, poultry or thick curling. Salt after cooking.
steaks, select Lo Broil. Low temperature broiling allows * To prevent dry surface on fish or lean meats, brush melted
food to cook to the well done stage without excessive butter on top.

browning. • Foods that require turning should be turned only once
Five seconds later, the broil burner will come on and the during broiling. Turn meat with tongs to avoid piercing and
Indicator Words BROIL and ON will remain in the Display. loss of juices.

38-9

FishFillets,Buttered(1/4") No Flip
F sh Steaks(1") No Flip
'MISCELLANEOUS
HotDogs 4 Hi 2-3 2-3
Toast 5 H 1-2 1-2

Note:Thischartis a suggestedguide,Thetimesmayvat withfoodbeingcooked.
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How ] Asa suggestion,do not leavetheracks inthe ovenduringThe Self-CleaningProcessWorks each self-cleaning process if they do not need to be

When the ovencontrolsare set to CLEAN,the ovenheats cleaned sincethey will discolorafterthe firstcleaning.
Moderatelysoiled racks can be cleaned with a soapy

totemperaturesthatare higherthan thoseusedforcooking.
The high temperaturescause food soil to burn off and S.O,S. pad or Scotch-Britescour-pad.Stubbornstains
substantiallydisappear.Whilethis occurs,a devicein the needtobe removedinthe self-cleaningprocess.Besure

to read specialtips on page 22 if oven racksare cleaned
ovenventhelpsto consumenormal amountsof smoke.The
oven is vented at the baseof the backsplash, during the self-cleaningprocess.

HowTo Prepare Oven Before Operating ] Steps To Follow For Self-CleaningProcess
The Self-CleaningProcess J BASICINSTRUCTIONS
• Removethe roasting/broilerpan and any other utensils 1 Close door,

from the oven. These utensilscannotwithstand the high 2. Move door lock lever to locked position.
temperaturesof the cleaningprocess. 3. Touch Clean Pad.

• Cleanspatters andspillsfrom those areaswhich will not 4. Touch the Up or Down Arrow Pads to change
cleaning time. (Lightsoil ~ 2 hours; Average soil - 3

be cleanedduring the self-cleaningprocess: hours; Heavy soil - 4 hours.)
- center front of oven and door near opening in door

gasket. To Set Oven To StartCleaning Immediately:
- porcelainovendoorliner(areaoutsidethe door

gasket.) 1. Close the ovendoor. /z =,--L-_-_I ="-'_'_J__--_--{_ _=--L-,J_ "1oven front frame. 2. Move door lock lever _ _
To clean these to locked position. I' __
areas, use hot water
and detergent, non-
abrasive cleansers
or soap filled steel
wool pads. Rinse 3. TouchClean Pad.
thoroughly, being indicatorWordsSET CLEANTIME willflash and Display
careful not to use an will show:

excessiveamount of _--I "1--117
water that would /_ " •1..11..Idampenthedoorgasket.Soil left in theseareas willbe
moredifficultto removeaftertheself-cleaningprocess _T c_,
sincethe highheat willbakeon anysoil that is present. After five seconds, the ON Indicator Word will come on
DONOT USE COMMERCIALOVEN CLEANERSTO and the oven will begin to clean. The LOCK Indicator
CLEANTHESE AREAS. Word will come on when the oven reaches cleaning

temperatures.
• DO NOT ATTEMPT TO CLEAN, RUB, OR APPLY

WATERTO GASKET ON OVEN DOOR. The gasket is Note: If door lever is not in locked position, "door" will
essentialfor a good door seal. Rubbing or cleaning will flash in the Display.
damagethe gasket and may affectthe seal. 4. If youwishto changecleaningtimeaftertheword ONhas

appeared in the display, then a) touch Clean Pad; b)
• Wipe up excess grease and food spilloverswhich have touch the Up or Down Arrow Pads. (Range is from 2

not baked on the bottom of the oven. Large hours for light soil up to 4 hoursfor heavysoil.)
accumulationsof soil can cause heavy smoke or fire in
the ovenduring the cleaningprocess. Example: Ifyou selectto self-cleanyour oven for4 hours,

the Displaywill show:
• AIthoughsmokeorfireintheovenisanormaloccurrence

and there is no safety problem, there will be venting of II .. • I-I I-I
excessivesmoke and odor. i "LII_I

TIME ON

• The ovenrackscanbe cleanedin theoven. However,the
oven racks will discolor, lose shininess, and become When the clean function has been completed, the
difficult to slide in and out if left in the oven during the IndicatorWordsCLEAN andONwill go off.The Indicator
cleaning process. REMOVE RACKS FROM OVEN IF Word LOCK will remain on until the oven has cooled
THIS DISCOLORATIONWILL BE OBJECTIONABLE. down.
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To1. CloseSet Ovendoor.To Start Cleaning Immediately: MoreProcessInformation On The Self-Cleaning
2. Movedoor lockleverto lockedposition. • An odormaybedetected,and ifan ovenisheavilysoiled,
3. TouchClean Pad. some smoke may be visible. Some smoke and odor

4. Touchthe Up or Down Arrow Pads to change desired during the cleaning process is a normal occurrence.
clean time. Sincethe ovenvent is at the bottomof the control panel,

vapors, moisture, etc. may be seen coming from this
5. TouchStop Time Pad. area.

IndicatorWordsSET STOPTIMEwill flash inthe Display.
The calculatedstoptime will also appear in Display. • During the cleaning process, do not be alarmed if an

occasionalflame is visible throughthe ovenwindow.This
6. Touchthe Up Arrow Pad to enter stoptime. is caused by excessive food soil that was not removed

A stoptime can only be accepted for later in the day. before the oven was set to clean.
Example: If at 8 o'clock you set the oven to clean for 4
hours, the calculated stop time would be "12:00". The • SINCETHEDOORANDWINDOWOFTHEOVENWILL

GET WARM DURING THE SELF-CLEANING
Displaywill show: PROCESS,AVOID CONTACT.

11_-1:00 • Some typesof soil may disintegratebut leave a lightfilmc_N or heavierdeposit of ash.The amountof ash dependson
s_ STOPT_ME0, the amount of soil which was in the oven. After oven has

cooled,this ash may be removedwith a damp sponge. If

If you want the stop time to be 1 o'clock, touch the Up otherdarkdepositsremainafterwipingwitha sponge,the
Arrow Pad. Fivesecondslater,the Displaywill showthe time set for the length of cleaning was not enough.
set stop time. The IndicatorWord DELAYwill come on Increasethe cleaning time for future cleanings or clean
and the Displaywill show: more frequently.The normal cleaningtime is 3 hours.A

maximumof 4 hours may be selected if necessary.

nI I..I I_1 _y_ _r_
STOP TrME

When the oven beginsto clean, the IndicatorWord ON
willcomeon andthe IndicatorWord DELAYwillgo off.

When the cleantime has been completed,the Indicator . .
Words CLEAN and ON will go off. The Indicator Word
LOCK will remain on until the oven has cooled down. • If racks have been left in oven during the cleaning

process, they should be treated as follows. After the

IMPORTANT cleaningprocess is completedand the ovenhas cooled,buff the underside of rack edges with Scotch-Brite
• To recall cleaning time, current time of day or scour-pador rublightly the undersideof rackedges with

stoptime: Touchthe appropriatepad. a coatingofvegetableoil.Usea lightapplicationofoilso
it doesnotsoiltheoven.This willmakethe cleanedracks

• To change cleaning time or stop time before slidemoreeasily.
cleaning begins:TouchCancel Pad andrepeatthe
precedingsteps. • Toremoveoccasionalspilloversbetweencleanings,use

a soap-filledscouring pad or mild cleanser; rinsewell.
• To cancel cleaning process: Touch Cancel Pad.

Theovendoorwill belockedwhile the LOCKIndicator • It is betterto cleanthe oven regularlyratherthan waituntil
Wordremainsin theDisplay.Dependingonthelength there is a heavy build-upof soil in the oven.
of time the oven hadbeen self-cleaning, it may take
upto 45 minutesfor the ovento cooldown.After Lock • During the cleaning process, the kitchen should be well
IndicatorWordgoesoutofthe Display,movethe Door ventilatedto helpeliminatenormal odorsassociatedwith
Lock Leverto the left. cleaning.

• Important:Forcingthe doorlocklever to the left prior • DO NOTUSE COMMERCIALOVEN CLEANERS.
tothe LOCKIndicatorWordgoingoutwill damagethe • DO NOT USEALUMINUM FOILOR OTHERLINERS IN
lockmechanism. THE OVEN.

22



IC = ] Surface BurnerGratesleaning
: The surface burnergrates are made of

Be sure all controls are OFF and all range parts are cool porcelain on cast iron. Therefore, the I1_ | _11
before cleaning, grates can be washed in the sink with

Wmild detergentsand a plastic scrubber.

HowTo RemoveRange For CleaningAnd Servicing Burner grates must be properly
Followtheseproceduresto removeapplianceforcleaning positioned before cooking. Do not
orservicing, operate the burnerswithout a pan on
1. Shut-offgas supply to appliance, the grate. The porcelain finish on the

grate may chip withouta pan to absorb

W2. Disconnectelectricalsupply to appliance,if equipped, the intense heat.

3. Disconnectgas supply tubing to appliance. When reinstallingsquare grates, place
indented sides together so straight

4. Slide rangeforward to disengagerange from the anti-tip sides are at front and rear.
bracket. (See Installation Instructions for location of

bracket.) Althoughthe burnergrate is durable,it will graduallylose its

5. Reverse procedure to reinstall. If gas line has been shine and/or discolor,regardlessof the care you take of it.
disconnected, check for gas leaks after reconnection. This is due to its exposure to the high temperature of gas
(See InstallationInstructionsfor gas leak test method.) flames.

Topreservethe porcelainenamelfinish as longas possible,
Note:Aqualifiedservicershould disconnectand reconnect have a pan onthe grate beforeyou turn on the burner,and
the gas supply. To prevent range from accidently tipping, lower the flame when food reaches the desired cooking
rangemustbesecuredto thefloor byslidingrear levelingleg temperature.
intoan anti-tipbracket suppliedwith the range. Sealed Burners
WARNING:Possiblerisksmayresultfromabnormalusage, Thefoursealedburnersaresecuredtothecooktopand are
includingexcessiveloadingofthe ovendoorandof therisk NOT designedto be removed.Sincethe four burnersare
oftipover,shouldtheappliancenotbereinstalledaccording sealedintothecooktop,boiloverswon'tseepunderneathto
to the installationinstructions, the burnerboxarea. Thus,thereare nohiddenspills in the

burnerboxarea to clean.

Range Forease of cleaning,removesoil fromthe burneras soon
The rangetop is designed with contouredwells which as the burnerhascooled.Iffoodboilsover,removepanto
containspillsuntiltheycan bewipedup. Unlikethestandard another burner.Then, cool soiled burner and clean.
gas appliance, THIS RANGETOP DOES NOT LIFT-UP Be sure burner iscool beforecleaning to prevent damaging
NOR IS IT REMOVABLE.To prevent damage to the gas the porcelainsurface.Clean with warm soapywater and a
tubing or top, do not attempt to lift rangetop, spongeordishcloth.Burnedongreasecanbe removedwith

a household cleaner, such as Fantastik or 409, and a
Neverwipe a warm or hot porcelainenamelsurface with a

sponge.Topreventscratching,donot useabrasivecleaners
damp cloth. For general daily cleaning and light soil, wash
with warm soapy water, rinse, and dry.To remove grease or scrubbing pads.
spatters, spraywith cleanerssuch as Fantastikor 409. DO Note: Be carefulnot to getwater or spray into burnerports.

NOT use abrasive or caustic cleaning agents which may Igniterspermanentlydamagethe finish.
When cleaning around the _ca#
surface burner,use care to
preventdamage to the spark
igniterwhich is located on
each burner. If a cleaning _"=,__Por_
clothshouldcatch the igniter, _ _-- _j,_r
it COulddamage or break it. If
the igniter is damaged or broken, the surface burnerwill
not light. Plus, the burner will not light if the small port
beneath the igniter is blocked.
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Ore Racontrol Knobs n_ cks
The knobs on the control panel can be removed with the \

controlsintheOFFposition.Pull eachknobstraightfromthe To remove pull forward to _., _\ O}-shaft. Wash knobs in warm soapywater or dishwasher;do the stop position; lift up on . c_ .,,,... "_1_
not use abrasive cleansers or materials.To replace each the frontof the rackandpull
knob, match flat part of knob opening with the flat on the out.
shaft, returning in OFF position.

IMPORTANT =" "=
Neveruse a metal blade to pry knoboff. If knobcannot

beeasilyremovedtuckthefoldsofaclothdishtowelOven.__.°-°mundertheknobskirtand pullthetowelupwardwith

steady,even pressure, Protectovenbottom againstexcessivespilloversespecially
acidor sugaryspilloversas they maydiscolor theporcelain,

IMPORTANT Use the correct size cooking utensil to avoid boilovers.
Be careful to replace the knobs with gentle pressure. Neverplacecookwareoraluminumfoil directlyon the oven
Never hit the knob on the shaft with your hand or any bottom.

otherobject. Oven Light Bulb. ,i i, i ; i I

Control Panel Beforereplacingbulb,disconnectpower to ovenat themain
Wipewitha dampcloth.Drythoroughly.Donotusecleaning fuse or circuit breakerpane/. Be surethatthe entireoven
sprays,largeamountsof soap and water, abrasives,or cavityincludingthe lightbulbis coolbeforeattemptingto
sharpobjectsonthepanel.Theycandamageit.Toprevent remove.
moisturefrom gettingbehindcontrolpanel,spraya cloth
withglasscleaner.Then,wipethepanel. To Replace Light Bulb:

1. Carefully unscrewthe glass light
Backsplash And Glass On Oven Door Front lens. ./.

Useany suitableglasscleanerorsoapywater. 2. To obtainfirmgrasp on bulb,wear t'_
protectiverubbergloves.Remove 5PorcelainAreas by turningbulb to the left. Do not

• Washcoolrangewithwarmsoapywaterandrinse.Polish touch a hot oven lightbulb with a
witha dry cloth, damp clothasbulbwillbreak.

Note:If thebulbdoesbreakandyou
• Donotuseabrasiveorcausticcleaningagentswhichmay wish to remove it, be certain power supply is

permanentlydamagethefinish, disconnectedand wear protectivegloves. You may
• NEVER WIPE OFF A WARM OR HOT PORCELAIN contactyourauthorizedJenn-AirServicer.

ENAMELSURFACEWITH A DAMPCLOTH. 3, Replacebulb witha 40 watt oven-rated appliancebulb.

Note: The porcelain enamel used on your range is acid Bulb with brass base is recommendedto prevent fusingof bulb into socket.
resistant, not acid proof. Therefore, acid foods (such as
vinegar, tomato, milk, etc.) spilled on the range should be 4. Replacebulbcover and reconnectpowerto oven. Reset
wipedup immediatelywitha dry cloth, clock.
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StorageDrawer .......... , , : [Adjusting OvenTemperature ]
The storagedrawer at the bottom of the range issafe and The oven temperature can be adjusted if the oven
convenientfor storingmetal glass cookware.Do NOTstore temperature is too low or too high and the ]engthof time to
plastic, paperware, food or flammable material in this cookALL foods istoo longor too short. DO NOT adjust the
drawer.Removedrawer to clean under range, temperatureif onlyoneor two itemsare notbaking properly.

To remove: Empty _b_ ,, To Adjust The Oven Temperature:

drawer then pull drawer _ 1. TouchBake Pad.

out to the first stop
position. Lift up front of 2. Touchand hold the Up Arrow Pad until 500° or higher
drawer and pull to the appearsin the Display.
second stop position.
Graspsides andlift upand 3. Immediately,touch and hold the Bake Pad for several
out to remove drawer, seconds until O0° appears in the display.

To replace: Fit ends of drawer glides onto rails. Lift up 4. Touch the Up or Down Arrow Pads to select the
drawerfront andgentlypush into first stop position.Liftup temperature changedesired.The oven temperaturecan
drawer again and continue to slide drawer to the closed be increased up to 35° or reduced by as much as 35°
position. (Displaywould show -35°) in 5° increments.

5. Touchthe Cancel Pad and thetime of day will reappear
in the Display. The oven will now bake at the adjusted

LevelingLegs ii: i temperature.

Somefloorsare not level, i Note: It isnotnecessaryto re-adjustthe oventemperature
For properbaking, your_._ I ifthereis a powerinterruption.
range must be level. _ t

Leveling legs are located _"'J S IMPORTANT

on eachcornerof thebase_ The oventemperatureshouldbe adjustednomorethan
on the range. Level by
turningthe legs. f_ 10° and then the oven should be tested. (Werecommend baking 2-9" yellow layer cakes using a

Topreventrangefrom accidentlytipping, range shouldbe purchasedbox mix.) If the oven temperature is stilltoo
secured to the floor by sliding rear leveling leg into the low or too high, repeatthe procedure describedabove.
anti-tip bracketsuppliedwith the range.
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Checkthefollowinglist to besurea servicecallisnecessary. If foods do not broil properly:
• the control may not be set properly.If surface burner fails to light:

• check to be sure unitis properlyconnectedto power • checkrackposition.
supply. If baked food is burnedor too brown on top:

• check for a blowncircuitfuse or a trippedmaincircuit • foodmaybe positionedincorrectlyinoven,
breaker. • ovennotpreheatedproperly,

• checkto besureburneriscorrectlyratedforyourtypeof If foods bakeunevenly:
gas, • theovenmay be installedimproperly.

• checkto be sureburnerportsor ignitionportsare not • checkthe ovenrackwitha level.

clogged. • stagger pans,do not allow pans to touch each other or
• checkto be sure igniterisdry andclicking. Burnerwill not ovenwall.

light if igniter is damaged,soiled or wet. If igniterdoesn't • check instructions for suggested placement of pans on
click,turn control knobOFF. oven rack.

• Air may be in the gas line.(see page 9.) If oven baking resultsare less than expected:
If the flame is uneven: • the pansbeingusedmay notbe of the sizeor material

• burnerportsmay beclogged, recommendedforbestresults.

• flame settingmay needto beadjusted. • theremaynotbesufficientroomaroundsidesofthepans
for properaircirculationin theoven.

If surface burner flame lifts off the ports:
• checkinstructionsfor preheating,rackpositionandoven

• checkto be surea pot is sittingon thegrateabove, temperature.
• contactan authorizedJenn-AirServicer. If baking results differfrom previousoven:
If surface burner flame is yellow in color: • oventhermostatcalibrationmay differbetweenoldand
• contactan authorizedJenn-AirServicer. new ovens.Followrecipeanduse and care directions

If nothingon the range operates: before callingfor service since the calibrationon the
previousovenmay havedriftedto a too highortoo low

• checkfor a blowncircuitfuse or a trippedmain circuit setting.(See page25 - AdjustingOvenTemperature.)
breaker. If F plus a numberappear inthe Display:

• check if range is properlyconnectedto electriccircuitin • A faultcode is beingshown.When a fault code appears
house, and a continuousbeep sounds,touch the Cancel Pad. If

If clock, indicatorwords,and/or lightsoperate but thefaultcode reappears,disconnectpowerto the oven
oven does not heat: andcallan authorizedJenn-AirServicer.

• the controlsmayhavebeenset incorrectly.

• clockcontrolsmay besetfordelayedstartof oven. If YOU Need Service

If the oven light does not work: • call the dealer from whom your appliancewas
purchasedor call Jenn-Air CustomerAssistance,

• the lightbulbis looseor defective. Maytag AppliancesSales Company tO locate an
• ovenlightdoesnotworkduringself-cleaningprocess, authorized servicer. Your Jenn-Air Servicer can

If oven will not go throughself-cleaning process: providebetterandfasterserviceifyoucanaccurately
describeproblemsandgivemodeland serialnumber

• controlsmay be improperlyset.

• doormay notbe locked.

• checkthe "Clean"and"Stop"timesettingsandthecurrent )f owner
timeof dayon the clock, warrantyservice.

• if the dealer orservicecompanycannotresolvethe
If oven did not clean properly: problem write to Jenn-Air CustomerAssistance.
• ovenmay needlongercleaningtime. MaytagAppliancesSales Company,P.O.Box2370,
• excessivespillswere notremovedpriorto self-cleaning Cleveland,TN 37320-2370,orcall1-800-688.1100or

process. 423-472-3333.
If oven door will not unlock: • use and care manuals,servicemanuals,and parts

• oven may not have cooledto safe temperatureafter catalogs are available from Jenn-Air Customer
self-cleaningprocess. Assistance,MaytagAppliancesSalesCompany.
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• Preheating is not necessary.
• Foropenpan roasting,place meatorpoultryon the slottedportionof the two-piece

pan includedwiththe oven. Do notaddwater to the pan. Use openpan roasting
fortendercutsof meat. Lesstendercutsof meat needto be cookedby moistheat
ina coveredpan.

• For best results,a meat thermometer is the most accurateguide to degree of
doneneas. The tip of the thermometershould be locatedin the thickest partof a
roast, nottouchingfat, bone, or gristle. For turkeysand large poultryproducts,
insertthe tip of the thermometerintothe thickestpart of the innerthigh.

• Place roastfat sideup to allowself bastingof meat during roasting.
• Since meats continueto cookafter being removed from the oven, remove roast

from oven when it reaches an internal temperatureabout 5 degrees below the
temperaturedesired.

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

• Forbestresultsinroastingpoultry,thawcompletely.Dueto the structureofpoultry,
partiallythawedpoultrywill cookunevenly.

• If preferredtendercuts of meat can be roasted in the conventionalbake oven by
followingthe general recommendationsgiven above. However,meats will roast
morequicklyinthe convectionoven.

• Conventionalbake is bestfor leas tendercutsof meat that requirea longer,moist
heat methodof cooking.Followyourracipefortimesandtemperaturesforcoverad
meats.

• Meatscookedinovencookingbags,dutchovens,orcoveredroastingpansare best
cookedin the conventionalbake ovenusingthe Bake Pad.

• Use meat roastingcharts in standardcookbooksfor recommendedtimes and
temperaturesfor roastingin a conventionalbake oven.
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Chart time is based on thawed meats only, For Conventional Roasting use the Bake Pad.

r _

_ r

i i_ _ i!i iiiiii _i i

i

_85..........

* WhenusingtheConvectRoastmode, thereisnoneedtopreheattheovenortolowerthe
temperaturefromconventionalroasttemperatures.

** Not recommended forconvectioncooking, Mostprecooked hams have tobecovered while
roasting,thustherewouldbeno timesavingsfrom usingtheconvectmode,
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• Tender cuts of meat and poultry can be roasted to a rich golden brown in the
convectionoven. Followgeneralrecommendationsfor roasting.

• Refer to convectionmeat roasting chart for recommendedcookingtemperature
andtime. The chart can serve as a guideto help plan meal servingtime.

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

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

• Do not use a roastingpanwithhighsides; use pan providedwithoven.
• Do notcover meat. Allowthe cimulatinghotair to surroundthe meat and seal in

the juices.
• Since the breast meet on a large turkey cooks more quickly then the thigh erea,

place a "foil cap"over the breast area afterdesired brownness Isreached to prevent
over browning. (See above.)

• A stuffed turkey will require an extra 30 to 60 minutes depending on size. Stuffing
should reach an internal temperature of 165°F.

Meats (exceptpoultry)may be roastedfrozen to finish. Followthese guidelines for the
mostsatisfactoryresults.

• Usetemperaturesfor roastingfresh meatsas recommendedby mostcookbooks.
Generally, most meats are roasted at 325°F. For best resuits do not use
temperaturesbelow 300°F.

• UsetJmesforroastingfreshmeatsgiveninyourfavoritecookbooksasapproximate
guidesfor roastingfrozen meats. Roastingtimeswill vary due to factorssuchas
coldnessofmeat, size,quality,orcut. In general,roastingtimesfor frozen tofinish
inthe convectionovenwillbe approximatelythe same, or afew minutesmore per
pound,as freshto finishin a conventionalbake oven.

• The gui_lines given for roastingfresh meats in the convection ovenalso apply to
roastingfrozen meats.

• Insert meat thermometermidwayduringthe cookingprocess.
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1. Placeoven rackonthe rackpositionsuggestedin the chart. Distancefrom broiling
burner depends onfoods being prepared. Rack position#4 is usually recommended
unless otherwise stated.

2. Touch Broil Pad.

Indicator Word BROIL and 000° will appear in the Display.

Note: If more than 30 secondselapses between touching Broil Pad and touching
the Up or Down Arrow Pads, the oven is not set and the Display will return to
previous Display.

3. Touch the Up Arrow Pad to select Hi Broil or the Down Arrow Pad to select Lo
Broil.

Use Hi Broil for mostbroil operations. When broiling longer cooking foods such as
pork chops, poultry or thick steaks,select Lo Broil, Low temperature broiling allows
food to cook to the well done stage without excessive browning.

Fiveseconds _ater,the broil burner willcome on andthe IndicatorWords BROILand
ON will remain in the Display.

Example: If at 4 o'clock you set the oven for broil (HI), the Display will show:

Iw,o0"-'.l
4. Place food on broiler pan provided with oven. Preheat broil burner for 5 minutes.

Place food in oven after preheat. Close oven door.

5. Touch Cancel Pad to turn off oven when food is cooked.

30



• Tender cut of meat ormarinated meats are best for broiling. This includes rib and
loincuts of steak, ground beef, ham steaks, lambchops, poultry pieces or fish. For
best results,steaks should be at leeat 1" thick. Thinner steaks should be pan-
broiled.

• Do notcoverbroilergridwithfoilsincethispreventsfat drippingsfrom draininginto
bottomof pan.

• Beforebroiling,removeexcessfat frommeatandscoreedgesoffat (donotcutinto
meat) to prevent meats from cuding. Salt after cooking.

• To preventdry surface on fish or lean meats, brushmelted butterontop.
• Foodsthat requireturningshouldbe turnedonly onceduringbroiling. Turnmeat

with tongsto avoid piercingand lossof juices.

Charttime is based on a preheated broil burner usingthe "Hi" setting.

o ;

B
i,_ .................

5_

• • <

........ ][]

Note: This chart is a suggested guide. The times may vary with food beingcooked.
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When the ovencontrolsare set to CLEAN, the oven heats to temperaturesthat are
higherthanthose usedfor cooking.The hightemperaturescause foodsoilto burnoff
and substantiallydisappear. While this occurs,a device in the oven vent helps to
consumenormalamountsof smoke. The oven isventedat thebase ofthe backsplaah.

• Remove the roasting/broilerpan and any other utensils from the oven. These
utensilscannotwithstandthe hightemperaturesof the cleaning process.

• Clean spattersandspillsfrom thoseareaswhichwillnotbe cleanedduringthe self-
cleaningprocess:
- centerfrontof oven and doornear openingin doorgasket.
- porcelainovendoorliner (area outsidethe doorgasket).
- oven frontframe.
To clean these areas, use hot water and
detergent, nonabrasive cleansers or soap
filled steel wool pads. Rinse thoroughly,
beingcarefulnotto usean excessiveamount
of water thatwoulddampenthe doorgasket.
Soil left in these areas will be more difficult to
remove after the self-cleaning process since
the high heat will bake on any soil that is
present, DONOT USE COMMERCIAL OVEN
CLEANERS TO CLEAN THESE AREAS.

• DO NOTATTEMPT TO CLEAN,RUB, OR APPLYWATERTO GASKETON OVEN
DOOR. The gasket is essential for a good doorseal. Rubbingor cleaningwill
damagethe gasket and may affectthe seal.

• Wipe upexcessgrease and foodspilloverewhichhave notbakedonthe bottomof
the oven. Large accumulationsof soilcan cause heavysmokeor fireinthe oven
duringthe cleaningprocess.

• Althoughsmoke or fire in the oven is a normaloccurrenceandthere is no safety
problem,there will be venting of excessivesmokeand odor.
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I The oven rackscan becleaned inthe oven, However,the ovenrackswilldiscolor,
lose shininess,andbecome difficultto slide inand outif left inthe ovenduringthe
cleaningprocess. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILLBE OBJECTIONABLE. As a suggestion,do notleavethe recksinthe oven
duringeach self-cleaningprocessif theydo notneed to be cleanedsincethey will
discolorafterthefirstcleaning.Moderatelysoiledrackscanbe cleanedwithasoapy
S.O.S. pad orScotch-Bdtescour-pad.Stubbornstainsneedto be removed inthe
self-cleaningprocess. Be sureto read specialtipson page 35 if oven racksare
cleanedduringthe serf-cleaningprocess.

To set oven to start cleaning immediately:
1. Close the oven door.
2. Movedoorlocklever to lockedposition.

3. TouchClean Pad,
IndicatorWordsSET CLEAN TIME will flash and Displaywillshow :

13:.oo.I
After five seconds, the ON IndicatorWord willcomeon and the ovenwill beginto
clean. The LOCK indicatorWordwill come onwhen the oven reachescleaning
temperatures.
Note: If door lever is not In lockedposition, "door"will flash in the Display.

4. If youwishto changecleaningtime after thewordON hasappeared in the Display,
thena) touch Clean Pad; b) touchthe Up or Down Arrow Pads,
(Range is from2 hoursfor lightsoil upto 4 hoursfor heavy soil.)
Example: If you selectto self-cleanyour oven for 4 hours,the Displaywillshow:

14-oo°I
When the cleanfunctionhas beencompleted,the indicatorWordsCLEANandON
willgooff. The IndicatorWord LOCK will remainonuntilthe ovenhascooleddown.
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To set oven to start cleaning at a later time:
1. Close door.
2. Movedoorlockleverto locked position.
3. TouchClean Pad.
4. Touch the Up or Down Arrow Pads to change desiredcleantime.
5. Touch Stop Time Pad.

IndicatorWordsSET STOP TIME willflashinthe Display.The calculatedstoptime
willalsoappear in Display.

6. Touchthe Up Arrow Pad to enter stoptime.
A stoptime can onlybe acceptedfor later inthe day.
Example: If at 8 o'clockyousetthe ovento cleanfor4 hours,the calculatedstop
time wouldbe "12:00". The Displaywill show:

1I .oo-
If you want the stoptimeto be 1 o'clock,touchthe Up Arrow Pad. Fiveseconds
later, theDisplaywillshowthe setstoptime. The indicator WordDELAYwillcome
on and the Displaywill show:

I/.00
When the oven beginsto clean, the indicatorWord ON will come on and the
IndicatorWord DELAY willgo off.

when the cleantime hasbeencompleted,the IndicatorWordsCLEANandON will
gooff. The IndicatorWord LOCK will remainon untilthe oven has cooleddown.

IMPORTANT

• Torecall cleaningtime, current time of day or stoptime: Touchtheappropriate
pad.

• To change cleaning time or stop time before cleaning begins: TouchCancel
Pad and repeatthe precedingsteps.

• To cancel cleaning process: Touch Cancel Pad. The oven door will be locked
whilethe LOCK indicatorWord remainsin the Display. Dependingonthe length
of timethe oven hadbeenself-cleaning,it maytake upto 45 minutesforthe oven
to cooldown. After LOCK IndicatorWord goes outof the Display,movethe Door
LockLever to the left.

• Important: Forcingthe doorlockleverto the left priorto the LOCK indicatorWord
goingoutwilldamage the lock mechanism.
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• A slightodor may be detected,and if an ovenis heavilysoiled,some smokemay
be visible. Some smoke and odor during the cleaning process is a normal
occurrence. Since the oven vent is at the bottomof the controlpanel, vapors,
moisture,etc. may be seen comingfromthis area.

• Duringthe cleaningprocess,do not be alarmed if an occasionalflame is visible
throughthe oven window. This is caused by excessive food soil that was not
removed before the oven was set to clean.

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

• Sometypes ofsoilmay disintegratebutleave a lightfilmorheavierdepositof ash.
Theamountofashdependsonthe amountof soilwhichwasinthe oven. Afteroven
has cooled,thisash may be removedwith a dampsponge. If otherdarkdeposits
remain after wiping with a sponge,the time set for the length of cleaningwas not
enough. Increase the cleaning time for future cleanings or clean more frequently.
The normal cleaning time is 3 hours. A maximum of 4 hours may be selected if
necessary.

° o

• If rackshave been left inovenduringthe cleaningprocess,they shouldbe treated
asfollows. Afterthe cleaningprocessiscompletedandthe ovenhas cooled,buff
theundersideof rackedgeswithScotch-Britescour-padorrublight/ythe underside
of rackedgeswitha coatingof vegetableoil. Use a lightapplicationofoilso itdoes
not soil the oven. This will make the cleaned racksslide more easily.

• To removeoccasionalspilloversbetweencleanings,use a soap-filledscouringpad
or mildcleanser;rinsewell.

• It is betterto clean the ovenregularlyratherthan wait untilthereis a heavy build-
up of soil in the oven.

• Dudngthe cleaningprocess,the kitchenshould be well ventilatedto help eliminate
normal odors associated with cleaning.

• DO NOT USE COMMERCIAL OVEN CLEANERS,

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN,

35



Be sure all controlsare OFF and all range parts are coolbefore cleaning.

How to Remove Range for Cleaning and Servicing
Foflowthese proceduresto removeapplianceforcleaningor servicing.
1. Shut-offgas supplyto appliance.
2. Disconnectelectricalsupplyto appliance, if equipped.
3. Disconnectgas supplytubingto appliance.
4. Slide rangeforwardto disengagerangefromthe anti-tipbracket. (See Installation

Instructionsfor locationof bracket.)
5. Reverseprocedureto reinstall. If gas line has been disconnected,checkfor gas

leaks after reconnection. (See InstallationInstructionsfor gas leak test method.)

Note: A qualifiedservicershoulddisconnectandreconnectthe gassupply. To prevent
rangefromaccidentlytipping,range mustbe securedto the floorby slidingrear
levelingleginto an anti-tipbracketsuppliedwiththe range.

WARNING: Possiblerisksmay resultfromabnormalusage,includingexcessiveloading
of the oven doorand of the riskof tip over, shouldthe appliancenot be
reinstalledaccordingto the installationinstructions.

Range
The rangetopisdesignedwithtwocontouredwellswhichcontainspillsuntiltheycan be
wipedup. Unlikethe standardgas appliance,THIS RANGETOP DOES NOT LIFT-UP
NOR IS IT REMOVABLE. To prevent damage to the gas tubing or top, do not attempt
to lift rengetop.

Neverwipe a warm or hot pomelain enamel sufface with a dampcloth. For general daily
cleaning and light soil, wash with warm soapy water, rinse, and dry. To remove grease
spatters,spray with cleaners such as Fantastik or409. DO NOTuse abrasive orcaustic
cleaning agents which may permanently damage the finish.
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Surface Burner Grates

The surfaceburner grates are made of porcelain oncast iron.
Therefore, the grates can be washed in the sink with mild
detergentsanda plasticscrubberorwashedin the dishwasher.

Burnergratesmustbe properlypositionedbeforecooking. Do
not operate the burners withouta pan on the grate. The
porcelainfinish onthe grate may chipwithouta panto absorb
the intenseheat.

When reinstallingsquaregrates,placeindentedsidestogether I_ _ _'_
so straightsidesare at front and rear.

WAlthoughthe burnergrate is durable, it will graduallylose its
shineand/ordiscolor,regardlessof thecare youtake of it. This
is due to its exposureto the hightemperatureof gas flames.

To preservethe poroelainenamel finish as longas possible,have a panon the grate
before you turn on the burner, and lower the flame when food reachesthe desired
cookingtemperature.

Sealed Burners
The four sealed burnersare securedto the rangetopand are NOT designedto be
removed.Sincethe four burnersare sealed intothe rangetop, boiloverswon't seep
underneathto the burnerbox area. Thus, thereare no hiddenspills inthe burnerbox
area to clean.

Forease of cleaning,removesoil fromthe burneras soonas the burner hascooled. If
food boilsover, removepan to anotherburner. Then, cool soiledburnerand clean.

Besureburner iscool before c_eaningto preventdamaging theporcelain surface. Clean
with warm soapy water and a sponge or dishcloth. Burned on grease can be removed
with a household cleaner, such as Fantastik or 409, and a sponge. To prevent
scratching, do not use abrasive cteaners or scrubbing pads.

Note: Be careful not to get water or spray into burner ports.

Igniters

When cleaning around the surface burner, use __gn

care to prevent damageto the spark igniter which
is locatedoneach burner. Ifa cleaningcloth should
catch the igniter,/t could damageor break it. If the
igniter is damaged or broken, the sudace burner Ports
will not light. Plus, the burner will not light if the iter
small port beneath the igniteris blocked.
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Control Knobs

The knobson the controlpanelcan be removedwiththe controlsinthe OFF position,
Pulleach knobstraightfrom the shaft. Wash knobsin warm soapywater or dishwasher;
do notuse abrasivecleansersor materials. To replaceeach knob, matchflat partof
knob openingwith the flat onthe shaft, returningin OFF position.

Important: Neveruse a metalblade to pryknoboff. If knobcannotbe easilyremoved,
tuckthe folds of a clothdishtowelunderthe knob skirtand pull the towelupwardwith
steady, even pressure.

Important: Be careful to replace the knobs with gentle pressure. Never hit the knob
on the shaft with yourhand or any otherobject.

Control Panel
Wipe witha dampcloth. Drythoroughly. Do not usecleaningsprays,large amounts
of soapanti water,abrasives,or sharpobjectson the panel. Theycan damage it. To
preventmoisturefromgettingbehindcontrolpanel, spraya clothwith glasscleaner.
Then, wipe the panel.

Backsplash and Glass on Oven Door Front
Use any suitable glasscleaneror soapywater.

Porcelain Areas
• Wash oool range withwarm soapywater and rinse. Polishwith a dry cloth.

• Donotuseabrasiveorcausticcleaningagentswhichmaypermanentlydamagethe
finish.

• NEVER WIPE OFF A WARM OR HOT PORCELAINENAMELSURFACE WITH A
DAMP CLOTH.

NOTE: The porcelainenamel usedon yourrange is acidresistant,notacid proof.
Therefore, aoid foods (such as vinegar, tomato, milk, etc.) spilled on the
range shouldbe wiped up immediatelywitha dry cloth.
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To removepull forwardto the stopposition; _,
liftup onthe frontof the rackand pull out.

Protectovenbottomagainstexcessivespilloversespeciallyacidorsugaryspiiloversas
theymaydiscolorthe porcelain.Use the correctsizecookingutensilto avoidboilovers.
Never placecookwareor aluminumfoildirectlyon the ovenbottom.
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Before replacingbulb, disconnect power to oven at the main fuse or circuit breaker
panel. Besurethatthe entireovencavityincludingthe lightbulbiscoolbeforeattempting
to remove.

To replace light bulb: //
1. Carefullyunscrewthe glass light lens.

2. To obtainfirmgrasponbulb,wear protectiverubbergloves. __ i

Removeby turningbulbtothe left. Do nottoucha hot oven
lightbulbwitha dampclothas bulbwill break. Note: If the
bulbdoesbreakand youwishto removeit,be certainpower
supply is disconnected and wear protective gloves, You
may contactyour authorizedJenn-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.

Before replacing light bulb, DISCONNECT POWER TO RANGE.

To replace fluorescent surface light: Graspthe topof backsplashwiththumbs under
frontedgeandgentlypulloutwardwhile liftingto releasetrimfromcatchesat each end.

Remove bulb and replacewithan 18 watt fluorescenttube. Snaptop trim back into
place, restorepowerand resetclock.

TOPTRIMOF
BACKGUARD FLUORESCENTTUBE
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The storagedrawerat the bottomof the range issafe and convenientfor storingmetal
glass cookware. Do NOT storeplastic,paperware,foodor flammable material in this
drawer.Removedrawerto clean underrange.

To remove: Emptydrawer then pull drawer out to "BF"II-'_
the first stopposition. Lift up front of drawer and I_ BB _-3IIBB
pullto the secondstopposition. Graspsidesand
lift upand outto removedrawer.
To replace: Fitendsofdrawerglidesontorails.Lift
up drawer front and gently push in to first stop
position.Lift updraweragainandcontinueto slide
drawerto the closed position,

Somefloorsare notlevel Forproperbaking,your

rangemustbe level. Levelinglegs are locatedon __ J

each corner of the base on the range. Level by
turningthe legs.
To prevent range from accidentlytipping, range
should be secured to the Boor by sliding rear _
levelingleg intothe anti-tipbracketsupplied with J
the range.

Theoventemperaturecanbe adjustedifthe oventemperatureistoo lowor toohighand
the lengthof time to cook ALL foods is too long or too short. DO NOT adjust the
temperatureif only one ortwo items are not bakingproperly.

To adjust the oven temperature:
1. TouchBake Pad,
2. Touchandholdthe Up Arrow Pad until5000or higherappearsin the Display,
3. Immediately,touch and holdthe Bake Pad for several secondsuntil0O° appears

inthe Display.
4. TouchthaUp orDown ArrowPadatoselectthetemperaturechange desired. The

oventemperaturecanbe increasedupto35oor reducedby as much as 350(Display
wouldshow-35°) in5o increments.

5. Touchthe Cancel Pad and the time of day willreappear inthe Display. The oven
will nowbake at the adjusted temperature.
Note: It is not necessaryto readjustthe oven temperature if there is a power
interruption.
important: The oventemperatureshouldbe adjustedno morethan 100and then
theovenshouldbe tested. (We recommendedbaking2-9" yellowlayercakes using
apurchasedboxmix.) If the oventemperatureisstilltoo lowortoohigh,repeatthe
proceduredescribedabove.
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Checkthe following list to be sure a service call is reallynecessary.

If surface burner fails to light:
• check to be sure unit is properly connectedto power supply,
• check for a blown circuit fuse or a tripped main circuit breaker.
• check to be sure burner is correctly rated for your type of gas.
• check to be sure burner ports or ignition ports are not clogged.
• checktobesureigniterisdryandclicking. Burnerwillnotlightifigniterisdamaged,

soiled or wet. If igniter doesn't click, turn control knob OFF.
• air may be in the gas line, (See p. 12.)

If the flame is uneven:
• burner ports may be clogged.
• flame settingmay needto be adjusted.

If surface burner flame lifts off the ports:
• check to be sure a pot is sittingon the grate above.
• contactan authorizedJenn-AirService Contractor.

If surface burner flame is yellow in color:
• contactan authorizedJenn-Air Service Contractor.

If nothing on the range operates:
• check for a blowncircuitfuse or a trippedmain circuitbreaker.
• check if rangeis properlyconnectedto electriccircuitin house.

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

• the controlsmay have been set incorrectly.
• clockcontrolsmay be set fordelayed start of oven.

If the oven light does not work:
• the lightbulbis loose or defective.
• oven lightdoes notworkduringself-cleaningprocess.

If oven will not go through self-cleaning process:
• controlsmay be improperlyset.
• door may notbe locked.
• checkthe "Clean"and "Stop"timesettingsandthe currenttime ofday onthe clock.

If oven did not clean properly:
• oven may need longercleaningtime.
• excessivespillswere notremovedpriorto self-cleaningprocess.
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If oven door will not unlock:
• oven may not have cooled to safe temperature after self-cleaning process,

If foods do not broil properly:
• the control may not be set properly,
• check rack position,

If baked food is burned or too brown on top:
• food may be positioned incorrectly in oven.
• oven not preheated properly,

If foods bake unevenly:
• the oven may be installed improperly,
• check the oven rack with a level

• stagger pans, do not allow pans to touch each other or oven wall
• check instructions for suggested placement of pans on oven rack.

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

results.

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

• check instructions for preheating, rack position and oven temperature.

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

and use and care directions before calling for service since the calibration on the
previous oven may have drifted to a too high or too low setting, (See page 41 -
Adjusting Oven Temperature,)

If F plus a number appear in the Display:
• A fault code is being shown, When a fault code appears and a continuous beep

sounds, touch the Cancel Pad, If the fault code reappears, disconnect power to
the oven and call an authorized Jenn-Air Service Contractor.
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