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Congratulations on your choice of a Blue Creek wall oven. Your convection oven
combines the best of two cooking methods, convection and conventional baking or
roasting, in a self-cleaning oven.

The convection oven is actually a conventional oven that circulates heated air within
the oven. As both bake and broil heating elements cycle on and offwith the thermostat,

a fan keeps the heated air circulating around the food. The constantly recirculating
heated air in the convection oven strips away the layer of cooler air that surrounds the
food. Consequently, many foods cook more quickly. Evenly distributed heat makes
multiple rack cooking possible. Convection roasted meats retain their natural flavor
and juiciness with less shrinkage than conventional roasting.

In addition to the many exclusive benefits of convection cooking, your oven is also a
fine full featured "bake and broil" oven. You can cook your "old favorite" recipes as you

have in the past. The conventional bake oven also gives you the flexibility of preparing
various foods when convection cooking may not be as beneficial, as when cooking
foods in covered casseroles or clay pots.

Before you begin cooking with your new oven, please take a few minutes to road and
become familiar with the instructions in this book. On the following pages you will find
a wealth of information regarding all aspects of using your new oven. By following the
instructions carefully, you will be able to fully enjoy and properly maintain your oven
and achieve excellent results with the food you prepare.

Should you have any questions about using your Jenn-Air oven, write to us. Be sure
to provide the model number. Write to: Jenn-Air Customer Assistance, c/o Maytag
Customer Service, P.O. Box 2370, Cleveland, TN 37320-2370
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Read before operating your oven
All appliances - regardless of the manufacturer - have the potential through
improper or careless use to create safety problems. Therefore the following
safety precautions should be observed:

1. Be sureyour appliance is properly installed andgrounded by a qualified
technician.

2. Never use your appliance for warming or heating the room.
3. Children should notbe left alone or unattended in area where appliance

is in use. They should never be allowed to sit or stand on any part of
the appliance.

4. Wear proper apparel. Loose-fitting or hanging garments should never
be worn while using the appliance.

5. Do not repair or replace any part of the appliance unless specifically
recommendedinthis manual. Allotherservicingshouldbe referredto
an authorized Jenn-Air Service Contractor.

6. Flammable materialsshouldnot be stored in an oven.
7. Do not use water on grease fires. Smother fire or flame or use dry

chemical or foam-type extinguisher.
8. Use only dry potholders. Moist or damp potholderson hot surfaces

may resultinburnsfromsteam. Do notletpotholdertouch hotheating
elements. Do not use a towel or other bulkycloth.

9. Use care when openingoven door. Lethotair orsteam escape before
removingor replacingfood.

10. Do not heat unopened food containers. Build-up of pressure may
cause containerto burstand result in injury,

11. Keep oven vent ducts unobstructed.
12. Always place oven racksindesired locationwhileoven is cool. If rack

must be moved while oven is hot, do not let potholder contact hot
heating element inoven.

13. Do notcleandoorgasket. The doorgasket isessential fora goodseal.
Care shouldbe taken notto rub, damage, or move the gasket.

14. Do not use oven cleaners. No commercial ovencleaner or oven liner

protective coating of any kind should be used in or around any part of
the oven.

15. Clean only parts listed in this manual and use procedures recom-
mended,

16. CAUTION: BEFORE SELF-CLEANING THE OVEN, REMOVE FOOD,
BROILER PAN AND OTHER UTENSILS.
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17. Listenfor fan. A fan noise should be heardduringthe broiland cleaning
cycles. If not,call a serviceman before self-cleaning again.

18. DO NOT TOUCH HEATING ELEMENTS OR INTERIOR SURFACES

OF OVEN. Heatingelements may be hot even though they are dark
in color. Interior surfaces of any oven become hot enoughto cause
burns. During and after use, do not touch, or let clothing or other
flammable materials contact heatingelements or intedorsurfaces of
oven untilthey have had sufficienttime to cool. Other surfaces of the
appliance may become hot enough to cause burns-among these
surfaces are: oven vent openingsand surfaces near these openings,
oven doors, windowsof oven doors.

19. This appliance has been tested for safe performance usingconven-
tional cookware. Do not use any devicesor accessoriesthat are not
specificallyrecommendedinthis manual. Do not use add-on convec-
tionsystems. The useof devicesoraccessoriesthat are notexpressly
recommendedinthismanualcancreate serioussafetyhazards, result
inperformance problems,and reducethe lifeof the componentsof the
appliance.

20. PREPARED FOOD WARNING: Followfood manufacturer'sinstruc-
tions. If a plastic frozen food containerand/or its film cover distorts,
warps or is otherwisedamaged duringcooking, immediatelydiscard
the foodand itscontainer. The food couldbe contaminated.

21. Do not allowaluminumfoil to contact heatingelement.
22. Use care when openingoven door. Lethotair orsteamescape before

removingor replacingfood.

IMPORTANT SAFETY NOTICE AND WARNING

The California Safe Drinking Water and Toxic Enforcement Act of 1986
(Proposition 65) requires the Governor of California to publish a list of
substances known to the State of California to cause cancer or repro-
ductive harm, and requires businesses to warn customers of potential
exposures to such substances. Users of this appliance are hereby
warned that when the oven is engaged in the self-clean cycle, there may
be some low level exposure to some of the listed substances, including
Carbon Monoxide. Exposure to these substances can be minimized by
properly venting the oven to the outdoors during the self-clean cycle.

- SAVE THESE INSTRUCTIONS -
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OVEN LIGHT Switch
• The oven light automatically comes on whenever the oven door is opened. The

oven light may be turned on by pushing the control panel switch in. Light cannot
be turned on during the self-cleaning process.

OVEN Knob
• This knob controls the oven operation. To operate the oven, turn to desired setting

and turn TEMPERATURE knob to desired setting.
The settings ere:
Off The oven will not operate when knob is on this setting. Keep

knob on this position when oven is not in use.
Bake Use for conventional baking or roasting.
Time Bake Use with clock controls for automatically starting and stopping

oven when baking or roasting.
Convect Use for convection baking or roasting.

Time Conv Use with clock controls for automatically starting and stopping
oven when baking or roasting in the convection oven.

Broil Use for top browning or oven broiling of foods.
Clean Use for self-cleaning process.

TEMPERATURE Knob
• Use to set oven temperature. Be sure the indicator is in line with the exact

temperature desired. This knob is used with all oven operation settings noted on
the OVEN knob.

Door Lock Lever
• Useto lockovenforself-cleaningprocess.



OVEN Indicator Light
• Indicates when oven is turned to an operating positionother than the Clean setting.

Light will glow until the desired temperature is reached. It will cycle on and off as
this temperature is maintained during cooking.

LOCK Indicator Light
• Will glow after the oven door has been locked and after the oven temperature is over

550°F. Doorwilllockautomatica/lyandcannotbeopeneduntiloventemperature
drops below 550°F and the lock indicator light goes off.

CLEAN Indicator Light
• Indicates when all controls have been properly set for the self-cleaning process.

Light will remain on during the entire cleaning process.

Clock Controls and Minute Timer
• Features time of day, Minute Timer, and clock controls to start and stop oven

automatically. (See pp. 8-11.)

1. Locate oven racks on proper rack positions.
2. Turn TEMPERATURE knob to desired temperature.
3. Turn OVEN knob to Bake or Convect setting. When the OVEN indicator light cycles

off, the oven is preheated to the selected temperature, Place the food in the oven.
The OVEN indicator lightwill cycle on and offthroughout the baking process. Preheat
on/y when necessary. Refer to baking and roasting sections as to when preheating
is recommended.

4. After baking, turn both TEMPERATURE and OVEN knobs to Off position.
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The rackpositionsnotedare generallyrecommendedfor the bestbrowningresultsand
mostefficientcookingtimes. For many food items, excellentresultscan be achieved
when using one of several different rackpositions. Referto bakingandroastingsections
for recommendationsfor specificfoods.

Different Racks

Two fiat racks and two offset racks were packagedwithyour oven. The useof the offset
rack is denoted in the list below and the charts as an "o" after the rack number.

Rack Uses

Rack Position #40 (offset rack on #4):
Most broiling.

Rack Position #3:
Mostbaked goodson cookiesheets,cakes (sheetand layer).

Rack Position #30 (offset rack on #3):
Mostbakedgoodsoncookiesheets,frozenconveniencefoods,freshfruit pie,cream
pie, layer cakes, main dish souffle.

Rock Position #2:
Roastingsmall cutsof meat, cakes (tube, buncltor layer) frozen fruitpie, pie shell,
large casseroles.

Rock Position #2o (offset rack on #2):
Roastingsmallcuts of meat, loavesof bread, angel food cake.

Rack Position #1:
Large cutsof meatand large poultry,angelfood cake, loavesof bread,custardpie,
dessert souffle.

Multiple Rack Cooking:
Two racks,use #2o and#4. Three racks, use #1, #3o, and #4.
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12HOUR MINUTEAND SECOND

TIMEOF DAY CLOCK TIMER

Important: The clock is a 12 hour clock. When oven is first supplied power or power
is interrupted, the Display will show "00:00".

To set time of day on clock

1. Turn SET dial counterclockwise until the word TIME appears inthe Display. Then,
turn the SET dial in either direction until the correct time appears in the Display.

2. Push ENTER button.

IMPORTANT Yl

• To change time of day set on clock: Repeat above sequence.

• To check time of day when timer is In use: Push ENTER button. Time of da
will be displayed briefly, then the Display will return to timer function.



Important: This interval timer can be used to remind you when a period, up to 99 minutes
and 00 seconds, expires. It can be used independently of any other oven activity and
can be set while another oven function is operating. The timer does not contro/ the oven.

To set Minute Timer

1. Turn SET dial clockwise untildesired number of minutes and seconds appear in the
Display.

Example: Turn the dial to 5 for 5 seconds or to 5:00 for 5 minutes.

C .FI FI
_1.LI t_i

DISPLAY

5 SECONDS 5 MINUTES

Important: This is the only function where time entered is in minutes and seconds.
Minutes are to the left of colon and seconds to right of colon.

2. Push ENTER button.

The indicator word TIMER will remain inthe Display duringcountdown. Countdown
will have display precedence over anything else programmed, such as Time Bake.
At end of time set, the indicator word TIMER will blink and timer will beep. Beeping
will continue every 10 seconds for 15 minutes unless the CANCEL button is pushed
once. After CANCEL button is pushed, the Display will return to time of day or

whatever is programmed on control panel.

To cancel Minute Timer
Push CANCEL button once. Pushing CANCEL button twice will cancel a// programming

(time bake or self-clean).



To set oven to start immediately and shut off automatically
1. Turn OVEN knob to Time Bake or Time Conv.

2. Turn TEMPERATURE knob to desired temperature.
3. Hold in STOP TIME button until the indicator words STOP TiME appear in the

Display.
4. Turn SET dial to time you want food to stop cooking.

Example: If time of day is 1 o'clock and the roast needs to cook for 3 hours, the stop
time would be 4 o'clock.

l./-IFl
•U U DISPLAY

TIMEOFDAY STOPTIME
5. Push ENTER button to enter stop time.

The indicator word AUTO will appear in the Display and oven will start heating. The
OVEN indicator light will glow until the desired temperature is reached. When stop
time is reached, the oven shuts off and the indicator word AUTO will begin to blink
and timer will beep. Beeping will continue every 10 seconds for 15 minutes unless
the CANCEL button is pushed twice.

To set oven to start at future time and shut off automatically
1. Turn OVEN knob to Time Bake or Time Cony.

2. Turn TEMPERATURE knob to desired temperature.
3. Hold in START TIME burton until the indicator words START TiME appear in the

Display.
4. Turn SET dial to time you wish food to start cooking.

Example: If time of day is f 1:30 and the roast needs to start cooking at 1 #dock,
turn dial until numbers 1:00 appear in the Display.

I I. _-IFI
t t._tl_l

I.FI FI
I.Lt U

DISPLAY

TIMEOFDAY STARTTIME

5. Push ENTER button to enter start time.

The indicator words STOP TIME wilt appear in the Display as a reminder to set
STOP TIME.

6. Turn SET dial to time you want food to stop cooking.
Example: If start time is 1 o'clock and the roast needs to cook for 3 hours, the stop
time would be 4 o'clock.

i.fin
f'U U DISPLAY

STARTTIME STOPTIME

7. Push ENTER burton to enter stop time.
The indicator word AUTO will blink in the Display. When start time is reached, the
indicator word AUTO will remain in the Display. The OVEN indicator light will glow
until the desired temperature is reached. When stop time is reached, the oven shuts
off and the indicator word AUTO will begin to blink and timer will beep. Beeping will
continue every 10 seconds for 15 minutes unless the CANCEL burton is pushed
twice.

10



To check START TIME before cooking begins
Hold in START TIME button until the words START TIME appear in the Display. The

start time will be displayed briefly, then the Display will return to time of day.

To change START TIME before cooking begins
1. Hold in START TIME button until the words START TIME appear in the Display

Window.
2. Turn SET dial to desired time.
3. Push ENTER button twice to enter new start time and stop time previously

programmed.

To check STOP TIME
Hold in STOP TIME button until the words STOP TIME appear in the Display. The stop
time will be displayed briefly, then Display will return to on-going program.

To change STOP TIME
1. Hold in STOP TIME button until the words STOP TIME appear in the Display.
2. Tum SET dial to desired time.

3. Push ENTER button to enter stop time.

To Cancel function programmed
Push CANCEL button twice to cancel function, during programmed time or after time
has expired.

IMPORTANT

• After clock-controlled baking, turn OVEN and TEMPERATURE knobs to Off

position.

• Sineefoodcontinuestocookifleftintheoven, itissuggestedthattheclockcontrels

be used primarily to start the oven when no one is in the kitchen. Provisions should
be made to have the food removed as soon as the signal has sounded.

• If more than 7 seconds elapses between holding in START TIME button or STOP
TIME button and turning the SET dial, the Display will automatically return to on-
going program.

• If more than 1 minute elapses between turning SET dial to a new time and entering
new START TIME and STOP TIME, the entire program will be cancelled and the

Display will return to time of day clock.
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• When cookingfoodsforthe first time in your new oven, use recipecookingtimes
andtemperaturesas a guide.

• Use tested recipes from reliable sources.
• Preheatthe oven onlywhen necessary. For bakedfoodsthat rise and for richer

browning,a preheated oven is betler. Casserolescan be startedin a cold oven,
Preheatingtakesfrom 6to 9 minutes;placefoodinovenafterOVEN indicatorlight
cycles off.

• Arrangeoven racksbefore turningon oven. Followsuggestedreck positionson
page 7 and in variousbakingcharts.

• AllowaboutI to 11/2inchesofspace betweenthe ovensidewallsandpansto allow
proper aircirculation.

• When bakingfoods inmore than one pan, place them on oppositecornersof the
reck. Stagger pans when baking on two racksso that one pan does not shield
anotherunlessshieldingis intended.(See above.)

• To conserveenergy,avoid frequent or prolongeddoor openings. At the end of
cooking,turn oven off before removingfood.

• Alwaystestfor doneness(fingertip,toothpick,sidespullingaway frompan). Do not
rely on time or brownnessas onlyindicators.

• Use goodqualitybakingpansand the size recommendedin the recipe.
• Dull,dark,enameledorglass panswillgenerallyproducea brown,crispcrust. Shiny

metal pans producea light,goldencrust.
• Frozenpies in shiny aluminumpansshould be bakedon a cookiesheet on reck2

or be removedto a dullor glasspan.

NOTE: Acoolingfanwillcycleonduringbakingorroasting.The fan mayalsocontinue
to operate afterthe oven is turnedoff untilthe oven has cooleddown.
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For Conventional Bake use the Bake setting.

* An"o"afteraracknumberimpliesthattheoffsetreckshouldbeused.
** Thetimesgivenarebasedonspecificbrandsofmixesorrecipestested. Actualtimeswilldepend

onthe ones you bake.
*** The Convect temperatureLS25°F lowerthan recommended on package mixor recipe.
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• As a general rule, when using recipes or prepared mixes developed for a
conventionalbake oven, set the oven temperature25°F lower than the recipe
recommendedtemperature. Times will be similarto or a few minutesless than
recipe recommended times. The chart on page 13 compares times and
temperaturesof many bakedfoods. Use thisas a reference.

• For betterbrowning,largepanssuchas cookiesheets orrectangularbakingpans
shouldbe placed/engthwise, front to back, on the rack. This centersthe food in
front of the convection fan for better air circulationwhich gives better overall
browning.

• Cookiesheetsshouldbe withoutsidesandmadeof shinyaluminum.The bestsize
to use for cookie sheets is 14" x f2".

• Preheating the oven is not necessary.
• Followpackage recommendationsforoven temperature, foilcoveringand use of

cookie sheets. Baking times will be similar. See chart below for some exceptions
and examples.

• Center foods in the oven. Ifmore than one food item is beingcooked or if foods are
being cooked on multiple racks, stagger foods for proper air circulation.

• Most foods are baked on rack position #3o.
• For multiple rack cooking, use racks#1, 30 and 4. However, pizzas should be

placedon cookiesheetsand bakedon rack position#2o, 3 and 4.

Here are a few examples of times and temperatures:

_C-,_t' |UaW.........

........................................

.......................................................................................... ;...............•.............. ;_i;
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Forbestresults,bake foodsonone rackat atime asdescribedin thismanual. However,
very goodresuJtscan be obtainedwhen baking quantitiesof foods on multiplerecks.
Quantitycookingprovidesbothtime and energysavings.

Theconvectionoven is suggestedfor mostmultiplerackcooking,especiallythree rack
cooking,becausethe cJmulatingheatedairresultsin more evenbrowning.Fortworack
cooking,the conventionalbake ovenprovidesverygoodbakingresultsespecianywhen
panscan be staggered,suchas withlayer cakesand freshpies.

Many foodscan be preparedon three racksat the same time. These are just a few
examples:cookies,cupcakes,rolls,biscuits,muffins,pies, frozenconveniencefoods,
pizzas,appetizers,and snackfoods.

To obtain the best results in multiple rack cooking,follow these suggestions:

• Use temperatureand times inthis manualas a guidefor best results.
• Fortwo rackbaking,rackpositions#2o and4 are bestfor mostbaked productsbut

positions#2 and 4 also provideacceptable results.
• For threerackbakinguse positions#1, 3o and4. One exceptionis pizza. (See p.

15.)
• Sincefoodsonpositions#1 and4 willusuallybedonebeforefoodsonposition#3o,

additionalcookingtime w_llbe neededfor browning foods on the middle reck. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits,rolls, or muffins,allow 1to 2 more minutes. Frozen pies and pizzas,which
should be baked on a cookie sheet, need about 2 to 4 more minutes.

• Stagger small pans, such as layer cake pans, in the oven.
• Frozen piesin shiny aluminum pansshould be placedon cookiesheets and baked

on rack positions#1, 30 and 4.
• Cookie sheetsshould be placed lengthwise, front to back, in front of the fan for more

even browning.
• Ovenmealsareracommendedforenergyconservation. Userackpositions#1 and

3o or #2o and 4.
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• Preheating is not necessary.

• Foropen panroasting,place meatorpoultryon the slottedportionof thetwo-piece
pan includedwiththe oven. Donot add waterto the panr Use open pan roasting
fortendercutsof meat. Lesstender cutsof meat needto be cookedby moistheat
in a coveredpan.

• For best results, a meat thermometer is the most accurate guide to degree of
doneness. The Upof the thermometershould be located in the thickest part of a
roast, nottouchingfat, bone, or gristle. For turkeysand large poultry products,
insert the tip of the thermometer into the thickest part of the inner thigh.

• Place roast fat sideup to allow self bestingof meat duringroasting.

• Since meatscontinueto cook after beingremovedfromthe oven, removeroast
from oven when it reaches an internal temperatureabout 5 degrees below the
temperaturedesired.

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

• Forbestresultsinroastingpoultry,thawcompletely.Due tothe structureofpoultry,
partiallythawedpoultrywillcook unevenly.

• If preferredtender cutsof meat can be roastedin the conventionalbake oven by
followingthe general recommendationsgiven above. However,meats will roast
morequicklyin the convectionoven.

• Conventionalbakeis best for lesstendercuts of meatthat requirea longer,moist
heatmethodofcooking. Followyourrecipefortimesandtemperaturesforcovered
meats.

• Meatscooked inovencookingbags,dutchovens,orcovered roastingpansare best
cookedin the conventionalbake oven.

• Use meat roastingcharts in standard cookbooksfor recommendedtimes and
temperaturesfor feastingin a conventionalbake oven.

NOTE: A coolingfan willcycleon duringbakingandroasting.The fan also continues1
to operateafterthe ovenis turned off untilthe ovenhas cooleddown.
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Note; For ConventionsJBake use the Bake Pad.

_ We _d

i ......

* An "o" after a racknumber impliesthat the offsetrack shouldbe used.
** The timesgiven are based onspecific brandsof mixesor recipestested. Actual

timeswill dependon the onesyou bake.
*** The ConvectBaketemperatureis 25°F lowerthan recommendedon packagemix

or recipe.
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• Tender cuts of meat and poultrycan be roastedto a rich golden brownin the
convectionoven, Follow general recommendationsfor roasting.

• Refer to convectionmeat roastingchartfor recommendedcookingtemperature
and time. The chart can serve as a guide to help plan meal serving time.

• Minutes per pound will vary accordingto the size, shape, quality, and initial
temperatureofmeatas wellasthe electricalvoltageinyourarea. Timesare based
on refrigeratorcold meat.

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

• Do notuse a mastingpan withhighsides;use panprovidedwith oven.
• Do notcovermeat. Allowthe circulatinghotair to surroundthe meat andseal in

the juices.
• Since the breast meat ona largeturkey cooksmorequicklythan the thigh area,

placea"foilcap" overthe breastarea afterdesiredbrownneesis reachedto prevent
over browning.(See above.)

• A stuffedturkeywillrequirean extra30 to 60 minutesdependingon size. Stuffing
should reachan internal temperatureof 165°F.

Convection Roasting: Frozen to Finish
Meats(exceptpoultry)may be roastedfrozento finish. Followthese guidelinesfor the
most satisfactoryresults.

• Use temperatures for mastingfresh meats as recommendedby mostcookbooks,
Generally, most meats are roasted at 325°F. For best results do not use
temperaturesbelow 300°F.

• Usetimesforroastingfrashmeatsgiveninyourfavoritecookbooksasapproximate
guidesfor roastingfrozen meats. Roastingtimeswillvan/due to factorssuchas
coldnessof meat, size, quality,orcut. In general,roastingtimesforfrozento finish
in the convectionoven will be approximatelythe same as fresh to finish in a
conventionalbake oven.

• The guidelinesgivenforroastingfreshmeats inthe convectionoven alsoapplyto
roastingfrozen meats.

• Insertmeat thermometermidway duringthe cookingprocess.
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1. Placeoven rackonthe rackpositionsuggestedinthe chart. Distancefrombroiling
elementdependson foodsbeingprepared. Rackposition#4o (offsetrackinposition
#4) is usuallyrecommendedunlessotherwisestated.

2. TurnOVEN knobto Broil setting.

3. TurnTEMPERATURE knobto 550°F.

4. Place foodon broilerpanprovidedwithoven. Aftertopbroilelementis redplacefood
inoven. Preheatingtakesa few minutes,or untilelement glowsa brightcherryred.

5. Leave oven door open at broil stop position when broiling.

• Tendercutsofmeatormarinatedmeatsare bestfor broiling.Thisincludesriband
loincutsofsteak,groundbeef, hamsteaks,poultrypiecesor fish. Forbest results,
steaksshouldbe at least 1" thick, Thinnersteaksshouldbe pan-broiled.

• Donotcoverbroilergridwithfoil since thispreventsfat drippingsfromdraininginto
bottom of pan.

• Before broiling, remove excessfat from meat and score edgesof fat (do not cut into
meat) to prevent meat from curling. Salt after cooking.

• To prevent dry surface on fish or lean meats, brush melted butter on top.

• Foods that require turning should be turned only once during broiling. Turn meat
with tongs to avoid piercing and lossof juices.

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

• The oven hasa variablebroil feature which meansthat the broilingtemperature can
be varied by selecting a lower temperature setting on the TEMPERATURE knob.
Using a lower temperature setting will cause the broil element to cycle on and off.
This feature can be used for foods that need to eeok more slowly or need less
radiantheat. If foods are broilingtoo fast, the controlcan be set at a lower
temperatureto reduce the cookingspeed rather than moving the broiler pan to a
lower rack.

Note: AfanshouldeomeonduringtheBrollcycle. Ifthefandoesnotoperate, contact
your authorizedJenn-AirServiceContractorfor repair.
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Chart time is based on a preheated broil element using 550°F.

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

Note: This chart is a suggested guide. The times may vary with food being cooked.
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Whenthe ovencontrolsare set toClean, the ovenheatstotemperaturesthatare higher
thanthose usedfor cooking. The hightemperaturescause food soil to burnoff and
substantiallydisappear, Whilethisoccurs,a deviceinthe ovenvent helpsto consume
normalamountsof smoke. The oven tsventedthroughan openingon the top of the
controlpanel.

• Removethebrooilerpanandanyotherutensilsfromtheoven.Theseutensilscannot
withstandthe high temperatures of the cleaning process.

• The oven rackscan be cleaned in the oven. However,the oven racks willdiscolor,
loseshininess,andbecomedifficultto slidein andoutif left Inthe ovenduringthe
cleaning process. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion,do not leavethe racksin the oven
dudngeachself-cleaningprocessifthey do notneedto be cleanedsincetheywill
discolorto a dullsilverafteronecleaning. Moderatelysoiledreckscan be cleaned
witha soapy S.O.S. pad or Scotch-Britescour pad. Stubbornstains need to be
removedintheself-cleaningprocess.Besureto readspecialtipsonpage26 ifoven
racksare cleanedduringthe serf-cleaningprocess.

• Cleanspattersandspillsfromthoseareas whichwill notbecleanedduringthe self-

cleaningprocess: _--..,r_.-____ /_'_

- center frontof oven and doornear opening in
door gasket. _

- porcelainovendoorliner (area outsidethe door _ _ •
gasket).

- oven front frame, i
Note; DO NOT CLEAN aerialplate locatedonthe "_-_l_
oven front.

Tocleanthese areas,use hotwateranddetergent,nonabrasivecteansersorsos
fi}ledsteel wool pads. Rinse thoroughly, being careful not to use an excessive
amountof water that woulddampenthe 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 soi/ that is present. DO NOT USE COMMERCIAL OVEN CLEANERS
TO CLEANTHESE AREAS.

• DO NOTA'I-I'EMPTTO CLEAN,RUB,OR APPLYWATER TO GASKETON OVEN
DOOR. The gasketis essential for a good doorseal. Rubbingor cleaningwill
damagethe gasketand may affectthe seal.
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• Wipe up excess grease and food spillovers which have not baked on the bottom of
the oven. Large aecumulat/ons of soil can cause heavy smoke or fire In the oven
during the cleaning process. For ease of cleaning, the heating element can be lifted
slightly.

• Although smoke or fire in the oven is a normal occurrence and there is no safety
problem, there will be venting of excessive smoke and odor.

This model features AUTO CLEAN to simplify cleaning an average soiled oven. To use,

merely set OVEN and TEMPERATURE knobs to Clean, lock door, and push ENTER
buttontwice. Theovenwillcleanfor2½ hours (pluscool-downtime). Foraheaviiysoiled
oven or to start cleaning at a later time, refer to section below.

TOset oven o_.

1. Close oven door (if opened).

2. Turn OVEN knob to Clean.

3. Turn TEMPERATURE knobfullyclockwise toClean

until it comes to a full stop. The door cannot be _P Ilocked if TEMPERA TURE knob is not in the Clean _cj___-_

1position.

4. Move door lock lever to the full right position.
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5. Set clockcontrolsto clean oven usingone of the followingprocedures:

To set oven to start cleaning immediately:

An automaticprogramof 2V2hoursis pre-setfor an average soiled oven. For a
heavilysoiledoven, programcan be extendedup to 4 hours,

a. Push ENTER buttonto enter starttime,

The indicatorwordsSTOP TIME willappearin the Displayandthetime willbe
2½ hourslater than time of day.

b, For an average soiled oven: Push ENTER buttonto enter stoptime. The
ovenwillbeepandindicatorwordAUTO willappearandremaininthe Display,

For aheavily soiled oven: TurnSET dialinclockwisedirectiontodesiredtime
(maximum4 hourcleancycle), Push ENTER buttonto enterstoptime, The
ovenwill beep and the indicatorword AUTO will appear and remain In the
Display,

To sat oven to start cleaning at a later time:

An automaticprogramof 2½ hoursis pre-setfor an averagesoiledoven. For a
heavilysoiledoven,programcan be extended upto 4 hours.

a. Turn SET dial to desiredstart time.

b. PushENTER buttonto enter STARTTIME. The indicatorwordsSTOP TIME
will appearinthe Displayandthetimewillbe 2½ hourslaterthanthe starttime.

c. For an average soiled oven: PushENTER buttonto enterstoptime. The
ovenwillbeepand theword AUTO will b(ink. When starttime is roached,the
ovenwillbeepandthewordAUTOwillremaininthe Displayduringthecleaning
cycle.

For a heavily soiled oven: TurnSET dial ina clockwisedirectionto desired
time (maximum4 hourscleaningcycle). Push ENTER buttonto enter stop
time. The oven willbeep and the word AUTO will blink. When start time is
roached,the ovenwillbeepandthewordAUTO willremaininthe Displayduring
the cleaningprocess.

6. The oven CLEAN indicatorlightwill glowwhen all steps are completedpropedy,
exceptwhen set for a delayedstart. The lightgoesoffwhen stoptime _sreached.
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7. The cleaningprocess beginsimmediatelyunlessthe self-cleaningprocess has
beenset for adelayedstart.When theoventemperaturereaches550oF,the LOCK
indicatorlightwillglowandthe doorcannotbe openeduntilthetemperaturedrops
below550°F. DO NOT TRY TO UNLOCKTHE DOOR WHILE LOCK INDICATOR
LIGHT IS ON. The normalcleaningprocesstakesthe time selectedonthe clock
plus about45 minutesfor the ovento cool downbefore the LOCK indicatorlight
goes outandthe doorcan be opened.

8. At the end of time set, ovenwillstop automaticallyand not beep.

9. After the LOCK indicatorlightgoesout, movethe doorlocklever to the left. The
ovendoorcan nowbe opened.

10. Turn the OVEN AND TEMPERATURE knobsfrom Clean to Off after the door is
unlocked.

Important: IF THE TEMPERATURE KNOB IS TURNED TO OFF BEFORE THE
DOOR IS UNLOCKED, THE DOOR WILL NOT OPEN. Forcingthe lock will
damagethe lockmechanism. ReturnTEMPERATURE knobto Clean, unlockthe
door,thenturn TEMPERATURE knob Off,

NOTE: Afan comesonwheneverthe OVEN knobisset onClean. Therefore,thefan

willcontinuetooperateatthe endofthe cleaningprocessuntiltheOVEN knob
isturnedOff. Thefanwillalsostartassoonasthecontrolsare setforadelayed
start of the self-cleaningprocess.

To check START TIME before cleaning begins
HoldinSTART TIME buttonuntilthe words STARTTIME appear inthe Display. The
start time willbe displayedbriefly,thenthe Displaywill returnto time of day.

To change START TIME before cleaning begins
1. Hold in START TIME buttonuntilthe wordsSTART TIME appear in the Display.

2. Tum SET dial to time desired.

3. PushENTER buttonto enternew start time.

The indicatorwordsSTOP TIME anda newstoptimewillappearintheDisplay.The
new stoptime will be 2_ hourslaterthanthe new start time.

Fora heavilysoiledoven,the stoptimewill needto be changedbyturningtheSET
dial.

4. PushENTER buttonto enternew stoptime.
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To check STOP TIME

Held inSTOP TIME buttonuntilthe wordsSTOP TIME appearinthe Display. The stop
time wil_be displayedbriefly, thenthe Displaywill return to on-go)ngprogram,

TO change STOP TIME before cleaning begins
1, Holdin STOP TIME buttonuntilwordsSTOP TIME appear in the Display.

2. TurnSET dialto desiredSTOP TIME.

3. Push ENTER buttonto enternew stoptime.

Note: If morethan 7 secondselapse betweenholdingin START TIME button or
STOP TIME buttonand turningthe SET diat,the Display willautomaticanyreturn
to on-goingprogram.
Note: If morethan 1 minuteelapsesbetweenturningSET dial to a new time and
entedngnew START TIME and STOP TIME, the entireprogramwill be cancelled
and the Displaywill returnto time of day clock.

To stop cleaning process before LOCK indicator light comes on
1. Move the door lever lock to the left.

2. Turn OVEN and TEMPERATURE knobsfrom Clean to Off.

3, PushCANCEL buttontwice.

To stop cleaning process after LOCK indicator light comes on
1, Push CANCEL button twice.

2. Leave the TEMPERATURE and OVEN knobsin the Clean position.

3. Allowovento cooluntilthe LOCK indicatorlightgoesout. This maytake upto 45
minutes,dependingon how longthe oven has been on.

4. AfterLOCK indicatorlightgoes off,move the doorlever lockto the left.

5. Turn OVEN andTEMPERATURE knobsfrom Clean to Off.

NOTE: When OVEN knob is turnedto Clean, a fan comes on. If this fan is not1
operating,the ovenwill gothroughthe self-cleaningprocessat a reducedoven/
temperatureandthe ovenwignotcleaneffectively.Ifthe fandoesnotoperate,/
contactyour authorizedJenn-AirServiceContractorfor service, j

bl
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• A slightodormaybe detected,and if an ovenis heavilysoiled,somesmoke may
be visible. Some smoke and odor duringthe cleaning process is a normal
occurrence.Sincethe ovenvent is locatedonthe topofthe controlpanel,vapors,
moisture,etc. may be seen coming fromthis area.

• Duringthe cleaning process,do not be atarmedif an occasionalflame is visible
throughthe oven window. This is causedby excessivefood soil that was not
removedbeforethe ovenwas setto clean.

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

• Some typesofsoil maydisintegratebut leave a lightfilmor heavierdepositof ash.
Theamountofash dependsonthe amountofsoilwhichwasinthe oven. Afteroven
has cooled,thisash maybe removedwitha dampsponge. If otherdarkdeposits
remainafter wipingwith a sponge,the time set forthe lengthof cleaningwas not
enough. Increasethe cleaningtime for futureoleaningsorclean morefrequently.
The normalcleaningtime is 2½ hours. A maximumof 4 hoursmay be selected if
necessary.

.....
• If rackshave beenleft in ovenduringthe cteaningprocess,they shouldbe treated

as follows. Afterthe cleaningprocessis completedandthe ovenhas cooled,buff
the undersideofrackedgeswithScotch-Britescourpador rub/ightlythe underside
of rackedgeswitha coatingofvegetableoil Use a lightapplicationof oilso itdoes
notsoilthe oven. This wigmake the cleaned racksslidemore easily.

• To removeoccasionalspilloversbetweeneleanings,use asoap-filledscouringpad
or mildcleanser;rinsewell.

• It is betterto cleanthe oven regularlyratherthan wait untilthere is a heavy build-
upof soil inthe oven.

• Dudngthe cleaningprocess,the kitchenshouldbe wellventilatedto helpeliminate
normalodorsassociatedwithcleaning.

• Any attempt to force the self-clean door/ever lock to lock or unlock without electric
power applied to the door or with the TEMPERATURE knob in any position other
than Clean may result in damage to the door locking mechanism.

• DO NOT USE COMMERCIAL OVEN CLEANERS IN OR AROUND THE SELF-
CLEANING OVEN AREA.

• DO NOT USE ALUMINUM FOIL OR OTHER LINERS IN THE OVEN.
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Control Knobs
The knobs on the control panel canbe removedwiththecontrolsinthe Offposition.Pull
each knobstraightfromthe shaft. Washknobsinwarmsoapywater ordishwasher',do
notuse abrasive cleansersor materials. To replaceeach knob, match flat partof knob
openingwith the springon the shaft, returningin Off position.

Display Window
To clean, use any suitable glass cleaner or soapy water. To prevent moisture from
gettingbehind the controlpanel, spraya clothwithglasscleanerthenwipethe panel.

Control Panel and Doors
• Clean withsoapy cloth or Faotastik.
• Do NOT use abrasive cleaners.
• Do NOT use ScotchBrite pads.

Cleaning the Lower Oven
Sincethe upperoven is self-cleaning,itsuseissuggestedfor foodsthat haveatendency
to spatterorspillover. The lowerovenporcelainwallsanddoor,whichare of the same
high qualityporcelainas the upper oven,can be wipedclean withsoap and water if food
is notallowed to bake on a secondtime. Heavy spatteringor spiltoverswill require
cleaningwithmildabrasivecleanserssuchas BarKeepers Friend, S.O.S. or BonAmi.
Householdammonia may be used to loosensoilby placing½ cup householdammonia
in a glass dishon oven rackin a closed,coldoven overnight.

• To remove difficultstains,use an oven cleaner such as Easy-Offon oven liner.
Follow oven cleaner directions. Do not spray electrical controls, temperature
sensingbulb,doorgasketorexteriorof oven. Removeovenracksbeforespraying
withoven cleaner.

• For cleaningother areas of the oven, clean oven rackswith S.O.S. pads. Oven
windowmay be cleanedwith soapandwater ora glasscleaner. Be carefulnotto
soak or rub the oven door gasket.

TO removepull forward to the "stop"
position;liftup onthe frontof the rack
and pugout.
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Before replacingbulb, disconnect power to oven at the main fuse or circuit breaker
pane/. Besurethattheentireovencavityincludingthe lightbulbiscoolbeforeattempting
to remove.

\\\\1

To replace light bulb __ I
1. Carefullyremovethe glasslightlensandlensretainer --

by removingthe two screws in the light lens retainer
usinga screwdriver.Note: The lightlens isseparate
from the lightlens retainer, The two pieces willdrop
down into your hands at the same time. Do NOT
remove the remaining two screws.

2. To obtainfirm grasp on bulb,wear protectiverubber
gloves. Removeby turningbulbto the left. Do not
touch a hot oven light bulb with a damp cloth as bulb
willbreak. Note: If the bulbdoesbreakandyouwish I\\ \_ I
to removeit,be certainpowersupplyis disconnected
and wear protectivegloves. You may contactyour
authorizedJenn-AirService Contractorfor service.

3. Replacebulbwitha4Owatt oven-rated appliance bulb.
Bulb with brass base is recommended to prevent
fusingof bulbintosocket.

4. Placelight lens inside oflightlens retainer. Holdingthe
light lens and lens retainer in place, insert the two
screws intothe light lensretainerand tighten.
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The TEMPERATURE knobcan be adjusted if the oven temperature is too low ortoo
highand the lengthof time to cookALLfoodsis too longor tooshort. Do NOT adjust
the TEMPERATURE knobif only one or two items are notbakingproperly.

TO adjust the TEMPERATURE Knob:

Turn the oven TEMPERATURE knob to _ TriangleOff. Removethe knoband turn it to the

underneathside. Hold it so that the _/_Top ,_c_-_

triangleisatthetop. (See Fig,1) Loosen
the twoscrewsslightly.Holdingthe skirt
inpiace, move the top screw by rotating
the knob one notch, as noted by one

click, in directionnecessary. If notch __o_/Sklrl
indentationisnotapparent,tightenscrews
until clickingis heard. There are five
notchesin each direction. One notch V FIG. 1
equals approximately IO°F.

Example; If the oven temperatureJstoo _ .,/"_n =__ _.

coolandALLfoodsare requiringa longer //_p___r_ /

time periodto cook,the knobshouldbe

word=HOTTER". (See Fig 2.)

Tightenthe screwswhiletightlyholding _" _orc,__ _''_

knobto skirt. To replaceknob,matchflat _ FIG.2
part of knobopeningwithspringon the
shaft, returningto Off position.

Important: The ovenTEMPERATURE knobshouldbe adjustedonenotchandthenthe
oven shouldbe tested. (We recommendbaking 2--9" yellow layer cakes usinga
purchasedbox mix.) If the oven temperatureJsstil)too low or too high, repeat the
proceduredescribedabove.

If the knobis rotatedtoofar or in the wrongdirection,rotatethe knob inthe opposite
directionuntilthe centerof the screwis directlyunderthe triangle,whichisthe starting
point. Initiatethe procedureagain until the desired temperatureis reached.
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Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of this manual maypreventan unnecessaryservicecall

If nothing on the oven operates:
• check for a blowncircuitfuse or a trippedmain circuitbreaker.
• check if oven is prepedyconnectedto electriccircuitin house.

If clock and/or lights operate but oven does not heat:
• the OVEN and/or TEMPERATURE knobsmay be set incorrectly.
• clockcontrolsmay be set for delayedstart of oven.

If the oven Ughtdoes not work:
• the lightbulbis looseor defective.
• oven lightdoes not work during self-cleaningprocess.

If oven will not go through self-cleaning process:
• controlsmay be impropedyset.
• doormay not be looked,
• checkthe clockcontrolledsettingsand the currenttime of day on the clock.

If oven did not clean properly:
• oven may need longercleaningtime.
• excessivespillswere not removedpriorto self-cleaningprocess.
• oneorseveralcontrolsmay have beenturnedfrom Clean to anotherpositionafter

serf-cleaningprocess started.

If oven door will not unlock:
• oven may not have cooled to safe temperature after self-cleaningprocess.
• TEMPERATURE knob may have beenswitchedfrom Clean position.
• electriccurrentcomingintothe oven may be off.

If foods do not broil properly:
• the OVEN and/orTEMPERATURE knobs may not be set properly.
• check reckposition.
• voltageintohouse may be low.

If baked food is burned or too brown on top:
• the OVEN knobmay be inthe Broil position.
• food may be positionedincorrectlyin oven.
• oven not preheatedproperly.

3O



If foods bake unevenly:
• the oven may be installed improperly.
• checkthe ovenrack witha level.
• staggerpans, do not allowpans to toucheach otheror ovenwall,
• check instructionsfor suggestedplacementof pans on oven rack.

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

results.
• theremay notbe sufficientroomaroundsidesof the pansforproperair circulation

inthe oven.
• check instructionsfor preheating,rack positionand oventemperature.

If baking results differ from previous oven:
• oventhermostatcalibrationmay differbetweenold and new ovens. See "Adjust

Oven Temperature"on page 29.
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The oventemperaturecan be adjustedif all oventemperaturesare too lowortoo high
and the lengthof time to cookALL foodsis too longortoo shorL Do NOT adjustthe
temperatureif only one or two itemsare notbakingproperly.

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

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

Note: DOnotchangethe temperaturesettingmore than 10° beforecheckingthe oven.

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

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

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

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

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

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

If the knobis rotatedtoo far or in the wrongdirection,rotatethe knob Inthe opposite
directionuntil the centerof the screwis directlyunderthe triangle,which is the starting
point. Initiate the procedureagain until the desiredtemperatureis reached.
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Checkthe followinglistto be surea servicecall is reallynecessary. A quickreference
of thismanual may prevent an unneededservicecall.

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

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

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

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

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

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

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

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

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

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

results.
• theremay not be sufficientroomaround sidesofthe pansforproperair circulation

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

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

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

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

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