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Read before operatingyour cooktop
All appliances - regardlessof the manufacturer- have the potential
throughimproperorcarelessuseto createsafetyproblems.Therefore
the followingsafetyprecautionsshouldbe observed:

1, Be sure yourapplianceis properlyinstalledand groundedby a
qualifiedtechnician,

2. Neveruseyourapplianceforwarmingorheatingthe room,
3, Childrenshouldnot be left alone or unattendedin area where

applianceisinuse, Theyshouldneverbeallowedtositorstandon
any part of the appliance.

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

5. Donot repairor replaceany partofthe applianceunlessspecifically
recommendedinthis manual. All otherservicingshould be referred
to an authorized Jenn-Air Service Contractor.

6. Flammablematerials should not be storednear surface units.
7. Do not usewater on grease fires. Smotherfire or flame or usedry

chemical or foam-type extinguisher.
8. Useonly dry potholders. Moistordamppotholderson hot surfaces

may result in burns from steam. Do not let potholder touch hot
heating elements. Do not use a towel or other bulkycloth.

9. Use proper pan size. Many appliancesare equipped with one or
more surface units of different size. Select cookware having flat
bottoms large enough to cover the surface unit heating element.
The useof undersizedcookwarewill exposea portionof the heating
element to direct contact and may result in ignition of clothing.
Proper relationship of cookware to heating element will also im-
prove efficiency and performance.

10. Never leave surface units unattended at high heat settings. Boil
over causes smoking and greasy spilloversthat may ignite.

11, On conventionalelementcooktopsmake surethat drip pansare in
place. Absenceof thesepansduringcookingmaysubjectwiringor
components underneath to damage.

12. Do not usealuminumfoil to line surface unitdrip pansor grillbasin.
Installationof these liners may result in an electric shock or fire
hazard.
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13. Glazed cookware - only certain types of glass, glass-ceramic,
ceramic, earthenware, or other glazed cookware are suitable for
cooktop surface without breaking due to the sudden change in
temperature. Use only such cookware as you know has been
approved for this purpose.

14. Cookware handles should be turned inward and not extend over
adjacent surface heating elements to avoid burns, ignition of flam-
mable materials and spillage due to unintentional contact with the
cookware.

15. Do not soak or immerse removable heating elements in water.
16. CAUTION - Do not store items of interest to children in cabinets

abovecooktop- childrenclimbingon thecooktopto reach itemscould
be seriously injured.

17. Do not touch surface units or areas near units. Surface units or

heating elements may be hot even though they are dark in color.
Areas near surface unitsmay become hot enough to cause burns.
Duringand after use, do not touchor letclothingor other flammable
materials contact these areas until they have had sufficient time to
cool. Other surfaces may become hot enough to cause burns -
among these surfaces is the cooktop.

18. Do not cook on glass-ceramic cooking surface if the cooktop is
broken. Cleaning solutionsandspilloversmay penetrate the broken
cooktopandcreate a shock hazard. Contactan authorizedJenn-Air
Service Contractor.

19. Clean glass-ceramiccooktopswithcaution. If wet spongeor cloth is
used to wipe spillson a hotcookingarea, be careful to avoid steam
burns. Somecleanserscan producenoxiousfumesif appliedto a hot
surface.

20, Do not operate with damaged cooking element after any product
malfunctionuntil proper repair has been made.

21. Keep all switches"OFF" when unit is not in use.
22. Clean only parts listed in this manual and use procedures recom-

mended.

23. This appliance has been tested for safe performance usingconven-
tional cookware. Do not useany devicesor accessoriesthat are not
specificallyrecommendedin thismanual. Do not use eyelid covers
for the surface units or stovetop grills. The use of devices or
accessories that are not expresslyrecommended in this manual can
create serioussafety hazards, result in performance problems and
reduce the life of the componentsof the appliance.

- SAVE THESE INSTRUCTIONS -
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Congratulations on your choice of a Jenn-Air cooktop. The indoor grilling of meats, fish
or fowl is one of the most attractive and succulent methods of preparing these foods.
As you use your new cooktop, we know you will appreciate the many features that
provide excellent performance, ease of cleaning, convenience and dependability.
Before you begin cooking with your new cooktop, please take a few minutes to read and
become familiar with the instructions in this book. On the following pages you wilt find
a wealth of information regarding all aspects of using your new cooktop. By following
the instructions carefully, you will be able to fully enjoy and properly maintain your
cooktop and achieve excellent results with the food you prepare.
Should you have any questions about using your Jenn-Air cooktop or need a use and
care manual for your cooktop cartridge, write to us. Be sure to provide the model
number for the manual requested.

Jenn-Air Customer Assistance

cEo Maytag Customer Service
P.O. Box 2370
Cleveland, TN 37320-2370

Model Number

Serial Number

Date Purchased

JENN-AIR DEALER FROM WHOM PURCHASED

Address

C_ty

Phone

AUTHORIZED JENN-AIR SERVICE CONTRACTOR

Address

c_ty

Phone
Important; Retain proof of purchase documents for warranty service.
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The built-inventilationsystemremovescookingvapors,odorsand smokefrom foods
preparedonthe cooktop,grilland grillaccessories.

Regularuseof thissystemwillinsurea morecomfortableandlesshumidkitchenwhich
Jsfree of heavy cookingodorsand fumes that normallycreatea frequentneed for
cleaningand redecorating.

• The fan controlis locatedat the front of the controlpanel. To -"(_:°" ° ° "°
operatethe ventilationsystemmanually,turn the fan control "_ '
knobclockwise. The variablespeedfan can be operatedat an _ off

HIT i

infinitenumberof settingswhen usingthe cooktopcartridges !
orthe griddle.

• The ventilationsystemwilloperateautomatical/ywhenthe grillelementis in use.
Note: Duringgrilling,thefanspeedisautomaticallysetfortheHi settingandcannot
be varied.

• Besidesusingtheventilationsystemto removecookingvaporsand fumes,it can
beusedtocoolbakedpies,cakesorhotpans.Tocoolan item,set itontheairgrille
andturnonthefan. Theairbeingpulledoverthe itemwillquicklycoolit. Be careful
notto coverthe entireair grille.

• The fan can be usedto removestrongodorsfromthe kitchenas whenchopping
onionsnearthe fan.

Air Grille
The airgrilleliftsoffeasily.Wipecleanor washinsinkwithmildhouseholddetergents.
It may be cleaned in the dishwasher.

Filter
Turnoffventilationsystembeforeremoving. Thefilter is a
permanenttype andshouldbe cleanedwhensoiled. Clean
insinkwithwarmwaterandliquiddishwashingdetergentor
in the dishwasher.
Important: DO NOT OPERATE SYSTEM WITHOUT FIL-
TER. Filtershouldalwaysbe placedatanangle. Asyouface
the frontofthe cooktop,the bottomof the filter shouldrest
onthe ledgeonthe leftside. The topof thefiltershouldrest
againstthe rightside.Thereare alsoledgesonthe frontand
rearsidesforthefiltertorest.(Note: If filterisflatagainstthe
fan wall, ventilationeffectivenessis reduced.)

Ventilation Chamber
Thisarea,whichhousesthefilter,shouldbe cleanedinthe eventofspillsorwhenever
itbecomescoatedwithafilmofgrease. Itmaybecleanedwithpapertowel,dampcloth
or sponge and mild householddetergentor cleanser. (Note: For easier cleaning,
removethe basinpans.)
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The variable controlsfor the cooktopcartridgesand grillelement provide flexibtityin setting
selection.

• Since thecontrolsarea push-turntype,they mustbepusheddownbefore
turning. To set (from the OFF position),push down on control knoband ;_

turn ineither directionfor desired setting.
• When controlis in any position,other thanOFF, itmay be turned inany

directionwithoutpushing down. ._

• When control knob isin the OFF position, the only setting visible isOFF. .-_
When controlknob isturned ON, all othercontrolsettings willbe shown. .
Thedngaroundcontrolknob willglowwhensurfaceheatingelement isON. ====

• Thegraphics beside each controlknob indicatetheelement location.

_- controlusedtooperatecartridgeelement orhalf of the Energy-Savergrillelement.

• - controlusedtooperatea cartridgeelementorhalfof the Energy-Savergrillelement
orgriddle.

NOTE: The Energy-Savergrillelement (shown) is includedwith ( _L_ '_
yourcooktop.Thispermitsutilizingonlyhalfof thegrillarea I
or usingdifferentsettingsfor the frontand rear positionof I

themustelement.beused.T°use thefu//gril/,both frontand rearcontro/s
EnergySaver

Thesizeandtypeof cookwareusedandtheamountand typeoffood beingcooked willinfluence
thesettingneededforbestcookingresults.Electricallinevoltagemayalsovary,whichwillaffect
the neededcontrolsetting. The settingindicatedshouldserveas a guidewhileyou become
familiarwithyourcooktop.
Hi A fastheat to startcookingquickly, to bringliquidsto a boil,to preheatoilfor deep fat

frying. Used for most grilling.
7-10 (MediumHigh) For fast fryingor browningfoods, tomaintain rapidboilof large amounts

of food, to maintain oil temperature for deep fat frying.
5-6 (Medium)Forfoodscookedinadoubleboi_er,saut_ing,slowbei}oflargeamountsoffood

and most frying.
3-4 (MediumLow)To continuecookingfoodsstarted on highersettings.
Lo-2 Maintainingservingtemperaturesof foods, simmeringfoods, meltingbutteror choco-

late.

The controlsoffer flexibility insetting selection. On settingsother thanHi, youmayadjust the
controlsaboveorbelowthe numberedsetting for bestresults. This appliestosettingswhen
usingcooktopcartridge_orwhen usingthe grilloranyof theaccessories.Suggestedsettings
areprovidedas gener;.:' : .!__ines.
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Cooktop cartridge options include conventional coil, halogen, or radiant.

,ill '}I

To Install Cartridges
1. If the grill grates, element, and/or grill liner pans are in place, remove before

installinga cocktop cartridge. Clean basin pan of any grease accumulation. (See
page 12 for cleaning recommendations.)

2. To installany of the optionalcooktop cartridges, be sure controls are OFF, basin
pan is in place, and air gdlle is removed.

3. Position the cartridge terminal plug towards the terminal receptacle. Slide the
cartridge towards the receptacle until the cartridge terminal plug is completely
engaged. Lower the opposite side of the cartridge into the cooktop until it is flush
with the surface.

4. Add the air grille. Your cooktop is now ready to use.

To RemoveCartridges
1. Controls must be OFF and the cartridge should be cool.
2. Remove the air grille. Note Model CVEX4370: To remove the right bay cartridge,

first remove the center bay cartridge.
3. Lift the cartridge side next to the ventilation chamber until the top of the cartridge

is about 3 inches above the cooktop. Lifting the cartridge too high while stilt
engaged in the receptacle could damage the terminal plug.

4. To disengage terminal, hold cartridge by the ventilation chamber side and slide
away from the terminal receptacle. Lift out when fully unplugged.

5. Do not stack cartridges where they may fall or be damaged, Never store other
materials on top of a glass-ceramic cartridge since this could damage or mar the
surface.

Note: Remember to replace the air grille before using the ventilation system.

Home Canning
Canning should be done on the conventional coil cartridge only. Canning element
accessory, Model A145A, makes it possible to use large oversized canners with the
conventional coil cartridge. For additional information, refer to use and care manual
packaged with your cartridge.
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The grill accessory consists of two black grill grates, a grill element and a grill liner pan.

7........._;"_='i"t'/I

To Install Grill
1. Before installing grill components, be certain surface controls are OFF.
2. Placethegrilllinerpanintoanemptybasinpanwrihtheopeningnext totheterminal

block. The grill liner pan must be used since it supports the grill element.
3. Position the grill element with the terminal plug towards the terminal receptacle.

Slide the element towards the receptacle until the terminal p)ug is completely
engaged. The grill element should rest flat on the side ledges of the grill liner pan.

4. Place the black grill grates on the top of the basin pan.

Note Model CVEX4370: The right hand cooking bay accepts cooktop cartridges and
griddle only.

To Remove Grill
1. Remove grill components once they are cool. Be sure control switches are in the

OFF position.
2. To remove grill element, lift the side at the ventilation chamber until the top of the

element isabout V2inch above the cooktop. (Note: Lifting the element too high while
still engaged in the receptacle could damage the terminal plug.) To disengage
terminal, slide away from the terminal receptacle. Lift out when fully unplugged.

Grill Covers
1. Grill covers can be used to cover the grill, when not in use, or an empty basin pan.
2. To remove the grillcovers, push down on front or rear side. The oppositeside will

lift slightly for easy removal
8



• Beforethe first use,washyournew grill grates in hotsoapywater, rinseand dry.
Then "season"the surfaceby wipingon a thincoatingof cookingoil, Remove
excessoil by wipingagain withanotherpaper towel, Thisprocedureshouldbe
repeatedwhen either: a) cleaning in the dishwashersincethe detergentmay
removeseasoningorb) anytimea sugar-basedmarinade(forexample,barbecue
sauce)is goingto be used.

• Preheat the grill on Hi for 5 minutes. Preheatingimprovesthe flavor and
appearanceof meatsand quicklysears the meatto help retainthe juices, The
heatingelementshouldglowa brightcherryred,

• Usenonmetallicspatulas orutensils to prevent damaging the Excalibur®nonstick
grill grate finish.

• Excessiveamounts of fat should be trimmed from meats, Onlya normalamount
is necessaryto producethe smoke needed for that smoked,"outdoor"flavor,
Excessivefat cancreatecleaningand flare-upproblems.

• Allowingexcessive amountsof grease or drippings to constantly flame voids the
warrantyon the grillgrates. Excessivetiara-upsindicatethateitherthegrillinterior
needsto be cleanedorthat excessiveamountsoffat are in the meatorthe meat
was not properlytrimmed.

• Greasedrippingswill occasionallyigniteto produceharmlesspuffsof flamefor a
secondor two. Thisis a normalpartof the cookingprocess.

• NEVERLEAVEGRILL UNATTENDEDDURINGGRILL OPERATION.

Should excess grease cause sustained flare-ups
1. Turnon the fan manually
2. Immediatelyturn gdll controlsto OFF.
3, Removemeat fromgrill.

IMPORTANT

• Donot use aluminumfoil insidethe grillarea. (
• Donotusecharcoalor woodchipsinthe grillarea. I
• Donot allowgrilllinerpan to becomeoverloadedwithgrease. Clean frequently.I
• Donotcovergratescompletelywithmeat. Leaveair spacebetweeneach steak,

etc.to allowproperventiation as we as preventf are-ups.



Preheat grill on Hi, 5 minutes, for best flavor.

Note: Thischart isa suggestedguide.Cookingtimesand controlsettingsare approximatedue
to variationsin meats,controlswitches, and voltage.
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WithyourJenn-Airgrillandaccessories,literallyanyfoodyou'veconsidered"at its best"
when preparedoutdoorscan now be prepared indoorswith lessfuss and great flavor.

The followingsuggestionsare good rulesto follow and will increaseyour enjoyment of
the equipment.

• Be sure to followdirectionson page 9 for using the grill.

• Suggestedcookingtimes andcontrolsettingsereapproximatedue to vadationsin
meatsand etectricalvoltage. Experiencewill quicklyindicatecookingtimes aswell
as which settingswork best.

• Use the Energy-Savergrill elementfor grilling smallamounts of food on haftof the
grill or for keepingcookedfoodswarm or preparingfood requiringdifferentcontrol
settings.

• For bestresults,buytop grademeat. Meat that isat leasts,4inchwillgrill betterthan
thinner cuts.

• Score fat on edges of steak, but do not cut into meat, to prevent cuding whi}e
cooking.

• For the attractive "branded" look on steaks,be suregrill is preheated. Allow one
sideofmeat tocook todesireddoneness,or untiljuicesappearon the top surface,
beforeturning. Turn steaksandhamburgersjust once. Manipulatingfoodcauses
lossof juices.

• When basting meats or applying sauces to foods, remember that excessive
amountswind up insideyour grill anddo not improvethe food flavor. Applysauces
duringthe last 15to 20 minutesof cookingtime unlessrecipespecifiesotherwise.
Plus, anytimea sugar-basedmarinade (for examplebarbecuesauce) is goingto
be used, the grates should be "seasoned"prior to preheating. (See p. 9.)

• There are manymeat marinadeswhich will help tenderize less expensivecuts of
meat for cookingon the grill.

• Certain foods, such as poultryand non-oilyfish, may need some extra fat. Brush
with oil or melted butteroccasionallywhile grilling.

• Usetongswith longhandlesor spatulasfor turningmeats. Donot useforks asthese
pierce the meat, allowingjuices to be lost.

• To help retain meat juices, salt after turningmeat or after cooking is completed.

• Should grilled foods be prepared and ready before you're ready to serve, turn
controlto a low settingandcovermeatwith a singlesheetof foil. Foodwill contin':_
to cook.



Be sure the grill is coolandcontrols are in the OFF position.

Grill Grates
Theseare madefromcastaluminumand are coatedwiththe Excalibur_nonstick
finish.

• Afterthe grillgrateshavecooled,wipe off grateswitha papertowel. Washcool
grates (DO NOT iMMERSE HOT GRILL GRATES IN WATER) with soap or
detergentinhotwaterinthesinkorwashthem inthedishwasher.Besuretoremove
all foodresiduebeforecookingonthe grill gratesagain.

• Removestubbornspotswitha plasticmesh puffor pad. Forbest results,useonly
those cleaningproductswhich statethey are recommendedfor use when cleaning
nonsticksurfaces.

• If grates werewashed in the dishwasher,seasonwith oil prior to grilling.
• Do not use metalbrushes or abrasive scouringpads or other scrubbers intended

to clean outdoorcharcoalgrills. Thesewill removethe finish as well as scratchthe
grates. Do not clean in serf-cleaningoven or use oven cleaners on the grates.

Grill Liner Pan
The grill linerpan is made from steel and is coatedwith a nonstickcoating.

• Afterthe grill linerpan has cooled, wipe off grillliner panwith a papertowel. Wash
cool grill liner pan with soap or detergent in hot water in the sink or wash in the
dishwasher.Besure toremoveallfoodresiduebeforeusingthegrilllinerpanagain.

• Toremovestubbornspots,firstsoakgrilllinerpaninhotsudsywater(usea grease
cuttingdetergent). Or, spraywitha householdcleaner,coverwithpapertowels,
spraywithmorehouseholdcleanerandsoakfor 15minutesor longer.Then,scrub
the spotswitha plasticmeshpufforpad. Forbestresults,useonlythosecleaning
productswhich state they are recommendedfor use when cleaningnonstick
surfaces.

Grill Element

Thegrillelementshouldneverbe immersedfnwater. Most90ilwill burnoffduringuse.
The terminalblockmay be cleaned withwarm soapywater. Do not use abrasive
cleanersor materials. Dry thoroughlybefore reinsertingin the cooktop.

Porcelain Basin Pan
Thispan mustbe usedwhenusingthegrillandanyofthe cartridgesandaccessories.
Thispanshouldbecleanedwheneversoiled.Note:Thepanmaybe removedandtaken
to the sink.

• To remove lightsoil, clean withsoapywater or spray withcleanserssuchas
Fantastikor 409. The basinpan may also be cleaned in the dishwasher.

• Toremovestubbornsoil,spraywithahouseholdcleanser,coverwithpapertowels,
spraywithmore householdcleanserandsoakfor 15 minutesor longer.

Note ModelCVEX3470. The righthandgrillbasinis smallerinwidth.
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The knobs on the control panel can be removed with the controls in the OFF position.
Pull each knobstraightfrom the shaft. Wash knobs inwarm soapy water or dishwasher;
do notuse abrasive cleaners or materials. To replace each knob, match flat part of knob
opening with the spring on the shaft, returning to the OFF position.

Use mild cleansers, such as soapy water or mild liquid sprays, such as 409. Wipe with
sponge, damp clothorpaper towel. Do not scrub with S.O.S. pads or abrasive c/eansers.

Use mild cleansers, such as soapy water or mild liquid sprays, such as Fantastik or 409.
Wipe with sponge, damp cloth or paper towel. Rinse, buff with soft cloth; polish with
glass cleaner if necessary.

Clean with soapy water and cloth or wash in the dishwasher. Rinse, buff with soft cloth,
and polish with glass cleaner ifnecessary. Do not scrub with S.O.S. pads or abrasive
cleaners.

Grease Jar
A grease jar is located below each grill basin (under the counter).
Checkperiodicallyto prevent spillovers. Unscrewand remove. Can
be replaced with any heat tempered jar, such as a canning jar, which _
has a standard screw neck.

<

Serial PlateDO NOT CLEAN.
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Griddle Grill Accessory Grill Covers
Model A0310 Model AO330 A set of two grll covers may

Self-draining griddle Grill accessory includes be purchased to cover a
makes many favorite grill liner pan, Fnergy- second (optional) grill
foods easier to fix. Saver grill element, and accessory.

Family-sizedsurface lets two black nonstick grill Model AO340S
you cook several grates. 2800 watt grill -Stainless Steel
pancakes, hamburgers, element permits you to Model AO360B
or grilled sandwiches at control temperatures -Black Glass
a time. Has a black non- under front and rear grills Model AO360W
stick finish, independently. -White Glass

Wok Accessory Canning Element Rotias-Kebsb
Model AO142 Model A145A Model AO320

Ideal for stir frying, Special canning Enjoy the great flavor of
steaming, braising, and element ptugs into rotissed foods indoors all
stewing. Wokhasnonstick conventional coil year around and make
finish, wood handles, cooktop cartridge parties more fun by serving
cover, steaming rack, rice raising the heating attractive shish kebabs.
paddles andcookingtips, element above the Includes chrome finish
Flat bottom wok can be coekingsufface. Allows motor, rotiss, shish kebab
used on ALL cartridges, use of oversized skewers and all brackets.

utensils and those with Folds for easy storage.
warped or rippled
bottoms.
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Conventional Halogen Radiant
Coil

Conventional Coil
Rated 240 volts........................... AC110B-BlackPomelain

AC110S- Stain(essSteel
AC110W-WhitePorcelain

Halogen
Rated for 240 volts ........................ AH151B-Black

AH151W-Wh{te

Radiant
Rated for240 volts ........................ AR141B-Black

AR141W-White

Jenn-Air'sventilationsystem is designedto capturebothcookingfumes and smoke fromany
placeonthegrillsurface. Ifthesystemdoes not,theseare someductinginstallationsituations
to check:

• 6"diameterroundor3_"xlO"rectangularducUngshouldbeused.Note:5"diameterround
ductingmaybe usedforventingstraightoutof thebackof the cooktopand directlythrough
the wall for 10' or less.

• No morethanthree90°elbowsshoutdbeused. Distancebetweenelbowsshouldbeatleast
18".

• RecommendedJenn-Airwallcap shouldbeused. Makesuredampermovesfreelywhen
ventilationsystemis operating.

• There should bea minimumclearanceof 6" for cooktopinstalledneara sidewall.

If there is not an obviousimproperinstallation,there may be a concealedproblemsuchas a
pinchedjoint, obstructionin the pipe, ete. Installation isthe responsibilityof the installer and
questionsshouldbe addressedfirstby the installer. The installershouldvery carefullycheck
theductinginstallationinstructions.
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Check the following list to be sure a service call is really necessary. A quick reference
of this manual may prevent an unneeded service call.

If nothing on the cooktop operates:
• check for a blown circuit fuse or a tripped main circuit breaker.
• check if cooktop is properly connected to electric circuit in house.

If grill heating element or cooktop element does not get hot enough:
• check if heating element is plugged in solidly.
• surface controls may not be set properly.
• voltage to house may be low.

If ventilation system is not capturing smoke efficiently:
• check on cross ventilation in room or make up air.
• excessive amount of smoke is being created; check instructions for grilling,

trimming meats. (See p. 9.)
• cooktop may be improperly installed; check ducting information. (See p. 15.)
• air filter may be improperly installed. (See p. 5.)

Note; If either element of the cooktop cartridge fails to heat--switch the cartridge to the
other side of cooktop. If itoperates on that side, then cooktopcontrol switchmay be at
fault. If itdoes notheat on eitherside-_indications are that the cartridge requires service.
In this event, you may speed service by delivering the lightweight cartridge to the
authorized Jenn-Air Service Contractor, thus by-passing the time required for normal
home-service schedules.

are _ _ua z_ :_t _ s::ate::a_!a_l_:_rott_ I

I*JENN-AIR
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