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IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

A WARNING!

For your safety, the information in this manual must be followed to minimize the risk of fire, electric shock, or
fo prevent property damage, personal injury, or loss of life.

A WARNING ANTI-TIP DEVICE

All ranges can tip and injury could result.
To prevent accidental tipping of the range, attach it to the wall and floor by installing the Anti-Tip device supplied.

If the Anti-Tip device supplied with the range does nat fit this application, use the universal Anti-Tip device
WB2X7909.

Make sure the device is installed and engaged properly.

If you pull the range out from the wall for any reason, make sure the device is properly engaged when you push
the range back against the wall. If it is not, there is a possible risk of the range tipping over and causing injury if
you or a child stand, sit or lean on an open door.

Please refer to the Anti-Tip device information in this manual. Failure to take this precaution could result in
tipping of the range and injury.

IMPORTANT SAFETY NOTICE

o\
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The fiberglass insulation in self-clean ovens gives off a very small amount of carbon manoxide during the
cleaning cycle. Exposure can be minimized by venting with an open window or using a ventilation fan or hood.

Fluorescent light bulbs contain mercury. If your model has a surface light, you must recycle the fluorescent light
bulb according to local, state and federal cades.

SAFETY PRECAUTIONS

When using electrical appliances, basic safety precautions should be followed, including the following:

B Use this appliance only for its intended purpose as B Do not leave children alone—children should not
described in this Owner’s Manual. be left alone or unattended in an area where an
appliance is in use. They should never be allowed

B Be sure vour appliance is properly installed and . ) T
’ . to sit or stand on any part of the appliance.

grounded by a qualified installer in accordance with

the provided installation instructions. B Do not allow anyone to climb, stand or hang on
the door, storage drawer or cooktop. They could
damage the range and even tip it over, causing

severe personal injury.

B Have the installer show vou the location of the dircuit
breaker or fuse. Mark it for easy reference.

B Do not attempt to repair or replace any part of your
range unless it is specifically recommended in this
manual. All other servicing should be referred to
a qualified technician.

B Large scratches or impacts to glass doors can lead to
broken or shattered glass.

B Before performing any service, disconnect the range
o / ter)
power supply at the household distribution panel by
removing the fuse or switching off the circuit breaker.



SAFETY PRECAUTIONS

Do not operate the oven or cooktop controls if the glass is broken. Food splatter or cleaning solutfon may
penetrate a broken control panel and create a risk of electrical shock. Contact a qualified technician immediately
should your glass control panel become broken.

& Do not store flammable maternials in an oven or B For yvour safety, never use vour appliance for
near the cooktop. warming or heating the room.

" . . ED t let king grease or other flz able
[ | CAUTION. ftems of interest to children shoutd not © MOLIEL COORNG Grease or oter anumable

e stored in cabinets above  range or on the backsplash of materials accumulate in or near the range.

a range—children climbing on the range o reach items could B Do not touch the surface units, the heating elements
be ssripusly infured. or the interior surface of the oven. These surfaces
may be hot enough to burn even though they are
dark in color. During and after use, do not touch, or
let clothing or other flammable materials contact the
surface unis, areas nearby the surface units or any
interior area of the oven; allow sufficient dme for
cooling first.

B Never wear looseitting o1 hanging garments while
using the appliance. Be careful when reaching for
items stored over the range. Hammable material
could be ignited if brought in contact with hot
surface units or heating elements and may cause
severe buans.

Potentially hot surfaces include the cooktop, areas

facing the cooktop, oven vent opening, surfaces near

the opening, crevices around the oven door.

B Use only dry pot holders—moist or damp pot
holders on hot surfaces may result in burms from
steam. Do not let pot holders touch hot surface

units or heating elements. Do not use a towel or REMEMBER: The inside surface of the oven may be hot when
other bulky cloth in place of pot holders. the door is opened.

B Do not use water on grease fires. Never pick up B Do not store or use combustible matenials, gasoline
a flaming pan. Turn the controls off. Smother a or other flammable vapors and Hquids in the vicinity
flaming pan on a surface unit by covering the pan of this or any other appliance.

completely with a well-fiting lid, cookie sheet or flat
trav. Use a mult-purpose drv chemical or foam-type
fire extinguisher.

B Keep the hood and grease filters clean to maintain
good venting and to avoid grease fives.

B Teach children not to play with the controls or any

Flaming grease outside a pan can be put out by .
’ other part of the range.

DD

covering it with baking soda or, if available, by using

a multi-purpose dry chemical or foam-type fire B Always keep dish towels, dish cloths, pot holders and
extinguisher. other linens a safe distance from your range.

Flame in the oven can be smothered completely B Always keep wooden and plastic utensils and canned
by closing the oven door and turning the oven off or food a safe distance from your range.

by using a mult-purpose diy chemical or foam-type

o o B Always keep combustible wall coverings, curtains or
fire extinguisher. ’ :

drapes a safe distance from vour range.



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

I~

- COOK MEAT AND POULTRY THOROUGHLY . ..

~
~

A WARNING!

N
o\

Cock meat and poultry thoroughly—meat to at least an INTERNAL temperature of 160°F and poultry fo at least
an INTERNAL temperature of 180°F. Cooking to these temperatures usually protects against foodborne ifiness.

SURFACE COOKING UNITS (all models)

Use proper pan size—select cookware having flat bottoms large enough to cover the surface unit heating
element. The use of undersized cookware will expose a portion of the surface unitto direct contact and
may result in ignition of clothing. Proper relationship of cookware to surface unit will also improve efficiency.

B Never leave the surface units unattended at high
heat settings. Boilovers cause sioking and greasy
spillovers that may catch on fire.

B Use little tat for eftective shallow or deep fat frying.
Filling the pan too full of fat can cause spillovers
when food is added.

B If a combination of oils or fats will be used in fryving,
stir together before heating, or as fats melt slowly.

B Always heat fat slowly, and watch as it heats.

B Only certain types of glass, glass Ceramic,
earthenware or other glazed containers are suitable
tor cooktop service; others may break because of
the sudden change in temperature.

B To minimize the possibility of burns, ignition of
flammable materials and spillage, the handle of
a container should be tumed toward the center
of the range without extending over nearby
surface units.

B Always turn the surface units oft before removing
cookware.

B When preparing flaming foods under the vent hood,
turn the tan on.

W Use a deep fat thermometer whenever possible to
prevent overheating fat bevond the smoking point.

W Keep an eve on foods being fried at high or medium
high heat settings.

W Foods for frying should be as dry as possible. Frost on
frozen foods or moisture on fresh foods can cause
hot fat to bubble up and over the sides of the pan.

W Do not leave any items on the cooktop. The hot air
from the vent may ignite flamnmable items and will
increase pressure in closed containers, which may
cause them to burst,

W Do not leave plastic or flammable items on the
cooktop—they may melt or ignite if left too close
to the vent.



COIL SURFACE UNITS (on some models)

To avoid the possibifity of a burn or electric shock, always be certain that the controls for alf surface units are
at the OFF position and all coils are cool before attempting to lift or remove a unit.

B Clean the cooktop with caution. If a wet sponge is
used to wipe spills on a hot cooktop, be careful to
avoid steam burns.

B Do notimmerse or soak the removable surface units.

Do not put them in a dishwasher

B Be sure the drip pans and the vent duct are not
covered and are in place. Their absence during
cooking could damage range parts and wiring.

B Do not use aluminum foil to line the drip pans or

anywhere in the oven except as described in this
manual. Misuse could result in a shock, fire hazard
or damage to the range.

RADIANT SURFACE UNITS (on some madels)

Use care when touching the cooktop. The glass surface of the cooktop will retain heat after the controls have

been turned off.

B Avoid scratching the glass cooktop. The cooktop can
be scratched with items such as sharp instruments,
rings or other jewelry and rivets on clothing.

B Do not operate the radiant surface units if the glass
is broken. Spillovers or cleaning solution may
penetrate a broken cooktop and create a risk of
electrical shock. Contact a qualified technician
immediately should your glass cooktop become
broken.

B Never use the glass cooktop surface as a
cutting board.

B Do not place or store items that can melt or
catch fire on the glass cooktop, even when it
is not being used.

B Be careful when placing spoons or other stirring
utensils on glass cooktop surface when it is in use.
They may become hot and could cause burns.

B Do not stand on the glass cooktop. The weight may
cause the top to break.

W Avoid heating an empty pan. Doing so may damage
the cooktop and the pan.

B Clean the cooktop with caution. If a wet sponge or
cloth is used to wipe spills on a hot surface unit,
be careful to avoid steam burns. Some cleaners can
produce noxious fumes if applied to a hot surface.

NOTE: e recommend that yau avoid wiping any surface unit
areas until they have cooled and the indicator light has gone off
Sugar spills are the exception to this. Please see Cleaning the
glass cooktop section.

B When the cooktop is cool, use only the
recommended cleaning cream to clean the cooktop.

B To aveid possible damage to the cooking surface,
do not apply cleaning cream to the glass surface
when it is hot.

W After cleaning, use a dry cloth or paper towel to
remove all cleaning cream residue.

B Read and follow all instructions and warnings on
the cleaning cream labels.

W Large scratches or impacts to cooktops can lead to
broken or shattered glass.

B Do notlift the cooktop on moedels with radiant
surface units. Lifting the cooktop can lead to damage
and improper operation of the range.

H Do not use plastic wrap to cover food. Plastic may
melt onto the surface and be very difficult to remove.



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

A WARNING!
OVEN

Stand away from the range when opening the oven door. Hot air or steam which escapes can cause bums to

hands, face and/or eyes.

B Do not heat unopened food containers. Pressure
could build up and the container could burst,
causing an injury.

B Kcep the oven vent unobstructed.
B Kcep the oven free from grease buildup.

B Pluace the oven shelf in the desired position while
the oven is cool. If shelves must be handled when
hot, do notlet pot holder contact the heating
elements.

B When using cooking or roasting bags in the oven,
follow the manufacturer’s directions.

B Pulling out the shelf to the stopdock is a convenience
in lifting heavy foods. Itis also a precantion against
burns from touching hot surfaces of the door or
oven walls.

B Do notuse the oven to dry newspapers. If overheated,
they can catch on fire.

B Do not use the oven for a storage area. Items stored
in an oven can ignite.

B Do not leave paper products, cooking utensils or
food in the oven when not in use.

B Do not use aluminum foil to line oven bottoms,
except as suggested i this manual. Improper
installation of aluminum foil may resultin a risk of
electric shock or fire.

SELF-CLEANING OVEN (on some models)

I
i

Do not use oven cleaners. No commercial oven cleaner or oven liner protective coating of any kind should be
used In or around any part of the oven. Residue from oven cleaners will damage the inside of the oven when the

self-clean cycle is used.

B Do not clean the door gasket. The door gasket is
essential for a good seal. Care should be taken not
to rub, damage or move the gasket.

B Before selfcleaning the oven, remove the broiler
pan, grid and other cookware.

M Be sure to wipe up excess spillage before starting
the self-cleaning operation.

WARMING DEAWER (on some models)

W It the self-cleaning mode malfunctions, turn the oven
off and disconnect the power supply. Have it serviced
by a qualified technician.

H Clean only parts listed in this Owner’s Manual.

H Take the shelves out of the oven before you begin
the self-clean cycle or they may discolor.

B The purpose of the warming drawer is to hold hot
cooked foods at serving temperature. Always start
with hot fooed; cold food cannot be heated or cooked
in the warming drawer.

B Do not use the drawer to dry newspapers.
If overheated, they can catch on fire.

B Do not leave paper products, plastics, canned food
or combustible materials in the drawer.

W Never leave jars or cans of fat drippings in or near
your drawer.

M Do not warm food in the drawer for more than
two hours,

ever place, use or self-clean the lower oven drawer
BN | 1=l the | )
pan in the upper oven.

B Do not touch the heating element or the interior surface
of the drawer. These surfaces may be hot encugh
to burn.

REMEMBER: The inside surface of the drawer may be
hot when the drawer is opened.

B Use care when opening the drawer. Open the drawer
a crack and let hot air or steam escape before
removing or replacing food. Hot air or steam which
escapes can cause burns to hands, face and/or eves.

M Do not use aluminum foil to line the lower oven
drawer. Foil is an excellent heat insulator and will
trap heat beneath it. This will upset the performance
of the drawer and it could damage the interior finish.



PREFARATION

Your range, like many other household items, is heavy and can setile into soft floor coverings such as cushioned
vinyl or carpeting. When moving the range on this type of flooring, use care, and it is recommended that these

simple and inexpensive instrictions be followed.

Installing

The range should be installed on a 1/4 inch thick sheet of
plywood (or similar material} as follows:

When the floor covering ends at the front of the range,
the area that the range will rest on should be built up
with plywood to the same level or higher than the floor
covering. This will allow the range to be moved for
cleaning or servicing.

Leveling

Leveling screws are Jocated on each corner of the base
of the range. Remove the bottom drawer and you can
level the range on an uneven floor with the use of

a nutdriver or channel locks.

To remove the drawer, pull the drawer cut all the way,
tilt up the front and take it out. To replace the drawer,
insert glides at back of the drawer beyond stop on the
range glides. Lift drawer if necessary to insert easily.
Let the front of drawer down, then push in to close.

Omne of the rear leveling screws will engage the Anti-Tip
device. Allow for some side to side adjustment. Allow

a minimumn clearance of 1/8” between the vange

and the leveling screw that is to be installed into the
Ant-Tip device.

AN
()~ READ AND FOLLOW THIS SAFETY INFORMATION CAREFULLY.

~6/\> SAVE THESE INSTRUCTIONS




Using the surface units. (on touch pad-controlled models)

Throughout this manual, features and appearance may vary from your model.

Surface Unit Cook Settings

The controls for the radiant surface units allow
for 10 different heat settings: 1O, 2-9 and HI.
The heating element may not visibly glow at
low heat settings.

NOTE: \When changing from a high heat setting to a
lower heat setting, the surface unit may stop glowing.
This is normal. The unit is stilf on and hat.

NOTE: This cooktop has a rapid heat-up feature. If the
cooktop is cool when turned on, it will glow red for a
short period of time until the desired power setting

is reached.

Single Surface Unit—Cook Settings

To turn on a single surface unit:

Touch the ON/OFF pad, then touch the

+ or ~ pads.

Use the +or —pads to choose the desired
power setting.

To turn oft a single surface unit, touch the

ON/OFF pad a gaih.

5 BURNER @
7 BURNER @ BURNER

9" BURNER @

Tri-Ring Burner
To use the multisize burner:
Touch the OM/OFF pad for the front right

surface unit.

Use the +or —pads to set the desired

power setting.

Touch the BURNER SIZE pad as needed to
select the desired burner size. When first
selected, the 9 inch size is on. Touch again
for the 7 inch and again for the 5 inch.

The light next to the BURNER SIZE pad

indicates which size surface unit is on.

To turn the surface unit off, touch the

ON/OFF pad.

Using Heat Settings

W At high or medium-high settings, never leave food
unattended. Boifovers cause smoking; greasy
spiffovers may catch on fire.

W /1 is safe 1o place hat cookware from the aven or
stirface units an the glass-ceramic surface when
itis coof,

NQOTE: Cookiop temperatures increase with the number
of surface units that are on. With 3 or more units tumed
on, surface temperatures are high, so be carefuf when
fnuching the caoktop. The hat surface indicator light(s)
will remain Iit after the surface unit is off until the
surface has cooled below 150°F



Precise Warm Feature

To turn on the precise warm feature:

CA U TI UN + Do not warm food on a PRECISE

Touch the ON/OFF pad, then touch the WARM surface unit setting for more than 2 hours.
PRECISE WARM pad. The surface unit will

turn on to warmer setting W3 (medium
seting).

N® /' PRECISE
WARM

e

Do not use plastic wrap to cover faod. Plastic may melt
onto the surface and be very difficult to remove.

Use the + o1 —pads to choose additional
settings between W1 (lowest setting) and
W5 (highest setting).

To change from the warmer settings to regular
cooking settings, press the PRECISE WARM pad
again. The surface unit will be on power setting
L.O. The surface unit may then be set to the
desired regular cooking setting using the

+ or ~pads. To turn off the surface unit,
whether using regular cooking settings or
warmmer settings, touch the ON/OFF pad.

Use only conkware recommended for top-of-range
cooking.

CA U TI ON » Always start with hot food

Dn not use to heat cold food. Placing uncooked or
cold food on a precise wann setting could result
in foodborne illness.

For best results, all food on PRECISE WARM

should be covered with a lid or aluminum foil.

Always use pot holders or oven mitts when
removing food from a precise warm surface
unit as cookware will be hot.

A hot surface indicator light will glow when the

glass surface is hot and will rermain on until the
surface has cooled below 150°F.



Using the surface units. (on knob-controlled models)

Throughout this manual, features and appearance may vary from your model,

How to Set
Push the knob in and tum in either direction Be sure vou turn the control knob to OFF when
to the setting you want. vou finish cooking.

At both OFF and HI the control eficks into
position. You may hear slight eficking sounds
during cooking, indicating the control is
keeping the power level you set.

Warmer Burner (on some models)
The WARM or WM (warm) setting (on some

models} on the right REAR surface unit keeps
already heated food warm until ready to serve.

REAR
FRONT BRIDGE Using the Bridge Burner (on some models)
BURNER BURNER
HI % % HI To use the bridge burner, turn the control
knob to the BRIDGE BURNER scttings.
8 8
For full bridge burner operation, turn on the
6 6 rear burner.
4 4 To use only the front burner, turn the control
9 2 knob to the FRONT BURNER scttings.
10 Lo

10



Using the Warming Zone (on some models)
The WARMING ZONE, 1ocated in the center of

the glass cooking surface, will keep hot, cooked
tood at serving temperature. Always start with

hot food. Do not use to heat cold food. Placing
uncooked or cold food on the WARMING ZONE

could result in food-borne illness.

On models with a WARMING ZONE pad:
Touch the yad.
h the WARMING ZONE SET/OFF pad

Touch the number pads T, 2 or 3to select
low (1), medium (2) or high (3) warming
setting,.

Touch the START pad.

To turn the WARMING ZONE off, touch
the WARMING ZONE SET/OFF pad until
WARMER disappears from the display.

On models with a WARMING ZONE knob:

Push and turn the control knob to any desired
setting.

Always use pot holders or oven mitts when
removing food from the WARMING ZONE,

since cookware and plates will be hot.

CA U TI ON.' Do not warm food on the

WARMING ZONE for more than two hours.

NGTE: The WARMING ZONE will nat glow red like
the caoking elements.

Depending on your model, either HOT will be
displayed or a HOT indicator light will glow
when the glass surface is hot and will remain
on untl the surface is cool enough to touch.
Lower settings may not heat the glass surface
enough to cause the HOT indicator light to
come on.

A WARMING ZONE indicator light will glow

when the unitis on.

Use only cookware recommended for top-of-range
cooking.

Dual Surface Unit Control Knob (glass cooktops only)

The right front surface unit has 2 cooking sizes fo select
from sa you can match the size of the unit to the size of
the cookware you are using.

To use the small (6 inch) surface unit, turn the

control knob to the SMALL BURNER settings.

To use the large (9 inch) surface unit, tumn the

control knob to the LARGE BURNER settings.

17



Using the radiant surface units. (giass cooktops only)

Never cook directly on the glass.
Always use cookware.

Always place the pan in the center of
the surface unit you are cooking on.

Do not slide cookware across the
cooktop because it can scratch the
glass—the glass is scratch resistant,
not scratch proof.

About the radiant surface units. ..

The radiant cooktop features heating units
beneath a smooth glass surface.

NOTE: A slight odor is normal when a new caokiop

is used for the first time. It is caused by the heating of
new parts and insultating materials and will disappear
in a short time.

The surface unit will cycle on and off to
maintain vour selected control setting.

Itis safe to place hot cookware on the glass
surface even when the cooktop is cool.

Even after the surface units are turned off, the
glass cooktop retains enough heat to continue

cooking. To avoid over-cooking, remove pans

from the surface units when the food is cooked.

Avoid placing anything on the surface unit
until it has cooled completely.

B Vater stains (mineral deposits) are remavable using
the cleaning cream or full strength white vinegar.

W Use of window cleaner may leave an fridescent fifm
on the cooktop. The cleaning cream will remove this
discoloration.

W Jon’t store heavy items above the caoktap. If they
drop onto the cooktap, they can cause damage.

W Do not use the surface as a cutting board,

Indicator Lights

On glass cooktops, HOT indicator light will
glow when any radiant element is turned on,
and will remain on until the surface is cooled
to approximately 150°F.

Indicator light will:

W come on when the unif fs hot fo the fouch.

W stay on even affer the unit is turned off

W glow until the unit is cooled to approximately 150°F

A surface units ON indicator light will glow
when any surface unit is on.

NOTE: The surface units ON indicator light may glow

between the surface conirof settings of L0 and OFF,
but thers is no power ta the surface units.

12

Temperature Limiter (giass cooktops only)

Every radiant surface unit has a temperature
limiter.

The temperature limiter protects the glass
cooktop from getting too hot.

The temperature limiter may cycle the units off
for a time if:

W 7he pan boils dry.

W 7he pan bottom is not flat
W 7he pan is off center.

B There is na pan on the unit,



Selecting types of cookware.

j 5

Check pans for flat bottoms by using

a straight edge.

Pans with rounded, curved, ridged or
warped bottoms are not recommended.

Surface Cookware Tips (glass models only)

Stainless Steel:
recommended

Aluminum:
heavy weight recommended

Good conductivity. Alurminum residues
sometimes appear as scratches on the cooktop,
but can be removed if cleaned immediately.
Because of its low melting point, thin weight
aluminum should noet be used.

Copper Bottom:

recommended

Copper may leave residues which can appear
as scratches. The residues can be removed, as
long as the cooktop is cleaned immediately.
However, do not let these pots boil dry.
Overheated metal can bond to glass cooktops.
An overheated copper bottom pot will leave a

residue that will permanently stain the cooktop

if not removed immediately.

Porcelain Enamel Covered Cast Iron:
recommended

As Jong as the cookware is covered completely
with porcelain enamel, this cookware is
recommended. Caution is recommended

tor cast iron cookware that is not completely
covered with smooth porcelain enamel,

as it may scratch the glass ceramic cooktop.

Glass-ceramic:
usable, but not recommended

Poor performance. May scratch the surface.

Stoneware:
usable, but not recommended

Poor performance. May scratch the surface.

T

—

Not over T inch.

17

Surface Cookware Tips (slectric coil models only)

Use medium- or heavy-weight cookware.
Aluminum cookware conducts heat faster than
other metals. Castdron and coated cast-iron

cookware are slow to absorb heat, but generally

cook evenly at low to medium heat settings.
Steel pans may cook unevenly if not combined
with other metals.

For best cooking results, pans should be flat on

the bottom. Match the size of the saucepan to

the size of the surface unit. The pan should not

extend over the edge of the surface unit more
than 1 inch.

13



Selecting types of cookware.

Use onfy flat-bottomed woks.

Wok Cooking (electric coil models only)

We recammend that you use only a flat-battamed wok.
They are available at your local refaif store.

Do not use woks that have support Iings.
Use of these types of woks, with or without
the ring in place, can be dangerous.

Placing the ring over the surface unit will
cause a build-up of heat that will damage the
porcelain cooktop. Do not try to use such
woks without the ring. You could be seriously
burned if the wok tipped over.

Deep Fat Frying

Do not overfill cookware with fat that may
spill over when adding food. Frosty foods
bubble vigorously. Watch food frving at high
temperatures. Keep range and hood dean
from grease.

14

Home Canning Tips

Be sure the canner is centered over the
surface unit.

Make sure the canner is flat on the bottom.

Use recipes and procedures from reputable
sources. Flat-bottomed canners are
recommended. Use of water bath canners
with rippled bottoms may extend the time
required to bring the water to a boil.

To prevent burms from steam or heat, use
caution when canning.



Oven control, clock and timer features. (on touch pad-controlied models)

Throughout this manual, features and appearance may vary from your model,
Your model may have one of the following controls.

{on some models)
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Oven control, clock and timer features. (on touch pad-controlied models)

Throughout this manual, features and appearance may vary from your model,
Your model may have one of the following controls.
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Oven control, clock and timer features. (on touch pad-controlied models)

Throughout this manual, features and appearance may vary from your model,
Your model may have one of the following controls.
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Oven control, clock and timer features. (on touch pad-controlled models)

Throughout this manual, features and appearance may vary from your model.
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SELF CLEAN Pad

Touch this pad to select the self-cleaning function.
See the Using the seff-cleaning oven section.

PROBE Pad

Touch this pad when using the probe to cook
food to the desired internal temperature.

BAKE Pad

Touch this pad to select the bake function.

BROIL HI/LC Pad

Touch this pad to select the broil function.

CONVECTION ROAST Pad
Touch this pad to select roasting with the
convection function.

Display

Shows the time of day, oven temperature, whether
the oven is in the bake, broil or self-cleaning mode
{on some models) and the times set for the timer
or automatic oven operations.

If "F~and a number or letter" flash in the display and the
oven control signals, this indicates a function error cade.

If your oven was set for a timed aven operation and a power
outage occurred, the clock and all programmed functions
muist be reser.

The time of day will flash in the display when there has
been a pawer outage.

CLOCK Pad

Touch this pad before setting the clock.

COOKING TIME or COOK TIME ON/OFF Pad
Touch this pad and then touch the number pads
or the +or — pads {(depending on model) to set
the amount of time you want your food to cook.

The oven will shut off when the caooking time has run out,

DELAY START Pad

Use along with COOKING TIME or SELF CLEAN pads
to set the oven to start and stop automatically at

a time vou set.

PROOF Pad

Touch to select a warm environment useful for
rising veastleavened products.

OVEN LIGHT Pad
Touch this pad to turn the oven light on or off.

On some models, opening the aven door will not
automatically turn the oven light on. You may use
the oven light switch To turn the light on and off.

START Pad

Must be touched to start any cooking or cleaning
function.

KITCHEN TIMER ON/OFF or TIMER ON/OFF Pad

Touch this pad to select the timer feature.

Number Pads

Use to set any function requiring numbers such as
the time of day on the clock, the timer, the oven
temperature, the internal food temperature,

the start time and length of operation for tmed
baking and self-cleaning.

CONVECTION BAKE Pad
Touch this pad to select baking with the
convection function.

@ CLEAR/OFF Pad

Touch this pad to cancel ALL oven operations
except the cock and timer.

@ START TIME Pad

Press this pad and the INCREASE or DECREASE
pads to delay the starting of vour oven up to
9 hours and 59 minutes,

@ DECREASE Pad

Short taps to this pad will decrease the time or
temperature by small amounts. Press and hold the
pad to decrease the time or temperature by larger
AMOUNTS.

@ INCREASE Pad

Short taps to this pad will increase the time or
tesperature by small amounts.

Frass and hold the pad to increase the time ar temperature
by larger amounts.

TIMER/CLOCK Pad

On some models, press this pad to select the timer
feature. Press and hold this pad until the display
changes to set the clock.

WARM Pad

Touch to keep cooked foods warm. See the How fo
Set the Oven for Warming section.

@ WARMING ZONE Pad

Touch this pad when using the center surface unit
to keep food warns until ready to serve.

OVEN or RANGE LOCKOUT Pad
Touch, then touch START to lock/unlock the
range touch pad controls.

WARMING DRAWER ON/OFF Pad

Touch to select the warming drawer function.



Oven control, clock and timer features. (on knob-controlled models)

Throughout this manual, features and appearance may vary from your model.

KITCHER
Tiver|
ON/OFF

E
[cLoc| @
I

o o o

3
-

(] Clock and Timer Features

€ KI/TCHEN TIVIER ON/OFF Pad © Display
Press this pad to select the timer feature. Shows the time of day and the time set for the
timer, cook time or start tme.
CLOCK Pad
Press this pad before setting the clock. e SET TIME +/- Pads

These pads allow vou to set the dock and timer.

On some models you may use the oven light switch to turn the light on and off when the door is closed.
Your model may have one of the following oven control knobs.

Oven Control Knoh

On some models you may use the oven light switch to The oven cycling light glows until the oven
turn the light on and off when the door is closed. reaches your selected temperature, then goes
off and on with the oven element(s) during

Turn this knob to the setting you want.
{On some maodels you must push the knob
in before turning.)

cooking.

Appearance may vary.
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Special features of your oven control. (on models with a START pad)

Your new touch pad control has additional features that you may choose to use. The following are the features and

how you may activate them.

The special feature mades can only be activared while the display is showing the time of day. They remain in the controls
memory until the steps are repeated.

When the display shows your choice, fouch the START pad. The special features will remain in memory after a power failure.

12 Hour Shut-0ff

With this feature, should yau forget and leave the oven
on, the control will automatically turn off the oven after
12 hours during baking Tunctions or after 3 hours during
a broif function.

If you wish to turn OFF this feature, follow the
steps below.

Touch the BAKE and BROIL HI/LO pads
at the same time for 3 seconds until the
display shows SF

Touch the CLOCK pad or DELAY START pad
I I

{on some models) repeatedly until the

display shows OFF or no shdn (no shut-off).

Touch the START pad to activate the no
shut-off and leave the control set in this
special features mode.

Fahrenheit or Celsius Temperature Selection

Your oven control is set fo use the Fahrenheft
femperatire selections but you may change this
To use the Celsius selections.

Touch the BAKE and BROIL HI/LO pads
at the same time for 3 seconds untl the
display shows S

Touch the BROIL HIALO pad. The display
will show F (Fahrenheit). On some models,
vou will need to touch the COOKING TIVE
and BROIL HI/LO pads at the same time.

Touch the BROIL HI/LG pad again. The
display will show € (Celsiug). On some
models, you will need to touch the
COOKING TIME and BROIL HI/LO pads at

the same time,.

Touch the START pad.
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Tones at the End of a Timed Cycle

At the end of a timed cycle, 3 short beeps will sound
Tollowed by one beep every 6 seconds untif the
CLEAR/OFF pad is touched. This conttpual 6 second
beep may be canceled

To cancel the 6 second beep:

Touch the BAKE and BROIL HI/LO pads
at the same time for 3 seconds until the
display shows SF

Depending on vour model, you will need
to touch either the KITCHEN TIMER GN/OFF
pad or the BROIL HI/LO pad. The display
shows CON BEEP (continual beep).

Touch the pad again. The display shows
BEEP. (This cancels the one beep every
6 seconds.)

Touch the START pad.



Control Lockout
Your cantral will alfow yau to lock out the touch pads
sa they cannot be activated when touched

Touch the BAKE and BROIL HI/LO pads
at the same time for 3 seconds until the
display shows SF

Touch the SELF CLEAN pad. The display
will show LOC OFF

Touch the SELF CLEAN pad again.
The display will show LOC ON.

Touch the START pad to activate the
control lockout feature and leave the
control set in this special features mode.

When this feature is on and the pads are
touched the control will beep and the display

will show LOC.

NOTE: The control lockout made will not affact the
CLOCK, KITCHEN TIMER ON/OFF and TIMER/CLOCK pads.

Control Lockout (on models with number pads)

Your control will allow vou to lock out the touch pads
s0 they cannot be activated when touched or cleaning
the glass panel.

To activate this feature:

Touch the & and 8§ touch pads at the
same time for § seconds until the control
beeps twice. The display will show LOC
continucusly and the time of day if not
blacked out.

NOTE: All cooking and timing functions will be
cancelled when lacking out the control.

To unlock the control, touch the § and §
touch pads ag the same time for 3 seconds
unti] the control beeps twice, and LOC will
be removed from the display.

Oven or Range Lockout (depending on model)

Your cantral will alfow vau to fock out the fouch pads so
they cannot be activated when pressed,

To lock/unlock the touch pad controls:

Touch the OVEN LOCKOUT or RANGE
LOCKOUT pad, then touch the START pad.

The surface unit displays (on models

so equipped) will show LC and the oven
display will show Lag On for several seconds,
then they will go blank until a cooking pad
is touched.

To unlock the control, touch the OVEN
LOCKOUT o RANGE LOCKOUT pad, then
touch the START pad.

If the range control is locked and a cooking
pad is touched, the appropriate swface display
{on models so equipped) or the oven display
will show that the control is locked.

B On madels with OVEN LOCKOUT anly. the oven will be
locked out. The knob-controfled surface units will still
be active.

B The RANGE LOCKOUT made affects all touch pads.
No touch pads will work when this feature is
activated
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Special features of your oven control. (on models with a START pad)

Cook and Hold

Your new control has a cook and hold feature that keeps
caoked foads warm for up fo 3 hours after the cooking
function is finished.

To activate this feature, follow the steps below.

Touch the BAKE and BROIL HI/LO pads
at the same time for 3 seconds until the
display shows SF

. Touch the COOKING TIME pad. The display
will show Hid OFF

Touch the COOKING TIME pad again to
activate the feature. The display will show

Hid ON.
Touch the START pad to activate the cook

and hold feature and leave the control set
in this special features mode.

Using Convection Conversion (on models with a glass control panel only)

By using the Convection Conversion feature you can
automatically convert the oven temperature from regular
baking to Convection Bake temperatures.

To convert the oven temperature for
convection baking, follow the steps below.

Touch and hold the CONVECTION BAKE

pad for 4-5 seconds.

Using the number pads, enter the
temperature recommended in the recipe.

Touch the START pad.

The display shows the converted {reduced)
temperature. For example, if yvou entered a
recipe temperature of 350°F, the display will
show 325°E when it is converted.

Touch the CLEAR/OFF pad when baking is

finished.

NOTE: Conversion must be set each time you want to
use it. It is not held in memaory.
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Changing the Speed of the Increase or Decrease Pads (on some models)

As you use the INCREASE or DECREASE pads when

setting a time or temperature, you may natice the display

changes slowly. This special feature allows you to
change the speed.

To set the speed you prefer, follow the steps
below.

Touch the BAKE and BROIL HI/LO pads at

the same time for 3 seconds until the
display shows SF

Touch the INCREASE pad. The display will

show you a set speed between 1 and 5.

Touch the INCREASE pad to increase the

speed up to the number 5.

Touch the DECREASE pad to decrease the
speed down to the number 1.

Touch START to activate the setting and
leave the control setin this special features
maode.



12 hour, 24 hour or clock black-out.

12 Hour 24 Hour or Clock Black-Qut (on some models)

Your control is set to use a 12 hour clock,

If you would prefer to have a 24 hour military

time clock or black-out the clock display, follow

the steps below.

Touch the BAKE and BROJL HI/LO pads
at the same time for 3 seconds untl the
display shows SF

Touch the CLOCK or TIMER/CLOCK pad

once. The display will show 2 fr. T this is

the choice vou want, touch the START pad.

Touch the CLOCK or TIMER/CLOCK pad again to
change to the 24 houwr military time clock. The
display will show 24 k. If this is the choice vou

want, touch the START pad.
Touch the CLOCK oy TIMER/CLOCK pad again

to black-out the clock display. The display will
show OFF If this is the choice you want, touch

the START pad.

NOTE: If the clock is in the black-out mode you will not
be able to use the Delay Start function.

Clock Black-0ut (on some models)

If vou have several clocks in your kitchen, you
may wish to black-out the time of day display
of your range. If so, press the CLOCK pad.

Press the GLOCK pad twice to retain the time
of day after a black-out.

Although you cannot see it, the cdlock maintains
the correct time of day. It will reappear for the
duration of any function that displays a Start
Time or Cook Time. Press the CLOCK pad again
to bring back the display.

Tone Volume

This feature allows you to adjust the tone valumes io
a more acceptable volume. There are three possible
voiume levels,

Touch the BROIL HI/LO and BAKE pads at
the same time for % seconds, until the
display shows SF.

Touch the OVEN LIGHT ON/OFF pad. The
display will show 2 BEEP. This is the middle
volume level.

Touch the OVEN LIGHT ON/OFF pad again.
The display will show 3 BEEP. This is the

loudest volume level.

Touch the OVEN LIGHT ON/OFF pad again.
The display will show 1 BEEP. This is the

quictest volume level.

For each time the level is changed, a tone
will sound to provide an indication of the
volume level.

Choose the desired sound level (1 BEEP,
2 BEEF, 3 BEEP).

Touch the START pad to activate the level

shown.

Using Auto Recipe™ Conversion

When using convection bake, the Auta Recipe™
Conversion feature will autamatically convert entered
reguiar baking temperatures fo convection baking
femperatures.

This feature is activated so the display will show the
actual canverted {reduced) temperature. For example,
if you enter a regular recipe temperature of 350°F and
touch the START pad, the display wili show CON and
the converted temperature of 325°F

NOTE: This feature does not convert convection bake
cooking times, only regular baking femperatures.

To deactivate the feature:
Touch the BROIL HI/LO and BAKE pads

at the same time for 3 seconds until the
display shows SF.

Touch the COGNVECTION BAKE or
CONVECTION BAKE MULTI/1 RACK pad
{(depending on model). The display will
show CON ON. Touch the CONVECTION
BAKE or CONVECTION BAKE MULTI/1 RACK
pad again. The display will show CON OFF.

Touch the START pad.
To reactivate the feature, repeat steps 1-3 above

but touch the START pad when CON ONis in

the display.
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Using the oven.

To avoid passible burns, place the shelves in the desired position before you turn the aven on.

On models with a door fatch, do not lock the oven door with the latch during cooking. The latch is used for self-cleaning only.

T A NNRIMNN

Depending on your model, the oven
will have either 6 (shown) or 5 shelf
positions.

Before you begin...

To avoid passible burns, place the shelves in the desired
position before you tumn the oven on.

The shelves have stops, so that when placed
correctly on the supports, they will stop before
coming completely out, and will not tilt.

When placing and removing cookware, pull
the shelf out until it stops.

Omn some maodels, the bake heating element is
under the oven floor. Do not place foods on
the oven bottom for cooking.

To remove a shelf, pull it toward vou, tilt the
front end up and pull it out.

To replace, place the end of the shelf (stop-
locks) on the support, tilt up the front and
push the shelfin.

CA U TI O’V: When you are using the shelf in

the lowest position (A), you will need to use caution
when pulling the shelf out. We recommend that you pull
the shelf out several inches and then, using two pot
holders, pull the shelf out by holding the sides of it. The
shelf is fow and you coutd be burned if you place yaur
hand in the middle of the shelf and pull all the way out
Be very careful not to bum your hand on the door when
using the shelf in the lowest position (A)
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How to Set the Oven for Baking or Roasting

Touch the BAKE pad.
Touch the number pads or the + or — pads

(depending on your model) to set the
desired temperature.

Touch the START pad.

To change the oven temperature during
BAKE cycle, touch the BAKE pad and
then the number pads or + or —pads
(depending on your model) to get the
new temperature.

Check food for doneness at minimuim time
on recipe. Cook longer if necessary.

Touch the CLEAR/OFF pad when cooking

is complete.

On models with an oven control knob, turn the
knob to the temperature you desire.

On some models, you must push the knob in
before turning.

Turn the knob to OFF when cooking is
complete.



Do not place foods directly on the oven floar.

Preheating and Pan Placement

Preheat the oven if the recipe calls for it.
Preheating is necessary for good results when
baking cakes, cookies, pastry and breads.

To preheat, set the oven at the correct
temperature.

On some models, the control will beep when the
oven Is preheated and the display will show vour
set temperature. This will take approximately
10-15 minutes.

Baking results will be better if baking pans are
centered in the oven as much as possible. Pans
should not touch each other or the walls of the
oven. If you need to use two shelves, stagger the
pans so one is not directly above the other, and
leave approximately 14" between pans, from
the front, back and sides of the wall.

Aluminum Foil
Never cover the oven hottom with aluminum foil.

You can use aluminum foil to line the broiler
pan and broiler grid. However, you must mold
the foil tightly to the grid and cut slits in it just
like the grid.

Aluminum feil may also be used to catch a
spillover. To do so, place a small sheet of foil
on a lower shelf several inches below the food.

Never entirely cover a shelf with aluminum foil.
This will disturb the heat circulation and result
in poor baking.

Leave the door open to the broil stop
position. The door stays open by
jtself, yet the proper temperalure is
mafntained in the oven.

How to Set the Oven for Broiling
Place the meat or fish on the broiler grid

in the broiler pan.

. Follow suggested shelf positions in the

Broiling Guide.

If yaur range 1s connected ta 208 volts, rare steaks may
be broiled! by preheating the braifer and pasitioning the
oven shelf one pasition higher.

Use LO Broil to cook foods such as poultry or
thick cuts of meat thoroughly without over-
browning them.

Touch the BROIL HI/LG pad once for
HI Broil.

To change to LO Broil, touch the BROIL
HI/LO pad again.

Touch the START pad.

When broiling is finished, touch the
CLEAR/OFF prad.

On models with an oven control knob, turn the
knob to BROIL.

On some models, you must push the knob in
before turning.

When broiling is finished, turm the knob to OFF
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Using the clock and timer. (on some models)

Make sure the clock is set to the carrect time of day.

To Set the Clock

The clock must be set to the correct time of
day for the automatic oven timing functions
to work properly. The time of day cannot
be changed during a timed baking or
self-cleaning cycle.

Touch the CLOCK pad once or twice

(depending on your model).

On some models, touch and hold the

TIMER/CLOCK pacl.

Depending on your model, touch the
number pads or the +or —pads.

Touch the START pad.

To Turn Off the Clock Display

If you have several clocks in your kitchen,

vou may wish to tuen off the time of dav clock

display on vour range.

Touch the CLOCK pad once to turn off the
time of day display. Although vou will not

be able to see it, the clock maintains the
correct time of day.

Touch the CLOCK pad again to recalf the
clock display.
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To Set the Timer

The timer Is a minute timer only. The timer does nat
control oven operations.

Touch the KITCHEN TIMER ON/GFF ox
TIMER/CLOCK pad (depending on your

model).

Depending on your model, touch the
number pads or the +or —pads until the
amount of time you want shows in the
display.

If vou make a mistake touch the KITCHEN TIMER
ON/OFF or TIMER/CLOCK pad and begin again.

On some models, you will need to touch
the START pad.

On some models, when the timer reaches
200, the control will beep 3 times followed
by one beep every 6 seconds until the
KITCHEN TIMER ON/OFF or TIMER/CLOCK
pad (depending on your model) is
touched.

On models with a START pad, the 6 second tone
can be canceled by following the steps in the
Snecial features of your oven control section
under Tones at the End of a Timed Cycle.

To clear the tanes an models with a contral knab, press
the pad of the function you are using.



To Reset the Timer

If the display is still showing the time
remaining, you may change it by touching the
KITCHEN TIMER ON/OFF or TIMER/CLOCK pad
{(depending on vour model), then touch the
number pads or the + or —pads {(depending
on vour model) untl the time vou want
appears in the display.

If the remaining time is notin the display
{clock, delay start or cooking time are in the
display), recall the remaining time by touching
the KITCHEN TIMER ON/OFF or TIMER/CLOCK
pad (depending on your model) and then
touching the number pads or the +or —pads
{depending on your model) to enter the new
time you want.

Yo Cancel the Timer

Touch the KITCHEN TIMER ON/OFF or
TIMER/CLOCK (depending on vour model)

pad twice.

End of Cycle Tones {on some models)
Clear the tones by pressing the pad of the
function you are using.

Power Qutage
If a flashing time is in the display, you have experfenced
a power failure. Resst the clack.

To reset the clock, touch the CLOCK pad twice.
Enter the corvect time of day by touching the

+ or —pads, Touch the START/ON pad.
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Using the timed baking and roasting features. (on some models)

The oven will turn on immediately and cook for a selected length of time. At the end of the cooking time, the oven will turn off

automatically.

NOTE: Foods that spoil easily—-stich as milk, eggs, fish, stuffings, poultry and pork—should not be allowed to sit for more than
one hour before or after cooking. Room femperatire promotes the growth of harmiul bacteria. Be sure that the oven light is off
because heat from the bulb will speed harmful bacteria growth.

On models with & door latch, do not lock the oven door with the latch during cooking. The latch is used for self-cleaning only.

How to Set an Immediate Start and Automatic Stop (on models with pads only)

Touch the BAKE pad.

Using the number pads or the 4 or —pads
(depending on your model), enter the
desired temperature.

Touch the COOKING TIME pad.
i

NOTE: If your recipe requires preheating, you may
need to acd additional time 1o the length of the
cooking time.

Using the number pads or the + or —pads
(depending on your model), enter the
desired baking time.

Touch the START pad.

The display shows either the oven temperature
that you set or the cooking time countdown.
The cook time will begin to count down.

As the oven heats up, the display will show the
changing temperature. When the oven reaches
the temperature vou set, 3 beeps will sound.

At the end of timed baking, the oven will turn
off. The end of cycle tone will sound.

Touch the CLEAR/DFF pad to clear the display.

You can set the aven control to delay-start the oven, caok for a specific length of time and then turn off automatically.
Make sure the clock shows the correct time of day.
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How to Set a Delayed Start and Automatic Stop (on models with pads only)

Touch the BAKE pad.

Using the number pads or the + or — pads
(depending on your model), enter the
desired temperature,

Touch the COOKING TIME >ad.
I

NOTE: If your recipe requires preheating, you may
need to add additional time fo the length of the
caoking fime.

Using the number pads or the + or — pads
(depending on your model), enter the
desired baking time.

Touch the START TIME or DELAY START

pad.

IZI Using the number pads or the + or — pads
(depending on your model), enter the
time of day vou want the oven to turn on
and start cooking.

Touch the START pacdl.

NOTE: An attention tone will sound if you are using
ttmed baking and do not touch the START pad after
entering the baking temperature.

It you would like to check the times you have
set, touch the START TIME or DELAY START pad
to check the start time you have set or touch

the COOKING TIME pad to check the length of

cooking time you have set.

The oven will turn on automatically. The cook
time will begin te count down.

The oven will cook for the programmed
cooking time and shut off automatically.

At the end of timed baking, the oven will turn
off. The end of cycle tone will sound.

Touch the CLEAR/OFF pad to clear the display.



Using the probe. (on some models)

For many foods, especially roasts and poultry, internal food temperature is the best test for doneness. The temperature probe
takes the guesswork out of roasting by cooking foods to the exact doneness you want.

The temperature probe has a skewer-
fike probe at one end and a plug at the
other end that goss into the outlet in
ihe oven.

Use of probes other than the one provided with
this product may resultin damage to the probe.

Use the handles of the probe and plug when
inserting and removing them from the food
and outlet.

B 1o avoid damaging your prabe, da not use tongs
fa pulf on the cable when removing it

B 7o avoid breaking the probe, make sure foad is
campletely defrosted befare inserting.

B o prevent possible burns, do not unplug the probe
from the outlst uniil the oven has cooled.

W Never leave your probe inside the aven during
a self-cleantng cycle.

B Do not store the probe in the oven,

Handles

After preparing the meat and placing it on a
trivet o1 on the broiler pan grid, follow these
directions for proper probe placement.
Insert the probe completely into the meat.
1t should not touch the bone, fat or gristle.

For roasts with no bone, insert the probe into

the meatiest part of the roast. For bonedin ham

or lamb, insert the probe into the center of
the lowest large muscle.

Insert the probe into the center of dishes such
as meat loaf or casseroles.

Insert the probe into the meatiest part of the
inner thigh from below and parallel to the leg
of a whole turkey.

Ifthe probe is removed from the food before the final temperature is reached, a tone will sound and the display will flash until the
probe is removed from the oven.

You can use the timer even though you cannot use timed aven operations while using the probe.

How to Set the Oven For Roasting When Using the Probe

Insert the probe into the food.

Plug the probe into the outlet in the oven.

Make sure it’s pushed all the way in. Close
the oven door. Make sure the probe cable
is not touching the broil element.

Touch the PROBE pad.
Touch the number pads to set the desired

internal food or meat temperature.

Touch the BAKE pad.

Touch the number pads to set the desired
oven temperature.

Touch the START pad.
The display will flash if the probe is inserted

into the outet and vou have not set a probe
temperature and touched the START pad.

When the oven starts to heat, the word LO will
be in the display.

After the internal temperature of the food
reaches 100°E, the changing internal
temperature will be shown in the display.

When the internal temperature of the
food reaches the number you have set, the
probe and the oven turn off and the oven
control signals. To stop the signal, touch
the CLEAR/OFF pad. Use hot pads to remove
the probe from the food. Do not use tongs
to pull on it—they might damage it.

To change the oven temperature during the
Roast cycle, touch the BAKE pad and then the
number pads to set the new temperature.
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Using the convection oven. (on some models)

The convection oven fan shuts off when the oven door is opened. DO NOT leave the door open for long periods of time while
using convection cooking or you may shorten the life of the convection heating element.

In a convection oven, a fan circulates
hot air over, under and around the
food. This circulating hot air is evenly
distributed throughout the oven cavity.
As a result, foods are evenly cooked
and browned—often in less time than
with regular heat.

To help vou understand the difference between
convection bake and roast and traditional bake
and roast, here are some general guidelines.

Convection Bake

B /deal for evenly browned baketd foods caoked on
multiple shelves.

B Good for large quantities of baked foods.

B Good results with cookies, biscurts, brownies,
ctipcakes, cream puffs, sweet rolls, angel faod cake
and bread.

Heat comes from the heating element in the
rear of the oven. The convection fan circulates
the heated aix evenly over and around the
food. Preheating is not necessary with foods
having a bake time of over 15 minutes.

Convection Roast
B Good for large fender cuts of meat, uncovered,

Heat comes from the top heating element.

The convection fan circulates the heated air
evenly over and around the food. Meat and
poultry are browned on all sides as if they were
cooked on a rotisserie. Using the roasting rack
provided, heated air will be circulated over,
under and around the food being roasted.

The heated air seals in juices quickly for a moist
and tender product while, at the same time,
creating a rich golden brown exterior.

Roasting rack

QTR

Post
——
Grid
(=} o
Broiler pan

When vou are convection roasting it is
important that vou use the broiler pan and
grid and the special roasting rack for best
convection roasting results. The pan is used

to catch grease spills and the grid is used to
prevent grease spatters. Place the meat on the
special roasting rack. The rack holds the meat.
The rack allows the heated air to circulate
under the meat and increase browning on

the underside of the meat or poultry.

B8 Flace the grid on the broiler pan and put the roasting
rack over them making sure the pasts on the roasting
rack fit info the holes in the brofler pan.
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Adapting Becipes...

You can use vour favorite recipes in the
convection oven.

When baking, reduce baking temperature
by 25°F.

No need to preheat when cooking longer
than 15 minutes.

B Use pan size recommended,

W Some package instructions for frozen casseroles or
main dishes have been developed using commercial
convection ovens. For bast results in this oven,
preheat the oven and use the temperature on the
package.



Cookware for Convection Cooking

Before using your convection oven, check
to see if your cookware leaves room for aix
circulation in the oven. If you are baking
with several pans, leave space between them.
Also, be sure the pans do not touch each
other or the walls of the oven.

Paper and Plastic

Heatresistant paper and plastic containers
that are recommended for use in regular
ovens can be used in convection ovens. Plastic
cookware that is heatresistant to temperatures
of 400°F. can also be used, when oven is
below 400°F.

Metal and Glass

Any type of cookware will work in your

convection oven. However, metal pans heat the

fastest and are recommended for convection

baking.

B Darkened or matte-finished pans will bake faster than
shiny pans.

W Glass or ceramic pans cook more slowly

When baking cookies, you will get the best
results if you use a flat cookie sheet instead of
a pan with low sides.

For recipes like oven-baked chicken, use a pan.
with low sides, Hot air cannot circulate well
around food in a pan with high sides.

How to Set the Oven for Immediate Convection Baking or Roasting

Touch the CONVECTION BAKE or
CONVECTION ROAST pad.

On models with a COMVECTION BAKE
MULTT BACK pad, touch once for mulg-
rack convection baking or twice for one
rack convection baking.

Touch the number pads to set the desired

overn tﬂllll)el‘iﬂlll‘ﬁ.

Touch the START pad.

To change the oven temperature, touch the
CONVECTION BAKE or CONVECTION ROAST pad
and then the number pads to set the new
temperature.

When the oven starts to heat the changing
terperature, starting at 100°E, will be
displaved. When the oven reaches the
temperature you set, 3 beeps will sound.

Touch the CLEAR/OFF pad when finished.
NOTE: You will hear a fan while cooking with convection.

The fan will stop when the door fs opened but the heat
will not turn off.
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Using the convection oven. (on some models)

Ifthe probe is removed from the food before the final temperature is reached, a tone will sound and the display will flash until
the probe is removed from the oven.

You will hear a fan while cooking with this feature. The fan will stop when the door Is opened but the heat will not tuin off.

Your can use the timer even though you cannot use timed oven operations while using the probe.

For best resuits when roasting large
turkeys and roasts, we recommend
using the probe included in the
convection oven.
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How to Set the Oven for Convection Roasting When Using the Probe

The display will flash PROBE and the oven
control will signal if the probe is inserted into
the outlet, and you have not set a probe
temperature and touched the START pad.

Place the shelf in the lowest position (A).

Insert the probe into the food.

Plug the probe into the outlet in the oven.
Make sure itis pushed all the way in. Close
the oven door.

Touch the PROBE pad.
Touch the number pads to set the desired

internal food temperature.
Touch the CONVECTION ROAST pad.

Touch the number pads to set the desired
oven termperature.

Touch the START pad.

When the oven starts to heat, the word L@ will
be in the display.

After the internal temperature of the food
reaches 100°F, the changing internal
temperature will be shown in the display.

When the internal temperature of the food
reaches the number you have set, the
probe and the oven turn off and the oven
control signals. To stop the signal, touch
the CLEAR/OFF pad. Use hot pads to remove
the probe from the food. Do not use tongs
to pull on it—they might damage it.

CA U TI OIV.' To prevent passible burms, do not

unplug the probe from the oven autlet untif the oven has
cooled. Da not store the prabe in the oven.



Using the timed features for convection baking. (on some models)

The oven will turn on immediately and cook for a selected length of time. At the end of the cooking time the oven will turn off
automatically.

You will hear a fan while cooking with this feature. The fan will stop when the door Is opened but the heat will not turn off.

NOTE: Foods that spoil easity—stch as milk, eggs, fish, stuffings, poultry and pork—shoulid not be alfowed to sit for more than
one hour before or after cooking. Room femperatiire promotes the growth of harmiul bacteria. Be sure that the oven light is off
because heat from the bulb will speed harmful bacteria growth.

How to Set an immediate Start and Automatic Stop

Touch the COMVECTION BAKE or
CONVECTION ROAST pad.

On models with a CONMVECTION BAKE
MULTY/1 BACK pad, touch once for mult-
rack convection baking or twice for one
rack convection baking.

Touch the number pads to set the desived

oven temperature.
Touch the COOKING TIME pad.

NOTE: If your recipe requires preheating, you may
need to add additional time 1o the length of the
cooking time.

Touch the number pads to set the desired
length of cooking time. The minimum
cooking time you can setis 1 minute.

The oven temperature that you set and the
cooking time that you entered will be in
the display.

Touch the START pad.

The display shows the oven temperature that
you set and the cooking time countdown. The
display starts changing once the temperature
reaches 100°F.

At the end of tmed convection bake the
oven will turn off. The end of cycle tone
will sound. Touch the CLEAR/OFF pad to

clear the display if necessary.

Remove the food from the oven.
Remember, foods that are left in the oven
continue cooking after the controls are off.
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Using the timed features for convection baking. (on some models)

You can set the oven control to delay-start the oven, cook for a specific length of time and then turn off automatically.

Make sure the clock shows the correct time of day.
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How to Set a Delayed Start and Automatic Stop

Touch the COMVECTION BAKE or
CONVECTION ROAST pad.

On models with a COMVECTION BAKE
MULTIT BACK pad, touch once for mult-
rack convection baking or twice for one
rack convection baking.

Touch the number pads to set the desired

oven temperature.
Touch the COOKING TIME pad.
I

NOTE: I your recipe requires preheating, you may
need o add additfonal time o the length of the
caoking time.

Touch the number pads to set the desived

cooking time.
Touch the DELAY START pad.

Touch the number pads to set the time of
day you want the oven to turn on and start
cooking.

Touch the START pad.

NOTE: An attention tone will sound if you are using
timed baking and do not touch the START pad afier
entering the baking femperature.

When the oven turns on at the time of day

vou have set, the display will show the changing
temperature (starting at 100°F) and the
cooking time countdown.

At the end of timed convection bake the oven
will turn oft. The end of cvdle tone will sound.

Touch the CLEAR/OFF pad to clear the
display if necessary. When baking is
finished, remove the food from the oven.
Remember, even though the oven shuts off
automatically, foods continue cooking after
the controls are off.



Using the proofing and warming features. (on some models)

The proofing feature maintains a warm environment useful for rising yeast-leavened products.

How to Set the Oven For Proofing (on some models)

Place the covered dough in a dish in the

oven on shelf B or C.

NOTE: For best results, cover the dough with a cloth or
with greased plastic wrap (the plastic may need {o be
anchored underneath the container so the oven fan wilf
not blow it off).

Touch the PROOF pad and then the
START pad.

The display will read PrF (proof).

The oven interior light turns on and remains
on during proofing.

The proofing feature automatically provides
the optimum temperature for the proofing
process, and therefore does not have a
temmperature adjustment.

Set the KITCHEN TIMER ON/OFF for the

minimum proof time.

When proofing is finished, touch the
CLEAR/OFF pad.

B 7o avoid lowering the oven temperaiure and
lengthentng proofing time, do not open the
oven door unnecessarily.

B Check bread praducts early to avoid over-proofing.

NOTES:

B Do not use the proofing mode for warming food or
keeping food hot. The proofing oven femperature is
not hot enough to hold foods at safe temperatures.
Use the WARM or the Cook and Hold feature
fdepending on model] to keep food warm.

B Froofing will not operate when oven is above 125°F
"HOT" will show fn the display.

How to Set the Oven For Warming (on some models)

The warm feature keeps cooked foods warm
for up to 3 hours atter the cooking function is
finished, or it can be activated independenty
to keep already cooked foods warm.

This feature is not designed to reheat
cold food.

To use this feature independently, touch the

WARM pad and then the START pad.

To activate this feature for use after Timed
Baking or Roasting, touch the WARM pad after
setting the desired length of cooking time and
before touching START.

To Crisp Stale ltems:

B Flace food in low-stded dishes or pans.

B For best resulfs, place the food items in a single layer.
Do not stack.

B [eave them uncovered.

B Check crispness after 2030 minutes. Add time
as needed.

IMPORTANT NOTES:

B Food should be kept hot in its cooking container or
transterred to a heat-safe serving dish.

B For moist foods, cover them with an oven-safe lid or
aluminum foil

B Fried or crisp foods dn not need fa be covered, but
can become too dry if warmed for too long.

B Repeated opening of the door allows the hot air to
ascape and the food to cool.

B Allow extra time for the temperature inside the oven
to stabilize after adtiing items.

B With large loads it may be necessary fo cover some
of the cooked food items.

B Remove serving spoans, etc., before placing
containers in the oven.

B8 Do not use plastic containers, lids or plastic wrap.

CA U Tl UM FPlastic containers, lids or plastic

wrap will melt if placed in the oven. Melted plastic may
not be removable and is not covered under your warranty.
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Using the warming drawer. (on some models)

The warming drawer will keep hot, cooked foods at serving femperature. Always start with hot food. Do not use to heat
cold faod other than crisping crackers, chips or dry cereal.

- fwaRMINGY, -
DRAWER ) .

ON 7 OFF

O® D

To Use the Warming Drawer

Touch the WARMING DRAWER pad.
“WARMER ON" and “17 are lit on the
display and “Set” begins to blink.

On the number pad, touch Tfor Low,
2 tor Medium or 3for High.
The display “1” changes corresponding
to the number pad selected.

The warming drawer starts mlt_onlutically
after touching T, Zor 3. “WARMER ON”
and the number remain lt. “Set” stops
blinking,.

To cancel, touch the WARMING DRAWER pad.

NOTE: Touching the CLEAR/OFF pad does not turn the
warming drawer off.

NOTES:

The warming drawer has three settings:
i, 2and 3. These ssttings maintain different
temperature levels in the warming drawer,

On some madels, if using the oven at the same time
as the warming drawer, only the oven settings will
be displayed

The warming drawer cannat be used during a self-
cleaning cycle.

When Using the Warming Drawer

Do not line the warming drawer or pan

with aluminum foil. Foil is an excellent heat
insulator and will trap heat beneath it. This will
upset the performance of the drawer and could
damage the interior finish.

Allow approximately 25 minttes for the warming
drawer to preheat.

Do not put liquid or water in the
warming drawer.

# All foods placed in the warming
drawer should be covered with a lid or
aluminum foil. When warming pastries or
breads, the cover should be vented to allow
moisture to escape.

Food should be kept hot in its cooking
container or transterred to a heatsafe
serving dish.

CAUTION: Plastic containers or plastic wrap will melt
if in direct contact with the drawer, pan or a hot utensil,
Melted plastic may not be removable and is not covered
under your warranty,

# Remove serving spoons, etc., before placing
containers in warming drawer.
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To Crisp Stale Items
Place food in lowsided dishes or pans.

Preheat on Tsetting.

Check crispness after 45 minutes. Add time
as needed.



Adjust the oven thermostat—~Do it yourself!

You may find that your new oven cooks differently than the one it replaced. Use your new oven for a few weeks to become
more familiar with it. if you still think your new oven is too hot or foo cold, you can adjust the thermostat yourself.

Do not yse thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary 2040 degrees.

NOTE: This adjustment will not affect the broiling or the self-cleaning (on some models) temperatures. The adjustment
will be retained in memory after a power failure.

How to Adjust the Thermostat (on models with pads only)

Touch the BAKE and BROIL HI/LO pads To adjust the temperature on models with
at the same time for 3 seconds unul the +and —pads, touch the INCREASE pad to
display shows 8F increase the temperature in one degree

increments.

Touch the BAKE pad. A two digit number
shows in the display. Touch the DECREASE pad to decrease the

temperature in one degree increments.
Touch BAKE once to decrease (—) the oven I ®

temperature, or twice to increase (+). When you have made the adjustment,
touch the START pad to go back to the
time of day display. Use your oven as vou
would normally.

The oven temperature can be adjusted up
as much as 35°F or down as much as 35°F
To adjust the temperature on models with
number pads, touch the number pads the
same way vou read them. For example, to
change the oven temperature 15°F, touch

fand &

NOTE: This adjusiment will not affect the broiling or
self-cleaning temperatures. It will be retained in memory
after a power failure.

Pull the OVEN CONTROL knaob off the shaft, look atthe back of the knob and note the current setting before making any
adjustment. The knob is factory set with the top screw directly under the pointer.

How To Adjust the Thermostat (on models with a control knob only)
Pull off the GVEN CONTROL knob.
Loosen both screws on back of the knob.

Hold both parts of the knob as shown in
the illustration of the back of the QVEN
CONTROL knob and turn so the lower screw

Front of OVEN TEMP knob moves in the desired direction. You will

(kimob appearance may vary). hear and feel the notches as you tum the

knob. Each notch changes temperature

about 10°F.

Tighten the screws.
Return the QVEN CONTROL knob to

the oven.

Pointer

04, 70 pnast e &
Bty W rgpert T
o SWPERD oS
CRiEws P

Re-check aven perfarmance before making any
additional adjustments.

Back of OVEN TEMP knob.
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Using the self-cleaning oven. (on some models)

On models with a door latch, never force the latch handie. Forcing the handle will damage the door lock mechanism. The oven

door must be closed and all confrols set correctly for the cycle to work properly.

We recomimend venting vour kitchen with an open window or using a ventilation fan or hood during the first self-clean cycle.

Before a Clean Cycle

Remove the shelves, broiler pan, broiler grid,
probe (on some models), all cookware and
any aluminumm foil from the oven.

The oven shelves and convection roasting rack
{on some models)can be self-cleaned, but they
will darken, lose their luster and become hard
to shide.

Soil on the front frame of the range and
outside the gasket on the door will need to be
cleaned by hand. Clean these areas with hot
water, soap-filled steel-wool pads or cleansers
such a Soft Scrub® Rinse well with clean water
and dry.

Do not clean the gasket. The fiberglass material

of the oven door gasket cannot withstand
abrasion. It is essential for the gasket to remain

intact. If vou notice it becoming worn or fraved,

replace it.

Wipe up any heavy spillovers on the oven
bottom.

Make sure the oven light bulb cover is in place
and the oven light is off.

CA U Tl OM The grates and drip pans

{on same models) shoutd never be cleaned in the
self-cleaning oven.

IMPORTANT: The health of some birds is extremely
sensitive to the fumes given off during the self-cleaning
cycle of any range. Move birds to another well
ventifated room.
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How to Set the Oven for Cleaning (on models with pads only)

The oven door must be closed and all conirols set
correctly for the cycle to work properly. On models
with a latch, mave it infa the locked pasition.

Touch the SELFELEAN pad. On models
with a SELF CLEAN STOAOW pad, press
once for a 4-hour clean time or twice for
a 3-hour clean time.

. Using the number pads or the + or —pads
(depending on your model), enter the
desired clean time, if a time other than
4 hours is needed.

You can change the clean time to any time
between 3-5 hours, depending on how
dirty vour oven is.

Touch the START pad.

On models without a latch, the door locks
automatically. The display will show the dlean
thme remaining. It will not be possible to open
the oven door untl the temperature drops
below the lock temperature and the LOCKED
DOOR light poes off.

When the LOCKED DOOR lightis off, open

the door.

The oven shuts off automatically when the
clean cycle is complete.

B The words LOCK DOOR will flash and the aven
control will signal if you set the clean cycle and
farget to close the aven door.

B 7o stop a clean cycle, touch the CLEAR/OFF pad.
When the LOCKED DOOR light goes off indicating
the oven has coaled below the locking temperature,
unatch the door fon some madels) and apen the door.



How to Delay the Start of Cleaning (on models with pads only)

The oven daor must be closed and all controls set
correctly for the cycle to woark praperly. On models
with & latch, mave it infa the lacked pasition.

Make sure the clock shows the correct
time of day.

Touch the SELF CLEAN pad. On models
with a SELF CLEAN STO/AOW pad, press
once for a 4hour clean time or twice for
a 3-hour clean time.

Using the number pads or the + or —pads
(depending on your model), enter the
desired clean time.

Touch the START TIME or DELAY START
pad. The earliest start time vou can set will
appear in the display.

Using the number pads or the + or —pads
{depending on vour model), enter the
time of day you want the clean cycle to
start.

Touch the START pad.

On models without a latch, the door locks

automatically. The display will show the staxt
time. It will not be possible to open the oven
door until the temperature drops below the

lock temperature and the LOCKED DOOR light

goes off.

When the LOCKED DOOR tightis off, unlatch the

door (on some models) and open the doorn

After a Clean Cycle

You may notice some white ash in the oven,
Wipe it up with a damp coth after the

oven cools.

If white spots remain, remove them with a soap-filled

steel wool pad and rinse thoroughly with a vinegar and
water mixiure.

These deposits ave usually a salt residue that
cannot be removed by the clean cycle.

If the oven is not clean after one clean cycle,
repeat the cycle.

B You cannot set the oven for cooking until the aven
is coal enaugh for the doar to unlack.

B While the aven Is seff-cleaning, you can fouch the
CLOCK pad to display the time of day. Ta return io
the clean countdown, touch the COOKING TIME or
SELF CLEAN (depending on your model) pad.

8 /f the shelves become hard to slide, apply a small
amount of vegetable ofl or cooking oil to a paper
towel and wipe the edges of the oven shelves with
the paper towel,
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Care and cleaning of the range.

Be sure all controls are off and all surfaces are cool before cleaning any part of the range.

[
4

Ifyour range is removed for cleaning, servicing or any reason, be sure the anti-tip device is
re-engaged properly when the range is replaced. Failure to take this precaution could resuilt

in tipping of the range and cause infury.

How to Remove Packaging Tape

To assure no damage is done to the finish
of the product, the safest way to remove the
adhesive left from packaging tape on new
apphances is an application of a household
liquid dishwashing detergent, mineral oil
or cooking oil.

Apply with a soft cloth and allow to soak.
Wipe dry and then apply an appliance polish
to thoroughly clean and protect the surface.

NOTE: The plastic tape {on some models) must be

removed from all chrome trim. It cannot be removed
if it is baked on.

Groove Stem
Molded rib

Spring clip

Clear graove
n stem

Control Knobs
The contral knobs may be removed for easier cleanfng.

To remove a knob, pull it straight off the stem.
If a knob s difficult to remove, place a towel or
dishcloth between the knob and control panel
and pull gently. Wash the knobs in soap and
water or a vinegar and hot water solution.

Before removing the knobs for cleaning, please
note that the knobs are in the OFF position.
When replacing the knobs, check the OFF
position to ensure proper placement.

Do not bend knobs by pulling ther up or
down or by hanging a towel or other such
loads. This can damage the shaft.

To replace:
Check the back of the knob.

The molded rib of the knob is designed to
fit perfectly onto the knob stem.

Align the molded 1ib to the clear groove in
the knob stem. Push the knob back as far
as it will go.

Control Panel

It's a good idea to wipe the control panel after
each use of the oven. Use a damp cloth to
clean or rinse. For ceaning, use mild soap and
water or a 50/50 sclution of vinegar and water.
For rinsing, use clean water. Polish dry with

a soft cloth.

Do not use abrasive cleansers, strong liquid
cleaners, plastic scouring pads or oven cleaners
on the control panel—they will damage the
finish.

Glass Window (on some models)

To clean the outside glass finish, use a glass
cleaner. Rinse and polish with a dry doth.
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Painted Surfaces (on some models)

Painted surfaces include the sides of the range
and the door, top of control panel and the
drawer front. Clean these with soap and water
or a vinegar and water solution.

Do not use commerdial oven cleaners, cleaning
powders, steel wool or harsh abrasives on any
painted surface.



Stainless Steel Surfaces (on some models)

Da not use a steel-wool pad; it will scratch the
surface.

Shake bottle well.

Place a small amount of stainless steel
cleaner on a damp cloth or damp paper
towel.

Clean a small area (approximately
8” x 87}, rubbing with the grain of the
stainless steel if applicable.

Dry and buft with a clean, dry paper towel
or soft cloth.

Repeat as necessary.

NOTE: If a mineral ofl-based stainless steel appliance
cleaner has been used before to clean the appliance,
wash the surface with dishwashing liquid and water
prior to using the stainfess steel cleaner. After washing
the surface with dishwashing liquid and water, use a
generous amount of stanless steel cleaner to clean
the appliance.

To Order:

To order stainless steel cleaner, please contact
your dealer.

Stainfess Steel Cleaner .. .. ... ... . .. #PMTOXS11

Porcelain Enamel Cooktop (on some models)

The porcelain enamel finish is sturdy but
breakable if misused. This finish is acid-
resistant. However, any acidic foods spilled
{(such as fruit juices, tomato or vinegar) should
not be permitted to remain on the finish.

If acids spill on the cooktop while itis hot, use
a dry paper towel or cloth to wipe it up right
away. When the surface has cooled, wash with
soap and water. Rinse well.

For other spills such as fat spatterings, wash
with scap and water or cleansing powders after
the surface has cooled. Rinse well. Polish with
a dry cloth.

Qven Vent

On models with glass cooktops, the aven is vented
through an opening at the rear of the cooktap.

On madels with cail cooktops, the oven is vented through
an apening under the right rear surface tnit

On slide-in and drop-in models, the aven vent is located
above the doar.

This area could become hot during oven use.

it is normal for steam to come out of the vent
and moisture may collect underneath it when
the oven is in use.

The vent is important for proper air circulation. Never
block this vent.

Never cover the apening with aluminum foil or
any other mafterial.

Appearance may vary.

Oven Heating Elements (on some models)

Do not clean the bake efement or the brotl element.
Any soil will burn off when the elements are heated

To clean the oven floor, gently ift the bake
element. Clean with wanm soapy water.
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Care and cleaning of the range.

The gasket is designed with a gap at the
bottom to allow for proper air circulation.

Do not rub or clean the door gasket—it has
an extremely low resistance to abrasion.

If you notice the gasket becoming worn,
frayed or damaged in any way or if it has
become displaced on the door, you should
have it replaced.

Cleaning the Oven Door
To clean the inside of the door:

B Because the area inside the gasket Is cleaned during
the self-clean cycle, you do not need to clean this
by hand.

B The area outside the gasket and the door liner can be
cleaned with a soap-filled or plastic scouring pad,
hot water and detergent. Rinse well with a vinegar
and water solution.

To clean the outside of the door:

B Use spap and water to thoroughly clean the fop, sides
and front of the oven door. Binse well. You may also
use a glass cleaner to clean the glass on the outside
of the door. Do not let water drip into the vent
0penings.

B8 /f any stain on the door vent frim is persistent,
use a soft abrasive cleaner and a sponge-scrubber
for best resitlts.

B Spillage of marinades, fruft juices, tomalo salices
and basting materials containing actds may cause
discoloration and should be wiped up immediately.
When surface is cool, clean and rinse.

B Do not use oven cleaners, cleaning powders or harsh
abrasives on the outside of ithe door.

Lower
hinge arm

Lift-0ff Oven Door (on some models)

The oven door is removable, but it is heavy.
You may need help removing and replacing
the door:

To remove the door:
Open the deor to the full open position.

Pull the hinge locks up over the hinge

hooks on both sides.

Grasp the door firmly on each side, lift
slightly and pull it straight out and away
from the oven.

To replace the door:

Firmly grasp both sides of the door at the
top.

Insert and seat the upper and lower hinge
arms into the oven slots.

Push the hinge locks down from the hinge
hooks.

Close the oven door and make sure it is
working properly. If it is not working
properly, remove and replace it following
the above steps. Do not attempt fo close the
door until this step is complete. The hinge or
door could be damaged.

Lift the door straight up and off
the hinges.
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Lift-Off Oven Door (on some models)

The oven door is removable for easier access
to the light bulb.

Do not lift the door by the handle.

To remove the door, open it to the broil stop
position. Grasp firmly on each side and lift
the door straight up and off the hinges.

Do not place hands between the hinge and the oven
door frame.

To replace the door, make sure the hinges are in
the broil stop position. Position the slots in the
bottom of the door squarely over the hinges
and slowly lower it over both hinges.



Hinge lock

Pull hinge locks down to unfock.

Removal position.

Lift-OF Qven Door (on seme models)

The door is very heavy. Be careful when removing
and fifting the door,

Do not lift the door by the handle.

To remove the door:

Fully open the door.

Pull the hinge locks down toward the door
frame, to the unlocked position. A tool,
such as a small flatblade screwdriver,

may be required.

Firmly grasp both sides of the door
at the top.

Close door to the door removal posiion,
which is halfway between the broil stop
position and fully closed.

is clear of the dlot.

& Lift door up and out untl the hinge arm

T replace the door:

. Firmly grasp both sides of the door
at the top.

With the door at Botiom

the same angle edge of

) o slot

as the removal

position, seat the N
Indentation

Hinge arm

indentation of the

hinge anm into the
bottom edge of the
hinge stot. The notch

in the hinge arm must be
fully seated into the bottom of the slot.

Fully open the door. If the door will not
fully open, the indentation is not seated
correctly in the bottom edge of the slot.

7] Push the hinge locks up against the front
frame of the oven cavity to the locked
position,

Push hinge focks up to lock.

Close the oven door.
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Care and cleaning of the range.

7/

Roasting rack {on some models)

i AEER)
2 JHRRA Sy
Oven shelf

%/ ﬂ / ///” \\\\ \

Offset shelf {on some models)

QOven Shelves

Clean the oven shelves and the convection
roasting rack {on some models) with an
abrasive cleanser or scouring pad. After
cleaning, rinse the shelves and rack with
clean water and dry with a clean cloth.

NOTE: If your oven is self-cleaning, the oven shelves
and convection roasting rack (on some models) may be
cleaned in the self-cleaning oven. However, the shelves
will darken in color, lose therr luster and become hard
fo slide if cleaned during the self-cleaning cycle.

To make the shelves slide more easily apply a
small amount of vegetable oil or cooking oil to
a paper towel and wipe the edges of the oven
shelves with the paper towel.

Do not store a soiled broiler pan and
grid anywhere in the range.

Broiler Pan and Grid

On models with a self cleaning oven, do not
clean the broiler pan or grid in the selt-
cleaning oven.

After broiling, remove the broiler pan from the
oven. Remove the grid from the pan. Carefully
pour out the grease from the pan into a proper
container.

Wash and rinse the broiler pan and grid in hot
water with a soapilled or plastic scouring pad.

It food has burned on, sprinkle the grid with
detergent while hot and cover with wet paper
towels or a dishcloth. Seaking the pan will
remove burned-on foods.

Both the broiler pan and grid may be cleaned
with a commercial oven cleaner.

Both the broiler pan and grid can also be
cleaned in a dishwasher.

NOTE: Do not store a soiled broiler pan and grid
anywhere in the range.

N

v,
)

\\}k

Press down and pull out.

Removable Oven Floor
To remove the aven floor:

Remove the oven door using the
instructions in the Lift-0ff Oven Door section.

Press down and pull out the removable

oven floor.

Clean the oven floor with warm soapy
water.

When reinstalling the oven floor, be sure to
slide it all the way to the back of the oven.

IMPORTANT: Always replace the remaovable floor
before the next use.
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Removable Warming Drawer Pan (on some models)

NOTE: For models with an electric warming drawer
or lower oven drawer, before performing any
adjustents, cleaning or service, discannect the range
electrical power supply at the household distribution
panel by removing the fuse or switching off the circult
breaker. Make sure the drawer heating element

is cool.

NOTE: Allow warming drawer ta cool before
remaving pan.

NOTE: Wipe spills promptly after each use.

Never place, use or self-clean the warming
drawer pan in the upper oven.

arming drawer has a removable pan for
easy cleaning. Clean with hot soapy water
and a sponge or dish towel. Dry with a clean
cloth. Replace the pan in the warming
drawer.



Oven Light Replacement (on some models)

c A UT’O N. . . To replace the cover:
« Before replacing your oven light o ‘ i
bulb, disconnect the electrical power to the range at Place it into groove of the light receptacle.

the main fuse or circuit breaker panel. Pull wire forward to the center of the cover
until it snaps into place.

i Be sure to let the light cover and bulb cool
Wire cover holder completely. Coennect electrical power to the range.
To remove the cover:

Hold a hand under the cover so it doesn’t
fall when released. With fingers of the
same hand, firmly push back the wire cover
holder. Lift off the cover.

Da not remove any screws ta remove the cover,

Replace bulb with a 40-watt appliance bulb.

Oven Light Replacement (on some models)
m . .
& ;@ CA U Tl ON » Befare replacing your aven fight To replace the cover:

| v BT

i bulb, disconnect the electrical power to the range at Line up tabs of lens in front of tabs on

| the main fuse or circuit breaker panel, housing and rotate clockwise to engage.
i
|

Be sure to let the light cover and bulb cool

completely.
I ’

I

To remove the cover:

q

Tiwist lens counterclockwise about a quarter
furn to remove.

Da not remove any screws ta remove the cover,

Replace bulb with a 40-watt appliance bulb
or 2-prong halogen bulb, as appropriate.
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Care and cleaning of the range.

Rereptacle

16

Socket

"(“ Bulb
%Tab
o

Glasg cover

Oven Light Replacement (on some models)
NOTE: The glass cover should be removed anly when

cold. Wearing latex gloves may offer a betier grip.

CA U T’ UN » Before replacing your oven light

bulb, disconnect the electrical pawer to the oven at
the main fuse or circuit breaker panel.

Be sure to let the light cover and bulb cool
completely.

For vour safety, do not touch a hot bulb with
bare hands or a damp doth.

To remove:

7] Turn the glass cover counterclockwise

1/4 turn until the tabs of the glass cover

clear the grooves of the socket.

Using gloves or a dry cloth, remove the
bulb by pulling it straight out.

To replace:

Use a new 130wvolt halogen bulb, not to
exceed 50 watts.

. Using gloves or a drv dloth, remove the
bulb from its packaging. Do not touch
the bulb with bare fingers.

Recepiacie/‘

or cloth

3] Push the bulb straight into the receptacle
all the way.

Place the tabs of the glass cover into the
grooves of the socket. Turm the glass cover
clockwise 1/4 turn.

For improved lighting inside the oven,
clean the glass cover frequently using a wet
cloth. This should be done when the oven
is completelv cool.

Reconnect electrical power to the oven.



Storage Drawer Removal (on some models)
To remove the drawer:

Pull the drawer out until it stops.
Lift the front of the drawer until the

stops clear the guides.

Remove the drawer.

To replace the drawer:

Place the drawer rails on the guides.

Push the drawer back untl it stops.

Lift the front of the drawer and push back

until the stops clear the guides.

Lower the front of the drawer and push

back until it closes.

Clean under the range.

Storage Drawer Removal (on some models)
To remove the storage drawer:
Pull the drawer out all the way.

Tilt up the front and remove it.

To replace the storage drawer:

Insert glides at the back of the drawer
beyond the stop on range glides.

Lift the drawer if necessary to insert easily.
Let the front of the drawer down, then

push in to close.

Porcelain Oven Interior (on some models)
With proper care, the porcelain enamel finish
on the inside of the oven—top, bottom, sides,
back and inside of the door—will stay new-
looking for vears.

Let the range cool before cleaning.
We recommend that you wear rubber gloves
when cleaning the range.

Soap and water will normally do the job, Heavy
spattering or spillovers may require cleaning
with a mild abrasive cleaner. Soapy, wet metal
pads may also be used.

Do nat allow Toad spilfs with a high sugar or acid content
(such as tomatoes, sauerkratit, fruit juices or pie fiiling)
fo remain an the surface. They may cause a dufl spot
even after cleaning.

Household ammonia may make the cleaning

job easier. Place 1/2 cup in a shallow glass or

pottery container in a cold oven ()vernight.

The ammonia fumes will help loosen the
burned-on grease and food.

i necessary, you may use an aven cleaner.
Follow the package directions.

B Do not spray oven cleaner on the electrical controls
and switches because it could cause a short circuit
and result in sparking or fire.

B Do not alfew a film from the cleaner ta build up on
the temperature sensor—it cauld cause the oven fo
heat improperly. (The sensar is located at the tap of
the oven.) Carefully wipe the sensor clean after each
oven cleaning, being careful not to move the sensor
as a change in its position could affect how the
oven bakes.

B Do not spray any aven cleaner on the aven door,
handies or any exterior surface of the aven, cabinets
or painted suifaces. The cleaner can damage these
surfaces.

47



Care and cleaning of the range.

Be sure the controls are turned to OFF and the surface units are cool befare attempting to remove them.

Surface unit

@‘5
o — g Locking
) fab {on
Drippan  ¢ome
models)

Receptacle

Surface Units (electric coil models only)

To clean the surface units, turn the contrel to
the highest setting for a minute. The coils will
burn off any soil.

To remove a surface unit:

To remove the drip pans for cleaning, the
surface units must be removed first.

If the surface unit has a locking tab, push the
surtace unit back toward the receptacle to free
the locking tab from the cooktop.

Lift the surface unit about 1 inch above the
drip pan and pull it out.

Do not lift the surface unit more than 1 inch. If you do, It
may nat lie flat on the drip pan when you plug it back in.

NOTE: Repeated lifting of the surface unit more than
1 inch above the drip pan can permanently damage the
receptacle.

To replace a surface unit:

Replace the drip pan into the recess in the
cooktop. Make sure the opening in the pan
lines up with the receptacle.

Insert the terminals of the surface unit through
the opening in the drip pan and into the
receptacle.

Guide the surface unit into place so it rests
evenly.

Do not immerse the surface unfts in liquids of any kind
Do not clean the surface units in a dishwasher,
Do not bend the surface unit plug ferminals.

Dn not attempt ta clean, adjust ar in any way repair the
pllig-in receptacle.

Drip Pans (electric coil models only)

Remove the surface units. Then lift out the
drip pans.

Place them in a covered container. Add
1/4 cup ammonia and let soak several hours
or overnight. Wash, rinse well and dry.

The drip pans may also be cleaned in a
dishwasher.

Clean the area under the diip pans often.
Built-up soil, especially grease, may catch fire.

Do not cover the drip pans with foil. Using foil so close
fo the receptacle could cause shock, fire or damage to
the range.

NQGTE: Do not clean the drip pans in a self-cleaning oven.

Be sure all surface units are turned off
before rafsing the cooktop.
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Lift-Up Cooktop (on some electric coil models only)

Some models have & cooktop that can be /ifted up for
easier cleaning. The entire cooktop may be lifted up
and supported in the Lp posttion.

The surface units do not need to be removed;
however, you may remove one to make raising
the cooktop easier. There are two side supports
that lock into position when the cooktop is
lifted up.

After cleaning under the cooktop with hot,
mild soapy water and a clean cloth, lower the
cooktop. Be careful not to pinch your fingers.

To lower the cooktop, push the rods back and
gently lower the cooktop until it rests in place.

NOTE: Do not lift the cooktop on radiant top models.
Lifting the cooktop can lead to damage and improper
operation of the range.



Cleaning the glass cooktop.

Be sure all controls are OFF and all surfaces are cool before cleaning any part of the cooktop.

- Normal Daily Use Cleaning

ONLY use a cleaning cream suitable for glass
surfaces. Other creams may not be as effective.

To maintain and protect the surface of your
glass cooktop, follow these steps:

Before using the cooktop for the first time,
clean it with cooktoep cleaner. This helps
protect the top and makes cleanup easier.

Clean your cooldop after each spill. 3 X
¥ ’ P 2 Daily use of cooktop cleaner will help keep

the cooktop looking new.
Shake the cleaning cream well. Apply a few

drops of cooktop cleaner directly to the
C()(_)k‘[()p.

Use a paper towel or deaning pad for
ceramic cooktops to clean the entire
cooktop surface.

Use a dry cloth or paper towel to remove

all cleaning residue. No need to rinse.

NQOTE: It is very important that you DO NOT heat the
cooktop until it has been cleaned tharoughly.

Burned-0n Residue
Allow the cooktop to cool.

Spread a few drops of cooktop cleaner
on the entire bumed residue area.

Use a cleaning pad suitable for glass Using a cleaning pad suitable for glass
surfaces. surfaces, rub the residue area, applying
pressure as needed.

If any residue remains, repeat the steps
listed above as needed.

For additional protection, after all residue
has been removed, polish the entire
surface with cooktop cleaner and a paper
towel.

Heavy, Burned-0n Residue
Allow the cooktop to cool.

TS A Use a single-edge razor blade scraper at

approximately a 45° angle against the glass
surface and scrape the soil. It will be
necessary to apply pressure to the razor

zof" Do notuse a dull or nicked scraper in order to remove the residue.
ade.

After scraping with the razor scraper,
spread a few drops of cooktop cleaner

on the entire burned residue area. Use

a cleaning pad suitable for glass surfaces
to remove any remaining residue.

For additional protection, after all residue
has been removed, polish the entire

surface with cooktop cleaner and a paper
towel.
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Cleaning the glass cooktop.
Be sure all controls are OFF and all surfaces are cool befare cleaning any part of the cookiop.

Metal Marks and Scratches
Be careful not to slide pots and pans across If pots with a thin overlay of aluminum or

vour cooktop. It will leave metal markings copper are allowed to boil dry, the overlay
on the cooktop surface. may feave black discoloration on the

. cooktop.
These marks are removable using the I
cooktop cleaner with a cleaning pad This should be removed immediately
suitable for glass surfaces. before heating again or the discoloration

may be pel‘lllﬂllt‘llt.

WAR NIN G: Carefully check the bottom of

pans for roughness that wauld scraich the cooktop.

Glass surface—potential for permanent damage.

Damage from Sugary Spills and Melted Plastic

Our testing shows that if you are cooking high 3| Any remaining spillover should be left until
sugar mixtures such as jelly or fudge and have the surface of the cooktop has cooled.

a spillover, it can cause permanent damage
to the glass surface unless the spillover is
immediately removed.

Turn off all surface units. Remove

hot pans.

Don’t use the surface units again until
all of the residue has been completely
removed.

NOTE: If pitting or indentation in the glass surface has
already occurred, the cooktop glass will have ta be
Wearing an oven mitt: replaced. In this case, service will be necessary.
a. Use a single-edge razor blade scraper
to move the spill to a cool area on the
cooktop.

b. Remove the spill with paper towels.
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Before you call for service. ..

Troubleshooting Tips

Save time and money! Review the charts on the following
\ pages first and you may not need to call for service.

Problem Possible Causes What Te Do

Glass Cooldop Models

Surface units will not Improper cookware ® Use pans which are flat and match the diameter of the surface unit
maintain a rofling boil being used. selected.

or cooking is not

fast enough

Surface units do not
work properly

A fuse in your home may be
blown or the circuit breaker
tripped.

® Replace fuse or reset circuit breakern

Cooktop controls
mproperly set.

® Check to see the correct control is set for the surface unit vou
are Using.

Tiny scratches (may
appear as cracks) or

Incorrect cleaning methods
being vsed.

¢ Use recommended cleaning procedures.

abrasions on radiant - -

Cookware with rough bottoms  ® Be sure cookware bottorns and cookware are clean before use.
cookiop glass surface . . . .

being used or coarse particles Use cookware with smooth bottoms. Tiny scratches are not

(salt or sand were between removable but will become less visible in time as a result of cleaning.

the cookware and the surface

of the cooktop.

Cockware has been shid

across the cooktop surface.
Areas of discoloration Improper cookware & Marks from aluminum and copper pans as well as mineral deposits
on the cooitop being used. from water or food can be removed with the deaning cream.
Plastic melted to the Hot cooktop came into s See the Special Care information in the Cleaning the glass cooktop
surface contact with plastic placed section.

on the hot cooktop.
Pitting of the cookiop Hot sugar mixture spilled ¢ Call a qualified technician for replacement.

on the cooktop.
Frequent cycling off Improper cookware ¢ Use only flat cookware to minimize cycling.

and on of surface units

being used.
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Before you call for service. ..

Troubleshaoating Tips

\

Problem Possible Causes What Te Do
Electric Coil Models
Surface anits not The surface units are not & With the controls off, check to make sure the surface unit is plugged
functioning properly plugged in solidly. completely into the receptacle.
The surface unit controls ® Check to see the correct control is set for the surface unit vou
mproperly set. are Using.
The drip pans are not set e With the controls off, check to make sure the drip pan isin the
securely in the cooktop. recess in the cooktop and that the opening in the pan lines up
with the receptacle.
Cooktop feels hot Large pans hold heat ¢ Choose a pan that matches the size of the surface unit you

close to the cocktop.

are using.

The oven vent is blocked.

® Pans on the right rear surface unit block air flow from the oven vent
and cause the cooktop to get hot.

Oven—All Models

Oven light does not
work

Light bulb is loose or
defective.

# Tighten or replace the bulb.

On some models, the switch
operating light is broken.

@ Call for service.

Oven will not work

Plug on range is not
completely inserted in
the electrical outlet.

# Make sure electrical plug is plugged into a live, properly
grounded outlet.

A fuse in your home may be
blown or the circuit breaker

tripped.

¢ Replace the fuse or reset the circuit breaker.

Oven controls improperly set.

® See the Using the oven section.

Food does not bake Oven controls improperly set. ¢ See the Using the oven section.
or roast properly - — - -
Shelf position is incorrect or s See the Using the oven section.
the shelf is not Jevel.
Incorrect cookware or s See the Using the oven section.
cookware of improper size
being used.
Oven thermostat needs ¢ See the Adjust the oven thermostat—Do it yourself! section.
adjustment.
Oven door is croeked The door is out of position. ¢ Because the oven door is removable, it sometimes gets out of
{on some models) position during installation. To straighten the door, push down

on the high corner.
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Problem Possible Causes What To Do
Food does not boif Oven controls improperly set. ¢ On models with touch pad controls, make sure you touch the
properly BROIL HIAO pacl.

e On models with a control knob, make sure vou turn the control
knob all the way to the BROIL position.

Door not open to the broil

stop position as recommended.

@ See the Using the oven section.

Improper shelf position
being used.

¢ See the Broiling Guide.

Cookware not suited for
broiling.

¢ Use the broiling pan and grid that came with your range.

On models with a probe,
the probe is plugged into
the outlet in the oven.

e Unplug and remove the probe from the oven.

Alwminum foil used on the
the broiling pan and grid has
not been fitted properly and
shit as recommended.

e See the Using the oven section.

In some areas the power
(voltage) may be Jow

@ Preheat the broil element for 10 minutes.

¢ Broil for the longest period of time recommended in the
Broiling Guide.

Oven temperature
too hot or too cold

Oven thermostat needs
adjustment.

e See the Adjust the oven thermostat—Uo it yourselfi section.

Storage drawer is
crooked

Rear drawer support is on

top of the guide rail.

© Reposition the drawer. See the Storage Drawer Removal instructions
in the Care and cleaning of your range section.

Storage drawer

Power cord may be obstructing

¢ Reposition the drawer and power cord. See the Storage Drawer

won't close drawer in the lower back of Removalinstructions in the Gare and cleaning of your range section.
the range.
Rear drawer support is on Repuosition the drawer. See the Storage Drawer Removal instractions
top of the guide rail. in the Care and cleaning of your range section.

Clock and timer do not Plug on range is not ® Make sure electrical plug is plugged into a live, properly

work {on some models) completely nserted in grounded outlet.

the elecirical outlet.

A fuse in your home may be
blown or the circuit breaker
tripped.

¢ Replace the fuse or reset the circuit breaker.

Oven controls improperly set.

e See the Using the clock and timer section.

b3



Before you call for service. ..

Troubleshaoating Tips

\

Problem

Possilile Causes

What To Do

Self-Cleaning Models

Oven will not self-clean

The oven temperature is
too high to set a self-clean
operation.

s Aflow the range to cool to yoom temperature and reset the controls.

Oven controls improperly set.

¢ See the Using the self-cleaning oven section.

The probe is plugged into
the outlet in the oven.

¢ Remove the probe from the oven.

“Crackling” or This is the sound of the metal  © This is normal.
“popping” sound heating and cooling during
both the cooking and cleaning
functions.
Excessive smoking Excessive soil. ® Touch the CLEAR/OFF pad. Open the windows to rid the room of

during a clean cycle

of smoke. Wait until the LOCKED DOOR light goes off. Wipe up the

excess soif and reset the clean cycle.

Oven door will not open
after a clean cycle

Oven too hot.

¢ Aflow the oven to cool below locking temperature.

Oven not clean after a Oven controls improperly set.  ® See the Using the self-cleaning oven section.

clean cycle Oven was heavily soiled. ¢ Clean up heavy spillovers before starting the clean cycle. Heavily
soiled ovens may need to self-clean again or for a longer period
of time,

“LOCK DOQR” flashes The self-clean cycle has been s Close the oven door.

in the display selected but the door is not

closed.
LOCKED DOOR light The oven door is locked ¢ Touch the CLEAR/OFF pad. Allow the oven to cool.

is on when you wamt
to cook

because the temperature
inside the oven has not
dropped below the
Jocking temperature.

“Fand a ninber or
letter” flash in the
display

You have a fimction
error code.

¢ Touch the CLEAR/OFF pad. Put the oven back into operation.

If the function code repeats.

¢ Disconnect all power to the range for at least 30 seconds and then
reconnect power. If the function error code repeats, call for service.

Control signals after
entering cooking time
or statt time

You forgot to enter a bake
temperature or cleaning
time.

¢ Touch the BAKE pad and desired temperature or the SELF CLEAN

pad and desired clean time.
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Problem Possible Causes What To Do
On Some Models
Display goes blank A fuse in your home may be ¢ Replace the fuse or reset the circuit breaker.
blown or the circuit breaker
tripped.
The clock is in the s See the Special features of your oven controf section.
Mack-out mode.
Display flashes Power failure, ® Reset the clock.
Unabls to get the Oven control pads were not ® The BAKE and BROIL HI/LO pads must be touched at the same time
display to show “SF" touched properly. and held for 3 seconds.
“Probe” appears in This is reminding you io ¢ Enter a probe temperature.
the display enter a probe temperature
after plugging in the probe.
Power outage, Power outage or surge. ¢ Reset the cdlock. If the oven was in use, vou must reset it by
clock fashes touching the CLEAR/BFF pad, setting the clock and resetting

any cooking function.

Steam from the vent

‘When using the convection
feature, it is normal to see
steain corping out of the oven
vent. As the number of shelves
or amount of food being
cooked increases, the amount
of visible steam will ncrease.

® This is normal.

“Burning” or “oily”

This is normal in a new oven

# To speed the process, set a self-clean cycle for a minimum of

odor emitting from and will disappear in time. 4 hours. See the Using the self-cleaning oven section.

the vent

Strong odor An odor from the insulation # This is temporary.
around the inside of the oven
is normal for the first few times
the oven is used.

Fan noise A cooling fan or a convection  ® This is normal. The cooling fan will furn off and on. The convection
fan (depending on the fan will run until the function is over or the door is opened.
function you are using) may
automatically turn on and off
to cool internal parts.

Surface light does not Switch operating light is ® Call for service.

work broken.

Warming drawer will A fuse in your home may be ® Replace the fuse or reset the circuit breaker.

not work blown or the circuit breaker

tripped.

Controls improperly set.

e See the Warming drawer section.

Excessive condensation
in the drawer

Liquid in drawer.

¢ Remove liquid.

Uncovered foods.

* Cover food with lid or aluminum foil.

Temperature setting too high.

® Reduce temperature setting,.

Food dries out in the
warming drawer

Moisture escaping.

e Cover food with hid or aluminem foil.

Drawer not Fully closed.

® Push drawer in until latch engages.
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Notes.
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