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IMPORTANT SAFETY
INSTRUC TIDNS

SAVE THESE INSTRUCTIONS

Bead all instructions before using this appliance. When usmg :
- - gas or electrical appliances, basic safety precautlons should

be followed, mcludmg the followmg,. s

All Ranges Can Tip |
“Injury to Persons
“Could Result
“Install Anti-Tip
‘Device Packed Wrth
Range
® See'l nstatiation
Instructfons

. 2. With the Iong

1. Decrde ona
- “location that has 1
no electrical msam

wiringor« oo scasw’”"‘"
plumbing. - A

screw prov;ded ahchor the cham to
" 'the floor or waﬂ R ’
3. Makesure CHAIN
the screw i s'a?a“é?v
. .is.going ...
‘ intothe. =
l__;_wali piate .
orstudat. . =
the base of the wali at ieast 3/4".

: Remove all parts from the plastlc i v
bag attached to the back of the 4 Attach the stability chain so that it fings
‘range and save packaging tape. up with the bracket on the back of the
,. - range.
5. Tug the chain to make sure itis o
securely fastened

6. Take the - :
packaging tape
and temporarily
attach the loose
end of the chain to
the rear of the -

Before placing range in the counter,
check the factory location of the stability
bracket on the back of the | range. For

~ convenience you can hook the stability
chain in the upper set of holes. Make
sure there is no structural interference

- when usmg the upper set of ho%es countertop.
T BACKGUARD i A Siide the range =
‘ I A S into.the counter leavmg enough space
e behind to attach the cham to the '
BRACKET bracket.: - '
OPTICNA
LOCATION

8. Slip the nearest !mk of the cham onto
the bracket. Puli to make sure it is as
snug as possrble

9. Slide the range all the way back. It is
- normal to have some slack in the _
cham but lt should not be excess:ve

‘CHAS

‘L OGATION " MANBACK



Kenmore

" IMPORTANT SAFE TY -

: INSTRUCTIONS

-‘frnm abnormal usage, - .
including excessive. !oadmg

- fof the oven door, attach the
- jrange to the wall or floor by
finstalling the Antl-'l‘!p devnce
‘I supplied. If the range is

| moved for cleaning, servicing
~ j or any reason, be sure the

L v-Antl-Tlp device is re-engaged
{ properly when the range is
slid back in the opening.

{ Failure to do so could result

¥ in the range tipping or
personal injury. :

Important: To insure safety for yourself,
family and horne, please read your Owner’s

- Manual carefully. Keep it handy for
reference. Pay close attention to Safety
Sections. BE SURE your appliance is
installed and gmmded by a quailﬂed

~ technician.”

e DO NOT ieave children a-ione or’

: unattended near an appliance in use.

= TEACH CHILDREN not to play with
controls or-any part of the appliance, and
not to sit, climb or stand on the door, or
any other part of the appliance.

« CAUTION: NEVER STORE items of
interest {o children on the backguard or
in.cabinets above the appliance.
Children climbing on the appliance
~could be seriously.injured. . :

« KEEP THIS book for later use.-
..« NEVER USE your appliance for

B . WARNING! To
. prevent accidental
: tipping of the range

warming or heating the room.

* NEVER TRY to repair or replace -
any part of the apphance unless
instructions are given in this manual
All other work should be done by a

-+ .gualified technician."
*« ALWAYS KEEP combustible wall’

-.coverings, .curtains, dishcloths, towels,

" potholders; -and other linens a’ safe
. distance from the appliance. .
-« NEVER HEAT unopened food :
- containers. Pressure buildup can cause.
- the container to burst and cause injury.
'« NEVER LEAVE jars or-cans of fat or
S dr;ppmgs in your oven. &
‘'« ALWAYS KEEP the oven and surfaoe

unit areas free from things that will
burn. Food wooden utensils, and -
grease buﬁdup could catch f:re Plastic
utensils could melt and canned foods
could explode. Your appliance should
never be used as a storage area.

'« ALWAYS KEEP your appliance clear

. of things that will burn (gasoline and.
other ﬂammable vapors .or liquids).

.'-,NEVER TRY 1o ciean. a hot surface.

Some cleaners. produce noxious fumes,

~rand wet cioths or:sponges couid cause
steam burns.
» NEVER WEAH ioose f;ttmg clothmg

when using your appliance.

« NEVER USE a towel or other bulky
cloth as a pothoider and make sure the
.potholder is dry. Moist potholders and
wet cloths or sponges could cause -
steam burns. BO NOT let potholders
touch hot heating elements.

» DO NOT touch heating elements,
surfaces near them, oriinterior oven
surfaces. These may be hot enough to
cause burns even though they are dark
in color. During and after use, do not
touch or let clothing or flammable
material contact the eiements or hot
surfaces until they have had time to
cool. Other surfaces near the oven vent
openings, oven door and window, and
cooktop surfaces may also be hot
enough to cause burns.



":IMPonmnr SAFETY
INSTRUCTIONS

*» ONLY SOME kinds of glass or ceramic
cookware can be used for cookiop
_ cooking. Make sure the cookware you
choose to use is designed for cooktop
cooking without breaking due to the
sudden temperature change, - -
* ALWAYS USE care when touchmg
heating elements. They will retain heat aﬁer
the range has been turned off.

* NEVER BLOCK the oven air vent under

the right rear element..

~« COOKWARE USED for cooktop oookmg

“ should be flat on the bottorn and large
enough to cover the heatmg element being
used. Undersized utensils expose the
heatmg element and may result in dlrect
contact or lgm’flon of clothing.

® NEVEB PUT heatmg eiements in Water

* NEVER LEAVE surface heating elements -

unaitended at high settings. Boilovers:
result in smoking or.greasy spi!ls which
could catch fire.. ..

» ALWAYS TURN utens:l hand!es mward
and away from other surface heating -
elements to reduce the risk of burns, -

- ignition, unintended contact; and spillage

© « ALWAYS USE drip bowls to'prevent

---wiring and component damage. Do not
use aluminum liners or foil in drip bowls.
Improper use may result in risk of electrical
shock or fire.

*» PLACE OVEN RACKS in the desired
position while the oven is cool. If racks
must be moved while oven is hot,.do not
let potholder contact the hot oven element.

+ AFTER BROILING ‘always take the
broiler pan and grid out of the oven and

a iean them. Leftover grease in the broiler
pan could catch flre the next t;me you use
youroven.. .

« ALWAYS USE care when openmg the
oven door. Let hot air and steam escape
before moving foods. -

" '« NEVER USE afumlnum foni to line the oven

bottom. improper use of foil could start a
- fire, or electrical shock could result. =

¢ CLEAN ONLY the partsiisted in this

.- manual. Follow all cleaning instructions.

--Be sure to'remove broiler pan and grid
before the self-clean cycle.

-« NEVER RUB, move or damage the door

gasket on self-cleaning ranges.

« NEVER TRY to clean utensils,
cookware, removable parts, or broiler pan
and grid in the self-clean cycle.

* DO NOT USE oven cleaners — No
commercial oven cleaner, or protective
coating of any kind, should be used in or
around any part of the oven.



IMPORTANT SAFE TY
) ,”smuc TIONS

IMPORTANT SAF_ETY

. NOTIOE' B

' The California’ Safe Drmkmg
‘Water and Toxic Enforcement

- Act requires the governor :

of California to publish a list
of substances known to the

. state 1o cause birth defects or

other reproductive harm and

. requires businesses to warn

their customers of potential

- exposure to such substances.
The flberg!ass insulation in a

. self-cleaning oven will give _
- off a very small amount of

carbon monoxide during the
- cleaning cycle. Exposure can

:  be minimized by venting with
~ an open door or window or

| wusing a ventilation fan or hood.

- the edge of the cookmg

READ AND UNDERSTAND
THIS INFORMATION NOW!

Be sure everyone in your home

“knows what to do in case of fire.
“Never use water on a grease

fire; it wnll only spread the

flames. .

 COOKTOP GREASE FIBE;. BT
. Never pick up a flaming pan...

1. Turn off the surface elements.

2. Smother the flame with a tightly

- fitting lid. Use baking soda or a dry
- chemical, foam, or halon type
extmgwsher :

OVEN FIRE:

Do not !:ry to move the pan' .

1. Close the oven door and turn

controls off.

2. If fire continues, carefu!!y open the
door, throw baking soda on the fire,
or use a dry chemical, foam, or

; haion T.ype extmgu:sher

CAUTION: Never line |

‘the drip bowls with

alummum foil. Foil can
block the normal heat flow
and damage the range.
Always use cookware and
woks that are flat on the
bottom and the same size as
the cooking element being
used. Cookware should not
extend more than 1" ‘beyond

element.
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.'poideiain R Ovenl..ight Clock and
= [ i : R 1
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Ovén Vent

Surface
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Control
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' "ﬁémovablé»
e ~~Oven Door

Storage
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To remove the adhesive left from packaging tape, use household dishwashing
liguid, mineral oil or cooking oil. With a soft cloth rub into the area and allow to
- soak. Rinse and dry well. Repeat procedure using an appliance polish to insure
no damage is done. This should be done before the range is turned
on for the first time. The tape cannot be removed once the range
has heated. Packaging tape may be found in the following areas: Cookiop "

- surface, Door Handlle, Control Panel area, Door Trim and Oven area.
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" | : " Water- bath :C?i' pressure canners and
UPEBATION : . jfarge diameter pots extending more
Boaktop coaking © ... than 1" beyond the edge of the

- cookiop element may be used for
canning. Howevwver, do not use large
diameter canners, pots or pans for

- The sign near each control knob. - . -anything other than boiling water.
shows you WhlGh element is turned ... Most syrup or sauce mixtures, and all
on by that knob SECIE PR types of frying, cook at temperatures

“ .. much higher than boiling water. Such

- temperatures could eventually harm
the cooktop surfaces surroundmg the
surface units.

R 1.__-Be sure the canner is centered
- over the element.

2. Make sure the canner is flat on the

. bottom.
o N 8. Use recipes and procedures |
HI . - Used for quick starts, such as  ~ from reputable sources. These are
... bringing water to a boil. - . - available from manufacturers such
MED Used for slow boilingand ~ = as Ball® and Kerr®, and the
sauléing. R Department of Agriculture
LO Used for steaming foods or - Extension Service.
keeping cooked foods at 4. Use caution, while canning, to
serving temperature, prevent burns from steam or heat.

1. Push down to tum F | POLIN
the knob R |

2. Setonor *
between
“marks for -
desired heat.

When any surfacé unit is on, the
surface unit indicator light will be on.



OPERA TION , '
Oven Control, Clock and Ttmer

T} E ' START ’ “5?;?:“
i‘) &_{%_LE{ | P
["_ OVEN ) S
o m*’ W8 cooking KITCHEN
el U THMIE nmER
¢ Y -V ¢ Peiar
CLOCK ] oAy ON/OFF
- TIME

o Your new touch pad oven contro! will

,/

allow you to set oven functsons with ease.

_Beiow are the dlfferent types of functions and a description of each.

BAKE — Cooks foods in the traditional
oven with a temperature range. of 170 F
to 550 F

" BROIL - Cooks foods to a goiden

" brown at 550°F HI broil or 450° LO
broil from the direct heat of the upper

element. Broiling should be done with

the door opened tO the. bro I stop o

- pos;t on.

c!..EAN ‘Cleans the mSide area .
of the oven for you. When the cyole
is. fznlshed the oven wﬂl tum Off .

Set the amount of time you
want foods to cook or the
oven o clean. The oven
turns off automatically at the
end of this time.

Set the time of day you

" DELA
start | want the oven to turn on.
TIME The oven will turn on

automatically at the time
you have set.

The UP and DOWN arrow
pads set the time of day,
““length’of cooking time,

- length of cleaning time, the
- delayed start time, the oven
temperature, and the time

- seton the Kitchen Timer.

~NThe START pad must be
START pressed to activate any oven
/ function.

The CLEARJOFF pad is
CLEAR | used to cancel any oven

function and the end of Cycie
tone. 1t will not cancel

the Clock or Kitchen
Timer.

Kl}'C!“EiEN The KITCHEN TIMER ON/
TiM OFF pad is used to turn the

Kitchen Timer on or off. it will
not control any of the other

oven functions.
CLOCK

The CLOCK pad is used to
set the time of day.



 oERaTION
‘Contml stplay SRR

Oven Temperature o
lndlcator On indlcator

Flashing Indlcator '

' ' ’ ' " { ﬁ U '-" "-i r-i Location For The Time
T

To Alert You To' ~ _‘T’ ' ' ' , _ ’ -7 ‘.' !.:.' » T?r:gﬂ?%g:::?t:::?:;z,
Set A Temperature | pray BAKE CLEAN . _ - START CLOCK ~CLEAN Oven Cooking, Or
OrA Yime - Bﬂﬂlt\wcxfn DOOR __CONNSTOP| /TMER ) Cleaning Time
_ ’“"'cat"' . Indicator
~ The Control Display is an easy ~ SET INDICATORS - The set
- reference for using your oven control. ~_indicator will flash in combination with
. Below are. descnptions of how the: ' an oven function or timed function to
: Contro! Dispiay wcrks s Lo letyou know you need to set a fime or
i S FH ¥y
S OVEN TEMPER ATURE _ o Lempereﬁure Example: “SET” and
‘BAKE” will Flash io let you know
INDICATOR - This mdicator has a you need to set the bake
multiple purpose temperature. ,
* Displays the temperature TIME INDICATOR - Displays the
» Displays error code “ERR” — If  {ime of day, cooking time, delay start
- the oven temperature indicator time, cleaning time or the time set on
flashes *ERR,” then you have set the kitchen timer.
-~ raninvalid time or temperature. - Displays reminder code
- Displays Oven Probliems — If. “PUSH START” — If the time
- your control flashes “F” anda indicator flashes the words “PUSH
number or Jetter, you have . . - START.” then you need to press
experienced an oven problem. - the START pad to activate your
Please read the sectionon =~ setting.
'F-CODES in your manual. OVEN FUNCTION INDICATORS —
“ON”. lNDICATOR Wil light when 'Displays which oven function has

the oven tums on. e - been set, when the oven door. !ocks
' ~ : e . and if the function is delayed.

10



DPERA TION
- Clock and T:mer |

The clock must be set for the correct
time of day before a delayed oven
function can work properly. The time
“of day cannot be changed duringa
timed oven function, but can be
changed durmg a bake or bmt
”fursctlon

HOW TO SET THE OLOCK

+

‘ '1‘.'. f Press the GLOGK:pad, |
2. Press the UP and/or DOWN
arrow pads to set the time.

3. Press the START pad.
RECALL THE CLOCK

While using your oven for cooking,
press the CLOCK pad if you wish to

check the time of day. The current
time of day will show in the display.

- POWER FAI LURE

1 you ‘have expenenced a power
failure, the time will flash in the drspiay
and will'be mcorrect Reset your
ciock R ’

Any oven cookmg function that was in
process WIIE need to be reset

CLOCK + i ,'-STA_RT

The K:tchen Timer is used to

" time cooking processes or other
. household activities. It does not .
~_control the oven. It can be set. for up

to 9 hours and 59 mtnutes it will

-~ count down in minutes until the LAST

60 SECONDS is reached, then'the
control will beep once. When the
countdown reaches ZERO, the

~ control will beep 3'times followed by

f ON/OFF

one beep every 6 seconds until the
KITCHEN TIMER ONIOFF padis
pressed. The 6 second beep can be
removed-for future cycles if desired.

For dlrectaons on removang this

fo!iowmg page. i e
- HOW TO SET THE TIMER

KiTCHEN . + @ +

TIMER -

1. Press the KITCHEN TIMER
ONIOFF pad '

2. Press UP and/or DO\MN arrow
pads {o set time. )

3. Press the START pad.
4. When the countdown has reached
zero, press the KITCHEN -

"TIMER ON/OFF pad to turn off
. the beep

To cancel the timer dunng the

countdown, press the KITCHEN

TIMER ON/OFF pad TWICE.

171



- OPERATION
Bven contml Glm:k and Ttmer

2 Your new control has a series of tones
that will sound at different times. These

‘tones may sound while you set the

control for.an oven function, or at the

. .end of the oven function. It will also alert
you that there may be a problem with

~_the functions. Below are the types.of

f;i'ones and a brief descrfpt on of each.

' TONES WHILE SE’!"I‘ING THE
- CONTROL — When you préss a touch
“pad you will hear a beep. This beep will
let you know you have placed enough
-pressure on the pad to. activate t (The
arrow pads do not beep )

.~ END OF TIMED CYCLE TONE _ At
~-the end of :an automatic timed cooking

" function, you will hear 3 short beeps

- followed by 1 beep every 6 seconds.

" This .6 second.beep will continue to
sound until the CLEAR/OFF pad is
pressed or you may select the special
feature to cancel this 6 second beep
from sounding at the end of future
oyoles

oro GANCEL THE e sscorm

- BEEP

1. Press and hold the BAKE and
BROIL pads, at the same time
for 3 seconds _untsi the dlspiay
.shows HSFEY . L
Press'the K!TGHEN TIMER :
ON/OFF pad. The display will show
“CON BEEP” (continuous beep).
Press the KITCHEN TIMER
ON/OFF pad again. The display will
show “BEEP” (beep canceled).

2.

4. Press the START pad to cancel the
- 6 second beep and. leave the
special’ fea’{ure mode DA

If you would like to return the 6 Second

beep, repeat steps above until the

. display shows your chonce and press
“the START pad :

| 'E:-‘_'A'r'reu'non TONE _ This tone will
sound if you make an error or an

oversight is made’ wh;le settmg an
oven function.

Examples would be:
A Setting a clean cycle and the oven

door is not properly closed.

b. Settlng function and not pressmg the
START pad

 Ca Pressmg an additional function

pad without first setting a
temperature or time.

S 6 “ERR” will flash if you set an invalid

temperature. Press the CLEAR/OFF
pad to clear the conirol and reset
your oven function.

Any-of-these can be quickly rdentafzed
by watching the display.

PREHEAT TONE - When you

set an oven temperature, the oven
automatically starts to heat. When the
temperature inside the oven reaches
the temperature you have set, a tone

- will sound to let you know the oven is

ready for baking.

If you set an-oven function and the
control beeps while the display is - .
flashing “F* and a number or letter:
such as “F4” or “FI,” there may be a

~problem with the control or oven.

12

Simply press the CLEAR/OFF pad and
wait about an hour. Try setting the
function again. If the code repeats, write
down the flashing code and call for
service. Tell the technician what code
was flashing.



| _ﬂPERA TION |
" Oven Cooking Tlps. )

IMPORTANT: Never cover the oven
bottom or oven rack with aluminurn
foil. !mproper use can cause poor

" heat flow, poor baking results, and
may damage the oven fmlsh

The ovenvent is located under the
~ right rear.element. This area could
become hot durmg oven use. The vent
is important for proper air cnrculataon
Never b!ock thls vent. . .o

sz Oven Vent
Location

- Opening the door often to check -
foods will. cause heat loss and poor
“baking results. - -

- Preheating is bringing the tempera-

“ture up to the temperature you will be
using during baking. Let the oven
preheat thoroughly when recipes call..

for preheating. 13

" “than 2 hours

‘Most recipes for baking have been

In the back of the oven you will notice-
a small tube. Thts is a heat sensor
that maintains the temperature of the
-oven Never move or bend thns tube

Oven R
Temperature Semsor

‘The low temperature zone of your ‘
oven (between 170° and 200°F) is

~available to keep hot cooked foods

‘warm. However, foods should not be
kept at these temperatures longer -

When using your convenient Delay ~
Start operation, foods such as dairy
products, fish, poultry, etc., should
never sit'more than:1 hour before .
cooking. Room temperatures and the
~heat from the oven hght promote i

. bactenai growth :

To prolong the life of your oven light
bulb, follow these helpful tips: Always
turn the light off when the oven is not

-in use or-during a clean cycle. If your

appliance does not have a window in
the door, you will need to.open the
door to make sure the oven hght is off.

-If your oven light is left on.for an_
~extended period of time, the. oven Wiii

be warm when the door is opened
due to the heat generated from the
oven light bulb. .

developed using high-fat products
such as butter or margarine (80% fat
by we:ghtmthe federai requnrement




SHINY PANS reflect heat, and are
perfect for cakes and quick breads that
need a li ght brown crust P

GLASS, DARK NON-STIOK Oﬂ
DABKENE“ BY AGE BAKEWARE
~ absorbs heat and can be used for yeast
* breads, pie crust or foods that need a
- ~brown crust. The oven temperature,
when using these pans, shouid be
reduced by 25°F. -

i ,OPERA TION
- Oven Cooking T:ps |
- for products labeled “margarine”).
~You will get poor resulis if cakes, pies,
A pastnes cookies or candies are made
~with low-fat spreads; Low-fat spreads
- contain less fat and more water. The
high moisture content of these
_spreads affects the texture and flavor
.+ of favorite baked 1 recipes. The lower
“the'fat:content of a: ‘spread product,
~ the more noticeable these differences

The oven racks are desig stop
~_locks, -a convenience as well as a safety

become. To ensure best results, use ~ Precaution. The guides have a bump to
“margarine, butter or stick spreads - prevent the racks from tilting when
% vegetab[e oil. racks are pulled out of the oven.

' “containing at least 70

‘ _The QOven Temperature Sensor at the
“‘back of the oven continuously senses
and controls the temperature inside

/g '

“the oven. To keep a constant set Your oven has four.(4) rack pos itions.
temperature, the elements will cycle The top position is only a guide. It

or turn on and off during cooking. - cannot be used as a'‘rack position.

_ _—— ey -Guide

tf baking with more than one pan, ‘place

Y Y

" 'the pans so each has at least 1".t0
e of air space around it. Place pans

:so one is not directiy above the other. ~ -

'Always place oven racks in
the proper posmon while oven
is cool.

,r & ‘ ‘..V
fllllj'lllilt\.__.-/\\ '1'
’” ivll‘"‘ln-ih ..._m_..‘\‘s\y
5 N

You may feel that your-new oven cooks
FLAT COOKIE SHEETS, without . differently than the oven it replaced. We

sides, allow air to circulate all around recommend that you use your new oven

3 the COOKF@S for even browning. = - a few weeks to become more familiar

IR, T = _with it, following the times given in your
. recipes as a guide. See Do It Yourself
Temperature Adjustment in the back of
this manual to make the adjustment if
you feel your oven is too hot or too cool
for your cooking preference.

14



« Kenmore L

| DPERA TION

h 1. Press the BAKE pad.

2. Press the UP and/or

DOWN arrow pads
to set the oven . _
temperature you
prefer to use.

@ ‘

) 3. Press the START paci.

o 4. When bakmg is
. ~finished press the -
—  CLEAR/OFF pad.

To set the oven to cook for a specrfsc
time and tum off. autcmatacai!y

‘ 1. Press the BAKE pad

Press the UP and/or
- DOWN arrow pads to .
-set the oven tempera-.
tura you prefer to use.

@@ s

o=\ 3. Press the OVEN
| cookine] COOKING =
Me J  TIME pad.

@@ 4; Press the UP éh‘d/or
. DOWN arrow pads to
T o set the amount of time

~you prefer. your foods
to cook. :

5. Press the START pad )

| @. ‘6.

To set the oven to turn on at a later
time of day, cook for a specific
amount of timeand turn off B
3automatically

1. Press the BAKE pad.
@ @ 2. Press the UP and/or -

DOWN arrow pads
to set the oven
temperature you
prefer to use.

3. Press the OVEN

OVEN
COOKING COOKING
TiME TIME pad

Press the UP andfor
DOWN arrow pads to
-set the amount of time
- you prefer your, foods
. to-cook. 8 v

5. Press the DELAY
START TIME pad.

@.4.

Press the upP and/or
 DOWN arrow pads to
“set the time of day you
prefer the ovento .
tum on : ,

7. Press the A
START pad

: These oven operat:ons may be

15

used when roastmg.



- Brmlmg

. Bronlmg is. cooking by dlrect he.at :
- from the upper element. The oven
- door should remain open to the broni'
' stop pos:t;on dunng bromng

Itis noi necessary to preheat the -

- oven when broil mg Use the broiler

. pan and gnd that came ‘with your

' range. Both are designed. for proper

dramage of fat and hqwds - ‘

o ..the grid and slits cut

~ _into the foil to match

those of the grid. This

allows fats and liquids to
‘drain into the broiler pan,

: 'preventmg fire and
excesswe smoke.

A!ways remove the pan and
grid from the oven.
Storing or forgettmg
.} a soiled broiler pan
§ in the oven.is a potentlal o
| smoke ‘or flre hazard. P

Iif foil is used it must
be molded tightly to

The U.S. Department of Agriculture
notes that meat cooked rareis .
popular, but meat cooked to only*
140°F (rare) means that'some food
poisoning organisms may survive..

The closer you place foods to the

broit element, the faster foods brown

- “on the outside yet remain red to ‘pink
~in the center. -

Moving meats away from the element
will allow the meat to cook to the
center while browning on the outside.
Cook side 1 at least 2 minutes longer
than side 2. If your oven is connected
to 208 volts, you may want to use a
higher rack position and/or broil

foods longer.

The size, weight, thnokness starting
temperature and your preference of

the doneness of the meat will affect

broiling. This:chart is based on meats
at refrtgerator temperature

. FOOD j. RS 5 RACK ..1. TOTAL
- JPOSITION 1 TIME {MIN.)
' Steak--‘i“--thlck‘ R R ) o R YL ]
Ground beef
patties o , :
1" thick _ 3 16-18
Pork Chops - o ’
1/2° thick 3 2729
Fish (fillets) 3 11-13
Chicken (pleces)!- 2 45-55
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ta. Press the BROIL pad. {This
will automatlcal!y set HIi
Broil}. i :

1b. While the set mdtcator is
flashing in the display, press the
BROIL pad again if you prefer
{0 use Lo Broil. Use Lo Broil to
cook foods such as poultry or
thick cuts of meat thoroughiy
without over-browning them.

Press the START pad. C
When broiling is finished, press
the CLEAR/OFF pad.



- Your new touch pad control has

| OPERA TION
Setting Special Feamms

additional features that you may.
choose to use. After making your
selection, if you want to change the
setting, follow the steps until the
: dlsp!ay shows ‘your cho:ce

The control is automatically set'to

turn off the oven after 12 hours

baking or 3 hours broiling should you
- forget and leave the oven on. lf you

- want to remove this feature:

R 1. Prese and hoid at the same
© time, the BAKE and BROIL ,
pads for 3 seconds, unm the

© display shows SF. :

2. Press the DELAY START TIME
pad. The display shows 1 ZShdn
(12 hour shutoff). ‘

Press the DELAY START TIME
. pad again. The display will show
no shdn (no shutoff).. ‘

3. Press the START pad.

Your oven control is set for the’
Fahrenheit temperature selections:
Most recipes are given using the
Fahrenheit scale. You can change
this to use the Celsius selection.

1. Press and hold, at the same
time, the aAKE and BROIL
pads for 3 seconds, until the
display shows SF. »
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2. (a) Press the BROIL pad The

control dlspley will show the
degrees signandF. S

{b) Press the BRO!L pad agam

- This will change F (Fahrenhe;t) to .

o -c (Ce%s;us)

“Your control is set to use the 12 hour

3. Press the START pad

clock. If you prefer to use the 24 hour
Military Txme clock or biack out the
dfsptay : :

1.

Press and hold at the same
time, the BAKE and BROIL-

' pads for 3 seconds, until the

dlsplay shows SF.

(a) Press the CLOGK pad .The
display shows 12hr. If this is your
ChOiC@ press the START pad

i op

(b): Press the QLOGK pad

| ‘again. The display will show -

24hr. Example: 5:00 on the 12

“hour clock'will'show 17:00 hours

on the military clock. If this is your ‘
choice press the START pad.

or

(¢} Press the CLOCK pad

again. The display will show OFF.
If this is your choice press :
START. The display wiill not

show time. (The Delay Start Time
feature will not operate.)



S supervxsed activate thts feature;”

' OPERATION
- Setting Spemal Featums

Your control'will allow you-to lock the

o fouch pads so they cannot be

ated when pressed. If you're
/orried about leaving the oven. - -

e 1. Press and hold, at the same
. time, the BAKE and BHO&L :
' pads fcr 3 seconds, untﬂ the

~ display shows SF, .

l,'2. {a) Press the CLEAN pad
The display. shows Loc OFF
(iockout off)..

(b) Press the CLEAN pad _
.again. The display will show
“LOC ON ( ockout on) )

 3. Press the START‘ pad

- This feature can only be set
when the oven is not in use.

When this feature is on, the dispiay
will show LOGE, if a touch pad. is
pressed. (This feature will not affect
. the Ciock or Timer) .

Your new control has a cook and
hold feature for timed cooking only
that will keep hot cooked foods warm
upto3 hours after the timed cooking
is finished. To activate this feature:

1. Press and hold, at the same
~ time, the BAKE and BROIL
‘pads for-3 seconds, until the

display shows SF.

(a) Press the OVEN GOOKING

2.
" TIME pad. The dISpan wall show

. HLd OFF.

~ {b) Press the ovsu coomuc.
TIME pad again to activate the

' feature. The display wifl show
"HLd ON.

3.. Press the STAHT pad

This special feature will allow you to
change the speed; #1 means speed

.of change is slow, up to #5 which..

means speed of change is fast. To
set the speed you prefer, follow

these steps:
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1. Press and hold, at the same

time, the BAKE and BROIL
pads for 3 seconds, until the
display shows SF.
- Press the UP-arrow. pad.. The. ...
i_idtspiay wxli show the current set
speed. BENERT LN
Press the UP arrow to increase
the speed up to the number 5.
or . . .

Press the ﬂOWN arrow pad to
decrease the speed down to the
“number 1. :

4. Press the START pad



| Kenm ore

| ’_'_Self-cleamny cycle

- 4. Remove the broiler pan and grid,
- oven.racks, utensils and any foﬂ
that may be.in the oven. :

2.. Soil on the front frame, 1" Insida
the oven, and outside the door

- gasket’ WtH need to be c!eaned .

byhand
S Front Frame

Door Gasket
' Door I.mer

Clean these areas w;th hot water
soap-filled steel wool pads or-
cleansers such as Soft Scrub® to
remove any soil. Rinse well with clean
water and dry.

3. W[pe up any heavy spl}!overs on
the oven bottom.

Do not clean the door gasket. The
fiberglass material of the oven
door gasket cannot withstand
abrasion. It is essential for the
gasket to remain intact. If you
notice it becoming worn, frayed or
displaced on the door, it should be
replaced.

a4

a5'-6" gap at the botic

~ This allows for proper air Clrcutatlon
Gasket

- Door Panel

\ of the door.

} - 6"—4-{
I‘Joor l.mer :

| It is normal for your oven door to give

the appearance of not having a good

-~ seal against the range. This is due to
- the gasket. The location of the gasket
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on the oven door maintains a good.
seal and prevents any heat loss.
. durmg a self-clean ‘ I | |

The oven racks may be
cleaned during the self-
clean cycle, but will lose
their luster and become hard
to slide. If you choose to
leave them in durmg the
cycle, wiping them down'
with vegetable oil after the
cycle will help them slide
- easier. '

For the first clean cycle,
vent the room with an
opened window or hood
vent. This will reduce the
.odor when heatmg new AR
- parts. S

Utensals should never“
be left in the oven :




After the cyoie you may notsc:e some
- white ash in the oven:. Just wipe it up

with a damp cloth or sponge.

If wmte spots remain, scrub them
“with a soap -filled steel'wool pad. Be
~sure to rinse thoroughly. These are

usually deposits of salt that cannot

The.Clean Cycle, inciud:ng cooldown

time, is automatically set for 4 hours, be removed during the cycle.

if for any reason you are not
satisfied with the cleaning
results, just repeat the cycle.

- but you may change this from 3 hours
. if oven is lightly soiled, up to 5 hours if
- ovenis: heavﬂy so:!ed

R Latch the door handie

/T 2. Press the CLEAN
3 QLEAN, . pad 4 hours will show
S——""Vinthedisplay. 1. Latch the door handle.

‘ 3. if you want to change ™~ 2. Press the CLEAN pad.
/) “the léngth of clean time CLEAN/ v

.o press the UP and/or -
o EOWN arrow pad. 3- If you want to change
, -....the length.of clean time

4 Pressthe . press the UP and/or
‘ START pad O Lo - DOWN arrow pads.

—\ 4. Press the DELAY
STARY|  START TIME pad.
ress the CLEAR/OFF pad. TIME v S

‘ Yozj \}vﬂi needto wait for the oven 5. Preés the UP and/o,r
temperature to drop below the lock 7 @@ DOWN arrow pads to

“temperature (approx 1-hour) before set the time you prefer
attemptmg to open the door the clean cycle to start.

. 6. Press the START pad.
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CARE AND BLEANING
| Bleamng

CLEANING MATERIALS

. Dishwashmg detergent
‘o Warm water o

e Soft cloth
" Do not use. abraswe cleaners,

mdustrlal cleaners or bleach. .

CLEANING MATERIALS

. D;ehwaehmg detergent o
e Warm water

» Soap-filled scouring pad
» Commercial oven c_!eaner

TO CLEAN

Allow the pan to soak. Sprinkle the
grid with dishwashing detergent and
cover with a damp cloth or paper
towel. Rinse and dry well. Scour as
needed. You may also place both the
pan and grid.in the dishwasher. '

Clean only as touch-up between
clean cyoles Use dishwashing
ligquid, warm water or soap-filled steel
wool pad. Rinse well after cieansng
and dry.

NEVER USE OVEN CLEANERS
IN OR AROUND ANY PART OF
THE OVEN.

When c!eamng, be sure not to bend
or displace the temperature sensor
located on the back wail of the oven.
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CLEANING MATERIALS

= Dishwashing detergent
e Warmwater.
‘e Paper toweiv

* Ammonia- T
e Abrasive cleaner
* Scouring pad

- TO CLEAN
Clean after each use. If acxdic foods

(hot fruit filling, milk, tomatoes,
sauerkraut or sauces with vmegar or
lemon ;u:ce) spill, use a dry paper

“towel to wipe up as miuchas possible.

When surface has cooied thoroughiy
clean cooktop.: S

CLEANING MATERIALS
 Dishwashing detergent

e Warm water '

* Paper towels

TO CLEAN

Do not use oven cleaners, cleansing
powder, or harsh abrasives. If
marinades, tomato sauce, bastmg
materials, etc., should spill, wipe up
as much as possrbie When surfaces
have cooied thoroughiy clean pamted
areas.’



* CARE AND CLEANING
Removable Parts SR

CLEANING MATERIAI..S

- @ Dishwashing detergent
- e Warm water
. Soﬁ c:lot_h _
s Mo!ded Rib
.. .7  Clear -
/ Groove in
: Stem

Sprmg m:p_

"‘?71'0 nsmova |

1. Be sure the contro! knob is m the
off position. _

2. Pull straight off the stem.

Using a piece of string can make -

removing the knob easier. Slip the
-string under and’ around the knob,
- pulling straight out :
TO CLEAN

- Wash the knob thoroughiy w:th soapy
- water. Dry completely with a soft cloth.
DO NOT let the knob soak.

TO REPLACE

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

2. Align the molded rib to the clear
groove in the knob stem.

3. Push the knob back as far as it
will go.

GCAUTION: Be sure
the oven Iight
switch is in the off

. position. Do not

s 7.:touch a hot light buib with

wet hands or a wet cloth.
Wait until the bulb has
cooled and use a dry cloth.
Never touch the live collar of
the bulb. If you are replacing
a broken light bulb make

-{ sure the power supply is off.

- Glass Retamer

I.ive i
col!ar

Glass cover

TO REMOVE THE GOVER

1. Disconnect electrical power to the
oven at the main circuit breaker or
fuse box.

2, Grasp the giass cover and turn 1/4
. turn counterclockwise until the tabs
of the glass cover clear the
-grooves of the glass retainer.

REPLACE THE LIGHT BULB

Unscrew the light bulb and. repiace it

o witha 40~watt home apphance bulb.
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TO BEPLAGE GOVER

1. Piace the tabs of the glass cover

into the grooves of the glass
_retainer. .
2. Turn the glass Cover 1/4 turn in the
. clockwise direction.

3.. Reoonnect the eiectnca! power to
the oven. ‘

For improved lighting E!’iSlde the oven,

clean the glass cover frequently using

a wet cloth. Caution: This should

only be done when the oven is

compietely cool.



CARE AND CLEANING
Removable Parts

- Broil Stop Position

CLEANING MATERIALS
* Dishwashing detergent

e Warm water - - ” ’ TO REMOVE
- * Scouring pad or soap-ﬁlled steel 1. Open the door to the broil Stop »

wooi pad _ . _ o pos:tion

2. Grasp the door at each s:de and lift
up and off the hinges. DO NOT
LIFT DOOB BY TH!"‘. HANDLE.

[ ‘CAUTION: When the )
door is removed and
' the hinge arms are at
the broil stop position, as a
‘ AR precaution, cover the hmge
TO REMOVE - ; » arms with toweling or an
' empty paper towe! rol!. Do

Bump n
. Rack Guide

ﬂalsed Back
. of the Rack

- pos;t;on . hinge arms while working i in
2. Pullup the front of the raok and the oven area.’ They could"
. slide under the bump of: the rack snap back causing injury to
guide. - the hands or damage to the -
TO CLEAN porcelain flmsh of the front
frame.. . o oo y

Ciean with warm water and detergent.
For hard to remove stains, gently TO REPLACE

scrub with a scouring pad or a
soap-filled steel wool pad. Rinse well. 1. Make sure the hinge arms are in
the broil stop posztzon :

T E CE
O REPLA : : 2. ert the door by the sudes
1. Place the raised back of the rack
3. Line up the slots at the .

' o'nto the rack guides. . bottom edge of the door With
2. Lift the front of the rack until the " the hmge arms

raised back slides under the bump 4. Slide the door dcwh onto the hmge

of the rack guides. arms as far as it will go.
3. Slide the rack all the way back. 5. Close the door
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' CARE AND CLEANING

Remnvable Parts -

CLEANING MATERIALS
& Dishwashing detergent '
* Damp cloth.
. ® Warm water

A'ro REMOVE

. Pull the drawer out untn! :t stops

2. Liftthe front of the drawer untsi the
stop guide of the drawer clears the
stop gu1de on the base rail.

Stop Guide

3. Lift the drawer up and over the
- drawer stop. -

TO CLEAN

Wipe the inside and outs;de with
warm soapy water and a damp cloth
- or sponge. Do not use harsh -
~abrasives or scourmg pads on the
drawer. SR -
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TO REPLACE

1. Lift the front of the drawer =
stop and lower the stop of the .
drawer through the o;aenlng of
the base rail: : :

| Stop Gulda

Lower the front of the drawer and
‘push back the drawer until it
stops.

Lift up on the front of the drawer
until the stop guide of the drawer
clears the stop guide of the base
ratt Shde the drawer :nto pface
t gives you space for

. " keeping cookware and
bakeware. Plastics and
flammable materials should
not be kept in this drawer.
Do not overload the storage
drawer. If the drawer is too

heavy, it may slip off the
base rail when opened.

' _CAUTION: The drawer )




Kenmore

. CARE AND BLEANING
_ Removable Parts

. Grasp the edge of the cooktop and

lift up..

2. Holding the cooktop w:th one
- hand, lift the support rod up and

rest the edge of the cooktop on it.

3. When cleanmg is finished, lower
the support rod and the cookiop.

CAUTION: When

working in this area, be
careful not to bump into the
support rod(s). The porcelain
enamel surface of the
cooktop can chip if dropped.

Element

Prip Bowls

TO REMOVE

1. Be sure the controis are in the off
position and the elements are cool
before attempting to remove them.

2. Grasp the element and lift slightly,
just enough to clear the drip bowl
and pull it straight out.

o ﬁeceptacle

‘CAUTION: Do not lift

. the element more than
1", Lifting the element more

than 1" can damage the

receptacle, causing the

. ] element not to lie flat when

itis plugged back in.

R Llft out the drip bowl ,
TO CLEAN THE leP BOWI.

For brown food stains — Use
dishwashing detergent, warm water,
plastic scouring pads, mild abrasive
cleaners, soap-filled scouring pads

-or ammonia. Clean drip bowls after
~each use. Rinse and dry well. Foods

that are not removed can cause .
permanent stains that cannot be
removed. For heavily soiled bowls,

place an ammonia-soaked paper -
- towel over-the bowl to loosen the soil,

‘then gently scrub the bowl w:th a

plastic scouring pad. -

For blue-gold heat stains —Use
a metal polish. These stains are
caused by overheating, and are
usually permanent. To help minimize
this effect, avoid excessive use of '
high heat settings and use flat bottom
pans that do not extend more than 1"
from the edge of the cooking element.

CAUTION: Do not

operate the cooktop
elements without the drip
bowl in place. Scorching of
-the cooktop, burning of
wiring insulation and loss of
energy will occur.

TO REPLAQE THE UNIT

1. Place the drip bowl into the
opening and make sure the
receptacle is visible.

2. Slide the element firmly back into
the receptacle and lower it onto
the drip bowil.
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| Kenmore

BEFHBE GALLING Faﬂ S‘EB VIL'E

To save you time’ and money, before making a eervnce cal! ‘check the list below
- forany problem you may feel you have with the performance of your range. If
_ the problem is something you cannot repair, use the Consumer Service .
Numbers located at the back of this manual. When making any calls, have

Date of Purchase avaxlable. :

PROBLEM -

POSSIBLE OAUSE

" the Model No., Repair Parts list, Use and care Manuai and i:he

| possnm.e SOLUTION

The display of
your control is

~flashing “F”
' followed by a

" number or
o Ietter.

‘Range -majfunc_tton.

Press the CLEAH/OFF pad. Let the
range cool for 1 hour and place
the range back into an oven
operation. If the probiem repeats,
call for: serwce

Range wxll not;

work; totally
. .moperatlve.

'No power to range.

Check the household circuit.
breaker or fuse box.

, Check to make sure the range

= plugged in.

Foods do not

: -*»_ba‘l(_e properiy.

~ d._lmproper

a. Improper rack or
pan placement.

~Oven vent
biocked or

- covered.

Improper use

ot foil. ‘

temperature
“setting for
utensil used.

‘_Reorpe not
.. followed. .

S A g‘improper oven

cscontrole
cal ;bra’aon

Range and oven
~rack not level. :
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f‘

Maintain uniform air space
around pans and utensils. See
oven cooking ttps sectlon

, Keep vent ctear

‘ iRacks shou!d not be covered

during baklng

Reduce temperature 25

degrees for glass or dull/

R -darkened pans

Check recipe. and
measurement. -

Check‘th_e, temperature
adjustment following this
section. ‘ ‘
Check the installation
instructions for leveling.



| W * BEFORE CALLING FOR SERVICE

PROBLEM  POSSIBLE CAUSE POSSIBLE SOLUTION |
Oven Oven control See oven temperature ad;ustment
temperature calibration. =~ - sectxon
seems .

inaccurate.

-Oven light .' a,“.'_ Light switch is in off a. Check switch setting.
does not position. - ' R

""'_“',’"k' "~ b. Bulb needs b. Check or replace light bulb.
.. ... . .. -Teplacing. | | o Tk
Foods'do  a. Improper rack a. Check bro:l pan p¥acement see
not broil o _pos;t on. : broiling section.
- properly. . b Ovenpreheated.  b. Do not preheat when broiling.
S €. Improper use of foil. ~ e. Check broiling section.
- d.- Oven door closed d. Open door to broil stop posstion
- ‘during broiling.
e. Low voltage (208 e. Use higher rack pOSIl’lOﬂ and/or -
- volts). ~longer cooking time. ’
. Improper broiling time. .. Check broiling chart in bromng
. R ~ section. |
Oven a. Dirty oven. a. Check for heavy spii!over.
smokes. b. Improper use - b. Use’Of foil not recommended.
- of aluminum foil.
c. Broiler pan C. C!ean pan and grid after

contammg grease ‘-each use.
~ left in the oven. T .

Cooktop will a. Elements unplugged. a. Check- the elements; make sure

not work, Tt ‘they are properly plugged into the
.oven is ok. , S receptacle.
b. Control set b. Push knob in while turning to
» improperly. . temperature setting.
Oven will Control set improperily. Check the control and check the
not work, baking or broiling section.
- Cooktop ok.

Cleaning a. Clean cycle a. Allow the oven to clean its full
results interrupted. cycle.

were poor.  p. Oven was heavily b. Heavy spillovers should be cleaned

soiled. T before the cycle is set.
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- ADJUSTMENT

You may feel that your new oven-
. cooks differently than the oven it

'
- “pg T YOURSEI.F”
- TEMPERATURE

- replaced. We recommend that you
“use your-new.oven a few weeks to .

© become more familiar with it,

fo!!owmg the times given ln your

- recipes as. a gwde

If you think your new oven is too hot
- (burning foods) or not hot enough

- {foods are undercooked), you can-

~ adjust the temperature yourself. The
-~ appearance and texture of foods is a

- better indicator of oven accuracy than
--oven thermometers to check the
temperature setting of your new oven.
These thermometers can vary by
20-40 degrees. In addition, the oven
door must.be opened to read these

- thermometers. Opening the door will
.- change the temperature of the oven.

To decide how much to change the
temperature, set the oven:
temperature 25 degrees higher -

(if foods are undercooked) or |

25 degrees lower (if foods are -
‘burning) than the temperature in your
rec;pe then bake. The results of this

“test” should give you an idea of how

much the temperature should be
changed.

| @@ 3a.

Press and hold down
" both the BAKE and

“BROIL pads for 3
seconds, until the
dlspiay ShOWS Sl‘-‘

Press the BAKE
pad. A factory set.

- 2 digit number will
~ show in the display,
- usually 00.

B | ] you think the

' oven is not hot

- enough,

Press the UP.arrow

pad to increase (+)

' the temperature up to

- +35°F.

- If you think the

... ...oven is too hot,

3b. Press the DOWN

arrow pad to
decrease (-) the
temperature down io

. .38°F.
! - N. M. - Press the
START START pad.

This increased or decreased
temperature setting will remain in

- memory until the above steps are
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repeated. A power failure will not
affect this setting.

The broil and self-clean temperatures
will not be affected.



| " - sum.-'-m RANGE WARRANTY

/ULL ONE YEAR WARRANTY ON AI..L PARTS \

if, within one year from the date of instailation, any paft fan s to function properly due to a defect in
" material or workmanship, Sears will repair or repiace it, at our option, free of charge.

g érés product is subjected to other than prwate famﬁy use, the above warranty is effective for oniy
ays.

WARRANTY SERVI CEIS AVA!LABLE BY. CDNTACT!NG THE NEAREST SEARS SERVICE CENTER/

DEPARTMENT IN THE UNITED STATES '

This warranty g:ves you specmc Iegai nghts and you may aisa have other rights which vary from

state to state. ‘ o

A Sears Rnebuck and Cc; Dept 817 WA Hoﬁman Estates IL 60179 o J :

To further adcl to the value of your Range,
: B_uy a Sears Maintenance Agreement.

Years of 0wnershup coverage ‘1st Year| 2nd Year |3rd Year
1.Replacement of Defective Parts W ] MA - MA
2. Annual Preventive: Mamtenance ERED SO SN
_ Check at your request R ' MA b MA , MA .

w Warranty MA Maintenance Agreement,

Kenmore Ranges are dengned man ufactured and tested for years of dependab!e operation. Yet, any
modern appliance may require service from time to time. The Sears Warranty plus the Sears
Maintenance Agreement helps provide protection from unexpected repair bilfs.

The chart above compares the warranty and Mamtenance Agreement and shows you the benefits of
a Sears Range Maintenance Agreement o

Contact your Sears Sales Assoclate or Lacal Seafs Serv ce Center today and purchase a Sears
Mainienance Agreement : : ,
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For in-home major brand repa:r serwce. |
Caﬁ 24 hours a day, 7 days a week A s
1 800~4-MY-HOME”‘ .
(1-800-469-4663) a8

Para ped:r servicio de reparacion a _damwllm -~
~~ 1-800-676-5811

“In Canada for all your service and parts needs call —
Au Canada pour tout le service ou les piéces -
- " 1-800- 665-4455

For the repair or replacement parts you need:
Call7 am—7 pm, 7 days aweek
- '—300 366- PA‘RT N
~(1-800-366-7278)

Para ardenar piezas con entrega a dommlm -
o1 ~800-659-7084 v

m———.w'm—_wm————mmwn———m

" For the location of a
- Sears Parts and Repair Center
in your area:

| Cal! 2-'4 hours aday,7 days a week
| 1 800-488 1222

——mm—_—mm—_mm__um—-m-o.—_m

For information on purchasing a Sears
Maintenance Agreement or to inquire
about an existing Agreement:

Call 9 am-5 pm, Monday—Saturday
1-800-827-6655

SEARS

HomeCentral®™

. | ' Yy

The Service Side of Sears
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