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Product Record

In this space below, record the date of purchase, mode! and
serial number of your product. Youwillfindthe model and serial
number printed on an identification plate. This serial plate is
located on the right side of the oven front frame in the storage
drawer orlower panel compartment area (see the llustration _ S
for the serial plate location). L

Model No. 970-

Serial No.

Date of Purchase

Serial plats loeation:
Open storage drewer
oF resndws ey front panel.

VIKING RANGE EI@CtrIC MOdeIS Sears Canada Inc., warrants every

. . Viking Hange to be free from defecis in
What Sears will do, in case of defect: material or workmanship, as follows:

Save these instructions and your sales receipt for future
reference.

NOT COVERED BY
WAHRRANTY:

A. Service calls to:
1. Correct the installation of the range.
2. Instruct you how to use the range.
3. Repiace house fuses or correct house
wiring.

B. Repairs when range is used in other than
normal home use.

€. Damage resulting from accident, alteration,
misuse, abuse, Improper instaliation or
installation not in accordance with local
electrical codes.

D. Any labor costs during the limited
warranties,

E. Replacement parts or repair labor costs for
units operated oulside Canada.

F. Pickup and delivery. This product is
designed to be repaired in the home.

G. Repairs to parts or systems caused by
unauthorized modifications made to the
appliance.

This warranty applies only to Viking Range products purchased from Sears Canada Inc., and which are
owned and operated in Canada for househofd use only.

This warrartty is in addition to any statufory warranty.
If any service is required under this warraniy,

call the toll free number (English) 1-800-481Y HOME® or
call the foll free number {(French} 1-800-LE-FOYER y.

Protect your appliance even after your warranty expires: SEARS CANADA INC.
ask about Sears Maintenance Agreement which will cover you for Toronto, Canada
workmanship not included in your warranty. M5B 2B8
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Read all instructions before using this appliance.

Save these instructions for future reference.
This manual contains important safety symbots and instructions. Please pay attention to these symboils and follow all instructions given.

Remove all tape and packaging before using the range.
Destroy the carton and plastic bags after unpacking the range.
Never allow children to play with packaging malerial.

Proper Instaliation—Be sure your appliance is properly
installed and grounded by a gualified technician in accordance
with the Nationai Electrical Code ANSI/NFPA No. 70 latest

edition and local elecirical code requirements. Install only per

installation instructions provided in the literature package for this
range.

Ask your dealer to recommend a gualified technician and an
autherized rapair service. Know how to disconneact the power o
the range at the circuit breaker orfuse boxin case ofanemergency.
User servicing—Do not repair or replace any part of the
appliance unless specifically recommended in the manuals.
All other servicing should be done only by a guaiified technician.
This may reduce the risk of personal injury and damage to the
range.

Never modify or alter the construction of arange by removing
leveling legs, panels, wire covers, anti-tip brackets/screws,
or any other part of the product.

AAWARNING

All ranges can tip.

injury to persons could resull.

install anti-tip device packed with range.
See Installation Instructions.

® - L4 L4

VGGl To reduce the risk of tipping,
the range must be secured by properiy installed
anti-tip bracket provided with the range. To
checkifthe bracket is instailed properly, visually
check that rear leveling leg is inseried into and
fully secured by the anti-tip bracket by removing
%, lower panel or storage drawer. For models

¥ with awarmer drawer, grasp the top rear edge
| of the range and carefully attempt to it it
§ forward. Refer o the installation Instructions
for proper anti-tip bracket installation.

drawers of this range can result in serious injuries and also

cause damage to the range. Do not aliow children to climb or play

around the range. The weight of a child on an open docor may cause
the range to tip, resulting in serious bums or other injury.

equipped) for storage.

[5l Stepping, leaning or sitting on the doors or

PGUTIETD po not use the oven or warmer drawer (if

H Wi Do not store items of interest fo children in the
cabinets above a range or on the backguard of a range.
Children climbing on the range to reach itams could be seriously
injurad.

PTGl Never Use Your Appliance for Warming or
Heating the Room.

« Storage in or on Appliance—Flammabie materials should not
be siored in an oven, warmer drawer, near surface units orin
the storage drawer. This includes paper, plastic and cloth items,
such as cookbooks, plasticware and towels, as well as flammable
liquids. Do not store explosives, such as asrosot cans, on or near
the ranga.
Do Not Leave Children Alone-Children shouid not be left
alone or unatiended in the area where appliance is in use.
They should never be allowed to sit or stand on any part of the
appliance.
DO NOT TOUCH SURFACE UNITS, AREAS NEAR THESE
UNITS, HEATING ELEMENTS OR INTERIOR SURFACES OF
THE OVEN. Both surface units and oven healing elements may
be hot even though they are dark in color. Areas near surface units
may become hot encugh to cause burns, During and after use, do
not touch, or let clothing or other flammable materials touch these
areas uniil they have had sufficient time o cool. Among these
areas are tha cook top, surfaces facing the cook top, the oven vent
openings and surfaces near these openings, oven door and
window.
Wear Proper Apparel—Loose-fitling or hanging garments
should never be worn while using the appliance. Do not let
clothing or other flammable materials contact hot surfaces.
Do Not Use Water or Flour on Grease Fires—S8mother the fire
with a pan lid, or use baking soda, a dry chemical or foam-
type extinguisher.
When heating fat or grease, watch it closely. Fat orgrease may
catch fire if allowed o become oo hot.
Use Only Dry Potholders--Moist or damp pothoiders on hot
surfaces may result in burns from steam. Do not let potholders
touch hot heating elemants. Do not use a towel or other bulky cloth
instead of a potholder.
¢ Do Not Heat Unopened Food Confainers—Buildup of pressure
may cause confainer 1o burst and result in injury.
« Remove the oven door from any unused range if it is fo be
stored or discarded.

IMPORTANT—Do not attempt to operate the range during a
power failure. If the power fails, always turn off the range. If the
range is not turned off and the power rasumaes, the range will begin
o operate again. Once the power resumes, reset the clock and
oven function.



IMPORTANTINSTRUCTIONS FORUSINGYOUR IMPORTANTINSTRUCTIONSFORUSINGYOUR
COOKTOP OVEN

* Know which knob controls each surface heating unit. Placea  « Use Care When Opening Oven Door or Warmer Drawer {if
pan of food on the unit before turning it on, and turmn the unit off equipped)—=Stand fo the side of the range when opening the door
before removing the pan. of a hot oven. Let hot air or steam escape before you remove or

« Use Proper Pan Size—This appliance is equipped with one or replace food in the oven.
more surface units of diffarent sizes. Select utensils having fiat Keep Oven Vent Ducts Unobstructed. The oven vent is located

bottoms large encugh to cover the surface unit heating element. under the left rear surface element if your model is equipped with
The use of undersized utensils will expose a poriion of the healing coil slemants. Tha oven vent is located below the backguard for
elemant to direct contact and may result in ignition of clothing. models equipped with ceramic-glass cook tops. Touching the
Properrelationship of utansilto element will also improve efficiancy. surfaces in this area when the oven is operaling may cause severs
= Utensil Handles Shouid Be Turned Inward and Not Extend burns. Also, do not place plastic or heat-sensitive items on or near
Over Adjacent Surface Elements—To reduce the risk of burns, the oven vent. These iterms could melt or ignite.
ignition of flammable materials, and spillage due to unintentional = Placement of Oven Racks. Always place oven racks in desired
contact with the utensil, the handle of the utensil should be location while oven is cool. lf rack must be moved while oven is hot
positiched so that it is turmed inward, and does not exiend over use extreme caution. Use potholders and grasp the rack with both
adjacent surface units. hands fo reposition. Do not et potholders contact the hot heating

Never Leave Surface Elements Unattended at High Heat elemenis in the oven. Remova all utensils from the rack before
Settings——Boilovaers cause smoking and greasy spillovers that moving.

may ignite, or a pan that has boiled dry may melt. Do not use the broiler pan without its insert. The broiler pan
Do Not immerse or Soak Removabie Heating Elemenis— and its insert allow dripping fat to drain and be kept away from the
Heating elemenis should never be immersed in water. Meating high heat of the broiler.

elemaents clean themselves during normatl operation. Do not cover the broiler insert with aluminum foil. Exposed
Glazed Cooking Utensils—Only cerfain types of glass, glass/ fat and grease could ignite.

ceramic, ceramic, earthenware, or other glazed ulensils are Protective Liners—Do not use aluminum foil to line the oven
suitable for cook top service without breaking due to the sudden bottom. Cnly use aluminum foil as recommended in this manual.
change in temperature. Check the manufaciurer’s Improper instailation of these liners may result in risk of electric
recommendations for cook top use, shock, or fire,

« When flaming foods under a ventilating hood, furn the fan on.

IMPORTANT INSTRUCTIONS FOR CLEANING YOUR RANGE

« Clean the range regularly to keep all parts free of grease that could cateh fire. Pay particular altention 1o the area undemeath each
surface element. Do not allow grease to accumulate.

« Kitchen cleaners and aerosols—Always follow the manufacturer's recommended directions for use. Be aware that excess
rasidue from cleaners and aerosols may ignite causing damage and injury.

= Clean Ventilating Hoods Frequently—Grease should not be allowed to accumulate on the hood or filter. Follow manufacturer’s
instructions for cleaning.

FOR CERAMIC-GLASS COOK TOP MODELS

* Do Not Cook on Broken Cook Top—If cook top should break, cleaning solutions and spillovars may penetrate the broken cook top
and create a risk of alectric shock. Contact a qualified technician immediately.

* Clean Cook Top with Caution—If a wet sponge or cloth is used to wipe spills on a hot cooking area, be careful to avoid a steam burn.
Some cleaners can produce noxious fumes if applied to a hot surface.

COIL COOK TOP MODELS

* Make Sure Reflector Pans or Drip Bowls Are in Piace—Absance of these pans or bowis during cooking may subject wiring or
components underneath to damage.

= Protective Liners—Do not use aluminum foll to fine surface unit drip bowls, or reflector pans. Only use aluminum foil as recommended
in this manual. improper installation of these liners may rasult in risk of electric shock, or fire. Improper installation of these linars may
result in risk of electric shock, or fire.
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Features will vary and are shown for Coil Surface Element models only
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Range Features
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Features will vary and are shown for Ceramic Glass Cook Top models only
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= :-. | :-. | :-. | Bef Gt‘eSettmg Oven Controls

OVEN YENT LOCATED

Oven Vent Location (for Coil Cook Top models only)
UNDER LEFT REAR ELERMENT

For models equipped with coil surface elements, the oven ventis located under
the tefi rear surface element. When the oven is on, warm air flows through the
left rear element. This venting is necessary for proper air circulation in the oven
and good baking resuits. DO NOT BLOCK THE OVEN VENT.

Oven Vent Location (for Ceramic Cook Top models only)

For models equipped with ceramic glass cooktops, the oven vent is located
under the left rear side of the control panel. When the oven is on, warm air
is released through the vent. This venting is necessary for proper air circutation
in the over and good baking resuits. DO NOT BLOCK OVEN VENT.

Arranging Oven Racks

ALWAYSE ARRANGE OVEN RACKS WHEN THE OVEN IS COOL (PRIOR TO OPERATING THE OVEN). Always use cven
mitts when using the oven.

Removing & Replacing Oven Racks

To remove, pull the rack forward until it stops. Lift up front of rack and slide out. To replace, fit the rack onto the guides on
the oven walls. Tilt the front of the rack upward and siide the rack back into place.

Rack RECOMMENDED RACK POSITIONS FOR

S — positions BROILING, BAKING & ROASTING

Food Rack Position
Broiling meats, chicken or fish 1,20r3
Cookies, cakes, pies, biscuits & muffins Sord
Frozen pies, angel food cake, yeast, bread, 5
casseroles, small cuts of meat or poultry

Turkey, roast or ham 5

Element On and Hot Surface Indicator Lights
The Coit Cook Top range is equipped with a surface control light that wil glow on
your range—the Element On indicator light.

The Ceramic Glass Cook Toprangeis equipped with two different surface control
lights that wili glow on your range-— the Element On indicator light and a Hot

Surface indicator light.

The Element On (Fig. 1 all models) located on the control panel, will glow when
any surface element is turned on. A quick glance at this light after cooking is an
easy check to be sure all surface controls are turned off.

The Hot Surface (Fig. 2 for Ceramic Glass Cook Top models ONLY) indicator
light, located on the control parel, will glow as the surface cooking area heats up
and will REMAIN ON until the glass cooktop has cooled to a MODERATE level.



To Operate the Surface Elements (for Coil Cook Top models only)

1. Place cooking utensil on the surface element.

2. Pushinandturnthe surface control knob in either direction to the desired setting (See Figure 1). Start most cooking
operations ona higher setting and then turm to a lower setting to finish cooking. The control knobs do not have to be
set exactly on a particular setting. Use the setlings as a guide and adjust the control knob as nseded.

3. Whencookingis completed, turn the surface element off before removing the pan. Note: The surface “Element On
indicator light(s) will glow when one or more elements are tumed on. A quick glance at these indicator light(s) when
cooking is finished is an easy check to be sure all surface elements are turned off.

E

To Operate Radiant Surface Eiements (for Ceramic Glass Cook Top models only)

1. Place correctly sized cookware on the radiant surface element.

2. Push in and turn the surface conirol knob in either direction to the desired
setting (See Figure 1). Start most cooking operations on a higher setting and
then turnto alower setting to finish cooking. The surface control knobs do not
have to be set exactly on a particular mark. Use the marks as a guide and
adiustthe control knob as needed. Each surface element provides a constant
amount of heat at each setling. A glowing red surface heating area extending
beyond the bottom edge of the cookware indicates the cookware is too small
for the surface heating area.

3. Whencookingis completed, turnthe surface element off before removingthe
cookware. Note: the Element On indicator light will glow when one or more
elements are turned on. A quick glance at the indicator light(s) when cooking
isfinishedis an easy checkio be sure all control knobs are turned off. The Hot
Surface indicator light will continue to glow AFTER the controf knob is turned
to the "0 position and will glow until the heating surface area has cooled
sufficiently.

LIS I Radiant surface elements may appear to have cooled after they have been turmed off. The glass surface may
still be hot and burns may occur if the glass surface is touched before it has cooled sufficiently.

Figure 1

Suggested Surface Control Settings (FOR ALL MODELS)

The suggested settings found in the chart below are based on cooking in medium-weight metal pans with lids. Settings may
vary when using other types of pans. Nete: The size and type of utensil used, and the amount and type of food being cocked
will influence the setting needed for best cooking resuits.

SURFACECONTROLSETTINGS

Setting Type of Cooking
HIGH (Hb) Start most foods, bring water to a boil, pan broiling
MEDIUM HIGH Continue a rapid boil, fry, deep fat fry
MEDIUM Maintain a slow boil, thicker sauces and gravies, steam vegetables
MEDIUMLOW Keep foods cooking, poach, stew
LOW (LO) Keep warm, meit, simmer

' Do not place plastic items such as sait and pepper shakers, spoon holders or plastic wrappings on top of the
range when it is in use. These items could melt or ignite. Pothoiders, towels or wooden spoons could catch fire if placed too
close to the element.



READ THE INSTRUCTIONS CAREFULLY BEFORE USING THE OVEN. For satisfactory use of your oven, become familiar
with the various functions of the oven as described below.

UP and DOWN ARROW PADS—
Used along with the function pads
to select oven temperature, time of
|_— day, clean fime and minute timer.

BAKE PAD—Used to
select the bake function.

L
BROIL PAD— Used to R T I
select the variable broil BURUTERE e F
function.
|
TIMER ON/OFF PAD— Used to set or CLOCK PAD— Used to set CANCEL — Used to clear any function previously
cancef the minute imer. The minute the #ime of day. entered except the time of day and minuie timer. Pugh

fimer does not start or stop cooking. CANCEL {o stop cooking.

To Set the Clock
When the range is first plugged in, or when the power supply o the range has been interrupted, the display will flash "12:00".

1. Press CLOCK.

2. Within 5 seconds, press and hold the 4, or ¢ until the correct time of day appears in the dispiay.

To Set the Minute Timer:
1. Press TIMER ON/OFF.

2. Pressthe 4 10 increase the time in one minuie incremaents. Press and hold the &, 1o increase the time in 10 minute
increments. The timer can be set for any amount of time from 1 minute to 11 hours and 59 minutes.
Mote: If you press the g first, the timer will advance to 11 hours and 59 minutes.
3. Thedisplay shows the timer count down in minuies until one minute remains. Thenthe display will count down in seconds.
4. When the set time has run out, the timer will sound a 3 second beep. 0:00 will appear in the display until TIMER ONJOFF

is pressed.

Note: While the minute timer is counting down, the “2” will flash. The minute timer does not start or stop cooking. 1t serves as
an extra timer in the kitchen that will beep when the set time has run out. The minute timer can be used alone or during any
ofthe other oven functions. When the minute timer is inuse with any other function, the minute timerwill be shown inthe display.
To view other functions, press the pad for that function.

To Change the Minute Timer while it is in use:
While the timer is active and shows in the display, press and hold the 48, or g 10 increase or decrease the time.

To Cancel the Minute Timer before the set time has run ocut: Press THVIER ONJOEF,



To Set or Change the Temperature for Baking
The oven can be programmed to bake at any temperature from 170°F to 500°F.

To Set the Controls for Baking:

1. Press BAKE  "— — —°" appears in the display.

2. Within 5 seconds, press the _#, or g . The display will show "350°F." By pressing and holding the 4, or g, the
temperature can then be adiusted in 5°F increments.

3. Whenthe 4, or g isreleased, the ovenwill begin healingto the selected temperature. When the displayedtemperature
reaches the desired baking temperature, the control wili beep once.

4. To cancel the baking function, press CANCEL.

To Change the Oven Temperature after Baking has Started:
1. Press BAKE and make sure the bake temperature is displayed.

2. Press the h, or g {0 increase or decrease the set temperature.
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The broiler pan and the insert allows
greasetodrain andbe keptaway from the
high heat of the brolier. DO NOT use the
panwithout the insert. DONOT coverthe
insert with foil, the exposed grease could
ignite.

¥ Broil Stop
Position .~

To Broil

1.

Arrange oven rack while oven is still cool. Position the rack as suggested in

the chart below.

Rack Position From Top Food

1 Rare steaks

2 Fish, mediurn steaks, hamburgers and chops

3 Weli-done foods such as chicken andlobster

Press BROIL.

Press and hold the s, or ~ag” until the desired broil setting level appears in
the display. Press the e, for Ml broil or the g for LO broil. Most foods can
be broiied at the HI broil setting. Select the LO broii setting to avoid excess
browning or drying of foods that shouid be broiled to the well-done stage.
Place the insert onthe broiler pan, then place the food on the insert. DO NOT
use the broiler pan withoutthe insert or cover the insert with aluminumfoil. The
exposed grease could ignite.

Place the pan on the oven rack. Open the oven door to the broil stop
position when broiling (see illustration).

Broil onone side until food is browned; turn and cook on the second side. Note:
Always pull the rack out to the stop position before turning or removing food.

Whern broiling is finished, press CANCEL.

[o]7] Should anovenfire ocour, close the oven door and turn offthe oven.

Ef %he fire continues, use a fire extinguisher. DO NOT put water or flour on the fire.
Flour may be explosive.

11
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Surfaces

How to Clean

Aluminum {Trim Pieces) & Vinyl

Use hot, scapy water and a cioth. Dry with a clean cloth.

Painted and Plastic Control Knobs, Body
Parts, and Decorative Trim

Forgeneral cleaning, use hot, soapy water and a cloth. Formore difficut soils and
buitt-up grease, apply aliquid detergent directly onto the soil. Leave on soil for 30
to 80 minules. Rinse with a damp cloth and dry. DO NOT use abrasive cleaners
on any of these materials; they can scratch. To remove control knobs, turntothe
OFF position; grasp firmly and pull straight off the shaft. To replace knobs after
cleaning, line up the flat sides of both the knob and the shaft; then push the knob
into place.

Controi Panel, Decorative Trirmn

Before cleaning the control panel, turn all controls to OFF and remove the control
knobs. To remove, pull each knob straight off the shaft. Clean using hot, soapy
water and a dishcloth. Rinse with a clean water using a dishcloth. Be sure to
squeeze excess water from the cloth before wiping the panel; especially when
wiping around the controls. Excess water in or around the controls may cause
damage to the appliance. To replace knobs after cleaning, line up the flat sides of
both the knob and the shaft; then push the knob into place.

Porcelain Enamei Broiler Pan and insert,
Door Liner, Body Parts, Warmer Drawer

{if equipped)

Gentle scouring with a soapy scouring pad wili remove most spots. Rinse with a
1:1 solution of clear water and ammonia. If necessary, cover difficult spots with
anammonia-soaked paper towel for 30 10 40 minutes. Hinse with clean waterand
adamp cloth, and then scrub with a soap-filled scouring pad. Rinse and wipe dry
with a clean cloth. Remove all cleaners or the porcelain may become damaged
during future heating. DO NOT use spray oven cleaners on the cooktop.

Oven Racks

EIIARY

Oven racks may be removed or left in the oven during the self-clean cycle for
cleaning. It removed, clean by using a mild, abrasive cleaner foliowing
manufacturer's instructions. Rinse with clean water and dry.

Iftheracks are cleanedin the self-clean cycle, their color will turn slightly blue and
the finish will be dull. After the self-clean cycle is complete, and the oven has
cooled, rub the sides of the racks with wax paper or a cloth containing a small
amount of baby oil or salad oil {this will make the racks glide easier info the rack
positions}.

To clean oven door, wash with hot, soapy water and a clean cloth. DO NOT
immerse the door in water.

DO NOT clean the oven door gasket. The oven door gasket is made of a woven
material, on seif cleaning models, which is essential for a good seal. Care should
be taken not to rub, damage or remove the gasket.

Baldng elemert meay be
tilted shout 4 or & inches
o clean surmp dres

Cleaning Oven Bottom

Some models have a recessed weli for the bake element. On these models, the
bake element is dasigned to be tilted up using your handfrom the front of the bake
element. This will aliow easier access to the oven bottom for cleaning. Be careful
not to raise the element more than 4 or 5 inches from the resting position.

12



Coaktop Cieamng and Mamtenance (for Ceramic Glass Cooktop mode!s oniy)
_ Consistent and proper cieamng is essential to maintainin g your ceramic giass cooktop

Prior to using your cooktop for the first time, apply the recommended cooktop cleaning cream fo the glass surface. Buff with
anon-abrasive cloth or pad. This will make cleaning easier when soiled from cooking. The special cooktop cleaning cream leaves
a protactive finish on the glass to help prevent scratches and abrasions.

Sliding aluminum or copper clad bottom pans on the cooklop can cause metal
markings ortthe cooktop surface. These marks shouid be removedimmediately
after the cooktop has cooled using the cooktop cleaning cream. Metal marks
can become permanent if not removed prior to future use.

Cookware {castiron, metal, ceramic or glass) with rough bottorns can mark or
scratchthe cooktop surface. Do not slide anything metal or glass across the
cooktop. Do not use your cookiop as a cutting board or work surface in the
kitchen. Do not cook foods directly on the cooktop surface without a pan. Do
notdrop heavy or hard objects onthe glass cooktop, they may causeitto crack.

L] Before cleaning the cooktop, be sure the controls are turned to OFF and the cookiop is COOL.

UZGRIETE Do NOT use a cooktop cleaner on a hot cooktop. The fumes can be hazardous to your health, and can
chemically damage the ceramic-glass surface.

For light to moderate soil

Use a non-abrasive pad, cloth or paper towel with the cooklop cleaning cream to apply on the cooktop surface. Bulf surface
until ali soils and creams are removed. Mild dishwashing detergent with water may also be used. Make sure the cooktop is rinsed
thoroughly, leaving no detergent or cleaner residue.

For heavy, burned on soil

Use the same method as for light to moderate soil. Re-apply the cooktop cleaning cream and cover with a wet papertowel. Let
stand for about thirty minutes to locsen soil from surface. Scrub with ¢loth to remove remaining soil.

If soils remain, carefully scrape soils with a metal razor blade scraper, holding
scraper ata 30 degree angle to the surface. Remove lcosenad soils with cooktop
cleaning cream and buff surface clean.

Plastic or foods with a high sugar content

These lypes of soils need be removed immediately i spilied or melted onto the
ceramic cooktop surface. Permanent damage (such as pitting of the cooktop
surface) may occur if not removed immediately. After turning the surface
elements OFF, use arazorblade scraper or a metal spatula with amitt and scrape
the soil from the hot surface (as illusirated). Allow the cooklop to cool, and use
the same method for heavy or burned on soils.

13



Cleaning Recommendations for Ceramic Glass Cookiop (for Ceramic Glass

Cooktop models only}

CLEANER

Do not use the following on the ceramic glass cooktop:

» Jo not use abrasive cleaners and scouring pads, such as metal and some
nylon pads. They may scratch the cookiop, making it more difficult to clean.

+ Do not use harsh cleaners, such as chlorine bleach, ammonia or oven
cleaners, as they may eich or discolor the cooktop.

» Do not use dirty sponges, cloths or paper towels, as they can leave soil or
lint on the cooktop which can burn and cause discoloration.

Cleaning Recommendations for Coil Element Cooktop (for Coil Cooktop models only)
Surface elements can be unplugged and removed to make cleaning the drip pans easier. The surface elements clean themselves
when they are turned on. Food spilled on a hot element will burn off. Food spilled on a cool element maybe cleaned with adamp
cloth—any remaining soil will burn off the next time the element is used.

31 Be sure the range is cool
before removing elements or drip bowls.
Be careful not to bend terminal ends
when replacing elements after cleaning.

P 1T Never immerse a surface element in water.

To Remove the Surface Elements and Drip Bowls

1. Lift the edge of the drip bowl across from the terminal end. Lift the surface
element and drip bowl together just enough to clear the cooktop.

2. While holding the drip bowl and surface element, gently pull the terminal end

out from the terminal plug. If equipped, DO NOT remove the hold down clip

from the drip bowt.

To Clean Drip Bowis

Washin hot, soapy water orin the dishwasher. Rinse and dry while still warm. Hard
to remove, burned on soil can be removed by soaking the drip bowls for about 20
minutes in a lightly diluted liquid cleanser or a solution of ammonia and water (1/
2 cup ammoniato 1 gallon of water). A nylon scrubber may be used after soaking.
DO NOT use abrasive cleaners or steel wool, as they will scratch the surface.
Always rinse with clean water and polish dry with a soft cloth.

To Replace Drip Bowls and Surface Elements

1. Slide the terminal end on the element through the opening in the drip bowi.

2. Align the element support to rest on the rim inside the drip bowl. If your drip
bowlis equipped with a hold down clip, align the element support opposite the
terminal end with the slot in the hold down clip, and snap into place.

3. After the element ig positioned in the drip bowl, line up the terminal end with
the terminal plug as shown.

4. Hold the surface element and drip bowt together as level as possible and
firmly push the terminal end into the terminal plug. Make sure element
terminal is seated properly into terminal plug. Make sure the surface element
is level to reduce the hazard of pans sliding off the element.
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Care & Cleanmg

; To Haise the Top for Cleaning (for Coil Cookiop models only)

range top, grasp the sides with %lnger- 1. GljaSp the .sxides and llift from the front. Lift-up rods will support the top in a
tips only. Be careful not to pinch fingers. razsed position. Only lift the top far enough to allow the support rods 1o shap
DO NOT drop or bend the range top into place. ,

when raising or lowering. This could Clean underneath using a clean cloth and hot, soapy water.

damage the surface. Tolowerthetop, gently push back on each rod to refease the notched support.

wn

Hold the range top and slide the ift rods down into the range frame.

Changing the Oven Light (some models)

On some models, the oven light automatically turns on when the door is opened.
Sorne models have a switch located on the control paned to turn on the light. The
oven light is located at the rear of the oven.

Oven
Light =

To replace the oven light:

Turn electrical power off at the main source or unplug the range.

Replace bulb with a new 40 watt appliance bulb.

Turn power back on again at the main source (or plug the range back in).
The clock will then need to be reset. Toreset, see Setting Oven Controls in
this Use & Care Guide.

Hwh =

Ve Tl B sure the range is unplugged and all parts are COOL before
replacing oven light. Wear a leather-faced glove for protection against possible
broken glass.

To Remove and Replace Oven Door

To Remove Oven Door:
1. Openthe door.
2. Removescrewslocaledonthe inside ofthe ovendoor nearthe hinges A (one oneach side.)
A 3. Close the doorto the quarter-open position. Grasp the door firmly on both sides and lift up
and off the hinges.
4. Toclean oven door, follow the instructions provided in the Care & Cleaning table.

To Replace Oven Door:
1. Besurethe hinge arms are inthe quarter-open position. Be careful i pulling the hinges open
by hand. The hinges may snap back against the oven frame and could pinch fingers.

7 2. Holdthe door at the sides near the top. Insert the hinge arms into slots at the bottom of the
door.
3. Hinge arms mustgo into the range slots evenly. The hinge arms shouldbe inserted into the
bottom corners of the door as far as they can go.
4. [l the dooris not in line with the oven frame, remove it and repeat the above steps.

0l The dooris heavy. For safe, temporary storage, lay the door flat with the inside
of the door facing down.
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Solutions to Common Broblems. 75

Before you call for service, review this list. it may save you time and expense. The list includes common occurrences that
are not the result of defective workmanship or materials in this appliance.

OCCURRENCE

POSSIBLE CAUSE/SOLUTION

Range is not level.

Poorinstallation. Place oven rack in center of oven. Place a ievel on the oven rack. Adjust
leveling legs at base of range until the oven rack is lavel,

Be sure floor is levetl and is strong and stable enough to adequately support range.

I floor is sagging or sloping, contact a carpenter 1o correct the situation.

Kitchen cabinet alignment may make range appear unievel. Be sure cabinets are square
and have sufficient room for range clearance.

Cannot move appliance easily. Appliance
must be accessibie for service.

Cabinets not square or are built in too tightly. Contact builder or installer to make
appliance accessible,

Carpet interfares with range. Provide sufficient space so range can be lifted over carpet.

Surface element too hot of not hotenough.

Incorrect controt setting. Be sure the correct control is on for the element to be used.

Surface element does not heat.

Lightweight or warped pans used. Use only flat, evenly balanced, medium orheavyweight
cookware. Flat pans heat betier than warped pans. Cockware materials and weight of
the material affect heating. Heavy and medium-weight pans heat evenly. Bacause
lightweight pans heat unevenly, foods may burn easily.

No power o the appliance. Check steps under "Entire Appliance Doegs Not Operata” in
this Before You Call chacklist.

Incorrect control setting. Make sura the correct controt is on for the surface unitto be used.

Entire appliance does not operate.

Make sure cord/plug is piugged tightly into outlet.

Service wiring is not complete. Contact your dealer, instaling agent or authorized
servicer.

Power outage. Check house lights to be sure. Call your local electric company for
service.

Oven light {some models) does not work.

Replace or tighten bulb. See Changing Oven Light {(some models) in this Use & Care
Guide for additional instructions.

Qven control beeps continuousiy with no
indicator lights flashing. {If model is
equipped with a display Ft or F3 will show.}

This oven is equipped with a state of the art electronic oven control, Among its many
fealures is a full time oven circuit diagnostics system. The control constantly monitors
its internal cireuitry as well as several crucial oven circuits to insure they are all operating
correctly. 1f at any time one of these systems fails, the control will immediately stop
operation, and beep continuously {flashing an error code of F1 or F3 in the dispiay
window, if equipped). Elactronic control has detactad a fault condition. Press CANCEL
to clear the display and stop the beeping. Try the oven again. If fault recurs, record fault
number, prass CANCEL and contact an authorized servicer.
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“Solutions to Common Problems

Oven smokes excessively during broiling.

Control{s) not set properly. Follow instructions under Setting Oven Controls.

Make sure oven door is opened to broil stop position.

Meat too closa to the element. Reposition the rack to provide proper clearance between
the meat and the slement. Preheat broil element for searing.

Meat not properly prepared. Remove excess fat from meat. Cut remaining fatty edges
to prevent curling, but do not cut into lean.

Insert on broiler pan wrong side up and grease not draining. Always place grid on the
broiler pan with ribs up and slots down to allow grease to drip into pan.

Grease has built up on oven surfaces. Regular cleaning is necessary when broiling
frequently. Old grease or food spatters cause excessive smoking.

Poor baking results.

Many factors affect baking results. Make sure the proper rack position is used. Center
food in the oven and space pans to allow air to circulate. Allow the oven to preheat to
the set temperature before placing food in the oven. Try adjusting the recipe's
recommended temperature or baking time.

Flames inside oven or smoking from vent.

Excessive spilovers in oven. This is normal, especially for high oven temperatures with
pie spiliovers or large amounts of grease on boitom of oven. Wipe up excessive
spillovers.

For oven fire, see Setting Surface & Oven Controls in this Use & Care Guide.

Drip bowls are pitting or rusting (Coil element
models).

Foods with acids, such as tomatoes, if allowed to stand infon bowls will cause corrosion.
Femove and wash drip bowls as soon as possible after a spillover

Normal environment. Houses along sea coast are exposed to salt air. Protect bowls as
much as possible from direct exposure to salt air.

Drip bowls furning color or distorted (Coil
element models).

Boitom surface of cookware extends beyond surface elements and touches cooktop
surface. This can cause high enough temperatures to discolor the drip bowls. DO NOT
use cookware of this type. Pan sizes should be matched to the size of the elemant.
FReplacemant drip bowls may be purchased from your dealer.

Scratches or abrasions on cookiop surface
{Ceramic-Glass cookiop models).

Coarse particles such as salt or sand between cookiop and utensils can cause scrafches.
Be sure cooktop surface and bottoms of utensils are clean before usage. Smali scraiches
do not affect cooking and will become less visible with time.

Cleaning materials not recommendad for ceramic-glass cookiop have been used. See
"Cooktop Cleaning and Maintenance” in the Care & Cleaning saction.

Cookware with rough bottom has been used. Use smooth, flai-bottomed cookware.

Meta! marks
{Ceramic-Glass cookiop models).

Sliding or scraping of metal ulensiis on cookiop surface. Do not slide metal utensils on
cooktop surface. Use a ceramic-glass cooktop cleaning creme o remove the marks. See
"Cooktop Cleaning and Maintenance” in the Care & Cleaning saction.

Brown streaks or specks
{Ceramic-Glass cookiop models).

Boilovers are cooked onto surface. Use razorblade scraper io remove soil. See "Cooktop
Cleaning and Maintenance” in the Care & Cleaning section.

Areas of discoloration with metallic sheen
{Ceramic-Glass cookiop models).

Mineral deposits from water and food. Remove using a ceramic-glass cooktop cleaning
crema. Use cookware with clean, dry botioms.
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For repair of major brand appliances in your own home...
no matier who made it, no matter who sold it!

1-800-4-MY-HOME® Anytime, day or night
(1-800-469-4663) (US.A. and Canada)

WWW.SEars.com WWW.sgars.ca

For repair of carry-in products like vacuums, lawn equipment,
and electronics, call for the location of your nearest
Sears Parls and Repair Center.

1-800-488-1222 Anytime, day or night (U.S.A. only)

WWiv.Sears.com

For the replacement parts, accessories and owner's manuals
that you need to do-it-yourself, call Sears PartsDirect™!

1-800-366-PART 6am.—11pm. CST, 7 days a week
(1-800-366-7278) (US.A. only)

www.sears.com/partsdirect

To purchase or inquire about a Sears Service Agreement
or Sears Maintenance Agreement:

1-800-827-6655 (U.s.A) 1-800-361-6665 (Canada)
7am.—-5pm. CST, Mon. — Sat. gam.—8pm. EST,M-F,4pm. Sat.

Para pedir servicio de reparacidna Au Canada pour service en frangais:
domicilio, y para ordenar piezas: 1-800-LE-EOYERVC
1-888-SU-HOGARS {1-800-533-6337)

WWwW.sears.ca

(1-888-784-6427)

SEARS

HomeCentral®

® Registered Trademark / ™ Trademarl / * Service Mark of Sears, Roebuck and Co.
® Marea Registrada / ™ Marca do Fibriea / %M Marea de Servicio de Sears, Roebuck and Co.
E Margue de commerce / Y2 Marque déposéde de Sears, Roebuck and Co. @ Sears, Rosbuck and Co.



