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Piease read all satety instructions before using your new Electrolux wall oven.

» HBemove all tape and packaging wrap before using the appliance. Destroy the carton and
piasiic bags after unpacking the appliance. Never allow children to play with packaging
matsrial. Do not remove the wiring iabsl and other literature attached {o the back of the
waii oven. Do not remove model/serial number plate.

s Proper Instalfation—Be sure your appiiance is properly instalied and grounded by a qualified
siectrician or installer in accordance with the National Electrical Code ANSINFPA No. 70
(U.S.A} or CSA C22.1, PART 1 (Canada)—latest editions and loca! code requirements.
Install only per instafiation instructions provided in the EHerature package for this appliance.

Ask your dealer to recommend a gualified technician and an authorized repair service. Know
how to disconnect the electrical power to the appliance atthe circuit breaker orfuse boxincase
of an emergency.

Electronic controfiers can be damaged by cold temperatures. When you use
your appliance for the first fime, or if it has not been used for a long period of time, make sure
that it has been exposed to & temperature above 0°C/32°F for at least 3 hours before
connecting i 1o the power supply.

s User Servicing-—Do not repair or replace any pari of the appliance unless specifically
recommended in the manuals. All other servicing shouid be dore only by a qualified
technician o reduce the risk of personal injury and damage 1o the appliance.

» Mever modify or alter the consiruction of the appliarce by removing paneis, wire covers, or
any other part of the product.

* Remove the oven door from any unused appliance i it is to be stored or discarded.

m Stepping. feaning, sitting or pulling down on the door of this appliance can
resul! in sericus injuries and may also cause damage to the appliance. Do not aliow children
o climb or piay arcund the appliance.

» Storage in or on Appliance~—Flammable materials shouid not be stored in an oven.
This includes paper, plastic and cloth terns, such as cookbooks, plasticware andiowels, as
weil as flammabie liguids. Do not store explosives, such as aerosol cans, in or near the
appliancs.

VXYL Do not use the oven for storage.

FINo Wi [e]'} Do not store items of interest to children in the cabinets above an
appliance. Children climbing on the oven can be seriousiy injured.




Safety

PINU. UL 1o reduce the risk of tipping of the appliance. The appliance must be
sacured by properly instail anti tip device. To check if devices ars instalied properly open the
oven door and verify that the anti-tip device arg engaged ses installation instructions.

» Do not leave children alone—Chiidren shouid not be ieft alone or unatiended in the area
whare an appliance is in use. They should never be aliowed to sit or stand on any part of
the gppliance.

+ DO NOT TOUCH INTERIOR OVEN ELEMENTS OR INTERIOR SURFACES OF THE
WALL GVEN UNTIL THEY HAVE CCOLED. The aven heating slements may be hot even
though the elements are dark in color. Areas near the slements may become hot enoughto
cause burns. During and after use, do nottouch, oriet ciothing or other flammabis materiais
touch these areas until they have had sufficient time 1o cool. Amongthese areas argthe oven
vant openings, the surfaces near these openings, oven door and window.

s Waar Proper Apparel—Locse-fitting or hanging garments should never be worn while using
the appliance. Do not igf clothing or other flammable materials contact hot surfaces.

m Maver use your appliance for warming or haating the roorm.

» Do Not Use Water or Flour on Grease Fires—Smother the fire with a pan id, or use baking
soda, a dry chemical or foam-type extinguishar.

» When heating fat or grease, watch it closely. Fat or grease may catch firg if affowed to
become oo hot.

+ Use Only Dry Pot holders—Moist or damp pot holders on hot surfaces may result in burns
from steam. Do not let the pot holders touch the hot heating slements. Do not use a towel
or other buiky cloth instead of & pot hoider.

» Do Not Heat Unopened Food Containers—Build-up of pressure may cause the containerto
burst and result in injury.

IMPORTANT INSTRUCTIONS FOR USING YOUR OVEN

» Use Cars When Opening an Oven Door-—Stand 10 the side of the appliance when opening
ihe door of a hot oven. Let hot air or steam ascape befors you remove or replace food in
the oven.

» Keap Oven Vent Ducts Unobstructed. The wall oven is vented at the upper control parel or
at the cenrter trim depending of the model. Touching the surfaces in this areg when the wall
oven is operating may cause severe burns. Also, do not place piastic or neat-sensitive items
near the oven vent. Thase ilems could meit or ignite.

» Placement of Oven Racks. Always piace oven racks in desired location while oven is cool.
Bemove all utensils from the rack before remaving rack. If rack must be moved while oven
ishot, use axtreme caution. Use potholders and grasp the rack with both handsto reposition.
Do not st pot holders contact the hot oven slement or interior of the oven.

» Do not use the broiler pan without its insert. The broiler pan and grid allow dripping fat
o drain and be kept away from the high heat of the broiler.




» Donotcoverthe broiler grid or oven bottom with aluminum foil. Exposedfatandgrease
could ignite.

» Do not touch a hot oven light bulb with a damp cloth. Doing so could cause the bulb to
break. Disconnect the appliance or shut off the power 1o the appliance before removing and
replacing the bulb.

IMPORTANT INSTRUCTIONS FOR CLEANING YOUR
OVEN

s Clsan the appliance regularly fo kesp all parts fres of grease that couid catch fire. Exhaust
fan ventilaiion hoods and grease filters should be kept clean. Do not aliow grease io
accumulate, Greasy deposits in the fan could caich fire. Refer 1o the hood manufacturar's
instructions for cleaning.

» (leaners/Aerosols--Always follow the manufacturer's recommended directionsfor use. Be
aware that excess residue from cleaners and aerosois may ignite causing damage and/or
inury.

SELF CLEANING OVENS

s Clean in the self-cleaning cycle only the parts of the appliance listed in this Owner's Guide.
Before using the self-cleaning cycle of the appliance, remove the broller pan, ovenracks and
any utensils stored in the appliance. Also the sids rails of the oven racks must be removed
for the seli-clean function fo operate.

» Do notclean the oven door gasket. The door gasket is essential for a good seal. Care should
be taken not to rub, damags or move the gasket.

» Donotuseocvencleaners. Noovencleaner or ovenliner prolective coating of any kind should
be used in or around any part of the appliance

i 1)) [o] '] The heaith of some birds is extremsly sensitive to the fumes given off during
the self-clean cycle of any wall oven. Move birds to another weii ventilated room.
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Settmg Oven Controls

Read the instructions carefully before using the oven. For satisfactory use of your
oven, bacome familiar with the various funclions of the oven as described below. Note: The
graphics on your imer may look like one of those shown. Both are operating the same way.

Roast Bake Convection Péd-.f --Bake Pad- Used to - Broil Pad- Used OThru 9 number

Convection  Used to selectthe - . ' enler the normal o select the '5_:P3¢*3' Usedto '
Pad- Used o~ convection baking mode. :baking mode variable brcul__-- - enter temperature
select the DLoonl] il lemperature. motie. o f;-;and umes S cancel- Used to

convection

. cancel any function
roasting mode.

previously aentered
except the time of day
and minute timer. Push
Cancel pad to stop
cooking.

Preheat Pad-
Usad to select

mode
Lock Pad- Used Start- Used to start
to disable all all oven functions.

oven function. Not used with Oven
Light.

Ciean Pad- Used
o select the self-

cleaning moda.

—Cook Time Pad-

- oo . Used to enter the
Oven Light- Used Clock Pad- Used . Kitchen Timer ON/OFF  Start Time Pad- Used 1o set length of the cooking

to turn the oven. - {0 set the time of Pad- Used to sef or the desired slart time for time.
light orr-and off. day. cancel the minute timer. - baking or ¢leaning. Can be

The minute timer does used with BAKE or CLEAN

rot start or stop cooking.  ¢ycles to program a delayed

bake cycle.
Note: See illustration above for pad description.
Bake Convection Pad. Bake Pad. Broil Pad 9 Thru 9 number pads
Roast
Convection
Pad

Preheat Pad
Cancel pad

Péaf tuched  Huwwmows Rusks  Csuirals foshad

Lock Pad

Clean Pad

Start. . Cook- . .
Time Pad Time Pad




Setting Oven Controls

The or Q pad is used 1o set the clock. The clock may be set for 12 or 24 hour ime

of day operation. The clock has been preset at the factory for the 12 hour operation. When
the range is first plugged in, or when the powsr supply to the range has been interrupted,
the timer in the display will flash with "PF” {power failure, Ses Figurs 1). Note: The clock
cannot be set when the ovenis on.

When PF appears in the display, press or v)) No sound will be heard, but after 10
seconds & besp will sounds and PF will disappsar.

To set the clock {example below for 1:30):

1. Press (=) or (@)). "CLO" will appear in the display (Figure 2).

Figure 1 2. Press (1) (5) (v ) pads to set the time of day to 1:30 (Figure 3). "CLO" will

IE UB [ | [,' appsar in the dispiay. Press & . "CLO" wiil disappear and the clock
will start (Figurs 4).

Figure 2

=TH NI Changing between 12 or 24 hour time of day display:
1. Press and hold @} for 8 seconds {Figure 3). While holding the pad

Figure 3 down the current time of day will remain and "CLO" will disappsear from the
; : dispiay (Figure 4). CONTINUE holding the pad until a beep is heard.
The display wall show either "12Hr" (Figure 5) or "24Hr" (Fig.6).

Press @ or (s

J to switch betwesn the 12 and 24 hour time of day display.
Figure 4 : The display will show sither "12Hr" {Figure 5} or "24Hr" (Figurs 8).

4. Press . or i} ) to accept the change or press . or O to reject the

change.

. 5. BRssst tha cormrect tima as described in To set the Clock above. Pleasa notse
that if the 24 hour fime of day modes was chosen, the clock will now display
time from 0:00 through 23:59 hours.
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Tha By OF ;@ @ or @ pads control the Continuous Bake or 12 Hour Energy

Savmg sgatures. The oven contro! has a factory praset buili-in 12 Hour Energy Saving
sagtura that will shut off the oven if the oven control is ieft on for more than 11 hours and
59 minutes. The oven can be programmad 10 override this feature for Continuous Baking.

To set the control for Continuous Bake or 12 Hour Energy Saving
1. Press and hold @ or @ tor & seconds (Figure1}. w1 oHr" or "~ -Hr" will appear
in the display and the control will beep once.

2. Press of @ to switch between the 12 Hour Energy Saving and continuous

bake features. Mote: “2Hr" in the display indicates the control is set forthe 12
Hour Energy Saving mode and "~ -Hr" indicates the control is set for the
Continuous Bake feature (Figures 2 and 31

3. Press of @ to accept the change (Figure 4; display will return 10 fime of

day) or press af @ to reject the cnange.

Figure &

3B KSR VRS

,M\
The Gy O @ pad controls the Timer feature. The Timer sgrves as an extia timer in the

kitchan that will beep when the set time has run out. It does not start of stop cocking. The
Timer feature can be used during any of the othsr oven control funcHons.

To set the Timer {exampie for 5 minutes):

)
1. Press = of @ 3-00" will appear inthe dispiay (Figure 5.

5 Press the number pads to set the desired time in the display (sxarnple @), - Figue 5

Press (@) or @ The time witt bagin 10 count down with v5:00" (Figure 6).

Note: i &) or is not pressed the timef will return to the time of day-

3. When the set fime has run out, "End” will show in the display (Figure 7). The Figure 6

clock wil sound with 3 besps every 15 seconds untl $ or (L) '8 pressed.

To cancel the Timer before the sot time has run oul’
e Figure 7

Press G OF The display will refum to the time of day.



Setting Oven Controls

The @ or @ pad controls the Qven Lockouwt feature. The Oven Lockout feature

automatically locks the oven door and prevents the Warmer Drawer from being turned
on. it does not disable the clock, Timer, glectric and gas surface burners, Warmer Zone
of tha interior oven fights.

To activate the Oven Lockout feature:

1. Press and hold @ or @ for 3 seconds {Figure 1).

............... | 2. After 3 seconds a beep will sound and "DOOR LOQCKED" will flash on the
F'QWG 1 controf panal. Once the oven door is locked the "DOOR LOCKED" indicator
will stop flashing and remain on.

To reactivate normal oven operation:

1. Press and hold or L&) for 3 seconds. A beep wili sound. The "DOOR

LOCKED" wil continus tc; fiash until the oven door has complstely uniocked
{See Figure 1).
2. The range is again fully operational.

(=) or () and (o=

Tor C:Q % ) pads controt the Fahrenhsit or Celsius temperature

display modes. The ovan conirol can be programmed {o display temperaturas in
Fahrenheit or Celsius. The oven has been preset at the factory 1o display in Fahrenheit.

To change display from Fahrenheit to Celsius or Celsius to
Fahrenheit:

1 1. Totsil if the dispiay is set for Fahrenhsit or Celsius. Press or Q {(figurs

2} and hoid for 7 seconds; "850°" will appsear in the display and a beep will
sound. K "F" appears, the display is sef to show lemperatures in Fahrenheit
(Figure 3). f "C" appears, ihe display is sat to show temperatures in Celsius
{Figure 4).

~Figure 3 | 2. Press @ or @ to switch between Fahrenhsit or Celsius display modss. The
&) dispiay wili show either "F" {Figure 3) or "C" {Figure 4).

or 14

C Figure 2

r to accept the changs or Prass

3. Press
Figure 4 change.

to rejact the




Setting Oven Controls

(o) or O pads control the Silent Controi operation feature. The

Sient ControE operailonfea?ure attows the oven control io be operated without sounds or
beeps whenaver necessary. if desired the conirol can be programmed for silent operation
and later retumead to operating with all the normal sounds and beeps.

To change control from normal sound operation to silent control
operation:

1. Totell if your range is set for normal or siient operation prass and hoid @ or

Figure 1
@ for 7 seconds. "0:00" will appear in the display (Figurs 1}

2. Press @ or @ o switch between normal sound operation and silert
operation mode. The display wil show either ":SP" (Figure 2) or ":--" (Figure 3).

If ":SP" appears {Figure 2}, the contro! wiil operate with normal sounds and
besps. If ":--" appears {Figure 3). the control is in the silent operation mode.

The temperature in the oven has been pre-set af the factory. When first using the oven, be
sure to follow recipe times and temperatures. If you think the oven is too hot or 100 cool,
the temperature in the oven can be adjusted. Before adjusting, test a recipe by using a
temperaturs setting that is higher or lower than the recommeanded temperature. The
baking results should help you fo decide how much of an adjustment is neadad.

To adjust the oven temperature: I 3 8 00
1. Press or @ for 8 seconds (Figure 4},
2. Toincrease the femperature use the number pads o enter the desired changs.

{Exampie 30°F) (3}

Figure 4

30

Figure B). The temperature may be increased as
much as 35°F {17°C). To decrsase the temperature use the number pads to

enter the desired changs. (Exampis -30°F) (3) (v) and then Press (o

I Flgare 5

-30

{Figure 8). The temperature may be decreased as much as 35°F (17°C}.

3. Press . or Q ©) to accept the temperature change and the display will return e F'Q*-im 8
o the time of day (Figure 7). Press Q or Q &2 to reject the change if

facessary.




Cooking Instructions

g

The or ’ pad controis the Preheat feature. The Preheat feature wili bring the oven
up {c temperaiure and ither indicate when o place the food in the oven. Use this feature in
combination with the Bake pad when recipes call for prehssting. Preheating is not
necassary when roasting or cocking casseroles. The oven can be programmed io prehsat

at any temperature beitween 170°F 10 550°F.

To set the Preheat temperature for 350°F:
1. Arrangs the mtersor oven racks.

- 2" will appear in the display {(Figure 1}.

2
3. Press @ @ @ "350°" will appear in the display (Figure 2}.

& ). "PRE" will appear in the display as the oven heals and
reaches 350°F (Figurs 3}.
Figure 2

s Note: Atier the oven has reached the desired temperature {this exampie, 350°F)
‘ . 3 U g P 9 E the controt will beep and the "PRE" ight will turn off and oven temperature will be
displayed {Figure 4). If the beep was missed, a quick glance ai the display with
oven temperaiure showing in the oven dispiay is g good way {o check that the
oven has already reached the preheat temperature. Once the oven has

1:30 Q [l | preheated, PLACE FOOD IN THE OVEN.

whan baking is complete or to cancel the preheat fsaturs.

Figure 3

Figure 4

To change Preheat temperature while oven is preheating (example
changing from 350 to 425°F):

--------------- i it is necessary to changs the prehsat temperaturs whils the oven is preheating
o the original temperaiure:

1. While preheating. press or @ "= - " will appear in the dispiay (Figure 5).
................ 2. Enter the new preheatl femperature. Press @ @ @ "425°" will appear in
the display (Fagure 6).

’ : 3 8 g P 9 E 3. Press . or L "PRE" will appsar in the digplay as the oven heals and fo

425°F (Fagure 7). A beep will sound once the oven temperature reaches
"""""""" 425°F and the display will show "425°" {(Figurs 8).

, . 3 8 D ",8 S 4. Whnen baking is complete press i : or @

Figure 6

Figure 8







Cooking Instructions

Baking Problems

For best cooking resuits, heat the oven before baking cookies, breads, cakes, pies or
pastries, efc... There is no need to preheat the oven for roasting meat or baking cassercles.

previously owned appliance.

The cooking times and temperatures needed to baks a product may vary slightly from your

bottom
' | e :Oven rack. overcrowded or rack

o compiated

L position too fow, L

| "« Dark pan absorbs heat foo st

iChoose pan snzes that wni permut 51 cmto 10.2 cm (2" 1o
- 4" of gir space on &l sides when placed in the oven.
-~ Use a medium-weight aluminum baking sheet.

Cakes too dark on
top or bottom.

« Cakes put into.the oven: before

prehesting time is.completed.
+ -Rack position toe high or low.
« Qven too hot.

Allow ovan fo prehaat to the selected temparature before
plaging food in-the ovem:

Use proper rack position-for baking naeds.

Set oven-temperature 25°FA2°C lower than: recommanded.

Cakes not done in
the center.

« QOven too hot.
« Incorrect pan size.
« -Pan not centered in oven.

Set oven: temperature 25°F/12°C lower than recommended.
Use pan. size suggested in recips.
Use proper rack position and place pan so there is 5.1 cm

o to 10.2 em: {2 10 47 of space on all sides of pan.

Cakes notlevel. ' | *

: :if:C"-’@"C"O"‘f'c“ad _______________________________
... Pan warp@d ................................

«  Place a marked glass measuring cup filled with water on

the-center of the oven: rack. . If the water level is uneven, re-

fer.t0.the instaliation insiructions for leveling the range.

. Be sure to allow 5.1 cmto 10.2 em (2" to 47) of clearance
. on-all sides of: each pan-in the oven.
- Do not use pans that are dented or warped.

S -Oven too cool

« Qven door openad too frequently.

« . Set oven temperature 25°F/12°C higher than suggested

: ¢+ and bake for the regommended tima.

« - Be sure to remove all pans from the oven except the ones
* to be used for baking.

Open gven:door only after shortest recommended baking
time.




Cooking Instructions

The convection ovenusesatlaniocated inthersarwall ofthe

oven o circulate heated air around the food to be cookead.

The controlied air flow pattern guickly seals the food surface

retaining the natural juices and flavour. This method of

cooking enablas you o obtain the bast culinary resuits whean
baking, thawing, dehydrating and roasting foods.

Convection notes:

1. Batch cooking is mors convenisnt with batlar rasuits.

2. Defrosting is quicker in convection mode when comparsd
to regular radiant cooking.

3. Remember o use tested recipes with times adiusted for
convection baking/roasting when using the convection
maode. Times may be reduced by as much as 30% when
using the convection featurs.

Setting Convection Bake

The “@ or pad controis the Convection Bake featurs. Use the Convection Bake

feature when cooking speed is desired. The oven can bs programmed for Convection

F {149° C) t0 B50° F (288° ).

Convection baking uses a fan 1o circulate the oven’s heat evenly and continuously within
the oven. This improved heat distribution allows for fast, even cooking and browning
resuits. I also gives better baking resuiis when using 2 or 3 racks af the same time.
Breads and pastries brown more evenly. Most foods cooked in & standard oven will cook

baking at any tlemperaiure beiween 300°

faster and more svenly with Convection Bake.
General Convection Bake Instructions

1. When using Conveaction Bake, decrease your normal cogking times as shown aside.
Adiust the cook time for desired doneness as nesded. Time raductions will vary
depending on the amount and type of food to be cooked. Biscuits shouid be baked on
pans with no sides or very low sides to allow heated air 1o circulate around the food.

Food baked on pans with a dark finish wili cook faster.

2. Prshealing is not necessary whan cooking casseroles with Convection Bake.

3. When using Convection Bake with a single rack, place ovenrack in position 2 or 3. If
cooking on rmuitipie racks, place the ovenracks in positions 2 and 3.

4. Avoid baking cakes and pastries with the Convection Bake feature.

Benefzts of Convect:on Bake

—Some foods cook up to 30% faster sav:ng time and
energy.

~Multiple rack baking.
--No special pans. or bakeware needed.

Foods for CONVECTION BAKE pad
*Decrease normai cook time by:

Frozen foods, pigs, oo 15-25 %
pastries and pizza

Refrigerator biscuits ............... 15-30 %
Folls & Breads....................... 20-25%
Frash Pias/Pastries ... 10-20.%

Begin With the max;mum reduct;on in cooif: times and
ad;ust as needed ..........

*Becommended reduction in ceak times based O
brands of food items tested Cook times may vary with




Figure 4

Cooking Instructions

|| Press @ or (©)

1| To set the oven for Convection Bake and temperature to 350°F:

1. Arrange intarior oven racks and place food in oven.

2. Press "“@ or - =" will appaar in the display (Figure 1).

uniit the oven reaches 350° F. A beep will sound once the oven temperature
reachas 350° F and the display will show "350°"and the fan icon {Figure 4).

Note: The convaction fan will starf AS SCON AS the oven is set for Convection

| Bake. The oven lcon will show a rotating fan within the sguare. This rotating fan icon

indicates when the Convection Fanr is operating (See rotating fan in Figure 4},

o stop Convection Bake or cancel Convection Bake at any time.




Cooking Instructions

The au‘tomatsc ’{lmer of the T;med Bake faature will tum the oven OFF after cooking for the
desired amount of time you selected.

To program the oven to begin baking immediately and to shut off

automatically: {example below to BAKE at 350°F for 30 minutes):

1. Be surs the clock is set for the correct time of day.
Arrange intarior oven rack(s) and place the food in the oven.

2
3. Press or @, " - - *" will appear in the digplay (Figure 1).
4

Press (3). G) (Figure 2). "350°" will appear in the dispiay. Min.
temperaiure is 170°F bake and 300°F for convection bake.

Press . or {O).

(%) or @ "9:00" and "350°" will appear in the display (Figure 4).

7. Enter the desired baking time by Pressing (3), (2). "30:00" and "350°" wi

appsar in the display {Figure 5). Note: Baking time can be set for any amount of U 8 8 [g 35 B‘
fime betwasan 1 minuts to 11 hours and 538 minutes. .

8. Press . or {,
current tims of day will appear in the display.

m

1350°" will appear in the display {See Figure 3).

Figure 3

. {Figure 8). Once the Timed Bake featurs has started, the

Figure 4

Note: After the Timed Bake feature has activated, press or (] to display the 3 D: B 8 g a S U

bake time remaining in the Timed Bake mods. Once Tém Bake has startad
baking, & besp will sound when the oven temperature reachss the set temperature.

- Figure 5

Press or I when baking has finishad or at any time to cancel the Timed Bake
featurs.
When the timed bake finishes: Flgute § - - -

1. "End" and the time of day will show in display. The oven will shut off
automatically (Figure 7).
2. The conirol will beep 3 fimes. The confrol will continue to besep 3 times every 30

seconds uniil or @ is pressed.

FINS UL [o ) Use caution with the TIMED BAKE or DELAYED TIME BAKE faaturas. Use the automatic timer
when cooking cured or frozen maats and most fruits and vegetables. Foods that can easily spoit such as milk,
sggs, fish, meat or pouitry, should be chilled in the refrigerator first. Even when chilled, they should not stand in
the oven for more than 1 hour before cooking begins, and should be.removed promptly when cooking as

completed. Eating spoiled food can result in sickness from food poisoning.




@), {or (1)) and (= (or @} pads contro! the

Delayed Time Bake feature. The automatic timer of the Delayed Time Bake will turm the
oven on and off at the fime you select in advance. NOTE: If your clock is set for normal
12 hour display mods the Deiayed Times Bake featurs can never be set 1o start mors than
12 hours in advance.

To program the oven for a delayed BAKE start time and to shut off
automatically (example for baking at 350°F, starting at 5:30 and bakKing

for 30 minutes):
Be sure that the clock is set with the correct time of day.
Arrange interior oven rack{s} and place the food in the oven.

Press (==} or @ "- - =" will appear in the dispiay (Figurs 1}.

{Figure 2). "350°" will appear in the dispiay.
Figure 2

Noe o s W =

Figure 3 Enter the desired baking time using the number pads by Pressing (3), @

, . "30:00" and "350°" will appear in the display (Figure 5. Note: Baking ttime can
U. 8 8 g 358 bs set for any amount of tims from 1 minuie to 11 hours and 59 minutes.

Figure 4

30:00()350

@3 @ {Figure 7).
Flsute £ 1 10. Press or @ When Deilayed Time Bake staris, the set oven fempearature

will disappear, the current ime of day will appear in the display {Figure 8).
11. When the desired stari time is reached, "350°" appears in display. Oven starts
10 bake at the praviously ssalsctad tempesraturs.

Prass or () when baking has completad or at any tims o cance! the Delayed
Time Baks feature,

When the set bake time runs out:
1. "End"will appear in the display and the oven will shut off automatically (Figure 9).
2. The contro! will beep 3 times. The coniro! will continue 1o beep 3 times every 30

gsgconds until ig pregsed.

Figure 8

5:00 End

Figure 9




Cooking Instructions

Broiling is a method of cooking tender cuts of meat by direct heat under the
broil slement of the ovan.

Preheating

Preheating is suggested when searing rare steaks. {Remove the broiler pan
before preheating. Foods will stick if placed on hot metal.} To preheat, set the
confrol{s} 1o BROIL as instructed in the Owner's Guide. Wait for the element
to become red-hot, usually aboui 2 minutes. Preheating is not necessary
whan broiling masats weil-dons.

To Broil

Broil on side unti! the food is browned; turn and cook on the second side.
Season and serve. Always pull rack out to the "stop" position befora turning
or remaving food.

Broil Stop Position

Broiling Tips
The broller pan and i grid allow dripping greass to drain and bs kept away
from the high heat of the broiler.

Broiling Times

Use the following table for approximaie broiling times. Increase or
decrease broiling timas, or move the broiling pan to a different rack Do = :
position to suit for doneness. If the food you are broiiing is not fisted in the SN Broiler Pan -
table, follow the instructions provided in your cookbook and watich the lem
closealy.

Electric Rahge Broiling Table Recommendations R R T
Food ;311-3332:];;;i.fiii'ﬂackf;:f';_ Temp Cook Time ... A
ftem N Position: - Setting 1t side - 2nd side
Steak 1° thick 50r6 550° F 6:00 4:00 Rare
S50r6 550° F 7:.00 5.00 Medium
Pork Chops /4" thick 50rB 550° F 8:00 6:00 Well
Chicken - Bene in 4 A50° F 20:00 10:G6 Well
Chicken - Bonglass S5or8 450° F 8:00 6:00 Well
Fish 50r6 500° F 13:00 na Well
Shemp 4 550 F 5:00 n/a Well
Hamburger 1" thick Sor8 550°F 9.00 7,00 Medium
4 550° F 10:00 8:00 Well

FINS. W) [o]'] Should an oven fire occur, close the oven door and tum off the oven. If the fire
continues, throw baking soda on the fire or use fire extinguishar. DO NOT put water or flour
on the fire. Fiour may be expiosive.




Cooking Instructions

Setting Broil

from the oven broier for even coverage. The Broil feature is presst o start brofling at
550°F however, the Broil feature temperature may be set between 400°F and 550°F.

The broit pan and broi pan insert used fogether aliow dripping grease io drain and be kept
away from the high heat of the oven broidsr. DO NOT use the broii pan without the insert
{See Figure 5). DO NOT cover the broil pan insert with foil. The exposed grease could
catch fire.

Should an oven fire occur, leave the oven door closed and turn off the
aven. If the fire continues, throw baking soda on the fire or use a fire extinguisher. DO
NOT put water or flour on the fire. Flour may be expiosive and water can cause a grease
fire to spread and cause personal iniury.

To set the oven to broil at the default setting (550°F):

1. Place the brolier pan inseri on the brotler pan. Then place the food on the
brofler pan insert. DO NOT use the broiler pan without the insert. DO NOT

Figure 1 cover the broiler insert with foil. The exposed grease couid ignite.
2. Arrangs the interior oven rack and placs ths broilar pan on the rack. Be surg to
,- 3 8 E 5 S 8' center the broiier pan directly under the broiler element. Make sure the oven

door is in the broil stop position (See Figure 4).

3. Press (=)or @ "550°" will appear (Figure 1).

4. K alower broil temperaiures is desired {minimum broll temperaiure setting is
400°F), press the desired temperaiure before continuing to step 5.

5. Press (@ or (©
{Figurs 2).

&. Broll or one side uniil food is browned; tum and cook on the second side.
Season and serve. Note: Always pull the rack out to the stop posttion before
turning of removing food.

7. To cancsl broiling or if finished broiling press or @ (Figure 3).

Note: To change temperature after the oven has begun, cancelied the contro! and
reset it at the desired temperature following steps 3io 5.

Figure 2

. The oven will begin to broil. "550°" wili stay in the display

Broiler Clean-Up Tips:

To make clganing sasier, line the bottorn of the broliar pan with alurminum foil. DO NOT cover
the brotier grid with foil.

To prevent grease from baking on, remove the broiler pan from the oven as soon as cooking
is completed. Use hot pads because the brofler pan is extremely hot. Pour off grease. Soak
the pan in HOT, soapy water.

Clean the broiler pan as soon as possible after sach use. If necessary, use soap-filled steel
wool pads. Heavy scouring may scraich the grid.




Cooking Instructions

When convection roasting, use the broiler pan and grid, and the roasting rack.
The brolier pan wilt catch grease spills and the grid will help prevent spatters. S L
The roasting rack will hold the meat. o
.- Hoasting

- Hagk -

To prevent food from contacting the broil element and to
prevent grease spatiering. DO NOT use the roasting rack when broifing. Grid
1 Place oven rack on next-bottom rack position.

2. Place the grid in the breiler pan. The roasting rack fits on the grid allowing
the heated air circulate undsr the food for even cooking and helps to
increase browning on the underside. Make sure the roasting rack is
securely seated on the grid in the broiler pan. DO NOT use the broiler pan
without the grid or cover the grid with alurpinum foil. :

3. Pogition tood (fat side up) on the roasting rack. RERTETR

4. Place thebroiler pan onthe ovenrack. Note: Always pull rack outtothe stop :
position before removing food.

NOTE: For bestconvectionroasting result, always use the broiler pan, gridand
roasting rack.

Setting Convection Roast

The “‘é{@'ﬁ,ﬂ ar pad controis the Convection Roast feature. The oven can

be programmed to Convection Roast at any temperature between 300°F {149°C) 1o 550°F
{288°C) (The exampie below I8 tor 350°F).

To Set the Convection Roast and temperature to 350°F:
1. Amange interior oven racks and place feod in oven.

2. Press @“ 4] @ "o wil appeear in the display { Figure 1% —

3. Press {3), (5), . "350°" will appear in the display (Figure 2).
4, Press ar @ »a50°" will remain on and the convection fan icon will show
in the dispiay (Figure 3).

5. Press or @to stop Convection Roasting orcan celconvectionroast atany
fime.

Figure 3
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Care & Cleaning

The @ or @ pad controis the Sslf-Cleaning featurs. I you are planning to use the oven

direcily after a seif-clean cycle remember 1o aliow fime for the oven o cool down and the
oven door to unlock. This normally takes aboui one hour. So to self-clean for 3 hours will
actually take about 4 hours {o complsts.

*It is recommend to use a 2 hour seif-clean cycle for light soils, a 3 hour cycle for
average soils, and a 4 hour cycle for heavy soils (1o assure satisfaciory resulis).

FINVLGUTINE During the self-cleaning cycle, the outside of the range can become very
hot to the touch. DO NOT isave small children unatiendad near the appliance; they may be
burned if they touch the hot oven door surfaces.

DO NOT fores the oven door open. This can damags the automatic door
locking system. Use care when opening the oven door afier the self-cleaning cycle. Stand
to the side of the oven when opsening the door fo allow hot air or steam to escape. The
oven may siil be VERY HOT.

To set the controls for a 3 hour Self-Cleaning cycle to start inmediately
and shut off automatically:

1. Be sure the clock is set with the correct time of day and the oven door is closed.
2. Press (&) or (%). "CLn" will fiash and "3:00" HR wiil show in the display 3 . 8 8 (Ln
{Figure 1}. The control wil automatically clean for a 3 hour period {defauli seif-

cleaning cycle time). Note: If a 2 or 4 hour clean time is desired, press (z)for2 | Figure 1

hour or press @ for a 4 hour clean time. Set the cleaning lime based on the , 3 8 D E L n
amount of soil; light, madium or haavy {* Ses abovs). )

3. Press @ or (®). The "DOOR LOCKED” icon will flash; and the letters "CLn" [
will remain on in the display (Figure 2}.

4. As soon gs the control is set, the motor driven oven door lock will begin {o close
automatically. Once the door has been locked the "DOOR LOCKED" indicator
light will stop ashing and remain on. Also, the oven icon will appear in the ' :
display {(Figure 3). Figue 3

Note: Allow about 15 seconds for the oven door lock to closs. '-f 3 ﬂ E d

. ()

When the Self-Clean Cycle is Completed: -

1. The time of day and "DOOR LOCKED" wili remain on (Figure 4). Figure 4

2. Once the oven has cooled down for 1 HOUR, and the "DOOR LOCKED" icon is

no longer displayed, the oven door can then be opened {Figure 5).
Eigure &

Figure 2

Stopping or interrupting a Self-Cleaning Cycle:
If it becomes necessary to stop or interrupt a self-cleaning cycle dus o excessive
smoke or fire in the oven:

1. Press @ or (©).

2. Once the oven has cooled down for approximately 1 HOUR and the "DOOR
LOCKED" icon is no longer displayed,the oven door can then be opened (Figurs 5.




Care & Cleamng

Clsan operat;on The automaﬁc tirnar will turn the ovan on and oﬂ‘ at the fims you ssisct in
advance. Be sure {0 review TQO START THE SELF-CLEAN CYCLE for recommended
clean times, NOTE: If your clock is set for normal 12 hour dispiay mode the Delayed Time
Sei-Clean feature can never be set to start more than 12 hours in advance.

To set the control for the Self-Cleaning Cycle to start at a delayed time
ERHIE R | and shut off automatically: (example 3 hour self-clean cycle to start at
4:30):

1. Be sure the clock is sst with the correct time of day and the oven door is

closed.
, 3 8 D E L n 2. (sdor (). "CLn" and "3:00" HR will show in the display {Figure 1).
The controi will automatically cisan for a 3 hour period {defaulf seif-cleaning

Figurg 2
cycie time}. Note: If a 2 or 4 hour clean time is desired, press @ for 2 hour

Y: 3 8 D E Ny or press {+) for a 4 hour clean time. Set the cleaning time based on the
amount 0? sostwlsght medium or heavy (*See previous pags).

Figure 3 3. u"f:‘:fsl The "DOOR LOCKED" icon will flash; and the letters
"CLn" will remain on in the display {Figure 2}.

Y or . Enter the desired start time using the number pads @

Figure 4 {Figure 3).

L‘ 3 U g E L N 5. Press @ ) _;} The "CLn" icon will turn off (Figure 4},
6. Assoonas the control is set, the motor driven oven door lock will begin o

"""""" Figure 3 =~ close automatically and once the door has been locked the "DOOR

LOCKED" indicator light wili quit flashing and remain on.
q 3 8 E nd 7. The control will start the self-cleaning at the setted start time, for the period
of time previously selecied. "CLn" and oven icon wili appear in the display

{Figurs 5).

When the Self-Clean Cycle is Completed:

1. Thetime of day, the "DOOR LOCKED" will remain in the display (Figure 8).

2. Once the oven has cooied down for approximately 1 HOUR, and the "DOOR
LOCKED" icon is no longer displayed, the oven door can then be opened
{Figure 7).




Care & Cleaning

Cleaning Various Parts of Your appliance

fiance, be sure all controls are turned OFF andthe appliance
is COOL. REMOVE SPILLOVERS AND HEAVY SOILING AS SO0ON AS POSSIBLE.
BEGULAR CLEANINGS WILL REDUCE THE NUMBER OF MAJCOR CLEANINGS LATER

Before cleaningany partoithe app

Surfaces

How to Clean

Glass, Painted and Plastic Body
Parts and Decorative Trim

For general cleaning, use hot, soapy water and a cloth. For more difficult soils and buil-
up grease, apply & liquid detergent directly onto the scil. Leave on soil for 36 to 60
minutes. Rinse with & damp cloth-and dry. DG NOT use abrasive cleaners on any of
these materials; they can scratch.

Control Panel
{Models with tactile touch-
Membrane}

Before cleaning the control panel, turn all controls to OFF. Lightly spray the control
panel with & liquid cleaner. Wipe with a soft cloth or paper towel. DO NOT use abrasive
cleaners or scouring pads. These can permanently damage the control panel surface.

Porcelam Enamel
Broiler Pan andﬁnd.. o

Gentle scouring with & soapy sccmr;ng pad w;ii ramove most spots. Rinse with-a 1:1
solution of clear water and ammonia. If ‘necessary, cover difficult spots with. an
ammonia-scaked paper towel for 30 to 40 minutes. Rinse with clean water and a damp
¢loth, and then scrub with & soap'fiiiad scouring pad Rinse and wipe dry with a clean

h&atmg

Stainless Steet Chrome T
Decorative - Trim,. Oven Racks, _;
Qven Racks Support -

Clean with hot, soapy water and & d;shcloth Rmse with ciean waterand a cloth. Cover
stubborn: spots with an ammonia-soaked paper lowel for 30 to 40 minutes. Rinse.
Cleanars made especially for stainless stesl arg recommended. Be sure to ringe the
clganers as bluish staing may occur during heating and cannot be removed.

Oven racks and oven rack supports have be removed from the oven during the self-
clgan cycle for cleaning. If they are nol removed, the self-clean cycle wont starl. Clean
them as described above,

Oven Door

To clean oven door; wash with-hot, soapy water and & clean cloth, DO NOT immerse
the door in-water or clean the oven deor gasket.

QOven Gasket

The oven gasket located on the front frame of the oven and visible when the door iz
opened is essential for & good seal. Care should be taken not to rub, damage or remove
the gasket.
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Care & Cleaning

R CEil

Ar interior oven light will turn automatically when the ovan door is opened. The oven tight
may be turned on when :ne door is closed by using the oven fight switch

control pansl.

Tne lamp is covered with & glass shieid. The glass shield can be remove to be cleansad

manually or to change oven light.

THIS GLASS SHIELD MUST BE IN PLACE WHENEVER THE OVEN
IS IN USE.

To replace the light bulb:

CAUTION: BE SURE THE OVEN 1S COOL.

1. Turn the power off at the main sourcs.

o Waar a leather-faced glove tor protection against possibie broken
glass.

3. To remove the giass shield, puli the back side of the shield toward
tha inside of the oven in a manner 1o iift it up from the oven side.

4. The glass shieid should come out easily by pushing a iittie toward
front of the range.

5. Replace halogen light appliance bulb taking care {o not touch the
bulb. If you touch the haiogen buib with finger that can damage it
and aiso burn it.

6. To replace giass shieid, procsed in reverse.

located on the

Lift backside
- of giass shield
“and remove il - .-
3 ~ Hallogen-
Light Bulb




Solutions to Common Problem

-

Electronic control nas detected a fault condition. Push CANCEL pad {o clear the
display and stop the dispiay from beeping. Beprogram the oven. If a fault recccurs,
record the fault number, push the CANCEL pad and contact an authorized servicer.

*

The door was left open and conirols set for self-cleaning cycle. Close the door and
push both upper and lower oven CANCEL pads.

*

Place oven rack in center of oven. Place a level on the oven rack. Contact installing
agent if rack and cabinst cutout flooring are not igvel.

-

Kitchan cabinst misalignment may make ovan appear 1o ba not levsl. Bs sure
cabinets are square and level. Contact cabinet maker fo correct problem.

+ Whaen the oven is first plugged in, or when the power supply o the oven has been
interrupted, the display will flash. The oven cannot be programmed until the clock is
set.

-

Be sure electiical cord is securely connecied into the electrical junciion box.

-

Cord/plug is not installed and/or connected. Cord is not supplied with oven. Contact
your dealer, installing agent or authorized servicer.

-

Service wiring not compiste. Contact your dealer, installing agent or authorized
Servicer.

-

Power outage. Check house fights 10 be sure. Call your iocal electric company.

-

Short in cord/plug. Replace cord/plug.




Solutions to Common Problems

« Controls are not set properly. See instructions to set the controls.
« House fuse has blown or circuit breaker has tripped immmediately foliowing instaliation.

.+ House fuse may not be fully engaged. Chack fuse and screw or engage circuit
breaker sscurgly.

i e

. Burned-out ar loose bulb. Foliow the ingtructions under Oven Light to raplacs or
fignien the bulb.

SRR e

« Make surs the oven door s close.
« Controls not set property. Follow instructions.

. Self-cleaning cycle was interrupted. Stop time must b set 2-4 hours past the start
sima. Follow steps under "To Stop of Interrupt a Seit-Cleaning Cycia.

(RgF i

« Oven door is closed. Door shouid be open during broiing.

» Meat ioo close fo the broiler unit. Reposition the rack to provide more clearance
petwesn the meat and the broidet. Preheat broil element for quick searing operation.

s Meat not properly prepared. Ramove excess fat from meat. Slash ramaining fatly
edges to prevent curing. but do not cut into the isan.

» Grig on broiler pan wrong side-up. Grease does not drain info broiler pan. Always
place the grid on the broilar pan with the ribs up and the slots down to aliow grease 10
drip info the pan.

s Broiler pan used without grid or grid cover with Toll. DO NOT uss the breiler pan
without the grid or cover the grid with foil.

« Oven needs to be cleansd. Grease fas built up on oven surfaces. Ragular cleaning 18
riecessary when brolling fraquently. Old grease or food spatters cause excassive
smoking.




PLETELY i
I

Failure to clean bottom, from top of oven, frame of oven or door area ouiside oven
seal. These areas are not in the seif-cleaning area, but get not encugh to bum on
residue. Clean these areas before the seif-cleaning cycle is started. Burnaed on
residus can be cleansed with a stiff nylon brush and water or a nyion scrubber. Be
careful not to damage the oven gasket.

Excessive spiilovers in oven. Set the seif-clean cycle for longer cleaning time.

Many factors affect baking results. See Baking for hints, causes and corractions. See
Adjusting Oven Temperature.

Excessive spiliovers in gven. This is nommal, especially for high oven temperatures,
pie spillovers or for large amounts of grease on botiom of oven. Wipe up excessive
spiliovears.




Warranty Information

WALL OVEN WARRANTY

Your wall oven is protected by this warranty

WERRANTY THROUGH GUR AUTH OREZED SERVICERS, "
BERICE - THECTNTIRAER WL BE RESPOMBIELE PR
______ Une vear from ovigingl | Pay all coss Tor repalring or repachg &y pars of the | Costs of serviee cdk that are isted under NOWIMAL
.......... purchae dalp aplince which prove o Do defecive b retedals of | BESPONSIEITIESOF THE CONSUNER. =
workmanshing
umpes o | Timepenods ised Al of the proveions of the Rl waranties sboveand the | Cisofthe edhnidan's raveltothe home and any costs for pick
WARRANTY .| sHowe. ecclusions isted below apply. up and devery of the apgiance required because of sendce,
{applicabletothe .| ..
of Aesle

In tha U.S.A., your appliance is warranied by Electrolux Home Products Morth Amaerica, a division of White Consalidated
Industries, Inec. We authorize no person 1o change or add to any of our obligations under this warmanty. Our ebligations
for service and parts under this warranty must be performed by us or an authorized Electrolux Home Products Morth
America servicer. In Canada, your appliance is warranted by Electroiux Ganada Corp.

*NORMAL This warranty applies only to products in ordinary household use, and the consumer
RESPONSIBILITIES is respousible for the items listed below:

OF THE 1. Proper use of the appliance in accordance with instructions provided with the product.
CONSUMER 2. Proper instaliation by an authorized servicer In accordance with instructions provided with

the appliance and in accordance with all local plumbing, electrical and/or gas codes.

3. Proper conngction to a grounded power supply of sufficient voltage, replacement of blown
fuses, repair of loose connections or defecis in house wiring.

4. Expenses for making the appliance accessible for sewviclng, such as removal of tim,
cupboards, shelves,eic., which are not s part of the appliance when it was shipped from
the factory.

5. Damages to finish after instaliation.

6. Replacement of light bulbs and/or fluorescent tubes {on models with these fesiures).

EXCLUSIONS This warranty does not cover the following:

1. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND
INCIDENTAL EXPENSES RESULTING FROM ANY BREACH OF THIS WRITTEN OR
ANY IMPLIED WARRANTY.

NOTE: Soms states do not allow the exclusion or limitation of incidental or consaguential
damages, so this limitation or exclusion may not apply to vou.

2. Sewice calis which do not involve malfunction or defects in workrmanship or material, or
for appliances not in ordinary household use. The consumer shall pay for such service
calls.

3. Damages caused by services performed by servicers otherthan Electrolux Home Products
North America or i3 authorized servicers, use of parts other than genuine Electroiux Home
Products parts; obtained from persons other than such servicers; or extemal causes such
as abuse, misusa, inadequate power supply or acts of God.

4. Products with originat serial numbers that have been removed or altered and cannot be
readily determined.

IF YOU NEED Keap your bill of sale, delivery slip, or some other appropriaie payment record. The date on

SERVICE the bilf establishes the warsanty period should service be required. If service is performad, it
is in your best interest 1o obtain and keep all receipts. This writlen warranty gives you specific
lagal rights. You may also have other rights that vary from staie 10 state. Service under this
warranty must be obiained by contacting Electrolux Home Products:

USA Canada This warranty only applies in the 50 states of the ULG.A,
1+800+944+9044 186692949911 Puerto Rico, and Canada. Product features or
Electroiux Home Products  Electrofux Home Products  specifications as described or illustrated are subject to
Moith America Moith Amertica change without notice. All warraniies are made by
P.G. Box 212378 802, boul. Lange-Gardien  Electrolux Home Products North Amerlca, a division of
Augusta, GA 30817 LAssornption, Québae White Consolidated Industries, Inc. In Canada, your

JE5W 176 appliance is warranted by Elactrolux Canada Corp.




