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¢ Hemove all tape and packaging wrap before using the appliance. Destroy the
carton and plastic bags after unpacking the appliance. Never allow children to play
with packaging material. Do not remove the wiring label and other literature attached to the
back of the wall oven. Do not remove model/serial number plate.

¢ Proper Installation—Be sure your appliance is properly instalied and grounded by a
gualified electrician or installer in accordance with the National Electrical Code
ANSUNFPANo. 70 (U.5.4. or CSA C22.1, PART 1 (Canadaj—latest editions and local
code requirements. Install only per installation instructions provided in the literature
package for this appliance.

Askyourdealertorecommend aqualifiedtechnician and an authorized repairservice. Know how
to disconnect the electrical power to the appliance at the circuit breaker or fuse boxin case of
anemergency.

7S |
you use your appliance for the first time, or if it has not been used for a long period of

time, make sure that it has been exposed o a temperature above 0°C/32°F for al least
3 hours before connecting it io the power supply.

¢ 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 qualified
technician to reduce the risk of personal injury and damage to the appliance.

s Never modify or alter the construction of the appliance by removing panels, wire
covers, or any other part of the product.

« Remove the oven door from any unused appliance If it is 1o be stored or discarded.
y[¢] Stepping, leaning, sitting or pulling down on the door of this appliance

canresultin serious injuries and may also cause damage to the appliance. Donotallow
children fo climb or play around the appliance.

s Storage in or on Appliance—Flammable materials should not be stored in an oven.
This includes paper, plastic and cloth items, such as cookbooks, plasticware and towels, as
well as flammable liguids. Do not store explosives, such as aeroscl cans, in or near the
appliance.

Vide/\ThE[e]\] Do not store items of interest to children in the cabinets above an
appliance. Children climbing on the oven can be seriously injured.




Safety

VIR0l To reduce the risk of tipping of the appliance. The appliance must be
secured by properly install the mounting brackets. To check if brackets are installed properly
apen the oven door and verify that the mounting brackets are engaged see installation
instructions.

« Do not leave children alone—Children should not be left alone or unattended in
the area where an appliance is in use. They should never be allowed to sit or stand on
any part of the appliance.

« DONOTTOUCHINTERIOR OVENELEMENTSORINTERIORSURFACESOFTHEWALL
OVENUNTILTHEY HAVE COOLED. The oven heating elements may be hoteven thoughthe
elements are darkin color. Areas nearthe elements may become hot enough to cause burns.
During and after use, do not touch, or let clothing or other flammable materials touch these
areas until they have had sufficient time to cool. Among these areas are the oven vent
openings, the surfaces near these openings, oven door and window.

¢ Wear Proper Apparel—Loose-fitting or hanging garments should never be worn
while using the appliance. Do not let clothing or other flarnmable materials contact hot
surfaces.

Never use your appliance for warming or heating the room.

o Do Not Use Water or Flour on Grease Fires—Smother 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 or grease may calch fire if allowed to
become too hot.

¢ Use Only Dry Pot holders—Maoist or damp pot holders on hot surfaces may resuit in
burns from steam. Do not let the pot holders touch the hot heating elements. Do notuse a
towel or other buiky cloth instead of a pot holder.

* Do Not Heat Unopened Food Containers—Bulld-up of pressure may cause the
container to burst and result in injury.

IMPORTANT INSTRUCTIONS FOR USING YOUR OVEN

¢ Use Care When Opening an Oven Door—Siand to the side of the appliance when opening
the door of a hotoven. Lethotairor steam escape before you remove or replace food inthe
oven.

¢ Keep Oven Vent Ducts Unobstructed. Thewall ovenis vented atthe uppercontrol panel or
at the center trim depending of the model. Touching the surfaces in this area when the wall
ovenis operating may cause severe burns. Also, do not place plastic orheat-sensitive items
near the oven vent. These items could melt or ignite.

» Placement of Oven Racks. Always place ovenracks in desired location while ovenis cool.
Remove all utensils from the rack before removing rack. If rack must be moved while ovenis
hot, use extreme caution. Use potholders and grasp the rack with both hands to reposition.
Do notlet pot holders contact the hot oven element orinterior of the oven.

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




+ Do not cover the broiler pan insert or oven bottom with aluminum foil. Exposedfat and
grease couldignite.

¢ 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 to the appliance before removing and
replacing the bulb.

IMPORTANT INSTRUCTIONS FOR CLEANING YOUR
OVEN

¢ Clean the appliance regularly to keep all parts free of grease that could ignite.
Exhaust fan ventilation hoods and grease filters should ba kept clean. Do not allow grease
to accumutate. Greasy deposits in the fan could ignite. Refer to the hood manufacturer's
instructions for cleaning.

SELF CLEANING OVENS
o 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 broiler pan, oven racks
and any utensils storedinthe appliance. Alsothe side rails of the ovenracks must be removed
for the self-clean functlion to operate.

¢ Do notcleanthe ovendoor gasket. The doorgasketis essential foragood seal. Care should
be taken not to rub, damage or move the gasket.

» Do notuse ovencieaners. Noovencleanerorovenlinerprotective coating of anykind should
be used in or around any part of the appliance
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Getting Started

Oven Vent Location
The ovenis vented under
upper confrol panel for
the upperovenand
between the doors for the
loweroven. When the oven
is on, warm air is released
throughthe vent. This
venting is necessary for
proper air circulation in the
oven and goodbaking
results.

Qven Vent - —_Warm Air

0.\)en Véht

installing Oven Rack Supports
ALWAYS INSTALL OVEN RACK
SUPPORT BEFORE TURNING ON
THE OVEN (WHEN THE OVEN IS
COOL).

To install oven rack suppott, insert
the suppeort tabs in the holes located
on the oven inside side as shown
below. To remove the oven rack
support for a self-clean cycle, pull up
the support to disengage the tabs
from the oven. If the rack supports are
not removed, the sell-clean cycle
won't starl. Always remove the left
side support first.

Removing and Replacing Oven

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

To remove an oven rack, pull the rack
forward. Lift up the rack off the oven rack
slider. To install an oven rack, locate
the two pinholes in the small plates at
ihe front corners of the rack. Place the
rack on the side sliders and drop the pin
holes over the pins on the sliders.

.
To remove from
sliders

Pull oven rack forward and lift it
up off the oven rack slider.




Arranging Oven Racks

ALWAYS ARRANGE OVEN RACKS WHEN
THE OVENIS COOL (FRIOR TCO
OPERATING THE OVEN).

To bake on a single rack, place the rack in
position 3. To bake on 2 racks, placetheracks
in position 2 and 7. To bake on 3 racks, place
the racks in position 1, 3and 7.

RECOMMENDED RACKFPOSITIONS FOR
BROILING, BAKING & ROASTING

Food Rack Position
Broiling meats, chicken or fish 6or7
Cookies, cakes, pies & muffins 3or4

Frozen pies, angel food cake,
veast, bread, casseroles,
small cuts of meat or poultry 2

Turkey, roast orham 1

Nota: Always use caution when removing food.

Baking Layer Cakes with 1 or 2 Oven Racks

For best results when baking cakes or cookies using 2 oven racks, place cookware on rack
positions 2and 7 (seefigure 1). For best results when using a single oven rack, place cookware

on rack position 3 (see figure 2).

Rack
positions

=0

'S

Figure1

Figure2

Air Circulation in the Oven

For best air circulation and baking resulis allow 2-4" (5-10 cm) around the cookware for proper
air circulation and be sure pans and cookware do not touch each other, the oven door, sides or
back of the oven cavity. The hot air must be able fo circulate around the pans and cookware in
the oven for even heat to reach arcund the food.




Setting Oven Controls

. PA

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. Note: The
graphics on your timer looks like one of those shown. Both are operating the same way,

ConvectionBake Preheat Pad- Oven Light- Used Start Time Pad- Used Cook Time Pad- Used
Pad- Used 1o select Used 1o select the to turmn the oven  {o set the desired to enter the length of
the convection preheatl mode. light on and off.  start time for baking the cooking time.
baking mode. Bake Pad- or cleaning. Can be

Convection Used to enter -ite Clean Pad- used with BAKE or 0 Thru 8 number
Convert Pad- the normal | Used lo selecta 2 CLEAN cycles to pads- Used to enter
Used to select baking mode hour Seif-Clean program a delayed temperature and
the convection temperature. cycle. bake or clean cycle. times.

convert feature., ; I , ,

Upper Oven Pad-

Used to select
the upper oven.

Lower Oven
Pad- Used to
select the lower
oven.

Convection Roast” Heavy Clean Pad- Warm & Hold Kitchen Timer ONJOFFPad- | Start- Used to stan

Pad- Used to select  / Used to select a 4 Pad- Used to set Used to set or cancel the i all oven functions. Not
the convection / hour Self-Clean cycle. | the Warm & Hold minute timer. The minute i used with Oven Light.
roasting mode. _ fealure. timer does not start or stop |

Clean Pad- Used 1o selact cooking.

Lock Pad- Used Cancel- Used to cancel any

Broill Pad- Used o a 3 hour Self-Clean cycle

. . to lock the oven function previously entered except
Z?ézcxggeva{aable aciitg}?r;zzigstefmed door and the Clock Pad- Used to  the time of day and minute timer.
’ ’ oven control. set the time of day.  Push Cancel pad to stop cooking.
Note: See illustration above for pad description.
Convection Preheat Bake Lite Clean Start Time Cook 0 Thru @
Bake Pad Pad Pad Pad Oven Light Pad Time Pad  pumber pads

b

Convection
Convert Pad —

Upper Oven
Pad

Lower Oven
Pad

Convection
Roast Pad

, G

Clean Pad- / Warm & Hold Pad Clock Pad
Heavy Clean Pad Lock Pad

Kitchen Timer Cancel pad  Start pad
ON/OFF Pad

Broil Pad




Setting Oven Controls

The or pad is used to set the clock. The clock may be set for 12 or 24 hour time of

day operation. The clock is preset at the factory for the 12 hour operation. When the wall
oven is first plugged in or when the power supply to the wall oven has been interrupted, the
display wilt flash with "PF” (power failure, See Figure 1).

When "PF" appears in the display, press or . A beep will sound and "PF” will

CABTEL

disappear.

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

1. Press or . "CLO" anf the current time of day will appearin the
display {Figure 2).

2. Press (1) (3) (2) pads to set the time of day to 1:30 (Figure 3).

Press . The time of day will appear in the display (Figure 4).

BTART

Figure 2

Changing between 12 or 24 hour time of day display:
1. Pressand hold or for 6 seconds (Figure 3). "CLO" and the

current time of day will appear in the display (Figure 4). A beep will
sound and "12h" (Figure 5) or *24h" {Figure 6) will appearin the
display.

3. Press or to switch between the 12 and 24 hour time of day

display. The display will show either "12h" (Figure 5) or "24h" (Figure
8).

4. Press o accept the change or press or to reject the

BTART CANCEL CARMCEL
change.
5, Resetthe correct time as described in To set the Clock above.
Please note that if the 24 hour time of day mode was chosen, the
clock will now display time from 0:00 through 23:59 hours.

Figure 3

Figure 4

Figure 5




Setting Oven Controls

The@or

i BufoH

Figure 2

Figure 3

Figure 4

and or pads control the Continuous Bake or 12 Hour Energy

Saving features. The oven control has a factory preset built-in 12 Hour Energy Saving feature
that will shut off the oven if the oven conirolis left on for more than 11 hours and 59 minutes.,
The oven canbe programimed to override this feature for Continuous Baking.

To set the control for Continuous Bake or 12 Hour Energy
Saving

~~
1. Press and hold &y or (&) for 6 seconds. "-=--" will appear, "TIMER"

will flash and a beep will be heard (Figure 1). After 6 seconds a beep will
sound and "12h" (Figure 2) or "-- h" (Figure 3) appears in the display.

2. Press or to switch between the 12 Hour Energy Saving and

continuous bake features. Note: "12k" in the display indicates the control
is set for the 12 Hour Energy Saving mode and "-- h" indicales the
control is set for the Continuous Bake feature (Figures 2 and 3.

3. Press io accept the change (Figure 4, display will return to time

START

of day) or press or to reject the change.

CANCEL CANCEL




The ==y or

kitchen that will beep when the set time has run out. It does not start or stop cooking. The
Timer feature can be used during any of the other oven control functions, except during a

SN
Kitchan

defoi

self clean operation.

To set the Timer (example for 5 minutes}):

1.

L \
Press {ney of . ‘=== will appear and "TIMER" will flash in the

display (Figure 1).
Press the number pads to set the desired time in the display

{example @). Press . The time will begin to countdown with

START

"5:00" and "TIMER" will stay in the display (Figure 2). Nole: If is

not pressed the timer will retum to the time of day.
When the set time has run out, "End" will show in the display (Figure

£,
3). The clock will sound with 3 beeps every 15 seconds until @?/ or

is pressed,

angue

To cancel the Timer before the set time has run out:

Press ey of . The display will return to the time of day.

pad controls the Timer feature. The Timer serves as an extra timer in the

Figure 1




Setting Oven Controls

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

automatically locks the oven door and tha oven control. It does not disable the clock, the
kitchen timer or tha interior oven lights. The oven can be locked individually.

To activate the Oven Lockout feature on the Upper Oven:
1. Press or . {Note: To Lock the lower oven instead of the upper

— Figure 1 - aven, press or at this time.)
- 2. Press and hold orfor3 seconds.

3. After 3 seconds a beep will sound, "DOOR", "LOCKED" will flash and
"UPPER", "Loc" and a will appear in the display (Figure 1). Once the

oven door is locked the "DOOR® and "LOCKED" indicator will stop
flashing and remainon.

To reactivate normal Upper Oven operation:
1. Press or . {Note: To unlock the lower oven instead of the

upper overn, press or at this time.)

2. Press andhold or for 3 seconds. A single beep will sound.

The "UPPER", "Loc" and a will disappear from the display. "DOOR" and
"LOCKED” will start flashing and continue to flash until the oven door
has completely unlocked.

3. Theupperovenis again fully operational.

Note: Because you can set the oven lockout individually, the lower oven
can be used when the upper oven lockout feature is on.




Setting Oven Controls '

The or and or pads control the Fahrenheit or Celsius temperature display

modes. The oven control can be programmed to display temperatures in Fahrenheitor

Celsius. The oven has been preset at the factory to display in Fahrenheit.
Note: Both ovens will be changed at the same time.

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

1. Press or for 6 seconds. A beep will sound, - --" will appear,

"UPPER", "BROIL" will flash in the display (Figure 1). After 6 seconds a
beep will be heard and "F* (Figure 2) or *C" {Figure 3) will appearin
the display.

If “F" appears, the display is sel fo show temperatures in Fahrenheit
(Figure 2). If"C" appears, the display is set to show temperatures in
Celsius (Figure 3).

2. Press or to switch between Fahrenheit or Celsius display
modes. The display will show either "F* (Figure 2) or "C" (Figure 3).

3. Press to accept the change or press or o reject the

START CANCE. CAHCEL

change.

Figure 1

Figure 2

Figura 3




Setting Oven Controls

The or and or pads control the Silent Control operation feature. The Silent

Control operation feature allows the oven control to be operated without sounds or beeps
whenever necessary. { desired the control can be programmed for silent operation and later
retiumed to operating with all the normal sounds and beeps.

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

1. Press and hold or @ for & seconds. A beep will sound,
=< will appear , "UPPER" and "BELAY" will flash in the display
(Figure 1). After 6 seconds, a single beep will sound and "SP"
(speaker; Figure 2) or *--* (silent; Figure 3) appears in the display.

2. Press or to switch between normal scund operation and
silentoperation mode.

Figure 1

Figure 2

If "SP* appears (Figure 2), the control will operate with normal sounds

and beeps. If "--" appears (Figure 3), the control is in the silent
operationmode.
3. Press to accept the change or press or to reject the

START CAMOEL CABCEL

change.




Cooking Instructions

The or pad controls the Preheat feature. The Preheat feature will bring the oven up

to temperature and then indicate when to place the food in the oven. Use this feature when
recipes call for preheating. Preheating is not necessary when roasting or cooking
casseroles. The oven can be programmed to preheat at any temperature between 170°F to

B550°F (77°C 10 288°C).

To set the Preheat temperature on the Upper Oven for 350°F:

1. Arrangethe interior ovenracks.
2. Press or . {Note: To use the lower oven instead of the upper

oven, press or at this time.)
3. Press or . " will appear, "UPPER" and "BAKE" will flash in

the display (Figure 1).
4. Press (3), (5), (v). "350" will appear in the display (Figure 2).

5. Press . "UPPER" and "BAKE" stop flashing and remain in the display.

"PRE" will appearin the display. The ovenicon appears in the display
showing the bake and broil elements cycling. (Figures 3 and 4).

Note: After the oven has reached the desired temperature (this example,
350°F) a beep will be heard indicating this is time to PLACE FOOD IN
THE OVEN and the display will show "350°" (figure 5). The oven will
continue 1o operate in a Bake mode.

Prass or when baking is completed or to cancel the preheat

CpRCEL CAMCEL

feature,

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

ifitis necessary to change the preheat temperature while the oven is
preheating to the original temperature:

1. While prehesating, press or @ =" will appear, "UPPER" and
"BAKE" will flash, the ovenicon remain in the display (Figure 6).

2. Enter the new preheat temperature. Press (4), (2), (8). "425°" wil
appear in the display (Figure 7).

3. Press . “UPPER" and "BAKE" stop flashing and remain in the display.

START

"PRE" will also appearin the display until the desired temperature (here, 425°F) is
reached. At that time the display will show "425°" (Figure 8). A long beep will

sound once the oven temperature reaches 425°F.

4. When baking is completed press or.

CARNCEL

Figure 2

-~ El’ m

Figure 5




Cooking Instructions

The or pad controls normal baking. If preheating is necessary, refer to the Praheat

Feature forinstructions. The oven can be programmed fo bake at any temperature from 170°
F to 550° F (77°C 1o 288°C).

To set the Bake Temperature to 350°F on the Upper Oven:

1. Arrangeinterior oven racks and place food in oven.
2. Press or . {Note: To use the lower oven instead of the upper

oven, press or at this time.)

3. Press or , "o - " will appear, "UPPER" and "BAKE" will flash in
the display (Figure 1).

4. Press @, @, . "350°" will appear, "UPPER" and "BAKE" continue
flashing in the display (Figure 2).

Figure 2

5. Press . "UPPER" and "BAKE" stop flashing and the oven icon will

BTART

appear in the display (Figure 3). A beep will scund once the oven
temperature reaches 350°F.

Prassing or will cancel the Bake feature at any time.

CANCEL CAMCEL

Figure 4

To change the Bake Temperature (example changing
from 350° to 425°F):

1. Alfterthe oven has already been set to bake at 350°F and the oven

temperature needs to be changed to 425°F, press or {Figura
4), *-- " will appear, "UPPER" and "BAKE" start flashing in the display.

2. Press @ @ . *425°" will appear in the display (Figure 5).

3. Press . A beep will sound once the oven temperature reaches

far:ey

425°F,
Note: If the oven was recently heated from prior cocking and has
remaining heat, the bake element symbol may not show in the display
immediately.




FOF Dest cooxKIng results preneal ine oven pelore Daking COoKles, Dreads, Cakes, ples or
pastries, elc... Thereis no need to preheat the oven for roasting meats or baking casseroles.
The cooking times and temperatures needed to bake a product may vary slightly from your

previous appliance.

Baking Problems and Solutions Chart

Baking Problems

Causes

Solutions

Cooldes and biscults
burn on the bottom.

L4

Cookies and biscuits put into the
oven before the preheating time is
complelad.

QOven rack overcrowded or rack
position oo jow.

Dark pan absorbs heat oo fast

@

Allow oven o preheal to the selected temperature
bafore  placing food in oven.

Choose pan sizes that will permit 5.1 cm to 10.2
cm (2”7 to 47) of air space on all 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
preheating time is completed.
Rack position too high or low.

Oven too hot,

Allow oven to preheatl o the selected temperature
before placing food in the oven.

Use proper rack position for baking needs.

Set oven temperature 25°F/12°C lower than rec-
ommended.

Cakes not done in
the center.

Owven too hot.

Incorrect pan size.
Parn not centered in oven.

Set oven temperature 25°F/12°C lower than rec-
ommended.

Use pan size suggested in recipe.

Use proper rack position and place pan so there is
51 cmio 10.2 cm (27 to 4”) of space on all sides of
pan.

Cakes not level.

Wall oven not level.

Pan too close to oven wall or rack
overcrowded.
Pan warped.

Place a marked glass measuring cup filled with
waler on the center of the oven rack. i the water
level is uneven, refer to the installation instructions
for leveling the wall oven.

Be sure to allow 5.1 cm o 10.2 em (27 1o 47) of
clearance on all sides of each pan in the oven.

Do not use pans that are dented or warped.

Foods not done when
cooking time is up.

Oven too cool.
Cven overcrowded.

Oven door opened too frequently.

Set oven temperature 25°F/12°C higher than sug-
gested and bake for the recommended time.

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

Open oven door only afler shortest recommended
baking fime.




Cooking Instructions

energy.
—Multipte rack baking.

Benefits of Convection Bake:
—Some foods cook up fo 30% faster, saving time and

—No special pans or bakeware needed.

The convection oven uses a fan located in the rear wall of the
oven tocirculate heated airaroundthe foodto becocked. The
controlled air flow pattern quickly seals the food suriace
retaining the naturaljuices and flavour. This method of cocking
enables you to obtain the best culinary results when baking,
thawing, dehydrating and roasting foods.

Foodsfor CONVECTION BAKE pad
*Decrease normal cook time by:

Convection notes:

1. Batch cooking is more convenient with better results.
2. Defrostingis quickerin convection mode when comparadto

Frozen foods, pies,
pastries and pizza
Refrigerator biscuits
Rolls & Breads
Fresh Pies/Pastries

adjust as needed.

Begin with the maximum reduction in cook times and

*Recommended reduction in cook times based on
brands of food items tested. Cook times may vary with
your specific brand of food item.

1505 % regularradiant cooking.

"""""" 3. Remember to use tested recipes with times adjusted for
conveclion baking/roasting whenusing the convectionmode.

------------ 15-30 % Times may be reduced by as much as 30% when using the

............ 20-25% convection feature.

............ 10-20 %

Setting Convection Bake

S
Convectan

The BiEsy OF pad controls the Convection Bake feature. Use the Convection Bake

feature when cooking speedis desired. The oven can be programmed for Convection baking
at any temperature between 170° F (77° C) to 550° F (288° C).

Convection baking uses a fan to circulate the oven's heat evenly and continuously within the
oven. This improved heat distribution allows for fast, even cooking and browning results. It
also gives belter baking results when using 2 or 3 racks at the same time. Breads and
pastries brown more evenly. Most foods cooked in a standard oven will cook faster and
more evenly with Convection Bake.

General Convection Bake Instructions

1. Whaen using Convection Bake, decrease your normal cooking times as shown aside.
Adjust the cook time for desired doneness as needed. Time reductions will vary
depending on the amount and type of food to be cooked. Biscuits should be baked on
pans with no sides or very low sides fo allow heated air to circulate around the food.
Food baked on pans with a dark finish will cook faster.

Freheating is not necessary when cooking casseroles with Convection Bake,

When using Convection Bake with a single rack, place oven rack in position 3. If
cooking on 2 racks, place the oven racks in positions 2 and 7. And o cook on 3 racks,
place the oven racks in positions 1, 3and 7.
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To set the oven for Convection Bake and temperature to
350°F on the Upper Oven:

1.
2.

Arrange interior oven racks and place food in oven.

Press or . {Note: To use the lower oven instead of the upper

oven, press or at this time.)
/-\ - H 113 11 i n 113 11 H
Press <2 or (@). "' will appear, "UPPER", "BAKE" and "CONV" wil

flash in the display (Figure 1).

Press , @ . "UPPER", "BAKE", "CONV" will continue to flash
and "350°" will appear in the display {(Figure 2).

Press . The oven icon will appear and the rotating fan will start

SYART
running in the display. The bake (Figure 3}, broil (Figure 4) and
convection (Figure 5) element icons will show intermittently in the
display indicating which element is on to help the oven reaching the
desired temperature. Abeep will sound once the oven temperature
reaches 325° F (adusted temperatura).

Note: The convection fan will start AS SOON AS the ovenis set for
Convection Bake.

Press or o cancel Convection Bake at any time.

CANCEL CARCEL

Note: As soon as the pad is pressed the set temperature will be

START

decreased by 25°F or 14°C.

Figure 2
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Broiler Pan

haw g

Figura 5

When preparing meats forconvection roasting, use the broilerpan andinsert
along with the roasting rack. The broiler pan will catch grease spills and the
insert will help prevent spatters. The roasting rack will allow the heat to
circulate around the meat.

Ve Unilelll To prevent food from contacting the broil element and to
prevent grease spattering, DO NOT use the roasting rack when broiling.

1. Place oven rack on bottom rack position.

2. Place the insert in the broiler pan. The roasting rack fits on the insert
allowing the heated air circulate underthe food foreven cooking and helps
to increase browning on the underside. Make sure the roasting rack is
sacurely seated on the insertin the broiler pan. BO NOT use the broiler
pan without the insert or cover the broiler pan insert with aluminum foil.

3. Position food (fat side up) on the roasting rack.

4. Place the broiler pan on the oven rack.

Note: Always pull the rack oul to the stop position before removing food.

NOTE: Forbest convection roasting results, use the broiler pan,broiler pan
insert and roasting rack.

Setting Convection Roast

The W@" or pad controls the Convection Roastfeature. The oven can be programmed

to Convection Roastatany temperature between 170°F (77°C) to 550°F (288°C) (The
example below is for 350°F).

To Set the Upper Oven to Convection Roast and Temperaiure
to 350°F:

1. Arrangeinterior oven racks and place food in oven.
2. Press or @ {Note: To use the lower oven instead of the upper

oven, press or at this time.)

3. Press %@ or . .. will appearand "UPPER”, "ROAST* and "CONV" will

flash in the display ( Figure 1).
4. Press (), (5), (v). "350°" will appear in the display (Figure 2).

5. Press . "UPPER", "ROAST" and "CONV" will stop flashing and the oven

iconwill appearinthe display. The bake (Figure 3} andbroil (Figure 4) and
convection (Figure 5) elementicons will show intermittently in the display
indicating which element is on. A beep will sound when the desired
temperature is reached.

6. Press or o cancel conveciion roast at any time.
CANCEL

CABCEL
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The %@,:‘:‘or pad is used to automatically convert a standard baking recipe to convection

baking. When set properly, this feature is designed to display the actual converted {reduced)
temperature in display.

Convection Convert may ONLY be used with a Bake, Timed Bake ora Delay Start (De-
layed Timed Bake) setting. When used with a Timed Bake ora Delayed Timed Bake setting,
the Convection Convert feature will display a "CF" for check food when the bake time is
approximately 75% complete. At this time the oven control will sound 3 long beeps at regular
intervals (if the cook time is programmed to a duration greater than 19 minutes) until baking
is finished. When the bake time has completely finished the control will display "End" and

will sound 3 long beeps every 30 seconds until the or padis pressed.

EANCEL

To Set a Convection Convert (Bake) feature to
automatically adjust oven temperature (example: setting
oven for 350°F):

1. Arrangeinterior oven racks and place food in oven.
2. Press or . (Note: To use the lower oven instead of the upper

oven, press or at this time).

3. Press or, "---"will appear, "UPPER" and "BAKE" will flash in
the display (Figure 1),

4. Press (3), @ (o). "350°" will appear in the display (See Figure 2). If

a Timed Bake or a Delayed Start (Delayed Timed Bake) is desired,
enter the times now.

5. Press ﬂ@ or , “UPPER", “BAKE", “CONV" and the oven

femperature adistment will appear in the display (for this example it
Is 325°F). A beep will sound once the adjusted oven temperature is
reached (Figure 3).

Figure3

Note: The oven icon will show a rotating fan within the square with the
bake (Figure 3), broil (Figure 4) and convection (Figure 5) elements
cycling in the display.

Prass or to cancel Convection feature at any time.
CHNCEL

EANCEL

Figures

Note: When Convection Convert is pressed the set temperature is
decreased by 25°F (14°C) (see figures 2 and 3),
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The - or“‘@ or “@“ﬁ and . . or . Oi’ . and . ) pads control the Timed

Bake feature. The automatic timer of the Delayed Bake feature will turn the oven on at the
time you selectin advance. NOTE: If your clock is set for normal 12 hour display mode the
Delayed Time Bake feature can never be setio start more than 12 hours in advance,

To program the upper oven for a DELAYED BAKE start
time and to shut off MANUALLY (example for upper oven
bakmg at 350°F, starting at 5:30):

Be sure the clock is set for the correct time of day.
2. Arrange interior oven rack(s) and place the food in the oven.

3. Press or . {Note: To use the lower oven instead of the upper

i oven, press or at this time.)

4. Press or , "UPPER", "BAKE" will flash and "- - -" will appearin
the display (Figure 1).

5. Press @ @ @ *UPPER" and "BAKE" will continue to flash and
*350°" will appearin the display (Figure 2).

Figure 1

Figure 3

............. 6. Press . "350°", "UPPER" and "BAKE" stop flashing and remain on
Frgure 4 START

pgE: in the display (Figure 3).
U =00 7. Press () or (1=). "UPPER", "DELAY" start flashing and -+ wil
appearinthe display (Figure 4).

8. Enterthe desired start time using the number pads , ,
(Figure5).

Figure 5

9. Press . When Delayed Bake starts, the set start time will disappear

BTART

and the current time of day will appearin the display (Figure &),

10. When the desired start time is reached, the ovenicon will appearin
display and the oven will start to bake at the previous selected
termperalure.

F’ress . or . when baking has completed or at any time to cancel

CARCEL

the Delayed Bake feature,

the automatic tlmerwhen cooking cured or frozen meats and most fruits and vegetables. Foods that can easny
spoil such as milk, eggs, fish, meat or poultry, should be chilled in the refrigerator first. Even when chilled, they
should not stand in the oven for more than 1 hour before cocking begins, and should be removed promptly when
cooking is completed. Eating spoiled food can resull in sickness from food poisoning.
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The ( Ormmﬂn or @ and @ (. Of . or . and i-*i pads control the Timed

Bake featu re. The automatic timer of the Timed Bake feature will tum the oven OFF after

cooking forthe desired amount of iime you select in advance.

To program the upper oven to begin baking immediately
and to shut off automatically: (example below to BAKE at
350°F for 30 minutes):

1.
2.

3.

9.

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

Press or . {Note: To use the lower oven insiead of the upper

oven, press or at this time.)

Press or , "UPPER", "BAKE" will flash and "---"
the display {(Figure 1).

Press (3), (5), (). "UPPER" and "BAKE" will continue to flash and
*350°" will appear in the display (Figure 2).

will appear in

Press . "350°", "UPPER" and "BAKE" stop flashing and remain on

BTART

in the display (Figure 3).

Press or . "UPPER" and "TIMED" start flashing and - == =" will
appear in the display {Figure 4).

Enter the desired baking time by pressing @ . "= -:30" will appear

in the display (Figure 5). Note: Baking time can be set for any amount
of time between 1 minute to 11 hours and 59 minutas.

Press . The display returns to the time of day (Figure 6).

BTART

Note: After the Timed Bake feature has been aclivated, press or

io display the bake time remaining in the Timed Bake mode. Once Timed Bake has started
baking, a beep will sound when the oven temperature reaches the set temperature.

Press . or . when baking has finished or at any time to cancel the Timed Bake

CTHWCEL CRHCEL

feature.
When the timed bake finishes:

1.

2.

"End" and the time of day will show in display. The oven will shut off automatically

{Figure7).
The control will beep 3 times. The control will continue to beep 3

times every 30 seconds until . or . {or any other key) is

CAMCEL

pressed.

Figure 3

Figure 4

Figure

Figure 6

Figure 7
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The.or"“%“:.:ﬂ““ or % @5 Sook and ?f:';;‘ .ar.or. .amd@ ) pads control the

Delayed Time Bake feature. The automatic timer of the Delayed Time Bake will turn the
oven on and off at the time you selectin advance. NOTE: If your clock is set for normal 12
hour display mode the Delayed Time Bake feature can never be set to start more than 12
hoursinadvance.

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

1. Be sure that the clock is set with the correct time of day.
2. Arrange interior oven rack(s) and place the food in the oven.

3. Press or . {Note: To use the lower oven instead of the upper

oven, press or at this time.)

4. Press (re)or . “UPPER", “BAKE" will flash and - - -* will appear in
the display (Figure 1).

5. Press (3), (5), (v) "UPPER", "BAKE" will continue to flash and "350°"
will appear in the display (Figure 2).

Figure 1

............. . 6. Press . "350°", "UPPER" and "BAKE" will stop flashing and remain

BTART

in the display. {Figure 3).
7. Press or . "UPPER" and "TIMED" will start flashing and "= -:- -

will appear in the display (Figure 4).
8. Enterthe desired baking time using the number pads by prassing

(), (0) . "--:30" will appear in the display (Figure 5). Note: Baking

time can be set for any amount of time from 1 minute to 11 hours and
59 minutes.

Figure 5
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9. Press . The display will return to the time of day (Figure 1).

10. Press or . "UPPER", "DELAY" start flashing and "= - =" will
appearin the display (Figure 2).

11. Enter the desired start time using the number pads @ @
(Figure 3).

Figire 1

12. Press . The current time of day will appear in the display (Figure

STRAT
4},
13. When the desired start time is reached, the ovenicon will appearin
display and the oven will start to bake at the previously selected
temperature.,

Press or when baking has completed or at any time to cancel
CANCEL

CANCEL

the Delayed Time Bake feature.

When the set bake time runs out:

1. "End"will appear in the display and the oven will shut off autormatically
{Figure5).

2. The control will beep 3 times. The control will continue to beep 3

tfimes every 30 seconds until or {or any other key) is
GAMNCEL

CABCEL

pressed.

V1@ B 610 Use caution with the TIMED BAKE or DELAYED TIME BAKE features. Use the automatic timer
when cooking cured or frozen meats and most fruits and vegetables. Foods that can easily spoil such as milk,

egys, fish, meat or poultry, should be chilled in the refrigerator first. Even when chilled, they should not stand in
the oven formore than 1 hour before cooking begins, and should be removed promptly when cooking is
completed. Eating spoiled food can result in sickness from food poisoning.
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The or pad tuns ON the Keep Warm feature and will maintain an oven

temperature of 170°F (77°C). The Keep Warm Hold feature will keep oven baked foods wam
for serving up to 3 hours after cooking has finished. The Warm & Hold feature will
automatically turn OFF after 3 hours. The Keep Warm feature may be used without any
other cooking operations or can be used after cooking has finished using BAKE,
CONVECTIONBAKE, CONVECTION ROAST.

The Keep Warm feature may be used with TIMED BAKE if you wish to have the Keep Warm
feature turn ON automatically when cooking has finished. The Timed Bake feature requires
you to sef the amount of cooking time. With this information the conirol can calculate the
time when cooking will complete and can then start the Keep Warm feature automatically.

To set Keep Warm on the Upper Oven

L 1. Arrangeinterior oven racks and place food in oven.
________________ 2. Press or . {Note: To use the lower oven instead of the upper

Figure 1 .

i oven, press or at this time.)

3. Press () or (@). "UPPER", "WARM" will flash and "HLd" will appear
in the display (Figure 1).
Note: If no pad is touched within 25 seconds the request to turn ON
Keep Warm feature will be cancelled.

Figure 2

4, Press . "UPPER", "WARM" will stop flashing, the oven icon and

BTART

"HLd" will appear in the display (Figure 2).
5. Toturn the Warm & Hold OFF at any time press {or ).

CANCEL CAMCER
Note: The Warm & Hold feature will automatically turn OFF after 3
hours.




To set Keep Warm to turn ON automatically

1. Arrange interioroven racks and place food in oven. Setthe oven
properly for Timed Bake (see page 25, sieps 1 10 9) or Delayed
Timed Bake (see page 26-27, sieps 1 10 12).

2. Press () or . “UPPER" and "WARM® will flash and "HLd" wil

appear in the display (Figure 1)

MNote: If no pad is touched within 25 seconds the request fo turm ON
the Keep Warm feature and all functions previously programmed
will be cleared.

3. Press . "UPPER" and "WARM" will stop flashing and remain in

STRAT

the display. Also the temperature programmed will appearin the
display (Figure 2).

4, When the Timed Bake has finished, the Keep Warm mode will turn
ON automatically. "350°%, "BAKE" and "TIMED" will disappear. "HLd"
will appear. "UPPER" and the oven icon will remain in the display
(Figure 3).

Note: The Keep Warm feature will automatically turn OFF after 3
hours.

Pressing or at any time will stop all oven baking operations.

CANCEL CHBCEL
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L

Broil Door Stop
Position

Insert

Broiler Pan

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

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
control{s) o BROIL {see nexi page). Wail for the element to become red-hot,
usually about 2 minutes. Prehealing is not necessary when broiling meats
well-done.

To Broil

Broil one side until the food is browned; tum and cook on the second side.
Season and serva. Always pull the rack out to the "stop” position before tuming
or removing food.

Broiling Tips
The broiler pan and its insert allow dripping grease to drain and be kept away
from the high heat of the broiler.

Broiling Times

Use the following table for approximate broiling times. Increase ordecrease
broiling times, or move the broiling pan to a different rack position to suit for
doneness. If the food you are broiling is not listed in the table, follow the
instructions provided in your cockbook and waich the item closely.

Electric Wall Oven Broiling Table Becommendations
Food Rack Temp Cook Time
ltem Paosition Sefting 1st side 2nd side Doneness
Steak 1" thick 5o0r6 550°F 6:00 4:00 Rare
50r8 550°F 700 5:00 Medium
Pork Chops 3/4" thick S5o0r6 EBO°F 8:00 6:00 Well
Chicken - Bone In 4 450° F 20:00 10:00 Well
Chicken - Boneless 50r8 450° F 8:00 6:00 Well
Fish 50r6 500°F 13:00 n/a Well
Shrimp 4 BBO° F 5.00 n/a Well
Harmburger 1" thick S5org BBO° F 9:00 7:00 Medium
10:60

continues, throw baking soda on the fire or use fire extinguisher. DO NOT put water or flour on
the fire. Flour may be explosive.
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Setting Broil

The or @ pad controls the Broil feature. When breiling, heat radiates downward from

the oven broilerfor even coverage. The Broil feature temperature may be setbetween 400°F
and 550°F (205°C and 288°C).

The broil pan and broil pan insert used together allow dripping grease to drain and be kept
away from the high heat of the oven broiler. DO NOT use the broil pan without the insert
(See previous page). DO NOT cover the broil pan insert with foil. The exposed grease
could ignite.

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 explosive and water can cause a grease fire to

spread and cause personal injury.

To set the upper oven to broil at 550°F:

1. Place the broiler pan insert on the broiler pan. Then place the food onthe
broiler pan insert. DO NOT use the broiler pan without the insert. DO
NOT coverthe broiler insert with foil. The exposed grease could ignite.

2. Arrange the interior oven rack and place the broiler pan on the rack.
Be sure to center the broiler pan directly under the broiler element.
Make sure the oven door is in the brolil stop position (See
illustration on previous page).

3. Press or . {Note: To use the lower oveninstead of the upper —
oven, press or at this time.) | :
4 Press OI’. a o will appear and "UPPER" and "BROIL" will L

flash in the display (Figure 1).
5. Press (5), (5), (v). *550°" will appear in the display (Figure 2).

8. Press . "UPPER" and “BROIL" will stop flashing and the oven icon will appear in the

START

display. The oven will begin to broil. "550°" will stay in the display {Figure 3}.
7. Broil on one side until food is browned; tum and cook on the second side. Season and
serve. Note: Always pull the rack out to the stop position before tuming or removing food.

8. Tocancel broiling, press or .

CAHCE. CARCEL

Note: To change temperature after the oven has begun go back io steps 4 1o 6.

Broiler Clean-Up Tips:

To make cleaning easier, line the bottomn of the broiler pan with aluminurm foil. DO NOT cover the
broiler pan insert 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 broiler pan is extremely hot. Pour off grease. Soak the
pan in HOT, scapy water.

Clean the broiler pan as soon as possible after each use. If necessary, use soap-filled steel
wool pads. Heavy scouring may scralch the broiler pan insert.
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The or and or @ pads are used to set the Sabbath feature. The Sabbath

feature may only be used with the or pad. The oven temperature may be set higher

orlower after setting the Sabbath feature (the oven temperature adjustment feature should
be used only during Jewish Holidays), however the display will not visibly show or provide
any audible tones indicating whether the change occcurred correctly. Once the ovenis
propery set using Bake with the Sabbath feature active, the oven will remain continuously
ON until cancelled. This will override the factory preset 12-Hour Energy Saving feature.

If the oven light will be needed during the Sabbath, press or before activating the

Sabbath feature. Once the oven light is turned ON and the Sabbath feature is aclive, the
oven light will remain ON until the Sabbath feature is turned OFF. If the oven light needs o
be OFF, be sure to turn the oven light OFF before activating the Sabbath feature.

IMPORTANT NOTES: ltis not advised to altempt to activate any other program feature
other than BAKE while the Sabbath feature is active. ONLY the following key pads will

function after setling the Sabbath feature; o , or , or , or ,

& or. ALL OTHER KEYPADS will not function once the Sabbath feature is

BTHRT CaHNIEL LARCEL

properly activated.

———— . | To Program the Upper Oven to Begin Baking Immediately
& Activate the Sabbath feature (example: baking at 350°F)

1. Be sure that the clock is set with the correct time of day.
2. Place the food in the oven.

3. Press or . {Note: To use the lower oven instead of the upper
oven, press or at this time.)
| 4. Press or , " will appear, "UPPER" and "BAKE® will flash in

the display (Figure 1).
5. Press @, @, . “350°" will appear, "UPPER" and "BAKE" continue
flashing in the display (Figure 2}.

Figure 1

Figure 3

6. Press . "UPPER" and "BAKE" stop flashing and the oven icon will

BTART

appearinthe display (Figure 3).
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7. i you desire to set the oven control Tor a Timed Bake or Delayed
Timed Bake do so at this time. If not, skip this step and continue to
step 8. Refer to the Timed Bake (see page 25, complete steps 7-9) /
Delayed Timed Bake (see pages 26-27, complete steps 7-12) .
section for complete instructions. Remember the oven will shut down Figure 1
after using Timed Bake or Delay Timed Bake and therefore may B
only be used once during the Sabbath/Jewish Holidays. The
maximum Delayed Timed Bake time is 11 hours & 59 minuies.

8. The oven will turm ON and begin heating.

9. Press and hold both the (&) (or @) and (1) (or ) pads for at

least 3 seconds. $Ab will appear in the display {figure 1). Once SAb
appears in the display the oven control will no longer beep or display
any further changes and the ovenis properly setfor the Sabbath
feature.

Note: Youmay change the oven temperature once baking has started by

first selecting the oven you want to change the temperature {or )

or {or )) and then pressing or , the numeric key pads for

the temperature you want (example for 425°C press (), (2), (5)) and

then pressing TWICE (for Jewish Holidays only). Remember that the

BTART

oven control will no longer beep or display any further changes
once the ovenis setfor the Sabbath feature.

10. The oven may be turned OFF al any time by first pressing or
CANGEL

pad (this will turn the oven OFF only). To turn OFF the Sabbath

CARCEL

feature press and hold both the - {or ) and {or ) pads

for at least 3 seconds. SAb will disappear from the display.

Should you experience a power failure or interruption, the oven will shut off, When poweris
retumed the oven will not tum back on automatically. The oven will remember that it is set
for the Sabbath and the food may be safely removed from the oven while still in the

Sabbath feature, however the oven cannot be tumed back on until after the Sabbath. After

the Sabbath observance turmn OFF the Sabbath teature. Press and hold both the {or

) and {or @) pads for at least 3 seconds. SAb will disappear from the display and

the oven may be used with all normal functions. For further assistance, guidelines for
proper usage, and a complete list of models with the Sabbath feature, pleassa visit the web
at http:\Wwww . star-k.org.




Do NOT Hand ||

Clean Door
Gasket

Care & Cleaning

Adhere to the Following Cleaning Precautions:

¢ Allow the oven to cool before cleaning.
« Wear rubber gloves when cleaning any exterior parts of the oven manually.

Ve Uk Te1 | During the self-cleaning cycle, the outside of the wall oven can become very hot
to the touch. DO NOT leave a small children unattended near the appliance.

Before cleaning any part of the oven, be sure the ovenis turned off or else push CANCEL pad.
Wait until the oven is cool.

self-clean cycle of any wall oven. Move birds to another well ventilaied room.

DO NOT use ovencleaners oroven protective coatings inor around any part of the self-cleaning
oven. DO NOT cleanthe oven doorgaskel. The gasket onthe ovendooris essential for agood
seal. Care should be taken notto rub, damage or move the gasket. DO NOT use any cleaning
materials onthe gasket. Doing socould damage it. DONOT use aluminum foil toline the oven
bottom. This may affect cocking or foil could melt and damage the oven surface.

A self-cleaning oven cleans itself with high temperatures (well above cooking temperatures)
which eliminate soil completely or reduce it to a fine powdered ash you can whisk away with
damp cloth.

Preparing the Oven for Self-Cleaning

1. Bemove any excess spillovers in the oven cavily before
starting the self-cleaning cycle. To clean, use hot soapy
waterand acloth. Large spillovers can cause smoke or afire
when subjected to high temperatures. DO NOT allow food

Do Hand spills with a high sugar or acid content (such as tomatoes,

Clean sauerkraut, fruitjuices or pie filling) to remain on the surface

Frame as they may leave a dull spot even after cleaning.

2. Clean any soil from the oven frame and the door liner (see
illustration). These areas heat sufficiently during a self-clean
to burn soil on. Clean with hot soapy waler.

3. Remove the broller pan and insert, all utensils and any
foil. These items cannot withstand high cleaning

Do Hand Clean Door Area which is temperatures.
out of the Door Gasket 4. Ovenracksand oven rack supports mustbe removed. Ifthey

are not removed the seli-cleaning cycle can not start and
“‘Remove Racks” will appears in the display indicating that
you must remove the racks and racks supports before
starting the clean cycle. When the cycle hasfinished and the
doorcanbe openaed replace the oven rack supports and oven
racks.




The Cioun ) (or. .(or. and ?”:ﬂ’ (ar) pad controls the Self-Cleaning feature. i

you are planning to use the oven |mmed|ately after a seli-clean cycle remember to allow
time for the oven to cool down and the oven door to unlock. This normally takes about one
hour. A 3 hours seli-clean cycle will actually take about 4 hours to complete.

*Itis recommend to use a or {2 hours) cycle for light soils, a or {3

hours) cycle for average soils, and a c."}.' or (&) (4 hours cycle for heavy soils (to
g

assure satisfactory resuits).

hot to the touch DO NOT Ieave small chﬂdren unattended near the appliance; they may be
bu rned if they touch the hot oven door surfaces.

Iockmg system Use care when opening the oven door after the seli-cleaning cycle. Stand to
the side of the oven when opening the door to allow hot air or steam to escape. The oven
may still be VERY HOT.

To start an immediate upper oven Self-Cleaning cycle or
to set a delay start time of 4:30 o’clock and shut off
automatically (example provided is a default 3 hour Self-

Ciean cycle)

Be sure the clock is set with the correct time of day, the oven is
emply and the oven door is ¢losed.

2. Press or . {Note: To use the lower oven instead of the upper

oven, press or at this time.)
3. Press or @ "3:00", "CLn" will appear, "UPPER" and "CLEAN" will

flash in the display (Figure 1). The control will automatically clean for
a 3 hour period (default self-cleaning cycle time). Note: 2 hours of

Figure 1

Self-Cleaning time may be chosen by pressmg @ or.) or 4

l-w

hours by pressing the (c:)r (')} at this time.

4. Press . ‘DOCR" and "LOCKED" will flash; "UPPER" and "CLn" will

appear in the display and the clock will return to the time of day
{(Figure 2).

NOTE: If "HEMOVE" and "RACKS" appear in the display (Figure 3. F’ress or.

CAMCEL

remove the oven racks, the oven rack supports and go back to step 2.
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5. As soon as the control is set, the motor driven oven door lock will
begin fo close automatically. Once the door has been locked the
"UPPER", "DOOR" and "LOCKED" indicator light will stop flashing and
remain on. Also, the oven icon will appear in the display (Figure 1).
Allow about 15 seconds for the oven door lock to close.

Note: If the optional delay Self-Clean Teature is needed, finish steps 6-9. If Self-
Clean is started immediately skip the remaining steps and continue with “When the
Self-Clean cycle is completed”.

6. Press (%) or (). "UPPER" and "DELAY" will start flashing and *--:--*
will appearin the display (Figure 2).

7. Enterthe desired start time using the number pads @ @ @
(Figure 3).

8. Press . The display will return to the time of day (Figure 4).

9. The control will start the self-cleaning at the set start time, for the
period of time previously selected (Figure 5).

When the Seli-Clean Cycle is Completed:

1. Threelong beeps will be heard and "CLn" will disappear from the
display. "UPPER", "DOOR" and "LOCKED" will remain in the display
until the door is unlocked. The cooling fan will continue to run until the
oven has cooled down (Figure 6).

2. Oncethe ovenhas cooled down for 1 HOUR, and "UPPER", "DOOR"
and "LOCKED" are no longer displayed, the oven door can then be
openad.

Stopping or Interrupting a Self-Cleaning Cycle:

If it becomes necessary 1o stop or interrupt a self-cleaning cycle due to
excessive smoke in tha oven:

1. Press or.

2. Oncethe oven has cooled down for approximately 1 HOUR and "UPPER", "DOOR" and
"LOCKED” are no longer displayed, the oven door can then be opened.

Figure 6

important Notes when using the Self-Clean Feature:

1. A Self-Clean cycle cannot be started if Oven Lockout feature is active.

2. When Self-Clean cycle is aclive on one oven, the cther one cannot be used or setfora
Self-Clean cycle or any cooking.

3. I your clock is set for normal 12 hour display mode the delay Self-Clean cycle can
never be set fo start more than 12 hours in advance. To sel for a delayed Self-Cleaning
cycle 12-24 hours in advance see instructions to set the control for the 24 hour time of
day display mode.
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Cleaning Various Parts of Your appliance

Before cleaning any partof the appliance, be sure all controls are tumed OF Fand the appliance
is COOL. REMOVE SPILLOVERS AND HEAVY SOILING AS SOON AS POSSIBLE.
REGULARCLEANING WILLREDUCE THENUMBER OF MAJOR CLEANINGS LATER

Surfaces

How to Clean

Glass, Painted and Plastic
Body Parts and Decorative Trim

Using a soft cloth, clean with mild dish detergent and water or a 50/50 solution of
vinegar and water. Follow by rinsing the area with clean water; dry and polish with
a soft cloth.

Gilass cleaners may be used if sprayed on a soft cloth first. DO NOT spray liquids
directly on the contral pad and display area. Do not use large amounts of water on the
control panel - excess water on the control area rmay cause damage to the appliance.

Do not use other liquid cleaners, abrasive cleaners, scouring pads, or some
paper towels - they will damage the finish.

Control Panel

Before cleaning the control panel, turn all controls to OFF. Glass cleaners may be used
if sprayed on a soft cloth first. DO NOT spray liquids directly on the control pad and
display area. Wipe with a soft cloth or paper towel. DO NOT use abrasive cleaners or
scouring pads. These can permanantly damage the control panel surface.

Porcelain Enamel
Broiler Pan and Broiler Pan Insert

Gentle scouring with a soapy scouring pad will remove most spots. Rinse with a 1:1
solution of clear water and ammonia. If necessary, cover difficult spots with an
ammonia-soaked paper towel! for 30 to 40 minutes. Rinse with clean water and a damp
cloth, and then scrub with a scap-filled scouring pad. Rinse and wipe dry with a clean
cloth. Remove all cleaners or the porcelain may become damaged during future
heating.

Stainless Steel, Chrome
Decorative Trim, Oven Racks,
Oven Racks Support

Clean with hot, scapy water and a dishcloth. Rinse with clean water and a cloth. Cover
stubborn spots with an ammonia-soaked paper towsl for 30 to 40 minutes. Rinse.
Cleaners made especially for stainless steel are recommended. Be sure to rinse the
cleaners as bluish stains may occur during heating and cannot be removed.

Oven Racks

Oven racks and oven rack supports must be removed from the oven during the self-
clean cycle forcleaning. lf they are not removed, the self-clean cycle will not start. Clean
them as described above.

Cven Door

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

Oven Gasket

The oven gasket located on the front frame of the oven and visibie when the door is
opened is essential for a good seal. Care should be taken not to rub, damage of

remove the gasket.
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L.

Special care and cleaning are required for mainiaining the appearance of stainless parts.
Please refer to the table provided at the beginning of the General Care & Cleaning section
in this Use & Care Manual.

Open the door to the fully opened position.

Pull up the lock located on each hinge support toward front of wall oven. You may have to

apply a litlle upward pressure on the lock to pull it up.

3. Grasp the door by the sides, pull the bottom of the door up and toward you to disengage
the hinge supporis.
Keep pulling the bottom of the doortoward you while rotating the top of the doortoward the
appliance to completely disengage the hinge levers.

4. Proceed in reverse lo reinstall the door. Make sure the hinge supports are fully engaged

before unlocking the hingelevers.

N3 e

Removal of the Oven Door
___________ M _

Lockin Lock engaged HINGESLOT
normal for door removal Door removed from the
wall oven

position

STRUCTI

Most oven doors contain glass that can break.
Readthe following recommendations:

1. Do not close the oven door until all the oven racks are fully in place.

2. Do not hit the glass with pots, pans, or any other object.

3. Scraiching, hitting, jarring or stressing the glass may weaken iis structure causing an
increased risk of breakage at a later time.
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1. Inorderto remove the “hidden bake” cover, pull the back edge with
one hand about 1/2" inch and lift up the *hidden bake" cover with
both hands. {See picturs)

2. When reinstalling the “hidden bake” cover, be sure to putitall the
way to the back of the oven and lay it down on the 2 shoulder
screws. Then push the front edge of the coverin its place below the
front bracket.

To have easier access o the "hidden bake" cover, first remove the oven
door by following the instructions above.

IMPORTANT: Always reinstall the “hidden bake” cover before the next
Lse.

An interior oven light will turn on automatically when the oven door is opened. The oven
light may be turned on when the door is closed by using the oven light switch located on
the control panel.

The lamp is covered with a glass shield. The glass shield can be remove to be cleaned
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 IS COOL.

1. Tum the power off at the main source.

2. Wear a leather-faced glove for protection against possible broken
glass.

3. To remove the glass shield, pull the back side of the shield toward
the inside of the oven in a manner to lift it up from the oven side. Lift backside

4. The glass shield should come out easily by pushing a litile toward of glass shield
front of the wall oven. and remove it.

5. Replace halogen light appliance bulb taking care to not touch the
bulb. If you touch the halogen bulb with finger that can damage it
and also burmn it.

6. Toreplace glass shield, proceed in reverse.

Halogen
Light Bulb




Adjusting Oven Temperature

The temperature in the oven has been preset at the factory. When first using the oven, be
sure to follow recipe times and temperatures. If you think the oven is too hot or too coal, the
temperature in the oven can be adjusted. Before adjusting, test a recipe by using a
temperature setting thatis higher orlower than the recommended temperature.

The baking results should help vou to decide how much of an adjustment is needed.

To adjust the upper oven temperature:
1. Press or . {Note: To adjust the lower oven instead of the

------------- ' upper oven, press or at this time.)

2. Pressand hold or @ for & seconds. The preset adjustment
number will appearand "UPPER" will flash in the display (Figure 1).

3. Toincrease the temperature use the number pads to enter the desired
change. (Example 30°F) {(Figure 2). The temperature may be

increasad as much as 35°F {19°C). To decrease the temperature use

and then press or {Figure 3). The temperature may be

decreased asmuchas 35°F (18°C).

Figure 3 the number pads to enter the desired change. (Example -30°F)

4, Press to accept the temperature change and the display will

GTART

return to the time of day. Press or to reject the change if

CAMNEEL CAMEEL

necessary.




Solutions to Common Problems

OVEN CONTROL B AYS “F” COLC

= Elecironic control has detected a fault condition. Push CANCEL pad to clear the
display and siop the display from beeping. Try to sat a cocing function. If a fault
reoccurs, record the fault number, push the CANCEL pad and contactan authorized
sevicer,

TALL

T

+ Place oven rack in center of oven. Place a level on the oven rack. Contactinstalling
agentif rack and cabinet cutout flooring are notlevel.

« Kitchen cabinet misalignment may make oven appear to be not level. Be sure cabinets
are square and level, Contact cabinet maker lo correct problem.

s When the oven is first plugged in, or when the power supply to the oven has besn
interrupted, the display will flash. The oven cannot be programmed until the clock is
sef.

= Be sure electrical cord is securely connected into the electrical junction 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 complete. Contact your dealer, installing agent or authorized
SEIVIGET.

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

»  Shortin cord/plug. Replace cord/plug.




Solutions to Common Problems

s Controls are not set properly. See instructions to set the controls.
¢ House fuse has blown or circuit breaker has tripped immediately following installation.

¢ House fuse may not be fully engaged. Check fuse and screw or engage circuit breaker
securely.

.

« Burned-out or loose bulb. Follow the instructions under Oven Light to replace or
tighten the bulb.

+  Make sure the oven door is closed.

= Conirols not set properly. Follow steps under “Using the Self-Clean Feature”.

« QOvendooris closed. Door should be open during broiling.

¢ Meat foo close to the broiler element. Reposition the rack to provide more clearance
between the meat and the broiler. Preheat broil element for quick searing operation.

« Meal not properly prepared. Remove excess fal from meat. Cul remaining fatly edges
to prevent curding, but do not cutinto the fean.

¢ Broller pan insert on broiler pan wrong side-up. Grease does not drain into broiler pan.
Always place the broiler pan insert on the broilar pan with the ribs up and the slots
down to allow grease o drip into the pan.

+  Broiler pan used without broiler pan insert or broiler pan insert cover with aluminum foil.
DO NOT use the broiler pan without the broiler pan insert or cover the broller paninsert
with alurminum foil,

¢ Ovenneeds o be cleaned. Grease has built up on oven surfaces. Regular cleaning is
necessary when broiling frequently. Grease or food gpatlers cause excessive smoking.




Solutions to Common Problems

« Failure to clean bottom, front, top of oven, frame of oven or door area outside oven seal.
These areas are notin the saelf-cleaning area, but get hot encugh to bum on residue.
Clean these areas before the self-cleaning cycle is started. Burned on residue can be
cleaned with a stiff nylon brush and water or a nylon scrubber. Be careful not to
damage the oven gaskeat.

« Excessive spillovers in oven. Set the self-clean cycle for longer cleaning time.

« Many factors affect baking resulis. See Baking for hints, causes and correclions. See
Adjusting Oven Temperature.

it

«  Excessive spillovers inoven. Thisis normal, especially for high oven temperatures, pie
spillovers or for large amounts of grease on bottom of oven. Wipe up excessiva
spillovers,




Warranty Information

WALL OVEN WARRANTY

Your wall oven is protected by this warranty

WARRANTY
PERIOD

THROUGH OUR AUTHORIZED SERVICERS,

WE WILL: THE CONSUMER WILL BE RESPONSIBLE FOR:

FULL ONE-YEAR
WARRANTY

One year from original
purchase date

Pay all costs for repairing or replacing any parts of this | Costs  of
appliance which prove to be defective in materials or
workmanship.

service calls  that are listed under

RESPONSIBILITIES OF THE CONSUMER, *

LIMITED
WARRANTY
(Applicable to the
State of Alaska)

Time periods listed
above.

All of the provisions of the full warranties above and the
exclusions listed below apply.

up and delivery of the appliance required because of service.

Inthe U.8.A., your appliance is warranied by Electrolux Home Products North America, a division of White Consolidated
Industries, Inc. We authorize no person to change or add to any of our obligations under this warranty. Our obligations
for service and parts under this warranty must be performed by us or an authorized Electrolux Home Products North
America servicer. In Canada, your appliance is warranted by Electrolux Canada Corp.

*NORMAL
RESPONSIBILITIES
OF THE
CONSUMER

EXCLUSIONS

IFYOUNEED
SERVICE

USA
18008448044

Electrolux Home Products

North America
P.O. Box 212378
Augusta, GA 30817

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

1.
2.

3.

4.

&,
6.

Proper use of the appliance in accordance with instructions provided with the product.
Proper installation by an authorized servicer in accordance with instructions pravided
with the appliance and in accordance with all local plumbing, electrical and/or gas codes.
Proper connection o & grounded power supply of sufficient voltage, replacement of
blown fuses, repair of loose connections or defects in house wiring.

Expenses for making the appliance accessible for setvicing, such as removal of irim,
cupboards, shelves, eic., which are not a part of the appliance when it was shipped
from the factory.

Damages to finish after installation.

Replacement of light bulbs and/or fluorescent tubes (on models with these features).

This warranty does not cover the following:

1.

CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND
INCIDENTAL EXPENSES RESULTING FROMANY BREACHOF THIS WRITTEN OR ANY
IMPLIED WARRANTY.

ROTE: Some siates do not allow the exclusion or limitation of incidental or consequential
damages, so this limitation or exclusion may not apply to you.

Service calls which do not involve malfunction or defects in workmanship or material, or
for appliances not in ordinary household use. The consumer shall pay for such service
calls.

Damages caused by services performed by servicers other than Electrolux Home Products
North America or its authorized servicers; use of parts other than genuine Electrolux
Home Products parts; obtained from persons other than such servicers; or exiarnal
causes such as abuse, misuse, inadequate power supply or acts of God.

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

Keep your bilt of sale, delivery slip, or some cther appropriaie payment record. The date on
the bill establishes the warraniy period should service be required. If service is performed,
it is in your best interest to obtain and keep all receipts. This written warranty gives you
specific legal rights. You may also have other rights that vary from stale to state. Service
under this warranty must be obtained by contacting Electrolux Home Products:

Canada

1866229408911
Electrolux Home Products
North Ametica

802, boul. L'ange-Gardien
L Assomption, Québec
JEW1TE

This warranty only applies in the 50 states of the U.B.A.,
Puerto Rico, and Canada. Product features or
specifications as described or Hlustrated are subject 1o
change without notice. All warranties are made by
Electrolux Home Products North America, a division of
White Consolidated Industries, Inc. in Canada, your
appliance is warranted by Electrolux Canada Corp.

NORMAL

Costs of the technician's travel to the home and any costs for pick




