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" Welcome & Congratulations

Congratulations on your purchase of a new appliance! At Electrolux Home
Products, we are very proud of our product and are completely committed to
providing you with the best service possible. Your satisfaction is our number one
priority.

We know you'll enjoy your new appliance and Thank You for choosing our product.
We hope you consider us for future purchases.

PLEASE CAREFULLY READ AND SAVE THESE INSTRUCTIONS

This Use & Care Manual contains general operating instructions for your appliance
and feature information for several models. Your product may not have all the
described features. The graphics shown are representative. The graphics on your
appliance may not lock exactly like those shown. These instructions are not
meant to cover every possible condition and situation that may occur. Common
sense and caution must be practiced when instaliing, operating and maintaining
any appliance.

Please record your model and serial numbers below for future reference.

Model Nurmber:

Serial Number:

Purchase Date:

Product Registration

Register Your Product

The PRODUCTREGISTRATION CARD should
be filled in completely, signed and returned to
Electrolux Home Products.

Serial Plate
Location,




Important Safety Instruct:ans

Read all instructions before using this appliance.
Save these instructions for future reference.

This manual contains important safety symbols and instructions. Please pay attention to these symbols and follow all
instructions given

damage, personal injury or death.
FORYOQUR SAFETY:

WHAT TO DO IF YOU SMELL GAS:
= Do not try to light any appliance.

in your building.
phone. Follow the gas supplier's instructions.
department.

installer, servicer or the gas supplier.

PN el if the information in this manual is notfollowed
exactly, a fire or explosion may result causing property N

Do not store or use gasoline or other flammable vapors
and liquids in the vicinity of this or any other appliance.
¢« Donottouchanyelectrical switch; donotuse any phone
¢ Immediately call your gas supplier from a neighbor's
+ | you cannot reach your gas supplier, call the fire

installationand service must be performed by a qualified

All ranges can tip.

s [njury to persons could result.

¢ [Install anti-tip device packed with range.
= Seelnstallation Instz’uctions

e Wof tlppmg, the range must be
isecured by properly installed
 anti-tip bracket(s) provided with
the range. To check if the

% Pracket(s)is installed properly,
wemove the lower panel or storage
Hrawer and verify that the anti-tip

Y bracket(s)is engaged. Refertothe
Installation Instructions for proper
anti-tip bracket(s)installation.

= Remove all tape and packaging before using the
range. Destroythecarion and plasticbags after unpacking
the range. Never aliow children to play with packaging
raterial.

s Properinstaliation-Be sure your appliance is properly
installed and grounded by a qualified technician in
accordance with the National Fuel Gas Code ANSI
22231 latest edition, and National Electrical Code
ANSIUNFPA No. 70 latest edition, and local code
requirements. Install only per installation instructions
provided in the literature package for this range.

Ask your dealer to recommend a qualified technician and an
authorized repair service. Know how to disconnect the
electrical power o the appliance at the circuit breaker or
fuse box in case of an emergency.

s Userservicing—Do notrepairorreplace any partofthe
appliance unless specifically recommended in the
manuals. All other servicing should be done only by a
qualified technician, This may reduce the risk of personal
injury and damage to the range.

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

TR ININE stepping, leaning or sitting on the door or
drawer of this range can result in serious injuries and
also cause damage to the range. Do not allow children to

climborplay around the range. The weightofa child onan open
door may cause the range to tip, resulling in serious bums or
otherinjury.

"N Do not use the oven or warin & serve drawer
(if equipped) for storage.

e\ Feile] 11 Do not store items of interest to childrenin
the cabinets above a range. Children climbing on the range
to reach items could be seriously injured.

heatmg up the room.

« Storage inoron Appliance—Flammable materials should
notbe stored in an oven, near surface burners orin the
drawer (if equipped). Thisincludes paper, plasticandcloth
items, such as cookbooks, plasticware and towels, as well
as flammable liguids. Do not siore explosives, such as
aerosolcans, on ornear the appliance. Flammable materials
may explode and result in fire or property damage.

¢ Donotleave childrenalone—Children should notbe left
alone or unattended in the area where appliance is in
use. Theyshouldneverbeallowed to sitorstand onany part
of the appliance.




s DONOTTOUCHSURFACEBURNERS, AREASNEAR
THESE BURNERS, OVEN BURNERS OR INTERIOR
SURFACES OF THE OVEN. Both surface bumers and
oven burners may be hot even though flames are not
visible. Areas near surface bumers may become hot
enough to cause bums. During and afteruse, do nottouch,
or let clothing or other flammable materials touch these
areas uniil they have had sufficient time to cool. Among
these areas are the cookiop, surfaces facing the cookiop,
the ovenventopenings and surfaces nearthese openings,
oven doorand window.

« Wear proper apparel—Loose-fitting or hanging
garments should never be worn while using the
appliance. Donoctleiclothing orother flammable materials
contact hot surfaces.

= Donotuse water orflouron grease fires—Smother the
fire with a pan lid, or use baking soda, a dry chemical
or foam-type extinguisher.

s When heating fat or grease, watch it closely. Fator
grease may catch fire if allowed to become too hot.

AWARNING In case of fire or gas leak, be sure to turn
off the main gas shutoff valve.

¢ Use only dry potholders—Moist or damp potholders
on hotsurfaces may resultin burns from steam. Donot
let potholders touch hot heating bumers. Do not use a
towel or other bulky cioth instead of a potholder.

¢ Do not heat unopened food containers—Buildup of
pressure may cause container to burst and result in
injury.

+ Remove the oven door from any unused range if it is
to be stored or discarded.

IMPORTANT—Do not attempt to operate the oven during
a power failure. lf the power fails, always turn off the oven.
Ifthe ovenisnotturned off and the power resumes, the oven
may begin to operate again. Once the power resumes, reset
the clock and oven function.

V1¢elhEle]\| Electronic controllers canbe damaged by
cold temperatures. When you use your appliance for the
first time, or if it has not been used for a long period of
fime, make surethatithas been exposedto atemperature
above 0°C/32°Ffor atleast 3 hours before connectingitto
the power supply.

IMPORTANT INSTRUCTIONS FOR USING
YOUR COOKTOP

PINAGHTTE] Use proper flame size—Adjust flame size
so it does not extend beyond the edge of the utensil. The use
of undersized utensils will expose a portion of the burner
flame to direct contact and may result in ignition of clothing.

 Important Safety Instructions

Proper relationship of utensil to flame will also improve
efficiency.

PINAGITITE Do not use stove top grills on the bumer
grates of sealed gas bumers. If you use a stove top grill on
asealedgasburner, it will cause incomplete combustionand
can result in exposure to carbon monoxide levels above
allowable current standards. This can be hazardous to your
health.

s Know which knob controls each surface burner. Place
apan of foodon the burerbefore turning iton, and turnthe
burner off before removing the pan.

s  Always turn the knob to the full LITE position when
igniting top burners. Visually check that burner has lit.
Then adjust the flame so it does not extend beyond the
edge of the utensil.

+ Use proper pansize. Thisapplianceis equipped with one
ormore suiface burners of different sizes. Selectutensils
having flat bottoms large enough to cover the surface
burner. The use of undersized utensils will expose a
portion of the surface bumer to direct contact and may
result in ignition of clothing. Proper relationship of utensil
to the surface burner will also improve efficiency.

¢ Utensil handles should be turned inward and not
extend overadjacent surface burners. Toreducetherisk
of burns, ignition of flammable materials, and spillage due
to unintentional contact with the utensil, the handle of the
utensil should be positioned sothatitis turned inward, and
does not extend to adjacent surface burners.

+ Never leave surface burners unattended at high heat
settings—Boilovers cause smoking and greasy spillovers
that may ignite, or a pan that has boiled dry may melt.

+ Protectiveliners—Donotusealuminumfoil toline surface
burner pans, or oven bottom, except as suggested in this
manual. Improper installation of these liners may resultin
risk of electric shock, or fire.

» Glazed cooking utensils—Only ceriain types of glass,
glass/ceramic, ceramic, earthenware, or other glazed
utensils are suitable forrange top service without breaking
due to the sudden change in temperaiure. Check the
manufacturer's recommendations for cooktop use.

+ Do not use Searing Grill on the cooktop. The searing
grill is not designed for use on the cooktop. Doing so may
resultin a fire.

+ Donotusedecorative surfaceburnercovers. lfabumer
is accidentally turmned on, the decorative coverwilibecome
hotand possibly melt. Burns will occur ifthe hotcovers are
touched. Damage may also be done to the cooktop or
burners because the covers may cause overhealing. Air
will be blocked from the burner and cause combustion
problems.



Important Safety Instruct:ons

IMPORTANT INSTRUCTIONS FOR USING
YOUR OVEN

+ Use care when opening oven door or warm & serve
drawer (if equipped)—Stand fo the side of the range when
openingthe doorofahotoven. Lethotairor steamescape
before you remove or replace food in the oven/ warm &
serve drawer.

* Keep oven vent ducts unobstructed. The ovenventis
located at the center rear of the cooktop. Touching the
surfacesinthis area when the ovenis operating may cause
severe burns. Also, do not place plastic or heat-sensitive
iterns on or near the oven vent. These items could meit or
ignite.

¢ Placement of oven/warm & serve drawer (if equipped)
racks. Always place oven racks in desired location while
oven/warm & serve drawer (if equipped) is cool. H rack
must be moved while ovenis hotuse extreme caution. Use
potholdersand graspthe rack with both hands to reposition.
Do not let potholders contact the hot heating elements in
the oven/warm & serve drawer {if equipped). Remove all
utensils from the rack before moving.

s Do notuse the broiler pan withoutits insert. Thebroiler
pan and its insert allow dripping fat to drain and be kept
away from the high heat of the broiler.

¢ Do not cover the broiler insert with aluminum foil.
Exposed fat and grease could ignite.

¢ Do not touch a hot light bulb with a damp cloth. Doing
socould causethe bulbtobreak. Disconnect the appliance
or turn off the power to the appliance before removing and
replacing light bulb.

IMPORTANT INSTRUCTIONS FOR CLEANING
YOUR RANGE

+ Cleantherangeregularly to keep all partsfree of grease
that could catch fire. Exhaust fan ventilation hoods and
grease filters should be kept clean. Do not allow grease to
accumulate on hood or filter. Greasy deposits in the fan
could caich fire. When you are flaming food under the hood,
turn the fan on. Refertothe hood manufacturer’s instructions
for cleaning.

¢ Kiichen cleaners and aerosols—Always follow the
manufacturer’s recommended directions foruse. Beaware
that excess residue from cleaners and aerosols may ignite
causing damage and injury.

SELF-CLEANING OVENS

+ [nthe self-Cleaning cycle only clean the partslistedin
this Use and Care Guide. Before self-cleaning the oven,

remove the broiler pan and any uiensils or foods from the
oven.

¢ Do notuseovencleaners—No commercial ovencleaner
orovenliner protective coating of any kind should be used
in or around any part of the oven.

s Do not ciean door gasket—The door gasket is essential
for a good seal. Care should be taken notto rub, damage
or move the gasket.

+ Remove ovenracks. Ovenracks colorwillchangeifieftin
the oven during a self-cleaning cycle.

Vi@ \UEllel{ ] The health of some birds is extremely
sensitive to the fumes given off during the self-cleaning
cycle of the range. Move the birds to another well ventilated
room.

Important Safety Notice
The California Safe Drinking Water and Toxic Enforcement Actrequires the Governorof Californiato publish alist of substances
known to the state to cause cancer, birth defects or other reproductive harm, and requires businesses to warn customers of

potential exposure 1o such substances.

SAVE THESE INSTRUCTIONS



- Important Safety Instructions

Grounding Instructions Grounding type

wall receptacle .
For personal safety, the cooktop must be properly grounded. For circumstances,
maximum safety, the power cord must be plugged into an electrical 7 _a CUL remove, or
outlet that is correctly polarized and properly grounded. " L bypass the
DO NOT Operate the cooktop using a 2-prong adapter oran extension ' 4 grounding prong.

cord. If a 2-prong wall receptacle is the only available outlet, itis the :
% Power supply cord with
3-prong grounding plug

personal responsibility of the consumer to have it replaced with a

properly grounded 3-prong wall receptacle instalied by a qualified

electrician.

Seethe INSTALLATIONINSTRUCTIONS packaged with this cooktop

VIR This appliance is equipped with a 3-prong grounding 7 TRWAGITINTE Avoid fire hazard or electrical shock.
plug for your protection against shock hazard and should be plugged DO NOT use an adapter plug, an extension cord, or
directly into a properly grounded receptacie. DONOT cutorremovethe  remove grounding prong from electrical power cord.
grounding prong from this plug. Failure io follow this warning can cause sericusinjury,

for complete installation and grounding instructions.
fire or death.

Do not, under any

Conversion to Liquefied Petroleum Gas (or L.P. Gas)

This natural gas range is designed to allow for conversionto  PINaGITINE Personal injury or death from electrical shock
Liguefied Petroleum (L.P.) Gas. may occur if the range is notinstalled by a qualified instalier
or electrician.

It L.P. conversion is needed, contact the service center for
assistance. TheL.P. ConversionKitis provided with thisrange
andislocated on theright panel(right side} of therange. Before
installing the kitbe suretofollowthe L.P. Installation Instructions
carefully.

VINe\TEelel ] Any additions, changes or conversions
required in order for this appliance to satisfactorily meet the
application needs must be made by an authorized Service
Center.



Removable Cast

Iron Grates

Self-Cleaning
Convection Oven

Broiler Pan Convection
Cover Rack
Broiler Pan

14,000BTU
Sealed Bumer
(LP convertible)

9,500 BTU
Sealed Bumer
(LP convertible)

Features At A GIén_(:_'e;_ -

Electronic Oven Controls
with Clock and Kitchen Timer

Warm & Serve Drawer

Cven Vent

y

Surface Burner

_ Controt Knobs

=, (3) Adjusiable

Oven Racks

™~ One Piece

DoorHandie

Glass Front Oven
Doorwith Large
Window Opening

e 5,000 BTU

Sealed Burner
(LP convertible)

|
16,000 BTU Sealed Burner

(LP convertible)



Assembly of the Surface Burner Heads, Burner Caps and Burner Grates
Itis very important to make sure that all of the Surface Burner Heads, Surface Burner Caps and Surface Burner Graies are

installed correctly and at the correct locations.

1. Remove all packing tape fromcooktop area. Remove all
Burner Caps and Bumer Heads.

2. Discardall packing material located under Burner Heads
(ifapplicable).

3. Toreplace the Burner Heads & Caps, maich the letters
located under center of Burner Caps with the letters
located inside Burner Heads (Fig. 1).

4.  Match Bumer Skirts with Burmer Heads and Burner Caps
(see Fig. 1). Replace the Burner Heads and Caps on
cooktop (see Fig. 2). Carefully align the Electrodes into
slotorhole of each Burner Head (Fig. 3}. Note: The Burner
Heads should sit flat on Cooktop Burner Skirts.

5. Place the removable oven ventcoveroverthefixed oven
vent cover.

6. Unpack Bumer Grates and position on the cooktop.

REMEMBER — DO NOT ALLOW SPILLS, FOOD,
CLEANING AGENTS OR ANY OTHER MATERIAL TO
ENTER THE GAS ORIFICE HOLDER OPENING. Always
keep the Bumer Caps and Bumer Heads in place whenever
the surface burners are in use.

Fig. 4

Oven Vent

s g

Burner Skirt

&= Electrode

Electrodes must
align into slot or hole for each

Fig. 1

Fig. 3 Burner Head

Control Locations of the Gas Surface Burners
Your range is equipped with gas surface burners with
different BTU ratings. The ability to heat food quicker and
in larger volumes increases as the burner size increases.

The smali SIMMER burner is best used for simmering
delicate sauces, etc. This bumerislocated at the right rear
burner position on the cooktop (see Fig. 4).

The STANDARD bumer can be used for most surface
cooking needs. The standard burners are located at the left
front position and left rear position (some models) on the
cocktop (see Fig. 4).

The POWER burners are best used for bringing large
guantities of liquid rapidly up to temperature or when preparing
largerquantities of food. The POWER bumers arelocated at
theright frontandleft rear (somemodels) burner positions on
the cookiop (see Fig. 4).

Regardless of size, always select cookware thatis suitable
for the amount and type of food being prepared. Select a
burner and flame size appropriate to the pan. Never allow
flames fo exiend beyond the outer edge of the pan.



' Settihg Sarfac_e_ Co_ntrdls- -

OFF Operating the Gas Surface Controls:

med
Fig. 1

Place cocking utensil on surface burner.

Push the surface control knob down and turn counterclockwise out of the OFF
position.

Releasetheknob and rotate tothe LITE position (seefig.1). Note: Alifour electronic
surface ignitors will spark at the same time. However, only the burner you are
turming on will ignite.

Visually check that the burner has a flame.

Turn the control knob counterclockwise to the desired flame size. The control
knobs do nothave to be set at a particular setting. Use the knob indicator settings
to adjust the flame as needed. DO NOT cook with the surface control knob in the
LITE position. (The electronic ignitor will continue to spark if the knob is leftinthe
LITE position.)

if placed too close 1o a flame.

e \Te]] Do not place plastic items such as salt and pepper shakers, spoon holders or plastic wrappings on
top of the range when it is in use. These items could melt or ignite. Potholders, towels or wood spoons could catch fire

Inthe eventof an electrical poweroutage, the surface burners can be lit manually. Tolight a surface burner, hold a lit maich
tothe burnerhead, then slowly turnthe surface control knob to LITE. After burnerlights turn the knob to desired setting. Use
caution when lighting surface burners manually.

Setting Proper Surface Burner Flame Size

“‘\‘!EWZ‘/’ 20\

Neverexiend the flame beyond the outer
edge of the utensil. Ahigherflame simply
wastes heat and energy, and increases
therisk of beingburnedbythegasflame.

For most cooking - start on the highest control setting and then tum to alower
one to complete the process. Use the recommendations below as a guide for
determining proper flame size for various types of cooking. The size and type of
utensil used and the amount of food being cooked will influence the setling needed.

*Flame Size Tvpe of Cooking

High Flame Start most foods; bring water to a boil; pan broiling.
Medium Flame Maintain a slow boil; thicken sauces, gravies; steaming.
Low Flame Keep foods cooking; poach; stewing.

For deep fat frying - use a thermometer and adjust the surface conirol knob
accordingly. lf the fatis too cool, the food will absorb the fat and be greasy. lithe
fat is too hot, the food will brown so quickly that the center will be undercooked.
Do not attempt to deep fatfry too much food at once as the food will neither brown
norcook properly.

*Note: Settings are based on using medium-weight metal or aluminum pans. Settings may vary when using other types
of pans. The color of the flame is the key to proper burner adjustment. A good flame is clear, blue and hardly visible in a well-
lighted room. Each cone of flame should be steady and sharp. Adjust or clean bumer if flame is yellow-orange.



 Before Setting Oven Controls

Air Circulation in the Oven

Forbestaircirculation and baking resulis allow 2-4" (5-10 cm) around the coockware
forproper air circulation and be sure pans and cookware do nottouch each other, the
ovendoor, sides or back ofthe ovencavity. The hotairmust circulate around the pans

and cookware in the oven for even heat to reach around the food.

Vie \UkiTe V| This model is equipped with a blower which runs in
baking and self-cleaning mode to keep all internal components at a
cool temperature. it is possible that the blower keeps running even if
the range has been turned off, until the components have cooled down.

Arranging Oven Racks

i (
Multiple Oven Racks

ALWAYS ARRANGE OVEN RACKS WHEN THE OVEN IS COGL (PRIOR TO
OPERATING THE OVEN). Always use oven mitts when the oven is hot.

Oven VentLocation
The ovenventislocated inthe center rear on the cooktop. When
the ovenis on, warm air passes through the vent. This venting is
necessary for proper air circulation in the oven and good baking
results. DO NOT BLOCK OVEN VENT. Never close off the
openings with aluminum foil or any other material.

OVEN VENT

Removing and Replacing Oven Racks
To remove, pull the rack forward until it stops. Liftup
frontof rack and slide out. Toreplace, fitthe rack onto
the guides on the oven walls. Tilt the front of the rack
upward and slide the rack back into place.

RECOMMENDED RACK POSITIONS FOR

BROILING, BAKING & ROASTING

Food Rack position
Broiling meats, chicken or fish 3or4
Cockies, cakes, pies, biscuits &muffins 2or3
Frozen pies, angel food cake, yeast, bread, for2
casseroles, small cuts of meat or poultry

Turkey, roast or ham 1

Refer to the Electronic Oven Control Guide for oven settings.
10

Note: Always use caution when removing food.

 Setting Oven Controls



Setting Warm & Serve Drawer Controls

Arranging Warm & Serve Drawer Rack Positions

The rack can be used in 2 ways:

+ In the upright position to allow low profile food items to be placed both underand on top
ofthe rack (forexample, rolls or biscuits ontop of the rack and a casserole dish underneathy).

= In the downward position to allow you to place light weightfood items and empty dishware
{for example, rolls or pastries and dinner plates) on the rack.

Set the Warm & Serve Drawer Rack in either position as shown below (Fig. 1).

Operating the Warm & Serve Drawer

The purpose of the Warm & Serve Drawer is 1o keep hot cooked foods at serving temperature.
Always start with hot food. It is not recommended 1o heat cold food in the Warm & Serve
Drawer. Allfood placedinthe Warm & Serve Drawer should be covered with a lid or aluminum
foil to maintain quality. Do not use plastic wrap to cover food. Plastic may melt onto the
drawer and be very difficult to clean. Use only utensils and cookware recommended for
oven use in the Warm & Serve Drawer.

Ny T
| Warm & Serve
- Drawer Rack in
upward position

.\\\\ ) . o //
ACAUTlON Always use potholders or oven mitts when removing food from the Warm & é'(/i\larrﬁQServe

Serve Drawer as cookware and plates will be hot and you can be burned. 3_/Drawer Rack in

Warm & Serve Drawer Temperature Selection Fig. 1 dggg;";‘rd
Recommended Warm & Serve Drawer settings table is shown in Figure 2. If a P
particular food is not listed, start with the MED setting. If more crispness is desired, Warm & Serve Drawer
remove the lid or aluminum foil from the food. Most foods can be kept at serving | _recommended Food Settings Table
temperatures on the MED setting. When a combinationoffoodsaretobekeptwarm | Food item Setting
(forinstance, meatwith 2 vegetables and rolls), use the Hl setting. Toavoidheatloss, | pacon M
do not open the Warm & Serve Drawer while in use. Hamburger Patties HI
Poult Hi
To Set the Warm & Serve Drawer Controls: Bork ghops Hi
The control and indicator lights for the Warm & Serve Drawer features arelocatedon | Fried Foods !
the control panel. Thetemperaturesareapproximaie, andare designated by Hi(high), | pizza HI
MED (medium) and LO (low). Gravies MED
1.Touchthe (see Fig. 6) pad at the Warm & Serve Drawer control position. The | Casseroles MED
. . . ) Eggs MED
Warm & Serve Drawer indicator light will flash. Note: If no further pads are touched
o . Roasts (Beef, Pork, Lamb) MED
within 25 seconds the request to power the Warm & Serve Drawer ON will clear.
Vegetables MED
2.Setthe desired powerlevel. Touch A oncetoturn ONthepowerlevelforHi(see | Biscuits MED
; ; Rolis, hard MED
Fig. 3 to turn ON th level for LO Fig. 5). The W &8 ’
ig. 3)or v totumn e power level for (see Fig. B). The Warm erve Pastrios MED
Drawer indicator light located beside the pad will turn ON steady. Rolls (soft) LO
Empty Dinner Plates LO
3.Eachtouchofthe v or A padswilldecrease orincrease through 5 powerlevels Fig. 2
from Hl(see Fig. 3) to MED (see Fig. 4) to LO (see Fig. 5). Note: For best results, o
preheat the Warm & Serve Drawer before adding the food . An emply drawer will preheat in hi & é A

approximately 15 minutes.

4. When the food is ready for removal, touch the padonce fo turn the Warm & Serve Drawer OFF. med &
The Warm & Serve Drawer indicator light will turn OFF.

Note: The Warm & Serve Drawer is inoperable during
the self-cleancycle. hi® hi O hiO o
Note: The Warm & Serve drawer is equipped with alatch med: medi medg @mw
which may require extra force whenopeningand closing o
the drawer. ® L O Warm & Serve
lc@ lo® lo® Drawer
Fig. 3 Fig. 4 Fig.5 Fig. 6
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Oven Baking

- '-Colokihg Informations

For best cooking resulis, heat the oven before baking cookies, breads, cakes, pies or pastries, elc.

The cooking times and temperatures needed to bake a product may vary slightly from your previously owned appliance.

Baking Problems and Solutions Chart

Baking
Problems

Causes

Corrections

Cookies and bis-
cuits burm on the
bottom.

@

Cookies and biscuits putinto
the oven before the preheating
time is completed.

Oven rack overcrowded.

Dark pan absorbs heat too fast.

+ Allow oven to preheat to the selected temperature be-

fore placing food in oven.

Choose pan sizes that will permit 5.1 cmto 10.2 cm (27
o 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 preheat io the selected temperature be-
fore placing food in the oven.

Use proper rack position for baking needs.

Set oven temperature 25°F/12°C lower than recom-
mended.

Cakes notdone in
the center.

Oven too hot.

Incorrect pan size.
Pan not centered in oven.

Set oven temperature 25°F/12°C lower than recom-
mended.

Use pan size suggested in recipe.

Use proper rack position and place pan so there is 5.1
cmto 10.2 cm (2" 1o 47) of space on all sides of pan.

Cakes not level.

Range not level.

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

Place a marked glass measuring cup filled with water
on the center of the oven rack. [f the water level is un-
even, refer to the installation instructions for leveling
the range.

Be sure to allow 5.1 cmto 10.2 cm (27 to 47) of clear-
ance 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.
Oven overcrowded.

Oven door opened too fre-
quently.

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

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

Open oven door only after shortest recommended bak-
ing time.

12




Broiling

Breiling 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) to BROIL as instructed in the Owner's Guide. Wait for the element to become red-hot,
usually about 2 minutes. Prehealing is not necessary when broiling meats well-done.

To Broil
Broil on side until the food is browned; tumn and cook on the second side. Season and serve. Always pull rack out to the "stop”
position before turning or removing food.

Determine Broiling Times

Broiling times vary, so watch the food closely. Time not only depends on the distance from element, but on the thickness and
aging of meat, fat content and doneness preferred. The first side usually requires a few minutes longer than second. Frozen
meats also require additional time.

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

DO NOT use the pan without its grid. DO NOT cover the grid with foil. The
exposed grease could ignite.

e \lidlelf] Should an oven fire occur, close the oven door and turn off the
oven. If the fire continues, throw baking soda on the fire or use fire extinguisher. DO
NOT put water or flour on the fire. Flour may be explosive.

Broiler Clean-Up Tips:

To make cleaning easier, line the botiom of the broiler pan with aluminum foil. DO
NOT cover the broiler 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 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
scrafch the grid.

Broiler Pan
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~ Care & Cleaning

{Cleaning Chart)

Surfaces

How to Clean

Glass, Painted and Plastic
Body Parts, Control Knobs &
Decorative Trim Pleces

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. Glass
cleaners may be used if sprayed on a softcloth first. DO NOT spray liquids directly on the
control pad and display area. Do not use large amounts of water on the control panel -
excess water on the control area may cause damage to the appliance. Do not use other
liquid cleaners, abrasive cleaners, scouring pads, or paper fowels - they will damage the
finish. To remove control knobs, turn to the OFF position; grasp firmly and pull straight off
the shait. To replace knobs after cleaning, line up the flat sides of both the knob and the
shaft; then push the knob into place.

Control Panels

Before cleaning the control panel, tum all controls to OFF and remove the control knobs.
To remove, pull each knob straight off the shaft. Clean as instructed above. Squeeze
excess water from the cloth before wiping the panel; especially when wiping around the
controls. Excess waterin oraround the controls may cause damage tothe appliance. To
replace knobs after cleaning, line up the flat sides of both the knob and the shaft; then
push the knob into place.

Porcelain Enamel

Burner Grates, Cooktop
Surface, Below Cooktop,
Broiler Pan & Insert, Door
Liner, Oven Bottom & Burner
Drip Pans

Clean burner grates, broilerpan andinsertinthe dishwasherand dry upon removal. If soils
are not removed, follow the cooktop cleaning instructions below.

Gentle scouring with a soapy scouring pad will remove most spots. Rinse with a 1:1
solution of clearwaterand ammonia. [fnecessary, cover difficult spots with an ammonia-
soaked paper towel for 30 {o 40 minutes. Rinse with clean water and a damp cloth, then
scrub with a soap-filled scouring pad. Rinse and wipe dry with a clean cloth. Remove all
cleanersorthe porcelain maybecome damaged during future heating. DONOT use spray
oven cleaners on the cooktop.

Oven Racks Oven racks may be removed or left in the oven during the Self-Clean cycle for
cleaning. If removed, clean by using a mild, abrasive cleaner following manufacturer's
/ o B instructions. Rinse with clean waterand dry.
//f;' =‘:. ';..~.§‘a:\\,
4 / e bt \\ B If the racks are cleaned in the Self-Clean cycle, their color will tum slightly blue and
/ RN RN  \ the finish will be dull. After the Self-Clean cycle is complete, and the oven has
SEEERRERRRRE “vj cooled, rub the sides of the racks with wax paper or a cloth containing a small
amount of salad oil {this will make the racks glide easier into the rack positions).
Oven Door Use soap & waterto thoroughly clean the top, sides and front of the oven door. Rinse weil.

DOHAND 3
CLEANDOCR (%

You may use a glass cleaner on the outside glass of the oven door. DO NOT immerse
thedoorinwater. DO NOT spray or allow water orthe glass cleanertoenter the door
vents. DO NOT use oven cleaners, cleaning powders or any harsh abrasive cleaning
materials on the outside of the oven door.

DO NOT clean the ovendoor gasket. The oven doorgasketis made of a woven material,
on Self-Cieaning models, which is essential fora good seal. Care should be taken not to
rub, damage or remove this gasket.
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Self-Cleaning

71Qe ki le 'l During the Self-Cleaning
cycle, the outside of the range can become
very hotto the touch. DO NOT leave small
children unattended near the appliance.

7iNe\Thele Wl The health of some birds
is extremely sensitive to the fumes given
off during the Self-Cleaning cycle of any
range. Move birds to another well-ventilated
room.

Ve tlilel} DO NOT line the oven
walls, racks, bottomor any otherpartofthe
range with aluminum foil. Doing so will
destroy heat distribution, produce poor
baking results and cause permanent
damage tothe oven interior (alurninum foil
will metlt to the interior surface of the oven).

Ne\ThElel\l DO NOT force the oven
dooropen. This candamage the automatic
door locking system. Use caution when
opening the door after the Self-Cleaning
cycle is completed. The oven may still be
VERY HOT.

DO NOT HAND
CLEAN SEAL

DO HAND
CLEAN BDOOR

Note: See additional cleaning information
for the oven door in the General Care &
Cleaning section.

Self-Cleaning Oven

A Self-Cleaning oven cleans itself with high temperatures (well above cooking
temperatures) which eliminate soils completely or reduces them to a fine
powdered ash you can wipe away with a damp cloth.

Adhere to the following cleaning precautions:

«  DONOTuseovencleanersoroven protectivecoatingsin oraround any part
of the Self-Cleaning oven.

¢« DO NOT clean the oven door gasket. The woven material of the oven door
gasketis essential fora good seal. Care should be taken nottorub, damage
or remove the gasket.

= DO NOT use any cleaning matetials on the oven door gasket. Doing so
could cause damage.

s  Remove the broiler pan and insert, all utensils and any aluminumfoil.
These items cannot withstand high cleaning temperatures.

= Oven racks do nothave to be removed. If they are not removed during the
Self-Clean cycle their color will turn slightly blue and the finish will be dull.
After the cycle is complete and the oven has cooled, rub the sides of the
oven racks with wax paper or a cloth containing a small amount of salad
oil (this will make the racks glide easier into the rack position).

=  Hemove any excessive spillovers in the oven cavity before starting the
Seli-Cleaning cycle. To clean, use hot, soapy water and a cloth. Large
spillovers can cause heavy smoke or fire when subjected to high
temperatures. DO NOT allow food spills with a high sugar or acid content
(such as milk, tornatoes, sauerkraut, fruitjuices or pie filling) to remain on
the surface as they may leave a dull spot even after cleaning.

¢ (Clean any soil from the oven frame, the door liner outside the oven door
gasket and the small area at the front center of the oven bottom. These
areas heat sufficiently to burn soil on. Clean with soap and water.

NOTE: Prior to setting the Self-Clean cycle, any spills remaining on the oven
bottom should be removed.

What to Expect during Cleaning:

While the oven is in operation, the oven heats io temperatures much higher
than those used in normal cooking. Sounds of metal expansion and contrac-
tion are normal. Odor is also normal as the food soil is being removed.
Smoke may appear through the oven vent.

If heavy spillovers are not wiped up before cleaning, they may flame and
cause more smoke and odor than usual. This is normal and safe and should
not cause alarm. If available, use an exhaust fan during the self-cleaning
cycle,

NOTE: A smoke eliminator in the oven vent converts most of the soil into a
colotless vapor.

To Set the Self-Clean Cycle

Refer to the Oven Control Guide for Self-Clean Cycle settings.
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Cleaning the Cooktop, Burner Heads, Caps & Grates

The cookiopis designed to make cleaning easier. Because the gas Burners are sealed, cleanups are easy when spillovers are

cleaned upimmediately.

The cooktop, Burner Heads and Caps should be routinely cleaned. Keeping the Bumer Head Ports clean will preventimproper
ignition and an uneven flame. Refer to the following instructions:

THE COOKTOP IS NOT REMOVABLE. Do not attempt to remove or lift the cooktop.

THEFIXEDOVEN VENTIS NOT REMOVABLE. Do notattempttoremove
the fixed oven vent cover.

A CAU_T‘-ON  Use caution when replacing the Burner Caps so the Elecirodes are not damaged. This may cause a delayed
ignition or prevent the burner from igniting.

made by authorized servicer.

A CAUTION Any additions, changes or conversions required in order for this appliance to perform satisfactorily mustbe

@ Burner
Grate

Crifice

I
I
Holderg
-]

=— ectrode

_'. Cap

Surface
Burner

Surface
Burner
Head

<

To Remove and Replace the Surface Burner Caps and Burner Heads - Remove
in the following order: (1st) surface Burner Grates, (2nd) Burmner Caps and (3rd)
BumerHeads. Reverse the procedure above fo replace the surface Burner Caps,
Bumer Heads and Burner Grates.

Do notremove any parts fromthe cooktop untilthey have completely cooled
and are safe to handle. Do not operate the surface Burners without the Burner
Caps and Burner Heads properly in place.

ToClean the surface Burner Caps and Burner Heads- Use a soap-filled scouring
pad or a mild abrasive cleanser io clean the surface Burner Caps and Burner
Heads. The ports {or slots) around the Burner Heads must be routinely cleaned.
If residue still remains in these ports, use a small-gauge wire or needle o clean
the slots or holes. For proper flow of gas and ignition of the burner—D0O NOT
ALLOWSPILLS,FOOD,CLEANING AGENTS OR ANY OTHER MATERIALTO
ENTER THE GAS ORIFICE HOLDER OPENING. ALWAYS keep the surface
Bumer Caps and Burner Heads in place whenever the gas Burners are in use.

To Cleanthe Burner Grates- The Bumer Grates are dishwasher safe andmaybe
cleaned in the dishwasher. Bemove any excessive soils before placing in the
dishwasher.

To Clean the Cookiop and contoured areas of the Cooktop-Ifa spill occurs on
orin the recessed or contoured areas, blot up spill with an absorbent cloth. Rinse
with a clean, damp cloth and wipe dry. Do not use harsh abrasive cleaners onthe
cooktop. They can scraich the pocelain. Completely rinse any mild cleaners used
from the surface or the porcelain coocktop may become damaged during fuiure
heating. DO NOT use spray oven cleaners on the cooktop.
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Lock engaged
for door removal
Figure 1

7" HINGE SLOT
Door removed from the range
Figure 2

Lock in normal
position
Figure 3

 Care & Cleaning

Care and Cleaning of Stainless Steel (Stainless Steel models only)

Some models are equipped with stainless steel exterior parts. Special care and cleaning
are required for mainfaining the appearance of stainless parts. Please refer {o the table
provided atthe beginning of the General Care & Cleaning sectioninthis Use & Care Guide.

Removing and Replacing the Oven Door

PE RN The door is heavy. For safe, temporary storage, lay the door flat with the
inside of the door facing down.

To Remove Oven Door:

1. Open the door to the fully opened position.

2. Puli up the lock located on both hinge supports and engage it in the hinge levers
(Figure 1). You may have o apply a little downward pressure on the door to pull the
locks fully over the hooks.

3. Grab the door by the sides, pull the bottom of the door up and toward you to disen-
gage the hinge supporis. Keep pulling the bottcm of the door toward you while
rotating the top of the door toward the range to completely disengage the hinge
levers (Figure 2).

4, To clean oven door, follow the instructions provided in the General Care & Cleaning
table.

To Replace Gven Door:
1. Grabthe door by the sides; place the hinge supports in the hinge slots. Open the door
io the fully opened position.
2. Disengage the lock from the hinge levers on both sides (Figure 3).
Note: Make sure the hinge supporis are fully engaged before unlocking the hinge levers.
3. Closethe oven door.

Special Door Care Instructions - Most oven doors contain glass that can break.

Read the 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. Scratching, hitting, jarring or stressing the glass may weaken its structure causing an
increased risk of breakage at a later time.
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Care & 'Cléahing" -

Removing and Replacing Warm & Serve Drawer
To Remove Warm & Serve Drawer:

Pull up latch

2. Openthe drawer to the fully opened position. . up
S with finger

_ _ _ Left Glide N\

3. Locate glide lever on each side of drawer, pull up on the lefi glide lever and push .
down on the right glide lever (See Figure 1).

4, Pull the drawer away from the range.

To Replace Warm & Serve Drawer:

1. Pull the bearing glides to the front of the chassis glide (See Figure 2).

2. Align the glide on each side of the drawer with the glide slots on the range. Pull down latch

3. Pushthedrawerinto therange untillevers “click” (approximately 27). Pullthe drawer  with finger
open again to seat bearing glides into position. if you do not hear the levers
“click” or the bearing glides do not feel seated remove the drawer and repeat
steps 1 thru 3. This will minimize possible damage to the bearing glides.

S
Figure 1
j m;uryordeath.D|sconnectapphancefromelectncpowerbeforecleaning 9

Right Glide

and servicing the warm & Serve drawer.

NOTE: The Warm & Serve Drawer will NOT operate while inthe “Self-Clean” and “Oven
Lockout” modes

Figure 2

Changing Oven Light

"1qe il e\l B sure the ovenis unplugged and all parts are COOL before replacing the oven lightbulb. Do nottum the oven
light on during a self-cleaning cycle. High temperature will reduce lamp life.

On some models aninterior ovenlight will turn on automatically when the ovenis opened. The oven light may be turned on when the
dooris closed by using the oven light switch located on the Electronic Oven control. The ovenlight bulbis covered with a glass shield
held in place by a wire holder. THIS GLASS SHIELD MUST ALWAYS BE IN PLACE WHEN THE OVEN IS IN USE.

To Replace the Light Bulb: T1S&:8[el{] BE SURE OVEN IS COOL

1. Turn the power off at the main source.

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

3. Replace bulb with a 40 Watt appliance bulb only.

4. For self-cleaning oven, press wire holder to one side to release glass shield, change bulb
and be sure to replace glass shield.

| A:djus-ting' 'Yowf_ Oven 'Temlizefatur'ef .

For instructions on how to adjust the oven temperature refer to the electronic oven control guide.
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OCCURRENCE

. Before you call
Solutions to Common Problems

POSSIBLE CAUSE/SOLUTION

Range is not level.

{1} Poor installation. Place oven rack in center of oven. Place a level on the oven rack. Adjust leveling legs at
hase of range until the rack is level. When range is level, cooktop may appear out of alignment if counteriop is
not level. {2} Weak, unstable floor. Be sure floor is level and can adequately support range. If floor is sagging
or slopping, contact a carpenter to correct the situation. (3) Kitchen cabinet misalignment may make range
appear to be unlevel. Be sure cabinets are square and have sufficient room for range clearance.

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

{1} Cabinets not square or are built in too tight. Contact a cabinet maker to correct the problem. {2) Contact
buitder or installer to make appliance accessible. {3) Carpet interferes with range. Provide sufficient space so
range can be lifted over carpet. {4} Gas line is hard-plumbed. Have a flexible C.S.A international approved
metal appliance connector installed.

Entire range or oven
does not operate.

{1} Make sure cord/plug is plugged tightly into outlet. {2} Service wiring is not complete. Call an authorized
servicer. {3} Electrical power cutage. Check house lights to be sure. Call your local electric company for
service. Surface burners can be Iit manually.

*Cven control beeps
and displays any F code
error (for example F11)

{1} Electronic control has detected a fault condition. Press STOP/CLEAR to clear the display and stop
beeping. Reprogram oven. If fault recurs, record fault number. Press STOP/CLEAR and call an authorized
servicer for assistance.

QOven light does not
work.

{1} Replace or tighten bulb. See Changing Qven Light section in this Use & Care Guide. (2) Electrical power
outage. Check house lights to be sure. Call your local electric company for service.

Surface burners do not
fight.

(1) Surface control knob has not been completely turned to LITE. Push in and tum the surface controf knob 1o
LITE untl bumer ignites and then turn the surface control knob to the desired flame size. {2) Burner ports are
clogged. Clean burners. See “Cleaning the Burner Grates, Burner Caps and Burner Heads” under General
Cleaning. {3} Range power is disconnected from outlet. Be sure cord is securely plugged into the outlet. {4)
Electrical power outage. {5} Be sure the gas supply to the range is turned “ON".

Surface burner flame
burns half way around.

(1) Burner ports or slots are clogged. With the burner off, use a small-gauge wire or needle to clean ports or
slots. {2) Moisture is present after cleaning. Lightly fan the flame and allow the burner to operate until flame is
full. Dry the burners thoroughly following instructions under General Cleaning.

Surface burner flame is
orange.

{1} Dust particles in main line. Allow the burner to operate a few minutes until flame tums blue. {2} Salt air in
coastal areas. A slightly orange flame is unavoidable.

Poor baking results.

{1} Many factors affect baking results. Make sure the proper rack position is used. Center food in the oven and
space pans to allow air to circulate. Allow the oven 10 preheat to the set temperature before placing food in
the oven. Try adjusting the recipes’ recommended temperature or baking time. If you feel the oven is too hot
or cool, see “Recalibrating Your Oven Temperature” section in the Electronic Oven Control Guide.

Fannoise during
cooking operation.

{1} A cooling fan may automatically turn on and off to cool internal parts. It is normal, and the fan may continue
to run even after oven is turned off.

Flames inside oven or
smoking from vent.

{1) Excessive spillovers in oven. Set self-clean cycle for a longer cleaning time. {2} Excessive spillovers in
oven. This is nhormal, especially for pie spillovers or large amounts of grease on the oven bottom. Wipe up
excessive spillovers before starting the self-clean cycle. If flames or excessive smoke are present, stop the
seif-clean cycle and follow the steps under “Stopping or interrupting the Self-Cleaning Cycle" in the
Electronic Oven Control Guide.

Oven smokes
excessively during
broiling.

{1} Meat is too close to the element. Reposition the rack to provide proper clearance between the meat and
the oven boil element. (2) Meat is not properly prepared. Remove excess fat from meat. Remove remaining
fatty edges to prevent the meat from curling, but do not cut into the lean of the meat. {3} Broiler pan used
without the Broiler Pan Insert or insert is covered with foil. DO NOT use the Broiler Pan without the Broiler Pan
Insert or cover the insert with foil. (4) Broiler Pan or Brofler Pan Insert needs to be cleaned. Excessive
sroking is caused by buildup of grease or food spatters. Clean the Broiler Pan and Insert on a regular basis.
{5) Oven door is open. Oven door should be closed when broiling.

Self-cleaning cycle
does not work.

{1} Control(s) not set properly. Follow instructions under “Oven Cleaning” in the Electronic Oven Conirol
Guide. (2} Self-cleaning cycle was interrupted. Stop time must be 2 to 4 hours past the start time. Follow steps
under "Stopping or Interrupting the Self-Cleaning Cycle" in the Electronic Oven Control Guide.

Soil not completely
removed after self-
cleaning cycle.

{1) Set Seli-Clean cycle for a longer cleaning time. {2} Failure to clean bottom front, top of oven or door areas
outside oven seal. These areas are not in the Self-Cleaning area, but get hot enough to burn on food residue.
Clean these areas before starting the Self-Clean cycle. Burned-on residue may be cleaned with a stiff nylon
brush and water or nylon scrubber. Be careful not to damage the oven gasket.

Excessive smoking
from oven vent.

{1} Excessive spillovers in oven, especially for pie spillovers or large amounts of grease on the oven bottom.
Wipe up excessive spillovers before starting the Self-Clean cycle. If flames or excessive smoke are present,

stop the Self-Clean cycle and follow the steps under "Stopping or interrupting the Self-Cleaning Cycle" in
the Electronic Oven Control Guide. 19



 Major Appliance Warranty Information

Your appliance is covered by a one year limited warranty. For one year from your original date of
purchase, Electrolux will pay all costs for repaiting or replacing any parts of this appliance that prove to be
defective in materials or workmanship when such appliance is installed, used and maintained in
accordance with the provided instructions.

Exclusions This warranty does not cover the following:
1. Products with original serial numbers that have been removed, altered or cannot be readily determined.

2. Product that has been transferred from its original owner to another party or removed outside the USA or
Canada.

3. Ruston the interior or exterior of the unit.

Products purchased "as-is" are not covered by this warranty.
Food loss due to any refrigerator or freezer failures.
Products used in a commercial setting.

N o oa

Service calls which do not involve malfunction or defects in materials or workmanship, or for appliances
not in ordinary household use or used other than in accordance with the provided instructions.

8. Service calls to correct the installation of your appliance or o instruct you how to use your appliance.

9. Expenses for making the appliance accessible for servicing, such as removal of trim, cupboards,
shelves, efc., which are not a part of the appliance when it is shipped from the factory.

10. Service calls to repair or replace appliance light bulbs, air filters, water filters, other consumables, or
knobs, handles, or other cosmetic parts.

11. Surcharges including, but not limited to, any after hour, weekend, or holiday service calls, tolls, ferry trip
charges, or mileage expense for service calls tc remote areas, including the state of Alaska.

12. Damages to the finish of appliance or home incurred during installation, including but not limited 1o
floors, cabinets, walls, efc.

13. Damages caused by: services performed by unauthorized service companies; use of parts other than
genuine Electrolux parts or parts obtained from persons other than authorized service companies; or
external causes such as abuse, misuse, ihadequate power supply, accidents, fires, or acls of God.

DISCLAIMER OF IMPLIED WARRANTIES; LIMITATION OF REMEDIES

CUSTOMER’S SOLE AND EXCLUSIVE REMEDY UNDER THIS LIMITED WARRANTY SHALL BE PRODUCT
REPAIR OR REPLACEMENT AS PROVIDED HEREIN. CLAIMS BASED ON IMPLIED WARRANTIES,
INCLUDING WARRANTIES CF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, ARE
LIMITED TO ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY LAW, BUT NOT LESS THAN ONE
YEAR. ELECTROLUX SHALL NOT BE LIABLE FOR CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH
AS PROPERTY DAMAGE AND INCIDENTAL EXPENSES RESULTING FROM ANY BREACH OF THIS
WRITTEN LIMITED WARRANTY OR ANY IMPLIED WARRANTY. SOME STATES AND PROVINCES DO NOT
ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR
LIMITATIONS ON THE DURATION OF IMPLIED WARRANTIES, SO THESE LIMITATIONS OR EXCLUSIONS
MAY NOT APPLY TO YOU. THIS WRITTEN WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY
ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE.

i You Need Keep your receipt, delivery slip, or some other appropriate payment record to establish the warranty period
Service should service be required. If service is performed, it is in your best interest to obtain and keep all receipts.
Service under this warranty must be obtained by contacting Electrolux at the addresses or phone
numbers below.

This warranty only applies in the USA and Canada. In the USA, your appliance is warranted by Electrolux Major Appliances
North America, a division of Electrolux Home Products, Inc. In Canada, your appliance is warranted by Electrolux Canada Corp.
Electrolux authorizes no person to change or add to any obligations under this warranty. Obligations for service and paris under
this warranty must be performed by Electrolux or an authorized service company. Product features or specifications as
described or illustrated are subject to change without notice.

USA Canada
1.800.944.9044 1.800.668.4606
Electrolux Major Appliances Electrolux Canada Corp.
North America E] Electr()lux 5855 Terry Fox Way

P.O. Box 212378 Mississauga, Ontario, Canada
Augusta, GA 30907 LBV 3E4



