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IMPORTANT SAFETY
INSTRUCTIONS

Warning and Important Safety Instructions appearing in
this guide are not meant to cover all possible conditions
and situations that may occur. Common sense, caution,
and care must be exercised when installing, maintaining,
or operating the appliance.

Always contact your dealer, distributor, service agent, or
manufacturer about problems or conditions you do not
understand.

Recognize Safety Symbols, Words, Labels

Read and follow all instructions before using this
appliance to prevent the potential risk of fire, electric
shock, personal injury or damage 1o the appliance as a
result of improper usage of the appliance. Use appliance
only for its intended purpose as described in this guide.

To ensure proper and safe operation: Appliance must
be properly installed and grounded by a gualified
technician. Do not attempt to adjust, repair, setvice, or
replace any part of your appliance unless it is specifically
recommended in this guide. All other servicing should be
referred to a qualified servicer. Have the installer show
you the location of the gas shut off valve and how to shut
it off in an emergency.

Always disconnect power to appliance before servicing.

In Case of Fire

Turn off appliance and ventilating hood to avoid
spreading the flame. Extinguish flame, then turn on hood
to remove smoke and odor.

- Cooktop: Smother fire or flame in a pan with a lid or
cookie sheet.

MNEVER pick up or move a flaming pan.

« Ovens: Smother fire or flame by closing the oven
doors.

Do not use water on grease fires. Use haking soda, a dry
chemical or feam-type extinguisher to smother fire or
flame.



General Instructions

To check if device is properly instalied, look underneath
range with a flashlight to make sure one of the rear
leveling legs is properly engaged in the bracket slot. The
anti-tip device secures the rear leveling leg to the floor
when properly engaged. You should check this anytime
the range has been moved.

To Prevent Fire or Smoke
Damage

Be sure all packing materials are removed from the
appliance before operating it.

Keep area around appliance clear and free from
combustible materials, gasoline, and other flammable
vapors and materials.

If appliance is installed near a window, proper
precautions should be taken to prevent curtains from
blowing over burners.

NEVER leave any items on the cooktop. The hot air from
the vent may ignite flammable items and may increase
pressure in closed containers which may cause them to
burst.

Many aerosol-type spray cans are EXPLOSIVE when
exposed to heat and may be highly flammable. Avoid
their use or storage near an appliance.

Many plastics are vulnerabie to heat. Keep plastics away
from parts of the appliance that may become warm or
hot. Do not leave plastic items on the cooktop as they

may melt or soften if [eft too close to the vent or a lighted

surface burner.
To eliminate the hazard of reaching over hot surface

burners, cabinet storage should not be provided directly
above a unit. if storage is provided, it should be limited o

items which are used infrequently and which are safely
stored in an area subjected to heat from an appliance.
Temperatures may be unsafe for some items, such as
volatile liquids, cleaners or aerosol sprays.

About Your Appliance
Cookmg Safety

 monoxide poisor

The oven vent is located at the base of the backguard.

Avoid touching oven vent area while oven is on and for
several minutes after oven is turned off. Some paris of
the vent and surrounding area become hot enough to
cause burns. After oven is turned off, do not touch the
oven vent or surrounding areas until they have had
sufficient time to cool.

Other potentially hot surfaces include cooktop, areas
facing the cooktop, oven vent, surfaces near the vent
opening, oven doors, areas around the oven doors and
oven windows.

Do not touch a hot oven light bulb with a damp cloth as
the bulb could break. Should the bulb break, disconnect
power to the appliance before removing bulb to avoid
electrical shock.

Do not use the cooktop or ovens as a storage area for
food or cooking utensils.

Child Safety

MEVER leave children alone or unsupervised near the
appliance when it is in use or is still hot.



NEVER allow children to sit or stand on any part of the
appliance as they could be injured or burned.

Children must be taught that the appliance and utensils
in it can be hot. Let hot utensils cool in a safe place, out
of reach of small children. Children should be taught that
an appliance is not a toy. Children should not be allowed
1o play with controls or other parts of the unit.

Cooking Safety

Always place a pan on a surface burner before turning it
on. Be sure you know which knob controls which surface
burner. Make sure the correct burner is turned on and
that the burner has ignited. When cooking is completed,
turn burner off hefore removing pan to prevent exposure
to burner flame.

Always adjust surface burner flame so that it does not
extend beyond the bottom edge of the pan. An excessive
flame is hazardous, wastes energy and may damage the
appliance, pan or cabinets above the appliance.

NEVER leave a surface cooking operation unattended
especially when using a high heat setting or when deep
fat frying. Boilovers cause smoking and greasy spillovers
may ignite. Clean up greasy spills as soon as possibie. Do
noet use high heat for extended cooking operations.

NEVER heat an unopened container on the surface
burner or in the ovens. Pressure build-up may cause
container to burst resulting in serious personal injury or
damage to the appliance.

Use dry, sturdy potholders. Damp potholders may cause
burns from steam. Dish towels or other items should
never be used as potholders because they can trail
across hot surface burners and ignite or get caught on
appliance parts.

Always let quantities of hot fat used for deep fat frying
cool before attempting to move or handle.

Do not let cooking grease or other flammable materials
accumulate in or near the appliance, hood or vent fan.
Clean hood frequenitly to prevent grease from
accumulating on hood or filter. When flaming foods
under the hood, turn the fan on.

NEVER wear garments made of flammable material or
loose fitting or long-sleeved apparel while cooking.
Clothing may ignite or catch utensil handles.

Ovens

Always place cven racks in the desired positions while
ovens are cool. Slide oven racks out to add or remove
food, using dry, sturdy potholders. Always avoid reaching
into the ovens to add or remaove food. If a rack must be
moved while hot, use a dry potholder. Always turn the
ovens off at the end of cooking.

Use care when opening the oven doors. Let hot air or
steam escape before moving or replacing food.

PREPARED FOOD WARNING: Follow food
manufacturer’s instructions. If a plastic frozen food
container and/or its cover distorts, warps, or is otherwise
damaged during cooking, immediately discard the food
and its container. The food could be contaminated.

NEVER use aluminum foil to cover oven racks or oven
bottom. This could result in risk of electric shock, fire, or
damage to the appliance. Use foil only as directed in this
guide.

Ventilating Hoods

Clean range hood and filters frequently to prevent grease
or other flammable materials from accumulating on hood
of filter and to avoid grease fires.

Turn the fan on when flambéing foods (such as Cherries
Jubilee) under the hood.

Utensil Safety

Use pans with flat bottoms and handles that are easily
grasped and stay cool. Avoid using unstable, warped,
easily tipped or loose-handled pans. Also avoid using
pans, especially small pans, with heavy handles as they
could be unstable and easily 1ip. Pans that are heavy to
move when filled with food may also be hazardous.

Be sure utensit is large enough to properly contain food
and avoid boilovers. Pan size is particularly important in
deep fat frying. Be sure pan will accommodate the
volume of food that is to be added as well as the bubble
action of fat.

To minimize burns, ignition of flammable materials and
spillage due to unintentional contact with the utensil, do
not extend handles over adjacent surface burners.
Always turn pan handles toward the side or back of the
appliance, not out into the room where they are easily hit
or reached by small children.

Never let a pan boil dry as this could damage the utensil
and the appliance.

Follow the manufacturer’s directions when using oven
cooking bags.

Only certain types of glass, glass/ceramic, ceramic or
glazed utensils are suitable for cookiop or oven usage
without breaking due to the sudden change in
temperaiure. Follow manufacturer’s instructions when
using glass.

This appliance has been tested for safe performance
using conventional cookware. Do not use any devices or
accessories that are not specifically recommended in this
guide. Do not use element covers for the surface units,
stovetop grills, or add-on oven convection systems. The
use of devices or accessories that are not expressly
recommended in this manual can create serious safety
hazards, result in performance problems, and reduce the
life of the components of the appliance.



Cleaning Safety

Turn off all controls and wait for appliance parts to cool
before touching or cleaning them. Do not touch the
burner grates or surrounding areas until they have had
sufficient time to cool.

Clean appliance with caution. Use care to avoid steam
burns if a wet sponge or cloth is used to wipe spills on a
hot surface. Some cleaners can produce noxious fumes
it applied to a hot surface.

Self-Cleaning Ovens

Clean only parts listed in this guide. Do not clean door
gaskets. The door gaskets are essential for a good seal.
Care should be taken not to rub, damage, or move the
gaskets. Do not use oven cleaners or oven liner
protective coating of any kind in or around any part of the
self-clean ovens.

Before self-cleaning one of the ovens, remove broiler pan,
oven racks and other utensils and wipe up excessive
spillovers to prevent excessive smoke, flare-ups or
flaming.

It is normal for the cooktop of the range to become hot
during a self-clean cycle. Therefore, touching the cookiop
during a clean cycle should be avoided.

Important Safety Notice
and Warning

The California Safe Drinking Water and Toxic Enforcement
Act of 1986 (Proposition 65) requires the Governor of
California to publish a list of substances known 1o the State
of California to cause cancer or reproductive harm, and
requires businesses to warn customers of potential
exposures to such substances.

Users of this appliance are hereby warned that the burning
of gas can result in low-level exposure to some of the listed
substances, including benzene, formaldehyde and soot,
due primarily to the incomplete combustion of natural gas
or liquid petroleum (LP) fuels. Properly adjusted burners
will minimize incomplete combustion. Exposure to these
substances can also be minimized by properly venting the
burners to the outdoors.

Users of this appliance are hereby warned that when the
oven is engaged in the self-clean cycle, there may be some
low-level exposure to some of the listed substances,
including carbon monoxide. Exposure to these substances
can be minimized by properly venting the oven to the
outdoors by opening the windows and/or door in the room
where the appliance is located during the self-clean cycle.

IMPORTANT NOTICE REGARDING PET BIRDS: Never
keep pet hirds in the kitchen or in rocoms where the fumes
from the kitchen could reach. Birds have a very sensitive
respiratory system. Fumes released during an oven self-
cleaning cycle may be harmful or fatal to birds. Fumes
released due to overheated cocking oil, fat, margarine and
overheated non-stick cookware may be equally harmful.

Save These Instructions for Future Reference



CARE & CLEANING

Self-Clean Oven

The self-clean cycle uses ahove-normal cooking temperatures
to automatically clean the oven interior.

The oven should be cleaned regularly by wiping up spillovers
to prevent excessive smoke and flare-ups. Do not allow a
heavy build-up of soil to accumulate in the oven.

During the cleaning process, the Kitchen should be well
ventilated to get rid of normal odors associated with cleaning.

Before Self-Cleaning

1. Turn off the oven light before cleaning. The oven light may
burn out during the clean cycle.

2. Remove broiler pan, all pans, and oven racks from the
oven. The oven racks will discolor and may not slide easily
after a self-clean cycle if they are not removed.

3. Clean oven frame, door frame, area
outside of gasket, and around the
opening in the door gasket with a
nonabrasive cleaner such as Bon
Ami* or detergent and water. The
self-cleaning process does not

clean these areas. They should be
cleaned to prevent soil from baking on during the clean
cycle. (The gasket is the seal around the oven door and
window.)

4. To prevent damage, de not clean or rub the gasket around
the oven door. The gasket is designed to seal in heat
during the clean cycle.

5. Wipe up excess grease or spill-overs from the oven
bottom. This prevents excessive smoking, flare-ups or
flaming during the clean cycle.

6. Wipe up sugary and acidic spillovers such as sweet
potatoes, tomato, or milk-based sauces. Porcelain enamel
is acid-resistant, not acid-proof. The porcelain finish may
discolor if acidic or sugary spills are not wiped up before a
self-clean cycle.

Important:

« Oven temperature must be below 400° F to program a

clean cycle.

+ Only one oven can be cleaned at a time.

Both oven doors lock when either oven is being cleaned.

To set Self-Clean:

1.
2

Close the oven door.

s

Press the appropriate Clean pad. Clean
* SET and UPPER or LOWER flash in the display.
Press the Autoset pad. / Autos ef

« “MEd” (Medium Soil, 3 hours) is displayed.

Press the Autaset pad to scroll through the self-cleaning
settings.

“HVY” (Heavy Soil, 4 hours)
“MEd” (Medium soil, 3 hours)
“LITE” { Light Soil, 2 hours)

Choosing the soil level of the oven automatically programs
the self-cleaning time.

After four seconds, the oven will start cleaning.

+ |f the door is not closed, beeps will sound and ‘door’ will
display. if the door is not closed within 30 seconds, the
self-cleaning operation will be canceled and the display
will return to the time of day.

« CLEAN will appear in the display.

« LOCK will flash in the display. Once the door locks,
LOCK will remain steady.

+ The cleaning time will start counting down in the
display.

To Delay a Self-Clean Cycle:

1.

Press the Delay pad once for upperovenor
twice for lower oven. N Delay J
» DELAY flashes. -

» (0:00 and UPPER or LOWER will flash in the display.

Enter the amount of time you want to delay the cycle
using the appropriate number pads.

Vs

. Clean |
+ SET flashes in the display. R

Press the appropriate Clean pad.

*Brand names for cleaning products are registered trademarks of the respective manufacturers.



4. Press the Autoset pad. TN
« “LITE” {Light soil level) is displayed. AutOSEt/
5. Press the Autoset pad to scroll through the
self-cleaning settings.
“HVy” {Heavy Soil, 4 hours}
“MEd” (Medium Soil, 3 hours)
“LITE” (Light Soil, 2 hours)

Choosing the soil level of the oven automatically programs
the self-cleaning time.

6. After four seconds, CLEAN, DELAY and UPPER or LOWER
will light and LOCK will flash in the display. When the
oven door latches, LOCK will stop flashing and light
continuously to show that the oven is set for a delayed
clean operation. The delay time will display.

During the Self-Clean Cycle
When LOCK shows in the display, both oven doors lock. To

prevent damage fo the doors, do net force the doors open
when LOCK is displayed.

Smoke and Smells

You may see some smoke and smell an odor the first few
times the oven is cleaned. This is normal and will lessen in
fime.

Smoke may also occur if the oven is heavily soiled or if a
broiler pan was left in the oven.

Sounds

As the oven heats, you may hear sounds of metal parts
expanding and contracting. This is normal and will not
damage the oven.

After Self-Cleaning

About one hour after the end of the self-clean cycle, LOCK
will turn off. The doors can then be opened.

Some soill may leave a light gray, powdery ash. Remove
it with a damp cloth. If soil remains after wiping, that means
the clean cycle was not long enough. The soil will be
removed during the next clean cycle.

if oven racks were left in the oven and do not slide
smoothly after a clean cycle, wipe racks and rack supports
with a small amount of vegetable oil to make them easier to
move,

Fine lines may appear in the porcelain because it went
through heating and cooling. This is normal and will not
affect performance.

A white discoloration may appear after cleaning if acidic
or sugary foods were not wiped up before the self-clean
cycle. This discoloration is normal and will not affect
performance.

Notes:

« If an oven door is left open, “door” will appear in the
display and a signal will beep until the door is closed
and the Clean pad is pressed again.

+ [f more than 30 seconds elapse between pressing the
Clean pad and the Autoset pad, the program will
automatically return to the previous display.

« The oven doors will be damaged if the oven doors are
forced to open when LOCK is still displayed.

Cleaning Procedures

Broiler Pan and Insert

Never cover insert with aluminum foil as this prevents

the fat from draining to the pan befow.

« Place soapy cloth over insert and pan; let soak to loosen soil.

» Wash in warm, soapy water. Use scouring pad to remove
stubborn soil.

« Broiler pan and insert can be cleaned in dishwasher.

Bumer Grates - Porcelain on Cast lron

« Allow burner grates to cool before cleaning.

« Wash with warm, soapy water and a nonabrasive, plastic,
scrubbing pad. For stubborn soils, clean with a soap-filled,
nonabrasive, plastic pad or Cooktop Cleaning Creme™ {Part
#20000001)* and a sponge. If soil remains, reapply
Cooktop Cleaning Creme, cover with a damp paper towel
and soak for 30 minutes. Scrub again, rinse and dry.

» Do not clean in the dishwasher or self-cleaning oven.

Burner Caps and Sealed Gas Burner Bases

Removable Burner Heads

+ Allow burner to cool. Remove burner cap and wash in soapy
water with a plastic scouring pad. For stubborn sails, clean
with a soap-filled, nonabrasive pad or Cooktop Cleaning
Creme™* (Part #20000001)** and a sponge.

« Do not clean in the dishwasher or self-cleaning oven.

Sealed Gas Burner Bases

» Clean frequently. Allow burner to cool. Clean with soap and
plastic scouring pad. For stubborn soils, clean with a soap-
filled, nonabrasive pad. Do not enlarge or distort holes.

+ Be careful not to get water into burner ports.

+ Use care when cleaning the ignitor. If the ignitor is wet or
damaged the surface burner will not light.

Cont.

* Brand names are registered trademarks of the
respective manufacturers.
**To order call 1-800-JENNAIR (1-800-536-6247).



Clock and Control Pad Area

«» To activate “Control Lock” for cleaning, see page 13.

« Wash, rinse and dry. Do not use abrasive cleaning agents
as they may scratch the finish.

« Glass cleaners may he used if sprayed on a cloth first. DO
NOT spray directly on conirol pad and display area.

Control Knobs

» Remove knobs in the OFF position by pulling up.

« Wash, rinse and dry. Do not use abrasive cleaning agents as
they may scratch the finish. Turn on each burner to be sure the
knobs have been correctly replaced.

Backguard, Cooktop and Control Panel - Porcelain Enamel

Porcelain enamel is glass fused on metal and may crack or chip
with misuse. It is acid-resistant, not acid- proof. All spillovers,
especially acidic or sugary spillovers, should be wiped up
immediately with a dry cloth.

= When cool, wash with soapy water, rinse and dry.

« Never wipe off a warm or hot surface with a damp cloth. This
may cause cracking or chipping.

« Never use oven cleaners, abrasive or caustic cleaning agents
on exterior finish of range.

Side Panels, Painted Enamel

« When cool, wash with warm soapy water, rinse and dry. Never
wipe a warm or hot surface with a damp cloth as this may
damage the surface and may cause a steam burn.

« For stubborn soil, use mildly abrasive cleaning agents such
as baking soda paste or Bon Ami*. Do not use abrasive
cleaners such as steel wool pads or oven cleaners. These
products will scratch or permanently damage the surface.
importani: Use a dry towelf or cloth to wipe up spifls,
especially acidic or sugary spills. Surface may discolor
of dull if soil is not immediately removed. This is
especially important for white surfaces.

Oven Windows and Doors - Glass
» Avoid using excessive amounts of water which may seep
under or behind glass, causing staining.

MAINTENANCE

Oven Doors

Both the upper and lower oven doors are removable.

« Wash with soap and water. Rinse with clear water and dry.
Glass cleaner can be used if sprayed on a cloth first.

« Do not use abrasive materials such as scouring pads, steel
wool or powdered cleaners as they will scratch glass.

Oven Interior
« Follow instructions on page 5-6 to set a self-clean cycle.

Oven Racks

s Clean with soapy water.

» Remove stubborn soil with cleansing powder or soap-filled
scouring pad. Rinse and dry.

« Racks will permanently discolor and may not slide out
smoothly if left in the oven during a self-clean operation. If
this occurs, wipe the rack and embossed rack supports with
a small amount of vegetable oil to restore ease of move-
ment, then wipe off excess oil.

Stainless Steel

« DO NOT USE ANY CLEANING PRODUCY CONTAINING
CHLORINE BLEACH.

* DO NOT USE ABRASIVE OR ORANGE CLEANERS.

« ALWAYS WIPE WITH THE GRAIN WHEN CLEANING.

» Daily Cleaning/Light Soil —— Wipe with one of the
following - soapy water, white vinegar/water solution,
Formuia 409 Glass and Surface Cleaner® or a similar glass
cleaner - using a sponge or soft cloth. Rinse and dry. To
polish and help prevent fingerprints, follow with Stainless
Steel Magic Spray™ (Part No. 20000008)*.

* Moderate/Heavy Soil —— Wipe with one of the following -
Bon Ami*, Smart Cleanser®, or Soft Scrub™ - using a damp
sponge or soft cloth. Rinse and dry. Stubborn soils may be
removed with a damp Scotch-Brite* pad; rub evenly with the
grain. Rinse and dry. To restore luster and remove streaks,
follow with Stainless Steel Magic Spray™®.

» Discoloration ~- Using a damp sponge or soft cloth, wipe
with Cameo Stainless Steel Cleaner™. Rinse immediately and
dry. To remove streaks and restore luster, follow with
Stainless Steel Magic Spray™

To remove:

1. When cool, open the oven door t0
the broil stop position (opened
about four inches).

2. Grasp door at each side. Do not
use the door handle to [ift door.

3. Lift up evenly until door clears hinge arms.

To replace:

1. Grasp door at each side.

2. Align slots in the door with the hinge arms on the range.

3. Slide the door down onto the hinge arms until the door is
completely seated on the hinges. Push down on the top
corners of the door to completely seat door on hinges.
Door should not appear crooked.

Important: The oven door on a new range may feel “spongy”
when it is closed. This is normal and will decrease with use.



Oven Windows Leveling Legs

To protect the oven door window:

1. Do not use abrasive cleaning agents such as steel wool
scouring pads or powdered cleansers as they may scratch
the glass.

2. Do not hit the glass with pots, pans, fumiture, toys, or
other objects.

Be sure the range is leveled when installed. [f

3. Do not close the oven door until the oven racks are in the range is not level, turn the leveling legs,

place. located at each corner of the range, until
Scratching, hitting, jarring or stressing the glass may weaken range is level.
its structure causing an increased risk of breakage at a later
date.

- ™ LEVELING LEG
Upper and Lower Oven Lights ] ]
o Electrical Connection
Appliances which require electrical power
are equipped with a three-prong
grounding plug which must be plugged
directly into a properly grounded three-
hole 120 volt electrical outlet.

s . s Sl Always disconnect power to appliance before servicing.
To assure the proper replacement bulb is used, order bulb from

The three- ding plug offers protection against
Jenn-Air. Call 1-800-JENNAIR (1-800-536-6247). O O et Thie T

shock hazards. DO NOT CUT OR REMOVE THE THIRD

To replace oven ﬁght bulbs: GROUNDING PRONG FROM THE POWER CORD PLUG.
1. Disconnect power to the range. If an ungrounded, two-hole or other type electrical outlet is
2. When oven is cool, use fingertips to grasp edge of bulb cover.  €nhcountered, itis the personal responsibility of the

Pull out and remove. appliance owner to have the outlet replaced with a

3. Carefully remove old bulb by pulling straight out of ceramic properly grounded three-hole elecirical outlet.

base.

4. To avoid damaging or decreasing the life of the new bulb, do Removal Of Gas Appl iance

not touch the bulb with bare hands or fingers. Hold with a  Gas appliance connectors used to connect this appliance to

cloth or paper towel. Push new bulb prongs straightintosmall  the gas supply are not designed for continuous movement.
holes of ceramic base. Once instalied, DO NOT repeatedly move this gas appliance
5. Replace bulb cover by snapping into place. for cleaning or to relocate. If this appliance has to be moved

and/or removed for servicing, follow the procedure described
in the installation instructions. For information, contact
Jenn-Air Customer Service at 1-800-JENNAIR
(1-800-536-6247).

To prevent range from accidentally tipping, range must be
secured to the floor by sliding rear leveling leg into the
anti-tip bracket.

6. Reconnect power to range. Reset clock.



TROUBLESHOOTING

For most concerns, try these first.

+ Check if oven controls have heen properly set.

« Check to be sure plug is securely inserted into receptacie.
» Check or re-set circuit breaker. Check or replace fuse.

» Check power or gas supply.

Surface burner fails to light.

+ Check to be sure unit is properly connected to power supply.

+ Check for a blown circuit fuse or a tripped main circuit
breaker.

« Check to be sure ignitor is dry and clicking. Burner will not
light if ignitor is damaged, soiled or wet. If ighitor doesn’t
click, turn control knob OFF.

« Burner ports may be clogged.

The flame is uneven.
+ Surface burner ports may be clogged.

Surface burner flame lifts off ports.
« Check to be sure a pan is sitting on the grate ahove.

Clock, icons, and/or lights operate but oven does

not heat.

» Oven may be set for a Cook & Hold or Delay function.

= The Oven Control Lockout may have been sel. See page 13.

Oven light and/or clock does not function.

+ The light bulb is loose or defective.

+ The oven light does not work during self-cleaning process.
« Oven may be in Sabbath Mode. See page 19.

Baking results are not as expected or differ from

previous oven.

+ Check the oven temperature selected. Make sure oven is
preheated when recipe or directions recommend preheat.

« Make sure the oven vent has not been blocked. See page 20
for location.

+ Check to make sure range is level.

« Temperatures often vary between a new oven and an old one.

As ovens age, the oven temperature often “drifts” and may
become hotter or cooler. See page 19 for instructions on
adjusting the oven temperature. Important: tis not
recommended to adjust the temperature if only one or two
recipes are in question.

« Use correct pan. Dark pans produce dark browning. Shiny
pans produce light browning.

« Check rack positions and pan placement. Stagger pans when
using two racks. Allow 1-2 inches between pans and oven
wall.

+ Check the use of foil in the oven. Never use foil to cover an
entire oven rack. Place a small piece of foil on the rack below
the pan to catch spillovers.

Food is not broiling properly or smokes excessively.

» Check oven rack position. Food may be too close to element.

« Aluminum foil was incorrectly used. Never line the broiler
insert with foil.

« Trim excess fat from meat before broiling.

+ A soiled broiler pan was used.

+ Preheat oven for 3-4 minutes before placing food in the oven.

Oven will not self-clean.

« Check to make sure the cycle is not set for a delayed start.
See pages 5-6.

+ Check if door is closed.

» Check if controf is in Sabbath Mode. See page 19.

» Oven may be over 400° F. Qven temperature must be below
400° F to program a clean cycle.

Oven did not clean properly.

» Longer cleaning time may be heeded.

» Excessive spillovers, especially sugary and/or acidic foods,
were not removed prior to the self-clean cycle.

Oven door will not unlock after a self-clean cycle.

+ Oven interior is still hot. Allow about one hour for the oven
to cool after the completion of a self-clean cycle. The door
can be opened when the LOCK indicator
word is not displayed.

+ The control and door may be locked. See page 13.

Moisture collects on oven window or steam comes from
oven vent.

« This is normal when cooking foods high in moisture.

+ Excessive moisture was used when cleaning the window.

There is a strong odor or light smoke when oven is

turned on.

« This is normal for a new range and will disappear after a few
uses. Initiating a clean cycle will “burn off” the odors more
quickly.

« Turning on a ventilation fan will help remove the smoke
and/or odor.

« Excessive food soils on the oven bottom. Use a self-clean
cycle.

Fault codes

« BAKE or LOCK may flash rapidly in the display to alert you if
there is an error problem. If BAKE or LOCK appear in the
display, press the CANCEL pad. If BAKE or LOCK continue
to flash, disconnect power to the appliance. Wait a few
minutes, and then reconnect power. If the flashing still
continues, disconnect power to the appliance and call an
authorized servicer.

If the oven is heavily soiled, excessive flareups may result in
a fault code during cleaning. Press the CANCEL pad and
allow the oven to cool completely, wipe out excess solil, then
reset the clean cycle. If the fault code reappears, contact an
authorized servicer.

MNoises may be heard.

« The oven makes several low-level noises. You may hear the
oven relays as they go on and off. This is normal.

+ As the oven heats and cools, you may hear sounds of metal
parts expanding and contracting. This is normal and will not
damage your appliance.

There are no beeps and no display.
« Oven may be in Sabbath Mode. See page 19.



SURFACE COOKING

Surface Controls

Suggested Heat Settings

The size and type of cookware,
type and amount of food and
BTU of the burner will
determine where

to set the knob for Low HIGCHM
cooking

operations. Use the settings

printed around the knobs as a LITE

guide. The following descriptions
will aid in choosing the type setting OFF
that will gived optimum resulis:

Hold or Warm: Food maintains a temperature above 140° F
without continuing to cook. Food is heated on a higher flame
size until it reaches this temperature and then the flame size is
reduced. Never use a hold or warm setting to reheat cold
food. Be sure knob is adjusted to produce a stable flame. {Use
the LOW setting or the simmer burner located at the right rear
to keep food warm.)

Simmer: Food forms bubbles that barely break the surface.
Foods are between 185° F and 200° F. A simmer setting can
also he used to steam or poach foods or continue cooking
covered foods. {Adjust the knob between HIGH and LOW to
obtain the desired simmer action.)}

Slow Boil: Food forms bubbles at a moderate pace. A slow
boil setting can also be used for most frying and for
maintaining the cooking of large amounts of liquids. (Adjust
the knob between HIGH and LOW to obtain the desired boil
action.}

Boil: Liquid forms bubbles at a rapid pace. A fast boil setting
can be used to bring liquid to a boil, brown meat, stir fry,
saute, and heat oil for frying before turning to a lower setting.
The HIGH setting is always used to bring liquids to a boil.
Once the liquid boils, always reduce the flame size to the
lowest setting that will maintain the boil action. {Turn the knob
to HIGH then adjust the flame size to fit the size of the pan.)

Pilotless Ignition

Pilotless ignition eliminates the
need for a constant standing pilot
light. Each surface burner has a
spark ignitor. Use care when
cleaning around the surface
burner.

BURNER CAP

if the surface burner does not
light, check if ignitor is
broken, soiled or wet.

I 1gnitor

BURNER BASE

Surface Control
Knobs

Use to turn on the surface burners. An infinite choice of heat
settings is available from LOW to HIGH. The knobs can be
set on or between any of the settings.

Graphics next to the knob identify which burner the
oY knob controls. For example, the graphic at left shows
the right front burner location.

Setting the controls:
The size and type of cookware will affect the heat setting.
1. Place a pan on the burner grate.

¢ The burner flame may lift off or appear separated from
the port if a pan is not placed on the grate.

2. Push in and turn the knob counterclockwise to the LITE
setting.

¢ A clicking {spark] sound will be heard and the burner
will light. (All four ignitors will spark when any surface
burner knob is turned to the LITE position.)

3. After the burner lights, turn knob to desired flame size.

¢ The ignitor will continue to spark until the knob is
turned past the LITE position.

4, After cooking, turn knob to OFF. Remove pan.

Operating During a

Alch

1. Hold a lighted match to the desired surface hurner head.
2. Push in and turn the control knob slowly to LITE.

3. When the burner lights, adjust the flame to the desired level.



Cooktop

To prevent the cooktop from discoloring

or staining:

* Clean cooktop after each use.

* Wipe acidic or sugary spills as socon as the cooktop has

cooled as these spills may discolor the
porcelain.

2 Unlike a range with standard gas burners,
this cooktop does not lift-up nor is it
removable. Do not atternpt to Jift the
cooktop for any reason.

Sealed Burners

The sealed burner bases of your range are secured to the
cookiop and are not designed o be removed. Since the
burners are sealed into the cooktop, boilovers or spills will not
seep underneath the cooktop.

However, the burner base should be cleaned after each use.
The head portion of the burner has a cap that is easily
removed for cleaning. (See page 6 for cleaning directions.)

Burner caps must be correctly placed on the burner base for
proper operation of the burner.

High Performance Burner

There is one 16,000 BTU* high speed burner on your range,
located in the left front position. There is a 12,000 BTU*
burner located in the right front position. These burners offer
higher speed cooking that can be used to quickly bring water
to a boil and for large-quantity cooking.

Low turn Down Burner

The Low Turn Down Burner is located in the right rear
position. This burners offers a lower BTU flame for delicate
sauces or melting chocolate.

* BTU ratings will vary when using LP gas.
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Burner Grates

The grates must be properly positioned hefore cooking.
Lower the grates onto the range so that the bars match up
and the rubber feet located at the four corners of the grates
sit in the indentations on the cookiop.

Improper installation or removal of the grates may result in
chipping or scratching of the cooktop. It may also cause pans
to he unsteady on the grates.

Do not operate the burners without a pan on the grate.
The grate’s porcelain finish may chip without a pan to
absorb the heat from the burner flame.

Use care when stirring food in a pot/pan sitting on the burner
grate. The grates have a smooth finish for ease of cleaning.
The pot/pan will slide if the handle is not held. This may result
in spilling of hot food items and may be a burn hazard.

Although the burner grates are durable, they will gradually
lose their shine and/or discolor, due to the high temperatures
of the gas flame.

Notes:

* A properly adjusted burner with clean ports will light
within a few seconds. If using natural gas, the flame
will be blue with a deeper blue inner cone.

If the burner flame is yellow or is noisy, the air/gas
mixture may be incorrect. Contact a service technician
to adjust. (Adjustments are not covered by the
warranty.}

With LP gas, slight yellow tips on the flames are
acceptable. This is normal and adjustment is hot
necessary.

¢ With some types of gas, you may hear a “popping”
sound immediately after the surface burner is turmned
off. This is a normal operating sound of the burner.

¢ |f the control knob is turned very quickly from HIGH to
LOW, the flame may go out, particularly if the burner is
cold. If this occurs, turn the knob to the OFF position,
wait several seconds and relight the burner.

¢ The flame should be adjusted so it does not extend
beyond the edge of the pan.




Oven CooOKING

Control Panel

A B C D E F
| | | |
UPPER QOVEN |
Kee
vvargq Upper 1 2 3
Oven
Light
CANCEL Bake Broil Clean 4 5 6
Convect Lower
CANCEL  Bake Clean Oven —
Roast Light 7 8 9
Con\{(ect Keep
Bake Warm ]
R TIMER]  TIMER2 Cook & F; Autoset
LOWER QVEN ooy TIER2 Clock o Delay avrlte 0 utose!
G H I J K L M N O

The control panelis designed for ease in programming. The display window on the control shows time of day, timer and oven functions.
Control panel shown includes Convect and other model specific features. {Styling may vary depending on model.}

P Bake Use for baking and roasting.
3 | Broil Use for broiling and top browning.
| C | Keep Warm Use to keep cooked food warm in oven.
18| Clean Use to set seff-clean cycle.
f : g'f Oven Light Use to turn the upper or lower oven light

on or off.
Use 1o set time and temperature.

Cancels all operations except Timer and
Clock.

Use for convection roasting.
Use for convection baking.

Number Pads
6 | CANCEL

Convect Roast
1 | Convect Bake
1] | TIMER1or2

1) Sets the timer.
| K | Clock Sets the clock.
Cook & Hold Bakes for a preset time, then keeps food
- warm for 1 hour.
| M| Delay Programs the oven to start baking or
I cleaning at a later time.
N | Favorite Use to set and save a specific Cook
& Hold procedure.
0 | Autoset Use to quickly set temperatures.

Using the Touchpads

* Press the desired pad.

* Press the number pads 1o enter time or temperature,

* Or, press the Autoset pad to enter temperature.

* A beep will sound when any pad is touched.

= A double beep will sound if a programming error occurs.

Important: Four seconds after entering the time or
temperature it will automatically be entered. If more than 30
seconds elapse between touching a function pad and the
number pads, the function will be canceled and the display
will return to the previous display.
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Pilotless Ignition (select models)

Your range is equipped with pilotless ignition. With this type
of ignition system, the gas automatically shuts off and the
oven will not operate during a power failure.

A lighted match will not light the oven burner. No attempt
should be made to operate the oven during a power failure.

Clock

The clock can be set to display time in a 12-hour or 24-hour
format. The clock is set at the factory for the 12-hour format.

To change the clock to 24-hour format:
1. Press and hold the upper CANCEL pad

and Favorite pad for three seconds. CANCEL;?

+ 12 Hr flashes in the display. [ /:j,i:.;::;:::t::,:,:::::'if"f
2. Press the Autoset pad to select 24 Hr; / Favorite |
“\\" e s s e /

press again to select 12 Hr.

3. Set the time of day following the directions in ~
the To Set the Clock section. ";\AUtOSEt y

To set the Clock:

1. Press the Clock pad.

« The time of day flashes in the display.
« Colon flashes in the display.
2. Press the appropriate number pads to set the time of day.
3. Press the Clock pad again or wait four seconds.
« The colon will remain on.
When electrical power is supplied or after a power
interruption, the last clock time before power was interrupted
will flash.
To recall the time of day when another time function is
showing, press the Clock pad.

Cont.



To cancel the Clock display:

If you do not want the time of day to display: CANCEL/}
Press and hold the upper CANCEL and
Clock pads for three seconds. The time of day CIOCk

will disappear from the display.

When the clock display is canceled, press the Clock pad to
briefly display the time of day.
To restore the Clock dispiay:

Press and hold the upper CANCEL and Clock pads for iree
seconds. The time of day will reappear in the display.

Timer
Each timer can be set from one minute {00:01) up to 99 hours
and 59 minutes {99:59).

The timers can be used independently of any other oven
activity. They can also be set while another oven function is
operating.

The Timers do not control the oven.
To set the Timer 1 or 2:
1. Press the TIMER ¥ or 2 pad.

+ 00:00 and TIMER 1 or 2 flash in the dlsplay pa

Press the appropriate number pads until the |
correct time appears in the display. '

« TIMER 1 or TIMER 2 will be displayed. If both tlmers are
active, TIMER 1 and TIMER 2 will be displayed.

« The colon and TIMER 1 and/or 2 will continue to flash.
Press TEMER pad again or wait four seconds.

TIMER2
. On/Off

+ The colon stops flashing and the time begins
counting down.

« The last minute of the timer countdown will be displayed
in seconds.

4. At the end of the set time, one long beep will sound and
“End” will be displayed.

5. Press the TIMER pad o clear the display.
To cancel the Timer:
, “TIMER1
1. Press and hold the corresponding TIMER On / fo
pad for three seconds. e
OR /TIMER2
2. Press the TIMER pad and press ‘0’using . On / Off /

the number pads.

Locking the Control
and Oven Doors

The touchpad and oven doors can be locked for safety,
cleaning, or to prevent unwanted use. The touchpads will not
function when locked.

TIMERl
« On/oOff
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If the oven is currently in use, the touchpads and doors
cannot be locked.

The current time of day will remain in the display when the
touchpads and doors are locked.

To lock both doors:

1. Press and release CANCEL pad. . CANCEL |
2. Press and hold the upper CANCEL and - /
Cook & Hold pads for three seconds.

. . Cook &

» OFF appears in the display Hold /

« LOCK flashes while the doors are locking.
Both oven doors lock. LOCK remains in the display.

To unlock both doors:

Press and hold the upper CANCEL and Cook & Hold pads
for three seconds. OFF disappears from the display and LOCK
flashes while the doors are unlocking.

important: The touchpads and oven doors cannot he locked
if the oven temperature is 400° F or above.

Fault Codes

BAKE or LOCK may flash rapidly in the display to alert you if
there is an error or a problem. If BAKE or LOCK flash in the
display, press the CANCEL pad. If BAKE or LOCK continue to
flash, disconnect power to the appliance. Wait a few minutes,
and then reconnect power. If the flashing still continues,
disconnect power to the appliance and call an authorized
servicer.

Adjusting Sound Level

The factory default setting for sound is medium (MEd), but it
can be changed to low (LO]) or high (HI).
To change the setting:

1. Press and hold Delay and upper CANCEL pads for three
seconds. A beep will sound. “bEEP” and the current sound
level (“LO”, “MEd” or “HI") will appear in the display.

Press the Autoset pad to increase or decrease the sound
level.

3. Wait four seconds and the new setting will be accepted.

4. If the Autoset pad is not pressed within 30 seconds, the
control will return to the existing setting.

Changing Temp °F/°C
The factory default setting for temperature is Fahrenheit.
To change the setting:

1. Press and hold the upper oven Bake and upper CANCEL
pads for three seconds. A beep will sound and the current
setting °F or °C will appear in the display.

Press the Autoset pad to change the setting between °F

and °C.
Cont



3. Wait four seconds and the new setting will be accepted.

4. If the Autoset pad is not pressed within 30 seconds, the
control will return to the existing setting.

Return To Factory Default
Settings
The control can be reset to the factory default settings.

To return to the default settings:

1. Press and hold upper oven Keep Warm and upper
CANCEL pads for three seconds. A single beep will sound
and 12:00 will appear in the display.

2. Reset the clock to the current time of day.

Setting Oven Functions
Autoset Pad

Use with function pads to automatically set:
+ 350° F hake temperaiure

« Hlor LO broil

+ three hours of cleaning time

« four minutes of toasting time

+ 170° F keep warm temperature

» 140° drying temperature

+ standard proofing

Baking
To set Bake: =
1. Press the Bake pad for desired oven. / Bake
= BAKE and 000 will flash in the display. —
2. Select the oven temperature. Press the /Autoset

Autoset pad for 350° F or the appropriate N
number pads.

« Each additional press of the Autoset pad will increase
the temperature by 25°.

» The oven temperature can be set from 170° to 550°.
3. Press Bake pad again or wait four seconds.
- BAKE will stop flashing and light in the display.
« PREHEAT will light in the display and the oven turns on.

< 100° or the actual oven temperature if over 100° F will
display. It will rise in 5° increments until the preset
temperature is reached.

4. Allow 4-10 minutes for the upper oven to preheat and 7-12
minutes for the lower oven to preheat.

- When the set oven temperature is reached, one long
beep will sound.

+ The set temperature will display.
= PREHEAT will turn off.

» To recall set temperature during preheat, press
Bake pad.

5. Place food in the oven.

6. Check cooking progress at the minimum
cooking time. Cook longer if heeded.

7. When cooking is finished, press appropriate
CANCEL pad. | CANCEL |

8. Remove food from the oven.

Baking Differences Between Your Old
and New Oven
It is normal to notice some baking time differences between a

new oven and an old one. See Adjusting the Oven Temperature
on page 19.

Notes:

« If the lower oven is NOT in use, the upper oven will
preheat more quickly.

« Allow at least "/>-inch between the baking pan or
casserole and the top element in the upper oven.
Loaf, angel food or bundt pans are not recommended in
the upper oven.

« [}o not use temperatures below 140° F to keep food
warm or below 200° F for cooking. For food safety
reasons, lower temperatures are not recommended.

= The back part of the lower oven bake element will not
glow red during baking. This is normal.

+ When baking frozen, self-rise pizza in the upper oven,
place the pizza on a cookie sheet to avoid overbrowning.

¢ When preheating with a haking/pizza stone inside the
upper oven, do not set oven above 400° F. To use
baking/pizza stones at temperatures above 400° in the
upper oven, put stone in after the preheat beep.

» To change the oven temperature during cooking, press
the Bake pad, then press the Autoset or appropriate
number pads until the desired temperature is displayed.

» To change the oven temperature during preheat,
press the Bake pad fwice, then press the Autoset
pad or appropriate number pads until the desired
temperature is displayed.

« [fyou forget to turn off the oven, it will automatically turn
off at the end of 12 hours. If you wish to deactivate the
Automatic Shut Off/Sabbath Mode feature, see page 19.




Baking with Convection

(lower oven only)

When convection baking, enier your normal baking
temperature. The control will automatically reduce the set
oven temperature by 25° (even though normal bakmg
temperature is displayed).

To set Convect Bake: _
1. Press the Convect Bake pad. Bak €
« LOWER BAKE and the FAN icon will flash.
» 000 will flash in the display.

2. Select the oven temperature. Press the Autoset pad for
350° F or the appropriate number pads.

= Each additional press of the Autoset pad will increase
the temperature by 25 degrees. The oven temperature
can be set from 170° to 550°.

3. Press Convect Bake pad again or wait four seconds.
« LOWER BAKE will stop flashing.
» PREHEAT and LOWER will light in the display.

« 100° or the actual oven temperature if over 100° F will
display. It will rise in 5° increments until the preset
temperature is reached.

= The FAN icon will start to rotate.
4. Allow the oven to preheat for 7-12 minutes.

< When the set oven temperature is reached, one long
heep will sound and PREHEAT will turn off.

« The set temperature will display.

« To recall the set temperature during preheat, press the
Convect Bake pad.

5. Place food in the oven.

6. Check cooking progress at the minimum cooking time.
Cook longer if needed.

7. When cooking is finished, press lower CANCEL pad

CANCEL

8. Remove food from the oven.

Roasting With Convection

(lower oven only)

When convection roasting, enter your normal roasting
time and temperature. The control will automatically
prompt you to check the food for doneness at 75% of the set
time.

Convect

 Autoset
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Notes:
« When convection roasting, the cooking time must be set
before setting the temperature.

« If your recipe requires a preheated oven, add 15 minutes
to the cooking time programmed.

» Roasting times can vary with different cuts of meat.

« It is not necessary to preheat when convect roasting
large cuts of meat.

To set ConvectRoast: .

1.

5.

Convect

Press the Convect Roast pad. | :
. Roast /

« | OWER ROAST, the FAN icon and 00:00
will fiash in the display.

= 000 lights in the display.
Enter the roasting time using the number pads.

« Time can be set from 10 minutes (00:10) to 11 hours,
59 minutes {11:59).

» Press Convect Roast again or wait four seconds.

« LOWER ROAST and the fan icon flash in the display.
« 000 will flash in the display.
Autoset

\ .

Select the oven temperature. Press the
Autgoset pad for 325° F or the appropriate
number pads.

« Each additional press of the Autoset pad will increase
the temperature by 25°,

» The oven temperaiure can be set from 170° to 550°.
Press Convect Roast pad again or wait four seconds.
« ROAST will stop flashing and light in the display.

= 100° or the actual oven temperature will display. It will
rise in 5° increments until the preset temperature is
reached.

« The FAN icon will start to rotate.

Place food in the oven.

« Time will begin counting down once the oven starts
heating up.

= To recall the set temperature during preheat, press the
Convect Roast pad.




. When 75% of the set cooking time has elapsed, the oven
will signal you 1o check the cooking progress. Check the
cooking progress at this time. Cook longer if needed.

= The oven light will remain on until the Oven Light pad is
pressed.

» Press any pad to recall the cook time remaining.
7. When cooking is finished, press lower CANCEL pad
8. Remove food from the oven.

Cook & Hold

When using the Cook & Hold feature, the oven begins to heat
immediately after the control has been set. Then, the oven
cooks for a specified length of time. When that time has
elapsed, the oven will keep the food warm for up to one hour
then automatically turn off.

To set Cook & Hold:
1. Press the Cook & Hold pad once for
upper oven or twice for lower aven. HOId

« HOLD will flash to indicate that you are in Cook & Hoid
programming.

* 00:00 and either UPPER or LOWER will flash in the display.

2. Select the amount of time you want to cook by using the
number pads.
» HOLD continues to flash.
» The time will light in the display. ST
» Time can be set from 00:10 to 11:59. ' Bake S
3. Press Bake (upper or lower oven), Convect P T
Bake or Convect Roast {Jower oven only) Autoset J
and select the oven temperature. Press the
Autoset pad for 350° F or the appropriate number pads
= The desired function, 000 and either UPPER or
LOWER will flash.
« The oven temperature can be set from 170° F to 550° F.
4. Press the desired function pad again OR wait four seconds.

 The desired function will remain lit.
« The cooking time will show in the display.
« PREHEAT will show in the display.

» The actual oven temperature will be displayed
during preheat.

» The set temperature will display when the oven is
preheated.

When the cooking time has elapsed:

= Four beeps will sound.
« WARM and HOLD wiil light.
= 170 appears in the display.

CANCEL

" Cook &
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After one hour in WARM HOLD:

< The oven turns off automatically.

* Press CANCEL pad and remove food from the oven.
To cancel Cook & Hold at any time:

Press the appropriate CANCEL pad. Remove
food from oven.

| CANCEL |

Delay Cook & Hold

When using Delay, the oven begins to cook later in the day.
Set the amount of time that you want to delay before the oven
turns on and how fong you want to cook. The oven begins to
heat at the selected time and cooks for the specified length of
time, then keeps food warm for one hour.

Delay time can be set from 10 minutes (00:10} to 11 hours, 59
minutes (11:59).

To set a Delayed Cook & Hold cycle:

1. Press the Delay pad once to program the upper ,
oven or twice to program the lower oven.

« DELAY flashes in the display. :\
» (0:00 and either UPPER or LOWER flashes in the display

Using the appropriate number pads, enter the amount of
time you want to delay the start of the Cook & Hold CyCIe

Press the Cook & Hold pad.

« HOLD flashes.

« DELAY flashes in the display.

= 00.00 and either UPPER or LOWER flash.

Enter the amount of time you want to cook using the
number pads.

Press Bake (upper or lower oven), Convect Bake or
Convect Roast (lower oven only}.

Delay .

Cook &

Set the oven temperature desired by pressing the Autoset
pad or the appropriate number pads.
« 350° will light when Autoset is pressed. AUtoset
= After four seconds, the entered delay time

will appear in the display.

» BAKE and DELAY remain lit to remind you that a
delayed Cook & Hold operation has been programmed.

Important:

« Do not use Delayed Cook & Hold for items that require a
preheated oven, such as cakes, cookies, and breads.

+ Do not use Delayed Cook & Hold if oven is already hot.



Br()iling (upper aven Only) 6. When food is cooked, press the appropriate
To set Broil: ggﬁ?ﬁi%?;?{ Remove food and broiler pan CANCEL
1. Press the Broil pad for desired oven. '

« BROIL, UPPER and SET will flash in
the display.

“ | Notes:

» For best results when broiling, use a two-piece

2. Press the Autoset pad onceto set Hl broil 7/ )
P \1?\utOSQE J broiler pan.

or twice to set LO broil.
« HI broil is used for most broiling. Use LO broil when

broiling longer cooking foods to allow them to cook to
Se|eCt Hl bFOI| fOF nOFmaI bI”OIiIng SeieCt LO bFOII fOF We” done Stage W”hout axcessive browning_

low-temperature broiling of longer cooking foods such
as poultry.

« Hlor LO will be displayed.

= Broil times may be longer when the lower broiling

temperature is selected.

3. After four seconds, the oven will start. ) . . . . )
» Never cover broiler pan insert with aluminum foil. This

* BROIL and Hl or LO will remain lit prevents fat from draining to the pan below.

- Expect broil times to increase and browning to be slightly
lighter if appliance is installed on a 208-volt circuit.

< |f more than 30 seconds elapse between pressing the
Broil pad and the Autoset pad, the oven will not be set
and the display will return to the previous display.

4. Place food in the oven. « Most foods should be turned halfway through
broiling time.

5. Turn meat once while cooking.

Broiling Chart - Broil times are based on a 4 minute preheat.

Beef

Steak, 17 thick, on rack Hi 8 - 11 (medium)
4 oz Hamburgers, 3/4” thick (up to 12} on rack Hi 15 - 20 (well)
4 oz. Hamburgers, 3/4” thick (up to 6) on rack Hi 12 - 16 {well)
Chicken

Bone-in, skin-on breast

Pieces on rack LO 25 - 36 (well)
Fish*

Filets on rack LO 8 - 12 {flaky)}
Steaks, 17 thick on rack LO 10 - 14 {flaky)
Pork

Chops, 17 thick on rack Hi 18 - 24 (well)

* When broiling fish, spray broil pan insert with cooking oil. Do not {urn fish filets.
* Broiling times are approximate and may vary depending on the thickness of the food.
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Keep Warm
For safely keeping hot foods warm or for warming breads
and plates.

To set Keep Warm:

1. Press the appropriate Keep Warm pad.
« WARM flashes. \ Warm

* 000 and either UPPER or LOWER flashes

in the display. { Autoset |

2. Select the Keep Warm temperature. Press the )
Autoset pad or the appropriate number pads.

« 170° will light when the Autoset pad is pressed.

» Each press of the Autoset pad will increase the
temperature by 5°

The Keep Warm temperature can be set from 145° to 190°.

WARM and the temperature will be displayed while the
function is active.

To cancel Keep Warm:
1. Press the appropriate CANCEL pad.

2. Bemove food from the oven.

| CANCEL |

Notes:

« For optimal food quality, oven cooked foods should be
kept warm for no longer than 1 to 2 hours.

+ To keep foods from drying, cover loosely with foil or a fid.
+ To warm dinner rolls:

- cover rolls loosely with foil and place in oven.

- press Keep Warm and Autoset pads.

- warm for 12-15 minutes.
« To warm plates:

- place 2 stacks of up to four plates each in the oven.

- press Keep Warm and Autoset pads.

- warm for 5 minutes, turn off the oven and leave
plates in the oven for 15 minutes more.

- use only oven-safe plates, check with the
manufacturer.

- do not set warm dishes on a cold surface as rapid
temperature changes could cause crazing or
breakage.
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Favorite

The Favorite pad allows you to save the time and temperature
from a Cook & Hold Bake, Cook & Hold Convect Bake or Cook
& Hold Convect Roast (lower oven only) cycle.

To set a Favorite cycle, a Cook & Hold function must be either
active or just programmed.

To set a new Favorite cycle or to save a

currently running Cook & Hold as a Favorite:
1. Program a Cook & Hold cycle as described
in the Cook & Hold section on page 16.

 Favorite |

2. Press and hold the Favorite pad for three seconds.

» The newly set or currently running Cook & Hold cycle
will be saved.

» A double then single beep will sound to indicate that the
control has accepted the Favorite setting.

To start a cycle programmed into Favorite:
1. Press the Favorite pad.

« Time and temperature for the set Cook & Hold feature
will be displayed. (If no Cook & Hold cycle has been
programmed, “nonk” is displayed.)

2. Press the Bake (Upper or lower oven), Convect Bake or
Convect Roast (Jower oven only) pad.

* The Favorite function will begin immediately.

« The selected function and cooking time will light in
the display.
When the cooking time has elapsed:
= The selected function will turn off.

« WARM HOLD will light and 170° will display.

To cancel a Favorite cycle in progress:
1. Press the appropriate CANCEL pad. fﬁ/CANCELH?

2. Remove food from the oven.

= The stored Favorite cycle will not be
affected.



Automatic Shut-0Off/Sabbath Mode
The ovens will automatically turn off after 12 hours if you
accidentally leave them on.

To cancel the 12-hour shut-off and run the
ovens continuously for 72 hours:

1.

To cancel the Sabbath Mode:
1.

Press and hold the Clack pad for three
seconds.

| Clock |
« “SAb” will be displayed and flash for five seconds.

= “SAb” will then be displayed continuously until turned
off or until the 72-hour time limit is reached.

- BAKE will also be displayed if a bake cycle is in use while
the oven is in Sabbath Mode.

« All pads are inactive except CANCEL and Clock. All other
functions EXCEPT BAKE (Timer, Keep Warm, Clean,
ete.) are locked out during the Sabbath Mode.

Press the Clock pad for three seconds. Clock
« “SAb” will flash for five seconds. S’
= The time of day will return to the display.

OR

Adjusting the Oven Temperature

QOven temperatures are carefully tested for accuracy at the
factory. Itis normal to notice some baking or browning
differences between a new oven and an old one. As ovens
get older, the oven temperature can shift.

You may adjust the oven temperature if you think the oven is
not haking or browning correctly. To decide how much to
change the temperature, set the temperature 25 degrees
higher or lower than your recipe recommends, then bake.
The results of the first bake should give you an idea of how
much to adjust the temperature.

To adjust the oven temperature:
1.

2.
3.

Bake

Enter 550° by pressing the appropriate number pads

Press the Bake pad for the appropriate oven.

Press and hold the Bake pad for several seconds or until
(0° appears in the display.

If the oven temperature was previously adjusted, the
change will be displayed. For example, if the oven
temperature was reduced by 15° the display will show
“-15%.

Press the Autoset pad to adjust the temperature.

Each time the Autoset pad is pressed, the temperature

2. After 72 hours, the Sabbath Mode will end. changes by 5°. The oven temperature can be increased or

« “SAb” will flash for five seconds. decreased by 5° to 35°.

« The time of day will return to the display. 5. The time of day will automatically reappear in the display.
You do not need to readjust the oven temperature if there is a
power failure or interruption. Temperature adjustment applies
to Bake (upper or lower oven}, Convect Bake and Convect
Roast (lower oven only) only.

Notes:

« Sabbath Mode can be turned on at any time with or
without the ovens on.

+ Sabbath Mode cannot be turned on if the keypads are
locked out or when the doors are locked.

« Most prompts and messages and all beeps are
deactivated when Sabbath Mode is active.

« [f an aven is baking when Sabbath Mode is set, BAKE will
go out at the end of the baking cycle or when the CANCEL
pad is pressed. There will be no audible beeps.

+ [If the oven lights are desired while in Sabbath Mode, they
must be turned on before the Sabbath Mode is started.

When the Sabbath Mode is started, the temperature
display will immediately show the set temperature, rather
than the actual oven cavity temperature. No preheat beep
will sound.

The self-clean cycle and automatic door lock do not
operate during the Sabbath Mode.

Pressing a CANCEL pad will cancel a Bake cycle, however
the control will stay in the Sabbath Mode.

If power fails, the ovens will power up in Sabbath Mode
with 72 hours remaining and no cycle active.
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Oven Fan

A convection fan is used to circulate hot air in the oven when
the convection feature is selected. It automatically turns on
after the Convect Bake or Convect Roast pads are pressed
and will turn off when convection is canceled.

important: The convection fan will automatically stop when
the oven door is opened.

Oven Vent

When the oven is in use the area near the vent may become
hot enough to cause burns. Never block the vent opening.

The oven vent is located below the backguard vent
shield on your range.

When high moisture foods are cooked in the upper oven,
steam may be visible coming from the oven vent. This is
normal.

OVEN VENT
LOCATION

Do not place
plastics near the
vent opening as
heat from the
vent could distort
or melt the
plastic.

Oven Lights

The oven lights automatically come on when an Oven
oven door is opened. When the door is closed, | Light
press the appropriate Oven Light pad to tumn the~. i
oven light on and off. A beep will sound every time

the Oven Light pad is pressed.

™~

Oven Bottom

Protect oven bottom against spillovers, especially acidic or
sugary spills, as they may discolor the porcelain enamel. Use
the correct pan size to avoid spillovers and boilovers. Do not
place utensils or aluminum foil directly on the oven
bottom.
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Oven Racks

All racks are designhed with a lock-stop edge.

Upper oven PO, A

- Is equipped with one rack. T DY

« When pulling the upper oven rack out to \\&\%
remove or check food, grasp the fop edge :&é
of the rack.

Lower oven

« Is equipped with one RollerGlide™ rack, one half-rack and
one regular flat rack.

To remove gven racks:

+ Pull rack straight out until it stops at the lock-stop position;
lift up on the front of the rack and pull out.

« For RollerGlide™ rack, pull both the rack glide and rack
hase out together.

To replace oven racks:

+ Place rack on the rack supportin
the oven; tilt the front end up
slightly; slide rack back until it
clears the lock-stop position; lower
front and slide back into the oven.

Baking and Roasting with the
RollerGlide™ Rack (lower oven only)

Baking

« For optimal baking results when baking on one rack, use
the RollerGlide™ rack.

« When baking on two racks, use the RollerGlide™ rack in
the bottom rack position, and the flat rack in the upper rack
position.

Roasting

+ When roasting large cuts of meat and poultry, use the
RollerGlide™ rack for ease of movement.



Rack Positions (lower oven)

PN EEN N1 4NNAN N
77 7 Ly

PN %_ &N&¥E

RACK 5. Use for two-rack baking.
RACK 4: Use for two-rack baking.

RACK 3: Use for most baked goods on a cookie sheet or jelly
roll pan, layer cakes, fruit pies, or frozen convenience foods
and for broiling.

RACK 2: Use for roasting small cuts of meat, casseroles,
haking loaves of bread, bundt cakes or custard pies and two-
rack baking.

RACK 1: Use for roasting large cuts of meat and poultry,
frozen pies, dessert souffles or angel food cake and two-rack
haking.

MULTIPLE RACK COOKING:

Two rack: Use rack positions 2 and 4, 1 and 4, or 2 and 5.
Three rack: Use rack positions 1, 3 and 5.
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Baking Layer Cakes on Two Racks

For best results when baking cakes on two racks, use racks
2 and 4.

Place the cakes on the rack as shown.

il

il
[
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WARRANTY & SERVICE

CUSTOMER'S SOLE AND EXCLUSIVE REMEDY UNDER THIS
WARRANTY SHALL BE PRODUCT REPAIR AS PROVIDED HEREIN.
IMPLIED WARRANTIES, INCLUDING WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, ARE
LIMITED TO ONE YEAR OR THE SHORTEST PERIOCD ALLOWED BY
LAW. MAYTAG CORPORATION SHALL NOT BE LIABLE FOR
INCIDENTAL GR CONSEQUENTIAL DAMAGES. SOME STATES AND
PROVINCES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF
INCIDENTAL GR CONSEQUENTIAL DAMAGES, OR LIMITATIONS ON
THE DURATION OF [MPLIED WARRANTIES OF MERCHANTABILITY OR
HTNESS, SO THESE EXCLUSIONS OR LIMITATIONS MAY NOT APPLY
T0 YOU. THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS AND
YOU MAY ALSO HAVE OTHER RIGHTS, WHICH VARY STATE TO STATE
OR PROVINCE TO PROVINCE.

What is Not Covered By These Warranties

1. Conditions and damages resulting from any of the following:
a. Improper installation, delivery, or maintenance.
b. Any repair, modification, alteration, or adjustment not authorized by
the manufacturer or an authorized servicer.
¢. Misuse, ahuse, accidents, unreasonable use, or acts of God.
d. Incorrect electric current, voltage, or supply.
e. Improper setting of any control.

2. Warranties are void if the original serial numbers have been removed, altered,
or cannot he readily determined.

3. Light buths.
4, Products purchased for commercial or industrial use.

5. The cost of service or service call to:
a. Correct installation errors,
b. Instruct the user on the proper use of the product.
¢. Transport the appliance to the servicer and back.

6. Consequential or incidental damages sustained by any person as a result of
any breach of these warranties. Some states do not allow the exclusion or
limitation of consequential or incidental damages, so the above exclusion may

not apply.

If You Need Service

First see the Troubleshooting section in your Use and Care Guide or call
Maytag Services, LLC, Jenn-Air Customer Assistance at 1-800-JENNAIR
(1-800-536-6247) US.A. and Canada.

To Obtain Warranty Service

To locate an authorized service company in your area, contact the dealer from
whom your appliance was purchased or call Maytag Services, LLC, Jenn-Air
Customer Assistance. Should you not receive satisfactory warranty service, call
or write:
Maytag Services, LLC
Attn: CAIR® Center
P.0. Box 2370, Cleveland, TN 37320-2370
U.S. and Canada 1-800-JENNAIR (1-800-536-6247)
U.S. customers using TTY for deaf, hearing impaired or speech
impaired, call 1-800-688-2080.

Note: When contacting Maytag Setvices, LLC, Jenn-Air Customer
Assistance ahout a service problem, please include the following:

a. Your name, address and telephone number;

b. Model number and serial number of your appliance;

¢. Name and address of your dealer and date appliance was purchased;
d. A clear description of the problem you are having;

e, Proof of purchase.

Use and Care guides, service manuals and parts information are available from
Maytag Services, LLC, Jenn-Air Customer Assistance.
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Pour assurer une utilisation appropriée et sécuritaire : seul
un technicien qualifié devrait installer Fappareil et le mettre a la
terre. Ne réglez pas, réparez ni remplacez un composant, 8 moins
quie cela ne soit spécifiquement recommandé dans ce guide.
Toute autre réparation doit &tre effectuée par un technicien
qualifié. Demandez & linstallateur de montrer oti se trouve le
rohinet d'arrét de gaz et comment le fermer en cas d'urgence.

Débranchez toujours lappareil avant d'y faire de Pentretien.

INSTRUCTIONS DE
SECURITE
IMPORTANTES

Les instructions de sécurité importantes et les paragraphes
cavertissementy de ce guide ne sont pas destinés a couvrir
toutes les conditions et situations qui pourraient se présenter. Il
faut faire preuve de bon sens, de prudence et de soin lors de
Finstallation, de P'entretien ou du fonctionnement de l'appareil.

Prenez toujours contact avec le détaillant, le distributeur,
F'agent de service aprés-vente ou le fabricant dans le cas de
problémes ou de conditions qui ne seraient pas comprises.

Reconnaissez les étiquettes, paragraphes
et symbo!es sur Ia sécurité

En cas d’'incendie

Interrompez l'alimentation électrique de P'appareil et de la hotte
de ventilation pour minimiser le risque d'extension des flammes.
Eteignez les flammes, puis mettez la hotte en marche pour
évacuer [a fumée et 'air vicié.

» Table de cuisson : Utilisez un couvercle ou une plaque a
biscuits pour étouffer les flammes d'un feu qui se déclare dans
un ustensile de cuisine.

NE saisissez ou déplacez JAMAIS un ustensile de cuisine
Lisez toutes les instructions avant d'utiliser cet appareil; enflamme.

observez toutes les instructions pour éliminer les risques + Fours : Fermez les portes du four pour étouffer les flammes.
d'incendie, choc électrique, dommages matériels et corporels
que pourrait susciter une utilisation incorrecte de P'appareil.
Utilisez F'appareil uniquement pour les fonctions prévues,
décrites dans ce guide.

Ne projetez pas de I'eau sur un feu de graisse. Utilisez du
bicarbonate de sodium ou un extincteur & mousse ou produit
chimique sec pour éteindre les flammes.
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Instructions générales

Pour vérifier si le dispositif est correctement instalié, regardez
sous la cuisiniére au moyen d'une lampe de poche pour vous
assurer que la patte réglable arriére soit bien enclenchée dans
la fente de la ferrure. Lorsgue la cuisiniére est convenablement
calée, la bride antibasculement immobilise le pied arriere contre
le sol. Vérifiez |a parfaite immobilisation de la cuisiniére par la
bride aprés chaque déplacement de la cuisiniere.

Pour éviter un incendie ou des
dommages de fumée

Assurez-vous que tous les matériaux de conditionnement sont
retirés de I"appareil avant de le mettre en marche.

Gardez les matériaux combustibles, 'essence et autres matiéres
et vapeurs inflammables bien éloignés de Fappareil.

Si 'appareil est installé prés d'une fenétre, des précautions
appropriées doivent étre prises pour éviter que le vent entraine
les rideaux au-dessus des braleurs.

NE laissez JAMAIS des articles sur la table de cuisson. L'air
chaud de I'évent peut les enflammer et mettre également sous
pression des contenants fermés qui pourraient alors exploser.

De nombreux flacons d'aérosol peuvent EXPLOSER lorsqu’on
les expose a la chaleur, et ils peuvent contenir un produit trés
inflammable. Bvitez d'utiliser ou remisez un flacon d'aérosol a
proximité de l'appareil.

De nombreux articles en plastique peuvent étre détériorés par la
chaleur. Gardez les plastiques éloignés des piéces de 'appareil
pouvant devenir chaudes. Ne laissez pas des articles en
plastique sur la table de cuisson; un article en plastiaue trop
proche de I'évent du four ou d'un braleur allumé pourrait
s'amollir ou fondre.

Pour éliminer le besoin d'atteindre quelque chose par-dessus
les brileurs de surface, il est préférable quiil n'y ait aucune
armoire de cuisine directement au-dessus de l'appareil. Sl y a
une armoire, on ne devrait y remiser que des articles peu
fréquemment utilisés et capables de résister a la chaleur émise
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par F'appareil. La température pourrait étre excessive pour
certains articles, comme liquides volatils, produits de nettoyage
ou flacons d'aérosol.

Familiarisation avec I'appareil

L'évent de four est situé a la base du dosseret.

Evitez de toucher le voisinage de I'évent de four lorsque le four
est utilisé et pendant plusieurs minutes aprés I'arrét du four.
Certains composants de 'évent et la zone voisine peuvent
devenir suffisamment chauds pour provoquer des braiures.
Aprés Farrét du four, ne touchez pas I'évent de four ou la
zone voisine avant que ces composants aient pu se refroidir
suffisamment.

Autres surfaces potentiellement chaudes : table de cuisson,
zones faisant face a la table de cuisson, évent de four, zones
voisines de I'évent, portes de four et zones voisines des portes
et des hublots.

Ne touchez pas I'ampoule chaude du four avec un linge
humide; le choc thermique pourrait la briser. Si tel est le cas,
débranchez 'appareil avant de retirer I'ampoule pour éviter
une décharge électrigue.

Ne remisez pas des aliments ou ustensiles de cuisine sur la
table de cuisson ou dans les fours.



Sécurité pour les enfants

NE laissez JAMAIS des enfants seuls ou sans supervision
lorsque 'appareil est en service ou encore chaud.

NE laissez JAMAIS un enfant s'asseoir ou se tenir sur une
partie quelcenque de l'appareil. Il pourrait se blesser ou se
braler.

Il est important d'enseigner aux enfants que la cuisiniére et les
ustensiles placés dessus ou dedans peuvent étre chauds.
Laissez refroidir les ustensiles en un lieu sur, hors d'atteinte des
enfants. Les enfants doivent comprendre que la cuisiniére m'est
pas un jouet et qu'ils ne doivent toucher aucune commande ot
autre composant de l'appareil.

Cuisson et sécurité

Placez toujours un ustensile sur un brileur de la table de
cuisson avant de ['allumer. Veillez a bien connaitre la
correspondance entre les boutons de commande et les
braleurs. Veillez a allumer le brileur correct et vérifier que le
braleur s'allume effectivement. A la fin de la période de cuisson,
gteignez le brileur avant de retirer I'ustensile, pour éviter une
exposition aux flammes du bréleur.

Veillez 4 toujours ajuster correctement la taille des flammes
pour qu'elles ne dépassent pas sur la périphérie de Fustensile.
Des flammes de trop grande taille sur un brileur sont
dangereuses, elies entrainent un gaspillage d'énergie et elles
peuvent faire subir des dommages a l'ustensile, 4 I'appareil ou &
I'armoire située au-dessus.

NE laissez JAMAIS un brileur de surface allumé sans
surveillance, particuliérement avec une puissance de chauffage
élevée ou lors d'une opération de friture. Un débordement
pourrait provoquer la formation de fumée et des produits gras
pourraient s'enflammer. Eliminez dés que possible les produits
gras renversés. N'utilisez pas une puissance de chauffage
élevée pendant une période prolongée.

NE faites JAMAIS chauffer un récipient non ouvert dans le
four. 'accumulation de pression dans le récipient pourrait
provoquer son éclatement et de graves dommages matériels ou
corporels,

Utilisez des maniques robustes et séches. Des maniques
humides peuvent provoquer la formation de vapeur brilante.
N'utilisez jamais un torchon & vaisselle ou autre article textile &
la place de maniques; un tel article pourrait trainer sur un
brileur et s'enflammer, ou accrocher un ustensile ou un
composant de l'appareil.

Laissez toujours refroidir un récipient d’huile de friture chaude
avant de tenter de le déplacer et le manipuiler.

Ne laissez pas la graisse de cuisson ou autre matériau
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ou du ventilateur de I'évent. Nettoyez fréquemment la hotie
pour empécher toute accumulation sur la hotte elle-méme ou
sur le filtre. Lors du flambage d'aliments sous la hotte, metiez le
ventilateur en marche.

NE portez JAMAIS, lors de I'utilisation de 'appareil, des
vétements faits d'un matériau inflammable, ou amples, ou &
fongues manches. De tels vétements peuvent s'enflammer ou
accrocher la poignée d'un ustensile.

Fours

Placez toujours les grilies a la position appropriée dans les fours
lorsque les fours sont froids. Faites coulisser les grilles vers
Fextérieur avant d'ajouter ou enlever un plat; utilisez pour cela
une manique robuste et seche. Evitez d'introduire la main dans
les fours pour y placer ou retirer un plat. S'il est nécessaire de
déplacer une gritle lorsqu'elle est chaude, utilisez une manigue
seche. Veillez a toujours arréter les fours a la fin d'une période
de cuisson.

Ouvrez toujours les portes des fours rés prudemment. Laissez
Fair chaud ou la vapeur s'échapper avant de retirer/introduire
un plat.

AVERTISSEMENT : METS PREPARES : Respecte? les
instructions du fabricant. Si le contenant ou le couvercle en
plastique d'un mets surgelé se déforme ou est endommagé
durant la cuisson, jetez immédiatement le récipient et son
contenu. Les aliments pourraient étre contaminés.

NE garnissez JAMAIS la sole ou une grille du four avec de la
feuilie d'aluminium. Ceci pourrait susciter un risque de choc
électrique ou d'incendie, ou une autre détérioration de
Fappareil. Utilisez de la feuille d'aluminium uniquement selon
les instructions de ce guide.

Hottes d’extraction

Nettoyez fréquemment les filtres et la hotte de la cuisiniére pour
empécher la graisse ou d’autres produits inflammables de
s‘accumuler sur les filtres ou la hotte en provoquant des feux de
graisse.

Pour flamber des aliments sous [a hotte, mettez le ventilateur en
marche.

Ustensiles et sécurité

Utilisez des ustensiles a fond plat comportant une ou des
poignées que vous pouvez facilement saisir et qui restent
froides. Evitez dutiliser un ustensile instable ou déformé, qui
pourrait facilement basculer, ou dont la poignée est mal fixée.
Evitez également d'utiliser des ustensiles de petite taille
comportant une ou des poignées lourdes; ces ustensiles sont
généralement instables et peuvent facilement basculer. Un
ustensile lourd lorsquiil est rempli peut également étre
dangereux lors des manipulations.

Veillez & utiliser un ustensile de taille suffisante pour que le
contenu ne risque pas de déborder. Ceci est particulierement
important pour un ustensile rempli d'huile de friture. Vérifiez
gue la taille de T'ustensile est suffisante pour qu'il puisse



recevoir les produits alimentaires & cuire, et ahsorbez
I'augmentation de velume suscitée par I'ébullition de la graisse.

Pour minimiser les risques de bralure, d'inflammation de
matiéres et de renversement par contact non intentionnel avec
un ustensile, n'orientez pas la poignée d'un ustensile vers un
brileur adjacent. Orientez toujours la poignée d'un ustensile
vers le coté ou l'arriere de ['appareil; ne laissez pas non plus la
poignée d'un ustensile déborder a l'avant de 'appareil, ot un
jeune enfant pourrait facilement la saisir.

Veillez 4 ne jamais laisser le contenu liquide d'un ustensile
s'évaporer compiétement; l'ustensile et Fappareil pourraient
subir des dommages.

Appliquez les instructions du fabricant lors de Femploi d'un
sachet pour cuisson au four.

Seuls certains matériaux de verre, vitrocéramique, céramigue,
ou certaing ustensiles vitrifiés/émaillés peuvent étre utilisés sur
la table de cuisson ou dans le four sans risque de bris sous
I'effet du choc thermique. Observez les instructions du fabricant
lors de l'utilisation d'un ustensile de verre.

La sécurité de fonctionnement de cet appareil a été testée 4
I'aide d'ustensiles de cuisine conventionnels. N'utilisez pas un
ustensile ou accessoire qui n'est pas spécifiquement
recommandé dans ce guide. N'utilisez pas de couvre-briieur,
gril placé sur la table de cuisson ou systéme de convection
additionnel. L'utilisation d'un dispositif ou accessoire qui n'est
pas expressement recommandé dans ce guide peut dégrader la
sécurité de 'appareil ou sa performance, ou réduire la longévité
des composants.

Nettoyage et sécurité

Eteignez tous les brileurs et attendez le refroidissement de tous
les composants avant de les toucher ou d'entreprendre le
nettoyage. Ne touchez pas la grille d’'un brdleur ou la zone
voisine avant que ces composants aient pu suffisamment
refroidir.

Exercez une grande prudence lors du nettoyage de Fappareil.
Travaillez prudemment pour éviter des brilures par la vapeur en
cas d'utilisation d'un chiffon ou d'une éponge humide lors de
I'élimination d'un produit renversé sur une surface chaude.
Certains produits de nettoyage peuvent générer des vapeurs
nocives lorsgu'on les applique sur une surface chaude.

Fours autonettoyants

Nettoyez uniquement les piéces mentionnées dans ce guide.
Ne nettoyez pas les joints de porte. Les joints jouent un role
essentiel quant & I'étanchéité. Veillez & ne pas frotter,
endommager ou déplacer les joints. N'utilisez pas de produits
de nettoyage pour four ou enduits de four, dans les fours
autonettoyants ou sur les zones voisines.

Avant d'exécuter une opération d'autonetioyage, retirez la
lechefrite, les grilles du four et les autres ustensiles, et éliminez
par essuyage tout excés de résidus renversés pour éviter la
formation de fumée ou Finflammation de ces résidus.

Il est normal que la table de cuisson de la cuisiniére devienne
ires chaude lors d'un cycle de nettoyage. Par conséquent, évitez
de toucher ia surface de cuisson durant autonettoyage.

Avertissement et avis
important pour la sécurité

La loi californienne «Safe Drinking Water and Toxic
Enforcement Act» de 1986 (proposition 65) stipule la
publication par le gouverneur de la Californie d’'une liste de
substances que I'état de Californie considére comme
cancérigénes ou dangereuses pour le systeme
reproducteur, et impose aux entreprises commerciales
f'obligation de signaler a leurs clients les risques
d’exposition a de telles substances.

Les utilisateurs de cet appareil peuvent étre exposés a une
faible concentration de certaines substances figurant dans
la liste mentionnée ci-dessus, dont benzéne, formaldéhyde
et suie, du fait de la combustion incompléte du gaz naturel
ou du gaz de pétrole liquéfié. Pour minimiser la
combustion incompléte, veillez & ce que les braleurs soient
parfaitement réglés. Pour minimiser 'exposition a ces
substances, veillez a bien évacuer les gaz de combustion a
Fextérieur.

Nous informons les utilisateurs de cet appareil que lors
d’'une opération d’autonetioyage, ils peuvent étre exposés
a une faible concentration de certaines substances figurant
dans la liste mentionnée ci-dessus, dont le monoxyde de
carbone. Pour minimiser l'exposition, veillez a ce que la
piéce ou se trouve le four soit convenablement aérée
durant une opération d’autonettoyage par 'ouverture d'une
fenétre ou d'une porte.

AVIS IMPORTANT - OISEAUX FAMILIERS : Ne gardez
pas un oiseau familier dans la cuisine ou dans une piéce
ol il pourrait étre exposé aux fumées. Les oiseaux ont un
systéme respiratoire trés sensible. Les vapeurs qui
s'échappent d'un four pendant le cycle autonettoyant
peuvent leur étre nocives ou méme fatales. De plus, les
vapeurs qui s’échappent lorsque I'huile de cuisson, les
corps gras, la margarine et les poéles ou marmites a
revétement antiadhésif sont surchauffés peuvent
également étre nocives.

Conservez ces instructions pour consultation ultérieure
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NETTOYAGE

Four autonettoyant

Le cycle d'autonettoyage utilise des températures de cuisson
supérieures a la normale afin de nettoyer automatiquement l'intérieur
du four.

Le four doit étre nettoye régulierement. Les éclaboussures doivent
élre essuyées pour éviter une production excessive de fumée ou
Fapparition de flammes. Ne laissez pas de résidus s'accumuler dans
le four.

Durant le processus d’autonettoyage, il convient de bien aérer la
cuisine pour €liminer les odeurs normalement émises durant le
nettoyage.

Avant Pautonetioyage
1. Eteignez la lampe de four avant le nettoyage. Celle-ci risquerait de
griller durant le cycle de nettoyage.

2. Enlevez la lechefrite, tous tes plats et les grilles du four. Si vous
n'enlevez pas tes grilles, elles risquent de se décolorer et de ne
plus glisser aussi facilement aprés le cycle d'autonettoyage.

3. Nettoyez le cadre du four, le cadre de
la porte, la zone a l'extérieur du joint et
autour de I'ouverture du joint de la
porte & Faide d'eau et de détergent ou
d'un nettoyant non abrasif comme Bon
Ami*. Le processus d'autonetioyage
ne nettoie pas ces zones. Eltes doivent
étre nettoyées pour empécher la saleté de s'incruster pendant le
cycle de nettoyage. (Le joint assure I'étanchéité autour de la porte
et du hublot du four))

4. Pour empécher tout dommage, ne nettoyez pas et ne frottez pas
le joint qui se trouve autour de la porte du four. Ce joint est congu
pour éviter les pertes de chaleur pendant le cycle d'autonettoyage.

5. Eliminez les résidus de graisse ou de produits renversés sur la
sole avant le nettoyage. Ceci empéche la formation de flammes
ou de fumée durant le netioyage.

6. Essuyez les résidus sucrés et acides, comme les patates douces, la
tomate ou les sauces a base de lait. L'émail vitrifié posséde une
résistance limitée aux composés acides. Il peut se décolorer si les
résidus acides ou sucrés ne sont pas enlevés avant le cycle
d'autonettoyage.

Important :

« Latempérature du four doit étre inférieure a 204° C (400° F) pour
pouvoir programmer un cycle de nettoyage.

+ Seulement un four peut étre autonettoyé a la fois.
« La porte des deux fours est verrouillée tors de I'autonettoyage de
Fun des fours.

Programmation de Pautonettoyage :
1. Fermez la porte du four.

,,,,,,

2. Appuyez sur la touche Clean (Nettoyage) qui
convient.

+ Le mot CLEAN clignote.

+ Les mots SET et UPPER ou LOWER clignotent a
Fafficheur.

™,

3. Appuyez sur la touche Autoset (Programmation :».,\AUtOSEt /
automatique).
+ MEd (Moyen) (Saleté moyenne, 3 heures) est affiché.

4. Appuyez sur la touche Autoset pour voir défiler les différents
réglages de 'autonettoyage :

HVy (Saleté épaisse, 4 heures)
MEd Moven) (>aleté moyenne, 3 heures)
LITE (Saleté [égére, 2 heures)

La sélection du niveau de salissure établit automatiquement la
durée de l'autonettoyage.

5. Aprés quatre secondes, 'autonettoyage commence.

+ Sila porte n'est pas fermée, des hips retentiront et «doors sera
affiché. Sila porte n'est pas refermée dans les 30 secondes,
F'autonettoyage sera annulé et heure sera de nouveau
affichée.

« CLEAN paraitra a I'afficheur.

» LOCK clignote a I'afficheur. Une fois que la porte se
verrouille, LOCK ne clignote pas.

+ Le décompte de la durée de l'autonettoyage commence a
Fafficheur.

Pour différer Fautonettoyage : o
1. Appuyez sur la touche Delay (Attente) une fois
pour programmer le four supérieur deux fois pour - Delay
le four inférieur. S

« Le mot DELAY clighote.
+ 00:00 et les mots UPPER ou LOWER clignotent a l'afficheur.

2. Entrezladurée d'attente désirée pour le démarrage du cycle afaide
des touches numériques appropriées.

*Les noms de marque des produits de nettoyage sont des marques déposées des difiérents fabricants.
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3. Appuyez sur la touche Clean (Nettoyage) qui o

convient. . Clean |

« SET clignote a l'afficheur.

4. Appuyez sur la touche Autoset (Programmation {/Autoset.\;

automatigue).
+ LITE (niveau de saleté 1égére) sera affiché.

5. Appuyez sur [a touche Autoset pour faire défiter
les réglages de 'autonettoyage.

HVy (Saleté épaisse, 4 heures)

MEd (Saleté moyenne, 3 heures)

LITE (Saleté légére, 2 heures)

La sélection du niveau de salissure établit automatiquement la

Une décoloration blanche peut parafire aprés Pautonetioyage
si des aliments acides ou sucrés n’ont pas été enlevés avant
Fautonettoyage. Cette décoloration est normale et n'affecte pas le
rendement de 'appareil.

Remarques :

« Si une porte est ouverte, «doors parait a {'afficheur et un bip

retentit tant que la porte n'est pas refermée et si vous
n'appuyez pas de nouveau sur la touche Clean.

« Si plus de 30 secondes s'écoulent entre le moment ol vous

appuyez sur la touche Clean et celui ot vous appuyez sur la
touche Autoset, la programmation retournera
automatiquement a Faffichage précédent.

» Les paortes seront abimées si elles sont forcées pour les ouvrir

durée de l'autonetioyage.

6. Aprés quatre secondes, CLEAN, DELAY et UPPER ou LOWER
paraissent a I'afficheur et LOCK clignote. Lorsque la porte des

fours se verrouillent, LOCK ne clighote plus pour montrer gue le Techn iques de nettﬂyage

quand LOCK est encore affiché.

four est programmé pour un autonettoyage différé. La durée
d'attente est affichée.

Pendant Pautonettoyage

Quand LOCK paraft a 'afficheur, les deux portes sont verrouillées.
Pour ne pas ahimer les portes, il ne faut pas les forcer quand LOCK
est affiché.

Lechefrite et sa grille

Fumée et odeurs Ne couvrez jamais Ia grille de papier d’aluminium; cela
Lors des premiers autonettoyages vous pourrez voir de la fumée et empéche la graisse de couler dans la léchefrite.

remarquer des odeurs. Ceci est normal et deviendra éventuellement + Recouvrez la lechefrite et sa grille d'un linge savonneux; laissez
moins fréquent. tremper pour détacher les résidus.

» Lavez avec de I'eaut savonneuse tiade. Utilisez un tampon & récurer
pour éliminer les souillures tenaces.
+ On peut placer les deux composants de la lechefrite dans un lave-

De la fumée peut se dégager si le four est trés sale ou si la techefrite
a été laissée dans le four.

Bruits vaisselle.
La chaleur dans le four, peut déclencher des bruits de contraction ou Grilles des brileurs - en fonte porcelanisée
de ditatation du métal. Ceci est normal et n'abime pas le four. + Laissez les grilles refroidir complétement.

« Lavez les grilles avec de I'eau savonneuse tiede et un tampon &
récurer en plastique non abrasif. Pour les souillures tenaces, les
Aprés l’autonettgyage taches tenaces, nettoyez-les avec un tampon récureur non abrasif

Environ une heure aprés la fin de 'autonettoyage, LOCK disparaitra a rempli d% savon, o une créme de nettoyage pour table de cuisson*
Fafficheur. Il est alors possible d’ouvrir les portes. [P:ec_e n © 20000001 et une éponge. S reste.des souillures,
appliquez de nouveau la créme pour table de cuisson, recouvrez

Certaines saletés peuvent donner des cendres grises légéres. avec un essuie-tout humide, et laissez tremper pendant 30 minutes.
Enlevez-le avec un linge humide. S'il reste de la saleté, cela indique Frottez de nouveau, rincez et faites sécher.

que le cycle de nettoyage n'a pas été assez long. Cette saleté « Weffectuez pas le netfoyage au lave-vaisselle ou dans le four
restante sera enlevée au prochain cycle d’autonettoyage. autonettoyant.

§i les grilles du four ont ét¢ laissées a lintérieur pendant le Chapeau de brilleur et socles des briilewrs & gaz scellés

cycle d'autonetioyage et qu'elies glissent mal sur leurs Tétes de brdleur amovibles

supports, enduisez-les, ainsi que les supports, d'une fine couche « Laissez le brileur refroidir. Enlevez le chapeau de brileur pour le
d'huile végétale. laver dans de I'eals savonneuse avec un tampon a récurer en

. . N . plastique. Pour les taches tenaces, nettoyez-les avec un tampon
De fines lignes peuvent apparaitre dans la porcelaine parce

gu'elle a subi chaleur et refroidissement. Ceci est normal et
n'affecte pas le rendement de F'appareil. * Marques déposées des fabricants respectifs.
** Pour commander directement, composer le 1-800-JENNAIR
(1-800-536-6247).
30



récureur non abrasif rempli de savon, ou une créme de nettoyage
pour table de cuisson™ (Pigce n® 20000001)™ et une éponge.

« N'effectuez pas le nettoyage au lave-vaisselle ou dans le four
autonettoyant.

Socles des brileurs 3 gaz scellés

+ Nettoyez fréquemment. Laissez te briileur refroidir. Nettoyez avec du
savon et un tampon a récurer en plastigue. Pour les souillures
tenaces, netloyez avec un tampon savonneux et non abrasif,
N'agrandissez pas ou ne déformez pas les trous.

« Veillez a ne pas introduire d’eau dans les orifices du brileur.

+ Travaillez prudemment lors du nettoyage de Pallumeur. Si l'allumeur
est endommagé ou mouillé, les brileurs de la table de cuisson ne
pourront pas s’allumer.

Horloge et zone des touches de commande

+ Pour utiliser la fonction « Control Lock » (Verrouillage des
commandes) pour le nettoyage, voir page 38.

+ Lavez, rincez et faites sécher. N'utilisez pas un agent de nettoyage
abrasif susceptible de rayer la finition.

« Les nettoyants pour vitres peuvent étre utilisés s'ils sont d’abord
pulvérisés sur un chiffon. NE projetez PAS le produit directement
sur fes touches de commande ou sur Fafficheur.

Boutons de commande

* Placez chaque bouton a la position de OFF (Arrét), et retirez chague
bouton en le tirant vers le haut.

« Lavez, rincez et faites sécher. W utilisez pas un agent de nettoyage
abrasif susceptible de rayer la finition.

- Faites fonctionner bridvement chaque brleur pour vérifier que le
bouton a été correctement réinstallé.

Dasseret, table de cuisson et tableau de commande -

Email vitrifié

L'émail vitrifié est du verre lié au métal par fusion. il peut se fissurer ou
s'écailler en cas de mauvaise utilisation. It est résistant aux acides,
mais pas totalement inattaquable par les acides. On doit éliminer
immediatement tout résidu de renversement avec un linge sec,
particulierement s'it s'agit de composés acides ou sucrés.

« Une fois refroidi, lavez avec de I'eau savonneuse, rincez et séchez.

+ N'essuyez jamais une surface tiede ou chaude avec un linge
humide. Ceci pourrait la fissurer ou 'écailler.

« N'utilisez jamais de nettoyants pour four, d’agents de nettoyage
caustiques ou abrasifs sur le fini extérieur de la
cuisiniére.

Panneaux, peinture émail

+ Une fois les pieces refroidies, lavez-les & Peau savonneuse tigde,
rincez et séchez. N'essuyez jamails une surface tiede ou chaude
avec un linge humide car cela pourrait abimer la surface et
provoquer des briilures par la vapeur. Pour les taches rebelles,
utilisez des agents de nettoyage légérement abrasifs comme la pate
au bicarbonate de soude ou Bon Ami*. N'utilisez pas de nettoyants
abrasifs comme les tampons en laine d'acier ou les nettoyants pour
four. Ces produits rayeraient ou endommageraient la surface de
facon permanente.
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Important : Utilisez un linge ou un forchon sec pour essuyer
les produits renversés, surtout s'ils sont acides ou sucrés, La
surface pourrail se décolorer ou se ternir si Ia saleté n'était
pas iminédiatement enlevée. Ceci est particuliérement
important dans le cas de surfaces blanches.

Vitres des hublots et portes

+ Fvitez d'utiliser trop d’eau, qui risquerait de s'infiltrer sous ou
derriére le verre.

+ Lavez a I'eau et au savon. Rincez a l'eau claire et séchez. Un produit
de nettoyage du verre peut étre utilisé en le
pulvérisant d’abord sur un chiffon.

« Wutilisez pas de nettoyants abrasifs comme tampans a réeurer,
laine d'acier ou nettoyants en poudre qui risqueraient
de rayer le verre.

Intérieur du four
+ Exécutez tes instructions présentées aux pages 29-30 pour
F'autonettoyage du four.

Grilles du four

« Nettoyez avec de Peau savonneuse.

« Eliminez les souillures tenaces avec une poudre de nettoyage au un
tampon a récurer savonneux. Rincez et séchez

« Si les grilles sont laissées dans le four pendant le cycle
d'autonettoyage, elles se décolorent et peuvent ne plus trés bien
glisser. Si ceci se produit, appliquez par essuyage un peu d’huile
végétale sur la grille et ses supports en relief pour faciliter le
mouvement, et enlevez Fexces d'huile.

Aciler inoxydable
s NUTILISEZ PAS DE PRODUITS DE NETTOYAGE CONTENANT
DU JAVELLISANT.
o NWUTILISEZ PAS DE NETTOYANTS « ORANGE » OU ABRASIFS.
« ESSUYEZ TOUJOURS DANS LE SENS DE LA TEXTURE DE
L’ACIER LORS DU NETTOYAGE
+ Nettoyage journalier/saleté légére -- Essuyez avec Fun des
produits suivants : eau savonneuse, vinaigre blanc/eau, produit de
nettoyage pour verre et surface Formula 409% ou un produit
semblable pour verre - avec un linge souple et une éponge. Rincez
et séchez. Pour polir et enlever les marques de doigts, faites suivre
par une vaporisation de Magic Spray pour acier inoxydable® (produit
n® 200000087,
Saleté mo