ou:cxsmm INSTRUCTIONS B

TQ QPERATE most of the gas burners:

1. Pugh the desired gas surface tontral knob in and turn counterclockwise out of the DFF position
{See Fig. 1).

2. Release the knob and rotate to LITE position. Visually check that the needed burner has lit.

. To adjust, push the knob in and turn counterciockwise to a flame size setting that best fits your
need.

NOTE: For complete instructions and suggestions for properly using your gas cooktop, be sure to read
ALL the Instructions provided im your Use and Care Guide.

Setting the Bridge Burner Controls (some models)

T OPERATE the gas Bridge burner:

1, Push the left rear gas control knob in and turn counterelockwise
out of the DFF position (See Fig. 1),

2, Release the knob and retste to LITE position. Visuslly check that
the burner has it

3. Continue to rotate the knoh clockwise past the first LO setting to
the arrow marked BRIDGE.

4. Visualty check that both the lcft rear and center burner are Jit.

5. With both burners Iit, continue to turn the knob counterclockwlse to adjust
the flame slze for both the left rear and left center burncrs together (Bridge
Burner flame adjustment area - See Flg. 2}

6. You may sdd the left front burner If needed. Ta add the feft renr burner
follaw the Instructions on “TO QPERATE most gas burners™ provided above.

OFf Hi Lo m Hi Lo MOTE: For camplete instructions and suggestions for properly wsing your
| | | L J Bridge burncr, be sure to read ALL the instructions provided In your Use and
Care Guide,
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. Setting the Triple Ring Burner Controls (some models)

TO OPERATE the gas Tripte Ring burner;

1. Push the right front surface control knob in snd tum counterclockwlse aut of the OFF position {See Fig, 1),

2. Release the knob and rotate to the LITE position [Scc Fig. 3). Note; Although all electronle surface Igniters

will spark at the same time, only the selected surface Burner will lite.

Visually check that the inner ring of the right front Buraer has NIt (See Fig. 4)

4. Continuc to rotate the gas contral knoh counterclockwise past the first LG setting to the srrow marked
TRIPLE (See Fig. 3).

5. Visually check that both the Inner and outer ring of the Triple Ring Burncr src lit. {Sce Fig. 5)

6.  When both burners are lit, continue to turn the control knob counterclockwise to adjust to the desired
flame slze {See Fig. 3)

o

Nete: When using both the inner and outer humer rings together adjust the flame size between second Ml and

LD gulde marks,
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To bet the CLOCK [for 1:30):

Setting the TIMER
[example for 5 minutes):

Setting RAKE (example will start
oven at IEG°F):

Setting BROIL (examyle will
automatically start at 556°F):

" Setting CONVECTION BAKE
(':)_t;mple 360°F):

Setting CONVECTION CONVERT
{example 350°F);

Setting FLEX CLEAN :

£y e
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QuickStart lnstructian '
Press@. Press C‘D@@ pads to .ul the time of day, Pm:@.

I'rﬂs. Press the number pads to set the time in the display {exampie @

minwtes). Press @ The timer will begin to count down. When the set time has run out

the clock will sound with 3 beeps every 15 seconds untii is pressed again.

Press . Pms@ .
Pr:u. Press @

Prm. Pn.ss @

Pttss. Press . Oven control will automatically decrease the set oven

- temperature by 25'F.

. . l'ﬂ:n Pr:n@.

Press . Pm:@. After oven door locks the oven witl ScifClean for 3 hours.

* These Quick Start Instructions are not intended to replace your Use and Care Guide. Read the Use and Care Guide completely
for proper use of your appliance, [f you are having a problem after reviewing these tips, refer to the “Before You Call” section of
the Use and Care Guide before cailing 1-800-4-MY-HOME™ for assistance.



o Gettmg started with your hew gas range B

Listed beiuw are questions frequentlv asked by our customers. Please take a moment to read
- this lmporiant mfnrmatmn to help you nperate and care for your. new gas range.
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A, - Yes, After & power Interruption ot first Iristalling the range your clock time of day

-MUST be resct before the oven will operate See the Use and Care Guide for

complete |nstruc‘tmns
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0. When | tyrn.one gas bisrner.on. why do ALL the surface burners
A. it is mormal for all the surface burner electrodes to spark at the

same time even if only one gas burner has been turned on. Dnly
the burners turned on win reueive gas and light.

o

face burners are not being w

oven, although the s L
"A. Warm air rises throlgh the oven vent providing air circulation:
A\ég QE/\F- - which improves baking results. 10 NOT block the oven vent. It is -

recommended that you do not leave empty mukwar: or utensils on
the burner grates. -

OVEN VENT \
[ — '—"\ The oven vent is Ioul‘tﬂ above the center cooktop rieer and the .

backgward, DO NOT block the oven vent.

Q. My gven door glass has 2. “rainbow” affect of color tink appearance, is that o defect? .
A. “NO. The inner door glass is coated with a hest barrier coating that when viewed under crtain light sources or angles
wiil have u rafnbow cofor appearance. This heat barrier toating reflects oven heat back into the oven to rcduu heat
" loss thmugh the gim Thig is normal and 15 used on Self-(:lnning ranges.

a
autiide of my even door

A. Use soap and water to thoroughly

© glesn the tap, sides and front of the
oven daor. Rinse well: You mey use s
glas cleaner on the outside glass of
the oven door. DO NOT SPRAY or
allow water of the cleanes to enter
the oven doot vénts. Spray elesner

" an clath first and wipe oven door.
DO NOT use strong oven cleansss,

“eleanirig powders ar any harsh

sbraslve cleaning materials on the

outside of the oven doar. DO NOT

CLEAN the oven door gasket:

all 1-800-4-MY-HOME ™

Guestion

During narmal use the cooktop surface will incréase in
temperature. It's normal for heat to reflect from your cookware
and the gas burners to surrounding areas. There will be
uddltional heat buildup when both the oven and muktup burners
are used it the same time, -

Consult your Use and Care Guide for proper pan size and oven -
vent lacatipn. Read the CAUTIONS ond WAHNINOS throughout
the Uwe and Care Guide. :
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0. My oven smokes excesslvely while brofling? - e
A, After setting the oven cantrol and placing the fond In the oven for brolling, be sure to close
the oven deor whenever broiling. . o

. Note: Never use aluminum foil to cover anything or as a finer inside or outside the appliance.

When | used
ER L
It's possible to experience same odars and/or & smalf amount of smoke
* from your new range. The odor will diminlsh after first using your
aven; Before cooking In your oven for the fink Hime, we recommend
.that you turn the oven DN to 400°F for 30 minutes minlmum. This will
_allow for an initial burn=In period. You may also ventilute the kitchen
by opening a window.

ovep for the fiest time thers was an a
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A. Changes in temperature sometimes create nolses when the oven expands and
tontracts. This is normad. The contral panel will make clicking soumis when using the
oven. This & normal.

L the )

NOTE‘ Plelse DD NOT lrbust YOur oven bemperlture hised on uven thermnmturt. :uch a5 those fuumi in
: gmcenv stores, they may not be sccurate, . RSN :

A, Your new oven has BEER faﬂmy uinlmtnd and temd 10 rsire an n:cunh tallng t:mpcrature Fur the
first few. uses, fallow your recipe times and temy e v a i Fully Ifyuu feel your sven
ts too hot or too. cgol from your baking experi the oven p may be d to your liking.

- *Refer to votr [] pll noe Use lnd Care Guiée for complete instructions on how to ndju:t th: tempernture

eunh'ol

- Be sure to visit our web page at htt;: ]lwww.sears.cum

Read your Use und Care Guide for complete instructions and mformntlnn. ‘THANK . YOU) and
EN, NEW RAN oL

Any Questions: Cal 18004




