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STABILITY DEVICE
"= | ) WARNING

e

» ALL RANGES
CAN TIP

« INJURY TO FERSONS
COULD RESULT

« INSTALL ANTI-TIP
DEVICES PACKED
WITH RANGE

+ SEE INSTALLATION
INSTRUCTIONS

REMOVE ALL PARTS FROM THE PLASTIC BAG
ATTACHED TO THE BACK OF THE RANGE AND
SAVE PACKAGING TAPE.

1} Before placing range inthe counter, notice the loca-
tion of the stability bracket whichi is already attached
o the back of the range. This location should work
for most instaliations. However, i tnay be more
convenlient (o hook the stability chain to the unit
whenthe stability bracketis attached tothe upperset
of holes In the back of the rahge (See Fig. 1). The

~ upper set of holes are intended for use with 2
backsnlash kit. H a backsplesh kit is belng used, the
stabllity bracket can be relocaiad and put on at the
same time as the backsplash kit If the backsplashis
net being used, make sure that thete are no siruc-
tural supporis for the counteriop which will interfere
with the siability bracket when locsted In the upper
set of holes.

2) Fastenoheendofthestabilitychaintothefloororthe
wail with the long screw and washer supplied (See
Fig. 2}, Make certain the screw is going into the wall
plate at the base of the wall or one of the studs inthe
base of the wall (See Fig. 3). Whetheryouattachihe
chain {o the wall or floor, e certain that the screw is
in at least 3/4" thickness of wood other than base-
board and that there are no electrical wires or plumb-
ing in the area In which the screw could penetrale.
Attach the stablilty chain in a location which will
allow the chain {o be in line with the brackei side io
side az much as possible when attached to the unit.
Test 10 see i the chain Is securely fastened by
tugging on the chain,

3) Temporarlly attach the loose end of the chain to the
rear of the counteriop with the tape from the packag-
ing {See Fig. 4).

4) Place the range in the counter cutout leaving just
enough room between the back of the range and the
wali to reach the stabiiity bracket.

5} Hook the loose end of the chain onto the hracket by
siipping the nearest Hink of the chain into the siol in
the bracket (See Fig. 1), making sure the chainls ,

pufled astightas possible and thatihere s no excess
siack In the chaln after chaln Is attached to the
Bracket.

Excess slack in the chain could allow the
range o tip over.

Slide the range all the way back Into the counier.
Once the range is pushed back In place, thete will be
a small amoumnt of siack in the chaln. This s normal.

_ BACKGUARD -
{some models)

BRACKEY
OPTIONAL A
LOCATION
Fig. 1
CHAIN -
BRACKET [
FAGEC%&Q i ;
LOGATION MAINBACK
{Efectric model shown;
Opposile side used for Gas models)
Flg. 2
Flg. 3
Fig. 4
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3&@5 THESE INSTRUCTIONS

Read all instructions before using this appliznce. When using electrical
a@pﬁmmegghmmmﬁa@y @?@@ams@m@ q&zwﬁcﬁ l%m &‘@iwwacﬂ, m@!mﬂ&&’&g &E’ﬁe E‘@EH@WW@:

Teachchlldrennotioplaywithrange
knobs or any other patt of the range.

Mever lzave children alone or unat-
tended where a range is in use.

CAUTION:

Hems of interest to children
should not be stored in cabineis
above the range or on the
backsplash of the range. Chil-
dren climbing on the range to
reach items could be seriousiy
injured.

Never let anyone climb, sit or stand
on the open door or any other part of
the range. Their weight may make

the range tip over.

Neverleavethe ovendooropenwhen
you are not watching the range.

NESAF08-5



ca‘refuliy‘ Keep

Always keep the range area clear
and free from things that will burn.

CAUTION:

Kever store things Iin an
oven or near cockiop &lements/
burners. These things may caich
fire and plastic iems could melt.

Mever wear loose clothing when
using your range. Such clothing
could ¢atch fire,

Never let pot handles stick out
over the front of the range. Turn
handles in so that they cannot be
bumped Into. Keep the handles
away from other hot surlace ele-
ments/burners.

' “‘Tmnsure safety far yc}umeﬁ and your home, please read yaurﬁ Gwaer sManu‘

it handy for quick easy reference. Pay close aitenimn to ‘the

rsafety sectmns cf your manual. You can recognize the safety secttans by
oking for the symbai or the word “Safety”. - ‘

0Q

Never use your range for warming
or heating a room. You could be
burned or seriously injured. Such
misuse could also cause damage o
the range.

Meveruseatowel orother bulky cloth
as a pothoider. Such cloths couid
catch fire on a hot element/burmer.

Never leave cooklop elements/
burners unwatched at high heat
settings. Bollovers cause smok-
ing and greasy spillovers could
catch fire.

NESAFQS-2



BASIC SAFETY PRECAUTIONS
Koeep this bock for later use,

Be sure your range Is Instalied and grounded properly
by a qualifled techniclan,

Always use dry potholders when removing pans from

the oven or cookiop. Molst or damp pothsiders can

causs steam buins.
Always jollow cleaning instructions in this book.

Always keep the range and oven clean. Food and
grease are easy $o ighite. Clean the range, oven and
vents regulariy,

Clean Only Paris Listed in Manual.

CAUTION: Do not store items of interest o
children in cabinets above 3 rvange or on the
backguard of 2 range. Children cilmbing on a
range to reach items could be seriously injured.

Always keep combustibie wall coverings, curtains, or
drapes a safe distance away from your range and oven.

Mwavs keep dish towels, dish cloths, pothoiders and
other linens a safe distance away from your range.
Never store such ltems on your range,

Always keep the appHance area clear and free from
things that will burn (gasoline and other flammable
vapors and liguids).

Never try to repalr or replace any part of the range
unless instructions are given in this book. All other
work should be done by a skitied technician.

Mever heal unopened food containers, Pressure
buildup may make container burst and cause injury.

Never leave jars or cans of fat or drippings on or near
therange. Neverlet greasebuild uponyourrange. You
can keep grease fires from starting i you clean up
grease and spllls after each range use,

Never try to move a pan of hot fat, especially a deep fat
fryer. Wait unti the fat has cooled.

Neveriouch surface units, heating elements, or interior
surfaces ofthe oven. They may be hot eventhough they
appear dark In color.

Always keep wooden or plastic utensils and canned
food a safe distance away from your range.

Some cleaners produce nox-
jous fumes and wet cioths or
sponges could cause steam
burns if used on a hot surface,

COOKTOP SAFETY

Always use care whan touching the cooktop. Heating

elements could be hot enough to burh you even if they 4

are dark in color. The glass surface of the cooktop wili
retain heat afier the controls are wirned off.

Cnly some kinds of glass or ceramic pans can be used
for cooktop cooking. Be sure that the pan you use wili
not break when heated on the cookiop elements,

Never block free airfiow through the oven vent,

Do not cook on hroken coskiop. i cookiop should
break, cleaning solutlons and splllovers may penelrate
the broken cooktop and create arisk of electrical shock.
Contact a qualified technician immediately.

For majer spilis — Turn unit {o LG; use dry paper
towels to wipe up major spllls, and then use a razor
scraper (heid in a potholder) to scrape major spills from
a hot cooking zone. DO NOT attempt further cleaning
until cooktop surface has cooled.

Choose pols and pans
with flat bottoms, large

: =y pRough to cover the en-
tire cooktop element This will cut down the risk of
setting pothoiders or clothing on fire with an uncovered
efernent and waste less energy.

OVEN SAFETY

Place ovenracksIndesired position whileoveniscool,
If rack must be moved while oven Is hot, do not let
potholder contact hot heating element in oven.

After brolling, aiways take the broiler pan out of the
range and clean it. Lefiover grease In the broiler pan
can catch on fire next time you use the pan.

Always use care when opening oven door. Let hotair
and steam out before moving food.

Never use aluminum foll to fine drip bowls or oven
bottoms. Improper use of foll could start a fire,

SELF-CLEAN SAFETY

i the self-cleaning mode malfunctions, turn off
and disconnect the power supply. Have serviced by a
qualified technician.

Always remove broiler pan and other utenslls from the
oven before a self-clean cycie.

Never rub, move, or damage the door gasket on self-
cleaning ranges. The gasket Is essentlal foragood seal.

Never try to clean utenslis, cookware or removable
parts of your range during a self-clean cycle.

Do Not Use Oven Cleaners — No commercial oven
cleaner or oven liner protective coating of any kind
shouid be used in or around any part of the oven.

NESAFG61



SAFETY INSTRUCTIONS (continued)

READ AND UNDERSTAND COOKTOP GREASE FIRE

. i j Never pick up a flaming
?%g EM@@%%&?E@% %@WE ‘ l pani! Instead:
1. Turn off the element.
. . 2. Smother the fire with a
Should you ever need it, you will tightly fitting pan lid, baking soda or an

_not have time for reading. extinguisher.

Be sure everyone in your home

knows what to do in case of fire. OVEN FIRE —

DO NOT TRY TO MOVE THE PAN!

1. Close oven door and turn controls
off.

| 2. iffire continues, throwbaking soda

on the fire, or use a dry chemical,

foam, or halon type extinguisher.

Hever use water on a grease fire -
it will only spread the flames.

IMPORTANT SAFETY NOTICE

The California Safe Drinking Water and Toxic Enforcement Act requires the governor of California to publish a list
of substances known to the siate to cause birth defects or other reproductive harm and requires businesses to warn
customers of potentialexposure to such substances. The fiberglass insulation in self-cleaning ovens gives off avery
small amount ot carbon monoxide during the cleaning cycie. Exposure can be minimized by venting with an open
window of using a ventitation fan or hood.

5 NESAF60-2



OVEN VENT COOKING ZONE

May get hot S 7,8

VARIABLE SIZE COOKING ZONE i v use: (See page 7, 8)
(chQOS& &" or 8" diameter CGDking ZGHQ) DO NOT block V@nt}
{See page 7) )

COOKTOP INDICATOR LIGHT

{Glows when any

HOT SURFACE cooking zene is on)
INDICATOR LIGHT (Ses page 7)
{See page 8)
HANGE CONTROL

(Bee page 18)

COOKTOP CONTROL OVEN LIGHT SWITCH
M—-‘m

(See pages 7, 8}

SELF-CLEANING
OVEN INTERIOR

SWITCH (See pages 15-17)

(For variable size
left rear cooking zone)

{See page 7) OVEN BAKE ELEMENT

REMOVABLE OVEN RACKS
{See page 18)

NAME AND NUMBER
PLATE LOCATION
COVEN DOOR GASKET
{See page 17)
REMOVABLE \ REMOVABLE
STORAGE DRAWER OVEN DOOR
(See page 18) {With Window)
{See page 19)

BROILER PAN and GRID
{See pages 14 & 17}

6 NESIF08-1



TO START THINGS COOKING
COOKTOP COOKING

Beforg you use theceooktop forthe firsttime, clean it with
gooktop cleaner, This will leave a protective coating of
stlicona,. The cooking zones are shown by the outlines
on the glass surface of the cookion.

The slgn near each ¢cookiop control knob shows which
element Is turned on by that knob.

00 PYs) o8

&0 o0 Q0
Left Left Right
Front Bear Rear

1. Push to turn.

2. St on or hetween
marks for desired
heat.

The Indicator light
will glow when any
heating element Is
turned on.
The left rear efement has two cooking zones:
DUEL COOKING ZONE
{LEFT REAR ELEMENT ORNLY)

8" COOKING ZONES

6" COCOKING ZONES

COOKTOP GUIDE TO BASIC SETTINGS

»  To use the large 9" cooking area, push to turn the
control knob to deslred setting and push In the top
portion of the rocker switch next to the control knob.

« To use the small 6" cooking area, push to turn the
control knob to desired setting and push In the
bottom porticnh of the rocker switch.

9" ZONE — @ I

[t

6" ZONE - o

“HE”

Used for quick starts, such as
bringing water to a boll.

“MED-HI?
Used for {rying and rapid boiling.

iiMED!S
Used for slow boil and sautéing.

“RED-LO”
Used for cooking foods in small
amounis of water.

Eﬁi' @”

Used for steaming foods or keep-
ing foods at serving tempetature,

When a cooking zone surface is activated, ¢ollg beneath
the zone radiate heat through the glass to the utensil.
The red glow of the coils will be visible through the
glass. B will take the cooking zone surface a few
moments to heat up. The coll cycles on and off to
maintain your seiscted conirol seaiting.

See the Cleaning Tips for important information
about maintaining your cooktop.

NEMTCES



TO START THENGS COOKING (cont.}

For best cooking results and energy efficient operation,
you should use metal pans that are flat on the bottom.
Match the size of the panto the size of the cooking zone,
The pan should not extend overthe edge of the cooking
zone mote than 1",

Note: A slight sdor is normal when a new
cooktop is used for the first time. [tis caused by
the heating of new parts andinsulating materials
and will disappear in a short time.

JOK COOKING

We recommend that you use only a flat-bottom wok.
They are available ai your local retail store.

HOME CANNING TIPS

in surface cooking of foods other than canning, the use
of large-diameter pots (extending mote than 1" bevond
edge of cooking zone) is ot recommended. However,
when canning with water-bath or pressure canner,
iarge-diameter pots may be used. This is because
boiling water temperatures (even under pressurg) are
not. harmiul to cookiop surfaces surrounding cooking
Zones.

HOWEVER, DO HOT USE LARGE DIARMETER CAR.
HERS OR OTHER LARGE DIAMETER POTS FOR
FRYING ORBOILINGFOODS OTHER THAN VWATER,

Most syrup or sauce mixtures — and all types of frying
- ook st femperatures much higher than bolling water.
Such temperatures could eventually harm cookiop sur-
faces surrcunding cooking zones.

OBSERVE FOLLOWING POINTS I
CANNING

i. Bring water to boil on HIGH heal, then after boiling
has begun, adjust heat to the lowest satting which
maintaing the boil (saves energy and best uses
cooking zone).

2. Be sure canner fits over center of cooking zone, i
your range does not allow canner to be centered on
cooking zone, use smatler diameter pots for good
canting results.

3. Flat-botiocmed cannersgivebest canningresults, Be
sure bottom of canner is fiat or slight indentation fits
shugly over cooking zone. Canners with flanged or
rippled bottoms (often found In enamelware) ara not
recommended,

4. When canning, use recipes from reputable sources.
Reliable recipes are available from the manufacturer
of your canner; manufacturers of glass jars for can-
ning, such as Ball and Kerr; and the United Stales
Dapariment of Agriculture Extension Service.

5. Remember, in following the recipes, that canning Is a

process that generates large amounts of steam, Be
carefulwhilecanningiopreveniburnsfrom steamorheat.

NOTE: If your range is being operated on low power
{voltage}, canning may take longer than expected, even
though directions have been carefully followed. The
process may be improved by:

{1) using a pressure canner, and

{2) beginning with hot tap water when heating

larger guantities of water,
NEMTCE1-1



RANGE CONTROL

PROGRAM CLOCK/
copmenue  THES W memne e pamonno
DISPLAY  DISPLAY DISPLAY
CLEAN OPERATION DISPLAY | OR TEMPERATURE)
DOWN ARROW PAD
PRESS TO TURN SET AUTOMATIC (DECREASES TIME
TIMER ON AND OFF  OVEN OPERATIONS OR TEMPERATURE)

Your range Is controlied with a touch. You now have the
ease of sefiing the following operations:

CLOCK TIMER

BAKE DELAY BAKE
BROIL CLEAN
DELAY CLEAN

The P or DOWN arrow Is used to set an amount of time
or change the temperature you want to use. By pressing
and holding down either pad the numbering will change
quickly. By pressing and releasing either pad the
numbering will change stowly.

BISPLAY:

Once you have programmed your control for any
operation, you can display the setting by pressing the
appropriate pad. For example, if you are usihg the
TIRER and want {0 see the time of day, press CLOCK.
The display will show the time of day.

NOTE: You cannot set BAKE, BROIL ¢r COOK
TIME while the oven dooris in the locked
position. if you try, the word “DOOR” will
appear in the display. The cven door
lock is to be used for Seif-Cleaning only.

TONES:

The end-of-cycle tone will sound at the end of timer use
and automatic oven functions. The end-of-cycletoneis
3 short beeps foliowed by 1 beep every 6 seconds that
repeat untii you press any pad except the UP or DOWN
arrow key. If you would like to eliminate the repeating
beeps, push and hold CLEAR/OFF for ten seconds. To
return the 1 beep every 6 seconds, push and hold
CLEARJOFF for 10 seconds.

F-CODE:

If the time display beeps continuously and flashes an
“E" fpllowed by a number, you have & function efror
code. Note the number atier the “F”, Press CLEAR/
OFE, Allow oven to cool for 1 hour. H problem repeals,
disconnect all power to the range and call for service.
Advise your service fechnician of the number following
the *F" in the display.

PRESS

NCERC18-3



“ﬁ’@ SET THE CLOCK:

y  f. Press the GLOGK pad., “SETY and
. ERIRAET will show Inthe display.,

2. Press eitherthe UP or DOWN arrow pad,
untilthe display shows the correct time of
day.

The UP arrow will change numbering forward, such as

1, 2, 3. The DOWN arrow will change numbering

backwards, suchas 3, 2, 1.

The clock will automatically start within one
minute: or you may press the clock pad for
immediate start.

TO SET THE TIMER:

The timer does not control oven operations, such as
bake, broll, clean or any delay function, it allows youto
setanamount of time and alerts you when thatiime isup.
An example would be timing a three minute egg. The
maximum amount of time you may set is 8 hours and 55
minutes.

1. Press the TIMMER ONJ/OFF pad. “SET”
and “TIMER” will flash and “HRB" will
show In the display.

2. Press elther the UP or DOWN arrow pad
o set the amount of time you want.

The timer will automatically start to count down within 4
seconds.

3. When the timer counts down to zero a
ionewilisound. Pressthe CLOCK padto
return to the current time of day.

10

TO RESET THE TIMER:

When you are setting the timer, if you pause more than
4 seconds while pressing either the UP or BOWH arrow
sad, “TIEER” will stop fiashing in the display and the
gimer wilt automatically start to count down, I this
shouid happen just press the TIMER QON/OFF pad and
you will be able to continue seiting your {ime.

TO CANCEL THE TIMER:

While the timer Is counting down, press and hold down
the TIRMER ON/OFF pad for 4 seconds, or untit“TEMER”
quits flashing and the current time of day returns to the
display.

NCCTLA44-1



OVEN COOKING
GENERAL RULES

*

When cooking a food for the first time In your new
oven, use time given on reclpes as a guide.

After you have used your oven for awhile, if you feel
your oven shouid be hotter or cooler, you can adjust
ityourself. See TEMPERATURE ADJ USTMENTS
in this manual.

NO PEEKING — Opening the door too often to check
food during baking will allow heat loss and may

" cause poor baKing results.

There may be some odorwhen theovenisfirstused.
This is caused by the heating of new parts and
insulation.

Do not cover an entire oven rack with foil. The foll
can biock normal heat flow and cause poor baking
results. Do not place any foil directly above thebake
element. Foll used on the oven bottom under the
element may damage the oven surface, therefore, it
should not be used.

PREHEATING

When recipes requlre preheating, have food nearby
before you open the oven door. if the oven door is
allowed 1o remain open for more than a brief time,
the preheat temperature will be iost.

Let the oven preheat thoroughly before cooking

baked products. Watch forthe Preheat Indicator

Light to go off or listen for a prebeat notification

tone. If your oven is not equipped with either of

these, preheat for 10 minutes before you put food in-
the cven.

BAKEWARE

L3

11

Cookies should be baked on flat cookle sheeis
without sides to allow the air to circulate properly.

i

Cakes, muffins, and quick breads should be baked
in shiny pans — to reflect the heat — because they
should have a light golden crust. Yeast breads and
ple crusts should be baked in glass or dull (non-
shiny) pans — to absorb the heat — because they
should have a brown, ctisp crust.

Be sure the underside of the pan Is shiny, 100.
Darkened undersides will absorb the heat and may
cause over-browning on the bottom of your food.

Oven temperatures should be reduced 25 degrees
below recommended iemperatures if exterior of pan
hasadark non-stick finish, darkened by ageorwhen
baking in oven-proof glass.

NEOV(58-2



BAKING:

« Always follow recipe carefully,

» Measure Ingradients properly.

. Use proper pan and rack placementi to obtain the
best cocking resuits.

NOTE:
The top position is only a guide. it cannot be used
as a rack position.

\

RACK POSITIONS

—-- B W
- N D S

] NOTE: YOUR OVEN HAS FOUR (4)
RACK POSITIONS.

» Place pans on the oven racks with 1" to 1 1/2" of air
space on all sides of each pan. Avoid overcrowding
the oven,

v ] o

=

B
'y

PAL L LI

\Y
\ \%
«  When baking several ltems, stagger pans so thatno
pan is directly above another.
« Panstoo close to each other, o oven walls or to the
ovenbottom biock the free movement of air. Improper
airmovement causes unevenbrowning and cooking.

TO SET BAKE:
1. Press the BAKE pad.

2, Presseitherthe UP or DOWN arrow pad.
= The last temperature used wili show in the
ciis;:lay Use the UP arrow pad to increase this
temperature or the DOWN arrow pad to decrease this
temnperature untll you reach the temperature you prefer
to use.

The oven will start to heat automatically. You will see
100 degrees showing in the upper right corner of the
display. Asthe oven heats this temperature will change
until it reaches your selected temperature, then a tone
wiill sound.

3. When baking is complete, press the
CLEAR/OFF pad.

- TIMED BAKING:

12

TO SET YOUR OVEN TO BAKE FOR
ASET AMOUNT OF TIME AND TURN
OFF AUTOMATICALLY.

1. Press the BAKE pad.

2. Presseitherthe UP or DOWNarrow pad,
to set the temperature you want to use.

3. Press the COOK TIME pad.

4, Presseitherthe UP or DOWN arrow pad,
to set the amount of time you want foods
tocook. Besurs youinclude yourpreheat
timae when setting this amount of time,

i you pause between steps when you are sefting this
function, the controt will beep. This is normal. The
control is letting you know you need {o continue,

You should consider that food will continue {o cook
after control turns OFF unless you remove the food
krmediately.

Fan: You will hear afan. This is normal. The fan may
continue to work even after the oven has been
iurned off.

NEOV(CS9-2



TO SET YOUR OVEN FOR A DELAYED
START AND AUTOMATIC STOP
While setting this operation you will not need to

caleulate when the oven will turn on; the control wili
do this for you. You will need to set the following:

1. Temperature 2. Cooking Time 3. Stop Time

1. Press ihe BAKE pad.

select the iemperature you want:-

. Press the COOK TEME pad.

Press the UP arrow tc select how long
you want food to cook. Be sure to
include your preheat time.

5. Press the STOP TIME pad.

. Pressihe UP arrow pad to enter the time
of day you wani the oven 1o turn off. The
oven will shut off automatically whenthe
preset STOP TIME is reached.

. Press the CLOCK pad to return the dis-
play to the current time of day.

If you pause between steps when you are setting
this function, the contro! will beep. This is normal.
The control is letting you know that you need to
continue,

1t your want to cancel the setting of this function, press
the CLEAR/CFF pad.

i3

ROASTING

Roasting is cooking tender cuts of meats with dry air. It
is not necessary to preheat your oven before roasting.

2. Press the UP or DOWN arrow pad fo

GENERAL ROASTING INSTRUCTIONS

1.

Place meat (fatly side up) on a roasting rack orin a
shallow pan about the same size of the meat.

Place pan in No.1 or No. 2 rack position.

3. Press the Bake pad.

Press the UP or DOWN arrow pad io select the

When roasting is finished, press the CLEAR/OFF
pad.

Rememben

Most meats continue o cook internally after being taken
out of the oven.

NEOVC38-1



After placing food on the broiler pan and grid, putthe panon
an oven rack in the proper poskion. The recommencied rack
position and cooking time can be found inthe chart below, i
yourrangelsconnectedio 208 Volis, youmay want toprehest
and posiiion the oven rack one position higher.

The closerthe food is to the brollelement, the faster themeat
browns on the outside, yat stays red o pink In the canter.
[ioving the meat farther away from the element ks themest
eook 10 the center while browning cutside. Side one should
be cooked 1- 2 minutes longer than sida fwo.

BROILING
BROILING TIPS:

Pilzase note:

Your oven door should
ke open to the broil stop
position while broiiing.

Rack
“ Paosition | Total Time
Food 4 = Highest] [minutes}
— 1 = Lowest

. Useonly the broiler pan and grid that came with your "

range for broiling. They are designed for proper Steak - 17 Thick

drainage of fat and Hquids and help prevent spatter, fiarp 4 811

smoke or fire. B N Medium 1315
. Do not preheat when broiling. Foreven broiling

on both sides, start the food on a cold pan. Well Done 21-23
. Trimthe ouler layer of fat from steaks and chops. Siit Ground Beef Patlies

the fatly edges to keep the meat from curling. Medium-1" Thick 3 16-18
+  Formaximum juiciness, salt the first side just before T -

turning the meat. Salt the second side just before Medium-1/2” Thick 4 9

serving. Lamb Chops - 17 Thick 3 18-21
« Brush chicken and fish with butter several times as Potk Chops — 1" Thick 3 27-29

they broil. When brolling fish, grease the grid to Ty -

prevent sticking. Broil chicken skin side down. itis Pork Chops - 1/2” Thick 8 16-18

not necessary to turn fish, Ham Slice — 1/2" Thick 3 11-12
- Never leave a soiled broiler pan in the range. Fish {Fillats) 3 11-13

Grease in the pan may smoke or burn the next time - }

the oven Is used. Chicken {Fieces} 2 45-55
. Be sure you know the correct procedure for putting Frankiurters 3 511

out a grease fire. See the section on safety. Bacon 3 9-11

This chartis a general guide. The size, weight, thickness, and
starting temperatureofthe food, aswellas yourown nersonal
preference, will afiect the cookingtime. Times inthe chartare
baged on the tood being at refrigerator temperature, The
U.S. Department of Agriculture notes: Meats
cooked rare are popular, but cooking fo only 140°F
means some poisoning organisms may survive.

TO SET BROIL:

’ 1. Press the BROIL pad.

2. Pressthe UP arrow pad once to select LO
. BROIL.

3. Press the UP arrow pad twice to select HiI BROIL.
SBROIL” andeither “Mi” or “LO” will show In the upper right
corner of the display depending on your choice.

NOTE: Use LO broil to cook foods such as poultry or thick
cuts of meat thoroughly without over-browning them.

If you do not press the up or down arrow pad, the display will

POSITIONING BROILER PAN

Broiling Is cooking by direct heat from the broil element.
Tender cuts of meat or marinated meat should be se-
lected for broiling. For best results, steaks and chops
should be at least 3/4" thick.
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go biank and you must repeat Steps 1and 2.

4. When broiling Is finished, press the
CLEAR/OFF pad.

NEBRL41-1
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THE SELF-CLEAR
BEFORE A CLEAN CYCLE

1. Remove the broiler pan and grid, oven racks, all
utensiis and any foll that may be in the oven. Do not
try to clean utensils or any other ebjects in the oven
during a self-clean cycle. If oven racks are left in
therange during & clean cycle, they will darken,
lage their luster and become hard fo skide. i
vou choose to leave the racks in the oven, you
can polish the edges of the racks with steel
wool and apply a small amount of vegetable oil
to the rack edges after the self.clean cycle.
This will make the racks easier to slide.

2. Soil on the oven front frame, under the front edge of
the cookiop, the door liner outside the door gasket
andthe front edge of the oven cavity (about 1" into the
oven) will not be cleaned during a clean cycle (see
iltustration below). Clean these areas by hand before
starting a clean cycle.

Use hot water with a soap-iilled steel wool pad. We
recommend a cleanser such as ‘Soft Scrub®’ brand
or a simitar ¢cleaning product to keep white suriaces
looking clean and new. After cleaning, rinse well {0
help prevent a brown residue irom forming when the
ovenis heated. Butfthese areas dry witha dry cloth.

\

?VEN§'§GHTh life of the bulb, b
o protong the life of the bulb, be sure
the oven I?gi‘tt is OFF during Self-Clean. ;‘ggi&
Z
o E

W

DOOR LINER

3. Wipe up heavy spifiovers on the oven botiom. Too
miuch soll may cause smoking during the cleancycle,

4. Donotrubthe door gasket. The fiberglass material of
the gasket has an exiremely low resistance to abrasion.
Anintact and weli fitting oven door gasket is essential
for energy efficient oven operation and good baking
results, If you notice the gaskel becoming worn,
frayed or damaged in any way or if it has become
displaced onthe door, you should replace the gasket.
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CYCLE (3 HOURS - HORMAL CLEAN TIME)

Plaase Kote:

The door gasket is designed to have a 3"-68" gap
2t the bottom of the oven door. This is to atlow
for proper air circulation.

DOOR PANEL GASKET

TSR B

(A ETEENAL VA

6"

DOGR tll‘%EH-ﬁ

TO SET A SELF-CLEAN CYCLE:

1. Pushihe CLEAN pad. Thedisplay will show “CLEAN",
STIMEY, and {s=-=}.

2. Press the UP or DOWN arrow pad 1o select the
amount of time you want the oven to clean. The
nermal cycle is 3 hours, but you can choose between
2 and 4 hours.

You can press the STOP TIME pad to see the time of
day the clean cycle will be finished. Push the CLEAN
pad to return to the countdown.

{Self-Clean continued on next page . )
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{Self-Clean continued. .

WHEN A @LE&E@ CYCLE IS
FINISHED:

1. Wait until the LOCK display goes out, The oven

temperature must drop below locking temperature
beiora the door can be uniocked.

WMT U?@Tll LOCK G(}K$ ouT

TO INTERRUPT A CLEAN CYCLE:

1. Push CLEARCFF.

Fohliow instructions under “WHEN A CLEAN
CYCLE IS FINISHED.”

TO SET A DELAYED
SELF-CLEAN CYCLE:

You will not need to determine when the oven will
turn on, when setting this function. The control will
do this for you. You will need to set the amount of
time you want your oven to clean (between 2 and 4
hours), and the time of day when you want the oven
10 turn off.

1. Press the CLEAN pad. The display will
show “CLEAN”, “TIME" and {-—-).

2. Presseitherthe UP or DOWMN arrow pad
to select the amount of time you want the
oven to ¢lean. The normal cycle is 3
hours but you may choose between 2
and 4 hours.

3. Press the STOP TIME pad.

4. Press eitherthe UP or DOWRN arrow pad
to select the time of day you want the
cycle to end and the oven to turn off,

Make sure your oven light Is off during a self-cleancycle
to prolong the life of the bulb.
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AFTER A CLEAN CYCLE

After a clean cycle, you may
notice some white ash In the
oven. Just wipe R up witha
damp cloth or sponge.

1§ white spots remain, remove
them with a soap-filled steel
wool pad. Be sure to rinse thoroughly with a vinegar
and water mixture. These deposits are usually a sait
regldiis that cahnot be removed by the clean cycle.

1§ the oven is not clean afier one clean cycle, the cycle
may be repeated.

GUESTIONS AND ANMSWERS
Q.

If my range control is not working, can 1§ still seli-
clean my ovan?

A. No. Your RANGE CONTROL is used fo program the
oven to start and stop the self-cieaning cycle.

. Can | use commercial oven cleaners on any part of
my seti-cleaning oven?

A. Nocleaners or coatings should be used on oraround

any part of this oven.

. Caniclean the woven gasket around the oveh door?
You cannot clean the woven gasket.

. s it normal to hear “crackling sound” during clean-
ing?
. Yes. This is the metal heating and cooling.

. Why do | have ash left in my oven after cleaning?
. Some types of soil will leave a deposit. It can be
removed with a damp sponge or cioth.

PO P O PO

. What shoulid | do if excessive smoking occurs during
cleaning?

A. This Is caused by excessive soll and you should

press CLEAR/OFF. Open windows 1o rid room of

smoke. Allow the ovento c:wi for at least one hour

before opening the door. Wipe up excess soll and

resel the clean cycle.

o

. Should there be any odor during the cleaning?

. Yes, there may be an odor during the first few
cleanings. Failure to wipe out excessive soil might
also cause an odor when cleaning.

>0
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CLEANING TIPS

On the foliowing pages, all removable parts on your range are shown. Refer to those pages when cleaning your

range.

Warm water, a mild detergent and a soft cloth are safe to use on all cleanable parts of your range. Do not use metal
scouring pads, except where recommended.

PART CLEANING MATERIALS REMARKS

CONTROL PANEL Detergent, warm water, soft cloth Do not use abrasive cleaners, Knobs pull
AND KNOBS off for sasier cleaning.

GLASS ' “Sears Cooktop Cleaning Creme® | Correct and-consisient cleaning is essen-

(Stock No. 40078), single-edge razor
scraper, soft cloth

30 Not use a dull or nicked razor
blade oh your cooktop.

DO NOT USE ABRASIVES
ey,

(SEE REMARKS)

tial to maintaining your cookiop. if scil,
mineral deposits from evaporated water
spills or metairub-off from aluminum cook-
ware are not removed, they will burn onto
the cookiop and cause permanent
discoloration. Be sure that the cookiop is
cool before cleaning. Do not use cookiop
cleaneronahotsurface. Thefumescanbe
hazardous to your health and ¢an chemi-
cally attack the cocktop. Wipe surface
clezn afler each use. Do not use a
dish cloth or sponge to wipe up the
cooktop. They may leave a film of deter-
gentwhichcandiscoloryourcookiopwhen
heated. If this happens, remove the film
with the recommended cleaner. We rec-
ommend that you use paper towels or a
clean cioth which is used only for cooktop
cleaning. After the cooktop has cooled,
remove ahy crusty soll with the razor
scraper. Hold the scraper at about a 30°
angle to the cooktop and scrape off
spot. Scrub cooktop with Sears Cookiop
Cleaning Creme®. Rinse well and wipe
dry. NEVER USE ANY ABRASIVE SCOUR-
ING PADS OR POWDERS ON YOQUR
COOKTOP. Plastic mesh pads, such as
Dobie®, may be used. See next page for
complete cleaning instructions.

OVEN INTERIOR

Detergent, warm water and/or soap-
filled steel wool pad; do not use
oven cleaner in or around any part
of the oven.

Cleaning inside the oven need only be
done as an optional touch-up between self-
clean cycles. Rinse oven interior thor-
oughly after cleaning.

OVEN DOOR DO NOT CLEAN
GASKET
OVEN RACKS Detergent, warm watet, scouring Remove from oven to clean. Rinse thor-

pad or soap-iilled steel wool pad

oughly.

BROILER PAN AND
GRID

Detergent, warm water, soap-filled
scouring pad, plastic scouring pad,
commercial oven ¢leaner
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Remove solled panfrom aventocool. Drain
fat or drippings. Fill pan with warm water.
Sprinkie grid with detergent and cover with
damp cloth or paper towels. Let pan and
grid soak for a few minutes. Rinseorscour
as needed. Dry well. Pan and grid may be

washed in a dishwasher.
NECCH5%1



GLASS-CERAMIC COOKTOP CLEANING

Cleaning of glass-ceramic cooktop is different
from cleaning a standard porcelain finish,

7o maintain and protect the surface of your new
glass-ceramic cooktop follow these basic steps.

DAILY CLEANING:
Useonly Caok Top Cleaning Creme®on Glass-Ceramic.
For normal, light soil:

1. Rub a smal amount of Cook Top Cleaning Creme®
onto soiled area using a damp paper towel. Wipe
untit all soil and creme are removed. Frequent
cleaning leaves a protective coating which is essen-
tial in preventing scratches and abrasions.

2. Clean surface with Cook Top Cleaning Creme® after
each use.

For heavy, burned-on soil:

1. Apply a few drops of Cook Top Cleaning Creme®1to
the cool, solled area.

2. Usingadamp paperiowel,rubcremeinto theburned-
on area.

3. Carefully scrape remalning soil with razor scraper.
Hold scraper at a 30° angle against the ceramic
surface.

4. liany soilremains, repeat the steps listed above. For
additional protection after all soil has been removed,
polish the entire surface with the Cook Top Cleaning
Creme®,

NOTE: Using a razor scraper wilf not damage the sur-
face if the 30° angle Is maintained. DO NOT
use a dull or nicked razor blade on your
c¢ooktop. Store the razor scraper out of
reach of children.

SPECIAL CARE:

Sugar spills (such as jellies, fudge, candy syrups} or
melted plastic can cause pitting of the surface of your
cooktop unless the spill Is removed while still hot.
Special care should be taken when removing hot
substances. Foilow these Instructions carefully and
remove soll while splll is still hot.

1. Turn off all cooking zones affected by the spiil.
Remove hot utensils.

2, Wearlng an oven mitt, hoid the razor scraper at a 30°
angle to the cooktop and scrape hot spill 1o a cool
area outside the cooking zone.
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3. With the spill in a cool area, use a dry papertowel to
remove any excess. Any spill remaining should be
left untit the surface of the cooktop has cooled. Do
not continue to use the solled cooking zone until all
of the splll has been removed. Follow the steps
under Heavy Soll to continue the cleaning process.

GENERAL INFORMATION:

As the Cook Top Cleaning Creme® cleans, it leaves a
protective coating on the cooklop surface. This coating
helps prevent bulidup of mineral deposits {(water spots)
and will make future cleaning easier, Dishwasher deter-
gents remove this protective coating and therefore make
the cooktop more susceptible to staining.

PRECAUTIONS:

. Mostcleaners contain ammonia, chemicals and abra-
sives which can damage the surface of your cooktop.
Use only the Cook Top Cleaning Creme® for
proper cleaning and protection of your glass-
ceramic surface,

+ Ifyousiide aluminum or copper cookware across the
surface of your cocktop, they may leave metal mark-
ings which appear as scratches. ¥ this should
happen, use the razor scraper and Cook Top Clean-
ing Creme® to remove these markings. Faliure to
remove this residue immediately may leave perma-
nent marks.

+ If pots with a thin overiay of alyminum, copper, or
enamel are allowed to boil dry, the overlay may bond
with the glass-ceramic and leave a black discolora-
tion. This should be removed immediately before
heating again or the discoloration may be permanent.

. Use of window cleaner may leave an Iridescent film
on the cooktop. Cook Top Cleaning Creme® will
remove this discoloration.

. Water stains (mineral deposits) are removable using
Cook Top Cleaning Creme® or full strength white
vinegar.
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REMOVABLE OVEN RACKS
N

Rt e,
e ALY )
U |
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BUMPED-IN
HACK GUIDES

Be careful not to scratch the oven finish when

instailing or removing oven racks.

To instalh

1. Set the raised back edge of the rack on a pair of rack
guides.

2. Push the rack in until you reachthe bump inthe rack
gulide, then lift the front of the rack and push the rack
all the way In.

To remove:
1. Pull the oven rack out, then up.
NOTE:
The racks are designed with stop locks. When
the racks are placed correctly on the rack sup-
port and extended from the oven, the stop lock
prevents the racks from filting when you are
removing food from the racks or placing food on
tharm.

REMOVABLE OVEN DOOR

STOF BRCIL POSITION

. Toe replace:
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To remove:

1. Open the door to the stop posttion (see illustration).

2. Grasp the door at each side and lift up and off the
hinges. DO NOT lift the door by the handle.

NOTE: When the door is remeoved and hinge arms
are at stop pocition, do not bump or try to move
the hinge arms. The hinges could snap back
causing an injury to the hands or damage fo the
porcelain on the front of the range. Cover the
hinges with toweling or empty towel rolls while

working in the oven ared. e

To replace:;

1. Hold the door over the hinges with the siots at the
bottom edge of the door lined up with the hinges.
The hinge arms must still be in the stop
position.

2. Slide the door down onto the hinges as far as it will
go and close the door.

REMOVABLE STORAGE DRAWER

-

GUIDE STOP

This drawer gives you space for keeping
cookware and bakeware. Plastics and flammable
material should not be kept in this drawer.

Do not overload the storage drawer. i the drawer istoo
heavy, it may slip off the track when opened. Toopen the
drawer, grasp the center of the handle and puil straight
out.

To remove: Pull drawer straight out and lift over the

guide stops.

Lift pver the guide stops and slide drawer
into place.

NEMNT94



REMOVABLE KNOBS

MOLDED
HIB

SPRING
AT CLIP

CLEAR GROOVE
IN STEM

All control knobs may be removed for easy cleaning by
pulling the knob straight off the stem. Be sure that the
knob is in the QOFF position before removal,

Hint: Slipathincloth{suchasa nandkerchief) oraplece
of string under and around the knob edge and pull up.
Caution: Read these instructions carefully be-
fore replacing ihe knobs. Replacing the knobs
improperly will damage the knobs and the spring
clip on the stems, if this happens, the knobs will
fit loosely.

To replace the knobs

1. The knob stem has a groove in each side. The
groove on one side has a spring clip. The other
groove is clear (see illustration).

2. Checktheinside ofthe knob and find the molded rib.

3. Replace the knob by fitting the molded rib inside the
knob into the clear groove on the stem.

Note: Be sure to replace knobs on cotrect stems from
which they came.

REPLACING THE OVEN LIGHT

GLASS/

COVEH

Be sure that the light switch s in the off position.

Do not touch hot oven bulb. Do not touch oven
buth with wet hands. Do not wipe oven light area
with wet cloth,
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Never touch the electrically live collar on the
hulbh when replacing it.

Electrical power must be shut off if you have to
replace a broken bulb.

1. Unscrew glass cover and remove.
2. Replace the bulb with a 40 watt appliance bulb.
3. Repiace the cover.

Note: Werecommend you usea40wattappliancebulb
that Is no longer than 3 1/2",

REMOVAL OF PACKAGING
TAPE:

When packaging tape is removed from your appliance,
you may find some adhesive still on the product. To
remova the adhesive and assure you do not damagethe
finish, use an application of household liquid
dishwashing detergent, mineral oil, orcooking oil. Apply
with a softcloth. DO NOT useaplastic pad orequivaient.
Wipe dry and thenapply anappliance polish tothoroughly
clean and protect the surface. This procedure Is also
safe for the face of microwave doors and other plastics
and Lexan parts.

NOTE: The plastic tape that is not removed from
chrome trim on range parts CANNOT be removed if
haked on.
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BEFORE CALLING FOR SERVIGE

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

* RANGE DISPLAY IS
FLASHING “F” AND
A NUMBER; OVEN
STOPS WORKING -
SURFACE WORKS

« Possible range malfunction

» Press CLEAR/OFF. Letrange cooldown for
one hour. Place range back into cooking or
cleaning cycle. i problem repeats, call for
service.

* TINY SCRATCHES
OR ABRASIONS ON
COOKTOP (MAY
APPEAR AS TINY
SCRATCHES)

« Use of incotrect cleaning ma-
terials

~ Coarse particles {salt, etc.)

between cockware bottoins
anhd cookiop. Be sure cook-
warte bottoms and cooktop are
clean before use.

« Cookwarewith roughbottoms

« Tiny scratches are not removable and do
not affect cooking. in time, the scratches
will become smoother and less visible.

* METAL MARKING
ON COOKTOP (MAY
APPEAR AS TINY
SCRATCHES)

« S8liding orscraping metal uten-
sils and cookware across
cooldop

» Use recommended cooktop ¢leaners.

* DARK STREAKS AND
SPECKS ON COOKTOP

« Encrustedboiloversorgreass
spatiers

- Incorrect cleaning matetials

« Use razor scraper and follow directions in
cleaning chart.

+ Use recommended cieaners in cleaning
chart.

- AREAS OF
DISCOLORATION
ON COOKTOP

«  Mineral deposits fromwater or
food

» lUse recommended cleaners,

* RANGE DOES NOT
WORK; TOTALLY
IRQPERATIVE

= Neo power to range

+ Check househotd circuit breaker
or fuse.

« Check power cord to be sure it is
plugged in.

» OVEN DOES NOT
HEAT; COOKTOP
ZONES OK

« Clock set incorrectly
- Oven controls set incorrectly

« Check clock instructions.
« Check oven control instructions.

« COOKTOP ZONE
DOES NOT WORK;
OVEN OK

« improper operation of control

+ Be sure knob is pushed in while turning.

+ FOODS COOK
SLOWLY ON THE
COOKTOP

« Improper cookwarse

- UJse pans that have flat bottoms and a tight
fitting lid (if applicable). Pansshouldmatch
cooking zone size. Read the cookiop cool-
ing section for complete information.

+ FOODS DO NOT
BAKE PROPERLY

» Oven nol preheated long
enough

« Improper rack or pan place-
ment

- Qvenvent blocked or covered
- improper use of foll

« Improper temperafure setting
for utensil used

« Recipe not followed

+ Improper thermostat calibra-
tion

+ Range and oven rack notlevel

+ Using improper cockware
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» Be sure to preheat,

« Maintain uniform air space around pans
and utensils; see oven cooking section.

« Keep vent area clear.
» Use of foil not recommended.

» Reduce temperature 25 degrees for glass
or dullidarkened pans.

» Is recipe tested and reliable?

» Check oven temperature adjustment pro-
cedures,

+ Check the installation instructions for ley-
aling.

+ See cooking hints section.
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BEFORE CALLING FOR SERVICE

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

» OVEN DOES NOT
WORK; TOTALLY
INOPERATIVE

No power to range

- Check household circuit breaker or fuse.

» OVEN DOES NOT
HEAT

Oven conirols set incor
rectly

Check oven controi instructions.

« OVENTEMPERATURE
SEEMS INACCURATE

Qven calibration
lsrecipetestedandreliable?

See adjustments described after this sec-
tion.

« FOODSBDONOTBROIL
PROPERLY

Improper rack position

Oven preheated
Improper utensil used

Oven door closed during
broil

improper broiling time
208 Volfage

+ Check broiler pan piacement. See broiling
section.

Do not preheat when broiling.
» Usebroilerpanand grid supplied withrange.

» Open door to broil stop position; see re-
movable oven door section.

» Check broiting chart in broiling section.
+ Use higher rack position.

« OVEN SMOKES

Dirty oven
Brofler pan full of grease
left in oven

Check for heavy spillover,
» Check pan and grid after each use.

« OVEN LIGHT DOES
NOT WORK

Light switch in OFF posi-
tion
Light bulb burned out

» Check switch setting.

+ Check or replace light bulb; see cleaning
and care instructions.
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“DO-IT-YOURSELF” OVEN TEMPERATURE ADJUSTMENT

You may feel that your new oven cooks differently than
the oven it repiaced. We recommend that you use your
new oven a few weeks to become more familiar with I,
followlng the limes given In your recipes as a gulde.

Your oven has been preset to maximize cooking
efficiency. If you think your new oven is too hot
(burning foods), or not hot enough (foods are undei-
cooked) you can adjust the temperature yourselil. The
appearance and texture of foods Is a better indicator of
oven accuracy than an inexpensive oven thermometer.
we do not recommend the use of inexpensive
thermometers, such as those foundin the grocery
store, toreadjust the temperature setting of your
new ovemn. These thermometers can vary by 20°-40°F.
Also, you must open the oven door to read the
thermormeter and this changes the temperature of the
oven.

To declde how much to change the temperature, setthe
oven temperature 25°F higher (if foods are under-
cooked) or 25°F lower (if foods are burning) than the
temperature In your recipe, then bake. The results of
this “test” should glve you an idea of how much the
temperature should be changed.

To adjust temperature follow these instructions:
1. Pressthe BAKE pad.

2. Press the UP arrow pad to set 550° and
IMMEDIATELY press and HOLD the
BAKE pad for 10 seconds until the
clock disappearsandthedisplay shows
a two digit figure.

{This two digit number may vary
according to the original factory
setting.}
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3. Press the UP arrow to increase your
oven'stemperatureupto +35°HOTTER.

Pressthe DOWN arrow padiodecrease
your cven's temperature down to -35°
COOLER.

4. When your selection Is complete press
the CLOCK pad to returnto the time of
day.

Your oven’'s thermostat will retain this temperature
adjustment untll each of the four steps above are
repeated. This adjustment will remain in memory even
after a power failure.

You wiil not need to do anything else. Bake as you
normally would. This adjustment will not affect broli or
clean temperature.
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Dear Cusiome:

Our constant efforis are
directed ioward making
sure your new Kenmore
Range will arrive at your
home In perfect condition
and will give you proper
performance, As part of
these offotts, we jeel it is
our responsibility to pro-
vide you with this warranty
for your range.

Elae:yciaﬁ Papor

/

S

-

7
(" FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL )

PARTS EXCEPT GLASS PARTS

If, within one year from the date of instatiation, any patt, otherthan aglass
part, fails to function properly due to a defect in material or workmanship,
Sears will repalr or replace lt, free of charge.
FULL 20-DAY WARRANTY O GLASS PARTS ARD FINISH OF PORCE-

LAEK ENAREL, PAINTED OR BRIGHT METAL FIRISHED PARTS
i, within 30 days from the date of installation, any glass patt or the finish
on any porcelaln enamel, painted or bright metal part is defective In
material or workmanship, Sears wili replace the part, iree of charge.

FULL 20-DAY WARRANTY O MECHAKICAL ADJUSTMENYS

Fors0 days from the date of installation, Sears will provide, free of charge,
any mechanlcal adjustments necessary for proper operation of the range,
except for normal malnienance,

If the range is subjected io other than private family use, the above
warranty coverage is effective for only 90 days.

WARRANTY SERVICE I$ AVAILABLE BY CONTACTING THE
NEAREST SEARS SERVICE CERTER/DEPARTMENT N THE
UNITED STATES
This warramy applies only while ihis productis in use in the United States.
This warranty gives you specific legal rights, and you may also have other

rights which vary from state to state. SEARS, ROEBUCK and CO,

Dept. T20PS0
3333 Beverly Road

Hoffman Estates, Il 60179 /

WE SERVICE WHAT WE SELL

"We Service What We Sell” is our assurance 1o you that you can depend on Sears for service because Sears

service Is nationwide,

Your Kenmore Range has added value when you consider that Sears has a service unit near you staffed by
Sears trained technicians. . . professional technicians specifically {rained on Sears appliances, having the

parts, tools and equipment to ensure that we meet our pledge 16 you -

“We Service What We Sellt”

TO FURTHER ADD TO THE VALUE OF YOUR RANGE, BUY A SEARS MAINTENANCE AGREEMENT.

Kenumore Ranges are designed, manufactured and
tested for years of dependable operation. Yet, any
modesrn appliance may require service from time
to time. The Sears Warranty plus the Sears Main-
tenance Agreement provides protection from un- 2
expected repalr bills and assures you of enjoying

maximum range efficlency.

Here's a comparative warranty and Maintenance
Agreement chart showlng you the benefits of a
Sears Range Malntenance Agreement.

Years of Ownarchip Coverage 15t Year | 2nd Your § Srd Your
Raplacemeant of Defectlve
? Parts othar than Porcelain W MA MA
or Giass
90 DAYS
foachardcal Adjustiment W M ﬁ M A
3 Porcotain and Glass Pan 30 DAYS
oreolain and Glass Panls W Nii& MA
Apnual Prevontive Malnton-
4 ance Check at your request MA MA MA
WoWaranty  MA - Malntohance Agreomant

CONTACT YOUH SEARS SALESPERSON OR LOCAL SEARS SERVICE
QﬁNTEﬁR 'F'QQAY AND FURCHASE & SEA%S MAEN?E’.’%&MC% AﬁR&ﬁMENT.

$$M 5&){ 5‘9%&%% HO&%@@E‘{ ANB QQ-, ﬁ@ﬁﬁmaﬂ Esﬁ&ms, L 8Ct7S

America’s Best Selling &gmﬁmsm@ Brand
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