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SAVE THESE INSTRUCTIONS
Read all instructions before using this appliance. When using clectrical

appliances, basic safely precautions should be followed, including the following:

M e

ot R R

Teachchlldran notto playwihrange
knobs or any other part of the range.

Never leave chlldren alone or unat-
tended where a range Is in use.

| CAUTION:

Items of interest to children
should not be stored in cabinets
above the range or on the

backspiash of the range. Chib
dren chlmbing on the range to
reach items could be seriously
injured.

Mever let anyone climb, sit or stand

on the open door or any other part of
the range. Thelr welght may make
the range tip over,

Never leavetheovendooropenwhen
you are not watching the rangje.
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Always keep the range area clear
and free from things that wilt burn.

GAUTION:

Never siore things in an
aven or near cookicp elements/
hurners. These things may catch
flre and plastic items could melt,

Never wear loose clothing when
using vour range. Such clothing
could cateh fire.

Hever let pot handles stick out
over the front of the range. Tum
handles in so that they cannot be
bumped Into. Keep the handles
away from other hot surface ele-
menis/burners,

Never use your range for warming
or heating a room. You could be
burned or seriously Injured. Such
misuse could also cause damage 1o
the range.

Neveruseatowel orotherbulky cioth
as a potholder. Such cloths could
catch fire on a hot element/burner.

Never leave cookiop elements/
burners unwatched at high heat
settings. Bollovers cause smok-
Ing and greasy splliovers could -
catch fire.
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BASIC SAFETY PRECAUTIONS

Keep this book for later use.

Be sure your range Is installed and grounded properly
by a quallfled techniclan.

Always use dry potholders when removing pans from
the oven or cooktop. Rolst or damp potholders can
cause steam burns.

Always follow cleaning instructions in this book.

Always keep the range and oven clean. Food and
grease are easy to Ignite. Clean the range, oven and
vents regularly.

Glean Only Parts Listed In Manual.

CAUTION: Do not store [tems of intervest to
childvren in cabinets above a range or on the
backguard of 2 range. Children climbing on a
range o reach items could be seriously injfured.

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

Always keep dish towels, dish cloths, potholders and
other linens a safe distance away from your range.
Never store such items onh your range.

Always keep the appllance area clear and free from
things that will burn (gasollne and other flammabie
vapors and liguids),

Newver try to repalr or replace any part of the range
unless Instructions are given in this book. All other
worl 'should be done by a skilled techniclan.

Mever heat unopened food contalners. Pressure
bulldup may make contalner burst and cause Injury.

Mever leave jars or cans of fat or drippings on or hear
therange. Neverletgreasebullduponyourrange. You
can keep grease fires from starting If you clean up
grease and spllils after each range use.

Mewer try to move a pan of hot fat, especially a deep fat
fryer. Wait untli the fat has cooled.

Mewvertouch surface uniis, heating elements, or interior
surfacesofthe oven, They may be hoteven though they
appear dark In color.

Eﬁﬁwzﬁ}s keep woodenutenslls, plasticutensilsorcanned
food a safe filstange away from your range,

Some cleaners produce nox-
lous fumes and wet cloths or
sponges could cause steam
burns If used on a hot suriace.

COOKTOP SAFETY

Always use care when touching the cooktop. Heating
elements could be hot anough {0 burn you aven if they
are dark in color.

Only some kinds of glass or ceramic pans can be used
for cooktop cooking. Be sure that the pan you use whl
not break when heated on the cooktop slements.

Mever block free airflow through the oven vent.

Crm——— TO0SE POIS and pans
with flat bottoms, large
=o' £NIOUGH tO cover the en-
tire cookiop eiemant, Tms will cut down the risk of
setting potholders or clothing on fire with an uncoverad
elemeant and waste less energy.

OVEN SAFETY

Place oven racks in desired positlon whileovenligcool.
If rack must be moved whiie oven Is hot, do not lat
potholder contact hot heating element In oven.

After brolling, always take the broller pan out of the
range and clean It. Leftover grease In the broller pan
can catch on flre the next time you use the pan.

Always use care when opening oven door. Let hot alr
and steam escape before moving food.

Never use aluminum fol {o line drip bowis or oven
bottoms. Improper use of foll could start a fire.

SELF-CLEAN SAFETY

if the self-cleaning mode malfunctions, turm off
and disconnect the power supply. Have serviced by a
tuatified techniclan.

Always remove broller pan and other utensils from the
oven before a self-clean cycle.

Mever rub, move, or damage the door gasket on self-
cleaning ranges. The gasketls essential foragoodseal,

MNewer try to clean utensiis, cookware or removable
parts of your range during a self-clean cycle.

Do Not Use Oven Cleaners — No commerclal oven
cleaner or oven liner protective coating of any kind
should be used in or around any part of the oven.
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READ A

Should you ever need it, you will
not have time for reading.

Be sure everyone in your home
knows what to do in case of fire.

Mever use water on a grease fire -
it wiil only spread the flames.

COOKTOP GREASE FIRE
y H Never pick up a flaming
{ = pank...lnstead:
1. Turn off the element.
2. Smotherthefirewithatightly
fitting pan lid, baking soda
or an extinguisher.

OVEN FIRE —
DO NOT TRY TO MOVE THE PANI
~t 1. Close oven door and furn controls
e off.
f 2. Iffire continues, throwbaking soda
on the fire, or use a dry chemical,
foam, or halon type extinguisher.

NOTICE

The California Safe Drinking Water and Toxic Enforce-
ment Act requires the governor of Callfornlato publish
a list of substances known to the state to cause birth
defects or other reproductive harm and requires busi-
hesses 1o warn customers of potentlai exposureio such
substances.

The fiberglass Insulation In seli-clean ovens gives offa
very small amount of carbon monoxide duringtheclean-
ing cycle. Exposure can be minimized by venting with
an open window or using & ventilation fan or hood.

REMOVAL OF PACKAGING TAPE:

To remove adhesive left from pacidng tape and
ensure you do not damage the finish of your new
appliance, use an application of household Hguid
dish washing detergent, mineral oil, or cooking
oil. Apply with soft cloth and allow to soak. Wipe
with soft cloth. DO NOT use plastic pad or
equivalent. Wipe dry and then apply an appli.
ance polish to thoroughly clean and protect the
surface. This procedure is aiso safe for the face
of microwave doors and other plastic parts.

NOTE: The plastic tape must be removed from
chrome trim on range paris. it CANNOT
be removed if baked on.

WHERE CAN YOU LOOK FOR
PACKAGING TAPE?

Elements

Drip pans

Control panel: iop, sides, and botiom
Under maintop

poor trim: top, sldes, and bottom
Bake element

Coor handles

NESAFe2-1



LiIFT-Ur CODKTOP
(Se= page 19) OVENM VENT

{BELOW ELEMENT -
araa may get hot

BOWLS (Sea pages 16 & 7

NOT BLOCK) (See

18) ‘ page 6}

REMOVABLE
COOKTOP INDICATOR COOKTOP ELEMENTS
LIGHT {Sea page 18)

{glows when any cooktop

slement Is on) {Saa page b)
‘ QVEMN LIGHT SWITCH

(Push 1o turn oven

% 2 Q= Hght on and off)
COOKTOP c@mmz./, T = /
{Ses pages 6, 16 & 18) , ; %
SELF-CLEANING OVEN
y {5ea pagas 12-15)
RANGE CONTROL '
(See pages 8, 9, 11, 12, 13) REMOVABLE OVEN
, RACKS
@WEE’%,@@R LATCM (Ses page 17)
{Locks during seff-clean

cycle; Soa pages 15)

QOVEN DOOR GASKET
{$e9 pages 14 & 16)

REMOVABLE CVEN DOOR

{See page 17} BAKE ELEMENT

BROILER PAN & GRID
(See pages 13 and 16)
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TO START THINGS COOKING
COOKTOP COOKING

Before you use the cookiop for the first time, take a few
moments to familiarize yourself with the elements and
the knob used fo turn on each element.

COOKTOP ELEMENTS

D

The sign near each cooktop control knob shows which
burner is turned on by that knob.

Lefl Loft Right Right
Front Rear Rear Front

1. Pushto tutn.

2. Seton or hetween
marks for desired
heat,

The indicator light
wilt giow when any heating element is turned on.

COOKTOP GUIDE TO BASIC SETTINGS

BHE"

Used for quick starts, such as
bringing water 1o a boll,

SRAE DB
Used for frying and rapid boiting.

ﬁmswﬁ
Used for slow boil and sautéing.

“MEDR-LOY
Used for cocking focds In small
amounts of water.

£$L0ﬂ
Used for steaming foods or keep~
ing foods at serving temperature.

OVEN VENT

(Areamay get hotdur-
ingovenuse. DONOT
block vent.}

NEMTCE6-1



To Start Things Cooking (cont.)

For best cooking results and energy efficient operation,
you should use pans that are flat on the botiom. Match
the size of the panto the slze of the surface unit. Thepan
should not extend over the edge of the drip bowl more
than 1",

iote: A slight odor Is normal when a new cockiop Is
used for the first time. It Is causad by the heating of new
paris and Insulating materlals and wiil disappear in a
short time.

+

We recommend that you use only a flat-bottom wok,
They are avallable at your local retall store.

HOME CANNING TIPS

in suriace cooking of foods other than canning, the use
of large~-diameter pots {extending more than 1" beyond
edge of drip pan) Is not recommended. However, when
canning with water-bath or pressure canner, large-di-
ameter pots may be used. Thisls because bolling water
temperatures {even under pressure) are not harmful to
cooktop surfaces surrounding heating unit.

HOWEVER, DO NOT USE LARGE DIAMETER CAN-
MERS OR OTHER LARGE DIAMETER POTS FOR
FRYING OR BOILING FOODS OTHER THAN WATER.

Most syrup or sauce mixtures — and all types of frying
—cook attemperatures much higherthan bolling water.
Such temperatures could eventually harm cooktop sur-
faces surrounding heating units.

OBSERVE FOLLOWING POENTS IN
CANNING

1. Bring water to boll on HIGH heal, then after bolling
has begun, adjust heat to lowest setting to maintaln
boii (saves energy and best uses surface unit).

2. Besurecannerfitsovercenterof sutface unit, if your
range does not allow canner to be centered on
surface unit, use smalier-diameter pots for good
canning resulis.

3. Fhat-bottomed canners givebestcanning results. Be
sure bottom of canner Is flat or slight Indentation fits
snugly over suriface unit. Canners with flanged or
rippied bottoms (often found In enamelware) are not
recommended.

3

4. When canning, use recipes from reputable sources.
Reliable reclpes are avallable from the manufacturer
of your canner; manufacturers of glass jars for can-
ning, such as Ball and Kerr; and the Unlted States
Department of Agriculture Extenslon Service.

5. Remember, in following the reclpes, that canning Is a
process that generates large amounts of steam. Be
carefulwhllecanningiopreventburnsfromstieamorheat.

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 quantities of water.

NEMTC59-1



PROGRAM CLOCK /
v TR EE memone oo e
DISP DISPLAY DISPLAY
CLEAN OPERATION ISPLAY ! OR TEMPERATURE)
| DOWN ARROW PAD
PRESS TO TURN SET AUTOMATIC (DECREASES TIME
TIMER ON AND OFF  OVEN OPERATIONS OR TEMPERATURE)

Your range Is controiled with a touch. You now havathe
ease of setting the following operations:

CLOCK TIMER

BAKE DELAY BAKE
BROIL CLEAN
PELAY CLEAN

The UP or DOWNMN arrow is used to set an amount of time
or change the temperature you want to use. By pressing
and holding down elther pad the numbering will change
qulckly. By pressing and releasing either pad the
numbering will change slowly.

DISPLAY:

Once you have pragrammed your control for any
operation, you can display the setting by pressing the
appropriate pad. For example, If you are using the
TIMER and want to see the time of day, press CLOCK.
The display will show the time of day.

NOTE: You cannoct seft BAKE, BROIL or COOK
TIME while the oven door is in the locked
position. ¥ you try, the word “DOOR” will
appear in the display. The oven door
lock is 2o be used for Self-Cleaning only.

TONES:

The end-of-cycle tone will sound at the end of timer use
and automatic oven functions. The end-of-cycletonelis
3 short beeps followed by 1 beep every 6§ seconds that
repeat until you press any pad except the UP or DOWRN
arrow pad. If you would like to eliminate the repeating
beeps, push and hold CLEAR/OFF forten seconds. To
return the 1 beep every 6 séconds, push and hoid
CLEAR/OFF for 10 seconds.

F-CODE:

If the time display beeps continuously and flashes an
“F" followed by a humber, you have a function error
code. Note the number after the “F”. Press CLEAR/
OFF. Allow oven to coot for 1 hour. If problem repeats,
disconnect all power to the range and call for service.
Advise your service technician of the number foliowing
the “#" in the display.

PRESS

NCERC18-3



"E”@ SET THE CLOCK:

4. Press the CLOCK pad. “SET” and
“TIMIE"™ will show in the dispiay.

2. Presseitherthe UP or DOWN arrow pad,
untilthe display shows the correcttime 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 cleock wili automatically start within one
minuie; 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
setanamountoftimeand alerts youwhenthat time Isup.
An example would be timing a three minute egg. The
maximum amount of time you may set Is 9 hours and 55
minutes.

1. Press the TIMER ON/OFF pad. “SET”
and “TIMER"” will flash and “HR" will
show In the display.

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

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

3. When the {imer counts down to zero a
tonie will sound. Pressthe GLOCK padto
return to the current time of day.

TO Resﬁ ;‘eTHE 'rnmm.

When yoy the timer, if you pause more thap
4 sacoidg ?ﬁ: ngsmg gltherthe UP or BOWN arrow
pad, “TiMER" will stop flaghing In the display and the
timer witl gutomatically start to count down. If thig
should happen just press the TIMER ON/OFF pad and
you will be able 16 conttnua setting your time,

TO CANCEL THE TIMER:

While the timer Is counting down, prass and hold down
the TIRAER ON/OFF pad for 4 seconds, oruntil "TIMER"
quits flashing and the current time of day returng to the
display.



OVEN COOKING
GENERAL RULES

When cooking a food for the first time In your new
oven, use iime given on recipes as a guida.

After you have used your oven for awhile, It you {sel
your oven should be hotter or cooler, you can adjust
R vourself. See TEMPERATURE ADJUSTMENTS
in this manual,

NO PEEKING - Opening the doortoo often to check
food during baking will allow heat loss and may
cause poor baking results,

There may be some odorwhen the oven s first used.
This Is caused by the heatihg of new parts and
insulation.

Do not cover an entire oven rack with foll. The foll
can block normal heat flow and cause poor baking
resulis. Do not place any foll directly above the bake
element. Foll used on the oven bottom under the
element may damage the oven surface, therefors, it
should not be usad.

10

PREHEATING

L]

When recipes require preheating, have food nearby
before you open the oven door. if the oven dooris
sllowed to remailn cpen or more than a brief time,
the preheat temperature will be lost.

Let the oven preheat thoroughly before cooking
baked products. Watch for the Preheat Indicator
Light to go off or listen for a preheat notification
tone. If your oven Is not equipped with elther of
these, preheat for 10 minutes before youput foodin
the oven.

BAKEWARE

Cookles should be baked on fiat cookle shests
wlthout sldes to allow the alr to ¢irculate properly.

Cakes, muifins, and qulck breads should be baked
In shiny pans — to reflect the heat —- because they
should have a light goiden crust. Yeast breads and
ple crusts should be baked In glass or dull (non-
shiny) pans — to absorb the heat — because they
shouid have a brown, crisp crust.

Be sure the underside of the pan Is shiny, too.
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 itemperatures if exteriorof pan
hasadark non-stick finish, darkened by age or when
baking In oven-proof glass.

NEQVC58-2



BAKING:

«  Always follow recipe carefully.

- Measure Ingredients properly.

= Use proper pan and rack placement to obtain the
best cooking results.

MOTE:

The top position is only a guide. It cannot be used
as a rack position.

RACK POSITIONS

FEINERRRRAR S NY {
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NOTE: YOUR OVEN HAS FOUR (4)
RACK POSITIONS.

Place pans on the oven racks with 1" to 1 1/2" of air
space on ali sides of each pan. Avold overcrowding
the pven.

o4 o

J

When baking several items, stagger pans so that no
pan is directly above another,
Pans too close ¢ each other, to oven walls or to the

ovenboitom block the free movement of air, Improper
airmovementcauses uneven browning and cooking.

‘E"@ SET BAKE:
1. Press the BAKE pad.

2. Presseither the UP or DOWN arrow pad.
The last temperature used will show in the
éispiay Use the UP arrow pad to increase this
temperature or the DOWN arrow pad to decrease this
temperature until you reach the temperature you prefer
to use.

11

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

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

TIMED BAKING:

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

1. Press the BAKE pad.

2. Press eltherthe UPor DOWN arrow pad,
to set the temperature you want to use.

. Press the COOK TIME pad.

. Press either the UPor DOWNarrowpad,
10 set the amount of time you want foods
tocook. Besure youinciude yourpreheat
time when setting this amount of time.

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

You should consider that food will continue to cook
after control turns OFF unless you remove the food
immediately.

Fan: You will hear a fan. This is normal. The fan may
continue to work even affer the oven has been
tirned off.

NEQVCsg.2



TO SET YOUR OVEN FOR A DELAYED
START AND AUTOMATIC STOP

While setting this operation you will not need 1o
calculate when the oven will turn on; the control will
do this for you. You wihii need to set the followlng:

1. Temperature 2. Cooking Time 3. Stop Time

. Press the BAKE pad.

. Press the UP or DOWN arrow pad to
select the temperature you want.

Press the COOK TIME pad.

. Press the UP arrow 1o select how long
you want food to cook. Be sure to
include your preheat time.

8. Press the STOP TIME pad.

Press the UP arrow pad fo enter the time
of day you want the ovento turnoff. The
oven wiil shut off automatically when the
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 control will beep. This Is normal.
The conirol Is letting you know that you need to
continue,

If you want to cancel the setting of this function, press
the CLEAR/OFF pad.

ROASTING

Roasting Is cooking tender cuts of meats with dry air. it
Is not necessary io preheat your oven before roasting.

(S ey
E1LI G i, o o O .~ e .5 . i . . -
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GENERAL ROASTING INSTRUCTIONS

1. Place meat (faity side up} on a roasting rack orina
shallow pan about the same size of the meat.

2. Place pan In No.1 or No, 2 rack position.
3. Press the Bake pad

4, Press the UP or DOWN arrow pad to select the
temperature you need.

5. When roasting Is finished, press the CLEAR/OFF
pad.

Remember:

Most meats continue to cook internally after belng taken
out of the oven,

NECVC38-1



BROILING -
BROILING TIPS:

Please note:

Your oven door should
be open to the broil stop
pogition while broiling.

Use only the breller pan and grid that came with your
range for broliing. They are designed for proper
dralnage of fat and liquids and help prevent spatter,
smoke or fire,

o  Bo not preheat when broiling. For even brolling
o both sides, start the food on a cold pan.

« Trimthe outer layer of fat from steaks and chops. Skt

. the falty edges 10 keep the meat from curling.

= Formaximum julciness, salt the first side just before
turning the meat. Salt the second side just before
serving.

« Brush chicken and flsh with hutter several times as
they broll. When brolling fish, grease the grid to
pravent sticking. R Is not necessary to turn fish.
Broil chicken skin slde down.

- Never leave a soiled broiler pan in the oven.
Grease In the pan may smoke or burn the next time
the oven Is used,

= Ba sure you know the correct procedure for putting
cut a grease fire. See the section on safefy.

The closer the food is to the broil element, the faster the
meat browns on the outside, yet stays red to pink in the
center. Moving the meat farther away from the element
fefs the meat cook to the center while browning outside,
Side one should be cooked 1 - 2 minutes longer than
side two.

" Rack
Position | Total Time
Food 4 = Highesy {minuies)
1= Lowest
Steak ~ 1" Thick
Rare 4 911
Medium 3 13-15
Weall Dong 3 21-23
Ground Beef Pattles
Medium-1" Thick 3 16-18
Medlum-1/2" Thick 4 7-9
tamb Chops — 1" Thick 3 18-21
Pork Chops — 1" Thick 3 27-29
Pork Chops - 1/2" Thick 3 16-18
Ham Siice — 1/2" Thick 3 11-12
Fish (Fillets) 3 11-13
Chicken {Pieces) 2 4555
Frankfurters 3 811
Bacon 3 911

POSITIONING BROILER PAN

Broiling is cooking by direct heat from the broll element.
Tender cuts of meat or marinated meat should be se-
leciad for broliihg. For best results, steaks and chops
should be at least 3/4" thick.

After placing food on the broiler pan and grid, put the
pan on an oven rack In the proper position. The recom-
mended rack posltlon and cooking time can be found in
the jollowing chart. If your oven Is connected to 208
volis, you may want to preheat and position the oven
rack one position higher.

This chart Is a general gulde. The slze, weight, thick-
ness, and starting temperature of the food, as well as
your own personal preference, wlll affect the cooking
fime. Times Inthe chart are based on the food belng at
refrigerator temperature. The U.8. Department of
Agriculture notes: Rare meatls are popuiar, bul
cooking meats to only 140°F means some pol
soning organisms may surviva,

TO BROIL:
1. Press the BROIL pad.

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

3. Press the UP arrow pad twice 1o select Hl BROIL.

“BROIL” and elther“Hi” or “L.O" will showInthe upperright

corner of the display depending on your choice.

NOTE: Use LO broll to cotk foods such as poultry or thick

cuts of meat thoroughly without over-browning them.

i you do not press the up or down arrow pad, the dispiay

will go blank and you must repeat Steps 1 and 2.

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

NEBRL31-4



THE SELF-CLEAN CYCLE (3 HOURS - NORMAL CLEAN TIME)

BEFORE A CLEAN CYCLE

1. Remove the broller pan and grid, oven racks, alf
utensile and any foll that may be in the oven. Do not
iry o clean utensils or any other objects in the oven
during & seli-ciean cycle, If oven racks are left in
the range during a clean cycie, they will darken,
lase their lusicr and become hard to shide. i
you 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 ol
to the rack edyes 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 cooktop, the door liner outside the door gasket
and the front edge ofthe oven cavity {about 1" into the
oven) wili not be cleaned during a clean cycle (see
Hustration below). Clean these areas by hand before
starting a clean cycle.

Lise hot water wlth a soap-filled steel wool pad. We
recomimend a cleanser such as 'Soft Scrub®' brand
or a similar cleaning product {o keep white surfaces
tooking clean and new. After cieaning, rinse well {o
halp prevent a brown residue from forming when the
oveh Is heated. Bufi these arsas dry with a dry cloth.

OVEN LIGHT

Top ro!on? ths life of the bulb, be sure ERONT

fihe oven Hght Es OFF during Self-Clean. FRAME
P

DOOR LINER

3. Wipe up heavy spliiovers on the oven bottom. Too
much soli may cause smoking during the cleancycle.

4. Do not rub the door gasket, The fiberglass material of
tha gasket has an extremnely low resistance to abrasion.
An Intact and well fitting oven door gasket Is essential
for energy efficient oven operation and good baking
rasuits. If you notlce the gasket becoming worn,
frayed or damaged In any way or i it has become
displaced onthe doer, you should repiace the gasket.

Piease Noje:

The door gasket is designed to have a 5"-6" gap
at the bottom of the oven door. This is to allow
for proper alr circulation.

DOOR PANEL

GASKET

{ e su_____%_

DOOR U&Eﬂj

TO SET A SELF-CLEAN CYCLE:

1. Pushthe CLEAN pad. The display witishow “CLEAN",
“TIME", and (==},

2. Press the UP or DOWN arrow pad to select the
amount of time you want the oven to clean, The
normal 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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{Sall-Clean continued. . .}

WHEN A CLEAN CYCLE IS
FINISHED:

1. Walt unill the LOCK display goes out. The oven

temperature must drop below locking temperature
betore the door can ba unlocked.

WAIT UNTIL LOCK GOES OUT

TO INTERRUPT A CLEAN CYCLE:

1. Push CLEAR/QFF.

Follow insteuctions under “WHEMN A CLEAN
CYCLE IS FINISHED.™

TO SET A DELAYED
SELE-CLEAN CYCLE:

Yeu will not need to determine when the oven will
turn on, when setting this function. The control wlil
do this for you. You will nead 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
t0 turn off.

. Press the CLEAN pad. The display will
show “CLEAN", “TIME" and (--).

. Presseiltherthe UP or DOWN arrow pad
toselectthe amount oftime you want the
oven to clean. The normal cycle Is 3
hours buf you may choose between 2
and 4 hours.

3. Press the STOP TIME pad.

4. Presseitherthe UP or DOWN arrow pad
to select the time of day you want ihe
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 with a _
damp cloth or sponge.

li white spots remaln, remove
them with a soap-fllled steel
wool pad. Be sure to rinse thoroughly with a vinegar
and water mbxiure. These deposits are usually a salt
residue that cannot be removed by the clean cycle.

If the oven Is not clean after one clean cycle, the cyclo
may be repeated.

QUESTIONS AND ANSWERS

Q. if my range control Is not working, can | stlll salf-
clean my oven?

A. No. Your RANGE CONTROL is usad 1o program the
oven to start and stop the self-cleaning cycle.

Q. Can | use commerclal oven cleaners on any part of
my self-cleaning oven?

Nocleaners or coatings should be used on or ground
any part of this oven.

¥

. Can I clean the woven gasket around the oven door?
You cannot clean the woven gasket.

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

. Why do | have ash ieft In my oven after cleaning?
. Some types of soll will leave a deposit. It can be
removed with a damp sponge or cloth.

>0 > P PR
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. What should 1 do if excessive smoking occurs during
cieaning?

A. This Is caused by excessive soll and you should

press CLEAR/QFF. Open windows to rid room of

smoke. Allow the oven to cool for at least one hour

before opening the door. Wipe up excess soll and

reset tha clean cycle.

Should there be any odor during the cleaning?

. Yes, there may be an odor during the first few
cleanings. Faliure 10 wipe out excessive soll might
also cause an odor when cleaning.

>o
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CLEANING TIPS

PART

CLEANING MATERIALS

REMARKS

CONTROL PAMNEL,
KNOBS

Detergent, warm water, soft cloth

Do not use abrasive cleaners, Knobs puli
off for easler cleaning.

PORCELAIN ENAMELED
COOKTOP, OVEN DOOR

Detergent, warm water, piastic or ny-
lon scouring pad

Clean after each splilover. Rub bowls gen-
tly with scouring pad. Scak stubborn soll.

BRUSHED CHROME
COOKTOP
[SOME MODELS)

Detergent, warm water, soficlothora
chrome cleaner or Sears Cooktop
Cleaning Creme®

Do not scour chrome tops. Stubbom stains
may be removed by using Espree Magwheel
Cleaner@or Turtle Wax Polishing Compound®.

To remove fingerprints on brushed chrome, apply a little baby ol with a paper towel.
Rub Inthe direction of the brush marks. Armor Afl Protectant® can also be used (after
cieaning). Be sure to clean spills of acidic foods quickly. Vinegar spllls can

permanently stain chrome,

CHROME REFLECTOR
BOWLS

BROWN FOOD
STAINS

BLUE/GOLD HEAT
STAINS

Detergent and water, plastic scouring
pads, mild abrasive cleaners, soap-
fitled scouring pads, ammonia

Metal polish

Bowls can permanenily discoior if exposed
to excessive heat or if solf Is allowed to
bake on.

After each use, wash, rinse and dry to pre-
vent difficult solis. If heavily sclled, place
an ammonia-scaked paper towel on stains
to loosen soil, then gently scrub with plas-
tic scouring pad.

These stains are caused by overheating, normally cccur over a period of time, and

usually are permanent. To minimize:

1. Avoid excesslve use of the high heat setting. Use it to start cooking, then jower

the heat setting to finish cooking.

2. Use flat botom pans that do not extend more than two inches from the surface
element. If large pans or canners are used, alternate the elements that are used.

GLASS

Glass cleaner and paper towels

Remove stubborn soll with paste of baking
soda and water. Do notuse abrasive clean-
ers. Rinse thoroughiy.

SELF-CLEANING OVEN
FINISH

Detergent, warm water, scouring pad
or soap-filled stee! wool pad

Do not use oven cleaner in or around
any part of the oven

Rinse thoroughly after cleaning. Cleaning
inside the oven need only be done as an
optional touch-up between self-clean
cycles. See the self-cleaning oven section
of this manual for more information,

OVEN DOOR GASKET

Do not clean

See seli-cleaning section for mote Infor-
mation.

BROILER PAN AND
GRID

Detergent, warm water, scap-filled
scouring pad, plastic scouring pad,
comimercial oven cleaner

Remove soiled pan from ovenio cool. 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 secak for a few minutes. Rinse or scour
as needed, Dry well. Grid and pan may be
washed in a dishwasher,

OVEN RACKS

Detergent, warm water, scouring pad
or soap-filled steel wool pad
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Remove from oven to ciean. Rinse thor-
oughly.

NEGCH7841



REMOVABLE OVEN DOOR

STOP POSITION

To removes
1. Openthe door to the stop position (see lilustration).

2. Crasp the door at each sjde and Hit up and off the
hinges. Do not lift door by the handle. Glass break-
age or damage to the door could resuit.

NOTE: When the door g ramoved and hinge arms
are at stop position, do not bump or try to move
the hinge arms. The hinpes could snap back
causing an injury to the hands or damage to the
porcelain on the front of tha range. Cover the
hinges with toweling or empty towel rolis while
working in the oven aves,

To replace:

1. Hold the door over the hinges with the slots at the
bottom edge of the door lined up with the hinges.
The hinge arms must stil be In the stop
position. ’

2. Siide the door down onto the hinges as far as it will
g0 and close the door.
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REMOVABLE OVEN RACKS

BUMP
IN RACK
GUIDE

Mote: The racks are designed with stop locks.
When the racks are placed corwectly on
the rack support and extended from the
cven the stop locks prevent the recks
from tilting when removing foods from

them or placing foods on them,

Be careful not to scratch the oven finish when Installing
or removing oven racks.

To Inngtail

1. Setthe ralsed back edge of the rack on a palr of rack
guldes.

2. Push the rack Inuntll you reach the bump inthe rack
gulde, then lift the front of the rack a bit and pushihs
rack all the way In.

To remove:

1. Pull the oven rack out, then up, In one moticn. See
the cleaning chant.

Note: For best performance remove oven racks
during 8 clean cycle. if ovenracks areleft
in the range during a clean cycle, they will
darken, lose their luster and become hard
to slide. If you choose to leave the vacks
in the oven, you can polish the edges of
the racks with steel wool and apply a
smaill amount of vegetable oil to the rack
edges after the seif-clean cycie. This will
make the racks easier 1o slide.
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REMOVABLE KNOBS

MOLDED
RiB

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 OFF posltion before removal.

Hint: Stip athin cloth (such as a handkerchiet}ora plece

of string under and around the knob edge and pull up.

Caution: Read these instructions carefuliy before

replacing the knobs. Replacing the knobs

improperly wili damage the knobs and the spring
clip on the stems. if this happens, the knobs will
fit ioosely.

To replace the knoly:

1. Theknobstem has agroove ineach side. The groove
on one slde has a spring clip. The other groove Is
clear (see Hlustration).

2. Checkthe Inside of the knob and find the molded rib.

3. Replacetheknob by fltting the molded rib {inside the
knob) Into the clear groove on the stem.

NOTE:

Be sure to replace knobs on the correct stems.
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REMOVABLE COOKTOP UNITS

The cocktop elements can be unplugged and the bowis
removed for cleaning.

Do not put the element Into water. it cleans liself when
heated during normal use.
Be sure all cooktop unit control knobs ave turned
off and elements are cool before you remove or
replace 2 cooktop unit.

To remove:

1. Grasp element, Uit it upward slightly to clear the
bowl, then pullaway from the receptacle. Theelement
will not sht level when replaced if it Is forced too far
upward when removed.

2. Lig out the bowl.

IMPORTANT:

Never operate a cooktop element without the bowl In
place. This can cause scorching ofthe cookiop, burning
of wiring Insulation and loss of energy.

ELEMENTS

REFLECTOR BOWLS

CAUTION:

Do not lift the plug-in unit more than 1", i youdo, itmay
not lie flat on the drip bowi when you plug it back In.

Repeated lifiing of the plug-In unit more than 1" above
the drip bowl can permanently damage the receptacie.

To replace:

1. Replace the bowl, Be sure the receptacle Is showing
In the bowl! opening.

2. Slidetheplugofthe elementiirmiy Intothe receptacle
and iower the alement into place.
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LIFT-UP COOKTOP

REPLACING THE OVEN LIGHT

The range has a support to hold the cooktop up while
cleaning.

Ralse the suppornt as shown In the illustration.

Porcelain enamel can chip if dropped. Handle
porcelain enarbeled ¢ooktops carefully.
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Be sure that the light switeh Is In the off position.

Do not touch hot oven bulb. Do not touch oven
butb with wet hands. Do not wipe oven fipht ares
with wet cloth.

Mever touch the electrically live collar on the
bulb when replacing it.

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

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

MNote: Werecommendyouusea4d0wattappliancebulb
that Is no longer than 3 1/2",
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BEFORE CALLING FOR SERVICE

Save time and money — Cheock this list before you call for service.

To eliminate unnacessary service callg, first, read all the instructions in this manual carefully. Then, if you have a
problem, always check this list of common problems and possible solutlons before you call for service.

If you do have a problem you cannot fix yourself, call your nearest Sears Store or Service Center for help. When
caliing, have this manual handy with the Repalr Parts List, model number, serlal number and purchase date.

PROBLEM

POSSIBLE CAUSE

DON"T CALL FOR SERVICE
UNTIL YOU CHECK

° RANGE DISPLAY I8

+ Function error

« Let oven cool down for 1 hour. Place oven

FLASHING “F" AND back Into operation. If problem repeats,
A NUMBER call for service.

o RANGE DOES NOT | - Nopowertorange + Check household circuit breaker or fuse,
WORK: TOTALLY IN- .
@pﬁnﬁ"i‘l\m . Check cord (If equipped) to be sure it Is

plugged In.

o QVEN DOES NOT
HEAT; COOKTOP
ELEMENTS OK

» Clock Set Incorrectly
(i equipped)

» Ovencontrois set Incorrectly

« Door jatch In Incorrect posi-
tion (self-clean modeis with
manual door locks only)

» Check clack Instructions.

= Check oven control.
« Check ssli-clean Instructions.

> COOKTOP DOES
NOT WORK; OVEN
OK

+ Element(s) unplugged

« Improper operation of
control

= Check slement connectlons by removing
and re-plugging element(s) flrmly.

« Be sure knob Is pushed In while turning.

» FOODS DO NOT
BAKE PROPERLY

» Oven not preheated long
enough

» improper rack or pan
placement

+ Qven vent blocked or
covered

« Improper use of foll;
see page 11 for proper use.

= [mpropertemperature setting
for utensll used

» Recipe not followed
< Rangeand ovenracknot level

= Using improper cookware

« Be sure to preheat:
Preheat until tone sounds.

» Maintaln unliorm alr space around pans
and utenslls; see cooking hints section.

» Reflector bowt must have hol2 In cenier
over oven vent,
= Use only as recommended.

- Reduce temperature 25° for glass or dull/
darkened pans.

= 1s reclpe tested and retiable?

= Chack the Instaliation section for leveling
instructions.

= See cocking hints.

> OVEN TEMPERA-
TURE SEEMS ENAC-
CURATE

« Thermostat caltbration

» See adjustments described following this
section.

« DOOR WILL NOT
OPEN

» Door accldanté'ily locked
whiie baking or broiling
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- Press CLEAR/OFF, Walt untii LOCK dis-
play goes off and oven has cooled. Unlock
door. Never force the door fock handle.
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BEFORE CALLING FOR SERVICE (conminuep)

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

> FOODS DO NOT BROIL
PROPERLY

*

»

*

Improper rack position

Oven preheated

Improper utensil used

Oven door closed during broll

Low Voltage

.

-

Check broil pan placement. See broliing sectfon.
Do not preheat when brolling.

Use broller pan and grid supplied with range.
OCpen door to broll stop posltion; see remov~
able oven door section.

Move to higher rack position,

o OVEN SMOKES

Improper brolling time
Dirty oven
Improper tse of aluminum foil

Broller pan containing grease
feft in oven

Check broiling chart in brolling section.
Check for heavy spiliover.

See broiling tips for proper use.

Clean pan and grid after each use.

o ODVEN LIGHT DOES
NOT WORE

Light swich in off position
Light bulb loose
Light butb burned out

Check switch setting; see operating Instructions.
Tighten buib.
Replace light bulb.

o OVEM DOES NOT
CLEAM OR POOR
CLEANING RESULTS
(SELF-CLEAN MODELS
ONLY)

Controls not set properly

Ciean cycle interrupted too
soon

Oven too dirty

Check self-clean instructions,
Heavily solled ovens require a 3 1/2 hour
¢lean cycle.

Heavy spillovers should be removed before
setting ciean cycle. Repeat clean cycle.

¢ OVEN DOOR WiLL NOT
UNLOCK

Clean cycle not complete

Oven must cool below fock temperature before
the clean cycie Is complete.

o TONE DOES NOT
SOUND

Tone has been allered by
pushing and holding CLEAR/
OFF hution

Push and hold CLEAR/OFF pad for 10 secondsto
activate tone.

» OVEN EMITS ODOR

Oven insulation may emit odor

Put oven through self-clean eycle to speed up

during first few usages process of odor “wearing off.”
+ Failure to wipe out excess soll + Wipe excess soil off before beginning self-clean
prior to self-Clean cycie cycle.
¢« QVEN DODOR WILL » Door not closed - Push in on the oven door.

NOT LOCK FOR
SELF.CLEAN

21
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“DO-IT-YOURSELF” OVEN TEMPERATURE ADJUSTMENT

You may feal thal your new oven cooks dlfferently than
the oven lt replaced, We recommend that you use your
new oven a few weeks to become more familiar with it,
following the times given in your recipes as a gulde.

Your oven has been preset to maximize cooking
efficlency. If you think your new oven Is too hot
(burning foods), or not hot enough (foods are under-
cooked) you can adjust the temperature yourself, The
appearance and texture of foods Is a better indlcator of
oven accuracy than an Inexpensive oven thermometer.
We do not recomumend the use of inexpensive
thermometers, such as those foundinthe grocery
store, toreadiust the temperature setting of vour
new oven. These thermomaeters can vary by 20°40°F.
Also, you must open the oven door to read the
thermometer and this changes the temperature of the
oven.

Todecide how muchto change the {emperature, set the
oven temperature 25°F higher (if foods are under-
cooked) or 25°F lower (it foods are burning) than the
temperature In your recipe, then bake. The resulis of
this “test” should glve you an ldea of how much the
temperature should be changed.

To adjust temperature follow these instructions:
1. Press the BAKE pad.

2. Press the UP arrow pad tb set 550° and
IMMEDIATELY press and HOLD the
BAKE pad for 10 seconds untll the
clock disappearsandthedisplay shows
a two digh flgure.

(This two diglt number may vary
according to the original factory
setting.)
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3. Press the UP arrow {0 Increase your
oven’'stemperatureupto +35°HOTTER,

Pressthe DOWNarrow padtodecrease
your oven’s temperature down to -35°
COOLER.

4. When your selection Is complete press
the CLOCK padto returnto thetime of
day.

Your oven's thermosiat wiif retain this iemperature
adjustment until each of the four steps above are
repeated. This adjustment will remaln in memory even
after a power fallure.

You will not need {0 do anything eise. Bake as you
normally would. This adjustment will not affect broll or
clean temperature,.
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Dear Customer:

Our constant efforts are
directed toward making
sure your new Kehmore
Range will arrive at your
homea In perfect condition
and wil glve you proper
performance, As pant of
these efforts, we feel it Is
-our responsibility to pro-
vide you withthis warranty
for your range.

Racyclod Papor

J

-/

\.

..

# O
4 FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL )

PARTS EXCEPT GLASS PARTS

I, within one year from the date of installation, any part, other than a giass
part, falls to function properly due to a defect in material or workmanship,
Sears will repalr or replace It, free of charge.
FULL 30.DAY WARRANTY CN GLASS PARTS AND FINISH OF PORCE-

LAIN ENAMEL, PAINTED OR BRIGHT METAL FINISHED PARTS
If, within 30 days from the date of Instailation, any glass part or the finish
on any porcelain enamel, painted or bright metal part Is defective in
materlal or workmanship, Sears will replace the parl, iree of charge.

FULL S0-DAY WARRANTY ON MECHANICAL ADJUSTMENTS
For 80 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 maintenance,

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

WARRANTY SERVICE IS AVAILABLE BY CONTACTING THE
NEAREST SEARS SERVICE CENTER/DEPARTMENT IN THE
UNITED STATES
This warranty applles only while this product is inuse In the Uniied States.
This warranty gives you specific legal rights, and you may aiso have other
rights which vary from state to state. SEARS, ROEBUCK and CO.
Dept. 731 CRW
Sears Tower
Chicago, IL 60684

/

A

WE SERVICE WHAT WE $

“We Service What We Sell” is our assurance lo 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. .
patts, tools and equipment {0 ensure that we meet our pledge to you — “We Service What We Selll”

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

Kenmore Ranges are desighed, manufacturedand
tested for years of dependable operation. Yet, any
modern appllance may requlre service from ﬂme
to time. The Sears Warranty plus the Sears Main-
tenanca Agreement provides protection from un-
expecied repair bliis and assures you of enjoying

maximum range efficiency.

Hera's a comparative warranty and Maintenance
_fAgreement chart showing you the benefits of a
Sears Range Maintenance Agreement.

ELL

. professlonal techniclans specifically trained on Sears appliances, having the

Years of Qwnership Covarage 1st Year | 2nd Year | 3rd Year
Replacoment of Delective
"é Parts other than Porcolaln W MA MA
or Glass
a0 DAYS
2 Machanicat Adjustment W M A M A
3 Porcotain and Giass Part 30 DAYS
orealaln an 55 &
W 1 MA | MA
Annual Prevanilve Mainlen-
&% ancea Chech al your reques! M A M A M A
W - Warranty MA - Meintznance Agreement

CONTACT YOUR SEARS SALESPFERSON OR LOCAL SEARS SERVICE
&E?@’Vﬁﬁ ?Obh‘f AND PURCHASE 3 $E&RS ﬁ#ﬁiNTENANCE AGREEMENT

Saﬁd by SE&RS; RQEEBCK &NB @@., @hecagu, B 69684

America’s Best %@%wﬁg Appliance Brand
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