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SAVE THESE INSTRUCTIONS

Read ali instructions before using this appliance. When using electrical

liances, basic safet

Teach childrennotto play withovenknobs
or any other part of the oven.

Never ieave children alone or unattended
where an oven is in use.

Neverieave the ovendoor openwhen you
are not watching the oven.

recautions should be followed, including the fellowing:

Mever store things children might want
above an overn.

Never let anyone climb, sit or stand on the
open door or any other part of the oven.

Never wear loose clothing when using
your oven. Such clothing could catch fire.
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‘f"j'fTo msu re safety for yourseif and your home piaase read your Owner
"f}';,carefuuy Keep it handy for quzck easy refemnce._ Pay ciose attentron .Vto,’the
Yom can recogmze the eafeﬁyisecttons‘ by
symbul or the wmd “Safety” R

fl‘saiety sections of your manusal,
_ .lookmg for the |

Always keep the ovenareaclearand free
from things that will burn.

CAUTIOM:

Mever store things in an oven. These
things may catch fire and plastic items
could melt.

s Manu aﬁ

Mever use your oven for warming or
heatingaroom. You could be burned or
seriously injured. Such misuse could
also cause damage to the oven.

Neveruse a towel or other bulky cloth as
a potholder. Such cloths could catch fire
on a hot element. 9 NESAF11



IMPORTANT SAFETY INSTRUCTIONS

Keep this book for later use.

Be sure your oven is installed and grounded properly
by a quatitied technician.

Always use care whentouching oven heating elements
or inside the oven, Hesting elements could be hot
enough to burn you even if they are dark In color. The -
oven vent duct and oven deor may also become hot
during oven use.

Always keep the appliance area clear and free from
things that will burn, gasoline and other flammable
vapors and liquids.

After broiling, always take the broiier pan out of the
ovenandcleanit. Leftover grease in the broiler pan can
catch on fire next ime you use the pan. .

Always use dry pothoiders when removing pans from
the oven. Moist or damp potholders can cause steam
burns,

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

Atways follow cleaning instructions in this book.

Atways keepthe ovenclean. Food and grease are easy
to ignite. Clean the oven reguiarly,

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

Always keep dish towels, dish cioths, potholders and
other linens asafe distance away from your oven. Never
store such items on your oven.

Place oven rack in desired position while oven is cool.
It rack must be moved while oven is hot, do not let
potholder contact hot heating efeinent in oven.

Never try to repair or replace any part of the oven
uniess instructions are given in this book. All other
work should be done by a qualified technician.

MNever heat unopened food containers. Pressure build-
up may make container burst and cause injury.

Never leave jars or cans of fat or drippings on or near
the oven. Never let grease build up on your oven. You
can keep grease fires from starting if you clean up
grease and spills after each oveh use,

Neveruse aluminum foilto line oven bottoms. Improper
use of 1oil could start a fire.

Never block free airflow through the oven vemnt.

Neveriry to move a pan of hot {at, especially a deep fat
fryer. Wait until the fat has cooled.

Never use your oven for warming or heating a room.
Such use can be dangerous and candamage oven parts,

Never use a towel or other bulky cloth as a potholder.
Such cloths could catch fire on & hot element.

Never store things in an oven.

Newver store wooden or plastic ulensils or canned food
in your oven, Always keep such ltems a safe distance
away from your oven.

Mever touch the heating elements or interior surfaces
of the oven. They may be hot even though they are dark
in color.

Be sure the ovenis securely instalied in a cabinet
that is firmly attached to the house structure.
Weight on the oven door could cause the oven to
tip and result in injury. Never allow anyone to
climb, sit, stand or hanyg on the oven door.

FIRE!
Be sure everyone in your home kneows
what to do in case of fire.

Read and understand this information
NOwW!

Should you ever need it, you will net have
time for reading.

Never use water on a grease fire - it will
only spread the flames.

OVEN FIRE
Do not try to move the pan.
1. Close oven door and turn controls off.

2. If fire continues, throw baking soda
on the fire or use a dry chemical feam,
or halon type extinguisher.

NESAF28-1



IMPORTANT:

The modei and serial number of your oven can be found on a tag, on the
left side of the oven front frame.

ELECTRONIC QVEN

CONTROL (SEE PAGES 5-7)
N ,/_%___
OVEN LIGHT SWITCH 5 [ =L
’ [®iw:nlwTolate] /—-—-’—“—' GF“LLE
ovENVENTLOCATION | || [B00000000000000006000¢00¢ i
s |

BROIL ELEMENT —

NAME AND NUMBER

PLATE LOCATION

REMOVABLE OVEN RACKS
(SEE PAGE 11)  ——""""" |

PORCELAIN OVEN FINISH
(SEE PAGE 10)

OVEN LIGHT
(SEE PAGE 11)

BAKE ELEMENT

REMOVABLE OVEN DOOR
WIWINDOW {SEE PAGE 11)
{Some models may vary in

appearanes) -

BHOILER PAN & GRID
(SEE PAGES 9 & 10)

NEBIFO8-1



OVEN CONTROL

Read this page to become familiar with the control. The next two pages will explain how to set the different operations

of your controi.

PROGRAM

STATUS CLOCK/TIMER
DISPLAY

DISPLAY

TEMPERATURE

DISPLAY UP ARROW PAD
FUNCTION {INCREASES TIME OR

DISPLAY / TEMPERATURE

1

/ ]
CANCELS BAKEOR  PRESSTOTURN  SET AUTOMATIC DOWN ARROW PAD
BROIL OPERATIONS  TIMER ON OR OFF OVEN OPERATIONS (DECREASES TIME CR
TEMPERATURE)

Your range control is touch controlied. To setbake, broi, or timet, tfouch the desired function pad
and select the temperature or time by touching the arrow pad.

DISPLAY:

Programmed information can be displayed at any time
by pressing the operation you wish to see. Forexample,
you can display the current time of day by pressing
CLOCK.

TONES:

The end-of-cycle tone will sound at the end of timed
oven functions. The end-of-cycie tone is 3 short beeps
jollowed by 1 beep every 6 seconds that repeatevery 6
seconds until you press any operation. If youwould like
to eliminate the 1 beep every 6 seconds, push and hoid
CLEAR/OFF for 10 seconds.

To return the 1 beep every § seconds, push and hold
CLEAR/OFF for 10 seconds.

See the following page(s) for instructions.

F CODE:
MOTE:

if the timme dispiay flashes F - any number, you
have a function error code. MNote the mumber
after the F. Press CLEAR/OFF. DPisconnect alf
power to the range. Advise your service fechni.
cian of the F-number.

NCERCO3-1



CLOCK:

1. Press CLOCK. The word *TIME” will fiash In the
display.

2. Press the UF or BOWM arrow pad to set the time.

Press and release for slow changes. Hold for fast
changes.

*Note: The time of day cannot be changed during
an active THIED BAKE CYCLE.

You can display the time of day at any time during oven
operations by pressing CLOCHK, Ses Fig. 1.

TIMER:

*Mote: The timer does not control oven opeva-
tions. The maximum time sefting is © hours and
55 minuigs.

1. Press TIMER. “TEMER” will flash in display

2. Pressandreleasethe Ul arrowpadfor siow changes
in time. Hold down for fast changes in time.

The TIMER display will increase as follows: Displays one minute; zero seconds Fig. 3
110 TEN SECONDS SEE FiG. 2
1:00 ONE MINUTE SEE FIG. 3
1 HR:00 ONE HOUR SEE FIG. 4

When the timer reaches 1 hout, the display wili change,
““IR” will appear in the display. Hours:Minuleswillbe
displayed. $ee Fig. 4,

Mote: Press and release OR hold the DOWRN arrow pad
to decrease {ime.

TO RESEY TIMER:

“TIMER" will stop flashing and the TIMER will start
counting down a few seconds after you stop using
up or down. If you pause while selecting the time and
the TIMER activates, press TIMER again and continue
to set the time.

Displays one hour: zero minutes Fig. 4

NOTE: Press “CLOCK” or “THIER" 10 stop the End-
oi-Cycle tone,

TO CANCEL TIMER: PRESS ONCE  PRESS
. ) TO SET LOW TWICE TO
After TEIMER begins to count down, press and hold BROIL (2)SET HI BROIL

TIMER in at teast four (4) seconds until *“TIMER" quits
flashing.

BROIL:

1. Press BROIL. “Broil” will flash and {- - «} will
appear in digplay.

2. SelectLiO Broil by pressing the UP arrow pad one
time. Select HI Broifby pressing the UP arrow pad
{wice. Tochange from Hi Broil 10 LO Broil, press
the BOWN arrow pad

*Moie: You cannot set a Defayed Broil Cycle.
After Broil is finished, press CLEAR/OFF.
To reset BROIL, repeat Steps 1-2 6 NCCTLO5-2
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BAKE:

1. Press BAKE. “BAKE" will flash and {- - - °} will
appear in display.

2. Pressthe UP arrow. The display will show 150° the
first time power is supplied to the oven. The display
witl show the fast used bake temperature the next
time you set BAKE. Quickly, adjusttothetemperature
you want using the UP or DOWWN arrow pad.

NOTE: The display will show ON and the oven
temperature as it heais up. When the oven
reaches the set temperature @ tone will sound.
See Fig. 6.

To change the temperature during a BAKE cycle,
repeat steps 1-2 under BAKE. Afier BAKE is
finished press CLEAR/OFF.

AUTOMATIC OVEN OFF:

You can begin baking now and set the oven to turn off
automatically.

1. Press COOK TIME (how long food is to cook)}.

2. Press the UP or DOWN arrow pad to set how fong
you want to bake.

3. Press BAKE.

4. Selectthetemperature using the UP or Down arfow
pad. See Fig. 7.

MOTE: You should consider that food will con-
tinue to cook afier controls turn off unless you
remove the food immediately.

AUTOMATIC OVEN ON AND OFF:

You can set the even to turn on and off automati-
cafly. The control will calculate the time to start
cooking.

. Press COOK TIME (how long food is to cook).

2. Press the UP or DOWN arrow pad to set how long
you want to bake.

3. Press STOP TIME. The earliest stop time youcan
set will appear in the display.

4. SetSTOPTIME. (Thetlimeofday whenyouwantthe
oven o turn ofi) using the UP or DOWM arrow pad.

5. Press BAKE.

6. Select the temperature using the UP or DOWRN
arrow pad. See Fig. 8.

NOTE: #f conirol beeps, you have not completed
your timed oven seiting.

INCREASE OR
DECREASE (2)
TEMPERATURE

BAKE PAD d Fig. 6

Never iet food such as dairy products,
fish, meat, poultry, etc., sit formere than
1 hour before cooking starts, when you
set your oven for a delay start. Room
temperature promotes the growth of
harmful bacteria. Be sure the oven light
is off because heat from the bulb will
speed bacteria growth.

The low temperature zone of this range
(between 150°F and 200°F) is available
to keep hot cooked foods warm. Food
kept longer than two hours at these low
temperatures may spoil.

INCREASE OR
DECREASE

TEMPERATURE
INCREASEOR -~

DECHEASE TIME (2) (4)

Fig. 8

NCCTLO6-2



OVEN COOKING

-

When cooking a food for the first time in your new
oven, use time given on recipes as a duide. Your
new oven has been set correctly at the factory and
is apt to be more accurate than the oven it replaced.

After you have used your oven for a while, if you {feel
yvouroven shouid be hotter or cooler, you can adjust
it yourself. See Thermostal Adjustments in this
manual,

Always follow recipe carefully.
Measure ingredients properiy.

Use proper pan placement. Place longest side of
pan parallel to longest side of oven.

Place pans on the cven racks with 1"~ 1 1/2°
of air space on all sides of each pan. Avoid
overcrowding the overt.

Pans too close to each other, to oven walis orio the
oven bottom, block the free movement of air. im-
proper air movement causes uneven browning and
cooking.

4 cake layers

When baking several items stagger pans so that no
pan is directly above another.

Always press CLEAR/QFF before removing foed.

During baking, avoid frequent door openings. Keep
oven door cpen as short a time as possible,

Let the oven preheat thoroughly beiore cooking
baked products. Allow 15 minules preheat time,
iisten for the preheat notification tone, and put the
food in the oven promptly.

Avoid opening the doot too often to check the food
during baking as heat will be lost. This may cause
poor baking results.

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

Be sure the underside of the pan is shiny too.
Darkened undersides wiil absorb the heat and may
cause over-browning on the bottom of your food.

Oven temperatures should be reduced 25 degrees
below recommended temperatures if exterior of pan
is predarkened, datkened by age or oven proof
glass.

There may be some odorwhenihe ovenisfirstused.
This is caused by the heating of new paris and
insulation.

Do not cover an entire oven rack with foll. The foil
can block normat heat flow and cause poor baking
results. Do not place any foil directly above the bake
element. Foil used on the oven bottom under the
element may damage the oven surface; therefore, it
shouid not be used,

Cookies should be baked on flat cookie sheets
without sides to allow the air o circulate properly.
We recommend 10" x 14" cookie sheets for best
resulls.

When recipes require preheating, have food nearby
before you open the oven door. | the oven door is
aliowed to remain open for more than a brief time,
the preheat temperature will be lost.

Use residual heat in oven whenever possibie to
finish cocking casseroles, oven meals, efc. Use
residual heat when baking rolis or precocked des-
sers.

NEOVC08-2



Pross twice for Hi

When Brolling Is
finished press

Most foods can be brolied at the Hi Broft Setiing. Select
the LG Broil selting to avoid excessive browning or
drying of foods that should be cooked to the well-done
stage (such as thick pork chops or poultiry).

BROILING TIPS

«  Your oven door should be open o the brodl
siop position while brotling. If the door is
ciosed, the food will roast and not broil.

» Useonlythebroilerpanand grid that camewithyour
oven for broiling. They are designed for proper
drainags of fat and Hquids and help prevent spatter,
smaoke or fire.

» Do not preheat when brolling. Foreven brolling
on both sides, start the food on a cold pan,

»  Trim the outer layer of fat from sieaks and chops.
8lit the fatty edges to keep the meat from curling.

«  Formaximum juiciness, saltthe first side just before
turning the meat. Salt the second side just before
serving.

+ Brush chicken and fish with butter several times as
they broil. When broiling fish, grease the grid to
prevent sticking and broil with skin side down. itis
not necessary to turn fish,

«  HNeverlecave a soiled broiler pan in the range.
Grease in the pan may smoke or burn the next time
the oven is used.

Be sure you know the correct procedure for
puiling out a grease fire. See the seclioneon
safety.

Do not cover the entire broiler
grid with foil. Poor drainage
of hot fat may cause a broiler
fire.

H a fire starts, close the oven
door and turn conirols ofl. 1
fire continues, throw baking
soda on the fire. Do not put
water on the fire.

POSITIONING BROILER PAN

Broiling Is cooking by direct heat fromthe broil element.
Tender cuts of meat or marinated meat should be se-
lected for broiling. For best resuits steaks and chops
shouid be at least 3/4" thick.

After placing food on the broller pan, put the pan on an
oven rack in the proper position. The recommended
rack position and cooking time can be found in the chart
below.

The ¢loser the food Is 1o the broll elernent, the faster the
meat browns on the cutside, yet stays red to pink inthe
center. Moving the meat farther away from the element
lets the meat cook to the center while browning outside,
Side one should be cooked 1 - 2 minutes longer than
side two.

Hack
Position | Total Time
Foed 4 = Highest| {minutes)
1 = Lowest

Steak — 1" Thick

Rare 4 8-11

Medium 3 13-15

Well Done 3 21-23
Ground Beef Patties

Medium-1" Thick 3 16-18

Medium-1/2" Thick 4 7-9
t.amb Chops 1" Thick 3 18-21
Pork Chops — 1" Thick 3 27.29
Pork Chops 1/2" Thick 3 16-18
Ham Slice — 1/2" Thick 3 11-12
Fish (Filiets) 3 11-13
Chicken {Pieces} 2 45-55
Frankfurters 3 B-11
Bacon 3 $-11

This chart is a general guide. The size, weight, thick-
ness, and starting temperature of the food, as well as
your own personal preference, will afiect the cooking
time. Times In the chant are based on the food being at
refrigerator temperature.

NEBRLO4-1



CLEANING TIPS

Refer to the removable parts section when cleaning your aven.
Warm water, a mild detergent and a sott ¢cloth are safe to use on all ¢cleanable parts of your oven,
Do not use metal scouring pads, except whete recommendad.

REMOVAL OF PACKAGING TAPE: The safest way to remove adheslve left from packing tape on new appliances
to assure no damage Is done te the finish of the product Is an application of household liquid dishwashing detergent,
mineral oil, or cooking oil. Apply with soft cloth and allow 1o soak. Wipe with soft cloth. DO NOT use piastic pad or
equivalent. Wipe dry and then apply an appliance polish to thoroughly clean and protect the surface. This procedure
is aiso sale for the face of microwave doors and other plastic and texan pans.

NOTE: The plastic tape thal is not removed from chrome trim on range patls CANNOT be removed if baked on.

PART

CLEANING MATERIALS

REMARKS

Control panel

Scap and water, damp cloth,
paper towel

Wipe with a damp cloth to remove soll, Do
not wipe when oven is in use. DO NOT USE
abrasive cleaning powders, steel wool o
plastic balls. They wilf mar the surface.

Btandard oveninterior
{CAUTION: When in
use, light bulbs can
become warm enough
to break if touched
with 2 moist cloth or
towel, Whencieaning,
avoid touching warm
lamps with cleaning
cloths i lamp coverls
removed.)

Cleansing powder, steel wool pad

NOTE: Soap left on the finer causes additional stains when oven is reheated.

FOR MEAVY SOIL: Choose an oven cleaner and follow label instructions. Use of rubber
gloves is recommended. Wipe off any cleaner that geis on the thermostat bulb. When
rinsing oven after cleaning, also wipe thermostat bulb.

Cool before cleaning.

FOR LIGHT SOIL: Frequent wiping with
miid soap and water (especially after cooking
meat) will prolong the time between major
cleaning. Rinse thoroughly,

Oven rack

Detergent, warm water, scouting pad or
soap-filled steel wool pad or oven cleaner

Remove from oven to clean. Rinse thoroughly.
Hacks are dishwasher safe.

Broiler pan and grid

Detergent, warm water, soap-filled
scouring pad, commercial oven cleaner
{pan ocnly)

Remove soiled pan from oven to cool. Drain fat
ordrippings. Fill pan with warm water. Sprinkie
grid with detergentand coverwith dampclothor
paper towels. Let pan and grid soak for a few
minutes, Rinseorscourasneeded, Gridandpan
may be washed in a dishwasher.

Glass

Giass cleaner and paper towels

If you need additionatcleaning forspofting,
wash with equal parts white vinegar and
warm water. Rinse well and dry.

Door should be completely open when
cleaning the top edge.

Do notaliow watertorun downinside opening
indoorwhilecleaning. Remove stubborn soil
with paste of baking soda and water. Do not
use abrasive cleaners. Rinse thoroughly.
Door can be removed; see removable parls
gection.

Porcelain enamel and
painted surfaces

Detergent, warm water, paper fowel,
dry cloth

When the surface has cooled, wash and rinse. Polish with dry cioth. No matter how
stubborn the stain, never use harsh abrasive cleaners. They could permanently damage
the enamel surface. Werecommend acleanser such as Soft Scrub®brand or a similarcleaning
product to keep porcelain surfaces looking clean and new. After cleaning, rinse well with a
vinegar and water mixdure. This will help prevent a brown residus from forming when the oven
is heated. Bulf these areas dry with a dry cloth.

If acidic foods (such as tomatoes or lemon
jutice) should spiff on the oven while it Is hot,
use a dry papertowel or cloth to wipe them up
right away.

Bakeelementandbroil
element

Do not clean

Any soit will bum o#f when the unit is heated.
NOTE: The bake element can be lifled gently to
clean the oven Hioor. If spillover, residue orash
accumulates around the bake element, gently
wipe the cooled element with warm water.

10
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REMOVABLE OVEN DOOR 2. Slide the door down onto the hinges as far as it will

go and close the door.

To remove:
1. Open the door to the stop position (see Hiustration).

2. Grasp the door at each side and lift up and off the
hinges.

NGTE: Whenthe dooris removed and hinge arms are at
stop position, do not bump or try to move the hinge
arms. The hinges could snap back causing an injury to
the hands or damage to the porcelain On the front of the
range. Cover the hinges with toweling or empty towel
rolis while working in the oven area.

To replace:

1. Hold the door over the hinges with the slois at the STOP POSITION
bottom edge of the door lined up with the hinges.
The hinge arms must still be in the stop position. NOTE: Do not allow water to run down inside the door.
Open door completely when cleaning the top
edge.

REMOVABLE OVEN RACKS

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

To instali:

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

2. Push therack inuntil you reach the bump in the rack
guide, then lift the front of the rack a bit and pushthe
rack all the way in.

To remove:

1. Puli the oven rack out, then up, in one motioh. See
the cleaning chart.

MOTE: The racks are designed with stop locks. When placed correctly on the rack support and extended from the
oven, the stop lock prevents the racks from tilting when you are removing food from the racks or placing food on
them.

REPLACING OVEN LIGHT

To replace cover:

Do not touch hot even bulk, Do not ;

. 1. Placecoverinto groove of lamp receptacie. Pull wire
touch b“ﬂﬁ.w;;h wet h_?:ds‘ t”f‘ﬁ" bail forward until It snaps into place. Be cerain wire
Wipe oven light area with wet cioth. bail is in center of cover. Wire will hold cover firmly
when in correct position.

. Connect power to aven.

Never touch the electrically live 9
metal coliar on the buib when re-
placing.

Te remove:

1. Disconnect electric power to the oven at the main
fuse or circuit breaker.

2. Hoeld your hand undercover and firmly push back the
bail wire until it clears the cover. The cover wili fall
into your hand. PO NOT REMOVE ANY SCREWS
TO REMOVE THE COVER.

; . BULB COVER BAIL WIRE
3. Replace bulb with 40-watt home appliance bulb, 11 NEMNT09-2



BEFORE CALLING FOR SERVICE

Save time and money — Check this list before you call for service.
To eliminate unhecessary service calls, firgt, read all the instructions in this manual carefully. Then, i you have a
probiem, always check this list of common problems and possible solutions before you call for service,

i you do have a problem you cannot fix yourself, call your nearest Sears Store or Service Center for help. When calling, have
your manual and repair parts list handy with the mode! number, setigl number and purchase date of your oven.

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

+ Ovendisplay is flashes "F" and

@ number; oven stops working

Possible oven malfunction

Press CLEAR/OFF, Letovencooldownior
1 hour. Piace oven back into operation.
problem repests, call for service.

« Oven does not work; totally
inoperative

No power to oven

Check househoid circuit breaker or
fuse.

- Qven does ot heat; clock
okay

Cven cantrols set incorrectly

Clock get incorrectly

Check oven control instructions.

Ciock must have correct time of day to set
Timed Operations for specific time of day.

Foeds do not bake properly

Oven not preheated long
enough

improper rack or pan place-
ment

Improper use of {oil

Improper temperature setting
for usensil used

Recipe not followed
Oven rack not level

Using improper cookwars

Be sure to pre-heat:
until preheat tone soundsor 15 mins.
Maintain uniformair space (1" {0 11/2")

around pans and utensils; see cooking
hints section.

Do not line oven botiom with foil. Do
not cover an entire rack with foil.
Reduce temperature 25 degrees for
glass or dull/darkened pans,

is recipe tested and reliable?

Check the installation section for level-
ing instructions.

See oven cooking section.

« QOven temperature seems
inaccurate

Oven calibration
Is recipe tested and reliable?

See Thermostat Adjustments.

« Foods do not broil properiy

improper rack position

Oven preheated
Improper utensil used

Oven door closed during broil

improper broiling time

Check broil pan placement. See broil-
ing section.

Do not preheat when broiling.
Use broller pan and grid supplisd with
range.

Qpen door to broil stop position; see
removable oven door section.

Check broiling chart in broiling section,

+ Oven smokes

Dirty oven

Broiler pan containing grease
left in oven

Wipe up heavy spillovers on the gven
bottom.

Clean pan and grid after each use.

- Qven light does not work

Light switch in off position
Light bulb burned out

Check switch setting.

Check or repiace light bulb; see remov-
able parts section.

« Tone doeas not sound

Tone has been eliminated

Push and hold CLEAR/OFF to activate
tone,

12
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TO REMOVE MELTED PLASTIC/ FOIL FROM ELEMERNTS. . .

For removal of melted plastic/ioll on surface units, bake elements or racks:

A, Turn range vent hood on.

B. Turn surface or bake element on and allow 1o warm up. When the plastic/oll softens, scrape off as much as
possible using a blunt metal instrument such as a metal spatula.

C. Turn the unit on high and let the rest of the plastic/foil burn off.
NOTE: The same procedure may be used for solid disc elements,

THERMOSTAT ADJUSTMENTS

The temperature in your new oven has been setcorrectly
atthefactory, sobe sureto followthe recipe temperatures
and cooking times the first few times you bake in your
oven.

if you think the oven should be hotier or cooler, you can
adjust the oven temperature yourself. To decide how
much to change the temperature, set the oven
temperature 25°F higher or lower than the temperature
in your recipe, then bake. The results of this "test”
should give you an idea of how much the temperature
should be changed.

To adjust temperature follow these instructions:
1. Push BAKE.

2. Select a temperature between 500°F and 580°F by

pressing up. See Fig. 1.
@ SET BETWEEN
500°F AND §50°F

@Pnsés

3. IMMEDIATELY, press BAKE again and haold for about
4 seconds. This display wili show "ON" and "BAKE"
will flash In the display. See Fig. 2.

Fig. 2

@IMME;D]ATELY,
PRESS

Fig. %

Continue to hold BAKE untilthe display changes to show
the preset oven temperature adjustiment. See Fig. 3.

Fig. 3

4. The temperature can be adjusted up to +35°F hotter
or -35°F cooler. Use up or down to seiect the
temperature adjustiment you want. See Fig. 4. The
temperature you selectisthe new preset temperature
adjustment.

SET BETWEEN -35°F
AND +35°F

§. When you have made the adjustment, push CLOCK
toreturnthe dispiay to the time of day. Useyouroven
as you would normally.

The adjustment vou have made to the oven temperature
will be remembersd by the control and will automatically
adjust the oven temperature by that amount each time
you set & bake temperature.

NOTE: This adiustment will not afiect Broil
temperaltures. it will be remembered when power
is removed.

We do not recommend the vse of inexpensive
thermometers, such as those foundin grocery stores, to
readjust the temperature setling ol your new oven.
These thermomeiers can vary by 26°-40°. Youroven has
been preset 10 maximize cocking efficiency. To obtain
peak cooking results, make the temperature adjustment
and re-gvaluate your cooking results for several days. If

stili not satistied, readjust the thermostat.
NESER08-3
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Dear Customer:

Our constant efforis are
directed toward making
sure your new Kenmore
Oven will arrive at your
home in perfect condition
and will give you proper
performance. As part of
these efforts, we feel it is
our responsibitity to pro-
vide you with thiswarranty
for your range.

§% SEARS, ROEBUCK and CO.
Dept. 731 CRW
ﬁeﬁm@;@g Sears Tower
i 60584
L /J) Chicago, 1L y,

N

FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL Y

PARTS EXCEPT GLASSE PARTS '

if, within one year from the date of installation, any part, other than a glass

part, falls tc function properly due to a defect in material or workmanship,

Sears will repair or repiace it, free of charge.

FULL 30.-DAY WARRANTY ON GLASS PARTS AND FINISH OF PORCE-
LAKE ENAMEL, PAINTED OR BRIGHT METAL FINISHED PARTS

If, within 30 days from the date of ingtallation, any glass part or the finish

on any porcelain enamel, painted or bright metal part is defective in
material or workmanship, Sears wil replace the part, free of charge.

FULL S0-DAY WARRANTY ON MECHANICAL ADJUSTMENTS
For 90 days from the date of installation, Sears will provide, free of charge,
any mechanical adjustiments necessary for proper cperation ofthe range,
axcept for normal maintenance.

If the range is subjected to other than private family use, the above
warranty coverage is effective for only 80 days.

WARRANTY SERVICE 1S AVAILABLE BY CONTACTING THE NEAREST
SEARS SERVICE CENTER/DEPARTMENT IN THE UNITED STATES
This warranty applies only while this productis in use in the United States.
This warranty gives you specific legal rights, and you may aiso have other

rights which vary from state to stale.

/

WE SERVICE WHAT WE SELL

“We Service What We Sell” is our assurance to you that you can depend on Sears for service because Sears

service is hationwide.

Your Kenmore Oven has added value when you consider that Sears has a service unit near you statled by
Sears trained technicians. . .

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

professional technicians specifically trained on Sears appliances, having the

-~ “We Service What We Sellt”

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

Kenmuore Cvens are designed, manufactured and
tested for years of dependable operation. Yet,any
modern appllance may require service from time
to time. The Sears Warranty plus the Sears Main- 2
tenance Agreement provides protection from un-
expected repair bills and assures you of enjoying

maximum range efficiency.

Here's a comparative warranty and Maintenance
Agreement chart showing you the benefits of a
Sears Hange Maintenance Agreement.

Years of Ownership Coverage 1st Year § 2nd Year | 3rd Year
. Replacemand of Delactive
1 Parts other thah Porselain W MA MA
or slass :
g0 DAYS
Mechanical Adjustment W M A M A
3  Porcelain and Glass Parl 30 DAYS
orgelain and Glass Parts W MA MA
Annual Preventive Mairton-
4 ance Chack at your request M A M A M A
W.-Warrrnty  MA - Maintenance Agreement

CONTACT YOUH SERRS SALESFPERSON OR LOCAL SEARS SERVICE

U HASE A SEARS ?&Aiﬁ?ﬂ%ﬂﬁtﬁ AGREMENT.

prmfed in Lapayeite, Geergla




