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WARNING

ALL BANGES CaM TIR

INJURY T PERSONS
COULND RESULT

INSTALL ANTLTIP
DEVICE PACKED
WITH RAMEGE

SEE INSTALLATION
INSTRUCTIONS

STABILITY DEVICEINSTALLATION INSTRUCTIONS
FOR BRACKET XIT NO. 342473

TOOLS NEEDED: Phillips head screwdriver

1 3/8" open end ot adjustable wrench

Brackel aitachesto fioororwaliio hold elther rightor left
reariegleveler. Hiasteningtofloor, be sure thatsarews
do not penetrate electrical wiring or plumbing. I this
cannot be determined, use shorter scraws that wili not
benetrate through flooring.

If the bracket came with your range, it 15 shippad In the
prepack located Inslde the oven. Famove the brackst
irom the prepack and follow the instructions below.

1. Decide whether the bracket will e installed on the
right or left side of range location.

2. If the bracket slde of the range iz adjacent to a
cabinet, place the bracket against back wal and
cabinet as shown in Figure 1.

if thesa Is no adjacent cabinet, determine where the
wncation of the range side (paintad cutside panel) wili
&:e. Place the bracket with Its outside edge at this
location and against back wall. Sg2 Figure 1.

ADJACENT CABINET OR FINAL.
L DCATION OF HANGE SIDE OQUTSIDE EDGE OF
PANEL pmmerieme BRACKET 7O BE

FLUSH WITH LEFT OR
RIGHT SIDE OF RANGE

WALL BEHIND

Fig. 1

3. Determine whether you wili anchorthe brackettothe
floor or wall. Fasten the bracket securely with the
screws provided. Screws are self-driliing In wood,
plywood, particle and chip board, and most metal
framing. ifattaching to masonry, youcanbuy sultable
screws and anchors at hardware stores. Use a
maseonry drill to drill the required holes,

4. Using the wrench, back out the four leg levelers at
ieast two turns. See your Instaliation guide for mare
leveling Information before positioning range.

5. Slide the range into place. Be sure rear leg leveler
fully engages slot in bracket. If range cannot be
moved back far enough for rear ieg leveler to enter
bracket, move bracket forward asrequired and attach
1o floor in new focation.

BRACKEY WALL

PLATE

SCHEW MUST ENTER
WOOD OR METAL

ATTACHMENT TO WALL
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SAVE THESE INSTRUGTIONS
Read all instructions before using this appliance. When using electrical

apphances, &Jasac saﬁetg pa‘ecamwm shcu&d ﬁe é@&ﬂowed, mciumﬁng the faﬁsawig:

Teachchildren notto play withrange
knobs or any other part of the range.

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

CAUTIONM:

ltems of inlerest to children
should not be stored in cabinets
above the range or on the
backsplash of the range. Chil-
dren climbing on the range to
reach items could be sericusly
injured.

Mever 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.
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Toi msure& safety for yeurself and your home, please read your Owner s Manuai
careﬁ.;ﬂy Keep :t haridy"far quick easy reference. Pay close attent%on to the
safety sectmns of yuur manual. You can recognize the safety sectneng by
ookmg forthe b ymbol or the word “Safety”.

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

CAUTION:

Mever store things in an
oven or near cocklop elements/
burners. These things may catch
fire and plastic tems could mell.

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

0 g

Neveruseatowel orother bulky cloth
as a potholder. Such cloths could
catch fire on a hot element/burper.

Never wear joose ciothing when
using your range. Such clothing
could catch fire.

Never leave cookiop elements/
burners unwatched at high heat
setltings. Boilovers cause smok-
ing and greasy spillovers could
calch 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 handies
away from other hot surface ele-
ments/burners.

3 NESAF0S-2



BASIC SAFETY PRECAUTIONS

Keep this book for later use.

Be sure your range is installed and grounded properly
by a qualified technician.

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

Always follow cleaning Instructions in this book.

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

Clean Only Paris Listed In Manual.

CAUTION: Do net store items of interest to
children in cabinets above a range or on the
backguard of a range. Children climbing on &
range to reach items could be seriously injured.

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

Always keep dish {owels, dish cloths, potholders and
other linens a safe distance away from your range.
Mever store such ilems on your range.

Always keep the appliance area clear and {ree from
things that will burn {gasocline and other flammable
vapors and liquids).

Never try to repair or replace any part of the range
unless instructions are given In this book. All other
work shoutd be done by a skilied technician.

Never heat 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. Neverletgreasebuilduponyourrange. You
can keep grease fires from slarting if you clean up
grease and spills after each range use,

Never try to move a pan of hot fal, especially a deep fat
tryer. Wait untii the fat has cooled.

Nevertouch surface units, heating elements, or interior
surfaces of the oven. They may be hot even though they
appear dark in color.

Alwayskeep wooden utensils, plastic utensils or canned
food a safe distance away from your range.
Scme cleaners produce nox-

g ious fumes and wet cloths or

TG / sponges could cause steam
bumns if used on a hot surface.

COOKTOP SAFETY

Always use care when touching the cookiop. Heating
elements could be hot enough to burn you even 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 will
not break when heated on the cookiop elements.

Never biock free airflow through the oven vent.

Chooss pois and pans
with flat boltoms, large

e @IOUQH 10 COVeEr the en-
tire cooklop element This will cut down the risk of
setting pothoiders or clothing on fire with an uncovered
element and waste less energy.

OVEN SAFETY

Place oven racks in desired position while oveniscool.
if rack must be moved while oven is hot, do noi let
potholder contact hot heating element In oven.

Aiter broiling, always take the broiler pan out of the
range and clean it. Leftover grease in the broiler pan
can catch on firg the next time you use the pan.

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

Mever use aluminum foil to line drip bowls or cven
bottoms. improper use of foil could start a fire.

SELF-CLEAMN SAFETY

17 the seli.cleaning mode maliunctions, turn ofi
and disconnect the power supply, Have serviced by a
qualified technician.

Always remove broiler pan and other utensils iromthe
oven before a self-clean ¢ycle.

Never rub, move, or damage the door gasket on seli-
cleaning ranges. The gasketis essential foragood seal.

Mever try to clean utensils, 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
should be used in or around any part of the oven.

NESAF65



SAFETY INSTRUCTIONS (continued)

READ AND UNDERSTAND
THIS INFORMATION NOW!

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.

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

COOKTOP GREASE FIRE
) Never pick up a flaming

'
' pan...Instead:
1. Turn off the element.
2. Smotherthefirewithatightly

fitting pan lid, baking soda
or an extinguisher.

OVERN FIRE —
DO NOT TRY TO MOVE THE PANI

1. Close oven door and turn controls
off.

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

IMPORTANT SAFETY
NOTICE

The Californla Safe Drinking Water and Toxic Enforce-
ment Act requires the governor of Callfornia to publish
a list of substances known o the state to cause birth
defects or other reproductive harm and requires busl-
nasses towarn customers of potential exposurelo such

stbstances.
The fiberglass insulation in seli-clean ovens gives olfa

very small amount of carbon monoxide during the clean-
ing cycle. Exposure can be minimized by venting with
an open window or using a ventilation fan or hood.

REMOVAL OF PACKAGING TAPE:

To remove adhesive left from packing tape and
ensure vou do not damage the finish of yournew
appliance, use an application of household liguid
dish washing detergent, mineral oil, or cooking
oil. Apply with soft cloth and aliow to soak. Wipe
with soft cloth. DO NOT use piasfic pad or
eguivalent. Wipe dry and then apply an appli-
ance polish to thoroughly clean and protect the
surface. This procedure Is also safe for the face
of microwave doors and other plastic paris,

MOTE: The plastic tape must be removed from
chrome trim on range parts. 1t CANNOT
be removed if haked on.

WHERE CAN YOU LOOK FOR
PACKAGING TAPE?

Elements

Drip pans

Control panel: \op, sides, and bottom
Under maintop

Door trim: top, sides, and bottem

Bake efement

Door handles

NESAFB2-1



Cooktop Control Range Control Oven Light Switch
(See pages 7, 19} {See pages $-186) (Push to turn oven
light CN and OFF)

Gooktop Indicator
Light (giows when any
cocking element Is on)

Removable Plug-In
Elements ahd Porcelaln
Rellecior Bowis

{See pages 17 & 20)

Qven Vent
(Below element; area may
get hot during oven use:

DO NOT block vent)

QOven Door
Lock/Unlock Handle —77
For Self-Cleaning

{See pages 11,12 & 16)

Lit-Up Cookiop
{See page 18)

Oven Door Laich
{Locks door during
Self-clean cycle)

Qven Bake Element !

Removable
Oven Racks

Mode! and Serial {See pages 17 & 18)

Number Location

Hemovable Removable

Slorage Drawer Qven Door

{Bee page 18) with Window
{See page 18)

Broiler pan and grid
{See pages 14, 17}

g NEFSF34



TO STARY THINGS COOKING
COOKTOP COOKING

Before you use the cooldop for the first time, 1ake a few
moements to familiarize yourself with the elements and
the knob used to turn on each element.

COOKTOP ELEMENTS

The sign near each cocktop control knob shows which
element Is turned on by that kncb.

o5F OFF

Lq

kD kD WD
o]e 0 Qe

&0 10 QO
Laft Left Right Right
Front Rear Rear Front

To operate ecokiop controis:

@

4. Push to turn.

2. Set on or between
marks for desired
heat.

The Indicator light will giow when any heating element
is activated.

COOKTOP GUIDE TO BASIC SETTINGS

CFF

“HE”
Used for quick starls, such as u
bringing water to a boil,

SMED- M
Used for frying and rapid boiting.

“MED"
Used for slow boil and sautding.

“RIED-LO"
Used for cocking foods in small
amounts of water.

RLGD
Used for steaming foods or keep-
ing foods at serving temperature.

QOVEN VENT

(Area may get hot
during oven use. DO
NOT blocicvent.)

NEMTC58-2



To Start Things Cooking (cont.)

For best cooking results and energy efficient operation,
you should use pans that are flat on the bottom. Matich
the size ofthe pan to the size of the surface unit. Thepan
should not extend over the edge of the drip bowl more
than 17,

Mote: A slight odor is normal when a new cookiop is
used forthe first time. & Is caused by the heating o new
parts and Insulating materials and will disappear in a
short time.

We recommend ihat you use only a flat-botiom wok.
They are available at your local retail store.

HOME CANNING TIPS

in surface cooking of foocds 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 cannef, large-di-
ameter pots may be used. This Is because botting water
temperatures {even under pressure) are not harmful to
cooktop surfaces surrounding heating i,

HOWEVER, DO NOT USE LARGE DIAMETER CAN-
NERS OR OTHER LARGE DIAMETER POTS FOR
FRYING OR BOILING FOODS OTHER THAN WA-
TER.

Most syrup or sauce mixtures — and all types of trying
—Cook at temperaiures much higher than bolling water,
Such temperatures could eventually harm cooktop sur-
faces surrounding heating units.

OBSERVE FOLLOWING POINTS IN
CANNING

1. Bring water to boll on HIGH heat, then after bolling
has begun, adjust heat {0 lowest setting to maintain
boil (saves energy and best uses surface unit).

2. Besure cannerfits overcenter of surface unit. fyour
range does not allow canner to be centered on
surface unlt, use smaller-diameter pots for good
canning resuits.

3. Fiat-botiomed canners give best canning results. Be
sure bottom of canner is flat or slight indentation {its
snugly over surface unit. Canners with flanged or
rippled bottorns {often found in enamelware) are not
recommended.

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

5. Remember, in following the recipes, that canning Is a
process that generates large amounts of steam. Be
careful while canning to prevent burns from steam or
heat.

MOTE: If your range is being operated on low power

(voltage), canning may take longer than expecied, 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
targer quantities of water.

NEMTC59-1



CLOCK, TIMER & OVEN CONTROL

@
START
TIME
OHIOEY,

Hu..._I

HOUR

TiMEQ g AUTOMATIC QVEN . . O
LOCK

Aw o
il O
VA

DOOR

PRE-

HEATED

The Range Conirol is simple and easy to understand and allows you to set the

foilowing operations:
CLOCK TIMER BAKE DELAY BAKE

The HOUR UP or BOWHN arrow pad allows you to set
the exact hour & minute you need. By pressing and
holding down either of the arrows, the time will change
quickly. By pressing and releasing either ofthe arrows,
the time will change slowly. The UP arrow pad will
change in sequence 1, 2, 3; the DOWN arrow pad will
change Insequence 3,2, 1.

DISPLAY:

The dispiay in the center of your control will show:
1. The time of day CLOCK.
2. Theamountoftime you need when using the TIMER.

3. Any delayed operation, such as the START TIME
for cooking or cleaning (when you want the oven o
furn on and beginto cook or ¢lean), COOK TIME —
how long you want the food o cook.

INDICATOR LIGHTS:

Your control has individual indicator lights that will
show vou the operations you have chosen. Their
ocations are:

COOX TIME PAD START TIME PAD
TIMER PAD AUTOMATIC OVEN
The control also has indicators that glow when using the
Gven Control Kneb. These are:

QVEM OM LOCK DOOR
PREHEATED

POWER UP:

When the power to your range is turned on for the first
time, tha display will flash “12:00”. Press the CLOCK
nad 10 set tha clock.

BROIL CLEAN DELAY CLEAN
POWER FAILURE:

if you experience a power failure, the display will fiash
“4 2:00”. The clockand any oven operation being used
at the time the power failure occurred will need to be
reset. Make sure you turn the OVEN CONTROL
KNOB to “OFF” before resetting the operation.

F-CODE:

If the time display beeps continuously and flashes an
“F" foilowed by a number, you have a functlon error
code. Note the number after the “F”. Press CLEAR/
OFF. Allow oventocool for 1 hour, l problem repeats,
disconnect ali power to the range and call for service.
Advise your service technician of the number following
the “F" in the display.

TO BLANK OUT THE DISPLAY:

If you prefer not to see the time of day inthe display, your
new control alfows you the speclal feature of blanking
out the display (have nothing showing in the display).
Here's howt

if the time of day is showing in the display, press
the CLOCK pad twice.

To bring back the display from the time of day blank-out,
press the CLOCK pad once.
AUTOMATIC OVEN SHUT-OFF:

As a safety feature, this oven will automatically shut off
if it has been left on for mere than 12 hours.

NCERC35



TO SET THE CLOCK:

1. Press the CLOCK pad.

2. Press the HOUR UP and DOWN pad.

HA

Fress the MINUTE UP and DOWN pad,

The clock will automatically start keeping time within
one minute or you may press the GLOCK pad for
immediate starl.

TO SET THE TIMER:

The TIMER is only a minute timer to be used for a
speciiic amount of time, such as timing a three minute
egg. it will not control oven operations. The maximum
time you may set Is 11 hours and 59 mimsdes.

HOUR MiN.

1. Press the TIMER ON/OFF pad.
“0:00" and the Timer Indicator
Light wili flash.

2. Pressthe MINUTE UPorDOWNarrowpadtosetthe
exact minutes you wish to use, Pressihe HOUR UP
or DOWN arrow pad to setthe hour or hours you wish
1o use.

MIN

After releasing the RIEM or HR pad, the timer indicator
fight will blink three times and the timer wili begin the

countdown.

When the timer has started to count
down, youmay press the CLOCK padto
return to the current time of day.

10

Attheendofthe countdownthecontrol
will beep and the Timer Indicator Light
will fiash alerting you the time Is up.
Press the TIMER ON/OFF pad.

%TEMEH

SHOFF

REMINDER!

By pressing and holding down either the UP or DOWN
arrow pads the time will change quickly.

If you hesitate while pressing the UP or DOWN arrow
pads the display and the timer Indicator lights will blink
310 § timas and return the display to the time of day
clock. lf this happens, press the TIMER ON/OFF pad
o start over.

TO RESET THE TIMER:

if you have selected an amount of time, but decide to
change it, here's how:

If the counidown is showing in the display, press the
MINUTE or HOUR UP or DOWN arrow pad. Selectthe

time you prefer. @

Ii the time of day clock is showing in
the display, press the TIMER ON/
OFF pad. Then, press either the
MINUTE or HOUR UP or DOWRN
arrow pad. Select the time you prefer.

OHGEF

%TEMER

TO CANCEL THE TIMER:

if you wish to cancei the TIMER, the
counidown must be showing in the
digplay. If it isn't, press the TIMER
ON/OFF pad torecalithe countdown,
ihen press the TIMER ON/OFF pad
to cancel.

DHIQFF

%TEM&R

NGCTL45



OVEN COOKING
GENERAL RULES

.

-

When cocking a food for the first time in your new
oven, use time given on recipes as a guide.

Your new cven has been set correctly at the factory
and is apt {0 be more accurate than the oven it
renjaced.

After you have used your oven for awhile, if you feei
your oven should be hotter or cooler, you can adjust
tyourseH. See TEMPERATURE ADJUSTMENTS
In this manual,

NO FEEKING - Opening the door too often to check
food during baking wiif aflow heat loss and may
cause poor baking results.

There may pe some odor when the ovenis first used.
This is caused by the heating of new parts and
insulation,

Do not cover an entire oven rack with foil. The foii
can block normal 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
elemernt may damage the oven surface, therefore, it
strould not ke used.

Zvendoor lock/iunlock handie — B0 NOT lock the
dozr during baking.

HIDE-A.WAY HANDLE

[ 5\2

Your new range is equipped with a hide-away
handle {used for self-ciean onty) that can be
hidden undet the maintop when it is in the
uniccked nosition.

Be sure the handte is in the uniocked position and
raige ihe cooklop.

Push the handle into the latch cover untio it stops.
Losser e cooklop.

11

PREHEATING

*

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

Let the oven preheat thoroughly before cooking

baked products. Watch for the preheated indicator
light to come on, then piace the food in the oven.

BAKEWARE

.

Cookles should be baked on fiat cookle sheets
without sides to allow the air to circulate properly.

i*] O

Cakes, muffins, and quick breads should be baked
in shiny pans - to reflect the heat - because they
should have a light goiden crust. Be sure the
underside of the pan is shiny, lco. Darkened under-
sides will absorb the heat and may cause over-
browning on the bottom of your food.

Yeast breads and pie crusts should be baked in
glass or dull (non-shiny) pans —to absorb the heat
-— hecause they shouid have a brown, crisp crust.
Oven temperatures should be reduced 25 degrees
below recommended temperatures if exterior of pan
is predarkened, darkened by age or oven proof
glass.

NEOV(CES-2



BAKING

«  Always follow recipe carefully.

« Measure ingredients properly.

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

MNOTE:
vouUR OVEN HAS FOUR (4} RACK POSITIONS.

THE TOP LEVEL IS ONLY A GUIDE; IT CANNOT
BE USED AS A RACK POSITION!

\\HACK POSITIONS

WETEAR
T e e e

- R B
L o T -

|

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

el &

i

« When baking several items, stagger pans so that no
pan s directly above another.

« Pans too close 1o each other, to oven walls or to the
ovenbotiom block the freemovement of air. Improper
air movement causes uneven browning and cooking.

TO SET BAKE:

1. Set the QVEN CON-
TROL HKNOR {0 the de-
sired temperature {from
warm to §50°F). Example
at right shows the oven
{emperature set {0 350°

The GVEN ON Indica-
tor Light will glow.

2. When the temperature inside the oven reaches the
selected baking temperature, a tone will sound and
the PREHEATED indicator Light will glow.

The OVEN ON and PREHEATED Indicator Lighis
will remain on untif baking Is finished and the OVEN
CONTROL KNOB is turned to the “"OFF” position.

BONOTLOCK THE OVEN LOCK/UNLOCK
HANDLE WHILE BAKING OR BROILING
INTHE OVEN. THE OVEN LOCK/UNLOCK
HANDLE IS USED FOR SELF-CLEAN
ONLY.

TIMED BAKING

TOSETYOUROVENTOBAKEFORASET
AMOUNT OF TIME AND TURM OFF AUTO-
MATICALLY:

1. Make sure the time of day clock is showing the
correct time of day.

2. Press the COOK TIME OM/OFF pad.

3. Press the MIN. UP or DOWRN arrow pad to set the
exact humber of minutes you need. Press the HE.
UP or DOWM arrow pad to set the exact hour(s) you
need.

4. Turn the OVEN CONTROL KNOB to the desired
temperature,

The OVEN ON and AUTOMATIC OVEN Indicator
Lights will glow.

When the temperature inside 1he oven has reached the
selected temperature, a tone will sound and the PRE-
HEATED Light will glow.

The oven wiil bake until the set amount of time has
counted down. Then the
oven will turn “OFF” auto-
matically.

Atonewill sound atiheend
of the timed operation and
the AUTORMATIC OVEM
Indicator Light will biink,
alerting you the timed op-
eration is finished, but you
will still need to turn the
OVEN CONTRCL KNOB
to the “OFF" position.

NEQVC4O



TO SET YOUR OVEN FOR A DELAYED
START AND AUTOMATIC STOP:

Whille setting this cperation you wili only need to know

how long you want foods 1o cook, the time you want the

ovenioturnon, andthetempearatura which you decira the
oven to be heated.

1. Make sure the time-of-day clock Is showing the cor-
rect time of day.

2. Press the CODK TIME OM/OFF pad. @%?gg
Thecontrolwilibeep andthe COOK TIME \ ¥
Indicator Light will glow.

3. Pressthe HR UP or DOWMN arrow pad to set the exact
hour{s) you will need.

Press the RMIN UP or DOWRN arrow pad to set the
exact mintdes youwill need.

MIN

if you hesitate before setting the time, the display and
indicator fight will blink 3 times, then return to the time-
of-day clock. H this should happen, press the COOK
TIME ON/OFF pad to continue.

4. Press the START TIME ON/GFF pad. @%ﬁ@?

The control will beep and the START N\ owert
TIME Indicator Light will glow,

5. Pressihe HR. UPor DOWMarrow padto settheexact
hour you want the oven to turn on.
Press the MIN, UP or DOWN arrow pad to set the
exact minutes you need,

MiN

If you hesitate before setting the time, the display and
indicator light will blink 3 times, then return {0 the cock
time display. ¥ thls should happen, press the START
TIME ON/OFF pad to continue.

6. Turn the OVEN CONTROL KNOEB to the lempera-
ture you want {o use.

Pressthe CLOCK padtoreturnthe displayto
the time-of-day clock.

Whean the Start Time Is reached the oven will automati-
cally turn “ON” and start to heat. When the temperature
you hiave selected isreached, the PREMEATED Indica-
tor Light will glow, Theovenwill continueto cook forthe

setamountof time and turn "OFF” automatically. Atone 4

will sound at the end of the timed operation and the
AUTOMATIC OVEN Indicator Light will blink, alert-
ing you the timed operation Is finished. You wilineed to
urmnthe OVEN CONTROL KNOB to the “"OFF” position.

NOTE:

The low temperature zone of this range [(between
WARM and 200°F) is available to keep hot cooked
foods warm. Food kept in the oven ienger than 2
hours at these low temperatures may spoil.

Foods that spoil easily, such as milk; eags, fish,
stuffings, pouliry and pork, should not be aliowed
to sit for more than one (1) hour before or after
cooking. Room lemperature prometes the growth
of harmiul bacteria. Be sure that the ovenlightis
OFF because heat from the bulb will speed harm-
ful bacteria growth.

ROASTING

Roasting Is cooking tender cuts of meats with dry heat. It
is not necessary to preheat your oven belore roasting.

O o

GENERAL ROASTING INSTRUCTIONS

1. Place meat {fally side up) on aroasting rackorina
shallow pan about the same size of the meat.

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

3. Turn the OVEN CONTROL KNOE to the desired
temperature.

4. Whenroastingiscom-
plete, turn the OVEN
CONTROL KNOB fo
the “OFF" position.

NOTE:

Remember that most meats continue to cook internally
after being iaken cul of the oven.

NEOVCH



BROILING
BROILING TIPS:

Please note:

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

\M

+ Use only the broller pan and grid that came with your
range for brolling. They are deslgned for proper
drainage of fat and ilquids and help prever spaiter,
gmoke or fire.

- Do not preheat when broiling. Foreven brolling
on both sldes, start the food on a cold pan.

- Trimthe outer layer of fat from steaks and chops. Slit
the fatly edges to keep the meat from curling.

+  For maximum juiciness, salt the first side just before
turning the meai. Salt the second side just before
serving.

«  Brush chicken and fish with butter several times as
they broil, When brolfing fish, grease the grid to
prevent sticking and broii with skin side down. itis
not necessary {0 turn fish.

« BMever leave @ sviled broiler pan in the range.
Grease in the pan may smoke or burn the next time
the oven Is used.

POSITIONING BROILER PAN

Brolling is cooking by direct heat from the broli element.
Tender cuts of meat or marinated meat should be se-
lected for broiling. For best resuilts steaks and chops
should be at least 3/4" thick.

After placing food on the broller pan and grid, put the
pan on an oven rack in the proper position. The recom-
mended rack position and cooking time can be found In
the chart below. If your range Is connected to 208 volts
you may want to use a higher position,

The closer the food Isto the broll element, the faster the
meat browns on the outslde, yet stays red to pink in the
center. Moving the meat farther away from the element
lets the meat cook ta the center while browning outside.
Skie one should be cooked 1 - 2 minutes longer than
side two.

Rack
Pesition [Tetal Time
Feod 4 = Mighest | {minules}
1 = Lowest
Steak — 1" Thick
Rare 4 S-11
Medium 13-15
Well Done 21-23
Ground Beef Patties
Medium-1" Thick 3 16-18
Medium-1/2" Thick 4 78
Pork Chops -~ 1" Thick 3 2728
Flsh (Flllets) 3 11-13
Chicken {Pleces) 2 45-55

This chart is a general guide. The size, welght, thick-
ness, and starting temperature of the food, as well as
your own personal preference, will affect the cooking
time. Times in the chart are based on the food being at
refrigerator temperature. The U.S. Department of
Agriculture notes that meat cooked rare is popwe
lar, but cooking meat to only 140°F may allow
some poisoning organisms to survive.

TO SET BROIL:

1. Set the OVEM CON-
TROL KMOB to the
BHROIL position.

2. When brolling is finished, turn the OVEM CON-
TROL KMGE to the "OFF” position.
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THE SELF-CLEAN CYCLE
BEFORE A CLEAN CYCLE

1. Remove the broller pan and grid, oven racks, all
utenslis and any foll that may be In the oven. Do not
try to clean utenslis or any other objects In the oven
during a seli-clean cycle. I oven racks are left in
the range daring a cleancycie, they will darken,
lose their luster and become hard to slide. if
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 oil
to the rack edges after the seif-clean cycle.
This will make the racks easier to slide.

2. Soll on the oven front frame, under the front edge of
the cookiop, the door liner cutside the door gasket
and the front edge of the oven cavity (about 1" Into the
ocven} will not be cleaned during a clean ¢ycle (see
llustration below). Clean these areas by hand before
starting a clean ¢ycle.

Use hot water with a socap-filled steel wool pad. We
recommend a cleanser such as ‘Soft Scrub®' brand
or a simllar cleaning product to keep white surfaces
locking clean and new. Afier cleaning, rinse weil to
help preverit a brown residue from forming when the
oven Is heated, Buff these areas dry with a dry cloth.

OVEN LIGHT

Teo prolong the life of the bulb, be sure the cven
light is OFF during Self«Clean.

FRONT FRAME

DOOR GASKET
DOOR LINER

3. Wipe up heavy splllovers on the oven bottom. Too
much soll may cause smoking during the cleaneycle.

4. Do nctrubthe doorgasket, The fiberglass materiatof
the gasket has anextremely low resistance to abraslon.
An Intact and well fitting oven door gasket Is essential
for energy efficlent oven operation and good baking
results. K you notice the gasket becoming worn,
frayed or damaged In any way or li it has become
displaced onthe door, you should replace the gasket.
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Please Note:

The door gasketl is designed to have a 5"-6" gap
at the boetiom of the oven door. This is to aliow
proper air circulation.

DOCR PANEL

GASKET

§"

DOOR LINER j

TO SET A CLEAN CYCLE:

IMPORTANTY

The control automatically sets a clean cycle for 4 hours
and 20 minutes. Youmay changethistime from 3 hours
up to § hours and 59 minutes. Before setting a Self-
Clean cycle, please read through the steps to famlillarize
yourself with the control.

1. H your handle Is hidden, §ift the cooktop and pull the
handie out as far as it will come.

(Seli-Clean continued on next page. . .)
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The Self-Clean Cycle {continued. . )

2. Turn the OVEN CONTROL KMOE to the CLEAN
position.

The LOCK DOOR lIndicator Light will blink aterting

you that the door lock handle has not been engaged in

the lock position.

The display willi he showing 4:20. The oven will
automatically clean for 4 hours and 20 minutes.

Here’'s how 1o Iincrease or decrease cleaning time:

While 4:20 Is showing in the dispiay and the colon {3} is
blinking, press the HR. UP or DOWN arrow pad 1o
change the hours needed and press the MEIN, UP or
DOWMN arrow pad to change the minutes needed. The
coritrol wil allow you 1 minute lo make the change
before i begins the cycle automatically.

3. Siide the door Iock handle to the right into the lock
position. DO NOT force the handie. Hitdoes not
slide easlly, it may not be fully exiended. You may
also nesd to lightly press against the door te lock |

properly.

Once the door Is locked the OVEN ON and LOCK
DOOR Indicator Lights will glow Indicating the start
of the clean cycle.

He sure the oven Hght Is off durlng the ciean cycle to
prolong the life of the bulb.

You may press the CLOCK pad to return the display to
the time of day clock.

Whien the cycle Is finished, both the OVEN ON and the
LOCK DOOR Indicator Lights will blink until the
OVEN CONTROL KNOB is turned to the “OFF”
position. Unlock the door and ralse the cooklop to hide
the handle.

TO STOP A CLEAN CYCLE

1, Turn the OVEN CONTROL KNOB to the “OFF”
position,

2. Wait until the oven has cooled below the locking
temperalure {approximately 45 minutes to 1 hour)
belore attempting to slide the lock handie to the
left into the unlock position. When the handie
slides easily, unlock the door.
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TO SET A DELAYED SELF-CLEAN
CYCLE

1. the handle has been hidden. lIf1 the cooktop an:!
pull the handle out as far as it will come.

2. Follow the steps under “BEFORE A CLEAMW
CYCLE.”

3. Make sure the clock is showing the correcti time o
day.

4, Turnthe OVEN CONTROL KNOB tothe CLEAY
position.

The OVEN OM and the LOCK DOOR Indicsios

Lights wlil blink alerting you that the door ¢ ¥

handle has not been engaged In the lock position

The display witlbe showing 4:20 and will automatica!

clean for 4 hours and 20 minutas unless you showe

increase or decrease the cleaning time a8 Instiutie

inNo. 2 under “T0O SET A CLEANM CYCLE"™

5  Slide the door lock handle 1o the right in the leoy
position. RO NOT force the handle. Hildoo-
nol slide easlly, It may not be fully extendeu. 1o
may also need 1o lightly press against the door v
tock it property. When the tock is engaged ue
OVENONandthe LOCK DOOR Indicaior Light-
will glow.

6. Pressihe START TIME GN/OFF pad.

7 Press the HA. and MIN., UP or BOWHN arrow pad
1o set the haur of the day you want the cycle 1o
start.

Once you have set the delayed start, you may press
the CLOCK pad to return the dispiay 1o the lime of
day clock. When the siart time you sel has been
reached, the oven will automatically stari the clean
eycle and will clean for the amount of time chosén.

When the clean cycle is finished. both the OVEMN ON
and the LOCK DOOR Indicator Lights will blink
Turn the OVEN COMNTROL KNOB to the “OFF”
position. Unlock the door and raise the cooktop lo
hide the handle.

AFTER A CLEAN CYCLE

After a clean cycle, you may
neilce some white ash in the
oven. Just wipe it up with a
damp cloth or sponge.

It white spots remain, scrub

themn with a soap-filled steel wooi pad. Be sure to rinse
thoroughly with a white vinegar and water mixture.
These deposils are usually a salt residue that cannot be
remmoved by the clean cyele.

{f the oven Is not clean afier one clean cycle, the cycle
may be repeaied.
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CLEANING T

iPS

PART

CLEANING MATERIALS

REMARKS

CONTROL PANEL
AND KNOBS

Detergent, warm water, soft cloth

Do not use abrasive cleaners. Knobs
pull off for easler cleaning.

PORCELAIN ENAM-
ELED COQKTOP

Detergent, warm water, plastic or ny-
lon scouring pad, cleansing powder

Clean afier each spitiover. if acidic foods
{such as hot fruit fillings, milk, tomatoes,

sauerkraut or sauces with vinegar or lemon juice) should spill on the cooktop, use
a dry paper towel or cloth to wipe up right away. When the surface has cooled, wash
and rinse. For other spllls, such as fat spatterings, wash with soap and water when
cooled and then rinse. Pollsh with a dry ¢loth.

SELF-CLEANING
OVEN FINISH

Detergent, warm water and/or soap-
tilled stee! wool pad
Do not use oven cleanet In or around
any part of the cven

Rinse well after cleaning. Cleaning Inside
the oven need only be done as an optional
touch-up between self-clean cycles. See
the self-cleaning section for more informa-
tien.

OVEN POOR GASKET

e Not Clean

Do Notclean the door gasket; the fiberglass
material of the gasket has an extremely low
resistance to abrasion.

OVEN RACKS

Detergent, warm water, soap-tilied
scouring pad, plastic scouring pad

Remove from oven to clean. Rinse thor
oughly. See Self-Clean Section for more
information.

BURNER BOX BOT-
TOM (AREA UNDER
COOKTOR)

Detergent and water

Clean after each spiltover with detergent
and water. Dry well.

BROILER PAN AND
GRID

Detergent, warm water, soap-fiiled
scouring pad, commercialovencleaner

Remove soiled pan from oven o cool.
Draln fat or drippings. Fill pan with warm
water. Sprinkie grid with detergent and
coverwith damp cloth orpapertowels. Let
pan and grid soak for afew minutes. Rinse
or scouras needed. Dry well, Grid and pan
may be washed in a dishwasher.

PORCELAIN DRIP
BOWLS

Ammonla or abrasive cleaners and
scouring

Put 1/4 cup ammonla into drip bowl. Place
in enclosed plastic bag or container. The
fumes wiil soften the soll. Allow bowtl to
soak overnight. Do not clean porcalain
bowls In self-cleaning ovens. Bowlscanbe
cleaned In a dishwasher,

SURFACE UNET Do Mot Clean Spatters and spilils bumn away when the
COILS caiis are heated.
STORAGE DRAWER Detergent and water Pull drawer all the way open, tlit up the front

and lift out. Wipewlth dampclothorsponge
and replace. Never use harsh abraslves or
scouring pads.

GLASS

Glass cleaner and paper {owels

17

Remove stubborn soll with paste of baking
soda and water. DO NOT use abrasive
cleaners. Rinse thoroughly.
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HEMOVABLE OVEN RACKS

BUMPED-IN
RACK GUIDES

/

e carefut not to scraich the oven finish when

installing or removing oven racks.

To install:

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

2. Push the rack In until you reach the bump in the rack
guide, then lift the front of the rack and pushtherack
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 correctiy on the rack sup-
pert and extended from the oven, the stop lock
prevents the racks from titting when you are
removing food from the racks or placing food on
them.

REMOVABLE OVEN DOOR

BHOIL STOP
POSITION

18

To remove:

1. Open the door to the stop position {ses ilustratic:

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

NOTE: When the door is 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 {o the
porcelain on the front of the range. Cover the
hinges with toweling or empty towel rolls while
woarking in the ovan area.

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 still be in the siop
position.

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

REMOVABLE STORAGE DRAWER

GUIDE 8T0P

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

Do not overload the storage drawer. If the drawer is loo
heavy, it may slip of{ thetrack when opened. Toopen the
drawer, grasp the center of the handle and puli straight
out.

To remove: Pull drawer straight oul and lift over the
guide stops.

To replace: Lift overthe guide stops and slide drawer
into place.
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REMOVABLE KNOBS

MOLDED
RiB

CLEAR GROOVE
IN STEM

SPRING
CLip

Ali control knobs may be removed for easy cleaning by
pulling the knob straight off the stem. Be sure that the
knob is In the QFF position before removal.

Hint: Siip a thin cloth (such as a handkerchief) oraplece
of string under and around the knob edge and pull up.

Caution: Head these Instructions carefully before

replacing the knobs. Replacing the knobs improperty

will damage the knobs and the spring clips on the
stems. I this happens, the knobs will fit loosely.

To replace the knob:

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 iHustration).

2. Checktheinsideofthe knobandfind the molded rib.

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

Note: Be sure to replace knobs on the correct

stems.

REPLACING THE OVEN LIGHT

4
GLASS/ 1

COVER

Be sure that the light switch is in the off position.
Be not touch het even bulb. Do no