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FOR FUTURE REFERENCE
Congratulations on vour choice of a Maytag electric

range. As you use v(mr new range we know you will

appreeiate the many features that provide exeellent
performance, ease of cleaning, eonvenienee and

dependabilit>

Read this manual. New fi:atures have dramatieallv

changed today's cooking appliances and the way we

cook. It is theietbre very important to understand" how

,;our new electric range operates. On the following

pages you will find infbrmation regarding its operation.

Bv following these instructions carefidly, you will be
af)le to fully enjoy and properly maintain your new

M_9tag range.

Save time and money. P]ease take a moment to

review the enclosed booklet, "Cooking Made
Simple," Whether you need assistance in selecting the
right eookware or reviewing the "dos and don'ts'" of

baking, roasting and broiling, the answers are contained

in this booklet. H" something goes wrong, cheek the
"Betore 5%u Call for Service" section o[ this marmaI, it

is designed to solve eommon problems you may
encounter,

Should you have any questions about using your May_ag
range, call or write us, Be sure to pmvkte the model and

serial tmmbers of'your range.

MAYTAG CONSUMER EDUCATION

ONE DEPENDABILITY SQUARE
NEVvq7ON, IOWA 50208

(515) 791-8911

(Mon.-FrL, 8 am-5 pm CST)

Intemet: http:/iwww.mayt ag.com

,,,i

For {\lture re{brence, keep this manual in a convenient
location. Record tim model number, serial nmnber and

purchase date of this eleetrie range in the spaces
provided. (This infbrmation can be _bund on the data

plate located on the frame around the storage drawer or
around the oven frame.)

Model Number

Serial Number

Purchase Date

IMPORTANT: Keep your sales receipt or canceled
check. Proof of original purchase date is needed for

warranty service,

NOTE: In our continuing effort to improve the
qu'Aity and performance of our cooking products, it

may be neeessaxy to make changes to the appliance

without revising this manuN.

BE SURE YOU READ THE SAFETY

INSTRUCTIONS ON PAGES 2-4 BEFORE

YOU START TO USE THIS RANGE.

#
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IMPORTANT INSTRUCTIONS
Read all instructions before using
this appliance.

The following instructions are based on saf'etv
considerations and must be strictly followed to reduce

die potential risks of fire, electric shock, or pcrsorlal

injm):

l_>esur{' appliallc{' is properly installed and gr{}mid{:d t}x

a quali#'ied h_{:hni{.imi,

WARNING

ALL RANGES CAN
TIP

INJURY TO
PERSONS COULD
RESULT

INSTALL ANTI-TIP
DEVICES PACKED
WITH RANGE

SEE INSTALLATION
INSTRUCTIONS

WAtlNING: 12) reduce the risk of tipping of q}plhmce
f'rom al}nor,mI usage or by {'xc_vssive h}ading of the

oven {t{){}12the appliance must be st'cured by a properly

installed anli-tip {levite. \Vheli |'OIll(}\rilll tho _[ppIiancc

f{}r{'Ieanh]_ }}e sure the anti tip dex4(:{_is engaled when

the raTige is r<'plac{'{I. Look und{'rl]eath range t{}veriR

that one {}t'the rear h'velhig ]e_s is properly engaged i,]

the bracket sh}L The anti tip {t('vie{' s{'cm{'s the roar

]{we]inl le_ to t]l(' floor when prop{'rly {'nlaged.

1)o not attempt to a{ljusL repair, servi{:e, or replace any

part of appliance unIess it is specifically recommended

iri lhis book. AII tither se_x-ieing should be tel'erred to a

qualified servic{m Alwavs diseomtect power t{} unit

b{4"{}re any s{'rvicing by tripping uircuit breaker to the

()VI? position or ren]ovi]l_ the t]tse.

Locate and mark the break{-r or filse. Nevt?r replace a
!}l{}wn f'use or reset a breaker until you know what has

cruised the problem. Always replace a }}l{}_l fuse x_dth

one o[th{' correct amperage.

To Prevent Fire or Smoke Damage

Remove all packing materiaIs [rom the appliance before

operatiu_ it,

Ylam,i]abl{" materials should not b{" st{}r{'{lill an ov{'n {},-

{}I) {}1" ll{_}tl" Slll'f'tt(X _ {]](q]_tq'ltS,

If appliance is installed near a window, proper
precautions dlould be taken to pre\ent cl]rtams ]'r{}m

bl{}x_4il_over sltrfa{:e elenients.

D{} not leave am it{'ms on the cookt{}p. The hot air from

the vent ma)' ignite |lammable it{.,ms am] max inc'r{'ase

pressur{' iu dosed {:{mufil_ers which may cause theni to

burst.

Many aerosol-type spray {'arts are V,XPI,OSIVE when

exp{}s{,d t{} heat amt may b(" ]ii_hly t]anniiab]{'. Avoid

their use or storage near an apl4ian{'e.

Do n{}t leave phistic items on the cookiop _s they i]mv
melt or soften if" 1{-4} loo eh}se t{} th{.' xent {>r s&rfac['
{q{'ln(']lt.

"12}{,liminatc, the hazard of r{'achin14 over hot surf2tc{"

ele.l{mls, eabinc_t storage sho.Id not be pr{}vided

dir{,ctlv ahoy{, a unit, If" sucll st{}ra_e is I}rovi{l{'d. it
shoul{l't}e limite{I t{}iteins which :it'{' used ilff'requently

and which are saf['lv stored in an area subj{'ct{'d to lit'at

t'r{mi an applianc'{( T{qllpOratilr{,s i]]av }}e llliS_l[e |(}F
somu itoms, such as v{}latilu liquids, c:l{&ut{,rsor aerosol

sp!-[i.vs.

In Case of Fire

Tu]]l off" al)ptiance and v{qttihltin_, h{}od to avoid

spreadin_ the t]ame.

Use dry chemical or [{}aln-t)])t' c'×tin_uL_;ht'r or baking
soda t{} Slll{ilh{,l t'ii{= (}1 l]ailiP. N{wor llSO wa|er (ill a

grvas{" fire.

If tire is ill t]i{ _ OV{qi or br{}iler pl}.l], Sliioth{q b}' {']osinf4

{}V{}li d{}{ )],

It" [ire is in a pan {m the stir[act' elcqnent, c{}ver pan.

Never attempt to pick up {}r niov{ _ a []amii]1 p:m.

Child Safety

1)o riot ]ea_,e {:hilch-{m al{}n{' or un:,;up{_rvis{'d,n{'ar the

appliance when it is in use or is still hot.

Children inu,,*;t bt' tau_lit that the applian('e and utensils
iii or {ill it {tail }}e h{}l.

Children should be taught that aii appliane{, is ii{}t a to):

Children O]ould not }-}vallowed to l)la5 with controls or

other parts of lhe unit, (:hildren should n{wer I)e

allowed t{i sit or stand on any l)all_ of the applhmce,
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CAUTION: Do not store items

of interest to children in cabinets

above an appliance or on the

baekguard of a range. Children

climbing on the appliance or on

the appliance door to reach items

could be seriously injured.

About Your Appliance

To prevent inju U or damage to

the appliance, do not use ap

pin?nee as a space heater to heat or _arm a room. Also,

do not use the eooktop

or ()',el? as 0. storage aye?

for food or cooking
utensils.

Kee l) tlw oven vent
duets UNOBSTBUCT-

El) (located tamer the

right rear element for

coil e(×)ktops or on tile eooktop tot smoothtop models).

Blockage of the vent prevents the proper oven air

circulation and will af}k.'et tile oven pertbrmanee.

CAUTION: Do not use ? c-___
an appliance as a step
stool to cabinets above,

Misuse of appliance
doors or drawers, such as

stepping, leaning or

sitting on the door or

drawer, mav result iv?possible tipping of the appliance,
breakage o["door, and serious injuries.

Do not toueh a hot oven light bulb with a damp cloth as
the bull) could break. Should tile bulb break, dise{mneet

power to the appliance be[ore removing bulb to avoid
electrical shock.

Cooking Safety

Always turn off sur[ace element or tint? oven when

cooking is completed.

It is normal for some parts of the cooktop, especially
areas surromMing the sm'f:ace elements, to become hot

during cooking operations. Do not touch the eooktop
until it has cooled.

Never leave sur[:ace cook-

ing operations unattended

at high heat setting or

when deep fat frying.
Boilovers cause smoke

and greasy spillovers mav

ignite.

Never heat an unopened {})o(t container. Pressure build-

up lllaV eallse container to burst resulting in personal

injuQ' or damage to the applianee.

Use dry, sturdy potholders. Damp potholders on hot
surf'aees n]av ca!lse [)tlnls {)'ore steam, Towels or otlner

bulkw items should never l)e used as l)othohlers. Do not

let podlolders touch hot heating elements.

Alw_ws let quantities of'hot fht cool }?eft)re attempting to
move or handle.

Do not let grease or other flammab[e materials

accumulate in or near the appliance, hl)o(! or vent t:,m.

Clean hood frequently to prevent grease [rom

accumulating on hood or filter.

Make sure the drip bowls are in place (select models).

Absence of these [)(),,:'Is during cooking may subject
wiring or eompo,_ents underneath to damage.

Ceranlie glass eooktop (select models): Do not cook on

a broken eooktoi). Cleaning solutions and spillovers may
penetrate the broken eookto 1) and create a risk of

electric shock. Contact a qualified tectmieian
immediately,

Loose fitting or long

hanging-sleeved apparel
should not t)e worn while

cooking. Clothing m_ff ignite
or eateh utensil handles.

Always place oven racks in the desire(t positions while
oven is cool. If a rack must be moved while hot, use a

(hy pothohter and avoid touching Inot element in oven,

Use care when opening the oven door. l_et hot air or

steam escape I)efbre removing or replacing ti)od.

PREPARED FOOD WARNING: Follow t(tod

manu[aeturer's instructions. If a plastic frozen food

container and/or its cover distorts, warps, or is othemdse

damaged during cooking, immediately discard the [hod
and its container. Tile food could l)e contaminated.

I)O NOT T()UCII TIlE SURFACE ()1/ OVEN

ELEMENTS, AREAS NEAR TIlE ELEMENTS OR
THE INTERIOII SURFACES OF OVEN. Elements

may be hot exen though tile*,' are dark in color. Areas
near surfitee elements and tl_e interior sur{itees of the

oven may become hot enough to cause bums. l)m'ing

and after use, do not touch or let clothing or'other

t]ammable materials contact heating elements, areas
near elements or interior sin-faces of oven until they

have Md sufficient time to cool, Otlwr areas may

become hot. Among these areas are the eooktop, the

surfaces facing the cooktop, the oven vent opening and
the surfaees near opening, oven door, an(1 oven window,

m
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g,
4r
=

0
=

PAGE 3



Do not allow aluminum fbil, meat probes or any other

metal object (other than a pan on a surface element) to
conttK:t heating elements.

Utensil Safety

Use proper pan size. This appliance is equipped with
one or more surface elements of different sizes. Select

utensils having flat bottoms large enough to cover the
surface element. Tile use of undersized utensils will

expose a portion of tile heating element to direct

eontact and m_w result in tile ignition of clothing. The
proper relationship of the utensil to the element will

also improve efIlciency.

Use pans with flat bottoms and handles that are easily
grasped and stay cool. Avoid using unstable or loose

handled pans.

Be sure utensil is large enough to properly contain 1})o11

and aw)id boilovers. Pan size is particularly important in
deep t_att_,'ing.

To minimize bums, ignition of flammable materials and

spillage due to unintentional contact x_hth tile utensil, do

not extend handles over adjacent surface elements. Al-

ways turn pan handles toward the side or back of the

appliance, not out into the mona where thev are easily
hit or reached bv small children.

Never let a pan boil dry as this could damage tile utensil

and the appliance.

Follow the manut_tcturer_ directions when using oven
cooking bags.

Only certain types of glass, glass/ccramic, ceramic, or

glazed utensils tire suitable tot cooktop or oven usage

without breaking due to the sudden change in

temperature.

This appliance has been tested for sa}) performance

using conventional eoo_vare. Do not use any devices or
aecessories that are not specifically recommended in

this mmmal. Do not usc eyelid covers for the surthce

units, stove top grills, or add-on oven convection

systems. Tile use of devices or accessories that are not

expressly recommended in this manual can create

serious safipt), hazards, result in performance problems,

and reduce the lifb of tile components of tile appliance.

Cleaning Safety

Clean only parts listed in this book and fbllow

recommended procedures.

Turn off all controls and wait for appliance parts to cool

before touching or cleaning them.

Clean eooktop with caution. Use care to avoid steam

bums if'a wet sponge or cloth is used to _dpe spills on a

hot surface. Some eleaners can produce IIOXiOllS fLlltles

if"applied to a hot surface.

Do not soak or immerse the removabh_ heating
elements in water (select models). Immersing an

element in water would damage the insulating material
inside the element.

Do not use aluminunl toil to line the suflhce unit drip

bowls (select models) or tile oven bottom, hnproper
installation of these liners mav result in a risk of electric
shock or tlre.

Self-Clean Oven (select models)

Do not clean door gasket. Tile door gasket is essential

tbr a good seal. Care should be taken not to rub,

damage, or move the gasket. Do not use oven cleaners

of any kind in or around any part of the self-clcan oven.

Before seliLcleaning the oven, remove broiler pan, oven
racks, and olher utensils, and wipe off excessive

spillovers to p:rcwmt excessive smoke or tlare-ups.
CAUTION: DO NOT I,EAVE FOOl) OR COOKING

UTENSIl,S, ETC., IN TIlE OVEN DURING TIlE
SELF-CLEAN (_YCLE.

It is normal fi_r the cooktop of the range to become hot

during a self-clean cvcle, Therefore, touching the
c(×)ktop during a clean cycle should be avoided.

A ikm should be heard dining the self-clean cycle (select
models). If not, cancel tlle cycle and call servicer, l/efer
to the Table of Contents t})r location of self-clean

instructions and f'or infimnation, if"equipped.

Important Safety Notice and Warning

The California Safe Drinking Water and Toxic

Enforcement Act of 1986 (Proposition 65) requires the

Governor of California to publish a list of substanees
known to the State of Califimlia to cause caneer or

reproductive harm, and requires businesses to warn

customers ofpotentM exposures to such substances.

Users of this appliance are hereby warned that when

the oven is engaged in the self-clean cycle (select

models), there may be some low level exposure to some

of the listed substances, including carbon monoxide.

Exposure to these substances (:all be minimized bv

properly venting tile range to the outdoors during the

self'-cleml cycle by opening the _indows and/or door in

tile room where appliance is located.

SAVE THESE INSTRUCTIONS
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RANGE CONTROL PANEL

Electronic Clock and Oven Control

Styling and features may dif}er depending on tile model you selected.

The electronic clock and oven control on your Maytag
range is used for the time-of-day clock, timer, bake,
broil, programmed oven operations and self-dean
(select models) functions. A beep will sound each time a
function pad is pressed.

The display on the control _4tl flash when power is first

supplied to the range or if there is a power failure. Once

the time-of-day clock has been set (see Setting the

CIock, page 6), the display will stop flashing,

Tile oven will automatically turn off if it is left on
for 12 hours.

The following pads are found on your Maytag
electronic clock and oveu control:

Cancel Pad

Press this pad to cancel all operations except the time-

of-day elock and tirnm: If you are ever unsure if you've

programmed the control correctly, press the CANCEL
pad and start over.

• and V Pads

Press or press and hold these pads to enter the time or

temperature desired. These pads are also used to select
Hi or Lo broi!.

Timer Pad

The timer can be set from 1 minute to 9 hours, 50

minutes. It will count down by seconds (when set for 1
minute) or minutes (when set for 2 minutes or more

time). See page 6 for instructions on setting the time_:
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Clock Pad Setting the Clock and Timer
Use this pad to set tile time-of-dav clock. For
instructions to do this, see below.

_km may also press this pad to recall tile c11rr(mt time of

day. For example, if the timer is counting down in the

display, press the CI,OCK pad to return the current

time to tile display. The timer will continue to count

down and a signal will sound when the time expires.

Cook Time/Oven Stop Pads

These pads are used to program the oven to start and

stop automatically; either immediately, or at a later time.

For detailed information on using Programmed O\en

Operations, see pares 10-11.

Self Clean Pad (select models)

This pad is pressed to set the owm tbr a self clean cycle.

See pages I2-13 [br detailed information on the sell-
clean feature.

Broil Pad

Use this pad to select broil. Two heat selections are

availabh_ tbr broiling--Ill and I_. See page 10 for more

Inoiling information.

Oven Temp Pad

The oven temperature is set by pressing this pad and

the A or • pad. Additional baking and roasting

information can he fom_d on page 9.

PAGE 6

Clock

To set the time-of-day clock:

I. Press the CI,OCK pad once. The words "Set Time"
",xdllflash in the display

2. Set the correct time of day using the & and • pads.

* To change the time bv one minute, press either
pad once.

• To change the time in increments of 10 minutes,

press and hold citlt('r pad,

When the power is ['irst supplied to the range or if there

has been a power t_tilure, the display \','ill flash. Follow
abow_ instructions to set the clock. The clock time

cmmot be changed when the oven is set tbr a cook or

self-clean (select models) operation. Cancel the

operation to set the clock.

Press the CLOCK pad to recall the time of dav when

another function is displayed.

Timer

To set the timer:

I. Press the TIMER pad once, Tile words "Set Timer"
will flash in the display,

2. Set the desired time using the • and • pads.

• Press either pad once to change the time by. 1

mimtte (i["th(' Timer is set lor up to 1 hour), 5
mimttes (ffthe Timer is set [br over 1 hour), or 10

mimttes (if the Timer is set [br over 2 hours).

• Press and hold either pad to change the time in 5

mim_te or 10 minute ir,crements, (tepending upon

the time set in the displa}.

The TIMER can be set from 1 minute (OHR:OI) up to 9
hours and 50 mimttes (9 HR:50).

The timing operation wii! start automatically. (;ohms

will tlash in the display to indicate a timing operation.

One long eontinltOUS beep will signal the end of the

timing operation and "End" wil! briefly appear in the

displa> The time o1"dav will automatically reapt)ear in
the (tispla}: The TIMER pad does not control the oven.

To cancel: Press the TIMEB pad and hold for 3

seconds. The time of dav will reappear af'ter a slight

delay.



SURFACE COOKING

Panel Light (select models)

The panel light is turned on by pushing the rocker

switch on tile control panel and holding it in until the

lhmrescent light comes on. It may be turned off by
pushing the other side of the switch,

The Controls

Ymr range is equipped with surface control knobs that

proxide an infinite choice of heat settings from Low to
High. The knobs can be set on or between any of" the

mmlbered settings,

To operate the control: Push in and turn the knob ill

either direction to the desired heat setting, A surfime

indieator light on the control panel will turn on to alert
wnt tlmt one or more of the surf'aee elements are on.

After a cooking operation, be sure tim elements and

indicator lights am off.

Suggested Heat Settings

Turn the control knob to the desiwd heat setting. If in

doubt, it is better to select a lower setting and incwase

to a higher one later if"needed. It wilI take longer for

the element to cool to a lower temperatm'e than to heat
up to a ]figher temperature.

Use the f_41owing chart as a guideline m_til wm become

more familiar _4th wmr new range, ln[brmation in the
chart is based ol_ the use of heavy gauge metal

coo_vare, ()ther pan materials may require a dift}went

heat setting fbr the same cooking operation. (For more

information op_ cookware, sec' "Cooking Made
Simple" booklet.)

HIGH

8-9

7

5-6

3-4

1-2

LOW

To bring liquid to a })oil, blanch or bring

up pressure in a pressure cooker.

Always reduce to a lower heat setting
when liquids just begin to boil or food
begins to cook.

"1_ quickly brown or sear meat, for lhst
cooking of non protein foods (such as
vegetables or pasta).

To maintain a fast boil for large amomats
of liquid.

To maintain a slow boil for large
amounts oiCliquid, ibr most }_4ng.

To continue eooking uncovered tbods,
fi)r most slow frying, stewing, braising or
steaming.

For long, slow cooking o}'covered foods
(simmering),

To keep |oods warm be|bre serving, melt
chocolate or butter.

Heat Retention

The ceramic glass cooking area retains heat tbr a period
of time after the elements have been turned off, Put

this retained heat to good use. Tmn the elements off a

f_w minutes before toed is eompk'tely cooked and use

the retained heat to complete the cooking. Becanse of
this heat retention charactenstic, the elements xxqll not

respond to changes in heat settings as quiekly as coil
elements. In the event of a potential be|lover,

remove the pan from the eooking area.

r_
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Using Your Ceramic Glass
Surface

On Canadian models, the cooking areas will not

operate during a self-clean cycle (select models).
This is normal.

Cooking Areas

The co{}king areas on \'our range are identif'ied by

pern_anent i)attenis in tit(' eeraniic _lass surfiice. There

are ix','() large (N-inch) and ixvo small f-inch) areas. For
most efficient cooking, use smaller areas lbrsmall pans

and larger areas thr large pans. For best results pans

should not extend more than 1/2 to 1 inch beyond

the cooking area.

\Vhe|l a cooking area is turned on, a red glow from the

eleniel]t can be seen throu,_h the eeranlie glass sud:acc.

The red glow will cycle orl and off as the elemcnt cycles

to niaintain the selected heat setting.

Hot Surface Light

Yore ceraniie glass range is equipped with a red Hot

Surface Light that will turn on to indicate tllat the

cooking s]Mitce is hot. It will remain on until tile area
has cooled.

NOTE: During the first few hours of use, you may

notice that the ceramic eooktop emits a slight

burning odor and a light smoke. Both of these

conditions are normal and are caused by the

insulation material of the heating elements in a new

ceramic ec_)ktop.

Tips to Protect the Ceramic Glass
Cooktop

• BEF()BE FIRST USE, CIA';AN COOKTO1 ) as

directed in the cleaning ehari, pages 14-15.

Do not use glass pans on the e{,ramk: glass cooktop.

Glass ('{!ran]it, ('arthenware. heatproof ,_lass,,or _laz(,(l

pails lilaV scrl.itc]i the e{it}kto l) _tild tt]'( _ lie(

r('col]lnlellde{l.

Do ]lot allow plastic, alm3]inun] t7}il, sugar, or tb!)ds
xx4tli high Sllga] Colltet][ tt) melt onto the hot cooktop.

It" you aecktenta!lv melt th('se ifeilis tO the eooktop,
remove immediatcqv whil(' still hot using a razor blade

scraper held c'arcTf'ullv wit]l a potholder, Melted

,naterials can cause perlllalle]lt£ (tal]Dtgt" [O [lit'

cooktop, I)o not att('inpt t'llilher el('anii]g instil the

area has co{>lcd+

To protect ]lie e(!ral]]ic glass top, it is ]rot

recommended to us(, the top as a work surf'aee+ as a

cutting board or to cook food directly on the cooktop

without a pan.

Do not use a trivet or rneta] stand (such tis a wok ring)

bckv(;e]i the pall alld tile cooktop. These items {_all

lilark or etch the surf]ice and aft{'c't cooking (ql'icienev.

Aluminum fi}il or f{}il containers snch as i)(}i)c(}r]l

popi)ers are NOT rec'oinliien(le{1 tk)r use {}11 the

ceramic glass eooktop. Thev. will leave me]aT marks

alld Ilia}' periil:lIie]itl?' inelt {)kit{) the (_t'ra]lliC {r]_tSS top
if the cooking ar('a is flu'lied on.

Do slot slide metal or glass iteliis across Ilk{' (:{q'amic
glass eooktop. The_ ]YIIPV damage ilk{' top or lea; e
marks which need to be reiil{}ve{I pronipily (see

eleaitilig eh:.ll_ pages 14-15).

Do not all{}w pan [O boil dry as this e{}uId {tainag(' the
cooktop and tile pan.

To pr(we]it SCTalehing or (lanlage t{} the cermnic glass

top {to not leave sugar salt, sitn{t, soil short(']li]ifg (}r

oth(w t;ats eli tile co{}king al'tqL Fk" Sill'{" the al'('a is t]'{w

t'lO1]i lhese 1}ef'{}n_ turn]siS on tile" t!l}(}kilig ar{'a, Make

it a practice to wipe eooktop .";llFt'tlC(" witli ki cieali

(tamp cloth or pal)er t{}wcl tx't{ire each ]is{'.

CAUTION: If metal melts onto the ceramic

surface, do not use top. Call an authorized

servicer. Do not attempt to repair cooktop

yourself.
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USING YOUR OVEN
E_er_ ov{,n has [ts own charactcristics_ You may ['ind

that thu cooking times and temperaturcs _arv slightly
from veto old oven. Tiffs is normal.

For satblv teas{ms, when {}porting the {wen (teen; all{}w

swam and hot air to {'scape bcli}re reaching inl{} t],'
{}\{']_t(} rem{}ve J'{}{}{t.

Baking and Roasting

(For addiliona] bakinK and roasling tips, rcI{!r to

"(?{}{}king Made Simple" bo{}kI{'t.)

Setting the Oven Controls for Baking

and Roasting:

1, Press the OVEN TEMP pad. "Bake" and {10()_' xxilI

appear h] th{' {Iispla):

2, Pruss either tin(} i or • pad once and 350 ° will

app{'ar in tin{}disi)lay. Press the • or • pad m]til the

desired {}yen [ellli){t]_ttl]re iS {lisplay{_d.

The word ON _411light in] tlw display; the oven will

tm-n {m and the temperatur{" {lisp]ay will rise in] 5 °

in(.'rem{_nts whih' dw oven is preheati|lg, A 1)e{_p will

sound to indicate that the oven has pwheatcd. Allow

lO 15 mi|m{es [}}rprctn{'ating.

3. AI}ur tlne cooking Olx'ratio]u turn the {}_en off bv
pressing the CANCEL pad. l/em{}v{' tin{}(1from the"
OV(?H,

NOTE: To change the oven temperature during a

baking operation, press the & or •pad until the

desired temperature is displayed,

NOTE: If the oven temperature ]suet selected ]

within 30 seconds, the program will automaticaily I

oatqce], 2:1

IMPORTANT: Do not move the door lock lever

(select models): to the right during baking or

roasting. The oveh door may lock and Will not
unlock unt_ the oven cools.

Oven Racks

The oven racks arc designed _\ith a lock-stop c{1Rc to

ke{'p the racks ft'{m] comm_ eompl{'t{q) out of"the oven

when there is ti}od pla{:ed {}n them.

To remove: Be sure the rack is c{}{}l, l)u]l th{' rack

straight out until it st{}ps. Tilt th(, t'r{mt end {}f {he rack
up a_n{[('onti]m{ _fmllin_ it out.

To replace: Tih the fiont end o1"the rack up mid plat{'
it }}etw(}en the rack supl}{}nts. Slide 1l back until it c'l(,ars
the lock su}p positi{m, Lower the ['r{mI avid ,slide tin{,
rack straight in,

Do not cover an entire oven rack or oven boltnm

with aluminum fi}il. This will rcsh'kt air th)w.

Rack Positions

1)o not attempt to chan_e tt]c ra('k p{}siti{}ns when Ihe
ov{,u is hot, Use the [i}l[{}_ivig,_ui{l{.lin{_swln{ql st,leering
the pr{}per rack position, Never place pans directly
on the oven bottom.

Rack I: Used for roasting large cuts of meat
(lowest and large poultl); froz_m pies, souffles or
posit]tin) angel fined cake.

Rack 2: Used {br roasting small c,ts of meat,
large casseroIes, baking loaves of
bread, cakes (in either tut}{_,Iron{It, or

layer pans) or two-rack baking.

Rack 3: Used fbr most baked gt}ods on a
(middle cookie sheet {}rjelly mll pan, or
position) ti-ozen convenience fi:}ods.

Rack 4: Used f'ormost broiling and two-rack
baking,

Rack 5: Used for broiling thin, n{m:fattv toods
(highest such as fish, toasting bread.
position)

Oven Light

Push the switch {m the c'ontr{}l panel marked ()VEN
LI(;tlT to turn it on and off2 On selcd me{Ms th{, {}v{,n

light automatically comes ]m whencv{'] the oven door is
{}pcn{'d.

Oven Vent

The oxen vent is Iocat{'d {m the 1}ackg,.ard (t'rcc-
standin_ ramg{'s) or at tlne rear o1' th{" co{}kin_ sm'thec.
\\l]{m th{_ oven is ill use, this area may tbcl hot t{} line

touctn. To i)r{went problc]ns, {h} not" block th{' vent
opening.

Fan (CHE9800 and CFE9000 models

only)

A thn automatically tinus on \vh{,n{,v{_r tlnc o\un is set

tbr a c'{}oki]]g,or s{_ll2cluan (}peration to {msm'{' ]{}n{_]i[(,
eof the cIoek and {}v{m controls. The fan will

aut{}matic'aIlv turn offw}nen the {}_{'inhas cool{'d.
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Broiling

For best results, use the broiler pan and insert supplied

with your range.

(For additional broiling tips, rctbr to "Cooking Made

Simple" booklet.)

Setting the Controls for Broiling:

1. Press tim BI{OIL pad and press the • or V pad to
select either lli or lx) broil as indicated in the

display, l li is used for most broiling operatMns. Lo
shonkl be selected when broiling thicker meats to

file well-done stage (to prevent excessive browning).

Broiling times may increase if LO is selected. ,4dlow

the element to preheat for 3-4 minutes.

3.

4.

5.

6.

Place the broiler pan on the recommonded rack

position shown in the broiling chart.

Follow the suggested tilnes in dw broililL_ chart

}_elow. Broil witlt the oven door open about 4 iiiches.

Cheek tho (hmencss by cutting a slit in tho meat near
the center to chcck t]ic color.

To cancel or end the broiling oi)cratioii, press the

CANCEL pad.

Broil times may need to be increased if the rarG4e is
installed on a 2()Y,volt circuit.

Broiling Chart

Until wm beeome mow timfiliar with your new range, use the lbllo_ing chm_ as a guide when broiling tbods.

Bacon 111 4 well 4-5 2-4

Beef Patties 3i4-inch thick HI 4 well 8 10 _8

Steaks 1-inch thick III 4 medium 8-10 7-8
4 well 10-13 9-10

Chicken Pieces LO 3 well 16-_5 14-20

Fish 1/2-inch thick HI 4 flaky 4-5 4-6
l-inch thick H1 4 tlal9, 7-9 4-6

Ham Slices (precooked) l/2-inch thick III 4 heated 5-7 4--6

Pork Chops 1-inch thick ttl 3 well 12-14 10-12

°Tlw bottom /r_[<'k p_lsilion is #l

Programmed Oven Operations

The Progranimed Oven Operations fbatuw is used to

hn'n the oven off at a preset time of day or delay thc
start and then turn offthe oven.

This feature will not operate unless the clock is
tinictioning and is set to the correct time o|',,la_.

If wm delay iiIort • tharl 30 seconds between touehhlg a
pad and pressing tile Ilk or ! pad, the display will either
l'etllFll to the previotls setting or the time of day will

reappear and the progralii x_ll cancel.

To recall the preset stop timc or cook time, just press

the corresponding pad.

To reset or cancel the I)rogram, press the CANCEI_

pad.

IMPORTANT: Highly perishable foods such as

dairy product s, pork, pou!try, seafood or stumng
are not recommended for delayed cooking. If

cooking more:than one food, select foods that cook

fi)r the Same length of time and at the same oven

temperature.
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To Bake by Time (with immediate start):

l, Phtee tile food in the oven.

2, Press the COOK TIME pad. The words "'Set (look

Time" x_,ill flash in the disphg:

3, Enter the cooking time (how long you wish the food

to cook) by pressing the A or • pad. The time wiIl

appear in }.mrs and minutes, The mtkximum time
that can be set is l I hours and 55 minutes.

4. Press the OVEN TEMP pad. The word "Bake" and

()00 ° will light in the display If this step is not done
within 7 seconds after cnterin_ the cook time. the

control x_41lbeep u,til another pad is p,vsscd.

5. Enter the oven temperature with the & or • pad.

6. The oven wi]l automatically turn on and the X'r()]m(tS

"Timed Bake ()n" will light in the display. The

display will be_in to count down the time

renminin R,

7. At the end of the preset cooking time, the

oven will automatically turn off and

continuous beeps will sound. Hemo_c the tood

from the oven and press the CANCEI, pad to stq_

_]le bt, eps.

Example for Immediate Start:

Food is to cook for 11/'2hours at 350°E

1. Press the COOK TIME pad,

2. Press the & pad until h30 (1 hour, 30 minutes)

appears in the display,

3. Press the OVEN TEMP pad.

4. Press the A pad until 350 ° appears in the
display. The oven will turn on immediately.

To Bake by Time (with delayed start):

l. Place the fbod in the oven.

2. Press the CO()K TIME pad. The woMs "'Set (:ook
Time" will flash in tlw display<

3, Enter the cooking time (how long you wish the tood

to cook) by pressing the • ()r • pad. Tile time ,,viii

appear in hours and minutes. The l-iiaxit|llllll tim("
that can be set is 11 hm.'s and 55 minutes. NOTE:

The ov(m automatically t)lx_rams the start time.

4, Press the OVEN STOP pad. T]w words "Set Stop

Time" will tIash in the display.
5. Enter the time v(m wish tlm oven to tmn off l)v

pressin< the A or • pad, The wor(ts "Delay Stop

Time" will light in the displo:

6. Press the OVEN TEMP pad. The words "Delay

Bake" and 00(1° will light in tile {lisi}lav

7. Enter the oven temperature [)y pwssin R the & or •

pad.

S. I1"desire(l, press the C1,OCK pad and the time of

da> will reappear in the (lispla._:

9. At t],c preset time 1he oven will automatically turn
oil and "'Timed Bake" will appear in the dispb4.

10, At tbe end of the preset cooking time, the

oven will automatically turn off and

continuous beeps will sound. Remove the fbod

from the oven an(! l)r('ss the CANCEl, pad to stop

the !)eeps.

Example for Delay Start:

Food is to cook ibr 21/2 hours at 350°E You wish

the food to be cooked by 6:00.

1. Press the COOK TIME pad,

2. Press the • pad until 2:30 (2 hours, 30 minutes)

appears in the display.

3, Press the OVEN STOP pad.

4. Press the • pad until 6:00 appears in the display.

5. Press the OVEN TEMP pad.

6. Press the • pad until 350 ° appears in the

display.

The oven wil! turn on at 3:30, cook the food for 21/2

hours aud wilt automatically turn off at 6:00. Press

the CANCEL pad to stop the beeps.
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CARE AND CLEANING

WAPdVING: Before cleaning, be certain all the

elements are turned offand tile range is cool.

Ceramic Glass Surface

To help kee I) eooktop clean, be sure cooking area and
coolavare bottoms are clean and dlv before each rise.

Carefidlv blot up spillovers aromul the outside of the

cooking area as they occur with d_' paper towels. Be

careful not to burn hands when wiping up spills.

Do not use a damp cloth which may cause steam
bUlTIS.

When the surface is cool, clean as directed in the

cleaning chart on pages 14-15. Only use the

cleaning agents recommended in the chart. Other

materials may damage the f'inish of the cooktop,

Do not use the following cleaning agents:

• Abrasives (metal scouring pads, cleansing powders,

scouring cleaners or pads) will scratch the eooktop.

• Chemicals (owm cleaners, chlorine bleaches, rust

removers or ammonia) may damage the finish of the

eooktop.

• Glass cleaners which contain mmnonia Inay harm the

eooktop.

• Soiled cloths or sponges will leave an imdsible |_hn on

the cooktop. Grit and soil in these items n/W also
scratch the surface,

Manual-Clean Oven

(select models)

Clean as directed in the cleaning chart on pages 14-15.

Self-Clean Oven (select models)

A self'-cleml oven uses above normal cooking

temperatures to automatically clean the entire oven.

The separate clean cycle eliminates soil completely or

reduces it to a gray ash which is easily wipe(l up with a

damp cloth whell the cycle is complete and the oven has
cooled.

It is better to clean the oven regularly than tn wait

until there is a heavy build-up of soil in the oven.

It is normal t})r tile cooktop, oven door and window to

become hot dming a clean evcle Therefore, a_oid

touching these areas during a clean evele. ]_s tile (}ve|l

heats and cools, you may hear the s(mnds of"metal parts

expanding and contracting. This is normal and \_dl! not

damage VOtlr (-)veil.

The first few times the oven is cleaned, some smoke

and odor may be detected. This is normal and will

lessen or disappear with use, If the oven is heavily
soiled, smoke and odor are common. During th( _

elemfing process the kitchen should be well ventilated.

The oven will automatically begin to heat when the door

is locked and the SELF CLEAN pad is pressed. When

the oven reaches cleaning temperature, the word

"Lock" will light in the display. At this point, the

oven door cannot be manually opened.

TO prevent damage to the door and lock leve_; do not

ibrc_ the door open when the word "Ix_ck'" is displayed.

I
DO NOT USE COMMERCIAL OVEN I
CLEANERS IN THE SELF-CLEAN OVEN. I

Preparing for the Self-Clean Cycle

t, Remove oven racks and any pans, utensils or the

broiler pan from the oven. Tile oven racks should be

washed by hand. If left in the oven during the

self-clean cycle, the racks will become

permanently discolored and may nut slide

easily.

2. Clean the oven frame and door frame with a non-

at)rasive cleaning agent such as Bon Ami," These

areas are not exposed to cleaning temperatures and
should be cleaned to prevent soil f'rom baking on

during the clean cycle.

3 Wipe up anv excess grease or spillovers from the
oven bottom to prevent excessive smoking and {law-

llpS during the clean cycle.
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4. Wipe up acid spiIlovers such as lemon juie< tomato
sauce or miIk-based sauces and suga U spillovers.

Porcelain enamel is acid resistant, not acid proof.

The porcelain finish may discolor if acid spills

are not wiped up prior to a self-dean eyele.

5, Do not use oven cleaners or oven liner

protective coatings of any kind on the self-clean

oven finish or around any part of the oven as

they will damage the oven finish.

6. To prevent damage, do not clean or rub the gasket

on the owm door The gasket is designed to seal in

heat during the clean cycle.

7. Turn off the oven light before starting the self-clean
operation. If the oven light is [et_ on during the clean

cyeIe, the light bulb will bum out.

Setting the Controls for the Self-Clean

Cycle

1. Close the oven door and move the door lock lever to

the right until it rests in the lock position.

2. Press the SELF C1,EAN pad. The words "Set Clean

Time" x_411tlash and "3:00'" x_411appear in the display.

Also, "Clean On" will light as the oven begins to heat.

The oven will automatically set a clean evele of three

hours. A shorter (2 hours) or longer (4 hours) clean

cycle can be selected by pressing the SEI,F CLEAN

pad and pressing the A or • pad to select 2 to 4
hOUFS.

3, Press the CLOCK pad and the current time of day

will reappear in the display. "Clean" and "On'" will

remain in the display to show that the oven is in a

clean cycle.

If the door is not locked properb; the word "(t_r'" _dll

appear in the display and beeps will s(mnd.

To Interrupt or Reset the Clean Cycle

If the intenml lock has not engaged, the lock lever can

be moved completely to the lef} to cancel the cycle.

If the internal lock has engaged, push the (:ANCEL

pad. The door will not open until "l,oek" tunis off in the

display. At that time, the door lock lever can be

returned to its original position and the door can be

opened. The oven vdll still be hot.

After the Self-Clean Cycle

About one hour after the clean cvcle is eonlplete, the

word "l,oek" will turn off ill the display and the door

lever can be returned to its original position. The oven
will still be hot,

Some soil may leave a light gra); powdeI T ash which can

be removed with a damp cloth. If soil remains, it

indicates that the clean c,vele was not long enough or a

large spillover was not wiped up be_bre the seKclean

wele. The soil should be removed during the next clean

cyele.

If tile oven racks we_> left in the oven during the self-

clean cycle and do not slide smoothly; wipe the rack

edges and rack supports with a small amount of

vegetable oil to restore the ease of movement.

Fine hair-like lines may appear in the oven interior or

oven door. This is a normal eonditi_m resulting from the

heating and cooling of the porcelain ihfish. These lines

do not affect the perIbrmance of the oven.

For more information on cleaning your

Maytag range, refer to the following deaning

chart, pages 14-15.
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RANGE CLEANING CHART

Cleaning Agents*

Many dit]bre.t ck, aning agents are ]eeommended f'or the _arious parts of the range. Read product labels for

specific recommendations. The {bllowing brand names may help you to make an appropriate selection:
!. Mild abrasive cleaners such as Bon Ami, Soft Scrub, Smart Scrub, Baking Soda.

2. Mild liquid sprays such as Fantastik and Formula 409.
3. (;lass cleaners such as \\qndex and (;lass Plus,

4, Non-aln'asi\re plastic mesh and talon securing pads such as qhfl't\.

DO NOT USE abrasive elemlsin_ powders such as Comet, soap t_lled scouring pads like S.().S. or Bri[lo. commercial
oxen el(_aners, or an automatic dishwasher except when indicated.

Be certain all range parts are cool before removing any part or cleaning the uni! to avoid damage. Any

parts that are removed tbr cleaning should be replaced correctly.

° ]'_ al. [ Hamt s t >tcI_.a_fin a_ents aJe trademarks o[ t]w respective nHnu[]_€ tllrlq-s

Soap and water

Mild liquid cleaner
Glass cleaner

Soap and water
Plastic or soap-filled

scouring pad
Dishwasher

Cooktop Cleaning Creme or
other produets specially
tbrmulated for ceramic

_tass

Soap and water
Baking soda and water paste

Cooktop Cleaning Creme or
other products specially
fi)rmulated for ceramic

_lass

Single-edge razor blade
Cooktop Cleaning Creme or

other products specially
|brnmlated ibr ceramic

glass

Single-edge razor blade
held with a potholder or a
wooden handled stainless

steel spatula

Soap and water
Mild liquid sprays
Glass cleaners •

\\,_sh, rinse, dD' with soft cloth.
Do not use ()veil cleaner or abrasive agell[S.

Soaking makes cleaning easier.

Wait until eooktop has cooled beibre cleaning.
Gently apply cleanil_g agent with a non-abrasive pad,

paper towel or clean cloth. If using soap or baking
soda, rinse thoroughly and completely dry.

Do not use a soiled dishcloth or sponge since these may

k'ave atdetergent fihn and discoloration.

Gently scrub udth cleaning creme and clean cloth or
paper towe!. Reapply cleanm: Cover with damp paper
towels to keep cleaner moist. Ix_t stand fitr 30-45 rains.
Seru}) to reltR)ve remaining stain. 1)o not use abrasive
powders or pads since they may scratch the surface.

Hold razor blade scntper at 30 ° angle and very,

carefully scrape ott' soil. Clean remaining soil with

cleaning creme,

Serape ti'om hot surtk_ce to a cool area immediatel}:

Clean residue with cleaning creme when sur|k_ce has
cooled.

Remove knobs by pulling tbrward. Wash, rinse, dry with
soft cloth. Do not soak knobs in water. Do not use

abrasive cleaning agents.
Cm_lhmcd mt n('vt page"
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Range Cleaning Chart (continued)

Soap and water

Glass cleaners

Soap and water
Mild abrasive cleaners and

plastic pads
Commercial oven cleaner

Soap and water
Mild abrasive cleaners

Soap and water

Plastic scouring pats
Cleansing powders
Soapdilled scouring pads

Soap anti water

Mild liquid sprays

Follow instructions on pages
t 2-13 fi)r the selgclean

cycle.

Avoid using excessive amounts of water which lnay seep
under or behind glass.

l)e not use metallic scouring pads because they will
scratch the surface.

When using commercial oven cleaners tbllow the
manu f'acturer's instrucRions.

Wipe up acid spills (tomato or milk based fixxls) as soon

as oven is cool with soap and water. If the spill is not

wiped up, it may diseolor the porcelain,

To make cleaning easier, remove oven door, if
desired (see below),

Do I101 use oven c[ea|leF or abrasiw_ agents,
Polish with a soft cloth.

If racks are left in oven during a self-clea, cycle (select
models) they will discolor and may become difficult to

slide. A thin coat of vegetable oil _'mthe rack edges will
make sliding easier.

Do not use oven cleaner, 9.t)rasJve or caustic cleaning

agents on plastic finishes. These cleaning agents win
scratch or mar the finish. To prevent staining or

discoloration, remove }hi, grease or acid (tomato,
lemon, x4negar, milk, fruit juice, marinade) soils
immediately with a dry' paper towel or eIoth. When
surface is cool, clean xvith soap and water; rinse, and
dU

Never use oven cleaner on a self-clean oven.

Do not clean or rub door gasket.
Wipe up acid spills (tomato or milk based foods) as soon

as oven is ecxd x_dthsoap and watch If t]te spill is not
wiped up, it may discok)r the porcelain.

To Remove Oven Door: ()pen

the door to the "stop" position

(opened about 6 inches) and grasp
the door with both hands at etmh

side. l)o not use the door handle

to lilt the door. Lift up evenly until

the door clears the hinge arms.

CAUTION: ttinge arms are spring mounted and

will slam shut against the range if accidentally hit.

Never place your hand or fingers between
the hinges and the front oven frame. You

could be injured if the hinge snaps back.

To Replace Oven Door: C.rasp tit(' door at eacll side.

align the sl{)ts in the door with the hinge arms and slide

the door down onto the hinge arms until it is
completely seated on the hinges.

Do not attempt to open or close tl_e door m_ti[ the door

is completely seated on the hinge arms. Never turn the

oven on unless the door is properly in place." When

baking, be sure the door is completely closed. Baking
results will be affected it' the door is not securek
dosed.
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MAINTENANCE

Adjusting the Oven Thermostat

After using yOnr oven tile first f_w times, it may seem

hotter or cooler than your previous oven. Oven

thermostats, over a period of"years, may drift from tile

t_mto_ setting and timing diff_'rences of 5 to 10 minutes
are not tmusnal be_veen an old and a new oven,

lfvou think the oven should be hotter or cooler, you can

adjust it. To decide how much to change the thermostat,

set the oven temperature 25°F higher or lower than the

temperature in your recipe, then bake. The results of
the "test" should indicate how much the thermostat

should be adjusted.

To adjust the thermostat:

1. Press the OVEN TEMP pad.

2, Press the • pad and select an oven temperature
between 5(X)°F and 550°E

3. Press and hold tile OVEN TEMP pad {br about four

seconds. The display will change to the oven

adjustment display which reads O0°.

4. The oven thermostat can be adjusted up to +35°F

hotter or -35°F cooler. Use the • or _' pad to select

the desired change in the display.

5, When you have made tile adjustment, press the

CANCEI, pad to retm'n to the time of day display.
Use your oven as you would normally:

NOTE: This adjustment will not affect Broil or

Self-Clean (select models) temperatures. The new

temperature will be remembered if the power is

interrupted.

Storage Drawer (select models)

The storage drawer in the range is a sa_e and convenient

place for storing eookware. Do not store plastic,
paperware, food or flanm-lable material in this drawer.

Remove the drawer to clean under the range.

To remnve: Empty the drawer theT: pull it out to the

first stop position. IAft up the front of the drawer and

pull it to the second stop position, Grasp the sides and
lift up and out to remove the drawer,

To replace: Fit the ends of the drawer glides onto the

rails. Lif} up the drawer front and gently push in to the
first stop position. Lift up the drawer again and

continue to slide the drawer to the closed position.

Leveling Legs

Some floors are not level, For proper baking, your range

must be level. The leveling legs are !ocated on each

corner of the base of the range.

Place a level horizontally on an oven rack and check

front-toJmek and side-to-side. Level the range by

turning the legs.

WARNING: To reduce the risk of accidental

tipping of the range, it must be secured by an anti-

tip device. To check if the device is installed

properly, use a flashlight and look underneath the

range to see that one of the rear leveling legs is

engaged in the bracket slot.

Light Replacement

Before replacing the oven or panel light bulb,

disconnect power to range. Be sure the bulb and

range parts are cool. Do not touch a hot tmlb with a
damp cloth as the bulb may break.

To Replace Panel Light
(select models)

Grasp the top trim of the back panel x_dth your thumbs
under the front edge and pull outward while lifting the

trim. Remowe the lmlb and replace it with an 18 watt

fluorescent tube. Snap the top trim back into place and

restore the power. Reset the clock.

To Replace Oven Light

Carefully unscrew the lens cover (select models) with a
d D' potholder, Very carefidly remove the bulb with the

potholder. Replace with a 40 watt appliance bulb,
Reconnect the power to the range and reset the clock,
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BEFORE YOU CALL FOR SERVICE

Check these points if...

Part or all of your electric range does not operate

• ls the range plug loose or disconnected from the
electrical outlet (i{ not x_re(t direct to the electrical

supply)?

• Are any house fuses blown or circuit breakers

tripped)

• IIas tile power supply to the home been interrupted?

• Arc the oven controls properly set?

• Was the door left in the locked position fbllowing a
self-clean cycle (select models)?

• Is the ovcn set t})r a pmgraulmed m,cn operation?

Surface elements fail to turn on or heat the fired

properly

• Is the range plug loose or disconnected from the
electrical outlet (if" not wired direct to the electrical

supply)?

• Were appropriate pans used? (See "Cooking Made
Simple" booklet.)

• Are the surfitcc element controls properly set?

• Is the self clean e'_cle operating (select models) and
therefore overriding the smface cooking abilities

(Canadian ranges only)?

Food not baking eorrectly

• Are the oven racks properly placed fbr baking? (See
Rack Positions, page 9.)

• Have you used 0.]l,lltillllll_ foil correctly?

• Was the oven preheated as recommended?

• Arc the controls for bake operati,ms properly set?

• Is there 1 to 2 inches of space between pans and the
oven walls? Are the range and oven racks level?

• Was good cookwarcibakeware of" the proper size
used? (See "Cooking Made Simple" booklet. )

• Are you using a tested recipe from a reliable source?
The oven thermostat on your new range may be more

accurate than the one on your old range,

• Was the oven vent coxvred or blocked on the range
surlhce?

Food does not broil properly

• Are the controls fi_r broiling set properly? (See

Broiling section, page 10.)

• Was the proper rack position used? (See Broiling
section, page 10.)

• Did you allow ti,lle tt)r the broil element to preheat?

• \Vas the broiler pan received with the range used?

• \'%is alton,hum foil used on the broiler pan insert,

blocking the slits lbr fat drainagc'?

Oven light does not operate

• Is the bulb loose or lmmcd out?

• Is the light sx_4tch it, the On position?

Oven will nut self-clean (select models)

• Is the self-clean control set properly? (See ScltLClean

instructions, pages !'2-13.)

• Is the oven set fin" a programmed oven operation?

Oven door won't lock (select models)

• Art' the proper controls set {_r the self-clean c)cle?
(See Self Clean instnlctiolls, pages 12-1:3.)

Oven door will not unlock (select models)

• llas the self clean cycle been lhlished lbr at [east one
hou r?

"F" plus a number appears in the display (select
models)

• These are fault codes. If a fault code N)pears in the
display and a continuous beep SOUFIdS, press the
CANCEL pad. If the fault code reappears, disconnect

power to the range and call a qualified service
technician.

Fan sound (select models)

• A fan will autonlaticalIy turn on when the oven is
operated to cool the clock controls. This is normal. It
may coritinuc to run even after the oven is turned off.

For further assistance contact your Maytag dealer
or call Maytag Customer Service:

U.S. 1-800-688-9900

CANADA 1-800-688-2002

=
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RANGE WARRANTY
Full One Year Warranty

For one (1) year from the date of original retail purchase, any part which ihils in normal home use will be

repaired or replaced free of charge.

Limited Warranty

Second Year

After the first year fi'om the date of origimd retail purchase through the second year, parts which flail in
normal hoirle use _41I be repaired or replaced free of charge ibr the part itself, with tile o_q_er p_ving all

other costs, including labor, mileage and transF_)rtation.

Third Through Fifth Year

At}er the second year. from the date of original retail purchase through the fifth year, all of the follox_ng
components which f_dl in normal home use will be repaired or replaced free of charge for the part itselt_

with the owner paying all other costs, including labor, mileage and transportation.

These components include:
All Electronic Clocks: on electric or gas ranges,

Electric Healing Elements: Indudes all suri:aee elements (coil and smooth top), glass cooking
surfaces, broil elements and oven bake elements on electric ranges.

Third Through Tenth Year

After the second year from the date of original retail purchase through the tenth yell; sealed gas burners
on gas ranges which fail in normal home use will be repaired or replaced free of charge fbr tile part itself,

_,ith the owner paying all other costs, including labor, mileage and transportation.

Canadian Residents

This warranty covers only those ranges installed in Canada that haw, been Iisted with Canadian Standards
Association unless the ranges are brought into Canada due to transfer of residence from the United States to
Canada.

Limited Parts Warranty Outside United States Or Canada

For appliances located outside the United States and Canada, the only warranty provided with the appliance is as
tbllows: For two (2) years from the date of original retail purchase, any' part which flails in nonnal home use wil! be

repaired or replaced free of charge fbr tile part itself, with the owner paying tdl other costs, including labor,

mileage and transportation.

The slx_cific warranties expressed abm*_ are the old v warranties pmvkted by the mamlfheturer. This wamm_, gives you specific legal rights,
and you may also have other rights that vary from state to state.

To Receive Warranty Service
To locate an autilorized S{_l+Vi('e cOlllpany ili VOllr 0.re0. contact the Ma)_tag dealer from wi/olii )'ollr appliance was pllrchase(l; or (:ill|

_Itlx{0.g (]!tstomer Se_%e. Shoukt you IlOt r('e('lve satisfactor}' warrall_" s(,rvil:!(% call or write:

Maytag Customer Assistance
%_ Mayqtag (]ustonler Service
El). Box 2370
Clevehmd, TN 37320-2370
US 1-800-688-9000
CANADA 1-800-688-2002

\Vhei/Col|tatting N,la)l, ag Custonler SelYice |it' stlre to provide the model aim serial numl)ers of your a['q'Jliarlce, till' n3iiie and

address of the dealer fionl \v!l(llll yoll purchased the appliance and the date of purcimse.

Should you still have a problem, write to: Major appliance (_onsumer Action Pro_raln, 20 North Walker l)ri_r. (,'hicago, lllimfis 60Cy06.
MACAP is ii.II ilIC]IlStl) sponstm'd but indeperldent grot;p o['eoilsumer expe!'ls wiio receive mid let Oil complaints frolii appliance ov,'llers.

NOTE: \Vileli writing allol]t an unsolved service probh'm, please include the fbllowing Jli{}irllia|ioi/:

(tl) 31illlr ili/llle, addwss all(t telepilone flHilll)er:

(b) Model nunlber and serial nluriber ([;:mnd on the data plate) of }'lmr appliance;

(c) Same and address o[voltr dealer and date the tapphanee was [)ought:

(d) A clear deseription of the prohlenl yon are having.

MA'Kq'AG • One Dependability Square • Newton, Iowa 50208


