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SAVE THESE INSTRUCTIONS

Read all instructions before using this appliance. When using electrical

i basic safet

Teach childrennotio play with ovenknobs
or any other part of the oven.

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

Neverleave the ovendoor openwhenyou
are not watching the oven.

recautions should be followed, including the followi

Never store things children might want
above an oven.

Neverletanyone climb, sit or stand onthe
open door or any other part of the oven.

Never wear loose clothing when using
your oven. Such clothing could catch fire.
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Always keep the ovenarea clearand free
from things that will burn.

CAUTION:
Never store things in an oven. These
things may catch fire and plastic items
could melt.

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

Mever use a towel or other bulky clothas
a potholder. Such cloths could catch fire

on a hot element.
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Keep this book for later use.

Be sure your oven is inslalled and grounded propetly
by a qualified technician,

Always usecare whentouching oven heating elements
or inside the oven. Heating elements could be hot
enough to burh you even if they are dark in color, The
oven vent duct and oven door may also become hot
during oven use.

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

Ablways piace gven sheives in desired position while
oven is cool.

After broiling, always take the broiler pan out of the
ovenand clean it. Leftover grease in the breiler pan can
catch on fire next time you use the pan.

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

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

Always follow cleaning instructions in this book.

Teach children not tc play with oven controls or any
other part of the oven,

Always keep the oven ¢lean. Food and grease are easy
to ighite. Clean the oven regularly.

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

Always keep dish towels, dish cloths, pothoiders and
otherlinens a safedistance away from your oven. Never
store such items in your oven,

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

Never heat unopened food containers. Pressure build-
up may make container burst and cause injury.

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

Never use aluminum foil to line ovenbottoms. Improper
use of foil could start a fire.

Never block free airflow through the oven vent.

Never try to move a pan of hot fat, especiaily a deep fat
iryer. Wait untit the fat has cooled.

MNever leave children alone or unattended where an
oven is in use.

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

Never wear loose fitting or hanging ciothes white using
your oven. Such ciothes could catch fire on a hot
element.

Never use a towe! or other bulky cloth as a potholder.
Such cloths could caich fire on a hot element.

Never store things in an oven.

Never store wooden of plastic utensifs or canned food
in your oven. Always keep such items a safe distance
away from your oven.

BO NOT CLEAN the door gasket.

Read and understand this information NOW!

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

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

OVEN FIRE

Do not try to move the pan.
1. Close oven door and furn conirois off.

2. if fire continues, throw baking soda on the
fire, oruse adry chemicalfoam or halontype
extinguisher.
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IMPORTANT:

The model! and serlal number of your oven can be found on atag, on the
left side of the oven front {rame.

TOP TRIM

ELECTRONIC OVEN
CONTROL (SEE PAGES 5.7)

LIGHT SWITCH
(USE TO TURN LIGHT ON AND

QVEN VENT LOCATION .1

*

BROIL ELEMENT ~—.___] |

NAME AND NUMBER ~
PLATE LOCATION

2

PORCELAIN OVEN FINISH

(SEE PAGE 10)
1%
\

REMOVABLE OVEN RACKS
(SEE PAGE 11)

/DF‘F WHEN DOOR 15 CLOSED.
LIGHT COMES ON WHEN DOOR
18 OPENED)

GRILL

OVEN LIGHT

-1

(SEE PAGE 11)

BAKE ELEMENT

/

REMOVABLE OVEN DOOR
W/WINDOW (SEE PAGE 11)

BROILER PAN & GRID
(SEE PAGE 10)
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Read this page tobecome familiar withthe control. The next two pages wili explain howto set the different operations
of your control.

TEMPERATURE
PROGRAM DISPLAY UP ARROW PAD
STATUS CLOCK/TIMER FUNCTION {INCREASES TIME OR
DISPLAY DISPLAY DISPLAY TEMPERATURE

CANCELSBAKEOR  PRESSTOTURN  SET AUTOMATIC DOWN ARROW PAD
BROIL OPERATIONS  TIMER ON OR OFF OVEN OPERATIONS (DECREASES TIME OR
TEMPERATURE)

Your range control is touch controllied. To set bake, broil, or timer, touch the desired function pad
and select the temperature or time by touching the arrow pad.

DISPLAY: F CODE:

Programmed information can be displayed at any time NOTE: Ifthe time display flashes F - any number,

hy pressing the operation you wish to see. Forexample, you have a function error code. Note the

you can display the current time of day by pressing number after the F. Press CLEAR/OFF.

CLOCK. Disconnect all power to the range, Ad-
. vise your service technician of the F-

TONES: number.

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

To return the 1 beep every 6 seconds, push and hold
CLEAR/OFF for 10 seconds.

See the following page(s) for instructions.
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CLOCK:

1. Press CLOCK. The word "TIME" will flash in the
display.

2. Press up or down to set the time.

Press and release for slow changes. Hold for fast

changes.

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

You can display the time of day at any time during oven
operations by pressing CLOCK. See Fig. 1.

TIMER:

*Note: The timer does not control oven opera-
tions. The maximum time setfing is 9 hours and
55 minutes.

1. Press TIMER. "TIMER" will flash In display

2. Press and release up for slow changes in time,
Hold down for fast changes in time.

The TIMER display will increase as follows:

Displays ten seconds Fig. 2

Dispiays one minute: zero seconds Fig. 3
10 TEN SECONDS SEE FIG. 2
1:00 ONE MINUTE SEE FiG. 3
1 HR:00 ONE HOUR SEE FiG. 4

When the timer reaches 1 hour, the display will change.
"HR" will appearinthe display. Hours:BMinutes wiiibe
displayed. See Fig. 4.

Note: Pressand release OR hold downtodecreasetime.

TO RESET TIMER:

"TEMER" will stop flashing and the TIMER will start
counting down a few seconds after you stop using
up ordown, i you pause while selecting the time and
the TIMER activates, press TIMER again and continue
to st the time,

TO CANCEL TIiMER:

After TIMER begins to count down, press and hoid
TIMER in at least four (4) seconds until “TIMER" quits
flashing.

BROIL:

1. Press BROIL. “Bro#l” will flash and {- - -} will
appear in display.

2. Select LO Broil by pressing up one time. Select HI
Broil by pressing up twice. To change from Hi Broil
to LO Broil, press down,

*Note: You cannot set a Delayed Broil Cycle.
After Broil is finished, press CLEAR/OFF

To reset BROEL, repeat Steps 1-2.

Displays one hour: zero minutes Fig. 4

NOTE: Press “CLOCK"” or “TIMER" to stop the End-
of-Cycie tone.

PRESS ONCE PRESS
TO SET LOW TWICE TO
BROIL (2)SET HI BROIL

Fig. &

BROIL PAD
NCCTLOB-1



BAKE:

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

2. Pressup. Thedisplay will show 150° thefirsttime
power is supplied to the oven. The display wiil
show the last used bake temperature the nexttime
you set BAKE. Quickly, adjust to the temperature
you want using up or down.

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

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

AUTOMATIC OVEN OFF:

You c¢an begin baking now and set the oven to turn off
automatically.

1. Press COOK TIME (how fong food is to cook).
Press up ordown to set how long you want to bake.

2

3. Press BAKE.

4. Select temperature using up or down.
See Fig. 7.

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

AUTOMATIC OVEN ON AND OFF:

You can sef the oven to turn on and off automati-
cally. The control will calculate the time to start
cooking.

1. Press COOK TIME (how long focd is to cook).
Press up or down 1o set how long vou want o bake.

3. PressSTOPTIME. Theearliest stop timeyoucan
set will appear in the display.

4. Set STOP TIME. {The time of day when you want
the oven to turn off) using up or down.

5. Press BAKE.

6. Selecttemperature using up ordown. See Fig. 8.

NOTE: If control beeps, you have not completed
your timed oven setting,

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

INCREASE OR
DECREASE (@)
TEMPERATURE

BAKE PAD @{ Fig. 6

Never let food such as dalry products,
fish, meat, poultty, etc., sitiormore than
1 hour before cogking starts, when you
set your oven for a delay start. Room
temperature promotes the growth of
harmiul bacteria. Be sure the ovenlight
is off because heat from the buib will
speed bacteria growth,

INCREASE OR
DECREASE

TEMPERATURE
INCREASE OR —

DECREASE TIM

Fig. 8

7 NCCTLOoB-2



Oven Cooking

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

After you have used your oven for a while, if you feel
your oven should be hotter or cooter, you can adjust
it yourself. See Thermostat Adjustments in this
manual,

Abways follow recipe cargfully.
Measure ingredients properly.
Use proper pan placement.

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

Pans too close to each other, {o oven walls orto the
oven bottom, block the free movement of air. Im-
proper air movement causes uneven browning and
cooking.

4 cake layers

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

Always turn oven to OFF before removing food.

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

Let the oven preheat thoroughly before cooking
baked products. Allow 15 minutes preheat time,
listen for the preheat notification tone, and put the
food in the oven promptly,

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

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

Be sure the underside of the pan is shiny too.
Darkened undersides will absorb the heat and may
cause over browning on the botiom of vour food.

Qven temperatures shouid be reduced 25 degrees
below recommended temperatures if exterior of pan
is predarkened, darkensd by age or oven proof
glass.

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

Do not cover an entire oven rack with foll. The foll
can block normal heat fiow and cause poor baking
results. Do not place any foit directiy above thebake
element. Foil used on the oven bottom under the
element may damage the oven suriace; therefore, it
should not be used.

Cookies should be baked on flat cookie sheets
without sides to allow the air to circulate properly.

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

Use residual heat in oven whenever possible to
finish cooking casseroles, oven meals, ele, lUse
residual heat when baking rolls or precooked des-
serts.

NEOVC04-1



BROILING

§ Press twice for Hi

When Broiling is
finished press

Most foods can be broiled at the Hi Broil Setting. Select
the LO Broil setting 10 avoid excessive browning or
drying of foods that should be cooked {o the well-done
stage (such as thick pork chops or poultry).

BROILING TIPS

«  Your oven door should he open to the broil
stop position while broiling. if the door is
closed, the food will roast and not broil.

+  Useonly thebroilerpan and grid that came with your
oven for broiling. They are designed for proper
drainage of fat and licuids and heip prevent spatter,
smoke or fire,

« Do not preheat when broiling. Foreven broiling
on both sides, start the food on a coid pan.

= Trim the outer fayer of fat from steaks and chops.
Siit the fatty edges to keep the meat from curling.

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

»  Brush c¢hicken and fish with butter several times as
they broil. When broiling fish, grease the grid to
prevent sticking and broif with skin side down. ftis
not necessary to turn fish.

+  Never ieave a soiled broiler pan in the range.
Grease in the pan may smoke or burn the next time
ihe oven is used.

+  Be sure you know the correct procedure for
putting out a grease fire. See the section on
safety.

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

if a fire starts, close the oven
door and turn controls off. i
fire continues, throw baking
soda on the fire. Do not put
water on the fire,

POSITIONING BROILER PAN

Broliing is cooking by direct heat from the broilelement.
Tender cuts of meat or marinated meat should be se-
fected for brolling. For best resulls steaks and chops
shouid he at least 3/4" thick.

After placing focd on the broilgr pan, put the pan on an
oven rack in the proper position. The recommended
rack position and cooking time canbe found inthe chart
below.

The closer the tood 18 to the broil element, the fasterthe
meat browns on the outside, yet stays red to pink in the
center. Moving the meat farther away from the element
lets the meat cook o the center while browning outside.
Side one should be cooked 1 - 2 minutes longer than
side two.

Rack
Position | Total Time
Food 4 = Highest| {minutes)
1 = Lowest
Steak -- 1" Thick
Rare 4 -1
Medium 3 13«15
Well Done 3 21-23
Ground Beef Patties
Medium-1" Thick 3 16-18
Medium-1/2" Thick 4 7-8
Lamb Chops 1" Thick 3 18-21
Pork Chops - 1" Thick 3 27-28
Pork Chops 1/2" Thick 3 16-18
Ham Slice — /2" Thick 3 1112
Fish {Fillets) 3 1113
Chicken (Pieces) 2 45-55
Frankfurters 3 8-11
Bacon 3 911

This chart is a general guide. The size, weight, thick-
ness, and starting temperature of the food, as well as
your own personal preference, will affect the cooking
fime. Times in the chart are bagsed on the food being at
refrigerator temperature.

NEBRLO4-1



CLEANING TIPS

Refer to the removable parts section when cleaning your oven.
Warm water, a mild detergent and a soft cioth are safe to use on all cleanable parts of your oven.
Do not use metal sceuting pads, except where recommendad,

PART

CLEANING MATERIALS

REMARKS

Control panel

Soap and water, damp cloth,
paper towel

Wine with a damp cloth to remove soil.
Do not wipe when oven is in use. DO
NOT USE abrasive cleaning powdets,
steel woo] or plastic balls. They will mar
the surface.

Standard oveninteriot
{CAUTION: When in
use, light bulbs can
become warm enough
to break if touched
with a moist cloth or
towel, Whencleaning,
avoid touching warm
lamps with cleaning
cloths if lamp coveris
removed.)

Cleansirng powder, steel wool pad

Cool before cleaning.

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

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

FORMEAVY SOIL: Choosa anovencleanerand follow labelinstructions. Useofrubber
gloves is recommended. Wipe off any cleaner that gets on the thermostat bulb. When
rinsing oven after cleaning, also wipe thermostat buib,

Oven rack

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

Hemove from oven to ciean. Rinse
thoroughily. Racks are dishwasher safe.

Broiler pan and grid

Detergent, warm water, scap-filled
scouring pad, commersial oven cleaher
{pan only)

Remove soiled pan from oven to cool. Drain
fat or drippings. Fill pan with warm water.
Sprinkle grid with detergent and cover with
dampclothor papertowels. Letpanandgric
soak for a few minutes. Rinse or scour as
needed. Grid and pan may be washedina
dishwasher.

CGlass

Glass cleaner and paper towels

# youneed additional cleaning forspotting,
wash with equal parts white vinegar and
warm water. Rinse well and dry.

Door should be completely open when
cleaning the top edge.

Do not allow water 1o run down inside
opening in door while cleaning. Remove
stubborn soil with paste of baking soda
and water. Do not use abrasive cleaners.
Rinse thoroughly. Door can be removed;
see removable parts section,

Porcelaln enamel and
painied surfaces

Detergent, warm water, paper towel,
dry cloth

Ifacidic foods {suchastomatoes orlemon
juice) should spill on the oven while it is
hot, usea dry paper towel or cioth to wipe
themup right away. Whenthesurface has
cooled, wash and rinse. Polish with dry
cloth. No matter how stubborn the stain,
never use harsh abrasive cleaners. They
could permanently damage the enamel

surface. We recommend a cleanser such as Soft Scrub®brand or a similar cleaning product
1o keep porcelain surfaces looking clean and new. After cleaning, rinse well with a vinegarand
water mbdure, This will help prevent a brown residue from forming when the oven is heated.

Buif these areas dry with a dry cloth.

Bakeelementandbroil
elerment

Do not clean

Any soil will burm off when the unit is heated.
NOTE: The bake eleinent canbelifted gently
toclean theaveniloor. i spillover, residusor
ash accumulates around the bake element,
gently wipe the cooled element with warm
water.

10
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REMOVABLE OVEN DOOR

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

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

NOTE: Whenihe dootis removed and hinge arms are at
stop position, do not bump or try to move the hinge
arms. The hinges could snap back causing an injury to
the hands or damage to the porcelain on the front of the
range. Cover the hinges with toweling or empty towel
rolls while working in the oven 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 stop position.

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

STOP POSITION

NOTE: Do notallow water to run down inside the door.
Open door completely when cleaning the top
edge.

REMOVABLE OVEN RACKS

Be careful not to scratch the oven finish when installing

of removing oven racks.

To install:

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

2. Pushthe rack in until you reach the bump in the rack
gulde, then lifi the front of the rack a bit and push the
rack ali the way in.

To remove:

1. Pulf the oven rack out, then up, in ohe motion. See
ihe cleaning chart.

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

REPLACING OVEN LIGHT

Do not touch hot oven bulb. Do not
touch bulb with wet hands. Never
wipe ovenlight area with wetcloth.

Never touch the electrically live
metal collar on the bulb when re-
placing.

To remove:

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

2. Hold your hand undercover and firmly push back the
baif wire until it clears the cover. The cover will fall
into your hand. DO NOT REMOVE ANY SCREWS
TO REMOVE THE COVER.

3. Repiace buib with 40-watt home appliance bulb.

To replace cover!

1. Place cover into groove of lamp receptacie, Pull wire
bail forward until it snaps into place. Be certaln wire
bail Is in center of cover. Wire will hold cover firmly
when in correct position.

2. Connact power to oven.

BAIL WIRE
NEMNT09-2

BULB COVER



BEFORE CALLING FOR SERVICE

Save time and money — Check this list hefore you call for sevvice.
To eliminate unnecessary service calls, first, read all the instructions in this manual carefully. Then, if you have a
problem, always check this list of common problems and possible solutions before you call for service.

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

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

« Oven does not work; totally
inoperative

No power to oven

Check household circuit breaker or
fuse.

= Qven does not heat; clock
okay

Oven controls set incorrectly

Clock set incorrectly

Check oven control instructions.

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

- Foods do not bake properly

QOven not preheated long
enough

improper rack or pah place-
ment

Improper use of foll

Improper temperature setting
for utensii used

Recine not followed
Oven rack not level

Using improper cookware

Be sure to pre-heat:
until preheattone soundsori5mins.
Maintain uniformair space {1"to11/2"}

around pans and utensils; see cooking
hints section.

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

Is recipe tested and reliable?

Check the installation section forlavel-
ing instructions.
See oven ¢cooking section.

« Oven temperature seems
inaccurate

Oven calibration
is recipe tested and reiiable?

See Thermostat Adjustments.

+ Foods do not broil properly

improper rack position

Oven preheated
Improper utensil used

Oven door closed during broil

Improper broiling time

Check broli pan placement. See broik
ing section.

Do not preheat when broiling.
Use broiler pan and grid supplied with
range.

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

Check broiling chant in broiling sec-
tion,

» Oven smokes

Dirty oven

Broiler pan containing grease
left In oven

Wipe up heavy spillovers oh the oven
bottom.

Clean pan and grid aler each use,

Oven light dogs not work

Light switch in off position
Light bulb burned out

Check switch setting.

Check or replace light bulb; seeremov-
able parts section.

» Tone does not sound

Tone has been eliminated

Push and hold CLEAR/QFF to activate
tone.

12
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THERMOSTAT ADJUSTMENTS

The temperature inyour new oven has been set correctly
atthe factory, sobe sureto followthe recipetemperatures
and cooking times the first few times you bake in your
oven.

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

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

2. Select a temperature between 500°F and 550°F by
nressing up. See Fig. 1.

SET BETWEEN
500°F AND 550°F

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

Fig. 3

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

SET BETWEEN -35°F
AND +35°F

@PREéS Fig.1

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

Fig. 2

@IMMEDEATELYF
PRESS

13

Fig. 4

5, When you have made the adjustment, push CLOCK

to returnthe digplay to the tima of day. Use youroven
as you wouid normally.

The adjustment you have made to the oven temperature
wiil be remembered by the control and will automatically
adjust the oven temperature by that amount each time
you set a bake temperature.

NOTE: This adjustment will not affect Broil
temperatures. Rwill be remembered whenpower
is removed.

We do not recommend the use of inexpensive
thermometers, such asthose found in grocery stores, 1o
readjust the temperature setting of your new oven,
These thermometers canvary by 20°-40°. Yourovenhas
been preset o maximize cooking efficiency. To obtain
peak cooking results, make the temperature adjustment
and re-evaluate your cooking results for several days. i
still not satisfied, readjust the thermostat.
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- Nz ™
FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL

PARTS EXCEPYT GLASS PARTS
if, within one year from the date of Installation, any part, other than aglass
par, fails to function properly due 1o a defect in material or workmanship,
Sears wiill repair or replace it, iree of charge.

Dear Customer: FULL 30.DAY WARRANTY ON GLASS PARTS AND FINISH OF PORCE~
Our constant efforts are LAIN ENAMEL, PAINTED OR BRIGHT METAL FINISHED PARTS
directed toward making If, within 30 days from the date of installation, any glass part or the finish

on any porcelfain enamel, painted or bright metal part Is defective In
material or workmanship, Sears wlll replace the part, free of charge.
FULL 20-DAY WARRANTY ON BAECHANICAL ADJUSTMENTS

For 90 days from the date of instailation, Sears will provide, free of charge,
any mechanical adjustments necessary for proper operation of the range,

sure your new Kenmore
Oven wili arrlve at your
hotre in perfect condition
and wili give you proper

performance. As part of except for normal maintenance.

these efforts, we feel It Is If the range Is subjected to other than private family use, the above
our responsibllity to pro- warranty coverage Is efiective for only 90 days.

videyou withthis warranty WARRANTY SERVICE IS AVAILABLE BY CONTACTING THE NEAREST
for your range. SEARS SERVICE CENTER/DEPARTMENT IN THE UNITED STATES

This warranty applies only while this productis inuse inthe Unlted Siates.
This warranty gives you speclific legal rights, and you may also have other
rights which vary from state to state.

SEARS, ROERBUCK and CO,
Pept, 731 CRW

Soars Tower

Chlcago, ii. GOG84 )

“We Service What We Sell" Is our assurance {o you that you can depend on Saars for service because Sears
service is nationwide.

Your Kenmore Oven has added value when you consider that Sears has a service unit near you staffed by
Sears t{rained technicians. . . professional technicians specifically trained on Sears appliances, having the
parls, tools and equipment to ensure that we meet our pledge to you — “We Service What We Selil”

TO FURTHER ADD TO THE VALUE OF YOUR RANGE, BUY 4 SEARS MAINTENANCE AGREEMENTY.

Yaars of Ownership Coverags 15t Year | 2nd Year § 3rd Yoar
Kenmora Ovens are deslgned, manufactured and
tested for years of depandable operation. Yat,any 1 g:zf‘;fﬁ:?;g;%f:;;:g‘ W | MA | MA
modern appilance may require service from time of Glass
to tima. The Sears Warranty plus the Sears Maln- 20 DAYS
tenance Agreemant provides protectlon from un- 2 Mochanical Adjustment W MA | MA

expected repair blils and assures vou of enjoving
maximum range afficlency. 0 DAYS

Here's a comparative warranty and Malntenance 3 Porcolain and Glass Parts W MA | MA
Agreement chart showing you the beneills of &
Sears Hange Malntenance Agreement.

4 Annual Proventive Malnion-

ance Chack at your recest M A M A M A

W -Wamenty  HIA - Wladnionance Agrenment
CONTACT YOUR SEARS SALESPERSON OR LOCAL SEARS SERVICE
CENTER TODAY AND F’HRCHAﬁﬂ A SEM!S MMN'E”%NAN&E ﬁ&REEMEM'W.

®

1k America’s Best %@E@Ea@@ @@@E%@%@@ Brand
Soid by SEARS RG&B@QK ma &‘:G., Chicago, Il. GO634

it 23

yinted in LaFayette, &em’ma o




