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

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

WARNING: if the Information in this manual Is
not followed exactly, a fire or explosion may resuit
causing property damage, personal injury ordeath.

— Do not store or use gasoline or other
flammable vapors and liquids In the vicinity
of this or any other appllance.

— WHAT TO DO IF YOU SMELL GAS
« Do not try to fight any appliance!

« Do not touch any electrical switch; Do not
use any phone in your bullding!

- immediately call your gas supplier from a
neighbor's phone. Followthe gas supplier’s
instructions!

= if you cannot reach your gas supplier, cail
the fire department.

~installation and service must be performed
by a quailfied instailer, service agency or the
gas supplier.

WARNING:

The adjusiments in the Installation instructions
must be made before you try to use your range. i
you are using Liquefied Petroleum Gas (bottled
gas)all L.P. adjustmentsinthe installation instruc-
tions must be made before use. i yourrangeis not
properly adjusted, flames may be too high, the
range may use too much fuel, release toxic fumes
or cook poorly.

Teach children not to play with control knobs orany
other part of the range.

MNever leave children alone or unaltended where a
range is In use.

Never leave the oven door open when you are not
watching the range.

Never let anyone climb, sit or stand on the open
oven door or any other part of therange. Thelrweight
might cause the range to tip over,

WARNING: To prevent accldental tipping of the
range from abnormal usage, Including excess load-
Ing of the aven door, attach it to the wall or flcor by
Installing the anti-tip bracket supplled. Iftherange Is
moved for cleaning, servicing or any reason, be sure
the anti-tip device Is re-engaged properly when the
range Is replaced. Fallure to take this precaution

could result in tipping of the range and cause Injury.
NGSAF12-1



Never leave cooklop elements/
burners unwatched at high heat
settings. Boilovers cause smok-
ing and greasy spiliovers couid
catch fire,

Never use your range for warm-
Ing or heating aroom. Youcould
be burned or seriously Injured,
Such misuse could also cause
damage to the range.

Never use a towel or other bulky
cloth as a pothoider. Such cloths
could cazh fire.

Never wear loose clothing when
using your range. Such ciothing
couid catch fire.

Never let pot handles stick outover

the front of the range. Turn handies

in so that they cannot be bumped

inlo. Keep the handles away from

other hot surface efements/burners.
P4

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

CAUTION:
Never store things In an ovenor
near cooldop elements/burners.

These things may catch fire and
plastic tems could meit,

CAUTION:

Po Not store Hems of interest to
children above a range or on the
backguard of a range.

Children climbing on a range to
reach such items could be seri-
ously injured. NGSAF0S



IMPORTANT SAFETY INSTRUCTIONS

Keep this book for later use.
Always follow cleaning Instructions in this book.

Be sure your range is Installed and grounded properly
by a qualiiled techniclan.

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

Only some kinds of glass or ceramlic pans can be used
for cookiop cooking. Be sure that the pan you use will
not break when heaied on the cookiop burners.

After broiling, always take the broller pan out of the
oven and ciean it. Leftover grease In the broller pan can
¢atch on fire next time you use the pan.

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

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

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

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

Never heat unopened food containers. Pressurebulidup
may make container burst and cause injury.

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

Never use aluminum foll fo line oven botioms. Im-

proper use of foil could start a fire and cause incomplete
combustion.

Never block the flow of combustion and ventilation aly
through oven vents and cooktop burners.

Never try to move a pan of hot fat, especially a deep fat
fryer. Wait untli the fat has cooled.

Always keep the range and oven clean by following
instructions in this book. Food and grease are easy to
ignite, Clean the range, oven and vent hood regularly.
Always keep combustible wall coverings, curtains or
drapes, wocden utenslls, plastic utensis or canned
food a safe distance away from your range.

Place ovenracksIndeslired position while ovenlis cool.

MNever ciean cookiop surface when it is hot, Some
cleaners produce noxlous fumes and wet cloths could
cause steam burns If used on a hot surface.

Always use care when touching the cooktop.
Always keep dish towels, dish cioths, potholders and
other linens a safe distance away from your range.
Never store such ftems on your range,

Po notuse a wok onthe cooking surface If the wok has
a round metal ring which Is placed overthe burner grate
to support the wok. This ring acts as a heat trap which
may damage the burner grate and burner head. Also, it
may cause the burner to work Improperly. This may
cause a carbon monoxide fevel above that allowed by
current standards, resulting in a health hazard. Expo-
sure to carbon monoxide may cause blrth defects or
other reproductive harm according to the Callfornia
saie Drinking Water and Toxic Enforcement Act.

Be sure everyone in your home knows what to do
in case of fire!! Read and undersiand this Information
NOW! Should you ever need it, you will not have time for
reading.

Neveruse water on a grease fire — i will only spread the
flames.

COOKTOP GREASE FIRE
Never pick up a flaming pan..instead:

1. Turn off the burner.
2. Smother the flre with a tightiy fitting pan lid, baking
sodaorwith adry chemical orfoam type extinguisher.

QOVEN FIRE

Do not try 1o move the pan.

1. Close oven door and turn controls off.

2. Iffirecontinues, throw baking sodaonthefireoruse
a dry chemical foam or halon type extinguisher.

IMPORTANT SAFETY NOTICE

The Catifornia Safe Drinking Water and Toxic Enforce-
ment Act reqjuires the Governor of California to publish
a list of substances known to the state to cause cancer,
birth defects, or other reproductive harm and requires
businesses to warn customers of potential exposure to
such substances. Gas appliances can cause minor
exposure to four of these substances, namely benzene,

carbon monoxide, formaldehyde and soot, caused pri-
marily by the Incomplete combustion of natural gas or
L.P. fuels. Properly adjusted ranges, Indicated by a
bluish rather than a yellow flame, will minimize incom-
plete combustion. Exposure to these substancescanbe
mirimized further by venting with an open window or
using a ventilation fan or hood.

NGSAF14



IMPORTANT:

The mode! and serial number ¢f your oven can be found on a tag,
on the left side of the front frame. Pull out broller drawer to locate.

LIFT-UP/QOFF CQOKTOP OVEN VENT (may get hot
{See page 12) during oven usse; DO NOT
block vent)
COOKTOP BURNER
(See page 12)
OVEN CONTROL
{Sea pages 5 & 14) |__—— REMOVABLE GRATES
LOOKTOP CONTROL,
(See page 5)
REMOVABLE .
OVEN RACKS
{See page 11)
REMOVABLE
OVEN BOTTOM
{See page i1)
REMOVABLE OVEN DOOR -REMOVABLE

BROILER PAN
& GRID

4 NGFSFG2



COOKTOP

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

O OO0 O
OO0 60 OO

Right
Rear

OO
O

Right
Front

Left Left
Rear Front

To operate cocklop controbs:
1. Push to turn knob left {0 LITE.

2, A#ler the burner ights, turn knob to desired flame
setiing.

COOKTOP
CONTROL

As a safely precautionyoushould set
controls so fiame heats pan bottom
only and does not lick pan sides.
Flames licking pan sides are unsafe
and waste heat.

if a cooktop burner fails to Hght within five seconds, turn
the knob to OFF and wait one minute before trylng
again.

if the burner still will not light, check the service section
in this manual.

WOK COOKING

We recommend that you use only a flat-bottomed wok.
Flat-bottomed woks are avallable at your local retall
store.

Do nct use woks which have support rings. Useofthese
types of woks, with or without the ring In place, can be
dangerous. Placing the ring over the burner grate may
damage the burner grate and burner head. Also, placing
the ring over the burner grate may cause the burner to
work impropetly resulting In carbon monoxide levels
above allowable current standards. This could be dan-
gerous to your health. See the Safety Sectlon of this
manual. Do not {ry to use such woks without the ring.
You could be seriously burnad if the wok tipped over,

NGMTCOS



To Start Things Cooking (continued)

OVEN

To use your oven or broilern

1. Push In and set the OVEN CONTROL io desired
temperature or to BROIL. When brolling, be sure to
set the knob to the mark In the BROIL sectlon of the
kniob.

2. When finished, turn OVEN CONTROL to OFF,

BURNER IGNITION

When vou turn a control knob to LITE, gas flows
to the burner and is ignited by & pilot flame. The
pilot flame burns constantly.

TO LIGHTY COOKTOP PILOTS:
1. Turn all control knobs to OFF and wait one minute.

2. Remove the burner grates and drip bowi liners {(on
some modeis). Raise the cooktop (grasp at frontand
lift). Raise the support rod to hoid cooktop.

3. The pilots are located between the front and rear
burner on each side of the cooktop. Light pliots with
a match.

TO LIGHT OVEN PILOTS:
1. Turn oven control to OFF and walt one minute.

2. Open the lower brolier compartment and pull the
door down flat. Put the brolier pan in the lowest
position. Slidethe drawer back into the range soyou
can reach to the back of the compartment easler.

3. The tube running from front to back at the top of the
broller compariment Is the burner, The piiotis at the
back of the compartment, about one Inch below the
burner. Light the pliot with a match.

OVEN VENT

When the ovenls on, heated airmoves through aventin
or below the backguard behind the cooktop. On the
cooktop, this hot alr may make pot handles hot or meit
plastic items left too near the vent. -

The vent is necessary for proper air circulation In the
oven and good baking results. Do not block this
vent. Doing so may cause cooking failure, fire or
damage to the range.

MOISTURE

As your oven heats up, thetemperature change oftheair
Inthe oven may cause water dropletstoformonthe door
or door glass. To prevent this, open the oven door for
the first minute of oven heat up to let the molst air out.

NGMTCO6



OVEN COOKING

When cooklng a jood for the first time in your new
oven, use time given on recipes as a gulde.

Your new oven has heen set correcily at the factory
and is more apt {0 be accurate than the oven it
replaced.

After you have used your oven for awhile, if you feel
your oven should be hotter or cooler, you can adjust
it yoursel, See THERMOSTAT ADJUSTMENTS in
this manual.

Alwrays follow recipe carefully.
Measure Ingredients properly.
Use proper pan placement.

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

Pans too closeé to each other, 1o ovenwalls orto the
oven bottom, block the free movement of air. in-
proper alr movement causes uneven browning and

cookling.

4 cake fayers

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

Let the oven preheat thoroughly before cocking
baked products. Allow 15 minutes for preheating.

Opening the door too often to check food during
baking will allow heat loss and may cause poor
baking results.

Cakes, cockles, muffins, and quick breads should
be baked In shiny pans — to reflect the heat -
because they should have a light golden crust.
Yeast breads and pile crusts should be baked In
glass or duil (non-shiny) pans - to absorb the heat
- Biecause they should have a brown, crisp crust.

Be sure the underside of the pan Is shiny, too.
Darkened undersides wlll absorb the heat and may
cause over browning on the bottom of your food.

Oven temperatures should be reduced 25 degrees
below recommendad temperatures if exterlorof pan
is predarkened, darkened by age or oven proof
glass.

There may be some odorwhen the oven s tirstused.
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 flow and cause poor baking
results. Do not place any foll directly on the oven
bottom. Foii used on the oven bottom may damage
the oven surface; therefore, it should not be used.

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

When reclpes require preheating, have food 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.

NGOVCOS



BROILING

« Brolling is cooking by direct heat from the broll

burner. Tender cuts of meat or marinated meat
should be selected for brolling. For best results
steaks and chops should be at least 3/4" thick.

+  After piacing food on the brolier pan, put the pan on

the rack In the iower broller compartiment. The
recommended rack pesition and cooking time can
be found In the chart at right.

« The closaerthe food Is to the broll burner, the faster

the meat browns onthe outside, yet stays red to pink
inthe center. Moving the meatfarther away from the
burner lets the meat cook to the center while
browning outslde, Side one should be cooked 1-2
minutes longer than side two.

Your oven and broiler doors shouid
be completely closed while broil-
ing.

+ Useonlythebroller pan and grid that came with your

range for brolling. They are designed for proper
drainage of iat and liquids and heip prevent spatter,
smoke or fire.

+ Do not preheat when broiling. Preheating may

cause the thermostat t¢ cycle the broll burner off
and on. For even broifing on both sides, start the
food on a cold pan.

«  Trim the outer layer of fat from steaks and chops.

Siit the fatty edges 1o keep the meat from curiing.

»  Formaximumjuiciness, salt the first side just before

turning the meat. Salt ihe second side just before
serving.

« Brush chicken and fish with buiter severa! times as

they broil. When broiling fish, grease the gtid to
prevent sticking and broil with skin side down. Itls
not necessary to turn fish,

+ Neverieave a sciled broller pan inthe range. Grease

In the pan may smoke or burn the next time the oven
Is used.

* Be sure you know the correct procedure for putting

out a grease fire. See the section on safaty.

Bo not covey the entire broiler
qrid with foil. Poor drainage
of kot fat may cause & brofler
fire.

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

POSITIONING BROILER PAN

After placing food on the broller pan, slide the pan into
the proper rack position in the lower broliing compart-
ment.

Be sure the sump {grease well}inthe panisto the
front of the range.

Rack
Position Total Time
Food 3 = Highest! {minutes)
1 = Lowest

Steak ~ 1" Thick

Rare 3 10-12

Medium 3 14-16

Well Done 2 20-22
CGround Beet Pattles

Medium 3 11-13

Well Done 3 13-15
Lamb Chops - 1" Thick 2 16-20
Pork Chops — 1" Thick 2 20-25
Fork Shoulder Steaks 2 15-20
Ham Slice ~ 1/2" Thick 3 14-16
Fish {Fillets} 2 10-15
Chicken (Halves) 1 40-80
Frankfurters 2 10-15
Bacon 2 57
Open-face Sandwiches 2 6-10

This chartisa general gulde, The size, weight, thickness,
and starting temperature of the food as well as your own
personai preference will affect the cooking time. Timesin
the chart are based on the food being at refrigerator

temperature,
NGBRLOb



CLEANING TIPS

On the following pages, all removable parts on your
range are shown. Refer to those pages when cleaning.

Warm water, a mild detergent and a softclothare safeto

Range cooktop finishes will be efther porcelaln enamel
or brushed chrome. Porcelain enamel looks like a
painted surface. Brushed chrome has ametallicappear-

use on all cleanable pants of your range. Do not use

ance.

metal scouring pads, except where recommended.

PART

CLEANING MATERIALS

REMARKS

Controi panel knobs

Detergent, warm water, soft cloth

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

Porcelaln enameled
cooktop, chrome drip
bowls {some modeis),
area under cookiop,
burner grates

Detergent, warm water, plastic or
nylon scoutlng pad

Clean after each spiliover. Rub chrome
bowls (some modeis) gently with scour-
ing pad. Soak stubborn soli. Bowls can
be removed during burner use to keep
clean and to avold discoloration caused
by excesslve heat.

Cooktop burners

Detergent, warm water, plastic or
nylon scourlng pad or boll In Dip-
@ solution to remove stubborn
soll

Do not use all-purpose cleaners, ammo-
nia, powder cleansers or oven cleaners.
Such products can scratch or discoior
the burners. To use Dip-® solution,
remove burners and boil for 20 minutes in
2 thsp. Dip-H® granules per quart of wa-
ter, Boii with burner head down. Rinse
thoroughty, drain and completely dry burn-
ers In a 260°F oven for 1/2 hour. After
cleaning or a spiliover, light the burners
and make sure that no ports are clogged
{see removable parts section).

Brushed chrome cookiop

Detergent, warm water, soft cloth
or a chrome cleaner or special
cooktop cleaning creme

Do not scour chrome {ops. Stubborn
stains may be remaoved by using Espree
Magwheel Cleaner® or Turtle Wax Polish-

Ing Compound®. To remove finger prints
on brushed chrome, apply a littie baby oll
with a papertowel. Rub inthe direction of
the brush marks. Armor All Profectant®
can also be used (aftercleaning). Besure
to clean spills of acidic foods guickly.
Vinegar splils can permanently staln
chrome.

If cleaning methods described above prove Inefiective, baked-on food residue or
stalns on chrome coocktops can be removed by using pad type oven cleaners.
Use extreme caution. Oven cleaners are caustic and wili damage painted or
aluminum surfaces, such as range sides, backguard or control panel. Do not use
spray type oven cleaners. Overspray will damage nearby painted surfaces and
heating elements. Use several layers of newspaper and masking tape to cover
surfaces such as the backguard, control panel, range sides, counteriops, etc.
Remove cookiop elements (except solid disk elements), burner bowls, grates,
etc. Apply the pad type oven cleaner evenly to the entire top surface. The entire
top must be cleaned 1o keep the finish conslistent in color. Use extreme cautlon
to prevent the oven cleaner from coming In contact with any other surface. Let
the cleaner remain on the top for 20-30 minutes. Rinse the top well to remove
every trace of aven cleaner. Dry the top and apply Armoer All Protectant® 1o
protect the finish.

Remove stubborn soll with paste of bak-
Ing soda and water. Do not use abraslve
cleaners, Rinse thoroughly.

9 NGGCHO8
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CLEANING TIPS (CONTINUED...)

PART CLEANING MATERIALS

REMARKS

Porcelalnenamelovenf{in- Detergent, warm water, scour-
ish, broiler compartiment ing pad or soap-filled steei wool
pad or oven cleaner

When using oven cleaner, foliow
manufacturer's Instructions. Oven bot-
tom can be removed for easler cleaning.
Rinse thoroughly after cleaning.

Ovenracks(andremovable | Detergent, warm water, scour-

Reamove from oven to ¢lean. Rinse thor-

broiler compariment

guides on scme models) ing pad or scap-filled steel wool oughly.
pad or oven cleaner
Brolier pan and grid Porcelain enpamei oven finish, Remove soiled pan from oven to cool.

Draln fat or drippings. Flll pan with warm
water. Sprinkle grid with detergent and
cover with damp cloth or paper towels.
Let pan and grid soak for a few minutes.
Rinse or scour as needed. Dry well. Grid
and pan may be washed In a dishwasher.

REPLACING THE OVEN LIGHT (some models}

Bo not touch hot oven bulh. Do not touch bulh
with wet hands. Never wipe oven light area with
wet ¢loth.

Never touch the electrically live metal collar on the buib
when replacing It.

Electrical power must be shut off if you have to
reéplace a broken bulb.

Replace the bulb with a 40 watt appliance bulb., An
appliance bulb Is smaller than a standard 40 watt house-
hold bulb and is made to withstand high oven tempera-
tures and have a much longer bulb e,

ANTI-TIP DEVICE

ADJACENT CABINET

servicing or any reason, be sure anti.
tip device is re-engaged properly
when the range is replaced. Failure
io take this precautioncould resuliin
tipping of the range and cause injury,

When replacing the range:
1. SHide the range into place.

the bracket. To insure the device is properiy in- SLOT
sialled and engaged, remove the drawer panel and
inspect the rear leveling leg. Make sure It fits
securely into the slot,

10

MAKE SURE LEG
2. Besure the rear leg leveler fully engagesthe siotin  LEVELEN ENGAGES

OR FINAL LOCATION OF OUTSIDE EDGE OF
If your range is removed for cleaning, | RANGE SIDE PANEL

BRACKET TO BE FLUSH

NGCCHO7
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REMOVABLE OVEN RACKS

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

To instalk

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

2. Push the rack In until you reach the bump in the rack
guide, then lift the front of the rack a bit and push the
rack ati the way in.

To remove:

1. Puil the oven rack out, then up.

REMOVABLE OVEHR BOTTOM

The oven boilom in your range can be removed for
easier cleaning.

Be careful not to scrateh the oven finish when
removing or replacing the oven bottom.

To remove:

1. Grasp oven bottom at finger slots on each side.

2. Liftthe front edge of the oven bottom enough to raise
the 1abs from the slois in the front frame.

3. Push the oven bottom back about 1/4” {0 release the
flange from the front frame, then pull out.

To replace:

1. Slide the oven bottom into the oven s0 the back tahs
fit into the slots in the oven back.

2. Grasp at finger slots and push the oven bottom back
and then down to hook the flange under the front
frame.

3. Fit the front tabs into the slots in the front frame,

SLOTIN
OVEN BACK

REMOVABLE ROLL-OUT BROILER

To remove the voll-out broiler for easier clean-

ing:

1. Pull broiler cut until it stops, then push back in about
1 Inch.

2. Grasp handle, lift, and pull broller cut {lift the rollers
under the broiler over the roiler guide stops In the
range).

To replace broilen

1. Put the rollers under the broiler behind the roller
guide stops In the range.

2. Hold broiter in the raised position as you slide it part
way into the range, then lower broiler and push
completely closed.

) FINGER
SLOT
-~ SLOTIN
e FRONT FHAME
- FLANGE
ROLLER GUIDE BROILER
5TOP COMPARTMENT

FRONT FRAME

NGMNT09



LEFT-UP COOKTOP

The cooktop can be ralsed or removed so the area

underneath can be cleaned.

To raise cookiop:

1. Hemove the burner grates.

2, Grasp the cocktop and lift up.

To remove cookiop:

1. Remove the burner grates.

2. Grasp the cocktop and lift the front a little.

3. Grasping the cooktop at the sides, hold it nearly Hat
while you lIft # up and off,

Porcelain enamel can chip. Handle porceiain enameied

cooktops carefully.

REMOVABLE COOKTOP BURNERS

The cooktop burners on yourrange may be removed for
cleaning. Be sure all cookttop knobs are turned to
OFF and burners are cool, then remove or raise
the cooklop.

if shipping screws were not removed from the burner

when the range was installed, do so now (see your

Installation section for Instructions).

To remove burners:

1. Graspihe burner head and tilt it to the right to release
the two tabs from the burner support {A in Fig. A).

2. LIft the end of the burner assembly, then pull away
from the front of the range to free the air shutter from
the gas valve orifice (Fig. B). I they are ¢clogged, use
a wire or needle to clear them.

See the Cleaning Chart.

Be careful not to disturk the air shutier sefting

while eleaning. i you nead to readjust the air shutter,

gee the Installation Section,

REMOVABLE OVEN DOOR

Yo remove:

1. Openthe doorto the stop position {see illustration).

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

NOTE: When the door is removed and hinge arms
are a2t stop position, do not bump or try to move
the hinge arms. The hinges could snap back
causing an injury te the hands or damage %o the
porcelain on the front of the range. Cover the
hinges with toweling or empty towel rolis while
working in the oven aréa.

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
positicn.

2. Slide the doocr down onto the hinges as far as It wil
go and close the door.

BURNE
SURPO

Yo replace burners:

1. Slip the air shutter over the gas valve orifice {Fig. A).

2. Lower the burner assembly and hook the tab In the
slots In the burner support {Fig. A).

3. Be sure both tabs are In their siots, that the burner
slts level and straight and that the flash tube formsa

straight line from the igniter to the burner (Fig. B).

] GAS VALVE
R QRIFICE

SHUTTER
Fig. A
BURNER FLASH
poRTS TuBE

B OT OR
IGNITER

BUBNER
SUPPORT

Fig. B
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BEFORE CALLING FOR SERVICE

Save time and money — Check this list before you call for service.
Te eliminate unnecessary service calls, first, read gl the Instructions in this manual carefully. Then, i you have a
problem, always check this list of common problems and possible solutions befcre you call for service.

If you do have a problem you cannot flx yourself, call your nearest Sears Store or Service Center for help. When
calling, have this manual handy with the model number, the Repair Parts Hst, model number, serial number and

purchase date.

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

» Cocktop burners and oven
burners do not work

« Gas supply not connectied or
not turned on. ¥ using L.P,
gas, tank may be empty

= Range not properly grounded
or polarized. This can affect
spark ignition. (Spark Ignition
models only;

« Controls not set correctly
» Burnersnotadjusted properly

To check If the gas is turned on, light the
cocktop burners with a match by follow~
ing the steps in the ignition section of this
manual, If the burners do not light, check
the shut-off valve below the lif{-up
cocktop (see valve to be sure that it Is In
the open position).

lfusing L.P.gas, Isthereany gasinthel..P.
tank?

« Check Installation section In this manual.

See burnerignition section in this manual,

Seethe instaliation section inthis manual.
Check Installation section in this manual.

+ Cookiop burner doesg not
work; oven OK

*

Soll clogging hotes (ports) In
burner or burner assembly
misallgned

Improper operation of control
Burners not adjusted properiy

-

-

See the removable cooktop burner sec-
tion and the cleaning tips in this manual,

Be sure to push knob In while turning.
See the installation section in this manual.

» Foods do not bake properly

- Oven not preheated long
enough

-

Improper rack or pan piace-
ment

Cven vent blocked or cov-
ered

Improper use of foll

Improper temperature set-
ting for utensil used

Recipe not followed
Improper thermostat calibra-
tion

- Range and oven rack not
level

« Using improper cookware

-

Be sure to preheat:
15 minutes

Maintain uniform alr space around pans
and utensils; see oven coocking section.

Be sure oven vent {In panel behind
caokiop) Is not blocked.

Foll use net recommended.

Reduce temperature 25 degrees for glass
or dull/darkened pans.

is recipe tested and reliable?

Check oven temperature adjustment pro-
cedures (next page).

Check the installation secticn for leveling
instructions.

See oven cooking section,
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BEFORE CALLING FOR SERVICE

DON'T CALL FOR SERVICE

Oven preheated

Oven door open

PROBLEM POSSIBLE CAUSE
UNTIL YOU CHECK
« Foods do not broll + Improper rack position « Check broit pan placement; see Brolling
properly section,

Improper utensh used

improper brolling time

Do not preheat when brolling.

Use broHer pan and grid suppiied with
range.

Check broiling chart in brolling section.

Close door,

Oven smokes Dirty oven

in oven

Broiler pan full of grease left

Check for heavy splilover.
Clean pan andg grid after each use.

Be sure that sump grease well is to the
front of the range when brolling.

Oven light or work
light does not work
(¥ equipped)

Light switch In off posiiion
Light bulb burned cut

Check switch setting.
Check or replace light bulb; see cleaning
and care instructions.

Heavlly solled or stained
chrome cookiop cannot
he satisfactorily cleaned

promptly

Spllls were not wiped up

See the Instructions, under Cleaning Tips,
for cleaning chrome cocktops with cven
cleaner. This procedure requires extreme
caution. Read Instructions carefully.

THERMOSTAT ADJUSTMENTS

Thetemperature In your new oven has bean set correctly
at the factory, so be sure to follow the recipe tempera-
tures and times the first few fimes you bake In your new
oven.

i you think the oven shouid be hotier or cooler, you can
adjust it yourself. To decide how much to change the
temperature, sel the oven temperature 25°F higher or
iowerthanthetemperatureinyourrecipe,thenbake, The
resultsofthis “test” should glve you anidea ot howmuch
the temperature should be changed.

To Adjust Knob:

4. Turn OVEN CONTROL knob to OFF and remove
the knob by pulling straight off.

2. Look at the back of the knoh., The arrow
pointing to the center of the upper screw
indicates the originzal factory setting. The
knob can be adjusted up to 50°F hotter or 50°F
cooler, in 10° increments.

3, Use a screwdriver to foosen the two screws
ahbout ¥ turn each.

4. Haold the knob handie (A on illustration) while
furning the knob skirt {B on illustration) in the
desired direction. As you turn, you should be
ahle te hear clicks and feel notches or teelb.
Each click or noteh is 10°. You can fturn up to
5 clicks or notches in either direction.

5. When you reach the desired adjustment,
retighten both screws.

{Screw Moved Toward Caolar}

14

MAKES OVEN HOTTER
{Strew Moved Toward Hotler)

MAKES OVEN COOLER
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Dear Customer:

Qur constant efforts are
directed toward making
sure your new Kenmore
Range will arrive at your
home In perfect condition
and will glve you proper
performance. As part of
these efforts, we feel it is
our responsibitity to pro-
videyouwith this warranty
for your range.

f 0
/" FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL )

} PARTS EXCEPT GLASS PARTS

i, within cne year from the date of instaliation, any pant, other than aglass
part, talls to function properly dueto a defect in materiaf or workmanship,
Sears wlll repalr or replace i, free of charge.
FULL 30-DAY WARRANTY ON GLASS PARTS AND FINISH OF PORCE-

LAIM ENANMEL, PAINTED OR BRIGHT METAL FINISHED PARTS
I, within 30 days from the date of installation, any glass part or the finish
on any porcelain enamel, painted or bright metal part Is defective In
material or workmanship, Sears will replace the part, free of charge.

FULL 20.DAY WARRANTY ON MECHANICAL ADJUSTMENTS
For90days from the date of instatiation, Sears will provide, free of charge,
any mechanical adjustments necessary for proper operation of the range,
except for normal maintenance,

If the range is subjected tc other than private family use, the above
warranty coverage is effective for oniy 90 days.

WARRANTY SERVICE IS AVAILABLE BY CONTACTING THE
NEAREST SEARS SERVICE CENTER/DEPARTMENT IN THE
UNITED STATES
This warranty applies only while this product is in use in the Unlted States.
This warranty glves you spectific legail rights, and you may also have other
rights which vary from state to state. SEARS, ROEBUCK and CO.

Dept. 731 CR-W

Sears Tower
Chicago, IL 60684 J

SELL

AT

E SERVICE |

"We Service What We Seli” is our assurance to you that you can depend on Sears for service because Sears
service Is natlonwide.

Your Kenmore Range has added value when vou congider that Sears has 4 service unit near you Staffed by
Sears trained technicians. . , professional techniciang specifically trained on Sears appliances, having the
parts, tools and equipment to ensure that we meet our pledge to you — "We Service What We Selli"

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

Yaars of Ownership Ceverage 15t Yoar | 2nd Year | 3rd Year

Ropt 1 of Dafecti
1 Fansomerthanporcoain | W | MA | MA

Kenmere Ranges are designed, manufactured and
tested for years of dependable operation. Yet,any

modern applarice may requlre service from Hime of Glass
to time. The Sears warranty plus the Sears Main- 90 DAYS
tenance Agreement provides protection from un- 2 Mechanical Adjustmant W MA | MA

expected repair bills and assures you of enjoying
maximum range efflciency. 20 DAYS

Here's a comparative warranty and Maintenance 3  Porcoiain and Glass Parts W MA | MA
Agreement chart showing you the benelits of a
Sears Range Maintenance Agreement,

4 Annuat Proventive Mainlan-

ance Chock at your reguast MA | MA| MA

W Wamenty  MA - Maintonence Agroement
CONTACT YOUR SEARS SALESPERSON OR LOCAL SEARS SERVICE
CENTER TODAY AND PURCHASE A SEARS MAINTENANCE AGREEMENT.

2 A

TR

America's Best Selling Appliance Brand

Sold by SEARS, ROEBUCK AND CQ., Chicago, IL 60684




