,0130-INCH SET-IN CONTINUOUS-CLEANING

ELECTRIC RANGE
Models RS6300XK:
RS630PXK

Cven Vent

Surface Unit
Control Panel

Oven Control
Panel

Automatic Oven
Light Switch

One-Piece

Broil Element
Chrome Reflecto

Bowi ' Oven Rack
—— Guide

Plug-in

Surface Unit Boke Element

Manual Qven Air-Flow
Light Switch Oven Door
Model and Serial
Number Plate
Silicone Heat Seal
Foll Liner
Copy Your Model and Serial Numbers Here
If you need service, or call with question, have this
information ready: Modet Number
1. Complete Model and Serial Numbers {fromthe plate
just behind the oven door). Serial Number
2. Purchase dafe from your sales slip.
Purchase Date
Copy this information in these spaces. Keap this book,
yourwarranty and the sales slip togetherin @ handy
place. Service Company and Phone Numbet

See the “Cooking Guide” for important safety information.



Your responsibilities...

Proper installation and safe use of the range are your personai
responsibilities. Read this "Use and Care Guide” and the "Cooking
Guide” carefully forimportant use and safety information.

Installation

You must be sure your range is ...
s installed ond ieveled in o caizi- & properly connected to the cor-

net and on o floor that wil! holr rect electric supply and

the weight: grounding. (See "Instaligtion
e installed in o weli-veni) sted Instructions.”

ared protected friom the ;

weather: ‘

Proper use

You must be sure your ronge is .
e used ony foricos expe ed
cf home rarges
e used anly oV peoDiew T T e
operale i property
e properly maintaineo
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* FOR YOUR SAFETY »

DO NOT STORE Ok USE GASOLINE OR OTHER FLAMMABLE VAPORS AND LIQUIDS
IN THE VICINITY OF THIS OR ANY OTHER APPLIANCE.



Using your range

Surface Unit
Controls

Surface Unit

Use HI to start
foods cooking or
to bring liguids to
a boil.

oA

&
<

&

Use MED-LO to
keep food

cooking after
starting itona
higher setting

See The Accessory Canning Kit" (page ¢} and
your 'Cooking Guide  for important utensit

information.
4

Ciock and Minute Timer

Automatic MEALTIMER Clock

I
MED

: PUSHIN.
Indicators Turn to setting.
fowing as a guide.
e
Signal Light

Use MED-HI 1o
hold o rapid boil
orto try chicken
or pancakes.

Use LOtokeep
food warm until
ready to serve.
Set the heat
higher oriower
within the LO
bandto keep
food at the
temperature you
want.

Start Time Knob

Stop Time Knob

SUREFACE UNIT CONTROLS

Control knobs must be
pushed in before turning them
to a sefting. They can be set
anywhere between Hl and OFF

One of the signal lighis will
glow when a surface unit is on.
Be sure all lights are off when
you are not cooking.

Uniil you get used to the settings. use the fol-

Use MED for

gravy, puddings
and icings or to
cook large
amounts of
vegetables,

SURFACE
UNITS:

Element will be
black during
cooking if contact
with bottom of pan
is good Element
will notturn red if
good contactis
macle

Tmk



Manual Oven Light Switch Gven Signal Light

aven light selector |[g- . - }oven temp

Oven Selector Adjustable Oven Temperature Control

OVEN CONTROLS
BAKING

. Putoven racks where you wantthem,
(See page 6 for suggestions |

-

2. SetOven Selector fo BAKE
3. setOven Temperature Control 1o the Dak-
ing temperature you ~ant
4. Letthe oven preheat Jntii ime Signal Lign
goes off ‘ During baking, the elements will turn on
5. putfood intne oven and off to help hold the oven temperature at
6. whendone baking, turn noth knobs to the setting. (The top elemeni will never turn
OFF red, but will be hot.) The Signal Light will turn

on and off with the elements.

RESETTING THE OVEN TEMPERATURE CONTROL

Does your new oven seem to be hofter or colder ot ihe same sethings thar your
old oven? The tenrperature setting in vour 21d oven may have changed gradu
ally overthe years. The accurate setting of vour new oven can seem differen:

If youthink the oven tempergture needs adjusting, follow these steps

X B
o pfrnotoe £
I B 1| £
\-ﬁ:\\ ) e
y

e W

N e
leoking Screw ‘ooth Nofches aotn Notches
4. puiloutihe center 2. Losenthe oo 3. cwertetem 4. o aise thetem.
ofthe Oven Tem- iy SOTew nerature move perglure. move black
perature Control Diack ring so tooth s ring so toofh s
cioserto LO Each closerto HI Each
1otch equais notch equadls
ToouttQ F1s C) about1Q Frs C).

Tighten the locking screw. Replace the knob. 5



BROILING

4. Place the rack where you
want it for broiling. (See
nelow for suggestions |

2. put oroiter pan and food
onthe rack

selector

3. setOven Selectorto
BROIL.

4. set Oven Temperatura
Controlto BRGIL. (Set on o
lower temperature fcr
siower broiling See there
elow.)

5. During broving the oven
door must be partly open.
A built-in stop il hold ¢

6. when oroiling 1s Son
furn beth enab <t 0

Broiling can be siowed Dy sefting ine Uven Temperature CONo e < o,
lower than BROIL Whenit's on BROIL. the broil element 1s on alithe time e

Catemperaiure the exement furns off and on. The iower the temperat e wrre
e sTIGHer Qre the trmes when the giement 1s on

The Oven Selector Knob must be on BROIL and the door partly open ior ais

broiling temperatures.

OVEN RACK POSITIONS

Position racks before turning on the oven.

\‘ _ //’ Lift ok ot

S —

o frort ana
oul agf

BAKING OR ROASTING

Food for baking or ro asting shauid ne
piaecedin the center of the cvan

Aiways leave atlegst U7, o 2 inches
[4-5 cmjbetweenthe s des o' a pan and e

cven wall and another pan For more informa

ton seethe 'Cooking Sude
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BROILING
Adjust the top rack so tre o A ST

‘if

5 at 1 suggested cistance from :
ment (See page 7 ] AL WAYc et the
Hdoor open tothe broi-sto



Suggested oven-rack positions and broiling times for different

kinds of meats.
Approximate Minutes —

Inches {(cm] from top Selector setto BROIL

r;@,{rﬂ food _ Q_es_c_:_ripnon _pf food to Broil Eleme_n_t 1s’r_§_i_§1e _ 2nd _side
Y v / Beef Steaks
\ y R Rare 1 (25cm) 3 (8cm) 7-9 3-5
—~ Mediur 1 (25cm) 3 (8cm) 9-11 4-7
o o _Welldone 1 (25cm) 3 (Bcm)] o113 57
g XQ Beef Steaks
3t Rare 1, (4cm) 4-5 {1013 cm) 13-15 6-8
Toas Medium 1 . {4cm) 4-5 (1013 cm) 17-19 8-10
%,\‘L_\) Well Done 1%, (dcm) 4.5 (1013 cm) 19-21 14-16
AN Hamburgers "» (cm) 3 (Bem) 6-8 4-5
Q'(/-,, Lamb Chaps

A~
L

P Medium 1 (25cm) 3 (Bcm) - 6-8 .
4 y ) . Hamslice precocked = -1
R }Zy or tendered [1-25cm) {8 cmj 6-8 45
/ N

. A
— /  Canadian Bacon 2
N\ P

Pork Rib or Loin Chop 2 _1
_Welldone ~ (2-25cm} 4-5"{10-13 cm) s o

N, 2R Chicken 2-3 1b.
« g (1-1.5 kg)
TS . ___cutinhalf 7 -9 (18-23 cm) 2530 1012
e Wy 7 Fish whole 3 (Bcm) 1116 9-14
PO fillets yeem 7-8
AR Livel RN
) (1-2¢cmy 3 (ecmy 3 13
wqﬂkfur!grc - 4.5 (1013 cm) 67 45
SETTING THE CLOCK

Pysh i and turn the Minuwre Timer Knob i@ setihe Clack

4 Push in Minute Timer Knob and turn 2. Letthe Minute Timer Knob pop out Tum
clockwise Jntil cloch snows e ngh' hirre zounterclockwise until the Minure Time:
ISR dial snows OFF The ¢clock setting will

change it you push in when turning.

USING THE MINUTE TIMER

DO NOT PUSH IN THE KNOB when setting the Minute Timer.

2. Without pushing in, turn the knob back to
fimer Knob until the hand passes the the setting you want
sefting you want
PUSHING IN AND TURNING THE KNOB
CHANGES THE CLOCK SETTING.

1. without pushing it in, turn the Minute

3. When the time s up a cuzzer wih sour-3
To stop the buzzer turn the qiarto OFF
without pushing in the knob.



USING THE AUTOMATIC MEALTIMER"” CLOCK

The Automatic MEALTIMER Clock is designed to turn the oven on and off attimes

you set

To start and stop baking automatically:

1. putthe rocks where you
want them and place the
et in the over

even when you are not around.

start limg

2. Make sure the clock is set
to the right time of day.

Lo
stoplime

3. Pushin and turn the Start
Time Knob clockwise
fo the time you want bak-
ing to start.

selecior

“stan tme slop time

4. push in and turn the Siop
Tene Knob clockwise
o the tirme you want tne

<ver o shut oft

TIMED

5. setthe Oven Selector on

- _javen temp

6. Setthe Oven Temperature
Control on the baking
temperature you want

7. After naking is done. turn
poth knobs to OFF

8. To stop the oven before
the preset time. turn both

knobs to OFF

To stop baking automaticaily:

4. Putthe racks where you want them and
olace the food inthe oven

2 Make sure the clock s set to the nght time
otaay.

3. Push in and turn the Stop Time Knob clock-
wjse to the time you want the oven to shut
aff

. Setthe Oven Selector on TIMED

« Sefthe Oven Temperature Contfroj un the
baking femperature you want.

After baking is done, turn both knobs o
OFF

To stop the oven betore the presettime,
turn both kneobs to OFF.

N o on

SPECIAL CAUTION:

Use foods that will not go bad or spoii
while waiting for cooking to start. Avoid
using dishes with milk or eggs, cream
soups, cooked meats or fish, or any item
with baking powder or yeast.

Smoked or frozen meats may be used:
50 can vegelables, fruits and casserole-
type foods. Vegetables can be cooked in

a covered baking dish with about a half-
cup (118 mlL) of waterfor1to 14 hours

Any food that has to wait for cooking to
start should be very cold or frozen before
tis putinthe oven. MOST UNFROZEN
FOODS SHOULD NEVER STAND MORE THAN
TWQ HOURS BEFORE COOKING STARTS

ixy



THE OVEN LIGHT

The oven light will come: on when you open the oven docr of when vy £ush
the Oven Light Swifch Close the ocven door or push the switch again to shut off the
light

To replace the light buib:

1. jurn off the electric power 2. Romoee the agnt Cul 3. Replace 1ne bull with a
atthe main power supply frope s 00 Rat 40-walt appliance bulb
availagle from most gro-
cery varnety and
hdargware stores Turn
electrical nower back on
al the man power supply

THE OVEN VENT

Nrenthe gvenison het air ond mosture
escupe through aventunder the rightrear
surface unit. The vent is needed for aircircu
lation in the oven.

Do notblock the vent. Poor paking canresult

THE OPTIONAL ROTISSERIE

It you would li<e q rotisserie for your oven, you can order a kit {Parf Ne
261880) from your dealer The kit includes easy instaliation instructions

ACCESSORY CANNING KIT (Part No. 242905)

The large diameter of most water-bath or pressure canners combined with high
heat settings for long periods of time can snorten the life of regular surface units and
cause damage o the cooktop,

It you plan o use the cooktop for canning, we recommend the instanator of a
Canning Kit. Order the kit from your Whirlpool Dealer or Tech-Care Service Company

Use only flat-bottomed utensiis tor best results ana to prevent damage 1o the
range Specialty items with rounded or ndged bottoms [woks, ridged bottom canners
or tea kettles) are not recommended S5ee the "Cooking Guide” for impaortant utensil
information.

SEE THE “COOKING GUIDE” FOR IMPORTANT CANNING INFORMATION

O



Cleaning and caring
for your range

CONTROL PANELS AND KNOBS SURFACE UNITS AND
/ y REFLECTOR BOWLS

REMOVING

1. first make sure knébs e sa Lo QFRInen su § 0 o e fLme jnite are OFF =t COOL.
knob straight off

-

/% ffr

eﬁi&\‘\s @,,.fff

R o e e
~—. A Py

. -ﬁr'

2. e warn ioags AT
NVipe the prear Pinte o 0 " ‘
< e 2gge ofthe unit woposiie the recep
1z just enough to clear ing refiernr howl

Terminal

€2
C
%

{

4

4. vusntne woen Lt gT R E A e rile ot e !
Doints 10 GRS



REPLACING

4. while pushing the surface unit terminal into
the receptacle, lift a litfle on the edge of
the unit nearest the receptacle.

5. When the terminal is pushed into the re-
ceptacle as far as it will go, the surface unit
will fit into the reflector bowl.

DO NOT LINE THE REFLECTOR BOWLS
2. Line up opening in the reflector bowl with WITH FOIL. Use of foil can cause shock or
the surface unit receptacle. tire hazard.

Reflector bowls reflect heat back to the
utensils on the surface units, They also help
catch spills. When they are kept clean, they
reflect heat better and look new longer.

If a reflector bow! gets discolared, some
of the utensils used may not be flat enough.
Or some may be too large for the surface
unit. In either case, some of the heat that is
meant to go info or arcund a utensil goes

3. Hold the surface unit as level as possible down and heats the reflector bowl. This ex-
with the terminal just started into the tra heat can discolor it
receptacie.

CLEANING CHART

PART WHAT TO USE HOW TO CLEAN

Qutside of range  Soft cloth, warm soapy water * Wipe oftf regularly whenrange is cool.
Nylon or plastic scouring pad « Do not allow food containing acids (such as vinegar,
tor stubborn spofts tomaio, lemon juice or milk) to remain on surface.

Acids will remove the glossy finish.

s Do not use abrasive or harsh cleansers
Surface units Ne cleaning required e Spatiers or spills will burn off.
* Do notimmerse in waler.
Control knobs warm, sudsy water and bristlie e Wash, rinse and dry well.
brush * Do not soak.
Chrome reflector Automalic dishwasher or warm, e Clean frequently.
bowis soapy water ot plastic s Wash with other cooking utensils.
scrubbing pad * Do not use harsh abrasives.
Aluminum broiler Warm, soapy water orsoapy steel e Wash with ather cooking utensils.
panand grid wool pads
Surtace unit Warm, soapy water o Wash, rinse and dry with soft cloth.
contiol panel
Oven control Warm, soapy water * Wash, rinse and dry with soft cloth.
panel Commercial glass cleaner s Follow directions provided with cleaner.
Oven racks warm, soapy water orsoapy steel ¢ Wash, rinse and dry. Use steel wool pads for
wool pads stubborn areas.
Ovendocrglass Warm, soapy water or plastic s Make certain oven is cool. Wash, rinse and dry well
scrubbing pad with soft cloth.
Commercial glass cleaner ¢ Follow directions provided with cleaner.
Continuous- Warm, soapy water or soapy s Clean stubborn spots or stains. Rinse well with
cleaning oven scrubbing pad clean water.
Heavy-duly aluminum toil ¢ Place strip of aluminum foil on bottom of oven to
available af grocery stores or catch spillovers.

order Part No. 241430 from your s Do notuse commaerclal oven cleaners.

Whirlpool dealer or your

TECH-CARE " service

representative

Most fat spatters on the Continucus Cleaning porcelain-enamel interior surface gradually
reduce to a presentably clean condition during normal baking or roasting sperations

1



THE OVEN DOOR
REMOVING ¥ -~ REPLACING

=

~.

Open the door to the first stop HandThe oo noth sices Fit the bottem corners of the
and iift |l at the same angle it dooroverthe ends of the hinges

s 1n. Push the door down eveniy
The door will close only when
it 1s on the hinges correctly

THE OUTER OVEN WINDOW

It your range has an aven window instead of the tlack glass doof the cuter giass
and frame can be removed for cieaning DO NOT take apart a black glass door.

REMOVING

With the docr closed remve pine wind Sw dand tame out Lift up on both sides of the
the screws from the top of frtom the tor shgnth frame
ithe outer window frame.

REPLACING — T

"

-_‘-:z
Fit the pottorm laps o ihe NEIAR LR DO VAL RIS Ta [S IR A Replace the screws
frame into the bottom ot the: e openitiyg whoe pushing

window opening Y
12



THE CONTINUOUS-CLEANING OVEN

Stordardg over walls are cogted with smaoth porceigin-enamel. Your
continuous-cleaning oven walls are coated with a special, rougher
porcelain-engamei

A fat spatter becds up onthe smocth surface, but spreads out on the rougher
surface. The becd of fat chars and turns black. The spread-out fat gradually
burns away at medium to high baking temperatures (350 -475 F 176 -231 C) 50
the oven can return to a presentably clean condition

Fat Spatter Fat Spatter
Beads Jp Spreads Qut,
Turns Biack Burns Away

Standard porcelain-enamel Continuous-cleaning porcelain-enamel

USING FOIL

Using foii on fr & Jven soffomis recommenaed only if the foil is used propetly.
Cut foil from a ot of neavy-duly 18-inch {45 cmy) aluminum foii. or buy a foil kit
(Part Ne. 241430 from your Whirlpoo® Appiicnce dealer

/

Littthe cool bake element
shghtly to Iiff the feet off "
oven bottorn

cIot e DOk e Forprope: caesr g owerihe
cake element so all teet
rest solidly on the foil.

Make sure: 1o 5 entered
FONG 2N
sides anc withiou wrinkles




TIPS

1. The oven window and racks are not 3. It you do more broiling than baking, hand
coated. Clean them by hand. cleaning may be needed.

2. The oven door does not get as hot as the 4, uUse aluminum foil on the oven bot-
walls. Some hand cleaning may tom according to instructions.
be needed. Spillovers do not burn away and

may sfain the bottom.

DO NOT USE OVEN
CLEANING PRODUCTS.
Some canbe trapped in
the porcelain-enamel
surface and give off
harmful fumes.

HAND CLEANING

WINDOW — Keep clean RACKS — Use a soapy
with hot sudsy water. steel-wool pad for best
Do not use steel wool or results. Rinse well.

abrasive cleansers. Use
plastic scouring pad for
stubborn spots. Rinse well.

WALLS AND DOOR — Wash with hot socapy
water. Use @ soapy steel-wool pad or
plastic scouring pad for stubborn spots.
Rinse well

14




If you need service or assistance,
we suggest you follow these

four steps:

1 « Before calling for assistance...

Performance problems often result from
little things you can find and fix yourself with-
out tools of any kind.

If nothing operates:

* [sthe range plugged into an operating
outlet or wired into a live circuit with the
proper voltage? (See Installation
Instructions.}

» Have you checked the main fuse or circuit-
breaksr box?

It the oven will not eperate:

¢ s the Oven Sefector Knob turned to a set-
ting (BAKE or BROIL, but not TIMED)?

e [sthe Oven Temperature Control turned to a
temperature setting?

If surface units will not operate:

e Have you checked the main fuse or circuit-
breaker box?

» Are surface unifs plugged in cll the way?

s Do the confrol knobs furn?

If surface unit control knob or knobs will not
turn;
e Did you push in before trying to turn?

If soil is visibie en continuous-cleaning

oven finish:

¢ The special finish is designed to gradually
reduce oven soil during normal baking
or roasting. It is not designed to keep your
cven spotless...only presentably clean.

e If you breil often, you may see oven saqil.

o The dooris coolerthan oven walls. Soit will
be more visible on the doorthan other
areas in the oven. See page 14, "Hand
Cleaning.”

If cooking results aren’t what you expect:

s [sthe range ([evel?

s Are you using pans recommended inthe
Cooking Guide?

¢ |t baking have you allowed 1, fo 2 inches
(4-5 cm) on all sides of the pans for air
circulation?

¢ Doesthe oven temperature seem too low or
too high? See page 5, "Resetting the oven
temperature control.”

e Have you preheated the oven as the rec-
ipe calls for?

¢ Are the pans the size called forin
the recipe?

e Are youtollowing g tested recipe from a
reliable source?

+ Do the cooking utensils have smooth, flat
bottoms?

e Do the cooking utensils fit the surface unit
being used?

See the Cooking Guide for more information

on cooking problems and how 1o solve them.

2 « Ifyouneed assistance™...

Call the Whiripool COOL-LINE - service as-
sistance telephone number. Dial free from:

ContinentalV.s. ........ {800) 253-1301
Michigan ................ (800) 632-2243
Alaska & Hawaii ........ (800} 253-1121

and talk with one of our trained Consultants.
The Consultant can instruct you in how to ob-
tain satisfactory operation from your appli-
ance or, if service is necessary, recommend a
qualified service company in your areq.

3 o Ifyouneed service”...

Whiripool has a
nationwide net-
work of franchised
TECH-CARE* Ser-

@,.
r Whl'l,'l Ol 1 vice Companies.

TECH-CARE service
| TECH-CARE

technicians are
| trained to fulfill the
| FRANCHISED SERVICE

product warranty
and provide after-
warranty service, anywhere in the United
States. To locate TECH-CARE service in your
area, call our COOL-LINE service assistance
telephone number (see Step 2) oriook in your
telephone direciory Yellow Pages under:

APPLIANCES - HOUSEHOLD -
MAJOR-SERVICE & REPAIR

Wil RUFDOL AFFLIANCES
FRANCHISED TEDH- DART SFRYE

ELECTRICAL APPLIANCES -
MAJOR - REPAIRING & PARTS

WHIRLPONL APPLIANCES
FRANCHISED TRCH CARE SFRVICE
NEVACR COMPANIES SERVICE COMPANTIESN
XL SERVICE D0 X7 SEAYCECD
" Mape 4044334 120 Maple 999-9999
OR

WASHING MACHINES . DRYERS
& IAONERS - SERVICING

WHIRLPOOL APPLIANCES
FRANCHISED TECH CARE SERAVICE
SEAVICE COMPANIES
Y2 SERVICE 0D
123 M3 9995599



4. If you have a problem ...

Call our COOL-LINE service assistance tele-
phone number (see Step 2) and talk with one
of our Consultants, or if you prefer, write tc

Mr. Robert E Gunts, Vice President

Whirlpool Corporation

Administrative Center

2000 US-33 North

Benton Harbor, MI 49027

If you must call or write, please provide. mode:
number, serial number, date of purchase, and
a complete description of the problem. This
information is needed in order to better re-
spond to your reqguest for assistance.

FSP o aregistered frademark
of Whiigoo! Corporation for
quality pars Look for this
symboi of qually whenever
youneed greplacement part
for your Whiripool appliance
FSP replaocement parls

At right and work night because they are
~ode 1o the same exacting specthcations
ased 'o bulld every new Whiripool applicnce

Benion Harbor Michipan. Aulomalic Washers, Clothes Dryers.
Freezers Relrigeralor-freezers. 166 Makers. Dishwashers.
Butlt-in Ovens and Surface Units, Ranges. Microwave Ovens,
Compactors. Room Air Candiioners. Dehumidifiers. Central
Heatling and Air Conditioning Systems

Home
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