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IMPORTANT SAFETY INSTRUCTIONS

SAFTEY INSTRUCTIONS

Waming and Important Safety Instructions ap-
pearing in this guide are not meant to cover all
possible conditions and situations that may
occur, Commen sense, caution, and care must
be exercised when installing, maintaining, o
operating the appliance.

Always contact your dealer, distributor, service
agent, or manufacturer about problems or con-
difions you do not understand.

RECOGNIZE SAFETY SYMBOLS, WORDS,
LABELS

A warnine

WARNING - Hazards or unsafe practices which
COULD resultin severe personal injury or death,

A\ cavtion

CAUTION - Hazards or unsafe practices which
COULD result in minor personal injury.

WARNING:

To check if device is properly installed, look un-
demeath range with a Hashlight to make sure
one of the rear leveling legs is properly engaged
in the bracket siot. The anti-tip device secures
the rear leveling leg to the fioor when properly
engaged. You should check this anytime the
range has been moved,

Read and follow all instructions before
using this appliance to prevent the poten-
tial risk of fire, electric shock, personal injury
or damage to the appliance as a result of
improper usage of the appliance. Use appli-
ahoe only for its intended purpose as de-
scribed in this guide.

To ensure proper and safe operation:
Appliance must be properly instalied and
grounded by a qualified technician.

IN CASE OF FIRE

Tum off appliance and ventilating hood to
avoid spreading the flame. Extinguish flame
then turn on hood to remove smoke and
odor.

#Cooktop: Smother fire or flame in a pan
with a lid or cookie sheet.

NEVER pick up or move a flaming pan,

> Qven: Smother fire or flame by closing
the oven door.

Do not use water on grease fires. Use bak-
ing soda, a dry chemical or foam-type extin-
guisher to smother fire or flame.

GENERAL INSTRUCTIONS

If appliance fs installed near a window, pre-
cautions should be taken to prevent curtains
from blowing over surface elements.

NEVER use appliance to warm of haat the
room. Failure to follow this instruction can
lead to possible bumns, injury, fire, or dam-
age to the appliance.

NEVER wear loose-fifting or hanging gar-
ments while using the appliance. Clothing
could catch utensit handles or ignite and
cause burns if garment comes in contact
with hot heating elements.

To ensure proper operation and to avoid
damage to the appliance or possible injury,
do not adjust, service, repair or replace any
part of the appliance unkess specifically rec-
ommended in this guide. Refer all other ser-
vicing to a qualitied technician.

NEVER store or use gasoline or other com-
bustible or fammable materials in the oven,
near surface units or in the vicinity of this
appliance as fumes could create a fire haz-
ard or an explosion.

To prevent grease fires, do not let cooking
grease or other flammable materials accu-
mulate in or near the appliance.

Use only dry pothoiders. Moist or damp
pothokiers on hot sirfaces may resultina
steam burn. Do not et potholders touch hot
heating elements. Do not use a towel or
other butky cloth which could easily touch
hot heating elements and ignite.

Always turn off all controls when cocking is
completed,

NEVER heat unopened containers on the
surface unit or in the oven. Pressure build-
up in the container may cause container to
burst resulting in bums, injury or damage
to the appliance.

NEVER use aluminum foil to line drip bowis
of cover oven racks or oven bottom, This
could result in risk of electric shock, fire, or
damage fo the appliance. Use foll only as
directed in this guide.

Aerosol-type cans are EXPLOSIVE when
exposed fo heat and may be highly flam-
mable. Do not tise or store near appliance,

This appliance has been tested for safe per-
formance using corventional cookwars. Do
not use any devices or accessories that are
not specifically recommended in this
manual. Do not use eyelid covers, stove top
grilis or add-on oven convection systems.
The use of devices or accessories that are
not expressly recommended in this manual
¢an create serious safety hazards, result
in performance problems, and reduce the
iife of the components of this appliance.



(00KTOP

NEVER leave surface units unattended es-
pecially when using high heat, An unattended
bailover could cause smoking and a greasy
spillover can cause a fire.

This appliance is equipped with different size
surface elements. Select pans with flat bot-
toms large enough to cover element. Fitting
pan size to element will improve cooking ef-
ficiency.

if pan is smaller than element, a portion of
the element will be exposed to direct contact
and colld ignite clothing or potholder.

Only certain types of glass, glass/ceramic,
ceramic, earthenware, or other glazed uten-
sils are suitable for cookiop or oven service
without breaking due to the sudden change
intemperature. Follow utensil manufacturer's
instructions when using glass.

Tum pan handle toward center of cookiop,
not out into the room or over another surface
element. This reduces the risk of burns, igni-
tion of flammable materials, or spillage if pan
is accidently bumped or reached by small
children,

(OIL ELEMENTS
[SELECT MODELS)

To prevent damage to removable heating el-
ements, do not immerse, soak or cleanin a
dishwasher or self-clean oven. A damaged
element could short resuiting in & fire or shock
hazard,

Make sure drip bowls are in place as absence
of these bowls duting cooking could damage
witing.

Protective Liners; Do notuse aluminumoilto
line surface unit drip bowis or oven bottoms,
except as suggested in the manual. Improper
installation of these liners may resuitina risk
of electric shock or fire.

GlASS (ERAM!( (00KTOP
(SELECT MODELS)

NEVER cook on broken cookiop. If cooktop
should break, cleaning solutions and
spillovers may penetrate the broken cooktop

and create a risk of electric shock, Contacta
qualified technician immediately.

Clean cooktop with caution. Some cleaners
can produce noxious fumes if applied to a
hot surface. if a wet sponge, cloth, or paper
towel is used on a hot cooking area, be care-
ful fo avoid steam bum.

DEEP £AT FRYERS

Use extreme caution when moving grease
pan or disposing of hot grease. Allow grease
to cool before atternpting io move pan,

OVEN

Use care when opening door. Let hot air or
steam escape before removing or replacing
food.

For proper oven operation and performance,
do not block or obstruct oven vent duct. When
oven is in use, the area near the venl may
become hot enough to cause burms.

Aiways place oven racks in desired locations
while oven is cool. If rack must be moved
while oven is hot, do not let potholder con-
tact hot element in oven.

SELF-CLEANING OVEN

Clean only parls kisted in this guide. Do not
clean door gasket. The gasket is essential
for a good seal. Do not rub, damage, or move
the gasket.

Do not use oven cleaners. No commercial
oven cleangr or oven finer protactive coating
of any kind shouid be used in or around any
part of the oven,

Before seff-cleaning the oven, remaove broiler
pan, oven racks and other utensils to pre-
vent excessive smoking, discoloration of the
oven racks or possble damage to utensils.

Wipe up excessive spillovers, especially
greasy spills, before the clean cycle to pre-
vent smoking, flare-ups or fiaming,

It is normal for the cocktop to become hot
during a clean cycle. Therefore, avoid touch-
ing the cooktop, door, window or gven vent
during a clean cycle,

HEATING ELEMENTS

NEVER touch surface or oven heating ele-
ments, areas near elements, or interior sur-
faces of oven.

Heating elements may be hoteven thoughihey
are dark in color. Areas near surface elements
and interior surfaces of an oven may become
hot enough 1o cause burns. During and after
use, do not touch or let clothing or other flam-
mable materials contact heating elements, ar-
eas near elements, or interior surfaces of oven
until they have had sufficient time to cool.

Other potentially hot surfaces include: Cooktop,
areas facing the cooktop, oven vent, and sur-
faces near the vent opening, oven door, areas
around the door and oven window.

CHILD SAFETY

A CAUTION:

NEVER leave children alone or unsupervised
in area where appliance is in use oris still hot.

NEVER aliow children o sit or stand on any
pan of the appliance as they could be injured
or burned.

Children must be taught that the appliance and
utensils in or on it can ba hot. Let hot utensils
cool in a safe place, out of reach of smali chi-
dren. Children should be taught that an appli-
ance is not a toy. Children should not be al-
lowed 1o play with controls or other paris of
the unit.

VENTILATING HoODS

Clean range hood and filters frequently o pre-
vent grease of olher flammable materials from
accumulating on hood or filter and to avoid
grease fires,

Turn the fan on when flambéing foods {such
as Cherries Jubilee) under the hood.
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INPORTANT SAFETY INSTRUCTIONS, .

INPORTANT SAFETY NOTICE
AND WARNING

The California Safe Drinking Water and Toxic
Enforcement Act of 1386 (Proposition 65) re-
quires the Governor of California to publish a
list of substances known to the State of Cafifor-
nia fo cause cancer or reproductive harm, and
requires businesses to warn customers of po-

SURFACE (OOKING
SURFACE CONTROLS

Usetoturn onthe surface elements. Aninfinite
choice otheat settings is available from LOWio
HIGH. Theknobs can be seton orbetweenany
of the settings.

SETTING THE CONTROLS

1. Place pan on surface element.

2. Push in and tum the knob in either direction
to the desired heat sefting.

= Thebackguardis marked toidentify which
efement the knob controls, Far example,
this graphic indicates right front
element,
3. After cooking, tum knob to OFF. Remove
pan.

SURFACE INDICATOR LIGHTS

There is an indicator light located on the con-
trol panel. When any of the surface control
knobs are tumed on, the fight will turn on. The
Eghtwiltturmn oft when the surface elements are
tumed off,

SUGGESTED HEAT SETTINGS

The size, type of cockware and cooking opera-
tion wilt affect the heat setting. For information
on cookware and other factors affecting heat
settings, refer to “Cooking Made Simple”
boeklet. OFF

tential exposures to such substances.

Users of this appliance are hereby wamedthat
when the oven is engaged in the self-clean
cycle, there may be some low level exposure
to some of the listed substances, including car-
bon monoxide. Exposure to these substances
can be minimized by properly venling the oven
1o the outdoors during the seff-clean cycle by
opening a window and/or door in the room
where the appliance is located.

HIGH: Use to bring liquid to a boil, blanch or
reach pressure in a pressure cooker. Always
reduce setfing to a lower heat when fiquids
begin to boil or foeds begin to cook,

MED. HIGH (8): Use to brown meat, heat oil
for deep fat frying or sautding. Maintain fast
boil for farge amounts of fiquids.

MEBIUM: Use to maintain moderate lo slow

IMPORTANT NOTICE REGARDING PET
BIRDS: Never keep pet birds in the kitchen
or in rooms where the fumes from the
kitchen could reach. Birds have a very sen-
sitive respiratory system. Fumes released
during an oven self-cleaning cycle may be
harmiul or fatal to birds. Fumes released due
to overheated cooking ofl, fat, margarine and
overheated non-stick cookware may be
equally harmful,

boil for large amounts of liquids and for most
frying operations.

MED. LOW {3): Use to continue cooking
covered foads and to maintain pressure in
most pressure cookers and stew or steam
operations.

LOW: Use to keep foods warm and melt
chocolate and hutter.



GMSS (ERAM!( SURFACE
(SHLECT MODES)

A CAUTION

COOKING AREAS

The cooking areas on your range are identified
by permanent patterns on the glass-Ceramic
surface. For most efficient cooking, fit the pan
size to the slement size.

Pans should not extend more than : to 1-
inch beyond the cooking area,

For mere information on cookware, refer fo
"Cooking Made Simple” booklst,

WARMING GENTER
(SELECT MODELS)

HOT SURFACE
LIGHT ON COOKTOP

HOT SURFACE LIGHT

The hot surface indicator light is located at
the front center of the cooktop. The light will
be iluminated when any cooking area is hot.
it will remain on, even after the control is
tumed off, until the area has cooled.

DUAL ELEMENT (select models)

Select glass-ceramic surfaces are equipped
with a dual element located in the right front
position.

To operate, press the rocker switch on the
control panel to the left to controt the small
glement or to the right to
control the large element,

COOKWARE

‘Toachieve optimum cooking performances, use
heavy-gauge, flat, smooth bottom pans that
conform to the diameter of the cooking area.
{See “Cooking Made Simple” for cookware
characteristics and recommendations.)

WARMING CENTER

(select models)

Use the Warming Center to keep cooked
foods warm, such as vegetables, gravies
and oven-safe dinner plates.

Push the switch on the conirol panet to lum
the Warming Center on and off.

— > —

WARMING CENTER

3= Allfoods should be covered with a lid
or aluminum oil to maintain food qual-
ity.

> When warming pastries and breads
the cover should have an opening to
allow moisture to escape.

> Donotuse plasticwraptocoverfoods.
Plastic may melton tothe surface and
be very difficult to clean,

> Use only cookware and dishes rec-
ommended as sale for oven and
cooklop use.

> Always use oven mifts when remov-
ing food from the Warming Center as
cookware and plates will be hot,

> |t i not recommended to warm food
for longer than one hour, as food
quality may deteriorate,

> |t is not recommended to heat coid
food on the Warming Center.

—GE—

GLASS-CERAMIC SURFACE
1 Cooklop may emit fight smoke
and odor the first few times the
cooktop is used. This is normal.

I Whenacontrolistumedon, ared
glow can be seen through the
glass-ceramic surface. The ele-
ment will cycle on angoff tomain-
tain the preset heat setting.

I Glass-ceramic cooktops retain
heat for a period of time after the
unit is tumed off. Tum the ele-
ment off a few minutes before
tood is completely cooked and
usethe retained heattocomplete
thecooking. Whenthe HOT SUR-
FACE fight tums off {see below),
the cooking area will be cool
enaugh to touch.

Because of the heat retertion
characteristics, the elements wilt
not respond to changes in set-
tings as quickly as coil elements.
in the event of 2 pofential
boilover, remove the pan from
the cooking area.

B NOTE: Do not attempt to lift the
cooktop.

TIPS TO PROTECT THE
GLASS-CERAMIC SURFACE

> Before first use, clean the cooktop. {See
Cleaning, page 13.)

> Do not use glass pans. They may scratch
the surface.

> Do not allow plastic, sugar or foods with
high sugar content to melt onto the hot
cooktop. Should this happen, clean imme-
diately. (See Cleaning, page 13.)

> Never et 2 pan boil dry as this will damage
the surface and pan.

> Never use cooktop as a work surface or
culting board. Never cook food directly on
the surfacs.

> Never place a frivet or wok ring befween
the surface and pan. These items can
mark or etch the top.




SURFACE COOKING, conr

= Do not slide aluminum pans across a hot
surface. The pans may leave marks which fg&(f%ﬁﬁl Sum:A({ _®_'
needto be removed promptly. (See Clean-
ing, page 13.) COIL ELEMENT SURFACE
> Make sure the surface and the pan botiorn LIFT-UPPORCELAINCOOKTOP ¥ To prevent staining and discoloration,
are clean before tuming on to prevent  TOLIFT: When cool, grasp the cooktop front clean cooktop after each use.
scratches. edge. Gently it up until the two support rods ¥ Wipe acidic or sugary spills as soonas
> To prevent scratching or damage to the at the front of the cooklop snap into place. the cogktop has cooled as these ;;pilis
glass-ceramic top, do not leave sugar, sat ~ TOLOWER: Hold the cooktop front edge and may discolor or eich the porceain.
or fals on the cooking area. Wipe the  carefully push back on each support rod to To protect drip bow finish:
cooktop surface witha cleanclothorpaper  Telease. Then gently lower the lop into place. £ To lessen discoloration and crazing,
towel before using. g’he support rods will siide into the range avoid using high heat for long periods.
> Never use a sofled dish cloth or sponge to rame. 1 Do not use oversized cookware. Pans

clean the cooktop surface. A film wil re-
mmainwhich may cause stains on the cook-
ing surface after the area is heated.

shouldnotextendmorethan 1-2inches
beyond the element.

I When home canning or cooking with

> Do notuse a small pan on alarge element.
Not enly does this waste energy, hutitcan
also result in spilovers buming onto the
cocking area which requires extra clean- I
ing.

> Do notuse non-ffat speciafty tems that are COIL ELEMENTS
oversized or uneven such asround bottom > When an element is on, it will cycle on
woks, rippledbottom and/or oversizedcan- and off to maintain the heat setting.

ners and grickdies. > Coit elements are self-cleaning. Do not

big pots, use the Canning Element
{Model CE{). Contact your Maytag
dealer for details or cafl 1-800-688-
8408 1o order.

§ Clean frequently. (See page 12.)

SUFPORT
ROD

DRIP BOWLS
The drip bowls under each surface element

> Do not slide heavy metal pans across the immerse in water. caich boilovers and must always be used.
surface since these may scratch. Absence of drip bowls during cooking may
TO REMOVE: damage wiring or other parts undemeath the

= Do not use foil or feil-type containers. Fail

It onto the glass. If metal met When cool, cooktop.
Egg;ekt D"&mtiszsb alm ax:tnh%ﬁszg raise ele- To prevent the isk of electric shock or firs,
servicer op: ‘ ;nﬁ;?t (I‘llaorzt never line drip bowls with aluminum foil,
' 1 pu . i ! - . -
> fa spillover occurs while cooking, immedi-  and away from receptacle. Drip Wil discolor (blue/gold stains) or

craze over time if overheated. This discolora-
tion or crazing is permanent, This will notaffect
cooking performance.

ately clean the spill rom the cooking area
while it is hot to prevent a fough cleaning
chore fater. Using extreme care, wipe spill

TO REPLACE: insert element terminals into
receplacle. Guide the element inio place.

with & clean dry towel, Press down on the outer edge of element until
> Donot allow spillstoremainonthe cooking 1 Sits level on drip bowd. e

area o the cooktop tim for a long peniod of

time.

TERMINALS

> Do not use abrasive cleansing powders or
scouring pads which will scratch the
tooktop,

> Do not use chlorine bleach, ammenia or
other cleansers not spacifically racom-
mended for use on glass-ceramic.

>~ To retain the appearance of the glass-
ceramic cooktop, clean after each use,



OVEN (00KING

The controt panel is designed for ease in programming. The display window on the control shows time of day, timer and oventemperature. Styting
and features may differ slightly depending on the model,

FUNCTION PADS

3> Press, or press and hold, Mo
these pads 1o enter time, ™.

lect Hi or LO broil. Nobeep ¢ ™.
will sound when these pads  -Less~;
are pressed, -

> Press this pad to cancel all
operations except the Timer
and Clock,

> Function pads are the Bake, Broil,
Clean, Timer, Clock, Cook Time, Stop
Time and CANCEL pads. A beep will
sound when these pads are pressed.

>= Al function pads except the CANCEL
pad featurs an indicator light.

3> When Bake or Broil pad is
pressed, the indicator light °
will tum on to fet you know
that the oven is set for this
operation.
Indicator lights on Clean,
Timer, Clock, Cook Time
and Stop Time pads will flash whenthe
pad is pressed. These indicator fights
will stop flashing but wilk remain lit once
the function starts.

> |f an indicator light on a function pad is
it and you set a second operation:

— Either the control will not accept the
operation or

- The indicator light on the first pad
will “dim” slightly and the indicator
light on the pad you just pressed will
ba “full on.” This lets you know that
you have set the control for two op-
erations.

For example: if
you setthe oven
to bake at 350° F
andthen setatim-
ing operation,
the indicator light
on the Bake pad
will “dim” and the
indicator Hight on
the Timer pad will be “full on.”
The dispiay will show the operation for
the pad with the “fuli on™ indicator light.
Press the function pad with the “dimy®
indicator light to recall that operation.
NOTE: H more than 30 seconds elapse
between pressing a function pad and a
More+ or Less- pad, the program will be
canceled and the display will return 1o the
previots display,

BAKE PAD
Use for baking or roasting.
1. Press Bake pad.

2. Press More+ or Less- pad until the cor-
recl oven temperature appears in the dis-
play.

See page 8 for additionat information.

BROIL PAD

Use for top browning and broiling.

1. Press Broil pad.

2. Press More+ orLess- pad for Hl or LO broil.
See page 9 for additional information.

CLEAN PAD

Use to set self-clean cycle.

FORMODELS WITH AMANUAL DOORLOCK:
1. Close and lock oven door.

2. Press Clean pad. "3:.00" will appear in the
display.

3. Oven wili automatically clean for 3 hours or
press More+ or Less- pad fo select 210 4
hours of cleaning.

See page 11 for additional information,

FOR MODELS WITH AN AUTOMATIC

DOOR LOCK:

1. Press Clean pad. - : - - will appear in the
display.

2. Press More+ or Less- pad. “3:00" hours of
cleaning time will automatically be entered.

3. lf more or less cleaning ime is desired, press
More+ or Less- pad to select times batween
2 1o 4 hours.

See page 11 for additional information.




OVEN COOKING, cont.

COOK TIME/STOP TIME PADS

Use to program the oven to start and stop
automatically.

1. Press Cook Time pad and enter the de-
sired cooking time.

2. Press the Bake pad and enter oven fem-
perature.

3. To delay the start of cooking, press the
Stop Time pad and enterthe time youwish
the oven to tum off.

See page 10 for additional information.

SETTING THE CLOCK

1. Press Clock pad.

2. Press or press and hold More+ or Less-
pad until the correct time of day appears in
the display.

The display will flash when electrical power is

first supplied to the range or if there has been

a power lailure,

To recall the time of day when another func-
tion is displayed, press the Clock pad.

Clock time cannot be changed when the aven
has been programmed for clock controlied
cooking, self-clean or delayed self-clean.

SETTING THE TIMER

The timer can be set from cne minute (0:01)
up to 9 hours and 50 minutes (9:50}.

The timer can be used independently of any
other oven activity and & can be set while
another ovenfunctionisoperating. THE TIMER
DOES NOT CONTROL THE OVEN,

1. Press the Timer pad.

2, Press or press and hold the More+ or
Less- pad untitthe correctlime appsarsin
the display.
> The timer will start automatically. The
TIMER indicator on the Yimer pad
will light whenever the timer is in use.

> One long beep and “End” will be briefly
displayed to signal the end of the fimer
operation.

TO CANCEL TIMER: Press and hoid Timer

pad for three seconds. Time of day will reap-
pear in the display.

(ONTROL OPTIONS

CLOCK CONTROLLED OVEN
COOKING BEEPS

Option 1. (defauit option) Four beeps al the
end of cooking, then, one beep every 30 sec-
onds for the next five minutes or until the
Cancel pad is pressed.

Option 2. Four beeps at the end of cooking,
then, no other beeps,

Option 3. Four beeps at the end of cooking,
then, one beep every minute for the next 12
haurs or untii the CANCEL pad is pressed,

SETTING CLOCK CONTROLLED OVEN
COOKING BEEPS:

1. Press Cook Time and Clock pads at the
same time and hold for three seconds.

> A singie beep will sound.
> Display will show current option.

2. Prass the More+ or Less- pad to select the
option number you wish. The current time of

day will reappear in the display after four
seconds.

CANCEL CLOCK DISPLAY

If you prefer that the time of day not be dis-
played:

TO SET: Press Clock and CANCEL pads at
the same time and hold for three seconds.

When clock display is not shown, press Clock
pad to briefly recall the time of day, if desired,

TORESTORE: Press the Clock and CANCEL
pads at the same time and hold for three sec-
onds. The time of day will reappear in the
display.

AUTOMATIC OVEN TURN OFF/
SABBATH MODE

The oven will automatically turn off after 12
hours, if you accidentally leave it on. You can
deactivate this feature, if desired.

TO ELIMINATE 12 HOUR TURN OFF:

1. Press the Clock pad and hold for three
seconds.

2. Pressand hold the More+ or Less- pad until
8:88 appears in the dispiay. Time of day will
reappear in the display after four seconds.

TO RESTORE: Repeat steps 1 and 2. 12:00
will appear briefly inthe display followed by the
current time of day.

CONTROL LOCK-OUT

The Control Lock-Out feature prevents the
oven from being tumed on.

TO SET CONTROL LOCK-OUT:

1. Prass and hold both Stop Time and CAN-
CEL pads for three seconds.

2. “OFF" will appear in the display when this
feature is activated. Only the clock and
timer functions will operate when Control
Lock-Out feature is activated.

Repeat step 1 to deactivate.

OVEN TEMPERATURE
ADJUSTMENT

You may adjust the oven temperature if you
think the oven is not baking corectly. To
decide how much to change the temperature,
set the temperature 25 degrees higher or
lower than your recipe recommends, then
bake. The results of the "test” should give you
an idea of how much lo adjust the lempera-
ture,

TO ADJUST THE OVEN TEMPERATURE:
1. Press the Bake pad.
2. Enter 550° by pressing More+ pad.

3. Press and hold the Bake pad for three
seconds until 00° appears in the display.

> ifthe oven lemperature was previously
adjusted, the change will be displayed.
For example, if the oven lemperature
was reduced by 15°, the display wil
show -15°,

4. Press and hold the Mores or Less- pad to
change the temperature. Each time a pad
is pressed, the temperature changes by 5°.

> The oven temperature can be in-
creased or decreased by 5° t0 35 °.

5. Thetime of day will automatically reappear
in the display.

It is not necessary to readjust the oven tem-
perature if there is a power failure or interrup-
tion. Broiling and cleaning temperatures can-
not be adjusted.



BAKING AND ROASTING

A CAUTION:

For additional baking and roasting tips, see “Cooking Made Simple” booklet,

SETTING THE CONTROLS FOR
BAKING AND ROASTING

1.

Press Bake pad. The BAKE indicator on
the Bake pad will light, and 000 will light in
display.

. Pressor press and holdthe More+ or Less-

pad to select oven temperature,

350° will light when either pad is pressed
and oven temperature ¢an be set from 170°
to 550°.

. There wilt be a four second delay before

oven tums on. When the oven fums on the
OVEN ON indicator will light, and then the
PREHEAT indicator will light. The
preselected lemperature will remain in the
display.

. Allow 8-15 minutes for the oven to preheat.

A single beep witl indicate that the oven has
preheated and the OVEN ON indicator will
remain fit while the PREHEAT indicator will
tum off.

. Place food in the oven.

> The oven temperature can be changed
at any time by pressing the More+ or
Less-pad forthe desired temperature.
If another function is displayed, press
the Bake pad, then prass the More+ or
Less- pad to select new temperature.

. Check cooking progress at the minimum

cooking time and cook longer if needed.

7. Press CANCEL padand remove food from
the aven. The BAKE indicator on the Bake
pad will tumn off, The OVEN ON indicator
wilt tum off and the time of day will reap-
pear in the display.
> ltyou forget to turn off the oven, it will

automatically tum off at the end of 12
hours. If you wish to deactivate this
feature, see page 7.

OVEN VENT

A\ CAUTION:

ceramic range
on coil alement

>> Ona coil element surface, be sure thadrip
bowl in the vent location has a hole inthe
center. Do not cover the drip bowl with
aluminum foil.

OVEN VENT
OPENING

OVEN LIGHT

Push the switch on the control
panel to tum the oven light on
and off. On select models the ovENLGHT
oven light automatically comes

on whenever the oven door is opened.

OVEN RACKS

Your oven has two racks. They are designed
with a lock-stop edge

TO REMOVE RACK: Pull rack straight oul
untit it stops at the fock-stop position; lift up on
the front of the rack and pull out,

W1/
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TO REPLACE: Place rack on the rack sup-
port in the oven; tilt the front end up slightly;
slide rack back until it clears the lock-stop
position; lower front and slide back into the
oven.

NOTE: Do not cover an entire rack with
atuminumfoil or place foil on the oven bottom,
Baking resuits will be affected and damage
may oceur 1o the oven botlom.
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OVEN COOKING, conr.

RACK POSITIONS

r Y

AL LT EL VNS N

\\\\\\\\\\\\\

Anhgee

j
&Lk
i

FASSEREEEERERLY
Y Py S -

W\

RACK 5 {highest position}:

Used for foasting bread or broiling thin
non-fatty foods.

RACK 4:
Used for most broiling.
RACK 3:

Used for most baked goods on a cookie

sheet or jsliy roll pan, layer cakes, fruit

pies, or frozen convenience foods.
RACK 2:

Used for roasting small cuts of meat, cas-
seroles, baking loaves of bread, bundt
cakes or custard pies.

RACK 1:

Used for roasting large cuts of meat and
poultry, frozen pies, dessest souffles or
angel food cake.

MULTIPLE RACK COOKING:

Two rack: Use rack positions 2 and 4, or
1and 4.

HALF RACK (select modeis)

TO INSTALL
IN QVEN:

1. Always install
haif rack when
ovenis cool.

2. Toinstall, grasp Fr
top centerofthe
haf rack. Align the side arm support be-
tween the top fourth and fifth oven rack
guides. Insert the iwo tabs on the back
frame of the half rack into the slots on the
upper lett rear of the oven wall,

3. Push firmly on the top surface of the half
rack until the tabs slide into the slots and
the half rack side arm support rests on the
fourth oven rack guide.

Tabs

N

Support

ont

4. Check for proper installation by placing
yourhand on the top surface ot the haif rack

and pressing down firmly.

TO REMOVE FROM THE OVEN:

When the oven is
cool, grasp the top
center of the half rack
and pull upward uniil
the back tabs on the
rack shide out of the
oven back slots.

F Do not use cockwara that extends be-
yond edge of rack.

I For best results, atlow two inches be-
tween the pan ptaced on the rack and
the oven side wall.

¥ When opening the oven door, aflow
steam and hot air to escape before
reaching info the oven to remove food.

¥ Use caution when removing items from
the haif rack to avoid bums.

¥ Carefully remove items from the lower
rack to avoid disturbing the half rack.

1 “HALFRACK" Accessory Kit is avail-
able from your dealer when not in-
cluded with range or call 1-800-688-
8408 to order direct.

—E>—

BROILING

. Press the Broil pad. The BROIL indicator

on the Broit pad will light and 000 will light
in the display. The OVEN ON indicator will
light and there will be an eight second
delay before the oven tumns on.

. Press the More+ pad to select H (high)

broil or the Less- pad to set LO {low) broil.
Select Hl broil for nomal broiling or select
LO broil for low temperature broiling of
longar cooking foods such as poultry.

. For optimum browning, preheat broil ele-

ment for three to four minutes before add-
ing food.

. Place food in the oven. Leave oven door

open o the first stop position (approx. 4
inches).

. Tum meat once about half way through

cooking.

. Press CANCEL pad. Remove food and

broiler pan from the aven. The OVEN ON
indicator and the BROIL indicator on the
Broil pad will tum off and the time of day
will reappear in display.

1 Forbestresults, use a pan designed for
broiling.

1 For additional broiling tips, reler to the
“Cooking Made Simple"” booklet.

1 Expect broil times to increase and
browning to be slightly lighter if appii-
ance is installed on a 208 volt circuit,

BROILING CHART

Bacon 4 Well Done 6-10 min.
Beef Steaks -- 1* thick 4 Medium 15-18 min.
4 Well 19-23 min.

Chicken -- Piecas Jor Well Done  {LO Broil} 30-45 min,
Fish — Fillets 4 Flaky 8-12 min.
Steaks, 1" thick 4 Flaky 10-15 min,
Ground Beef - Patties, 3/4" thick 4 Well Done 15-18 min.
Ham -- Precooked Slice, 1/2° thick 4 Wam 8-12 min.
Park Chops ~ 1" thick 4 Well Done 22-26 min.

* The top rack position is #5.

** Broiling imes are approximate and may vary depending on the meat.



CLOCK CONTROLLED OVEN
(0OKING

The clock must be functioning and set at the
correct time of day for this feature to operate
correctly.

Clock Controlled Oven Cooking is used lo
tum the oven onand off at a preset time of day.
This feature can be used with ether oven
cooking or selt-cleaning.

> |mmediate Start: Oven tuns on immedi-

ately and automatically tums oft at a pre-
settime.

> Delayed Start: Delays the start of cooking
or cleaning and automatically tums off at
a preset time,

Cook time canbe setforup to 11 hours and 58
minutes (11:58).

SETTING THE CONTROLS FOR
CLOCK CONTROLLED OVEN
COOKING

1, Press the Cook Time pad. The COOK
TIME indicator on the Cook Time pad will
flash and 0:00 will fight in display.

2, Press or press and hold More+ or Less-
pad {o enter cooking time.

3. Pressthe Bake pad. The BAKE indicator on
the Bake pad will light and 000 will light in
display.

NOTE: Beeps will sound and 000 witi
flash in display if the Bake pad is not
pressed within four seconds.

4, Press or press and hold More+ or Less-
pad 1o entet oven temperature.

5. If You Wish to Delay the Start of Cook-
ing: {if not, skip to #6)
> Press the Stop Time pad. The STOP

TIME indicator on the Stop Time pad
will flash.

Press or press and hold More+ or
Less- pad to enter the time of day you
wish the oven fo turn off.

> Press the Clock pad. The time of day
will then reappear in the display.

6. When the oven tums on. the OVEN ON
indicator wil light and the oven tem-
perature willappear inthe display. Press
the Cook Time pad to recall the remain-
ing cook time.

7. Oven will automatically tum off. Four
beeps will sound and “END” wilt light in
the display. A beep will sound every 30
seconds for the next 5 minutes.

8. Press CANCEL padandbeeps willstop.
Remove food from oven.

— > —

1 It is not necessary 1o set a start
time. Conirol will determine when
{0 tum the oven on based on the
cook fime you sel,

1 See page 7 if you wish fo change
the end of cooking reminderbeeps.




CARE & (LEANING
SELF-CLEAN OVEN

The seif-clean cycle uses above nommal cook-
ing temparatures to automatically clean the
entire oven interior.

Itis normal for excessive flare-ups, smoking
and faming to occur during cleaning i the
oven is heavily soiled. it is better to clean the
oven regulatly rather than to wait untii there
is a heavy build-up of soil in the oven.

During the cleaning process, the kilchen
should be well venlilated to help eliminate
nomal odors associated with cleaning.

BEFORE SELF-CLEANING

Turn off the oven light before cleaning as the
fight may bum out dizing the clean cycle.

Remove broiter pan, alf pans and the oven
racks from the oven. The oven racks will
discolor and may not slide easily after 2
self-clean cytle.

Clean oven frame, door frame (area outside
the door gasket) and around the opening in
the door gasket with a nonabrasive cleaning
agent such as Bon Ami* or datergent and
water. These areas are not exposed 1o clean-
ing temperatures -

and should be
cleaned to prevent
soit from baking on
during the clean
cycle.

To prevent damage, do not clean or rub
the gasket around the oven door. The gas-
ket is designed to seal in heat during the
clean cycle.

1l

Wipe up excess graase or spifiovers from the
oven bottom to prevent excessive smoking,
flare-ups or tlaming during the clean cycle. For
ease of cleaning, the heating element can be
lifted slightly (1 inch).

Wipe up sugary and acid spiliovers such as
sweet potatoes, tomato or milk-based sauces.
Porcelain enamel is acid resistant, nof acid
proof. The porcelain finish may discolor if
acidic spills are not wiped up prior to a self-
tlean cycle.

DURING CLEAN CYCLE

When the LOCK indicator fights in the display,
the door cannot be opened. To prevent damage
to door, do not force door open when the LOCK
light is Hlluminated.

Some smoke and odor may be detected the first
few times the oven is cleansd. This is nomal
and will lassen in fime. Smoke may also occur if
oven is heavily soiled or i broiler pan was leftin
oven,

As oven heats, you may hear sounds of metal
parts expanding and contracling, This is normal
and will not damage oven.

AFTER SELF-CLEANING

About one hour after the end of the clean
cycle, the LOCK indicator light will turn off,
At this point, the door can be opened.

Some soli may leave a fight gray, powdery ash
which can be removed with a damp cloth. If soil
remains, it indicates that the clean cycle was
not long enough. The soil will be removed dur-
ing the next clean cycle.

i the oven racks were left in the oven and do
not sfide smoothly after a clean cycls, wipe racks
and embossed rack supports with a small
amount of vegetable oil to restora ease of move-
ment.

A white discoloration may appear after clean-
ing if acidic or sugary foods were not wiped up
before the clean cycle. This discoloration is nor-
mal and will NOT affect performance.

Fine fines may appear in the porcelain resuiting
from the heating and coofing of the finish. This
is normal and will not affect performance.

SETTING THE CONTROLS FOR
SELF-CLEAN

NOTE: These instructions cover automatic
fock and manual lock models.

1. Close the oven door.

2. Move the door lock lever right to the
locked position (select models).

_— ="

\—/

3. Press the Clean pad.

> The CLEAN indicator on the Clean
pad will flash.

> The LOCK indicator will light on
models with automatic lock feature
and “~:--"or3:00 will light in
display depending on your model.
H the door is not closed or locked,
“dr” will appear in the display.

4. Press More+ or Less- pad fo select
clean time or change clean time. The
ovenwill automatically cleanfor 3hours
or, sefect 2 hours for Tight soil up t0 4
hours for heavy soil.

5. IFYOUWISH TODELAY THE START
OF CLEANING {if not, skip to #6):

> Press the Stop Time pad.

» Press More+ pad to selectthetime
of day you wish the oven to tum off.

> Press Clock pad and time of day
will reappear in the display. Press
the Stop Time pad fo recall the
time you set.

6. When the oven turns on;

# The OVEN ON indicator will light.

> The L.OCK indicator will ight when
oven heats 10 400° F onmodels with
a manual doot lock. The door can-
not be apened when LOCK indica-
tor is lit,

7. About one hour after the clean cycle
ends, the LOCK indicator wil} tum off
and the oven door can be opened {se-
lectmodels -maove doorlock levertothe
left to unlock).

TO CANCEL CLEAN CYCLE:

Press the CANCEL pad. If the LOCK indi-
cator is NOT [it, unlock {select models) and
open the ovendoor, Hthe LOCK indicatoris
§it, allow oven to cool aboul one hour then
unlock (select models) and openoven doo.



CLEANING PROCEDURES

BACKGUARD AND COOKTOP -
PORCELAIN ENAMEL (COOKTOP ON COIL
ELEMENT SURFACE, TRIM ON GLASS-
CERAMIC SURFACE)

Porceiain enamel is glass fused on metal and

may crack or chip with misuse. It is acid

resistant, not acid proof. All spiflovers, espe-

cially acidic or sugary spiliovers, should be

wiped up immediately with a dry cloth.

> When cool, wash with soapy water, rinse
and dry.

> Never wipe off 2 warrn or hot surface with
a damp cloth. This may cause cracking or
chipping.

> Never use oven cleaners, abrasive of

caustic cleaning agents on exterior finish
of range.

BROILER PAN AND INSERT

Never cover insert with aluminum foil as
this prevents the fat from draining to the
pan below.

> Place soapy cloth over insert and pan; let
soak to loosen soil.

> Wash in warm soapy water, Use scouring
pad to remove stubbom sail.

> Broiler pan and insert can be cleaned in
dishwasher.

CLOCK AND CONTROL
PAD AREA

> To activate “Control Lock” for cleaning,
see page 7.

> Wipe with a damp cloth and dry.

> (lass cleaners may be used if sprayed
on a cloth first, DO NOT spray directly
on control pad and display area.

CONTROL KNOBS

> Remove knobs in the OFF position by
pulling forward.

> Wash, rinse and dry. Do not use abrasive
cleaning agents as they may scratch the
finish.

> Tum on each element to be sure the
knobs have been correctly replaced.

DRIP BOWLS - porceELAIN
{SELECT MODELS)

Porcetainmay discolot orcraze if overheated,
This is normal and will not affect cooking
performance,

> When cool, wash after each use, rinse
and dry to prevent staining or discofora-
tion. May be washed in the dishwasher.

> To clean heavy soil, soak in hot sudsy
water, then use a mild abrasive cleaner
such as Soft Scrub* and a plastic scour-
ing pad.

> For bumed on soil, remove from range,
place on newspapers and carefutly spray
with commercial oven cleaner. {Do not
spray surrounding surfaces.) Place in
plastic bag and allow to soak several
hours. Wearing rubber gloves, remove
from bag, wash, rinse and dry.

DRIP BOWLS ~ cHroME
(SELECT MODELS)

» When cool, wash afer each use, rinse
and dry to prevent staining or discolora-
tion,

> To clean heavy soil, soak in hot sudsy
waler, then use mild abrasive cleaner
such as Solt Scrub® and a plastic scour-
ing pad. Do not use abrasive cleaning
agents.

ENAMEL (PAINTED) - sioE pan-
ELS, STORAGE DRAWER, DOOR HANDLES
& OVEN DOOR (SELECT MODELS)

> When cool, wash with warm scapy wa-
ter, rinse and dry. Never wipe a warm of
hot surface with a damp cloth as this
may damage the surfaceandmay cause
a steam bum.

> For stubborn soil, use mildly abrasive
cleaning agents such as baking soda
paste or Bon Ami*. Do not use abrasive
cleaners such as sleel wool pads of
oven cleaners. These products wilt
scratch orpemanently damage the sur-
face.

NOTE: Use a dry towel or cloth fo wipe
up spilis, especially acidic or sugary
spills. Surlace may discolor or dull i soll
is not immediately removed. This is
especiafly important for while surfaces.

GLASS — oven winoow & DOOR
(SELECT MODELS)

> Avoid using excessive amounts of wa-
ter which may seep under or behind
glass causing staining.

> Wash with soap and water. Rinse with
clear water and dry. Glass cleaner can
be used if sprayed on a cloth first.

> Do not use abrasive materials such as
scousing pads, steel wool or powdered
cleaners as they will scraich glass.
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CARE & CLEANING, cont,

GLASS-CERAMIC COOKTOP -
{SELECT MODELS}

Never use oven cleaners, chiprine bleach,
ammonia or giass cleaners with ammo-
nia. NOTE: Call an authorized servicer if
the ylass-ceramic top should crack, break
or if metal or aluminum foil should melt
on the cooktop.

> Allow cooktop to cool before clean-
ing.

> General - Always clsan cooklop after
each use with a damp paper towel and
Cooktop Cleaning Creme* (Par{ No,
20000001 Then buff with a clean, dry
cloth.

NOTE: Permanent stains will develop if
soil is aliowed to cook on by repeatedly
using the cooktop when soiled

> Heavy Soils or Metal Marks - Dampen a
“scratchiess” or “never scratch” scrubber
spange. Apply Cooktop Cleaning Creme*
and scrub fo vemove as much soil as
possible. Apply a thin layer of the creme
over the soil, cover with a damp paper
towel and let stand 30 fo 45 minutes {2 to
3 hours for very heavy soif). Keep moist by
covering the paper towel with plastic wrap.
Scrub again, then buff with a clean dry
cioth.

NOTE: Only use a CLEAN, DAMP
“seratchiess” pad that is safe for non-
stick cookware. The pattem and glass
will be damaged if the pad is not damp,
if the pad is soiled, or if another type of
pad is used,

> Burned-on or Crusly Solis ~ Scrub with
a “scratchless” or ‘never scratch” scrubber
sponge and Cooktop Cleaning Creme”.

NOTE: Hoid a razor blade scraper at a 30°
angle and carefully scrape off any rernain-
ing soil. Then clean as de-
scribed previously. Do
not use the razor
biade for daily
cleaning as It
may wear
the pat-
tern on the
glass.

> Melted Sugar or Plastic - Immediately
tum element fo LOW and scrape from hot
surface to a cool area. Then fum element
OFF and aflow to cool. Clean residue with
razor blade scraper and Cooklop Cleaning
Creme®,

METAL FINISHES - aiM

> Washwithsoapandwater, a glasscleaner,
or mild fiquid sprays.

> To prevent scratching or dulling of the
finish, do not use mildly abrasive, abra-
sive, harsh or caustic cleaners such as
oven cleaners.

OVEN INTERIOR

> Follow instructions on page 11 for seff-
cleaning oven.

" Brand names are registered trademarks of the respective manufacturers,

** To crder call 1-800-888-8408.

|}

OVEN RACKS
> Clean with soapy water.

> Remove stubbom soit with cleansing pow-
der or soap-filed scouring pad. Rinse and
dry.

> Racks wilt permanenty discolor and may
not slide smoothly i left in the oven during
a self-clean operation. If this occurs, wipe
the rack and embossed rack supports with
a smali amount of vegetable oil 1o restore
ease of movement, then wipe off excess
oil.

PLASTIC FINISHES
BACKGUARD TRIM & END CAPS

> When cool, clean with soap and water,
finse and dry.

> Use a glass cleaner and a soft cloth.

NOTE: Never use oven cleaners, abrasive or
causticliquid or powdered cleansers on plastic
finishes. These cleaning agents will scratch or
mar finish.

NOTE: To prevent staining or discoloration,
wipe up fat grease or acid (tomato, lemon,
vinegar, milk, fruit juice, marinade) immedi-
ately with a dry paper towe! or cloth.



MAINTENANCE

OVEN DOOR

CAUTION:

TO REMQVE:

1. When cool, open the oven door to the broil
stop position {opened about four inches).

2. Grasp door at each side. Do not use the
door handdle to fift door.

3. Liftup evenly until door clears hinge arms.

TO REPLACE:
1. Grasp door at each side.

2. Align slots in the door with the hinge arms
on the range.

3. Slide the door down onto the hinge arms
untit the door is completely seated on the
hinges. Push down on the top comars of
the-door fo completely seat dooron hinges.
Door should not appear crooked.

NOTE: The oven door on a new range may
feel “spongy” when it is closed. This is normal
and will decrease with use,

OVEN WINDOW

(SELECT MODELS)

To protect the oven door window:

1. Do not use abrasive cleaning agents
suchas steel wool scouring pads or pow-
dered cleansers as they may scraich the
glass.

2. Do not hit the glass with pots, pans,
fumiture, toys, or other objects.

3. Donotclose the oven door until the oven
racks are in place.

Scratching, hitting, jarring or stressing the
glass may weaken its structure causing an
increased risk of breakage at a later date.

OVEN LIGHT

TO REPLACE OVEN LIGHT BULB:

1. When oven is cool, hold bulb cover in
place, then slide wire retainer off cover.
NOTE: Bulb cover will fall ¥ not held in
place while removing wire retainer.

2. Remove butb cover and light bulb.

3. Replace with a 40 wait appliance bulb.

4. Replace bulb cover and secure with wire
retainer.

5. Reconnect power to the range. Resel
clock.

LEVELING LEGS

The range should be leveled
when installed. If the range s
notlevel, tum the plastic level-
ing legs, located at each
corneroftherange,

until range is LD
level, &

BRACKET
™ LEVELING LEG

STORAGE DRAWER

The storage drawer can be removed to allow
you 1o clean under the range.

TO REMOVE:

1. Empty drawer and pull out to the first stop
position.

2. Lift up the front of the drawer.

3. Pull out to the second stop position.

4. Grasp sides and lift drawer up and out.

TO REPLACE:

1. Fitthe ends of the drawer glides into the
rails in the range.

2. Lift up the front of the drawer and gently
push in to the first stop position.

3. Liftdrawerupagainand pushunti drawer
is closed.
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BEFORE YOU CALL FOR SERVICE

FOR MOST CONCERNS, TRY
THESE FIRST:

§ Check if oven controls have been properly
set

¥ Check to be sure piug Is securely inserted
into receptacle.

¥ Check or re-set circult breaker. Check or
replace fuse.

1 Check power supply.

PARTORALL OF APPLIANCE DOES
NOT WORK.

I Checkil surface andforovenconirols have
been properly set. See pgs. 3& 6.

I Check if oven door is unlocked after self-
clean cycle. See pg. 11.

I Check if oven s set for a delayed cook or
clean program. See pgs. 10 & 1.

SURFACE OR OVEN ELEMENTS
FAIL TO OPERATE OR HEAT
FOOD.

¥ Check if surface and/or oven controls have
been property set. See pgs. 3 & 6.

§ Check i oven door is unlocked after self-
clean cycle. See pg. 11.

I Check if oven is set for a delayed cook or
clean program. See pgs. 10 & 11,

I Check if coif element is properly installed
or needs 1o be replaced. See pg. 5.

GLASS-CERAMIC SURFACE
SHOWS WEAR.

1. Tiny scratches or abrasions.

I Cookiop and pan bottom are clean,
Do not slide glass or metal pans
actoss top. Make sure pan boltom is
not rough. Use the recommended
cleaning agents, See pg. 13.

2, Metal marks,

¥ Do not slide metal pans across top.
When cool, clsan with Cookiop
Cleaning Creme. See pg. 13.

3. Brown streaks and specks.

1 Spilis not removed promptly. Wiping
with sailed cloth or sponge. Pan
hottom not clean.

4. Areas with a melalic sheen.
¥ Mineral deposits from water and food.

5. Pitting or flaking.
¥ Sugary boilovers that were not
removed promptly. See pg. 13.

BAKING RESULTS ARE NOT AS
EXPECTED OR DIFFER FROM
PREVIOUS OVEN.

1 Check the oven temperature selected. Make
sure oven is preheated when recipe or direc-
tions recommend preheat,

1 Make sure the oven vent has not been
blocked. See pg. 8 for location,

1 Check to make sure range is level,

1 Temperatures often vary between a new
ovenand an old one. As ovens age, the oven
temperature often “drifts” and may become
hotter o cooler. Seepg. 71or instructions on
adjusting the oven temperature. NOTE: ltis
not recommended to adjust the temperature
if only one or two recipes are in question.

1 Use corect pan. Dark pans produce dark
browning. Shiny pans produce light brown-
ing. Ses “Cooking Made Simple” booklet
for more information on bakeware.

1 Check rack positions and pan placement.
Stagger pans when using two racks. Allow
1-2 inches between pans and oven wall.

1 Check the use of foll in the oven. Never use
foil to cover an entire oven rack. Place a
smalt piece of foi on the rack below the pan
to catch spillovers.

FOOD IS NOT BROILING PROPERLY
OR SMOKES EXCESSIVELY.

I Check oven rack positions. Food may be foo
close to element,

1 Broil element was not preheated.

I Aluminum foil was incomrectly used. Never
fine the broiler insert with foil.

I Qvendoorwas closed duringbroiling. Leave
the door open to the first stop position (about
4 inches).

I Trm excess fat from meat before broiling.
I A soiled broiler pan was used.

OVEN WILL NOT SELF.CLEAN.

1 Check fo make sure the cycle is not setfor g
delayed start. See pg. 11.

¥ Check it door is closed.

OVEN DID NOT CLEAN PROPERLY.

1 Longer cleaning fime may be needed.

I Excessive spillovers, especially sugary and/
or acidic foods, were not removed prior to the
seif-clean cycle.

OVEN DOOR WILL NOT UNLOCK
AFTER SELF-CLEAN CYCLE,

1 Oveninterioris still hot. Allow about one hour
for the oven to cool after the completion of a
sefi-clean cycle. The door can be opened
when the LOCK indicator word is not dis-
played.

MOISTURE COLLECTS ON OVEN
WINDOW.

I This is normal when coolding foods high in
moisture.

I Excessive moisture was used when cleaning
the window.

THERE IS A STRONG ODOR OR
LIGHT SMOKE WHEN OVEN 1S
TURNED ON.

1 Thisis nomal for a new range and will disap-
pear after a few uses. Inftiating a clean cycle
will “bum off” the odors more quickly.

1 Tuming on a ventilation fan wil help remove
the smoke andfor ador.

1 Excessive food soils on the ovenbottom. Use
a self-clean cycle.

“F’ PLUS A NUMBER APPEARS IN
THE DISPLAY.

1 This is called a fault code. If a fault code
appears in the display and beeps sound,
press the CANCEL pad. If the fault code and
beeps continue, disconnect power to the ap-
pliance. Watt a few minutes, then reconnect
power. If fault code and beeps sfif continue,
disconnect power to the appliance and call an
authorized servicer,

I i the oven is heavily soiled, excessive flare-
ups may result in a fault code during a clean
cycle. Press CANCEL pad and allow the
oven to cool completely. Wipe out excess soil,
then reset the clean cycle. If the fault code and
beeps slifl continue, disconnect power to the
appliance and call an authorized servicer.
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MAYTAG RANGE WARRANTY

I

WHAHSMT(OVERH)BHHES[WARRANHE&

. Conditions and damages resulting from any of the following:
a. Improper instalfation, delivery, or maintenance.

b. Any repair, modification, alteration, or adjustment not authorized by the
manufacturer or an authorized servicer.

¢. Misuse, abuse, accidents, or unreasohable use.
d. Incorrect electric current, voitage, or supply.
e. Improper setting of any control.

2. Warranties are void if the original serial numbers have been removed, altered
or cannot be readily determined.

3. Light bulbs,
4. Products purchased for commercial or industrial use.
5. The cost of service or service call to:
a. Correct installation errors.
b. Instruct the user on the proper use of the product.
¢. Transport the appliance 1o the servicer.

6. Consequential or incidental damages sustained by any person as a resuit of
any breach of these warranties. Some states do not allow the exclusion o fimi-
tation of consequentiat or incidental damages, so the above exclusion may not
apply.

IF YOU NEED SERVICE

I Call the dealer from whom your appliance was purchased or call Maytag
Appliances Sales Company, Maytag Customer Assistance at 1-800-688-8900
USA or 1-800-688-2002 CANADA, to locate an authorized setvicer.

§ Be sure to retain proof of purchase to verily warranty status. Refer to
WARRANTY for further information on owner's responsibilities for warraniy
service.

1 [ the dealer or service company cannot resolve the problem, write o Maytag
Appliances Sales Company, Attn: CAIR® Center, PO. Box 2370, Cleveland,
TN 37320-2370 or calt 1-800-688-9900 USA or 1-800-688-2002 Canada.

U.3. customers using TTY for deal, heating impaired or speech impaired, call
1-800-688-2080.

NOTE: When writing or calling about a service problem, please include the
following information:

a. Your name, address and telephone number;

b. Mods! number and serial number;

¢. Name and address of your dealer or servicer,

d. A clear description of the problem you are having;
@. Proof of purchase (sales raceipt).

§  User's guides, service manuals and parts information are avaitable from Maytag
Appliances Sales Company, Maytag Customer Assistance.

MAYTAG -+« 403 West Fourth Street North * P.0.Box 39 » Newton, Iowa 50208



