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KENMORE ELITE FULL WARRANTY

i this product lails due 1o & defect In material or workmanship within live years from the
dale of purchase. return if to any Sears stors of othet Kenmore outiet in the United States
for free replacement.

I the motor of this product ever fails dug lo & defect in material or workmanship, return this
product to any Sears store or other Kenmore outlet In the Uniled Stales for free replacement

This warranty does not include expendable parts, such as filters or blades, which can wear
ou from normal use within the warranty period.

This warranty applies lor only 80 days if this praduct is ever used lor other than private
housshold purposes

This warranty applies only whils this product is usad in the Unitod Siales.

This warranty gives you specific lsgal rights, and you may also have other rights which vary
from stale 10 state.

Sears. Roebuck and Co, Hoflman Estates. i 60170

IMPORTANT SAFEGUARDS

When uslng electrical applances, baslo safety precautions should always be
followed, Including the Ioliowing:

1. Head all instructions.

2. To protect agalns! risk of electrical shock do not nut Food Processor in waler
or oiher quid

3 Glose supervision is necessary when any appliance Is used by of near children,

4 UNPLUG from outlel when not in use, before putling on o taking off parts.
and hefore cleaning

5. AVOID contact with moving parts

6. DO NOT operate any appllance with a damaged cord or plug. or aller the appliance
malfunctions or has been dropped or damaged in any manner. Return appliance 1o
the nearest authotized servive facility for examinalion. repair or adiustment.

7 The usa of accessory atiachments not recommended or sold by the manulacturer

may causa iire, eleclric shock or parsonal infury
8 DO NOT use outdoors,
8 DO NOT et the cord hang over the edge of tabls of counter

10 Keep hands and tlensils mway from moving blades or discs while processing food
fo reduce the risk of severe infury 1o persons or damage 1o the food processor
A scraper may be used bub must be useet oy when the lood procassor is not running

11 Blades arg sharp Handle carefully

12. To reduce the risk of injury, never place cutling blade or discs on base without Hrst
puting bow! properly in place.

13 Be certain cover Is secutely locked In place before operating appliance
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IMPORTANT SAFEGUARDS

14 NEVER feed lood by hand. Always use food pusher.
15 DO NOT atternpt 1o deleat the cover interlock mechanism
18 To protect againet electrical shock, this appliance Is squipped with a cord having
a 3-prong grounding-type plug for Inserlion inlo & proper grounding-type receptacle

DO NOT alter the piug for use in a 2-prong receptacte. f the plug will not fil into
a racepiacle, have the proper receptacle instalied by a qualified electrician

17 SAVETHESE INSTRUCTIONS!
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PREPARING TO USE YOUR
'FOOD PROCESSOR

Before using the food processor, wash all parls except the Base in Ihot, soapy waler.
Rinse dry. These parls can also be placed Inthe dishwasher on the top rack . Do not
put in or near the ulensl baskel.

m CAUTION: cauTiON: Blades are sharp. Handls carefully

m CAUTION: NEVER place food pracessor's motor/base in water
or other liguids.

NOTE: DO NOT attempt to chop ice In this Food Processor; it wiil damage the
Bow! end duil the Chopping Bisde. This unil will not whip cream, beat egg
whites to a desirable volume, grind coffes beans, spices or other llems with
high oii content, or slice or shred hard-cooked eggs, marshmaliows,

or soft cheeses.

IMPORTANT: For your protection, this unit has an inerlock systam,

The Pracessor wili not operate unless the Bowl Is properly locked onto
Base and Cover Is properly locked onto the Bowl, Do not attempt 1o operale
the unit witheut the Bowl, Bowl Lid, and Food Chute Lid correetly in place.

OPERATING YOUR FOOD PROCESSOR

AGSEMBLY

1 Make sure the Control Knob Switeh is in the OFF position and the powsr cord
is unplugged.

2. Be sure Food Processor base is on a flat, dry, clean, stable surface bafore you
begin processing.

3 To assemble, put the Bowl on the Basa by aligning {he Bow! handie with the unloc icon
on the base Turn the Bowl counterdlockwise untl # clicks into place {see Flg. 2 and 2a).
The Bow! handle should now face stralght to the center front.

NOTE: There Is only ane posilion for the Bowl to look onto the Base The unii will nol operate
if the Bowl does nol lock onlo the Base.



OPERATING YOUR FOOD PROCESSOR

ASSEMBLY cont.
Fig. 2a
v
R .

4 On the Bow! Cover are the joed chute, food chule lid, and movable loop, which sarves
as a housing for the food pusher Also tnciuded is the shaft containing the spring
mechanism that controls the slide bullon Used lo lock the food chule lid into place
These are part of ihe Bowl Cover assembly

& Place the Bowl Cover Assembly onto the Bowi, Align the arrow on the Cover and the
uniock feon on the Bowl {see Fig 2 amd 2a)  Turn the Cover counterslockwise towards
the cenler front until it clicks

NOTE: There is only one position for the Bowl Cover to lock onte Bowt. The unit will not
operate If the Bowl Cover does not lock onto the Bowl, or i the Food Chute Lid does not
latch onto the Food Chute

6. Make sure the food chule fid is securaly lalched inlo place.

7. To open the Food Chuta Lid, pull the Slide Release Bullon out LIl the Food Chute Lid
and Movable Loop (see Fig 3 and 3a) up and back o open

B. When the lood pusher is not being used 1o feed items down through the fod chate,
it should be locked into fiace in the movable loop This Is usually the case when using
bilades down in the bow! instead of discs at the top of the bowl.

Whaen locked together, the food pusher and movable loop can also act as one larger food
pusher. To fock the food pusher into the movable loap, slide the tab loeated an the food
pusher inte the slot on the tim of the movable loop

&



OPERATING YOUR FOOD PROCESSOR

CONTROLS

When the processor is plugged in, the blue Power light lluminates 1o show that the unitis
conneclsd to a powar source When the base, bowl and cover assembly s conpatly
connected and locked into place, the OFF bulton Is also iluminated blue to show that the
unil is ready to operate. If the OFF button Is nol glowing biue, the bow! and cover are not
locked together correctly

PULSE: Whan the PULSE bution is pushed and held, |t lluminales tlue and the Food
Processor operates As soon as you let go of the butfon. the Processor shuts off and the
PULSE button {ight goes oul. Use PULSE for shor processing lasks, such as chopping rads.
raw meats or vegelables This allows you much grealer controf of the conslistency of what
YOu 18 Processing.

ON: Whan the ON button Is pushed, | Hluminates blue and the unil will run continuously
The processor will stay on untll you pugh the OFF button. This is good for less tender food
and items thal lake a while longer {o process.

CHOPPING:
1 Look the Bowl onto the Base as deseribed in Assembly.

2. Place the Mutlfpus&mse!ﬂheppéng Blade onio the
Conter Post {see Fig 4),

CAUTION: Blades are sharp. Handle carelully. l

3 Place food fo be chopped into Bowt Refer to Food Guide to
prepare food for chopping

4 Lock Bowt Cover Assembly onto Bowl, as describaed in
Assembly.

§. Lock the Food Pusher into the Movable Loop by rotaling
eounteralockwise untl the food pusher's 1ab is under slot
in the movable lbop's Iid, then loek food chule id info the
spring operated slide bullon by pressing down firmly

§ Plug the pord info an aleotrie outlel. The Food Processeor's power light lluminates biue
to show il is connected to a power soures, and the OFF bulton fluminates i base. bowl,
and cover assembly are all focked inlo place

7. Push the ON buiton to run constantly, or for better controf over consistency, push and
hold PULSE button.

8§ When finished processing;
+ IF Pulsing, stop pressing bution and unit alomatically slops.
= it you turned processor to ON, push the OFF bution o stop.
« Allow the mullipurpose/chopping blade to stop rofating



OPERATING YOUR FOOD PROCESSOR

CHOPPING cont.

iOTE:rgef ore opening the Bowl Cover Assembly, turn the unit OFF and unplug
the cord.

8 To remove bowl cover, unjock by turning clockwise until cover unlatehes, and Hioff

10 Lift the chopping blade by its base and remove. Unlock the Bowl by turning & clockwise,
tsee Assembly on pages 4 and 5), and it off. Emply the processed lood,

3 WARRNING: MultipurposeiChopping Blade Is very sharp. Use caution
when handling.

TO SLICE OR SHRED:

§ CAUTION: make sure control knob switch is turned to OFF and unitis
unplugged belore use. Never use your hend to push fosd into processor.
The use of heavy pressure will not speed operation.

t Lock the Bowl onlo the Base as described in Assembly.

2 8lide the disc stem down onto the center pos! of the bass, then place the sllos/shred
discs, with the desired side facing up for either slicing or shredding. onto the disc stem
and push down. At this point tha dise wilt be at the lop of the bowl,

:EA‘\!A?-\el l:}NlNG: Slicing/Shredding Discs is very sharp. Use caution when
andling.

3. Lock the Food Pusher onto the movable foop by rotating counferclockwise uniiitab s
under slol in the loop's i At this peini, the movable loop works as part of the food pusher

Lock the Bow! Cover Assembly onto the Bowl. Open the Food Chute Lid by pulling out
the slide button, and it up and out on the lopffood pusher (see Flg. 3 and 3a), and leave
in the open position

4. Fill the food chide with pleces of lood such as polato, cabbage, green pepper, whicle
iomato, ete., and lock the food chute Hid Ses the Shredding or Slizing Guide for sizes
of lood pleces

5. Close food chuls id and laieh into place Plug the power cord info electric outlet Blue
Power light and blue OFF light sheuld iilurninale to show that the lood processor is properly
assembled and ready o operale



. OPERATING YOUR FOOD PROCESSOR

T0 SLICE OR SHRED cont.

6 Press ihe ON button. then prass down lightly but firmly on food pusher and movable loop
to feed items down and onto shice/shred Uisc When the chile Is emply, press OFF, unplug,
alfow the disa to slop rofating, and untatch the food chute fid

7 To process more foed, place food info the food chuls and repeat above steps When
finished, press OFF, unplug, and aflow disc fo stop rotating

CAUTION: Before opening the Bow! Cover Assembly, be sure you
have turned the unit OFF and unplugged the oord.

B. Open bowl cover by turning clockwise, and remove disc with disc stem.

WARNING: slicing/Shredding Disc is very sharp. Use caution when
handiing.

9. Unlock Bowt by turning clockwise towards Unlock lcon and it bowl off.
Empty the processed lood.

FOH JULIENNE OB FRENCH FRIES

You ean uss the fulienne or French {ry disc with the processor to make long French friss or
malchsfick jullenne strips. Both procedures are the sama and the size of disc Is the only
differance Both raquire thal you process the food twice, or double-slioe .

Insert any food into food chute horizontally Apply pressute 1o the pusher while using the
PULSE button untll the fond is sliced Remove the slices from the work bow] and reassemble
them Reinsert them into the fead chiute with the slices vertical to the dise, wedging them In
tightly, Blice themn again

CAUTION: Make sure unit is turned OFF and unplugged before use.
Never use your hand to push food inte processor. The use of heavy
pressure will not speed operation,

1 Lock the Bow! onto tha Base as deseribed in Assembly.

2 Slide the disc stern down onto the cenfer post of the base, then place either the julienne
ar French fry disc onto the dise Stern and push down At this point the disc will be at the
top of the bowl.



FOR JULIENNE OR FRENCH FRIES cont.

f WARNING: JuliennelFrench Fry Discs are very sharp. Use caution
when handiing.

3. Lock the Faod Pusher onto the movable loop by rotating counterclockwise untit isb s under
slot in the loep's lid At this point, the movabie loop works as pard of the foad pusher Lock
the Bowl Cover Assembly onfo the Bow! Open the Food Chute Lid by pulling out the sfids
butten, and Il up and cut on the loopfood pusher (see Fig 0), and leave In the open postiion.

4 insertany lood like zucchinis, polatoes, turnips, or apples into feed chule horizoniatly,
ant lock the food chule lid

NOTE: If the food does not fit into the chuls, try inserting it from the boltom of the faad chute
Thae opening there |s slightly farger.

§ OClose food chuts fid and lalch into place Plug the power eord into alactric outlel Blue
Power fight and blue OFF light should illuminate o shiow that the lood processor is properly
assambled and ready 10 operate

B Press the PULSE button, then press down lightly but firmly on food pusher and movabls
loop i teed tems down and onto stive/shred dise, When the chute is emply, let go of PULSE
button, unplug, alflow the disc fo step rotaling, and unlaich the food chute fid

7. Remova ihe slices from the work bowl and reassemble them. Relnserl them info the feed
chute with the slices perpendicular to the disc, wedying them in tightly (ses fig, O},
IEfood does not it Info chute, Yry Inserting It from the bottom of the lead chule The opening
thers Is slightly farger Slice them again. Whan finlshed, press OFF, unplug, and alfow disc
1o slop rolating

NOTE: Before opening the Bowi Cover Assembly, turn the unit OFF and unplug the cord.

Continue by remaving pans and emplying food, as described above



~ OPERATING YOUR FOOD PROCESSOR

GRATING

The grating disc I8 used for grating parmesan, romano, of other hard chaess,
or for grating lea.

CAUTION: Make sure unit is turned OFF and ung?uggeﬁ before use.
Never use your hand to push food into processor. The use of heavy
pressure will nol speed operation,

1. Lock the Bow! onto the Bage as described In Assambly.

2. Slide the diss stem down onle the center post of the base. then place grating disc, with
the sharp punch holes facing upwards, enlo the disc slem and push down. At this point
the dise will be at the top of the bowl.

m WARNING: arating Dise Is sharp. Use caution when handling.

Lock bowl cover assembly onto bowl

3.

4. Maks surs the food chute lid is fatched into place.

5 Fill the chute with pieces of cheese, ot ice cubas

8. Insert ood pusher into the movable loop. Plug foed processor cord into slectric oullet
Biue Power light and blue OFF light should iliuminate to show that ihe Tood processor is
sonnected o power and ready 10 operate.

§ CAUTION: Food pusher must always be used when processing food.
NEVER use hand to push food directly.

7. Push the ON button, then prass down lightly but firmly on kood pusher to feed ltems
down and onto grating disc When the chule is empty, press OFF

8 o process addional lems, unplug the food prosessor and add more items into the
movable loop. Inser! food pusher inlo movabie foop and plug Tood processer cord Into
elactric outlel, Blue Powsr fighl and blus OFF light should ba #luminated to show that
the lood processar is again reatly to operate

9 Push the ON bulton, then press down lightly but firmly on food pusher (o feed items
down and onte graling disc When the chule is emply, press OFF, unplug, and wait until
disc stops retaling,

CAUTION: Before opening the Bowl Cover Assembly, turn the unit
OFF and unplug the cord,

10. Take off the bow! cover and carefully it out dise and dise stem. Unlock Bowl by turning
clockwise towards Unlock fcon and it bowi off Empty the procassed food

g



OPERATING YOUR FOOD PROCESSOR

TG PROCESS LONG AND THIN FOOD ITEMS

| CAUTION: Make sura control knob switch is tumed to OFF and unit s
unplugged before use. Never use your hand to push food inte processor,
The use of heavy pressure wi not speed operation.

1 Lock the Bowl onto the Base as described in Assembly

2 Slide the dise stem down onlo the center post of the base, then place the slice/shrad
dist, with the desired side facing up for sither slicing or shredding, onlo the disc slem
and push down. Al this point the disc will be at the top of the bowl

¥ WARNING: WARNING: Slicing/Shredding Discs is very sharp.
Use caution when handiing.

3 Lock bowi cover assembly onio bowl.

4. Make sure the Tood chude Hid s lalched Into place

5. Flil the movabla loup with long and thin lood items such as polatoes, papperonl,
carols, or celery.

& Insert food pusher into the movable loop. Plug food processor cord Into electris
outiet. Blue Powsr light and blus OFF light should fluminate to show thal the food
processor s connectad to power and ready to eperate.

1 WARNING: Food pusher must always be used when processing food.
NEVER use hand to push food directiy.

7. Push tha ON button, then press down lightly but firmly on food pusher lo leed ftems
down and onto alice/shrad disc. When the chute Is emply, press QFF.

8. To process additional iterms, unplug the food proceseor and add mors long pleces
Into the movabtle loop. ingert lood pusher into movable foop and plug food progessor
cord into elecirle outlet, Biue Power light and blue QOFF light should be Hluminated to
show that tha food processor Is again ready o operate.

2 Push the ON butlon, then press down lightly but firmly on food pusher to feed items
down and onto sliee/shrad disc. When the chule is ernply, press OFF, unplug, and
walt until disc stops rolating.

CAUTION: Before opening the Bowl Cover Assembly, turn the unil
OFF and unplug the cord.

10 Take off the bowt cover and carefully it out dise and disc stem. Unlock Bowl by
turning clockwise fowards Unlock idon and it bowl off. Empty the processed food.



 OPERATING YOUR FOOD PROCESSOR

USING THE DOUGH BLADE

The dough blade can mix and knead dough in a fraction of the time it takes fo do i by hand
There are two generaf types of yeast dough.

1 ?yiainai bread dough Is made with a four mixture that containg al leas! 50% white flour
itis unfformly solt, pliable and slightly stick when properly kneaded 1l always cleans the
insitle of the waork bow! completely when properly kneaded

2. Typleal swest dough contains a higher proparlion of sugar, bulter and/or eggs than typical
hread dough. It is ich and sticky, and does nof clean the inside of the work bow! i requires
lass kneading after the ingredients are mixed,

gDhN%T try fo use the food processor fo knead dough thal is too stiff to knead comiortably
y han

Because the dough blade does not extend to the oulsida riem of the work bowt, it cannot pick
up all the flotr when smali amounts are processed Therefors, use the dough blade when

a racipe calls lor more than 3Yz-cups of flour 1 a recipe calls for fess than 3'2-cups of
flour, use the mullipurpose blade,

PROCESSING HOT FOODS/LIQUIDS

Hot loods and liguids under 212° F can be processed in the bowt Anything over this
temperature i too hot.

Be sure to process small amounts of liquids (2 cups or less) at a ime Larger amounts
may leak from the bowl

12



CARE AND CLEANING

NOTE: DO NOT ATTEMPT to sharpen the culting edges of the any Blade or Dise Thay
are permanenily sharpened al ihe {aclery and will be rufned by altemplad sharpening

1 Belore clsaning, be sure the food processor cord s unplugged.

2. Whenever possible, rinse parls Immediately afler each processing for easy cleanup.

3 Wipe the Base, Control Panel, and fee! with & damp cloth and dry thoroughly. Stubborn
spols can be removed by rubbing with a damp cloth and a mild, non-abrasive cleanar.
DO NOT Immerse the Base in liguid

4 Al removable paris can be washed by hand or in a dishwasher in the top rack Do not
put in or near the utensl basket

. #f washing removable paris by hand, wash in hot, sudsy walar, rinse and dry thoroughly.

& 1t necessary use a small nylon bristle brush to thoroughly clean the Bowl and Bowl
Cover Assembly This Erg:e of brush will also help prevent culting yourself on the
Chopping Blade and Slicing/Shredding Dise.

7. Do not use rough scouring pade or cleansers on any plastic or melal parls

8 Do not fill the Bowl with boiling water or place any of the parts In bolling waler

§ Some foods. such as canots, may temporarily stain the Bow! T remove stalns, make

a paste of 2 tablaspoons baking soda and 1 lablespoon warm water Apply the pasle
{o the slains and rub with a cloth Rinse and dry,
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CHOPPING GUIDE

FOQD

AMOUNT

DIRECTIONS

Brby Food

Up to & cups {1000mY)

Adid up v 4 eups cooked vagelables andler
meal o Bowt, along with 144 cup Hnuid per
oup of seild food Procesy continuously to
stesired finaness

Hinad Crumbs

Lip to § shices

Cut gither frash or dry broad siices Into
1 12 o 2-ineh places. Add to Bow! ang
procgss in fine Srumbs

CookleiGracker Grumps Up fo 5 cups s for making crumbs from graham
crackers, chueolale br vanilia waters

Canbarizg Minced 3 oups {750 Pulse fo chop o dasired fineness Tan
A0 anftd supnr fo make cranbeny ralish

Enys. Chnppoed ip o2 Perl, dry and haive hard-conked oogs
Add to How!, Pulnn b chop, eheekldy
fneness altor 475 pulsns

Garlic. mincad tpte 12 Be sure Bowl Is dry, Drop clove(s) down

foud chule whils unit is running,

Meat. chopped

Up fo @Yz cups

Cut tha ment into T-inch cubes Add 1o

{Raw or Cobked) FBOOMY} bow! and pulse o chop.

Hushrooms. choppett Up o 12 Medium Halve latgo ones and ndd to Boed Pulse
16 desied finenpss, '

Mz, Chepped 2 pups (300ml Add {0 Bowl and Pulse fo chop.

Oniong, Chopped Up o 2 large Quuarter and rdd te Bowl. Pulse 1 or 2 fimes
fo coarsely chop, For green onjons. up o 2
cupE tutite 1-ingh piscas

Parmesan of Romano Up o 192 eups (375mil) Allaw cheese (o reach mom empeiaiure

Choosa, gratad Cutinte Vdnch cubor Add 1o bowt and
pulse o coarke chop, piocess continuensly
to finely grate

Parstey, Choppat Upt o 2 cups Add {0 Bovd ared Pulse o chop to dosirod

fineness, sbeut 10 015 suconds Prociss
oiher herbs in same way.

Poppar: Green, Aed,
Yoliow Chnpped

Up to | peppar

Culinlo 1-inch pieces Add 1o bowt and
Pt fo chip

Soups, 2 eups Adf ux to 2 cups hot sk than 176°F)

Purest or Grenmed virpetable Soup for pureelng and croaming
Process to desirad smeothness

Soumsh {Bulierout). Up to 5 cups. Atlt] 174 wups of cotking fquid par oup o

Purrpkin o Bwost 1-i cubes food. Pulse fo finely chop. (hen proeess

Pointass Puread

rontinuously o pures,




CHOPPING GUIDE

FOOD ARMOQUNT DIRECTIONS
Sirmwbertlos, Poreed 2 cups Mol and halve lrge bersdes. Add fo bow!
ot pulso fo chop. Process continuously
to puras
Tomatwes. Chopped 4 modium Cueirtar lomaloes Add up to 4 and pulss
i deeired slza

SHREDDING GUIDE

FOOD DIRECTIONS

Cabbage Use shadding dise for vety fine cabbage or siave Cut info picees jo i) chute
Siwed, using light pressure Empty Bowl a5 cabbege 1eaches disc

Carrots Positien in chuts and shred
Chaase. Cheddar Cheesk must be well chilied Cul to fit chute
Chasse, Mozzarelia Cheoss must be chilled in fraezar for 30

mirtes priof to shredding Culto it chule
Use Hyiv prossure

Potoag Cut fo Ftehuta

Zutchind Cut to M ehte. aither langlhwise or harizentally

15



SLICING GUIDE

FOOD BIRECTIONS

Appia Halve nnd slack hotizoninily in chute Use frm pressure

Cabbage f Lotees HMatee head. cul 10 B chals

Caernls Gut to #if chuls

Lelory Hemove sbing Pack chute for bast regulls

Cutumbnr Cut to §it chsle i necessary

Mushmoms Stack chuis with mushmorms on thelr sides for lengthwise slices

Oniony Hatve s fll chute, positioning onions upright for conrsaly chopped rasulls
Penchas £ Pasts Hadve andd cote Posiiion uptght In chele and slice using Bght presswe

Pappess; Green.
Red. Yellow ais.

Kaop whole. cul stem and off and seed, keap top end inlast Fil pepper
Ty chiiste, Infed end fo the top. sgatezing sBghlly to B 8 sotesoary
Cut large onts info quarters of slips. depending on dasired rasulls
Shice using Mmoderate prossurs

Pepparon Cut inty Lin Ienglhs Remove edible caring

Poiatons Peal il desired Poslion in chide. rutiing large potatoss In halves

Simwherniss Hull Anange berdes on thel sides for lengihwice slices

Tomioos Use sinall tematons for whole slices, hakve If nocessary Uno genly bt livm pmssiie
Turrips Peal Cul turnips to it chula

Zucehin Stee off ends Use Seall Squach for whole stices; halve larger ones to it chule

18
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Your Home

For repalr — In your homs — of all major brand appliances,
lawn and garden equipment, or heating and cooling systems,
noe matter who mada ¥, no mattsr who sold It!

For the replacement parls, accossories and
owner's manuals that you nsad fo do-it-yourself.

For Ssars professional installation of home appliances
and tems like garage door opaners and water heaters.

1-800-4-MY-HOME®  Call anyiime, day or night
{1-800-489-4853} U 8.A and Canada)
WWW,RBBIE.COM WWw.g0ars.co

For axpert home solutlons advics: www.managemyhome.com

Our Homa
For repalr of carry-in products like vacuums, lawn equipment,
and elsclronics, call or go on-line for the nearest
Saars Paris & Repalr Service Contar
1-800-488-1222 (USA) 1-800-469-4683 (Cunuda)
Call anytime, day or night
Www.sBars.com WWW.SERIS.CH

To purchasae a protection agreement on a product serviced by Sears:
1-B00-B27-6655 usA) 1-B00-361-6865 [Canacia)

Para padir sevicio de reparacién  Au Canada pour servios en frangals:
a dormidfio, y para ordenar plezas: 1-800-L E-FOYERMC

1-888-EU-HOGAR® {1-800-533-6037)
{+-B88-784-8427) WWW.66arB 08

SRy

$Searm Bk, LLOC

® Registered Trademark / ™ Trademark 7 % Serdee Mark of Seam Brands, LLG
® Marca Reglstrads 7 ™ Merca de Fabres / ™ Maron de Seviclo de Sears Brands, LLO
¥ Marque do commeres 1 ° Merque ddposde da Soars Brands, LLC




