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SAVE THESE INSTRUCTIONS
Read ail instructions before using this appliance. When using electrical
appliances, basic safety pmcautmns should be ﬁagﬁowed, including the following:

of Ty T R N e e o T T A U e S o o

Teach children not to play with
range knobs or any other part
of the range.

Never leave children alone of
unatiended where a range is In
use.

HNever store things children
might want above a range.

Never let anyone climb, sit or
stand on the open door or any
other part of the range. Their
weight may make the range iip
over.

Never leavethe ovendooropenwhen
you are nol watching the range.

WARNING:

To prevent accidental tipping of the
range from abnormal usage, includ-
ing excess loading of the cven door,
attach it to the wall or floor by install-
ing the anti-tip bracket supplied. If
the range is moved for cleaning, ser-
vicing or any reason, be sure antitip
device is re-engaged properly when
the range s replaced. Fallure to take
this precaution could resultintipping
of the range and cause injury.
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Always keep the range area ciear
and free from things that will burn.

CAUTION:

Mever store things in an overnor
near cookiep elements/
burners. These things may caich
fire and plastic items could melt.

Never wear loose clothing when
using your range. Such clothing
could catch fire,

Neverletpothandies stickautover
the front oftherange. Tumhandles
in so that they cannot be bumped
into. Keep the handles away from
other hot surface elements/burn.
ers.,

O G

Newveruse your range for warming or
heatingarcom. You couldbe burned
or sericusly injured. Such misuse
could also cause damagetotherange.

Neveruse atowel or other bulky cloth
as a potholder. Such cloths could
catch fire on a hot element/burner.

HNeverleave cooktop elements/burn-
ers unwatched at high heat
seftings. Boilovers cause smoking
and greasy spiliovers could catchfire.
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Keep this book for Iater use.

Be sure your range Is installed and grounded properly
by a qualified technician.

Always use care when touching surface elements,
oven heating elements or inside the oven, Heating
elemenis could be hot enough to burn you even if they
are dark in color. The oven vent ductand oven door may
alsc become hot during oven use,

After broilimg, always take the broiler pan out of the
oven and clean it. Leftover grease in the broiler pan can
catch on fire next time you use the pan,

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

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

Always follow cleaning instructions in this book.
Always keep the range clean. Food and grease are
easy to ignite. Clean the oven regutarly.

Always keep combustible wall coverings, curtains or
drapes a safe distance away from your range. Never
store such items in or on your range.

Always keep wooden, plastic utensils, or canned food
a safe distahce away from your range.

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

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

Clean Onty parts listed in the Manual.

Always keep dish towels, dish cloths, potholders, and
linens a safe distance away from your range. Never
store such ifems In or near your range.
Neverheatunopenedfood containers. Pressure buildup
may make container burst and cause injury.

Never leave jars or cans of fat or drippings on or near
the range. Never let grease build up on yourrange. You
can keep grease fires from starting if you clean up
grease and sphils after each range use.

Newveruse aluminumfoil toline oven bottoms. Improper
use of foll could start a fire.

MNever block free alrflow through the oven vent.

HNever try to move a pan of hot fat, especially a deep fat
fryer. Wait until the fat has cooled.

Place oven racks in desired position while ovenis cool.
if racks must be handled when hot, do not let potholder
contact hot heating element in oven.

Choose pots and pans with flat bottoms, large enough
to cover the entire cookiep element. This will cut down
the risk of setting potholders or clothing on fire with an
uncovered element and waste less energy.

Omnby some kinds of glass or ceramic pans can be used
for cooktop cooking. Be sure that the pan you use will
not break when heated on the cooktop elements.
Never try to clean utensils, cookware or removable
paris of your range in the oven during a self-clean cycle.
Never rub, move, or damage the door gasket on self-
cleaning oven. The gasket is essentlal for a good seal.
Only clean the gasket by soaking it with hydrogen
peroxide, as described in the self-clean section of this
manual.

ifthe seif-cleaning mode malfunctions, turn off and
disconnect the power supply. Have serviced by a
qualified technician.

Mever try to repair of replace any patt of the range
unless Instructions are glven in this book, All other
work should be done by a skilled techniclan.

Do Not Use Oven Cleaners — No commercial oven
cleaner or oven liner protective coating of any kind
should be used in or atound any part of the oven.
Neverputremovable heating elements in water. Do not
put them in a dishwasher. Do not put them in the self-
clean cycle of your oven.

Never use the cooktop without reflector pans or drip
bowls In place. Hf these pans or bowls are not there
during cooking, wiring or other range paris may he
damaged.

Never clean cooldop surface when it Is hot. Some
cleaners produce noxious fumes and wet cloths could
cause steam burns if used on a hot sutface.

Be sure everyone in your home knows what to do
in case of a fire.

Read and enderstand this information NOW!
Should you ever need it, you will not have time for
reading.

OVEN FIRE

Bo not try to move the pan.

1. Close oven door and turp controls ofi.

2. It fire continues, throw baking soda on the fire.
Never use water on a grease fire - it will only
spread the flames.

IMPORTANT SAFETY NOTICE

The California Safe Drinking Water and Toxic Enforce-
ment Act requires the Governor of California to publish
a list of substances known {o the state to cause birth
defects or other reproductive harm, and requires busi-
nesses to warn customers of potential exposure to
such substances.

The fiberglass insulation in self-clean ovens gives off a
very small amount of carbon monoxide during the
cleaning cycle. Exposure can be minimized by venting
with an open window or using a ventilation fan or hood.
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YOUR RANGE

IMPORTANT:

The model and serial number of your range can be found on a tag, behind
the storage drawer panel, on the left side of the range front frame.

OVEN SELECTOR CLEAN OVEN LIGHT COoOKTOP COOKTOP CONTROL
KNOB INDICATOR SWITCH INDICATOR LIGHT (See page 5}
{See pages 5 & 8) LIGHT {glows whenever any
cookiop element is on}
OVEN INDICATOR LIGHT / CLOCK {See page 5)
{giows whenever bake or broil
elemonts are cyeling on: oven
is preheated when Hght first™~—__| OVEN VENT
goes out) lr {below element; area
' may get hot during vse;
/ R DO NOT block vent)
OVEN CONTROL KNOB
{See pages 5 & 8) N LIFT-UP COOKTOP
{Sea page 12)
REMOVABLE CHROME BOWL —f
{See page 11)
OVER DOOR LATCH
{locks door during
self-clean cycle;
See page 8)
OVEN DOOR &QCK!M
URLOCK HANDLE REMOVABLE OVEN RACKS
(not visibls uniess pulled out (See page 12)
from: beneath eooklop;
See self-clean section)
OVEN BAKE ELEMENT
SELF-CLEANING OVEN REMOVABLE OVEN DOOR
(See page 8) {See page 12)
MODEL & SEHRIAL
NUMBER PLATE -
REMOVABLE STORAGE DRAWER OVEN DGOR GASKET
(See page 10) {See pages 3 & 8)

BROILER PAN AND GRID

4 NEFSFOS



FO START THINGS COOKING
COOKTOP COOKING
The slgn near each cocktop control knob shows which
element is lurned on by that knob.
OO0 @O O OO
@0 OO0 00 CO@
Leit Left Right Right
Front Rear Rear Front

To operate cooktop controls:
1. Push to turmn,
2. Set on or between marks for desired heat.

An Indicator light will glow when any cooktop element
ison,

COOKTOP CONTROL

(SOME MODELS)

For best cooking results and energy efficlent operation,
you should use pans that:

A. Have flat bottoms and straight sides.
B. Have light handies that do not tiit pans.
C. Are about the same size as the element,

Mever line the bowils below cookiop
A elements with aluminum foil. Foil can
b block normal heat flow and damage the
~ range. This is especially true if foil
blocks the oven vent tube under the
right rear cooktop element.

CLOCK AND OVEN CONTROLS

OVEN CONTROL OVEN SELECTOR

POINTER

(SOME MODELS)

TO SET THE CLOCK:

Push in and turn CLOCK KNOB to set time. Turn knob
without pushing in to set timer hand back to OFF.

TO SET THE TIMER:

Turn CLOCK KNOB without pushing in.
To turn off buzzer after time is up, reset timer hand 10
OFF,

NOTE: The timer is a reminder only and will not control
the range.

TO BAKE, ROASYT O BROIL:

Besurethatthe SELECTOR KNOB is turned to BAKE for

baking or BROIL for roasting or broiling.

1. Set the OVEN CONTROL knob to desired tempera-
ture or to BROIL.
For broiling the OVEN CONTROL must be set to 500
BROIL.

2. When finished, twrn OVEN CONTROL and OVEN
SELECTOR to OFF. NEMTC24



AUTOMATIC OVEN OFF:

1.

2.

3.
4.

Turn the SELECTOR KNOB fo TIME BAKE (oven
indicator fight will glow).

Push in and turn STOP TIME KNOB to set time when
oven wiiiturn off. START TIME should show same as
clock.

Set OVEN CONTROL KNOB to desired temperature.
When finished, turn OVEN CONTROL KNOB and
OVEN SELECTOR KNOB to OFF.

AUTOMATIC OVEN ON AND OFF;

1.
2,

3.

4.
8.

Turn the SELECTOR KNOB to TIME BAKE.
Pushinandturn START TIMEKNOB to settime when
oven will lurn on.

Push in and &irn STOP TIME KNOB to set time when
oven will turn off.

Set OVEN CONTROL KNOB to desired temperature.
When finished, turn OVEN CONTROL KNOB and
SELECTOR KNOB to OFF.

OVEN COOKING

»

When cooking a food for the first time in your new
oven, use lime given on recipes as a guide.

Your new oven has been set cotrectly at the faciory
and is apt to be more accurate than the oven it
replaced.

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

Always foitow recipe carefully.
Measure ingredients properiy.
Use proper pan piacement.

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

Pans 100 close to each other, to oven walis orto the
oven botlom, block the free movement of air. Im-
proper air movement causes uneven browning and
cooking.

4 cake layers

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

Always turn oven 1o OFF before removing food.

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

Let the oven preheat thoroughly before cooking
baked products. Allow 15 minutes preheat time.

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

Cakes, cookles, muffins, and quick breads should
be baked in shiny pans — to refiect the heat —
because they should have a light golden crust.
Yeast breads and pie crusts should be baked in
glass or dull (non-shiny) pans — 1o absorh the heat
- because they should have a brown, crisp crust.

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

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

There may be some odorwhen theoven isfirstused.
This is caused by the heating of new parts and
insulation.

Do not caver an entire oven rack with foil. The foil
can block nermal heat flow and cause poor baking
results. Do notplace any foil directly abovethe bake
element. Foil used on the oven bottom under the
element may damage the oven surface; therefore, it
should not be used,

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

When recipes require preheating, have food nearby
before you open the oven door. If the oven door is
aliowed to remain open for more than a brief time,
the preheat temperature will be fost.

Use residual heat in oven whenever possible fo
finish cooking casseroles, oven meals, etc. Use
residual heat when warming rolis or precooked
desszens.

NEOVC10



Broiling is cooking by direct heat from the broil
burner, Tender cuts of meat or marinated mest
should be selected for broiling. For best results
steaks and chops should be at least 3/4" thick.

After placing food on the broiler pan, putthe panon
the rackinthe lower oven. The recommended rack
position and cocking time can be found in the chart
at right.

The closer the food Is to the broil burner, the faster

the maat browns cnthe ouiside, yet staysred to pink
inthe center. Moving the meatfarther away from the
burner lets the meat cook to the center while
browning ouiside. Side one should be cooked 1-2
minutes ionger than side two.

Do not cover the entire brotler
urid with foil. Poor drainage
of hot fat may cause a broiler
fire,

if a fire starts, close the cven
deor and turm controls off. If
fire continues, throw bakinmg
soda on the fire. Do not put
water on the fire.

POSITIONING BROILER PAN

Raclk
Pesition | Total Time
Food 4 = Highest| {minutes)

1 = Lowest

Your oven doors should be open to
the broil stop position while
broiling. H the door is closed the
food will reast and not broil,

Use only the broiler pan and grid that came with your
range for brolling. They are designed for proper
drainage ot fat and liquids and help prevent spatter,
smoke or fire,

Do not preheat when broiling. Preheating may
cause the thermostat to eycle the broil burner off
and on. For even broiling on both sides, start the
food on a cold pan.

Trirn the outer layer of {al from steaks and chops.
Slit the fatly edges to keep the meat from curiing.

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

Brush chicken and fish with butter several times as
they broil. When broiling fish, grease the grid to
prevent sticking and broil with skin side down. Iltis
noi necessary to turn fish,

Neaever leave a soifed broiler pan in the range.
Grease in the pan may smoke or butn the next fime
the oven is used.

Be sure you know the correct procedure for
putiing owt a grease fire. See the section on
safety.

Steak — 1" Thick

Rare 4 9-11
Medium 3 13«15
Well Done 3 21-23

Ground Beef Patties

Medium ~ 1" Thick 3 1818
Medium - 1/2" Thick 4 79
Lamb Chops — 1" Thick 3 1821
Pork Chops — 1" Thiek 3 27-28
Pork Chops - 1/2" Thick 3 16-18
Ham Slice — 1/2" Thick 3 112
Fish (Fillets) 3 11-13
Chicken {Pieces) 2 45-55
Frankfurters 3 8-11
Bacon 3 g-11

This chatt is a general guide. The size, weighi, thick-
ness, and starting lemperature of the food, as well as
your own personal preference, will afiect the cooking
time. Times in the chart are based on the food being at
refrigerator temperature.

NEBRLOg



THE SELF-CLEAN CYCL

BEFORE A CLEAN CYCLE

1. Removethe brofl panand grid, oven racks, all utensils
and any foil that may be in the oven. Do nottry o
clean utensiis or any other objects In the oven during
a self-ciean cycle. i oven racks are left in the
range during 2 clean cycle, they will darken,
lose their luster and heceme hard to slide. i
you choose to leave the racks in the oven, you can
poiish the edges of the racks with steel wool and
appty a small amount of vegetable off {0 the rack
edges afier the self-clean cycle. This will make the
racks easier to slide,

2. Soil on the oven front frame, under the front edge of
the cooktop, the door liner outside the door seal and
the front edge of the oven cavity {(about 1" into the
oven} will not be cleaned during a clean cycle {see
illustration below). Ciean these areas by hand before
starting a clean cycle.

Use hot water with a soap-filled steel wool pad, then
rinse well. FHOR%“ FRAME

DOGR LINER

3. Wipe up heavy spilovers on the oven bottom. Too
much soil may cause sinoking during the clean cyele.

4. Clean the door seal by using a clean sponge o soak
the soiled area with hydrogen peroxide. Repeated
soaking may be needed depending on tha amount of
soi. Frequent cleaning will help prevent excessive
soii buildup, Do not rubthe doorseal. Thefibarglass
material of the seal has an extremely low resistance
fo abrasicen. An intact and well fitting oven door seal
is essential {or energy efficient oven cperation and
good baking resuits. 1f you notice the seal becoming
waorn, frayed or damaged in any way or if it has
hecome displaced on the door, you shouid replace
the seal.

For your safety, the oven door cannot
be unlocked while the oven is atf clean-
ing temperature. After a clean cycle,
the door cannot be unlocked until the
temperaiure has dropped 1o a safe level
{about 30 minutes).

TO SET A CLEAN CYCLE:
Recommended Cleaning Times:
Light SOl .rcerccomimenmssocsnsmsssencernnnse 1=1/2 hOUrS

MOJerates SOI o incrnrrennnsssnisrrrrrnerens 2= 172 BOUIS
Heavy S0l armmcrnrmmmimereewn.. 3= 1/2 hOurs

g Mmay be repeated.

1. Set START TIME knob to the present time of day.
2. Setthe STOP TIME knob to the time of day when you
want the ¢iean cycle to end.

Note: The coven will not unlock until the
temperature has dropped to a safe level;about
30 minutes aiter the stop time.

Turn SELECTOR to CLEAN.

4, Turn QVEN CONTROL to CLEAN, Turn the knob all
the way until it stops.

ad

POINTER

SLIDE DOOR LOCK/UN-
LOCK HANDLE TO THE
RIGHT TO LOCK BOOR

8. Slide the door lock/uniock handie all the way to the
right to lock the door. You may need {0 presson the
door siightly o get it to lock.

TO INTERRUPT A CLEAN CYCLE:

1. Turn STOP TIME knob to the current time of day.

2. Wait about 30 minytes.

Do not force the door lock handle,
3. Turn SELECTOR and OVEN CONTROL to OFF.

WHEN A CLEAN CYCLE IS FINISHED:

1. Stop time will be the same as the time of day.
2. Wait about 30 minutes.

3. Tumn SELECTOR and OVEN CONTROL to OFF.

AFTER A CLEAN CYCLE

Afferacleancycle, you may hotice some whiteash inthe
oven, Just wipe it up with a damp cloth,

If white spols remain, remove them with a soap-filled
steel wool pad. Be sure to rinse thoroughly with a
vinegar and water mixiure. These deposits are usually
a salt residue thatcannot be removed by the cleancycie.

If the oven is not clean after one clean cyele, the cycle
NESCL1D



TO SET DELAYED CLEAN CYCLE:
1. Turn SELECTOR KNOB to CLEAN.

2. Setthe Start Time Knob to the time of day wheh you
wanti cleaning to begin.

3. Set the Stop Time Knob to the time of day when you

wart the clean cycie to end. {See recommended
cleaning times on previous page.)

4. Turn OVEN CONTROL KNOB to CLEAN. Turn the
knob all the way until it stops.

5. Slide the door lock/unlock handle all the way to the
right to lock the door,

After cleaning ends, wait about 30 minutes for ovento
cool. Turn OVEN SELECTOR and OVEN CONTROL
KNOBS to OFF.

CLEANING TIPS

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

range.

Warm water, a mild detergent and a soft ¢loth are safe to use on ali cleanable parts of your range.
Do not use metal scouring pads, except where recommended.

PART CLEANING MATERIALS REMARKS

Control panel and knobs | Detergent, warm water, soft cloth Do not use abrasive cleaners. Knobs putl!

off for easier cleaning.

Porcelain enameled Detergent, wartm water, plastic or ny- | Clean afler each spillover. Rub chrome

cookiop, chrome reflec- lon scouring pad bowls gently with scouring pad. Soak

tor bowls stubborn soil.

Self-cleaning oven Detergent, warm water and/or soap- Rinse well after cleaning. Cleaning inside

finish filled steel wool pad the oven need only be done as an optional

’ ﬁu nuf use oven c'eaner inoraround tau(:h'uﬁ bétweeﬁ 55‘3""(:‘93“ cy¢|9$» See

Oven door gasket Hydrogen peroxide Soak with hydrogen peroxide, using a
sponge. Frequent soaking helps prevent
soil bulldup. Do not rub, See seif-clean
gsection for more information.

Oven racks Detergent, warm water, soap-filled | Remove from oven to clean. Rinse thor-

scouring pad, plastic scouring pad oughly.

Burner box bottom {area | Detergent and water
under cookiop)

Clean after each spiiover with detergent
and water. Dry well,

cleaner {pan only)

Broiler pan and grid Detergent, warm water, soap-filled | Remove sotied pan from oven to cool,
scourlng pad, commercial oven | Drain fat or drippings. Fill pan with warm

water, Sptinkle grid with detergent and
coverwith damp cloth orpapertowels. Let
pan and grid soak for a few minutes. Rinse
or scouras needed, Dry well. Gridand pan
may be washed ih a dishwasher,

Class Glass cleaner and paper towels Remove stubborn soll with paste of bak-

ing soda and water. DO ROTuse abrasive
cleaners. Rinse thoroughly.

NEGCH24



ANTI-TIP DEVICE

ADJACENT CABINET OUTSIDE EDGE OF

if your range is removed for cleaning, OR FINAL LOCATION Of BRACKET TO BE FLUSH
servicing or any reason, be sure anti. RANGE SIDE PAN . WiTH LEFT OR RIGHT SIDE
tip device is re-engaged properly
when the range is replaced. Failure
totazke this precaution could result in
tipping of the range and cause injuery.

When replacing the range:
1. ShHde the range Intc place.

2. Be sure the rear leg leveler fully engages the slotin MAKE SURE LEG
the bracket. To Insure the device is properly in- LEVELER ENGAGES
stalled and engaged, remove the drawer panel and SLOT
inspect the rear leveling leg. Make sure it fits
securely Into the slot,

REMOVABLE STORAGE DRAWER

This drawer gives you space for keeping coolk-
ware and bakeware. Plastics and flammable
material should mot be kept in this drawer.

BDo not overioad the storage drawer, Hthe draweris oo
heavy, it may slip off the track when opened. Toopenthe
drawer, grasp the center of the handle and pull straight
out,

To remove: Pull drawer stralght out and lift over the
guide stops.

Torepiace: Liftoverthe guide stops and slide drawer
Into piace.

GUIDE STOP

REPLACING THE OVEN LIGHT

Be sure that the light switch is in the off position,
Po not touch hot oven buth. Do not touch oven
bullb with wet bands. Do not wipe oven light area
with wet ¢loth.

Never touch the clectrically live collar on the
hully when replacing it.

Electrical power must be shut off if you have to
replace a hroken hulb.

GLASS RETAINER

1. Unscrew glass cover and remove.
2. Repilace the bulb with a 40 watt appliance bulb.
3. Replace the cover.

Note: Werecommend you use a40wati appliance bulb
that is no longer than 3 1/2".

10 NEMNT39



REMOVABLE KNOBS

All control knobs may be removed for easy cleaning by
puliing the knob straight off the stem. Be sure that the
knob is In the OFF position before removal.

Hint: Stin athin cloth (such as a handkerchief} or a plece
of string under and around the knob edge and pull up.

Caution: Read these instructions carefully hefore
replacing the knobs. Replacing the knobs
improperly will damage the knobs and the spring
clip on the stems. I this happens, the knobs will
fit loosely,

To replace the knoh:

1. Al the knob siems, except the OVEN CONTROL,
have a groove in each side. The groove onh ong side
has a spring clip. The other groove is clear (see
fifustration). The OVEN CONTROL knob stem is “D”
shaped.

2. Check the inside of the knob and find the molded rib.

3. Replace the knob by fitting the moided rib inside the
knob into the clear groove on the stem.

MOLDED
RIB

SPRING
AT TCLp
CLEAR GROOVE
INSTEM

Note: Be sure to replace knobs on correct stems from
which they came.

REMOVABLE COOKTOP UNITS

The cookiop elements can be unplugged and the bowls
removed for cleaning.

Be sure all cooktop unit control knohs are turned
off and elements are cool before you remove or
replace a cooktop unit.

To remove:;

1. Grasp element, tilt it upward slightly to clear the
bowl,then puli away from the receptacie. The element
wili not sit level when replaced if it is forced too far
upward when removed.

2. Li#t out the bowl.

Do not put the element Into water. it cleans itself when
heated during normal use.

To replace:

1. Replace the bowl. Be sure the receptacle is showing
in the bowt opening.

11

2. Slidetheplugofthe element firmily intothe receplacle
and lower the element into place.

IMPORTANT: Never operate a cooktop element
without the bowl in place. This can cause
scorching of the coolktop, burning of wiring
insulation and loss of energy.

ELEMENTS

REFLECTOR BOWLS RECEPTACLE

Caution: Do not pull elements up more than

1/2" or damage fto the receptacle
will occur.

NEMNT25-1



REMOVABLE OVEN RACKS

Ba careful not to scraich the oven finish when
instailing or removing cven racks.

Ta instail:

1. Setthe ralsed back edge of the rack on a pair of rack
guldes.

2. Push the rack In untli you reach the bump In the rack
guide, then lift ihe front of the rack and push the rack
all the way in.

To remove:

1. Pull the oven rack out, then up,

Some models have one standard oven rack and one
folding oven rack.

The folding rack can be easlly stored away when not In
use,

MOTE: For best performance remove ovenracks
during a clean cycle. f ovenrvacks are leftinthe
range during a self-clean eycle, they will darken,
fose their luster and become hard to slide.

if you choose to leave the racks In the oven, you
cap polish the edges of the racks with steel wool
and apply a smail amount of vegetahble off ta the
rack edges after the seli-clean cycle,

REMOVABLE OVEN DOOR

ToO remove:

1. Open the door to the stop position {see lllustration}.
2. Grasp the door at each side and lIift up and off the
hinges.

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

To replace:

1. Hold the door over the hinges with the slots at the
botlom edge of the door lined up with the hinges.
The hinge arms must still be in the stop
position.

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

STOP (BROIL) POSITION

LIFT-UP COOKTOP

The cookiop canberaised so the area underneath
can be cleaned.

To ratse cooklop:

1. Remove the cooktop units,

2. Grasp the front of the cooklop and Iift up until the
suppott rods snap into position to hold the cooktop.

Porcelain enamel can chip. Handle porcelaln enameled

cooktops carefully.

To lower cooktop:
1. Pushinontheijront ofthe support rodswhite lowering
the cooktop.

NEMNT40



SEFORE CALLING FOR SERVICE

Save time and money — Check this list before you call for service,

To eliminate unnecessary service calls, first, read all the instructions in this manual carefully. Then, if you have s
problem, always check this list of common problems and possible solutions before you call for service.

if ycu do have a problem you cannot fix yourself, call your nearest Sears Store or Service Center for help. When
calling, have this manual, the Repair Parts List, your model number, serial number and purchase date handy .

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

Range does not work;
totally inoperative

« No power to range

Check household circuit breaker or fuse,

Check cord {if equipped) fo be sure it is
plugged in.

Oven does not heat;
cooktop efements OK

Oven controls set incorrectly

Model 93491

White mark on oven control
knob set too far past 500 Broil

Models 83301 and 64291

Cvencontroiturnedtocfarpast
500 Broil

Check oven control.

l{the thermostatiknob has been adiusted (see
Thermostat Adjustments)ihe pointerand the
white mark on the knob will not be aligned.
Always use the white mark for setting control
to OFF, Broil or Clean. Use the pointer for
setting temperature. H the white mark Is set
teo far past the 500 Broil mark, the oven will
not come on.

500 Broil must be aligned with indicator mark
above oven control knob,

Cookiop does not
work; oven OK

Element(s) unplugged

improper operation of control

Check element connections by removing and
re-piugging element(s) firmly.

Be sure knob is pushed in while turning.

Foods do not bake
properly

Oven not preheated long
enough

Improper rack or pan piace-
ment

Oven vent blocked or coverad

Improper use of foil

improper temperature setting
for utensH used

Recipe not followed
Range and oven rack not level

Using improper cookware

Be sure to preheat until indicator light goes
out.

Maintain uniform air space around pans and
utensils; see cooking hints section.
Reflector bowi must have hole in center over
oven vent.

Foll use not recommended.

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

Is recipe tested and reliablae?

Check the installation section for leveling
instructions.

See cooking hints,

Oven temperature
seems inaccurate

Thermostat calibration

See adiustments described in THERMOSTAT
ADJUSTMENTS section,

Foods do not bro#f
properly

Cven door cicsed
Improper rack position

Cven preheated

Impropet utensil used
Improper broiling time

Open door to broit stop position.

Check broil pan placement; see Broiling sec-
tion.

Do not preheat when broiling.

Use broiler pan and grid supplied with range.
Check broiling chart.

Oven smokes

Dirly oven
Broiler pan {ull of grease iafl
inoven

Check for heavy spillover,
Check pan and grid after each use,
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BEFORE CALLING FOR SERVICE (continued)

PROBLEM

POSSIBLE CAUSE

DON'Y CALL FOR SERVICE
UNTIL YOU CHECK

«  Ovenwlllnot seli-clean | -
or poor seli-cleaning | .
resuits sS00n

»  QOven too dirty

Controls sel Incorrectly
Clgan cycle Interrupted too .

»  See self-clean Instructions.

Heavily solled ovens require a 3 1/2 hour

clean cycie.

» Heavy splllovers should be removed be-
fore setting clean cycle. Repeal clean
cycle.

«  Oven door wilt not un- .
fock

Clean cycie not complete

« Door accidentally locked
whiie baking or brolling

»  Oven must cool below fock temperature
(approximately 30 minutes after clean
cycie ls complete).

- Turnovencontrolto OFF. Waltuntli oven
cools and door wilf unlock. Do not force
the door iock.

« Oven light does nol .
work

+ Light builb burned out

Light switch In OFF‘posiuon .

Check swiich setting; see operating In-
structions

»  Check or repiace light bulb; see remov-
able parts section of this manual,

THERMOSTAT ADJUSTMENTS
The temperature In your new oven has been set correclly at the factory, so be sure to follow the recipe temperatures

and times the {irst few times you hake In your new oven.

if you think the oven should be hotter or cooler, you can adjust it yourself. To declde how much 1o change the
temperature, set the oventemp knob 25°F higher or lower than the temperature inyour recipe,thenbake. Tharesults
of this "{est” should give you an idea of how much the temperature should be changed.

(MODELS 64291 and 93301}
To adjust knob:

1.

2.

Turn OVEN CONTROL knob to OFF and remove the
knob by putling strajght off,

Look atthe back of the knob.The arrow pointing o the
centerofthe upper screw indicates the original factory
setting. Theknob canbe adiusted upto30°F hotteror
30°F cooler, In 15°F Increments.

. Use a screwdriver 10 ioosen the iwo screws about 1

turn each.

. Hold the knob skitt {B on itlusiration) while turning

the knob handie {A on jHustration) In the desired
direction. As you turn, you should be able to hear
clicks and feel notches or teeth., Each click or notch
Is 15°F. You can turn up fo 2 ¢licks or solches in
elther direction,

. When you reach the desired adjustment, retighten

both screws.

MAKES OVEN COOLER MAKES OVEN HOTTER
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(MODEL 93491)

2.

To adjust knohb:
1.

Turn OVEN CONTROL knob to OFF and remove the
knoh by putling straight off.

Look at the back of the knob.The white mark on the
back of the knob indicates the original factory
setting. The knob can be adjusted hotter or cooler,
In 15°F Increments. Each noich represenis one (1)
15°F Increment. Do not adjust over 30°F in elther
direction.

. Use a screwdriver to loosen the screw on the back of
the knob.

. Turn the pointer In the desired direction and line up
the desired notch with the white mark. (Each notchis
15°F)

. When you reach the desired adjustment, re-tighten
the screw.

PUSH POINTER
TOWARD COOLER
TO MAKE
OVEN COOLER™ " ROTTE

‘Jf ':‘&w\jﬂ
POINTER S

R\ *%%Mm

. 7 gt

- — EACH NOTGH
PUSH POINTER 15 15°
TOWARD HOTTER
TO MAKE INDICATES ORIGINAL
OVEN HOTTER, FACTORY SETTING
NESER44



KENMORE ELECTRIC RANGE WARRANTY

ffr \\

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

Dear Customer:

Our constant efforts are
directed toward making
sure your new Kenmore
Range will arrive at your
home in perfect condition
and will give you proper
performance. As part of
these efforts, we feel it s
our responsibility to pro-
vide you with thiswarranty
for your range.

PARTS EXCEPT GLASS PARTS

If, within one year from the date of installation, any part, other than aglass
part, fails to function properly due to a defect in material or workmanship,
Sears will repair or replace it, free of charge.
FULL 30-DAY WARRANTY ON GLASS PARTS AND FINISH OF PORCE-

LAIN ENAMEL, PAINTED OR BRIGHT METAL FINISHED PARTS
If, within 30 days from the dale of installation, any glass part or the finish
on any porcelain enamel, painted or bright meial part is defective in
material or workmanship, Sears will replace the part, free of charge.

FULL 90.DAY WARRANTY ON MECHANICAL ADJUSTMENTS
For 90 days from the date of Inslallation, Sears will provide, free of charge,
any mechanical adjustments necessary for proper operation of the range,
except for normal maintenance,

If the range is subjecied to other than private family use, the above
warranly coverage is effective for only 90 days.

WARRANTY SERVICE IS AVAILABLE BY CONTACTING THE
NEAREST SEARS SERVICE CENTER/DEPARTMENT IN THE
UNITED STATES
This warranty applies only while this productis in use in the United States.
This warranty gives you specific legal rights, and you may also have other

rights which vary from siale to state. SEARS, ROEBUCK and CO.

Dept. 731 CRAW
Seanrs Tower

J

K /jj Chicago, i, 50684 /
WE SERVICE AT WE SELL

"We Service What We Sell” is our assurance 1o you that you ¢an depend on Sears for service because Sears

service is nationwide.

Your Kenmore Range has added value when you consider that Sears has a service unit near you staffed by
Sears trained technicians, . . professional technicians specifically trained on Sears appliances, having the
parts, tools and equipment to ensure that we meet our pledge to you — "We Service What We Sell!”

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

Kenmors Ranges are designed, manufacturedand
tested for years of dependable operation. Yet, any

modern appliance may require service from time or Gloss

to fime. The Sears warranty plus the Sears Main- 90 DAYS

tenance Agreement provides protection from un- 2 Mechanlest Adjustment w | MA | MA
expected repair bills and assures you of enjoying

maximum range efficiency. 20 DAYS

Here's a comparative warranty and Maintenance 3  Porcelaln and Glnss Parts W MA | MA

Agreement chart showing you the benefits of a
Sears Range Maintenance Agreement.

Years of Gwnershlp Covernge it Year | 2nd Year | 3rd Year

facement of Defective
1 xprls other thur Porcelain w MA MA

4 Annual Preventive Malnten-

ance Check ot your roquest MA | MA MA

Wo Wty HA- Batnhensws Agrooroent

CONTACT YOUR SEARS SALESPERSON OR LOCAL SEARS SERVICE
GENTER TODAY AND FUHGHASE A SEARS MAINTENANCE AGREEMENT.

Ken mO[‘e America's Best Senmg Appliance Brand

Scold by SEARS, ROEBUCK AND CO., Chicago, IL 60684




