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IMPORTAN T INS TRUCTIONS FOR YOUR SAFE Y

I - _SAVE THESE INSTRUCTIONS N
E Beadall instmctions before using this appliance. Wh singgas

or electrical appl:ances, basic safety precautions should be

If there is no adjacent cabinet, determine
where the location of the range side (painted
outside panel) will be. Place the bracket
with its outside edge at this location and
against back wall. See iflustration below.

4. Determine whether you will anchor the
e Alf Ranges Can Tip bracket to the floor or wall. Make sure this
e Injury To Persons Could location fs clear of electrical wiring or
Result plumbing.
e Install Anti-tip Device 5. Fastenthe bracketsecurely with the screws
Packed With Range provided. Screws are self-drilling in wood,
* See Installation Instructions plywood, particle and chip board, and
B most metal framing. If attaching to
masonry, you can buy suitable screws and

Tools you will need: anchorsathardware stores. Useamasonry
Phillips head screwdriver drill to drill the required hofes.
1 3/8" open end or adjustable wrench
BRACKET WALL
PLATE

SCREW MUST ENTER
WOCOD OR METAL

1. Remove the bracket from the prepack
located inside the oven.

.. Decide whether the bracket will be installed
on the right or left side of range location.

3. Ifthe bracket side of the range is adjacent ~ €+ Using the wrench, back out the four leg

to a cabinet, place the bracket against levelers at least two turns. See your
back wall and cabinet as shown below. installation guide for more leveling
information before positioning range.
ADJ : ;
LOCATION OF Darey O FINAL OUTSIDE EDGE OF 7. Slide the range into place. Be surerearleg
PANEL BRACKET TO BE leveler fully engagesthe slotinthe bracket. If

FLUSH WITH LEFT OR range cannot be moved back far enough
for rear leg leveler to enter bracket, move
bracket forward as required and attach to
iy [ WALL BEMIND floor in new location.

3 iunportant safely instruction continued



IMPORTANT INSTRUCTIONS FOR YOUR SAFETY oninucq

To insure safety for yourself, family and home,
please read your Owner's Manual carefully
Keep it handy for reference Fay close
attention to Safety Sections.

iR BURE your apphanca

Counaed Dy agietlilis G o

IMPORTANMNT SAFETY . ok

The California Safe Drinking ‘W ate:
and Toxic Enforcement L°
requires the governorof Californi:
to publish a list of subsiziice.
known to the state to cause Lirth:
defects orotherreproductive haris:
and requires businesses to war:
their customers of poternitia;
exposure to such substances.

The fiberglass insulation ir
self-cleaning oven will give off
very small amount of carbos
monoxide during the cleaning
cycle. Exposure canbeminimize
by venting with an open cdoor ¢.
window or using a ventilation fa.:
or hood.

([ WARNING!

Topreventaccidental tipping of the |

range from abnormal usage,

including excessive loading of the

i / oven door, attach it to the wall or
floor by installing the Anti-Tig device

supplied. If the range is moved for cleaning,
servicing or any reason, be sure the Anti-Tip
device is re-engaged properly when the rangz
is slid back in the opening. Failure to do so
could result in the range tipping or persunal
injury. To inspect the anti-tip device, remove
the storage drawer and look te see if the rear

leglevelerfully engages the slotinthe brackfij
\. .

DO NOT touch heating elements, surfaces
near them or interior oven surfaces. These
may be hot enough to burn even though they
e dark in color. During and after use, do nov
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=0 MOT cave children unattended near .-

N ) ‘F.

QLOLANCE I Use.

s+ ACH CHILDREN

+ Not to play with controis or
sy part of the apphance.
florto st climb or stand on
che door or any other par! of
the appliance.

<AUTION: Never siore items
canterest to children on the
cokguard aroin cabinets
e the appliance. Children
- ibing on the appliance
cuuid be seriously injured.
K EEP THIS book for iater use.

NEVER TRY (o repair or replace any part of
the appliance unless instructions are given in
this manual. All other work should be done by
a qualified technician.

NEVER USE your appliance
sorwsrming or heating the room.

ALWAYS KEEP combustible
wall coverings, curtains, dish
cloths towels, potholders and
ciher finens a safe distarice from
the apphance.

NEVER HEAT unopened food containers.
Pressore bulldup can cause the container o
burst and causea ingiry

impartan! safely instruction continued



IMPORTANT INSTRUCTIONS FOR YOUR SAFETY cniinves

NEVER LEAVE jars or cans of fat or
drippings in your oven.

ALWAYS KEEP the oven and surface unit
areas free from things that will burn. Food,
wooden utensils, grease buildup, gasoline and
other flammable vapors or .
liguids could catch fire. o O
Plastic utensils couldmeltand
canned foods could explode.
Your appliance should never
be used as a storage area.

SOME CLEANERS produce
noxious fumes and wet cloths
or sponges could cause steam Qb"
burns.

NEVER WEAR hanging or loose fitting
clothing when using your appliance.

NEVER USE atowelorother

bulky cloth as a potholder and

make sure the potholder is

dry. Moist potholders could
cause steam burns. Do not let
sotholders touch heating
yements.

g

'NLY SOME kinds of glass or ceramic
nokware can be used for cooktop cooking.
lake sure the cookware you choose to use is
esigned for cooktop cooking without
reaking due to the sudden changes in
mperatures.

\LWAYS USE care when touching cooktop
00king zones. They will retain heat after the
‘ange has been turned off.

NEVER BLOCK the oven air vent on the
- backguard of the range.

COOKWARE USED for

cooktop cooking should be mﬁ
flat on the bottom and large

enough to cover the heating area being used.
This will improve heating efficiency.
Undersized utensils expose the heating area
and may result in direct contact or ignition of
clothing.

NEVER LEAVE surface units unattended at
high settings. Boilovers result in smoking or
greasy spills that could catch fire.

ALWAYS turn utensil handles inward and
away from other surface units to reduce the
risk of burns, ignition, unintended contact or
spiilage.

NEVER cook on a broken cooktop, cleaning
solutions or spillage could penetrate it and
create the risk of electrical shock or fire.

PLACE OVEN RACKS in the desired
position while the ovenis cool. Ifracks mustbe
moved while ovenishot, donotlet the potholder
contact the hot oven element.

AFTER BROILING, always take the broiler
pan and grid out of the oven and clean them.
Leftover greasein the broiler pancouldcatchfire
nexttime you use your oven.

ALWAYS USE care when opening the oven
door. Let hot air and steam escape before
moving foods.

NEVER USE aluminum foil to line the oven
bottom. Improper use of foll could result in the
risk of electrical shock and fire.



IMPORTANT INSTRUCTIONS FOR YOUR SAFETY oniinucq

CLEAN ONLY the partslisted inthis manua’
Collow all cleaning instructions.  Bé sura i
smove the broiler pan and grid befors stariing
& self-clean cycle.
.+ THE SELF-CLEANING mode
malfunctions, turn off the conltrols or disconnect

the power supply. Have serviced by a qualifiec
technician.

NEVER RUB, move or damage the door
gasket on self-cleaning ranges.

NEVER TRY !0 clean utensils, cookware,
removable parts or broiler pan and grid in the
self-clean cycle.

DO NOT USE oven cleaners— Nocommercial
oven cleaner or protective coating of any kind
should be used inor around any partof the oven.

f READ AND
| @ UNDERSTAND THIS
PN INFORMATION NOW!

_ “hould you ever need it, you will not have time

¢ for reading. Be sure everyone in your home

© inows what to do in case of fire. Never use

¢ water on a grease fire; it will only spread the
flames. |

COOKTOP GREASE FIRE:

Never pick up a flaming pan...
1. Turn off the surface elements.
2. Smother the flame with

a tightly fitting lid, ! i
baking soda or use a

dry chemical, foam or %;:;a
halon type extinguisher.

OVEN FIRE:

Do not try to move the pan!

1. Close thé oven door and turn
controls off. p

2, If fire continues, throw baking | 5%
soda on the fire, or use a dry
chemical, foam, or halon type extinguisher.




PROTECTING YOUR NEW COOKTOP

IMPORTANT INSTRUCTIONS TQ

AVOID DAMAGE TO YOUR NEW
RADIANT COOKTOP

e Do notslide cookware across your cooktop.

¢ Do not use a dish towel or sponge to clean
or wipe down your cooktop.

* Do not use scouring powders or plastic,
nylon or metal cleaning pads on your
COOKtop.

» Do not apply your cooktop cleaning creme
to the cooktop surface if the surface is hot.

* Read the instruction label on the cooktop
cleaning creme bottle before attempting to
clean the surface of your cooktop.

e After cleaning the cooktop surface, be sure
to wipe off any residue that may be left from
the creme with a dry paper towel.

* for major spills, turn the surface control
knob to OFF, use a dry paper towel to wipe
up spill, then use a razor scraper (held with
a potholder) at a 30° angle against the
surface of the cooktop to scrape remaining
spill from the hot cooking zone.

* Do not cook directly on the surface of the
glass.

* Do not use the cooktop as a cutting board.

CAUTION: )
When the surface controls are
turned off, the Hot Surface Indicator
light willremain lituntil the cooktop
surface has cooled to approximately 150°F.
The glass ceramic surface will retain heat
after the indicator light goes out, Use caution
~ until the cooktop surface has had time to
L cool.

 REMOVAL OF PACKAGING TAPE

To remove the adhesive left from packaging
tape, use household dishwashing liquid,
mineral oif or cooking oil. With a soft cloth rub
into the area and allow to soak. Rinse and dry
well. Repeat procedure using an appliance
polish to insure no damage is done to the
oven. This should be done before the
range is turned on for the first time.
The tape cannot be removedonce the
oven has heated.

Packaging tape can be found in the
following areas:

Cooktop surface
Door handie
Control panel area
Door trim
Oven area



FEATURES OF YOUR NEW
RADIANT RANGE




RADIANT COOK TDP GUDK ING

Before using your new radiant
cooktop, clean it with the Cooktop
Cleaning Creme®. This will leave
a protective coating.

The cooking zones are shown by the outline on
the glass. The sign near each control knob
shows you which radiant zone is turned on by
that knob.

o] |
OO

RIGHT
REAR

COOKING ZONES

Use pans and woks that are flat on the bottom.
The size of the pan should be the same size as
the zone used when cooking.

SIZE OF
BOTTOM > COOKING
OF PAN €—— ZonE

Pans should be ffat on bottom

If you don't know if
your cookware is flat
on the bottomn, try this
test. Turn your pan
upside down on the

O 11l

countertop, place a ruler flat against the
surface ofthe pan. The bottom of the pan and
the edge of the ruler should fit flush against
each other all the way across. Turn the ruler a
full 360 degrees, checking as you turn for any
space between the two surfaces.

Stainless Steel: Highly recommended for
use with your new cooktop. Especially good
with a sandwich clad bottom.

Aluminum: Heavy weight aluminum
cookware recommended.

Cast Iron: C(Cast iron cookware that is
completely covered with porcelain enamel is
recommended. Cast iron that is not covered
with porcelain enamel may scratch the glass
ceramic surface of the cooktop.

Copper Bottom: Has good performance,
but it can leave a residue on the cooktop
surface.

Glass-Ceramic or Stoneware: [Usable,
but not recommended. It may scratch the
surface of the cooktop.

When the knobs are turned on, coils beneath
the glass radiate heat through the glass to the
cooking utensil. It will take a few minutes for
the coils to heat; as they do, a red glow can be
seen on the surface of the cooktop.

radiant cooking continued



 RADIA

The Temperature Limiters of the cooking zones
provide a protection for your new cooktop-
The Limiters will turn the radiant coils on and
off while cooking or canning. This procedure
helps maintain an even cooking temperature
without allowing the cooking zones to
overheat.

HIi
Used for quick starts, such as
bringing water to a boil.

MED
Used for slow boif and sautéing.

LO

Used for steaming foods or
keeping cooked foods at
serving temperature.

1. Push down to turn the
knob.

2. Set on or between
marks for desired
heat.

RADIANT COOKING :orvinco

10

'OME CANNING TIP:
Water-bath or pressure canners and large
diameter pots extending more than 1" beyond
the edge of the cooktop zones may be used
whencanning. Thisis because the temperature
needed to boil water is not harmful to the
surfaces surrounding the cooktop zones.
However, do not use large diameter
canners, pols or pans for anything
other than boiling water.

1. Be sure the canner is centered over the
ZONes.

Make sure the canner is flat on the bottom.

KX

Use recipes and procedures from

2,

= s

reputable sources. These are available
from manufacturers such as Ball and Kerr
and the Department of Agriculture
Extension Service.

Use caution while canning, to preventburns
from steam or heat.



CLOCK, TIMER, & OVEN CONTROL

OVEN

TIMEH
omom=
L.
_
HOUR MIN.

HOUR >

O

LOCK

DOOR

PF! E-

HEATED

The HOUR/DOWN arrow pads allow you to
set the exact time you need.

The display in the center of your controi will
show:

1. The time of day CLOCK.

2. The amountoftime you choose when using
the TIMER.

When the power to your range is turned on for
the first time, the display will flash “PF”. By
pressing the CLOCK pad, the display will
flash “12:00”. Press the CLOCK pad again
and you will be ready to set the clock.

If you experience a power failure, the display
will flash “PF” The clock and any oven
operation being used at the time the power
failure cccurred will need to be reset. Make
sure you turn the OVEN CONTROL KNOB
to “OFF” before resetting the operation.

Your control has individual indicator lights that
will show you the operations you have chosen.

As you read through your manual, you will find
whateach of these indicators are used for and
how they will help you in understanding your
new control.

If the display flashes an “F” followed by a
number and beeps continuously, you have a
function error code. Note the number after the
“F7. Turn the oven control knob to the OFF
position and press the TIMER ON/OFF pad
and the CLOCK pad. Allow the oven to cool
for about 1 hour and retry the oven operation.
if the problem repeats call for service. Advise
the Technician what the flashing code was.

11

Your new control has the special feature of
blacking out the display (have nothing showing
in the display).

To activate this feature:

If the time of day is showing in the display,
press the CLOCK pad once.

To bring back the display from the time of day
bilack-out, press the CLOCK pad twice.

As a safety feature, this oven will automatically
shut off if it has been left on for more than 12
hours.



CLOCK AND TIMER

The CLOCK and TIMER are setby using the
touch pads. The TIMER will not control any
oven operation.

1. Press the CLOCK pad until
display flashes.

D =z
SE

The clock will autormnatically start keeping time
withinone minute or youmay press the CLOCK
pad for immediate start.

2. Pressthe HOUR/MINUTE UP
or DOWN padis to set the time of

The TIMER is only a minute timer; it will not
control oven operations. The maximum time
you may set is 11 hours and 59 minutes.
1. Pressthe TIMER ON/OFF pad.
“0:00” and the Timer indicator
tight will flash.

2. Pressthe HOUR/MINUTE UP
or DOWN arrow pads to set the
time you prefer to use.

12

After releasing the MIN/HR pad, the timer
indicator light will blink three to five times and
the timer will begin the countdown. The Timer
indicator Light will remain on until the
countdown reaches “0”.

When the timer has started the countdown,
you may press the CLOCK pad to return to
the current time of day.

At the end of the countdown the controf will
beep and the Timer Indicator Light will flash to
alert you the time is up. Press the TIMER
ON/OFF pad.

REMINDER!

If you hesitate while pressing the UP
or DOWN arrow pads the display and
the timer indicator lights will blink 3
times and return the display to the
time of day clock. If this happens,
press the TIMER ON/OFF pad to start
over.

If you have selected an amount of time, but
decide to change it:

If the countdown is showing in the display,
press the MINUTE/HOUR UP or DOWN
arrow pad. Select the time.

If the time of day clock is showing in the
display, press the TIMER ON/OFF pad.
Then, press either the MINUTE/HOUR UP
or DOWN arrow pad. Select the time.

Ifyouwish tocancel the TIMER, the countdown
must be showing in the display. Ifitisn't, press
the TIMER ON/OFF pad to recall the
countdown, then press the TIMER ON/OFF
pad to cancel.



OVEN COOKING TIPS

 STRONG SMELL

Itis normal to have some odor when using your
oven for the first time. This is caused by the
heating of new parts and insulation.

To help eliminate this odor, ventilate the
room by opening a window or using a
vent hood.

IMPORTANT:
Nevercoverthe oven
bottom or oven rack RV
with aluminum foil. Iif..llnn\\ R
Improper use can -:i;;.—“‘“ NR
cause poorheat flow, ; LI
poor baking results, ||’

andmaydamage the

oven finish.

The oven vent is located on the back of the

control panel. This area could become hot
during oven use. The vent is important for
proper air circulation. Never block this
vent.

OVEN VENT
LOCATION

PREHEA T:NG {

Let the oven preheat thoroughly when recipes
call for preheating. Preheating is bringing the
temperature up to the temperature you will be
using during baking. When the oven has
reached the preheat temperature, a tone will
sound. Have foods nearby ready to place in
the oven.

13

In the back of the oven you will notice a small
tube. This is a heat sensor that maintains the
temperature of the oven. Never move or bend
this tube.

OVEN TEMPEHATURE
SENSOR

Opening the door often to check foods will
cause heat loss and poor baking results.

During any oven operation you may hear a fan

noise. This is the internal cooling fan that
keeps all electrical parts from overheating. It
Is not uncommon for this fan to keep running
even after the oven is turned off.



UVE” DODKI”G TIPS continued

FLAT COOKIE SHEETS

to circulate all around the |52
Cookies for even browning. |
SHINY PANS

(reftect heat)

Shiny pans are perfect for cakes and quick
breads that have a golden brown crust.

GLASS, DARK NON-STICK, OR
DARKENED BY AGE BAKEWARE
(absorb heat)

Perfect for yeast breads, pie crustor foods that

have a brown crust. The oven temperature
should be reduced by 25°F.

As the oven heats, the change in temperature
inside the oven causes water droplets to form
on the oven door glass. To prevent this, open
the door momentarily to allow the moist air out.

If baking with more than one pan, place the
pans so each has at least 1 to 1 1/2" of air
space around it. Place pans so one is not
directly above the other.

NN
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ELEMENTCYCLING

The Oven Temperature Sensor atthe back of
the oven continuously senses and controls the
temperature inside the oven. To keep a
constant set temperature, the elements will
cycle orturn onand off during cooking.

LOW TEMPERATURE ZONE

The low temperature zone of your oven
(between 170° and 200°F) is available to keep
hot cooked foods warm. However, foods kept
atthese temperatures longer than 2 hours may
Spoil.

The oven racks are
designed with stop
locks, a convenience
as well as a safety
precaution, for placing
foods in or removing
foods from the oven.
When the racks are
placed correctly in the oven, the guides have
a bump to prevent the racks from tilting.
Your oven has four (4) rack positions that may
be used during cooking.

The top position is only a guide. It
cannot be used as a rack position.

4 ) 4

3 b7 7T T T TICRS, % 3

— |——2

1— {7 —
O N

Always place ovenracksinthe proper
position while oven is cool.

oven cooking tips continued



OVEN CUUKING TIPS continued

You may feel that your new oven cooks
differently than the oven it replaced. We
recommend that you use your new oven a
few weeks to become more familiar with it,
following the times given in your recipes as

a guide. See Do It Yourself Temperature

Adjustment in the back of this manual, if you
feel your oven is too hot or too cool for your
cooking preference.

Your new range is equipped with a Self-Clean
Door lock handle (used for self-clean only).

Never lock during baking or broiling.

Your oven control has a selector knob for
choosing BAKE, BROIL, or CLEAN. There
are also three indicator lights:

* PREHEATED Indicator Light -
turns on and stays on when oven has
reached selected temperatures.

* OVEN ON Indicator Light — iurns
on and stays on when bake, broil, or
clean function has beer chosen.

* LOCKDOOR IndicatorLight—turns
on for self-clean. If the LOCK DOOR
Indicator Light flashes you should check
for one of the following:

1. The latch handle is focked during a baking
function.

2. The latch handle is not locked during a
self-clean function.

1. Turn the OVEN CONTROL KNOB 1o
selected temperature from WM to 550°F.

2. The “OVEN ON” indicator light will glow.

3. When the oven has reached the selected
temperature the “PREHEATED” and
“OVEN ON” indicator lights will glow.
Place food in the oven.

4. The “PREHEATED” and “OVEN ON”
indicator lights willremain on until baking is
complete and the control knob is turned to
the OFF position.

During the baking function you may hear
clicking. This is normal. The oven heating
elements cycle on and off to maintain the
selected temperature.



BROILING

GENERAL RULES =~

Broiling is cooking by direct
heat from the upper element.
The oven door shouid remain
opened to the broil stop
position during broiling.

It is not necessary to preheat
the oven when broiling. Use the broiler pan
and grid that carmne with your range. Both are
designed for proper drainage of fat and
liquids.

(" WARNING! R

Foil must be molded tightly to
the grid and slits cut into the foil
to match those of the grid. This
allows fats and liguids to drain
into the broiler pan, preventing
fire and excessive smoke.

Always remove the pan and
grid from the oven. Storing or
forgettingasoiledbroilerpan g
in the oven is a potential =%
smoke or fire hazard.

¢ Choose tender cuts of meat at least 3/4"
thick for broiling.

¢ Trim the outer layer of fat; slitthe edges to
keep meats from curling.

» Ajways use tongs to turn meats. Fiercing
meat allows juices to escape.

e Salt the first side of meats just before
turning, the second side just before
serving. Brush chicken and fish with
butter several times as they broil.

e Chicken and fish should be placed on the
grid skin side down. For fish, lightly grease
the grid to prevent sticking.

16

The U.S. Department of Agriculture notes that
meat cooked rare is popular, but meat cooked
to only 14(PF (rare) means that some food
DOISOning organisms may survive.

The closer you place foods to the broil element,
the faster foods brown on the outside yet
remain red to pink in the center.

Moving meats away from the element will alfow
the meat to cook to the center while browning
on the outside. Cook side 1 atleast 2 minutes
longer than side 2. If your oven is connected
to 208 volts, you may want to use a higher rack
position andfor broil foods longer.

The size, weight, thickness, starting
temperature and your preference of the
doneness of the meat will affect broiling. This
chart is based on meats al refrigerator
temperature.

POSITION

1. Set the OVEN CONTROL
KNOB (o0 BROIL.

OFF

2. When broiling is finished, turn
the OVEN CONTROL
KNOB (o the “OFF’
position.




SELF-CLEANING CYCLE

PREPAHING YOUR QVEN FOF:' A

SELF-CLEANCYCLE

1. Remove the broiler pan and grid, oven
racks, utensils and any foil that may be in
the oven.

2. Soil on the front
frame, 1" inside the
oven, and outside
the door gasket
will need to be
cleaned by hand.

FRONT FRAME

DOOR LINER

Clean these areas with hot water, soap-filled
stee! wool pads or cleansers such as Soft
Scrub® to remove any soil. Rinse well with
clean water and dry.

3. Wipe up any heavy spillovers on the oven
bottorn.

4. Do not clean the door gasket. The
fiberglass material of the oven door gasket
cannot withstand abrasion. It is essential
for the gasket to remainintact. If you notice
it becoming worn, frayed, or displaced on
the door, it should be replaced.

The door gasket
is designed to
have a 5-6"gap
at the bottom of
the door.

DOOR PANEL
—_

GASKET
s

. F =t
This allows for DOORLNER
proper air circulation. it is normal for your oven
door fo give the appearance of not having a
good seal against the range. This is due to the
gasket. The location of the gasket cn the oven
door maintains a good seal and prevents any
heat loss.

[ WARNING! )

Utensils should never be left in a
self-clean cycle.

The oven racks may be cleaned
during the self-clean cycle, but
will lose their luster and become
hard to slide. If you choose to leave them in
during the cycle, wiping them down with
vegetable oil after the cycle will help them
slide easier.

Always make sure the oven light is off during
the self-clean cycle to prolong the life of the
buth.

For the first clean cycle, vent the room with an
opened window or hood vent. This will prevent

the strong ador from heating new parts.
o J

* Whenthedooriocks, LOCK DOORand OVEN
ON indicator lights will glow. The oven
ternperature will need to drop below the locking
termperature before the door can be opened.
The LOCK DOOR, and OVEN ON indicators
will blink.

e /f the LOCK DOOR indicator flashes, the
door Is not closed completely; simply push
the handle to the lock position.

Clean only as touch up between clean cycles.
Use dishwashing liquid, warm water, or
soap-filled steel woo!l pad. Rinse well after
cleaning and dry.

NEVER USE OVEN CLEANERS IN OR
AROUND ANY PART OF THE OVEN.

When cleaning, be sure not to bend or
displace the temperature sensor located on
the back wall of the oven.

self-clean cycle continuaed



SELF 'ULEA”’”G c YB’-E continued

1. For best resuits, follow the steps i
BEFORE A CLEAN CYCLE.
Slide the handle to the righl.

2.

3. Turn the oven control knob to "CLEAN
The "LOCK DOOR" and "OVEN ON

indicator lights will glow.

{fyou turnthe ovencontrolknobto CLEAN
and forget to lock the door, the "LOCK
DOOR’ indicator light will flash, alerting
you to lock the door.

The clean cycle lasts 4 hours and 20
minutes. The “OVEN ON’ and "LOCK
DOOR"indicator lights will blink at the end!
of the clean cycle. The oven door cannot
be unlocked until the temperature has
cooled and the door handle slides easily tc
the left.

5. After the cycle is finished, turn the oven
control knob to the off position and unlock
the door.
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Turn the oven controf knob to the off position.

vou will need to wait for the oven temperature
o arop below the lock temperature (approx. 1
nour) before attempting to open the door. The
sdhcator fight will not blink if the cycle is
merrupted.

After the cycle, you may
notice some white ash in
the oven. Just wipe it up
with a damp cloth or

.
e
sponge.

If white spots remain, scrub them with a
soap-filled stee! wool pad. Be sure to rinse
thoroughly. These are usually deposits of salt
that cannot be removed during the cycle.

If for any reason you are not satisfied
with the cleaning results, just repeat
the cycle.




CLEANING

GLASS-CERAMIC COOKTOP CLEANING

Cleaning a glass-ceramic cooktop is different
from cleaning a standard porcelain cooktop.
To maintain and protect your glass-ceramic
cooktop follow these basic steps.

DAILY CLEANING

Use only Cook Top Cleaning Creme® on
glass-ceramic.

For normal, light soil:

1. Using a damp paper towel, rub afew drops
ofcreme onto soiled area. Wipe until all soil
and creme are removed.

2. Clean surface with creme after each
cooktop use. Frequent cleaning is
essential in preventing scratches and
abrasions.

For heavy, burned-on soil:

1. Apply a few drops of creme to the cool.
soiled area.

Using a damp paper towel, rub creme into
the burned-on area.

Holding a razor scraper at a 3(P angle
against the ceramic surface, carefully
scrape remaining soil.

If any soil remains, repeat the steps listed
above. For additional protection after soif
has been removed, polish the eéntire
surface with creme.

2.

3’

4.

IMPORTANT: Usingarazor scraper
will not damage the surface if the
30° angle is maintained. Do not
use a dull or nicked razor blade on
your cooktop. Store the razor
scraper out of reach of children.
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- SPECIAL CARE

Sugar spills (such as jeliies, fudge, candy
syrups) or melted plastic can cause pitting of
the cooktop surface unless the spill is
removed while it is stif hot. Special care
should be taken when removing hot
substances.

Follow these instructions carefully and remove
soil while spill is hot.

1. Turn off the cooking zone affected by the
spill. Remove the utensils.

Wearing anovenmitt, holdthe razor scraper
at a 30Pangle against the cooktop and
scrape hot spill to a cool area outside the
cooking zone.

With spill in a cool area, use a dry paper
towel to remove any excess soil. Any spill
remaining should be left until the surface of
the cooktop has cooled. Do notcontinue to
use the soiled cooking zone until alf of the
spilt has been removed. Follow the steps
under Heavy Soil to continue the cleaning
process.

2-

As the Creme cleans, it leaves a protective
coating that helps prevent buildup or mineral
deposits (water spots) and will make future
cleaning easier. Dishwashing detergent
removes the protective coating and should not
be used.

cleaning continued



CLEA”’” G continued

MORE ON YOUR NEW GLASS-CERAMIC COOKTOPR CLEANING

Most cleaners contain ammo'w S
and abrasives that damage e = faen
your cooktep. Use only fha Lo m o
leaning Creme® for proper cieaning ai.
protection of your ceramic surface

If you slide aluminum or copper cookwai.

across the surface of the cooktop, they may
leave metal markings which appear =
scratches. Use the razor scraper an::
cooktop creme 1o remove these marks

Failure to remove this residue immediately
may leave permanent marks.

If pots with a thin overlay of aluminuri
copperorenamel boildry, bonding with th
ceramic surface of the cooktop may occur
This black discoloration should be removed
immediately or it could become permanent

Use of window cleaner may leave #n
iridescent film on the cookiop. Cleaniry
Creme will remove this film.

Water stains (mineral deposits) are
removable using the creme or full strength
white vinegar.

Do not use a dulf or nicked razor blade on
your cookitop.

Do not use abrasive cleaners or abrasive
scouring pads on your cooktop.

Plastic mesh pads, such as Dobie® may be
used.

Toorderadditional Cooktop Cleaning Creme®,
call your nearest Sears Service Center or
Retail Store, ask for (Stock No. 40079).
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FEANING MATERIALS TO USE:
Lishwashing detergent
Warm water

= Soft cloth

i}o not use abrasive cleaners,
industrial cleaners or bleach.

TO CLEAN:

Wipe with soft cloth and warm soapy water.
Rinse and dry well.

CLEANING MATERIALS TO USE:

» Dishwashing detergent

s Warm water

¢ Soap-filled scouring pad
» Commercial oven cleaner
TO CLEAN:

Allow the pan to soak. Sprinkle the grid with
dishwashing detergent and cover with a damp
clothor paper towel. Rinse and dry well. Scour
as needed. You may also place both the pan
and grid in the dishwasher.

CLEANING MATERIALS TO USE:

» [Dishwashing detergent

» Warm water

e Paper towels

TO CLEAN

Do not use oven cleaners, cleansing powder,

orharshabrasives frmarinades, tomato sauce,
hasting matenals, etc. should spill, wipe up as
muchas possible. When surfaces have cooled
thoroughly clean painted areas.



» Dishwashing detergent
o Warm wafer
e Soft cloth

MOLDED
RIB

CLEAR GROOVE
IN STEM

SPRING
cLip

TO REMOVE:

1. Be sure the conirol knob is in the off
position.

2. Pull straight off the stem. Using a piece of
string can make removing the knob easier.
Slip the string under and around the knob,
pulling straight out.

TO CLEAN:

Wash the knob thoroughly with soapy water.
Dry completely with a soft cloth. DO NOT let
the knob soak.

TO REPLACE:

1. Check the back of the knob. The molded
rib of the knob is designed to fit perfectly
onto the knob stem.

2. Align the molded rib to the clear groove in
the knob stem.

3. Push the knob back as far as it will go.

REMOVABLE PARTS

CAUTION: )

Be sure the oven light switch is in
the off position. Do not touch a hot
light bulb with wet hands or a wet
cloth, Waituntil the bulb has cooled
and use a dry cloth. Never touch the live collar
of the bulb. If you are replacing a broken light
bulb, make sure the power supply is off.

GLASS/

COVER

TO REPLACE:
1. Unscrew glass cover and remove.
2. Unscrew the light blub.

3. Replace the bulb with a 3 1/2* 40 watt
appliance bulb.

4. Replace the cover.

removable parts continued



REMOVABLE PARTS continved

REMOVABLE STORAGE DRAWER

CLEANING MATERIALS TO USE:
¢ Dishwashing detergent

e Damp cloth

o Warm water

TO REMOVE:

| 1. Pull the drawer out until it
stops.

2. Liftthe front ofthe drawer
until the stop guide of the
drawer clears the stop
guide on the base rail.

3. Lift the drawer up and
over the drawer stop.

TO CLEAN:

Wipe the inside and outside with warm soapy
water and a damp cloth or sponge. Do not use
harsh abrasives or scouring pads on the
drawer.

TO REPLACE:

1. Liftthe front of the drawer
stop and lower the stop of
the drawer through the
opening of the base rail.

2. Lower the front of the
drawer and push back
the drawer untit it stops.
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3. Lift up on the front of the drawer until the
stop guide of the drawer clears the stop
guide of the base rail. Slide the drawer into
place.

CAUTION: The drawer gives ym?
space for keeping cookware and
bakeware.

Plastics and flammable materials
should not be kept in this drawer.
Do not overload the storage drawer. If the
drawer is too heavy, it may slip off the base rail
\ when opened.

—

removable parts continued



REMUVABLE PARTS continued

CLEANING MATERIALS TO USE:
» Dishwashing detergent
e Warm water

¢ Scouring pad or soap-filled steel wool
pad

BUMP

IN RACK
RAISED BACK guiDE

OF THE RACK

TO REMOVE:

1. Pullthe racks out to the stop lock position.

2. Fullup the front of the rack and slide under
the bump of the rack guide.

TO CLEAN:

Clean with warm water and detergent. For
hard to remove stains, gently scrub with a
scouring pad or a soap-filled steef wool pad.
Rinse well,

TO REPLACE:

1. Place the raised back of the rack onto the
rack guides.

2. Liftthe frontof the rack until the raised back
slides under the bump of the rack guides.

3. Slide the rack alf the way back.
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TO REMOVE:

1. Open the door to the broil stop position.

2. Grasp the door at each side and lift up
and off the hinges. DO NOT LIFT
DOOR BY THE HANDLE.

CAUTION: When the door is )
removed and the hinge arms are at
the broil stop position, as a
precaution, cover the hinge arms
with toweling or an empty paper
towelroll. Do not bump or try to move the hinge
arms while working in the oven area. They
could snap back causing injury to the hands or
Ldamage the porcelain finish of the front frame.J

TO REPLACE:

1. Make sure the hinge arms are in the broil
stop position.

Lift the door by the sides.

Line up the slots at the bottom edge of the
door with the hinge arms.

Slide the door down onto the hinge arms as
far as it will go.

Close the door.

2,
3.

4.

5.



BEFORE CALLING FOR SERVIGE

To save you time and money, before making a service call check the list below for any problem you may
feel you have with the performance of your range. If the problem is something you cannot fix use the
Consumer Service Numbers located at the back of this manual. When making any calls have the
Model No., Repair Parts list, Use and Care Manual and the Date of Purchase available.

PROBLEM

POSSIBLE CAUSE

POSSIBLE SOLUTION

The display of your
control is Hlashing
“F" followed by a
number or letter.

Range malfunction.

Turn the aven control knob to off. Press the
CLOCK pad and the TIMER ON/OFF pad.
Let the range cool for 1 hour and place the
range back into an oven or ¢cleaning operation.
if code repeats call for service.

Tiny sratches or
abrasions on the
cooktop.

a. Use of incorrect cleaning
materials.

b. Coarse particles (salt,
etc.) between cookware
bottom and cooking
surface.

¢. Cookware with rough
bottoms.

a. Use only Cooktop Cleaning Creme®.

b. Make sure the cooktop surface and bottom
of cookware are clean before using.

c. Use only flat bottorned cookware.

Metal markings on the
cooktop surface {(may
appear as scratches).

Sliding or scraping melal
utensils and cockware
&Cr0Ss COOKtop surface.

Use recommended cleaning procedure o
clean the cooktop surface.

Areas of discoloration
on the cooktop surface.

Mineral deposits from water
or food.

Use recommended cleaning procedure (o
clean the cooktop surface.

Dark streaks and
specks on the
cooktop surface.

a. Lncrusted boilovers or
grease spatters.

b. Incorrect cleaning
materials.

a. Use razor scraper and follow the directions in
the cieaning section of this manual.

b. Use only the Cooktop Cleaning Creme® on
the cooklop surface.

Oven temperature
seems inaccurate.

Thermostat Calibration.

See the temperature adiustments described
folfowing this section.

Oven will not unlock.

Ciean cycle is not finished.

Oven temperature must drop below the lock
temperature before the door will unfock.

Oven light does not
work.

a. Light switch in off position.  a. Check switch oven light switch setting.

b. Oven light bulb burned
out.
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b. Check the oven iight bults.

before calling for service continued



BEFURE GAU.ING FUR SERVICE continued

PROBLEM POSSIBLE CAUSE POSSIBLE SOLUTION
Foods do not broil a. Improper rack a. Check broif pan placement; see broiling
properly. position. section.

b. Oven preheated. b. Do not preheat when broiling.
¢. Improper use of foil. c. Check broiling section.
d. QOven door closed during d. Open door to broil stop position.
broiling.
e. Low voltage (208 volls). e. Use higher rack positionr and/or longer
cooking time.
f. Improper Groiling time. f. Check broiling chart in broiling section.
Oven smokes. a. Dirty oven. a. Check for haavy spillover.
b. Improper use b. Do not let foil cover slits in the grid; this

of aluminum foil

will prevent grease drainage.

€. Broiler pan containing ¢. Clean pan and grid after each use.
grease left in the oven,
Cooktop will not a. Confrol set improperly. a. Push knob in while turning to
work, oven is ok. temperature setling.
Oven will not a. Control set improperly. a. Check the control and check oven
work, cooktop ok. cooking section.
b. Control knob turned too far b. The indicator mark on the knob should
past 550°. align exactly with 550°.
Oven door a. Do notforce the lock a. Turn the control knob lo the off position.
accidentally locked handle. Temperaiures Aliow the oven to cool until the
while above the locking ternperature inside drops below the lock
baking. temperature will prevent the temperature and the handie slides easily.
lock handle from sliding to
the unlock position.
Cleaning results were a. Clean cycle interrupted. a. Allow the oven to clean its full cycle.
poor. b. Oven was heavily soiled. b. Heavy spillovers should be cleaned
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before the cycle is set.



‘?DD IT YOURSELF” TEMPERATURE ADJUSTMENT

You may feel that your new oven cooks
differently than the oven it replaced. We
recommend that you use your new oven a few
weeks to become more familiar with it,
following the times given in your recipes as a
guide.

If you think your new oven is too hot (burning
foods) or not hot enough (foods are
undercooked) you can adjust the temperature
yourself. The appearance andtexture offoods
is a better indicator of oven accuracy than an
oven thermometer, such as those found in
grocery stores, to check the temperature
setting of your newoven. These thermometers
can vary by 20-40 degrees. In addition, the
oven door must be opened to read these
thermometers. Opening the door will change
the temperature of the oven.

To decide how much to change the
temperature, set the oven temperature 25
degrees higher (if foods are undercooked) or
25 degrees lower (if foods are burning) than
the temperature in your recipe, then bake. The
results of this “test” should give you an idea of
howmuch the temperature should be changed.
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1. Press and hold, at the same
time, the HOUR UP and
DOWN arrow pads until the
HR

display shows a two digit
number.

Pressthe HOUR UP arrowpad
to increase the temperature up
to +35°F hotter.

or

Press the HOUR DOWN arrow
padtodecrease the temperalure
down to -35°F cooler.

When this adjustment has been
made the display will return to
the time of aay.

-

This adjustment will remain in memory until
these steps are repeated and a new
temperature is selected. It will remain in
memory even after a power failure.

This adjustment will not affect the Broil or
Clean temperatures.



For the repair or replacement parts you need
delivered directly to your home

Call 7 am - 7 pm, 7 days a week

1-800-366-PART -
(1-800-366-7278) @

For in-home major brand repair service

Call 24 hours a day, 7 days a week

1-800-4-REPAIR
(1-800-473-7247)

For the location of a

O
Sears parts and Repair Center in your area _/\
SEARS

Call 24 hours a day, 7 days a week I

1-800-488-1222 BHH | | HEHHBEHB

For information on purchasing a Sears
Maintenance Agreement or to inquire
about an existing Agreement

Call 9 am - 5 pm, Monday-Saturday
1-800-827-6655

SEARS

America's Repair Specialists
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KENMORE ELECTRIC RANGE WARRANTY

4 \1 (fFULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALR
PARTS EXCEPT GLASS PARTS

if, within one year from the date of installation, any part, otherthan aglass

i pan, falisto function properly due to a defectin material or workmanship,

; Sears will repair or reprsce it, free of charge.

1) Dear Customer: FLLL 30-DAY WARRs%TY ON GLASS PARTS AND FINISH OF PORCE.
" ngrconstant efforts are !.AfN ENAMLL 5 EIMTED or: BRIGHT METAL FINISHED PARTs i
. | direcied toward making I¥, within 30 da < 7 o5 Lo date of installation, any glass par or the finish © !

! ur r Kenmore on any porceiain anamel, painted or bright metal part is defective in

sure youmnev: enmor material or work:ianship, Sears will replace the part, free of charge.

:angel‘" "‘: veat V°;’I’ FULL 90-DAY WARRANTY ON MECHANICAL ADJUSTMENTS
ome In perfect condi- For 90 days from the date ot installation, Sears will provide, free of charge,

tion and will give you any mechanical adjustments necessary for proper operation of the range,
properperformance. As except for normai maintenance.
part of these efforts, we If the range Is subjected to other than private family use, the above
feel it is our responsibii- warranty coverage is effective for only 90 days.
ity to provide you with WARRANTY SERVICE IS AVAILABLE BY CONTACTING THE
this warranty for your NEAREST SEARS SERVICE CENTER/DEPARTMENT IN THE
range. UNITED STATES
This warranty applies only while this product isinuse in the United States.
T This warranty gives you specific legal rights, and you may also have other
' < rights which vary from state to state. SEARS, ROEBUCK and CO.
- Dept. 817 WA

Racycled Paper Hoffman Estates, IL 60179
S AN )
WE SERVICE WHAT WE SELL

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

Your Kenmore Range has added value when you consider that Sears has a service unit near you statfed by Sears trained
techniclans. . . 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.

Yoars of Ownership Covarags iot Year | 2nd Yoar | 3rd Yewr
Kenmeore Ranges are designed, manufactured and tested
for years of dependable operation. Yet, any modern 1 e W | MA| MA
appliance may require service from time to time. The or Glsse
Sears Warranty plus the Sears Maintenance Agrecement 2 Mechanical Adiuaumant "’6‘}"5 ma | ma
provides protection from unexpected repair bilis and
assures you of enjoying maximum range efficiency. A 30 DAYS
Here's a comparative warranty and Maintenance Agree- W | MA| MA
ment chart showing you the benefits of a Sears Range annusl Preventive Haintan.
Maintenance Adgreement, 4 vecnennimirsans | MA | MA | MA

W- Waranly WA - Mainlerance Agreemsnt
CONTACT YOUR SEARS SALESPERSON OR LOCAL SEARS SERVICE
CENTER TODAY AND PURCHASE & SEARS MAINTENANCE AGREEMENT,

. - DI

®
Kenmore America’s Best Selling Appliance Brand

Sold by SEARS, ROEBUCK AND CO., Hoffman Estates, IL 60179

— Printed in the United States —
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