Whirlpdol 30-INCH SET-IN ELECTRIC RANGE
Models RS6100XK:
RS610PXK

useorcare

Oven Control
Panel

Automatic Oven
Light Switch

One-Piece

Broil Element
Chrome Reflector

Bowl Oven Rack
> Guide
Plug-In e PP A AN S E R X
Surface Unit - . ALK NN Bake Element
Manual Oven Oven Door
Light Switch
Model and Serial
Number Plate
Sliicone Heat Seal
Copy Your Model and Serial Numbers Here
If you need service, or call with a question, have this
information ready: T Model Number
1. Complete Model and Serial Numbers [from the plate o _
just behind the oven door). Senal Number
2. Purchase from your sales slip. e
Purchase Date
Copy this information in these spaces. Keep this book,
your warranty and the sales slip together in a handy o e
place. Service Company and Phone Numnber

See the “Cooking Guide” for important safety information.



Your responsibilities...

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

Installation

You must be sure your range is...
¢ installed and leveled in a cabi- e properly connected to the cor-

net and on a floor that will hold rect electric supply and
the weight, grounding. {See "Installation
e instalied in a well-ventiiated Instructions.”)
area protected from the
weather,
Proper use B
You must be sure your range is... - ,_.<
s used only foriobs expected L‘;
of hcme ranges: e
* Used only by neopie wag con )
operate it property: Sy T
e propery maiicined, —_— T
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e FOR YOUR SAFETY o

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



Using your range

Surface Unit

Controls Clock and Minute Timer

Y PUSHIN. ™
Turn o setting.

iowing Qs a gui

(' )i
\,/*‘

Use HI to start
e mmmlrima AT
(R ASLS ) L.\J\Jr\llls A"

to bring liquids to
a boil.

Use MED-LO to
keep food

cooking after
stcvfing itona

_______ ax:

higher setiing.
See "The Accessory Canning Kit” (page 9) and
your "Cooking Guide' for imporiani uitensii
information.

Automatic MEALTIMER Clock

Start Time Knob

o Kll '9

de.

or to I'ry chlcken
or pancakes.

v‘,’//—l\,’*
N
L 4 ‘}5

Use LO to keep
tood warm until
ready to serve.
Set the heat

[y

lllgllb‘l or |Uwcl
within the LO
band to keep
food at the
temperature you
want.

Stop Time Knob

SURFACE UNIT CONTROLS

\-j p'l Control knobs must be
l/ m pushed in before turning them

to a sefting. They can be set
anywhere between Hi and OFF

The signal light will glow when

a surface unit is on. Be sure the
light is off when you are not

Jntil you get used to the settings, use the fol-

Use MED for
gravy. puddings
and icings orto
cook large
amounis of
vegetables.

[ N P Tl "
o€ 0IGCK uul—

ing cooking

if contact with
bottom of panis
good. Element
will not furn

red if good con-
tactis made.
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Manual Oven Light Switch Adjustable Oven Temperature Contro!

oven light selector [2- oven temp

Jven Selector Oven Signal Light

OVEN CONTROLS
BAKING

1. Put oven racks where oo & ¢ tnen
iSee page & forsuggasns
2. setOven Seiectorto b«

3. setOven Temperaturs = v the D
ngtemperatuls v o
4, (eithe cver pranent ot are gt
Joes af During baking, the elements will turn on
5. Purtooc inthe Hver and off to help hold the oven temperature at
6. Nhengonebakiniyg e oD the setting. (The top element will never turn
OFF ' red, but will be hot.) The Signal Light will turn

on and off with the elements,

RESETTING THE OVEN TEMPERATURE CONTROL

Does your new venseemlto se hoier ol coder atine same settings tnan v o
oid oven? The terperature sethna im vaur ol oven may have changed grada s
aliy overthe vears The o curate »e ol youul new cven can seem differert
Ifyou think the ovantemporatura meecc adiusting. follow these steps

OFF

Loking Screw Tooth Notches Tooth Notches

4. Pull outthe center 2. osonthe o 3 ic.owe thetem- 4. 1o :aise the tem:
ofthe Qven Tem- "1 perature. move perature move
oerature Contro! biack ring so tooth iack ring so tooth

1s cioserto LO. Each is closerto HI. Each
nutch equals ncich equals
aoouttd F (5 C). aubout10 F {5 C)

Tighter: *he locking screw. Replace the knob.



1. Piacethe rack where you 2. put broiler pan and food 3. SetOven Selector to
want it for broiling. (See on the rack BROIL.
below for suggestions.)

; oven temp

4, setOven Temperature 5. During broiling the oven 6. when broiling is done.
Controlto BROIL. (Set on a door must be partty open turn both knobs to OFF
lower temperature for A built-in stop will hold 1t
slower broiling. See there.

Lelow.j

Broiling can be slowed by setting the Oven Temperature Control to a setting
iower than BROIL. When it's on BROIL, the broil element is on all the time. When it's
on atemperature, the element turns off and on. The lower the temperature setting.
the shorter are the times when the element is on

The Oven Selector Knob must be on BROIL and the door partly open for all
broiling temperatures.

OVEN RACK POSITIONS

Position racks before turning on the oven.
Broll E.ement

(' :—:/:T

Distance

:[,;
:

Litt rack at front and pull out il L) i = *—/J

BAKING OR ROASTING BROILING
Food for baking or roasting should be Adjust the top rack so the food to be broiled
placed inthe center of the oven. is at a suggested distance from the broil ele-
Always leave at least 1’ ; to 2 inches ment. (See page 7.) ALWAYS broil withthe
(4 5 cm) between the sides of a pan and the door open to the broil-stop.

oven wall and another pan. For more informa-
ticn. see the "Cooking Guide "
A



Suggested oven-rack positions and broiling times for

difterent kinds of meats. Approximate Minutes

inches (cm) from top Selectorsetto BROIL

. Forngd Descnption offeodtc BroIIEIement 1stside 2nq side
Y Beef! Sted ki
Y : Rore ool s om: 3 (8 om: ?e 3.5
ﬂp~ Medium 1 {25cm) 3 (8cm) 9-11 4-7
N ﬁ;ﬁf Well dcne 1 (25cm) 3 (8cm) K 5-7
&' N4 Beef Stecks
’ ) Rare 1 . 1dcm) 4-5 (10-1:cm) 13-15 6-8
s P Medium 1 idcm) 4.5 (10-13 cm) 17-19 8-10
N R Weli Done 1. (4cmj 4-5 (10-13cm) 19-21 14-16
/1“\:;‘ \7 Hamburgers . f1em) 3 (8¢cm) 6-8 4-5
s j Lamb Crops
Yo Mediur 1 .z25cm; 5 (8cm; 6-8 4-5
S A . s . T )
A Ham slic» peooowad ’
&~ My ortenceec s sem: : (Bamg 54 4.9
) ~/ @ Canadicn Bac or oot em) 3 (8cm) 7 ] 6 4
x5C 7 ) PorkRib or Lo Chop . -
T K - =+ Welidone (225cm} 4-5 (1012 cm) 15 10
\ \%{ Chicken 23 1b
N /’y (1-15 kg
L cutinhalf 7-9 {(18-23cm) 25-30 10-12
cST S Eish whoie > (8cm 1116 9-14
D e fillete 3 (8cm 7 7-8 5.7
" Liver
Lo 3 A S oig o 3 3
- U/({ii‘\ I 5 Siaa¥ 2
- Fronktur 4.5 (1613 ¢cm) &7 4-5
Doshin anttarmnithe Moo e Tor e KNt 1o sotthe CHiocek
4. Push in Minute Timer Knob and turn 2. Let the Minute Timer Knob pop out. Turr
clockwise unti: Cioo k of e gttt counterciockwise unti: the Minute Times
ofday dra- snows OFF. The clock setting will

change it you push in when turning.

USING THE MINUTE TIMER

DO NOT PUSH IN THE KNOB riexn setting " Manute Timey

y 1

2. Without pushing in, turn the knob back to
Timer Kno until the o pisses thee the setting you want
setting vou want 3.

4 . without pushing it in, turn the Minute

when the time 1s up, a Duzzer will sound
Yo stop the buzzer turn the diai te OFF
without pushing in the knob.

PUSHING iN ANDC TURNING THE KNOB CHANGES THE CLOCK SETTING



USING THE AUTOMATIC MEALTIMER"* CLOCK

The Automatic MEALTIMER Clock is designed to turn the oven on and off at times
you set. even when you are not around

To start and stop baking automatically:

starl time slop lime

1. Putthe racks where you 2. Make sure the clock is set 3. Push in and turn the Start
wantthem and place the to the right time of day. Time Knob clockwise
tood inthe oven to the time you want bak-

ing to start

seleclor | -5 | ” -_| oven temp

stas bime stop lime

4. push in and turn the Stop 5. setthe Oven Selector on 6. setthe Oven Temperature
Time Knob clockwise TIMED Control on the baking
to the time you want the temperature you want.

oven to shut off

oyen lsmp

7. After baking is done.turn 8. To stop the oven before
both knobs to OFF the presettime, turn both
knobs to OFF

To stop baking automatically:

1. Putthe racks where you want them and
place the food in the oven

« Setthe Oven Selector on TIMED.

4
5. setthe Oven Temperature Control on the
2. Make sure the ciock is setto the right time baking temperature you want,
ofday 6. After baking is done, turn both knobs to
3. pPush in and turn the Stop Time Knob clock- OFF.
7

wise to the time you want the oven to shut . To stop the oven before the preset time,

off turn both knobs to OFF.
SPECIAL CAUTION:

Use foods that will not go bad or spoil a covered baking dish with about a half-
while waiting for cooking to start. Avoid cup (118 mL) of water for1to 1, hours.
using dishes with milk or eggs. cream Any food that has to wait for cooking to
soups, cooked meats or fish, orany item start should be very cold or frozen before
with baking powder or yeast. itis putinthe oven. MOST UNFROZEN

Smoked or frozen meats may be used, FOODS SHOULD NEVER STAND MORE THAN
so can vegetables, fruits and casserole- TWO HOURS BEFORE COOKING STARTS.
type foods. Vegetables can be cooked in

w
—
3

x



THE OVEN LIGHT

The over light win come on when you open fhe cven door or when you push
the Oven Light Swiich. Close the oven door or push the switch again to shut off the

light.

To replace the light bulb.

1. Tumn offthe electric pcwer 2. Remove the light bulb 3. Replace the bulb with a

atthe main power supply from its socket. 40-watt appliance bulb
available from most gro-

cery, variety and hard-
ware stores. Turn electri-
cal power back on atthe
main power supply

THE OVEN VENT

/\ When the ovenis on, hot airand moisture
/ - escape through a ventunderthe right rear

" g—— surface unit. The ventis needed for air circu-

\\
a/-\fh\\ lation inthe oven.
= O iﬁ% Do not block the vent.Poor baking can result.
¥

(€5

THE OPTIONAL ROTISSERIE

If you would like a rotisserie for your oven, you can order a kit (Part No.
261880) from your dealer The kit includes easy installation instructions

ACCESSORY CANNING KIT (Part No. 242905)

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

If you plan to use the cooktop for canning, we recommend the instaliation of @
Canning Kit. Order the kit from your Whirlpool Dealer or Tech-Care Service Company

Use only flat-bottomed utensils for best resuits and to prevent damage to the
range. Specialty items with rounded or ridged bottoms (woks, ridged bottom canners
or tea kettles) are not recommended. See the "Cooking Guide” for important utensil

information.
SEE THE “COOKING GUIDE” FOR IMPORTANT CANNING INFORMATION



Cleaning and caring
for your range

CONTROL PANELS AND KNOBS SURFACE UNITS AND
: REFLECTOR BOWLS

REMOVING

1. First make sure knobs are set on OFF then 4. Be sure surface units are OFF and COOL.

pull knob straight off. //

2. Use warm soapy water and  soft cloth to

wipe the panel. Rinse and wipe dry 2. Liftthe edge ofthe unit opposite the recep-

tacle just enough to clear the reflector bow!

\ - Terminal

3. wash knobs in warn: soapy water. Rinse
well and dry. 3. Pull the surface unit straight away trom the

receptacle.
l

4. pushthe knobs straight back on. Make sure 4. Lift out the reflector bowi
they point to OFF

10
[



REPLACING

1. Be sure surtace unit contreis are OFF.

~
N WIpering
N [} !\ er :

/=W . Receptacie
X ') 4. while . ushintre surfacs andtterr aionr.,
Y o e oo oatne an e cdge

the rec opltc & cdge
the uni’ e

5. whenr
ceptac
will fire

tine receptanie

wterminal 1s pushea e rhe s
castarastwillgo the surmice ur
3 the reflector bowi

DO NOT LINE THE REFLECTOR BOWLS
i tor How! with WITH FOIL. Use of foil can cause shock or
fire hazard.

2. Line up cpening in i
the surface unit receotac:e

&

raaf

Sfthe atensils csen
TSI 1Ty D

ot ) e -
GO e ey

z R ' v
3. Hold the surface unt s b= as possiche FOwei L T : S TTNE e
with the terminal st Jtorted ints e o nNeqr ot
receptacie
PART WHATTO USE ~ HOW 1O CLEAN
Outside ot range Soft cloth, warm soopy water * Wipe off regulcrly whear ge1s Zool
Nylon or plastic scouring pad ¢ Do not allow food containing acids (such as
for stubborn spots vinegar. tomato, iemon juice or milk} to
remain on surface. Acid: willremoave the
jossy finish
o - o ® Do not use abrasive e ha rsh clecnsers.
Surface units NO Zleaning requirec . Spcmprs of spllls will Burn o
- o ) o » Do notimmerse in water
Control knobs Warm sudsy water and bristle « Wash. rinse and dry well.
____ brush ¢ Do not soak.
Chrome reflecior bowls Automatic dishwasher or s Clean frequently
warm. soapy water or piastic ¢« Wash with other cooking utensiis
. sCcrubbingpad ¢ Do nofuse harsh abrasives
Aluminum broiter pan Warm, soapy water or soaoy « Wosh with othert"ookmh utensils
and grid ~ steelwoolpads )
Surface unit control warm. scapy water « Wosh rinse and dry with soft cloth
panel o ) o »
Oven control panel Warm. soapy water e Wash. rinse and dry with soft cloth.
Commercial glass cleaner ___ Follow directions provided with cleaner.
Ovenracks Warm, soapy water or soapy ¢ Wash. rinse and dry Use steel wool pads for
- __ steelwoolpads ___stubborn areas
Oven door gloss Wwarm. soapy water or piastic ¢ Make certain oven is cool. Wc:sh rinse and
scrubbing pad dry well with soft cloth
. Commercial glass cleane: __* Follow directions provided with cleaner.
“Standard oven warm. soapy water or sca py ¢ Remove door for easier access.
steel wool pads ® Place newspaperon floorto protect floor
Commercial oven cleaners surface.
e Follow directions provided with the oven
cleaner.

® Rinse well with clear wate:

Use in well ventitated room

Do not allow commesicial oven cleaner te
contact the heating elements, oven seal. or
exteriorsurtaces of the range.

1"



THE OVEN DOOR

REMOVING : REPLACING

ia
Open the door to the first stop rold the dow:r at outh sides Fit the bottom corners of the
and lift it at the same angle it door overthe ends of the hinges
IS in.

Push the door down evenisy
The door will cicse oriy when
itis onthe hinges correctly

THE OUTER OVEN WINDOW

if your range has an oven window instead of the black glass door, the outer glass
and frame can be removed for cleaning DO NOT take apart a black glass door.

REMOVING

Wi the door closed reimove o the winigoa and frome out Uftup or Laoth siges of the
the screws from the top ¢t the from ne tup soghitiy frame
outer window frame

REPLACING —
' N
.
\\
L S
AN
~
; ¥
5 C“—— \
yr—
N —
L'W' ™~
Fit the bottom tabs of the Push the rop Gf the frrame into Replace the screws
frame into the bottom of the the oper:ng while pushing

window opening down

12



If you need service or assistance,
we suggest you follow these four steps:

1 « Before calling for R
assistance... '

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

If nothing operates:

e Isthe range correctly w-red s alive cir-
cuit with the proper voltage? (See
Installation Instructions.;

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

if the oven will not cperate:

e Isfhe Oven Selectorturned 1o a setting
(BAKE or BROIL. not TIMEL:)?

e |sthe Oven Temperature Continlturned to 2
temperature setting?

It surtace units will not operate:

e Have you checked the rmain tuse ar Sircuit-
breaker box?

e Aresurface uniis plugge . 1n 2 i e way?

e Dothe contro knobs fure:”?

If surface unit control knoo or knobs wili
not furn:
o Did you push in betore t-ying to 'urn?

If cooking results aren’t what you axpect:

e istherange 'evel?

# Are you using pans recc mmendad in the
Cooking Guide?

e if baking. have you alicwed ® .10 2 iInches
(4-5 cm)onall sides of .2 pans for air
circulation?

e Doesthe oveniempera e seam oo low O
tco high? See page s, "Rasetting ihe oven
temperature control ™

e Hove you preheated the over i The rec-
ipe calls for?

o Arethe pansthesize cq et favanthe
recoe?

o Are you following ateste. ¥ rec oo Tom &
reliapie source?

e Do the cooking utensiis -
bottams?

e Do the cooking utensiis -+ "Ne woracée unif
being used?
Seethe Cooking Guide = -

tion on cooking prebtems <17

solve them

Srvea srroaotng flat

2 o If youneed assistance ...

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

ContinentalUs. ........ (800) 253-1301
Michigan ................ (800) 632-2243
Alaska & Hawaii ........ (800) 253-1121

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

3 o Ifyouneed service ...

Whiripool has a

nationwide net-

) work of franchised

@. 4 TECH-CARE - Ser-

' \Vhl‘l‘l ol 7 vice Companies.

| TECH-CARE service

- technicians are

TECH-CARE | trained io fulfill the

FRANCHISED SERVICE J product warranty

TUTTTTTTTT T and provide after-

warranty service, anywhere in the United

States To locate TECH-CARE service in your

areq. call our COOL-LINE service assistance

felephone number (see Step 2} or iook in your
telephone directory Yellow Pages unde:

APPLIANZES HCUSEHOLD- ELECTRICAL APPLIANI: S
MA:DR SERVICE & REPAIR AR MAOR BEPAIRING & PARTS
f

0OR

WASHING MACHINES ORYERS
& IRONERS - SERVICN:

4. If you have a problem ...

Cali our COOL-LINE service assisiance tele-
onone number (see Step 2) and taik with one
of our Consultants, or if you prefer, write to;

Mr. Robert F Gunts, Vice President

Whitipool Corporation

Administrative Center

2000 US-33 North

Benton Harbor, Mi 42022

I you must cali or write, please proviage. model
nLmiber serial number. date of purchase. and
a complete description of the problem. This
nformation 1s needed in order to better re-
spond to your request for assistance.

13
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Notes



Part No. 311409 Rev. B

FSPis aiegistered frademark
o! Whirlpool Corporation for
guality parts. Look for this
symbol of guality whenever
you needi areplacement part
for your Wniripool appliance.
FSP replacement narts

will fit right and work rignt, because they are
made to the same exacting specifications
used fo buird every new Wniripool appliance.

Apphances

Benton Harbor, Michigan. Automatic Wasters fiolii o yes
Freezers, Relfrigeraior-Freezers. lce Meke -t Oishwarhers
Buiit-in Ovens and Surface Units. Ranges oWash Lvens
Compactors. Room Air Cenditioners, Deh: s ;
Healing and Air Canditioning Systems
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