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“ Before you use your range

- Reod and carefully foll ow the “INSTALLATION INSTRUCTIONS™
packed with your range. )

, Read this “Use & Care Guice” ondm‘cookhgeuldo carelulty for imporiart |
use ond safety mmmmnmmmm

in the Ronge Lilsralure POC 10f Aure use.

lhmmum“mtoummwx
. e HOS been inst Jiled where i is prolecied from he elements.

. -mmmxmmwwmommmbmmwﬂw '

. ouaboonpmpufvounododbﬂodrbduppfvcndqm(

. Tinsialichion Fstructions”)

.78 I8N0t used Dy anyone unable 10 operate N property.

-« s property mintoined.

", * s used only for jobs expecied of 0 home ronge.

. S00 your “Coelking Guide” and “Upper Microwave Oven Use & Care Guide™
Sor addillonal safely and opesaling iInstrucions.
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IMPORTANT
SAFETY INSTRUCTIONS,

'WARNING - Wne using your cooktop ot tower oven,

follow bosic precautions, including the following:

@, DO NOT Oliow chiidrento use of - A, KEER pan handles lumed in, but’
T piay with ony part of the range. of . not over anothet sufoce unitto .
* leave Mémunatended neart.. .. gvoid Injury ond to help
nnycouldbowmothuod.';,’ the utensi hom being

2. DO NOT store things children pushed oft the surface unifs.

might want above the range. " 7. DO NOT use water on grease fires. ,
chuamcoudbobumdov-‘ . The fire will spread. Cover fire with
injured white cimbing on it. ;Iorpeudoumomerwlfhbokhg
*§. DO NOT allow onyone o fouch wdgoorsatt.
hot surface units of hedting ele- 8. DO NOT wear loose or hanging
' ments.Dorkcoloredunisond . Jarments when using the range.
elements con sl be hotencugh ~ =~ They could ignite if they fouch a
1o bum severety. “ .. hot sutoce unit or heating ele- *
:_ment and you could be burned.

4. XEEP children Gway fomihe
3 whmn‘hm!heooohop.

? DO NOT heatunopened con -
fainers. They could expiode. The

ond oven wolls, rocks ond door 7 -
~ con get hot encugh 1o couse _hot contents could bum and con-
- bums. - - S iokmpomcleloaudcmm

8. DONOTuse he ronpeloheafo Injury.
room. Persons in the room could 10. MAKE SURE 10 Open 1he oven
bommdovb*rod.oroﬂn <. goOf Gil the way when adding of
oouauort H removing food 10 prevent bume

" o POR YOUR SAMETY ¢ ’
/ oonmmonuuwauonommvmnmuum
] ummamummmmmm

Y Mmmm

- SAVE THESE INSTRUCTIONS -

'A134¥S @ 350 NOA J¥0438




Parts and features

Mode! RM983PXP
COOKTOP AND LOWER OVEN

MODEL AND S$ERIAL
MUMBIR PLATE

COONTOP LIGHT
SWITCK

OVEN UONT
SWITCH

PORCHAIN-BNAME
REFLECTOR BOWL AND
CHEOME TRIM 280
AUTOMANC OVEN
COOKTOP ANC LIOHT SWITCH
OVIN CONTROL S
OV VINT
v RS-
) OVEN RACK QUIDA
BAKE ELEMENT
. LOCXK Uiver
HBERGLASS
Lo SIAL
SALE - CUAINING
oV
EOSOVARLE

¥ you NetG service, of Coll with o
quettion, have fthis information
00y
1. Cempiote Model ond Serial Num-
" bews (om £ picte iocaled behind

Model Mumbes

Copy thh information In hese
#D0CEH. Keep this DOOK nthe Ronge  *one! b
inlormanon Center with youwr war-
- sarty ond uies sip.

Purehase Date

Servioe Cempany/Phone Mumber
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Using your range

Surtace unit control knobs must be

pushed In betore hurning. Tum efther
way untll sefting you wan’ shows in

wingow Sef them onywhere between

Hi ond OFF

When a surface unit is on, its Indicator
#ght will olso be on.

" P4 lights are OFF when you
: are not cooking. Someone

could be burned or a fire could : =
stort if asurfgce unifisaccidens. -
falty et ON. ° P T
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Using the surface units

Use only Aat-L ofomed uensuls for Dest Cooking results and 1o pravent domage
10 he Cookiof: Speciafty tems with rounded Of 1iiQed DOMOM: (woks, raged
DOMOM CONNe 13 Of 380 kethes) ore Not recommended .

WAENING : The surfoce unil should never turn red dojnng use.-
"1 furns red, the boftom of the pan is not fat enough or Is 100 .
“ smdil tor the site of Me surface unit. Damage o Mesurtface -

uM cooh . wining ang o surrounding area could result. i the pan II'
too smaoil fol he surtace unit, you could be burned by the hegat lmm g
fhe exposed sechonof the surfaceunt - - i :

mm-cwmm'muwmm

mmﬂmnmmmmmmnm

Baking or roasting <
F
O.
RoCk(s) shouid be piaced so o * | [P
100 Of the 100G will be centered < .
in the oven Alway leave at leas ad
1210 2 Inches (4-5 cm) between 0
the sides of the pon and he oven ; ’
wOlls ond ofher pons. For more o
rmwgooho‘(:ootm m

g3

Use HI 10 start  Lise MED-MI ‘VseMEDfr  Use MEDLO UselO'O
00ds COOk- fo hoid a gravy. pud- 10 keep ood keop food
ng of I rapid boll or dings and cooking after  warm until
Dring kQuiis 10 fry chicken kcing or 1o samng #t ‘ready 10
oobod - - orponcakds .  cook large - ona highet serve Setthe
. o ‘. omounisof T sefng. - heat higher
- vegeiables. : of lower
withn the LO
bond 10 keep
. toodathe
CAUTION: The use of the HI Lefling fer leng perieds of ime femnperciure

oan domage sricoe unils and discoler chreme irim rings. |  YOU want
Mm-uumwmbm '

Optional sccessory canning kit
(Part No. 242905)

mwwwammmawmmm
Nghhoo'nﬂkosbllongpoﬂoadnmoca-mmmoer
Jnits ond Cousd AaMAQe 1o e Cookdop

¥ you plan 10 Ue e Cookiop 10f CONNING. we recommend e instol lotion
3 @ Canning Kit. Ovder the kit from your Whiripool Decter of lech-Care ' Service
Zompany.

‘o0 the “Cooking Guide™ for imporiant canning iInformation.

Jsing the lower oven

10 kower Oven IS Ohways set vith wo knobs:
The Oven Setoctor

The Oven Temperature Control

vih must be on a sefling for ihe oven to heol.

PORTIONS OF THESE DRAWINGS
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§. During baking. the etements will
furn on ond off 10 keep e oven
temperature ot the 3oing. The
Lower Oven Indicator Ught wilt
umn on and off with the elements.
™he fop element helps heat
during baidng, but does net
furn red.

when baking is done. fum both




Adjusting the Oven Temperature Controt

Does yout oven seem hotter of cokder than your oid oven? ™e lemperature of .
YOur oid oven may have shifted grodually withous your nohcing the change

Your new over s propery odjusied 10 provice occurate femperatures. Bul, when |
compared 10 rour 0id oven, the New Gesign May Qive you different resulty ) R

1 after Lung It @ Oven kor O period of Mme, you Gre not satisted with he ..
femperature 1 6fiNgs. Mey Con be adjusted Dy foliowing Mese steps.

. st even vwhen you ore not around. . '
" Automatic Daking s ideal for 1oods which 4o Not requite 0 preheated oven 3 xch

Using the automatic MEALTIMER® Clock
The outomMotic MEALTIMER Clock will furn ine kowar aoer: on and off ot tmet you

03 mea’s ond Cosserois Do ot use the outomotic cyche lor ook oookies,

To star) and stop bolting automatically:

P <mn

4. Puil he Ov on Temperature Control 2. Loosen he locking screw inskde
Xnob shokt off. - 2 the control knot Node the posl-
fion of the noiches. )

3. 10 lower Ine temperciure, move
a nodch closer 10 LO Eoch noich
Mawm(sﬁck
Tighten the locking screw and
piooce the conivel knod.

PORTIONS OF THESE DRAWINGS
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~ JONVY ANOA ONISA -

2. e Setlimeknob urtiithe = RIS
Start and Stop Time Dials show he RIS
right time of day. . :

1. Pwuonmovonrocm):;ropeny,
ond place the 100d in the oven. .

3. Pshinondiumihe Stortime  ~

+; Knob oleokwise 10 e Ame you |
. wont baking 1o siart.




o slart Dok wg imme-dialety ond stop atomatcolly:

4. Powunon he oven rock(s} propedy, and pIace the 100d in he oven

11nuu9nanwoummowmawyuﬂmnumnmNNnmm
e of &k y

1runnwaumwn9uNWnnnodmuvuobmomnwxummwp
oven 1o st uf oft

4. et e Oven Selactor on TIMED BAXE

»lSdtnOunbmammnCaﬁuamnmnmgbmpumaowmwmw

6. After baii 19 i Jons. um beth the Oven Selector and he Oven lemperature
Corwrot 15 OFF
hmmmwnmm kmbothOﬂnSoiedocor\a!ho
Oven lerr Dercture Control 1o OFF ]

a'unu -mnmml o1 eQgs. cream soups cook a rnoo
$h, Ot oY ite™M with baking powder or yooﬂ . :

_’Any t6od mat has Yo walt tor caoking to slarf should be very cold

‘of frozen.betore 115 puthn the oven. MOST UNFRDZEN FOQODS SHOUlb B
" MLVER STAND MORE JHAN TWO HOURS BEFORE COOKING STARTS. . °

4. Posiion the 10ck propetty for - 2. AU the brosker pon and food on
broiling. S¢ broll chart in the he rack. .
“Cooking asde” Ora melicble .

COOEDOOK

PORTIONS OF THESE DRAWINGS
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' - &, Set e Ovean Selactor and the - 9;',_
- c Oven Temperature Control 1o -
-+ 3« Legve the door open obout 4 BROW. ‘

inches (0.2 cm). The door will siay When broilk )

iNQ i3 done. fum bo
opanby et .. he Oven Selector and e Oven.
‘ brnpemn}Ca-uronoOFF.
p -

Custom Broi}
.uwummmmnmm%mmmm
wise unii the Lower Oven indicator Light goes off. .

¢ K you want he 100d 10 broll slowef from e start. sel the Oven
bnwnCorﬁolbefwmlso cx\dastlosbondioz 7C)The

The Oven Selecior musl be on BROW for alt brolling temperatures.

CAUTION: The aven ¢00¢ mmat Do Parlly SDOR Wheneover he oven
is oot fo 0204 Loarving the Geer open aliows the oven fo mainiain -
POpet lempornhnee and Provents window giass frem owoking. -

The Oven Vent

Hot Qi and moisture escope from the
oven hrough Q vent under the right
reQ! SUrOCe unit. You con cook onme
undt, o:lwopbodmrrnmnm
heovenhon .

- CALITION: Plasiie uteaslis loft -

y NIRRT Do not biook he vent. Poor baking
ulensit on'the right reot sur- JIReS L83
_face uni, use pot holders

when movmg it. Pan handles can .
become hot enOugh tobum..



The storage draver Opitonal Rotisserie
The $IoroQ0 Grawe- it o0 SI01Ng POts and pons 1t you would 1ike O rotisser e for your lowet oven, you can ofder a kit
, [Port Na RCK 81:242985) o your Whinpoot Dedker ™he ktinciudes ecty
storage drawet e
Removing the
, Carﬁng for your eooktop and lower oven

Controi Panel

4. Pull drawer sraigM out 1o the 2. Lin bock sightty and siice drowes
. st oD LN tront ond pull out 10 all he way out.
e second siop. E v

"2 Use warm 300py water ond a soft
ciolhbvdpolhecomolpatm
Rmondmdrv : .

. JONVY 3NOA 304 ONIBYD ® 1IONVE ANOA ONISR

a3 -
’ i Jﬂq
'\‘

1. F16nc of Grower ida ol nfo - 2.Lmdmwmwamn..m
the drawt 1 Quides on bOM sices ‘- Melal ops on drawer side . : - ” ,
ol opening : rails clear white slops on drower L : o
‘ l:j:gondno"pa‘on:mu& B- ' '
Yo clear ‘ Wash conirol knobs and urtace
drawer closed uﬂtoolbuhwarrmoopym 3
’ Rinse woll Snd dry. -  Moke sure fhe cotiar ond sprng
’ behind the surface unit control
. nobs Qre put 10 8ther s Shown
Use & Care Guide storage
Shore Mis bookiet, along with yous
“Cooking Guide sales sip and
worrorwhmolnoromvochudo
- e HOMOQe Grawer. :
‘ PORTIONS OF THESE DRAWINGS 13 [
2 ARE MISSING DUE TO THE

QUALITY OF THE ORIGINALS



‘Surfwc unl;_s iahd reﬂec(dr bowls

WARNING. To avold

Burhs and possible
ecine shock, be sure
kmoco unils ore OFF

nd COOL.

~. 24 Lt the 8dge of the unt. opPOsre
"t . the receptoc e. just enough to

cleqar he reflector bowt and fim |
1Hng .

" 3. Hold the suroce unit as keve! O3

POSHDIS with the terminal just

4. Push the surface uni lerming! o
. he receptacie When he terminol

$Gred INto the recopiocie.. ts pushed Into the receptacie os
- o brm«wlmmmw

M into the m ring - ER
CAUTICN: ReBiocier bowis refiect baok 1o ihe wenslis on the nafoos

- hout befier and lesk now lsnges.

mmummwmm-wwmm
-u«mm”mmdnmmumuu

SROUGR, 6F 20me may DO 106 iauge for the surfece wnik. In olther case,
0ame of o hodt thet's meant o ge infe or arsamd & wionsh dozn
‘.l“-othlh..”“ oun @noeles i, S0 :
Guide” (ot harihor informafion. o : .

3. puit me surtoce unit soighl away
mnhoncaptoc!o ) :

A.Lmoamemﬂoc'otwononm

g
soocmunnmoooozo
lotc!eonhqlnmx:ﬂmt

‘4. B WARNING: 1o ovold °
burns and possible

/1 electric shock, be sure
! surfgce units are OFF

2. Line up openng In e reflecior
. bowil ond nolch in the trim fing
_with the surface unit receplacie.

PORTIONS OF THESE DRAWINGS
ARE MISSING DUE TO THE
QUALITY OF THE ORIGINALS

left-UnCooluop |
- 4. U front ot cooidop ot Center ond

WAHNlNO DO NOT LIN! THE E!FUCYOH !OWLS WIIH FOI!.

Shoch or ﬂro homvd could result

SWINQ-Up he support rod.
2. Caretully lower the ¢ ookiop onto
e support rod.

 WABNING 8o ture the -
rod hts inthe notchin - .
" the cooktop and s heid

securely Yhe cookiop
- ‘could accidantally lall
Y andinjure you -, :

3. Wipe with worm soagry water.
Use soapy steel-wool pad on

~ Trne.

" QMITION: Do Rot dhop he ssoiiep or kol  bump the Spper
i g, Damuge- ean endl 1o e peseial

. JONVY 3NOA 404 ONIBYD
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Using the Self-Cleaning cycle

™he self-cleaning cycle uses very high heat to burn away soil Before you ston,

moke sure ou undersiand exochy how ko use the cycle safely

Before you start

1. Clean it @ shoded areos by hand
They do 10! gel hot enough dur-
nQ e $alt-Clean cycle tor soil fo
burm aw-ay Use hot water and
getergent or Q s0apY steel-woo!
pod on
* e froine oround the oven
e e ins Je of he dooy, especially

. e pa,f outside e oven seol

DO NOT cleon the ibergiass seoi.
DO NOT move it or bend N. Poor

cleoning and poor baking will resunt.

25 Remove the Ioiler pan and any

pots of pons you may have stored -

in the oven. Trey con't stang the
high heat

3. Wipe out any loose soil o greose
This will help "educe smoke dus-
nQ the cleanmg cycle

4. it your oven has a rohsserie. make
sure e molct soCket cover i
closed. T

5. Pt oven rocks on the second
and fourh guides. During he Seit
Cleaning Cycle they will dorken .’
ond become harder o siide See
fips on poge 18 it you wontthe =
ovmrocks'oremonﬂmcleon
themby hond.

.+ o Putthe oven rocks on the second and fourth guites. -
.. ® Wipe the reflecior bowls of loose soled and grease
¢ Ploce 2 bowlis. upside down on eoch rock. For best results,
hay shouid not fouch each other of the oven wolls
-cmmmmmmamdhmm
They will discolot.

Tum on e ~ent hood of othet kilchen vent during the cleoning cycle
This will hedp remove smoke., ooo:ondhoa!mo'orenom\olduhgmecvcle

SPECIAL CAUTIONS: i
DO NOT e commercial oven WARNING: DO NOT block -
cieanen In your oven Domoge 10 the vent during the clean-
1he porcicin finish Moy occwr. ng cycle Air must moni -
DO MOT icece the Lock Levet, you
could bund of Dreck & The lever i DONO! i ¢
designed 1o 5y locke 3 until he 1031 SUTTUCEs Uty
oven ls cool anough 10 salely open. Cycie 1 di b
Woll unif | moves Feely . c;umﬁcuk

CMQe
DO MOT 30 foll or oiher inen inthe  [HEIAGA I
oven. During the clesoning cyche foll DONOTICHC
conbumormettanddamoge he  EOZRASuitie

‘3. Push in the S1op Time Knob ond -

6. The porcetain refiecior bowis May be cleaned in he overn.

- & ™eLock Ught comes on when e

TrEy COH BURNLD '\ W

OVeN JUNCCe.

16

PORTIONS OF THESE DRAWINGS
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' & Tum e Set Time KNOD Unit the
S:ononoS'op!ledlmm

>
0
z.
@
3 .
c
.o
o
>
Z .
* 1ight hme of day Q

4. Move the Lock Lever all the way
10 the Hoht. The Cleon Light will

“% fum e hond CloCkwise 201 3 .
COMe on only when the lever is all

= hours {2 hours 106 kgt sol;
J hours of more for heaviet sod )

Oven eMEerTure 8xCoeds Nor-
mal baking femperatures. The

' Lock Levet must not be moved

ond the doot con't be opened

whan fhis ight s on.

" §. After e even la cool, wipe off any
resicue Of ash with @ damp Clof
¥ needed. fouch up spots with
cloonﬂouoopvnoﬂ-wool |::or:l7

7. Move the Lock Levex back 16 the
ot Do not foroe B. WAt unii & will
move easily. .



Keep Me kitchen well ventilated
dunng tre cleoning cycle 1o help
get rid o' nofmal heat, odors and |
moke

Clean the oven before ft gets
heavily soited. Cleaning a very
. soiled oven takes longer and

resully in more smoke than usual

it e claaning cycile dgoent get
he over ascleon asyouex-  °
pected. he Cycle may not have '
been s¢ long enough of you
may Ot have prepared the oven
propetly Sed the cleaning time
oNQer e next time and hand
clean g -eas noted on coge 6.

Oven racks lote their shine, dis-
" color ond become harde! fo sice
on their guides when they ate left

In the oven during the cleaning

cycle. 1o make hem slide easier.
polish the edges of the racks with

0 300Dy steel-wool pod, rinse
well and wipe on a thin cobit of
sakQd oll.

To stop the oleaning cyole ot

any fime: '

4. Push iIn ond lum the Stop Time
Kno chockwise unfil it points lo
he right tme of day.

2. um the Oven Selecior and Oven

lemperature Control 10 OFF. When
e Lock Light urmns off. move e
Lock Lever back 10 the Cook
Position. DO NOT FORCE T wol
untti # moves easity.

| WARNING: DO NOT TOUCH THE RANGE DURING THE CLEANING
Q Yercuemcansuenvoy. T T T

How [} works .
During the teff-Cleaning cycie, the oven gets much hoftet than it does tor boking

ot brolling ... approximately 875 f (448 C). This heat breaks up grease and soll,
ond burng it off. [

 SELF-CLEANING CYCLE — THREE HOUR SETTING

. (Approximate lemperatures and Times)
i

1000+ 1797 el C) CLIANG CTeul ] sut
200 F b 8 —— » 4271c

v OVEN SouTs OFF
[T--2) 1 1 »nec
400¢ et g $20% 2710 204C

LOCK LIGHT O LOCK UGHT OFF N .
el e —1—1 T 1T 1T ne
stam nh N itadm T 1M LYY inm Inmn fOP
Notice Mat the heating aups when the 3-hour sefhng i up, but hat itlakes longe: Tl

fot ihe oven 10 cool down enough o uniock.

PORTIONS OF THESE DRAWINGS
ARE MISSING DUE TO THE
QUALITY OF THE ORIGINALS
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M WHAT TO CLLAM HOW TO CLIAN
Ceooktop ¢nd Soft cioth ona warm * Wipe oft reguiarty when cookdop ong
ower over I00PY waher ower Oven are cool.
oxdorior Nylon of DIQINC sCounng * Do not allow to0d condaining ocias
£00 o SUbBOM JPOh. (suoh os vinegax, lomate, lemon
Asoe or mitk ) fo remain on surfoce.
Acids will remove the glosey finieh.
* Do not use abrasive or harsh
oloansers.
Surtooe w NoO cleoning reQuired o Spatten of splils will bum off.
* Do not immerse In watee
Porcelain- Automatic dishwoiher of * WID® Out oxC 813 spiiis

wQrm, soapy waler, seif- * Woh with oft@f cooking utenslls.

The Top Lite button is Gt the bofom of he control pane!. Push and hold .
mwmcmmmsmrom lefing Qo 1o turn t ON. Push ogain o hurn off
he !

WARNING: To avold pos-
sible shock hazard, turn
. ofi the electric power at
K the main power supply.

Remove the 3 screws and metol
frim that support the top of he light
covers. The glass is heavy. Hold it
roourely. '

2. With beth hands, pull fop of light
- Covef fowards you and |ift it out of
boftom suppont im.

bewts ¢ loning Oven cycle. * PIoc® upsiie JOown On oven rocks in
oven during 1he Seit-Cleaning Oven
cycle. . '
Clwome AUOMOiC Gishwashet of - ¢ Wath with other Cooking utenslis.
i rings warm, soapy water ond * Do not plaoe in Seit-Cleaning Oven.
plastic scrbbing pod. .
Sroller pam Warm soapy wakes of o WQOsh with ofher cooking utensiis.
and grid peel-wool pad. ¢ Do not plooe In Sei-Cleaning Oven.
Centrel nbs WOIm, $70DY wate! ond * Wosh, riMme ond dry wedl.
ond chrem o bristhe Crush. * Do not scai. '
oshar '
Ceonivol Po ! worm, 5. 0Py waket ond s Wash, ringe ond dry well.
SDITY 238 Cleanet. « Follow directons provided with
cleones.
Oven ook Sei-Cleaning Oven cycle. “* Leave In oven during Sei-Cleaning
WOrm, $0QDY Wakef Of . cycle. -
00Dy seel-wool pods. » Wash, rinse ond dry. Use 500Dy soel-
wool podt ot SbbOMm 0reas
NOTE: The oven rocks will dlscolor and be harder jo sihde when
lof I he sell-cleaning oycle. N you warl them te siay shiny,
remeve them rom the oven and olean by hand.
Lower over, Speay gloss Cleoner, * Wiake swe even ks cool N
deet ghass WOIM, 300Dy Waker Of o Follow direchons Droviaed with
plasiic scrubbing pad. - cloonet.
- . o Wash 1inse ond dry well with g soft
) clofh.
Sei-Cloanng ~ Forareas Outside Seit- - & Cloon belore using Sell-Cleoning .
" Owen Chaning areq use worm, cycle 10 prevent bum-on of sol.
00Dy WOkt Of $000Y » Follow ditechons slomng on poge 16
Heel-wool pods. “Using the Set-Cleoning Cycle”
* Do not wee commereial sven
- oleaners.
o De not use fol i Ine he bohom of
your $eii-Cleaming Oven.
20 . PORTIONS OF THESE DRAWINGS

ARE MISSING DUE TO THE
QUALITY OF THE ORIGINALS

‘Q.Gfospmoﬂmmnmmmbom .

ends. Roll boftom of fube towards
the front until both ends come out

of the recepiocies Replace with
a 20-watt cool-white fuocrescent
be. T ’

4. wih both hands, caretuly it the
Qlass light cover info the boflom

. JONVY 8NOA ¥O4 ONI



The oven light

e oven h jnt will fum on and oft automaticaily when you open of close he
oven door 10 fum the light on when the oven doof is closed. puth the Oven Lite
bufion at i e botiom of Ihe control panel P\.nhrhebmonooohtom

ammmmpluqoedhoum YOU in Pow 10 010N satEtOCIOny Oper-
way? ’ ation from yowr appiliance o, if serv-

of e tight
Yo repiac ¢ the light bulb:

/- <

¢

: JWABNING: 1o bivoid pos-
sible shqck hdzard, turmn
{off the electrif power dt

e main power supply. -

" Remove Me DUID Cover N he back
Of he OvIn by pulting out and puth-
Ing the wirg hoider 10 Me side.

2. remove the gt bulb from
s0C ket Repiace e bulb witha -
- 40-watt gppHance bulb
Ropboomwocovocondmp
e wirg holder in DIace. ,
lunhopowo«boctondm
-main powet swoply.

protects he bulb from breaking.

CAUTION: momcomnwbohphcomnmmmmm

' mmmmwummmmmwu

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

1. Before calling for assistance...

Performan:e probiems offen resutt
from itte Nings you con Ax youne¥
without 00 t of any kind.

oy the powoflt.DoNoovd plugoed
INko a Hve Clircult with the propet voit-
aQo? (Sen ~Insaligtion Instructions”)

* Have you chechked the main fuse or
circult brooker box?

22

¥ fve oven will nol operate:
o it the Oven Selacior lumed 10 Q sefi-
tnQ (BAKE or BROR. but not NMED]?

« |3 the Oven lemperature Control

tumed 10 g fermperature sefting?

11 surfooe units wilt not operate:

* Have you checked the moin Aise or
circutt breaker box?

» DO the conrod knobs tum? . Ice is necessory. recommend a
2 surdcoe unit knob(s) will not fum: quolified sefvice company i your
o Did you push in before Iryng o fumn? | areq
»umonprmnpboodosmm

page 137 3 lfyou ucea service®.

umoun-coomoym-umc

DOORGD:

s Arg @ Oven Selector and Oven
Temparature Control set 10 CLEAN?

s Doas the Siart Time Diol sthow he .
comect ime of day? -

o 8 M3 Stop Tina Diol set oheoad o the

. umeyouwodlhecloorwgcycle'o

> #o0?
oumwcktmoumewayaomo
rlghf?jlh-o Clean Light will come
on)
it cooking recults arent what you
sxpooted:
* i§ the range level?
o Ar@ YOU Wing pang recCOM 1eNGeq

.. inthe Cooking Guide? " .

» f boking, have you aliowed 1Y; 10 2

“ inchas (4-5 cm) on all Wdet of the

pons kor Qir circulgtion?

o Does the oven lemperature seem
100 low of 100 high? See “Agjusting
the Oven temperatur@ Control’
page &.

‘ommmmmm

he recipe calls for?
¢ Are the pons the sire catied for in
he recipe?

. ¢ Are you foliowing o 'ested recipe

frOm O reHODIe souwrce:?

¢ Do the cooking ulensils have
u'noom,na'babrmcndmmou
foce unit being wed? .

Seethe
motion on cooking probiems and
how 10 30ive them.

2.1t you need assistance®..
Call Whirtpool COOL-LINE® servioe
assistonce telephone numbec. Dial
mbm:

ICcNgm. ....... \almau
Alaska & Howoll .

ond ik with one of owr rained Con -
sulonts. The Consutonis Con insiruct

r Hlpdol - crisea TeCH-
l .| CARE* Service

TECH-CARSL | Companies
L.“"-:’“" ;i TECH-CARE serv-

Qare froined 10 fultill the product wor-
tonty Qnd provide atter-warranty
1orviCce, anywhare in the United States
T, 1o locate TECH-CARE service in your

sistance telephone number (see Step

Arm bedl wOUMIROLD.  BLOCTRC A Ao

G408 MEYCL s N Pt fu oy o oo L LY
— T o (1 —0 N amt

L L LAENZE Rl g '® o O uxuulu-cu

LR VT ] LR LT
TV ] hlu-uu
tH) .. . g -
on
i g s Comang § bl
& SOmg 40 $8 ®eC,

4. If you have a

Coll our COOLLUNE service assistonce
piephoNe nuMmbet (tee Step 2) ond ,
: 1olk with one of o Conautonty, Oc If [N
COOWM'OM‘\ONHOJ YOU prefer, wiite 10

Whirlpool has
a nationwide
network of tan-

ice technicians

areqa. call our COOLLINE sefvice O3

2)0(lookaourb!eohonedlrecm
Yellow Poges undet

W POTY SPP, b1
(L CRL AT un (LY
SEAY™ 3 ¢ ey
201 W S B
1) Saae L X ]

. JONVISISSY 3O 1DIAJ3S GIIN NOA 31 @ JIONVE 3NOA 304 ONIAYD -

problem*..

Me Stephen £ Union
Sersor Vice Pres-cent
Wharipoo! Coporohon
Acmirusitotve C endec
2000 US-33 Norn
Berdon Horoor. ML 49022

'lvoumdodovmpbaopro-

tospond to your request (OrgmN
250

PORTIONS OF THESE DRAWINGS
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