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IMPORTANT INSTRUCTIONS 
Read the Safety Rules below and all operating instructions 

before using this appliance. 

Keep this manual for later use. 

Be sure your oven is Installed and grounded 
properly. 

Never try to fix or replace any part of the oven 
unless this book tells you to. All other work should 
be done by a skilled technician. 

Never block free airflow through the oven vent. 
See page 5. 

Teach your children not to play with oven knobs 
or any other part of the range. Never let children 
sit or stand on the open oven door. 

Never leave children alone or unwatched where 
an oven is in use. Children should never be allow- 
ed to sit or stand on the open oven door. 

Teach children not to play with oven controls. 

Never use your oven for warming or heating a 
room. Such use can be dangerous and hurt oven 
parts. 

Never heat unopened food containers. Pressure 
build-up may make container burst and cause 
injury. 

Never wear loose clothing while using your oven. 
Such clothes could catch fire. 

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

Always move oven racks while oven is cool. 

Always use dry pot holders when removing pans 
from the oven. Moist or damp pot holders can 
cause steam burns. Do not use a towel or other 
bulky cloth. It may catch fire on the element. 

Never try to move a pan of hot fat, especially a 
deep fat fryer. Wait until the fat has cooled. 

Always keep the oven area clear and free from 
things that will burn, gasoline and other flam- 
mable vapors and liquids. Never store things in 
an oven. These things may catch fire and plastic 
items may melt and burn. 
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Never touch oven heating elements or interior sur- 
faces of oven. Heating elements and nearby areas 
may be hot enough to burn you even though they 
are dark in color. During and after use, do not let 
clothing or flammable materials touch heating 
elements or oven surfaces until they have had time 
to cool. Other surfaces that may become hot dur- 
ing use are the oven vent duct and the oven door. 

When broiling, always take the broiler pan out of 
the range and clean it when you are finished cook- 
ing. If you forget that a broiler pan was left in the 
range and later turn on the oven, you may start 
a fire. 

Never use aluminum foil to line oven bottoms. On- 
ly use foil as shown on page 7 of this book. Im- 
proper use of foil could start a fire. 

SELF-CLEANING OVEN ONLY 

Always take the oven racks, the broiler pan and 
other pots and pans out of the oven before a self 
clean cycle. 

Never use any kind of oven cleaner or oven liner 
coating. Do not use any spray cans near your 
oven. The gas used to make these cans spray can 
make metal parts rust in areas of high heat. 

The door gasket IS needed for a good seal so care 
should be taken not to rub or move the gasket. 
Clean with hydrogen peroxide. See page 8. 

Always follow cleaning instructions on pages 10 
and 11 of this book. Never try to clean other things 
in the oven during a self clean cycle unless this 
book tells you to. 
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CLOCK AND OVEN CONTROLS (For Models without 
Self-Cleaning Ovens) 
The oven of your new range 1s contrdled by the Electronic Range Control Follow 
Instruct ons below 

““’ ‘-’ TO SET THE CLOCK. Y 

1 Push Cl-OCK bl;tton 
2 Torn SET knob to current lime of day Clock IS now set 
Note. To disp!ay Ihe time of day during tImed baking push the CLOCK bul- 
ton This WII show the tim+ but will no! cancel any oven operatlon 
TO SET TIMER 
i Push TIMER button 
2 Turn SET knob lo desired amourIt of time The Timer WIII lmmedialely 

begln tc counl down 
3 When tmrne IS up, Ihe end of c 

77 
cle lone WI/I sound 

4 To cancel the Timer, push and old TIMER button for 3 seconds Thts WIII 
clear Ihe TIMER function If Ihe Timer Ilme’ was being dIsplayed. the 
display will 
lng displaye % 

o lo the time of day I! the ‘Timer time was no: beg 
the display WIII nol change 

Note: The Tmmer IS a reminder onl and will not operate Ihe oven You can 
use the T,mer whether Ihe oven IS K 
Lerfere with any Oven operalion 

elng used or nol The Timer does not In 

TO BAKE: 
1 Push BFtKE button 
2 Turri SET knob lo desred temperalure The o\ien beglns lo hea! wlLbin 2 

seconds and the dlsolay WIII show the femperalure as I( rises [in 5oF 
SIP”S, 

3 %ev~ot~I~cation Tone WI/I sound when Lhe oven has slablllzed a! the selected 
temperalure The display WIII show Ihis tern erature before Ihe Lone 

4 When flrwhed baking push !he OVEN CA R CEL button 
TO BROIL: 
1 Ptish BROIL button 
2 
3 

Turn SET knob lo HI or LO Broil (See pa 
When fInIshed brolllng push the OVEN C 8 

e 8) 
NCEL button 

TO USE TIMED OVEN/DELAY START 
Pul the load in the oven and program your Eleclronlc Range Control IO turn 
the oven or1 and OH Follow ~nslructions below 

A Never let load SII for more than 4 hours belore cookll?g starts 
when you sel your oven for a delay start Room lemperalure IS 
Ideal for Ihe QrOwlh of harmful baclerla Be sure lhe own llghl 
IS off because heal lrom Ihe bulb WI/I speed bacteria growth 

To cancel any tlmed oven operation, push the OVEN CANCEL button. 
To Start Now and Slop Later: 
1 Push OVEN TIME button 
2 Set length of baking lime with SET knob 
3 Push BAKE button 
4 Set desired tern erature with SET button 
5 When STOP TIM E is reached the end of cycle tone will sound and the oven 

will turn 0H 
Note: Push the STOP TIME button to find out when the end of cycle tone WIII 
sound and the oven will turn oft 

To Start Later and Stop Later: 
1 Push OVEN TIME button 
2 Set length of baklnq time with SET knob 
3 Push STOP TIME button 
4 Set time of day when baking should be completed with SET kl 
5 Push BAKE button 
6 Se1 desired temperalure with SET knob 
7 When STOP TIME IS reached. the end of cycle lone WIII sound 

lob 

and the 
oven WIII turn off 

When a function has been entered you can recall what has been programm- 
ed by pushing the coxespondlng function button The messages in the display 
show you which funllon IS currently being displayed While the IunctIon IS be- 
irlg dIsplayed you can change It wjth the SET knob You can change any pro- 
grammed fuctlon al any time 

TONES 
End of Cycle Tone (3 long bee s-one second on, one second OH 
timed oven operation has reac 1 ed STOP TIME or that the Timer k 

shows that 
as counted 

down 
Attentton Tone (senes of short beeps one 

9 
uarter second on, one quarter set 

cond off unlil proper response 1s given) w sound If oven has onl 
tlally programmed For example If you have selected a COOK Ty 

been pars 
ME but no 

tern erature, 
pus OVEN 1 8 

ou WIII hear the attention tone until you select a temperature of 
ANCEL 

Notification Tone (single one second beep) shows lhat the oven has stabilk 
ed al the selected temperature 
Keylone (sngle, one tenth second beep) sounds whenever any button IS pushed 
Farlure Tone (series of very ra Id bee 
second 01 dlsplar will show F8- FE C! 

s one eighth second on, one quarter 

CANCEL 
ancel failure tone by pushing the OVEN 

uhon f the Iallure occured while vou were programmlng the Elec- 
tronlc Range Control push Ihe OVEN CANCEL button and Ir 
still get a failure tone that doesn’t stop wlthtn 16 seconds, ca K 

again If you 
for service If 

you are unable to cancel the Iallure tone wth the OVEN CANCEL button, unplug 
the range or disconnect the CI~CUII breaker 
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CLOCK AND OVEN CONTROLS 
(For Models With Self-Cleaning Ovens) 
TtIP oven of wx,r “pi*/ ranae IS controlled bv Ihe Eleclron~c Ranqe Conlro~ Folio* 

TO SET THE CLOCK: 

: 
Push CLOCK button 
Turn SET knob to current time of day Clock IS now set 

Note: To display the time of da 
:on This WIII show Ihe time bu Y 

during tlmed baking. push Ihe CLOCK but- 
WIII nol cancel any oven operallon 

1” SET T’MER: Push TIMER bullon 
7 T~lrn SFT knnh to desired amount of time The Timer WI/I immedlalelv 

; 
b&n-lo coti%down 
When lime IS up, the end of c cle Lone ~111 sound 
To cancel Ihe Timer push and 77 old TIMER button for 3 seconds This will 
clear !he TIMER funcllon If the “Timer time’ was being dIsplayed, the 
dlsplav WI! qo lo Ihe time of day If the “Timer time’ was not oelng 

e 
WIII nol operate the oven You can 

use the Timer whelher the oven IS elng used or nol The Timer does not ln~ 
lerfere with anv oven operatlcn 
TO BAKE: ’ 

: 
Push BAKE butlon 
Turn SET knob to desired temperature The oven be ins to heal wllhln 2 
seconds and the display WIII show the lemperature as I rises (In 5oF Steps) 9 

3 The Notlficatlon Tone WIII sound when the oven has stabilized al the 
selected temperature The display WIII show Lhls temperature before Ihe lone 

4 When finished baking, push the OVEN CANCEL button 
Note: To recall what temperalure 
IS being shown, push and hold Y 

ou have selected while the ns~n 
2 

temperalure 
he BAKE button The selecte temperalure 

~111 be shown while you hold Ihe BAKE button and WIII return lo actual oven 
temperature when you release Ihe BAKE button 

To BRo’L: Push BROIL button 
2 Turn SET knob lo HI or LO Boll See pa e 8 
3 When fmtshed brolllng, push the &EN CINCLL button 
TO USE TIMED OVEN/DELAY START 
P& Ihe food or- lhe oven and program your Electronic Range Control to turn 
Ibe oven on and OH Follow InstructIons below 

A Never let food sit for more lhan 4 hours before cooklng slarls 
when you sel your oven for a delay Stan Room temperature Is 
Ideal for Ihe growlh of harmful bacrerla Be sure Ihe oven llghl 
IS off because heat from the bulb will speed bacteria growth 

To cancel any tlmed oven operallon, push the OVEN CANCEL button. 
To Start Now and Stop Later 

i 
Push COOK TIME button 
Sel len th 01 baking lime wilh SET knob 

1 Push I3 KE b&on 
4 Se! desired tern eralure V.II~ SET tw:lon 
5 When STOP TIM E 1s reached the end of cycle lone will sound and lx oven 

4 lurn otl 
Nole, Push Ihe STOP TIME bullor !o f ?d oul &en Ihe end of cycle ‘oqe WIII 
sound and Ihe oven WIII 11irr off 
To start I IIt_, 

Push -COOK TIME h&ton 
2 Set k :n th 01 baklnq t,me wllh SET knob 

: sp:tY 
S?OP TIME bu’lon 

me of dav when’ baking should be completed wllh SET krob 
5 Push BAKE button 
6 Sel GGollGu irllmpr yLyIb . . ., -- doc.,rorl ,~mnyrz.,,,ro w,,,- SFT kn,,t, 
7 When STOP TIME IS reached the end-of cycle tone ~111 sound and Ihe 

oven WIII turn off 
Note: You can push the STOP TIME button to ftnd oul when the oven WIII lurn 
oft Push and hold Ihe COOK TIME button lo find oul when Ihe oven ~111 turn 
on When a IunctIon has been enlered. 
ed by pushing the corresponding func ion button The messa r 

ou can recall what has been 

show you which funtlon IS currently beln 
fng dlsplayed you can change It with Ihe % 

dlsplayed 
ET knob You can change .Iny pro- 

i;: 
rammec’ ‘ ^a-^ ^, ^^ I._^ 
ever sli~l - - 

lo bake o;d;b;l “v”o;; ‘~i”n’di’T;e”a~~~~program 
_ _ _ I! ,ltc 

our o;en’i&bake or 
“6!l 

with the oven door locked If you lock Ihe door whl e the oven IS on, lie oven r 
will lmmedlalelv turn oft and Ihe door cannot be unlocked unlll the lemnerature I-- -~ 
IS below locklrig temperature 

TONES 
End of Cycle Tone (3 long bee 

i! 
s-one second on, one second o 

R 
sh’,ws thal 

tlmed oven operation has teat ed STOP TIME or that the Timer as :ounted 
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OVEN LIGHT 
The oven light swl!ch IS located on the IeH side 01 the control panel See 
edge 11 for more information 

The pan or pans using lhe leas1 
amounl cl rack area should be 
placed on lhe lower of the Iwo 
racks 

I 
Cake Layers Pies 
Casseroles 3 mns 

Angel Fooo 
or Sponge Cake 

When using Iwo racks and 
several pans. slagger lhem so 
no 

1 
an 1s directly above 

anot er 

J 

Cake Layers, Pies 
4 Pans (slaggered) 

OVEN VENT 
When the oven IS on. heated air moves through a vent below the control 
panel 

The vent IS needed for proper air flow in the oven and good baking 
resulls. Do nol block this vent. Doing so may cause cooking failure, fire 
or damage lo the oven. 
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NEW OVEN ODOR 
D~r1q9 Ii-12 first baking and oroilIng cycles on your new oven there may St 
io~c odor This s normal and IS caused by rhe healing of new par% and in 
iL,rc3i~o!~ The odor WI/I co atiay wIthin a shori lime A venl lan or olher Ventlla 
bon 4 help 10 clear 1 i e air 
PREHEATING 
Prebeal ng iels the oven heal evenly before Ihe food IS put II- Allow 10 minules 
al !emperalure less Ihan 35OoF and aboul 15 minules a’ lemperalures al 35OoF 
or more 
With reclpcs Ihal call lor an oven preheated lo (3 cerla81r temperalure II Is very 
‘mportan! lhal you follow lhose inslruclions It 1s not likely that you will gel gootl 
bahina resul!s every time without oreheatinq to the needed lemperalure. unless 
Ihe re&pe says lo’slarl I” a cold oven - 
AHer lhe oven is preheated and you are readv lo DUI Ihe food in, Irv lo 
have everylh.ng handy so that you will not have lo leave Ihe oven door oper 
lor al exlended period of lime 
Openlnq Ihe door !o check Ihe lood during baking makes II impossible lor Ihc 
over) 10 slay al Ihe lempera!ure you have selected Try lo Ilme your baking 
and check only when close lo being f,nished 
NOTE When using cookware made of ovenproof glass or pollen/, Teflon 
coated cookware or dull or darkened pans tn the oven, be sure to reduce 
recipe lemperature by 25Fo (see Choosing Cookware Charl page 10) 

USING FOIL 
For Baking 
To catch splllovers, cu! a piece of 1011 slightly larger than the pan and turri 
up the edges use IWO oven racks and pul Ihe loll on Ihe lower oven rack 
belotiti :he pan Do not use alumsnum lo11 directly under a pan on the same 
over raLk The (011 WII’ reflecl ?eal away lrom Ihe pan 

Do not cover the oven bottom or an enlrre oven rack 
wtth fort The loll can block normal heal flow. cause 
cookrng farlures. and damage the oven rnlerlor. 

For Roastrng 
For slow browning. place a /OII tent loosely over the meal This IS especial 
1y good on a large turkey The lent’ lets oven heat circulate under Ihe 
Id Sealing lhe 101: WIII lend to sleam the meal 
To reduce spatlerrng. llghtlv crush fotl and out tt In the bottom of the pan 
under the food 

or Broilrng 
Do not cover the entire brorler arid wrlh foil. Poor 
drarnage of hot fat may cause a brorler fire. 
If a fire starts. close the oven door and lurn controls 
off If fire conlrnues, throw bakrng soda on the We. DO 
nol put waler or flour on lhe fire Flour may be explosive. 



BROILING TIPS 
. 

. 

. 

. 

. 

. 

. 

. 

. 

. 

Your oven door should be open lo the stop positron while broiling 
(See page 14) If the door IS closed, the food WIII roast and not brort 

Use only !he broiler pan and grid iurnlshed with your range lor broil 
ng They are designed for proper dralnage of fat and liquids and help 

prevent spatter smoke or fire 

Do not preheat when brolllng For even brolllng on both sides start 
!he ‘ood on a cold pan Allow slightly more !han hall the cooktng time 
for the I~rst side lhen turn Ihe food using tongs If you pierce Ihe meat 
with a !ork, the juices WI/I escape 

Wnen brorlrng frozen meats. use one rack postron lower than recom 
mended up lo 1% limes the suggested brolllng time 

Trim the outer layer 01 fat from steaks and chops Slit Ihe tatty edges 
!o keep Ihe meat trom curlrng 

Always put the food being brorled on the proper rack (see chart at rIghI) 
Food placed too close lo the brotler may spatter, smoke or catch fire 

For maxlmum jurcrness sail the ltrst side lust belore turnng the meat 
Salt the second sde ~usl before serving 

Brush chicken and fish with bulter several ttmes as they brorl When 
broltlng fish grease the grid to prevent sticking 

Never leave a soiled broiler pan in the range. Grease IV the pan may 
smoke or Ignite the next ttme the oven IS used See page 10 for tips 
on cleanrng the brorler pan and grid 

Be sure you know the correct procedure for putttng out a grease ftre 
See page 4 

POSITIONING BROILER PAN 
Broiling IS cooking by dlrec! heat Irom Ihe upper ace:, elemen: Tenoer 

ul CJtS Of meal Or marInated meal should be selected ‘Or hroll ng For be;! 

E 
results steaks and chops should be a: least 316 :h,ck 

.a Atter olac,ng food or1 Ihe broiler pa!? put the pan on an oven rack 117 !he 
I proper posltlon The recommerlded rack oos!tion and cooklng time car 

DA found In the chart at rlaht 

MOSI loads can be broIled on the HI senrng Selec! the LO broil senlnq 
to ayord excessive browning or dr ng of foods that should be cooked !b 
the well done stage (such as thrc pork chops or poultry) z 
The cioser the food 1s to the broil element the laster the mea browns 071 
Ihe oulsde yet slays red lo p:nk In the center Moving the meal lapher 
away from the elenenl lets Ihe meal cook lo the center why e brcwnlng 
outsrde 

I 

FOOCZ 

~~____-~ 

I Steak 1 Thick 
I Rare 

Men~um 
‘Well Done 

i tiroLrnd Beef Panles 

I Medium 1 Thrck 
Medium “2 Thick 

~~~~~~ 

-- 
3 9 11 

L------- ~~~ -~-..-~- 1 

This chart IS a general guide. The size, weight, thickness 
and starting temperature of the food, as well as your own 
personal preference. will affect the cook time 
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1 
OVEN COOKWARE 

4 

Aluminum Absorbs heal fasler than glass or steel and conducls heat well. Produces delicate brownmg, fender crust, and 
reduces spattering of roasts. Besl for cakes, muffins, quick breads, cookies, and roasting. 

Ovenproof Glass/ 1 Because this cookware absorbs heal quickly and holds it well, you should lower your oven temperature 25OF. Gives 
Pottery food a deep, crusty brown top. Best for casseroles. 

Teflon, Dull or Absorbs heal quicker than shiny cookware. Lower your oven lemperature 25OF (excepl for pastry). Good for Pies 
Darkened Cookware and other foods baked in pastry shells. 

I - 

COMMON BAKING PROBLEMS AND CAUSES 

CAKE RISES UNEVENLY 
l Range or oven rack not level 
l Pan warped 
l Batter spread unevenly In pan 
l Pans loo close lo oven wall or rack too crowded 

CAKE HIGH IN MIDDLE 
l Too much flour 
l Oven temperature too hrgh 

CAKE NOT DONE IN CENTER 
l Wrong srze pan 
l Oven loo hot 
l Pan not centered In oven 

CAKE FALLS 
l Too much shortenfng, lrqufd or sugar 
l Temperature loo low 
l Pan loo small 
l Oven door opened loo often 
l Too much leavenfng or stale leavening 
l OvermIxIng after addfng flour 

BOTTOM PIE CRUST SCGGY 
l Frllrng loo JUICY 
l Fflllng allowed lo stand In pfe shell before bakrng 
l Used shfny pans 
l Temperature too low at start of bakrng 
l Crust and/or IfIlIng not allowed Lo cool before flfilng crust 

BURNING AROUND EDGES OF PIE CRUST 
l Oven temperatures loo high 
l Edges of crust too thin or too high 
l Oven too full or pans loo close together 

COOKIES AND BISCUITS BURN ON BOTTOM 
l Oven preheal lime loo short 
l Pan loo deep or loo large 
l Used dark pans 
l Used incorrecl rack posltlon 

FOOD NOT DONE AT END OF COOKING TIME 
l Oven temperature sel loo low 
l Oven too crowded 
l Oven door opened loo often 
l Aluminum forI blocking air movement 



THE SELF-CLEAN CYCLE (Some Models) 
1 Remove !he broil pan and grid. oven racks all utensils and any foli 

tha. may be In the oven II oven racks are left In the range during a 
clear? cycle. they WI/I darken lose thelr IlJsler and become hard to slide 

2 SOI on the oven front frame, under the fronl edge of the cooktop Ihe 
door liner outslde the door seal and the fronl edge of the oven cavity 
(ahxt 1 into the oven) WIII not be cleaned durning a clean cycle (see 
~Iluslrat~on below) Clean these areas by hand belore slarllng a clean 
cycle 
Use detergent and hot waler with a soap~fllled steel wool pad, then 
rIns,e well with a vinegar and water mIxlure This will help prevent a 
brown residue from formlng when the oven IS heated 

Before A Clean Cycle 
3 Wl’se up heavy splllovers on the oven botlom Too much soil may cause 

srnoklng during the clean cycle 
4 Clean the door seal by usng a clean sponge lo soak the soiled area 

w’th hydrogen peroxlde Repeated soaking may be needed depen 
ding on the amount of so11 Frequent cleaning will prevent excessive 
sol build up Do not rub the door seal excessively The fIberglass 
material of the seal has m extremely low reststance lo abrasion Any 
conon rnalerlal especially !lncludlng cottonbails). can easel 
inIs3 the seal Do no1 use any cotlon materials to clean I K 

rub a hole 
e seal An 

intact and well flnlng oven door seal IS essential lor energy 
eff clent oven operatlon and good baking resulls If you notice the seal 
becomlng worn frayed or damaged in any way or If II has become 
displaced on the door you should reDlace the seal 

FROW FRIYE 
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DO NOT use corrmerc,a; o‘,ep cleavers or over, pro:ec!orb sn or n~‘,jr ‘he 
oven These oroducrs plus Ihe high tremperatu:e of !he clear1 c~cl? may 
damage the porcelain fin6h 
DO NOT clean glass ceramic coohware or any olher cooktia,? II: thl: eden 
during a self clean cycle 

~.-.- ~- _____ _.~~ ~~~~ 

IMPORTANT INFORMATION 
All controls musl be set correctly for the clean cycle to worfi prO;E’ly TO 
help you understand ?ow Ihe c!ean cycle ‘works lhe slages 01 the cycie 
are noted below 
1 The collrols are se! ax the door :ock qapdle moved r,gh! lrlo lhe 

lock positlor 
2 The over beg,ns to hea; 
3 Fcr your safe’) when !he locking temperature IS reached 1% oveQ 

door carI no: be opened (!he ~orcl LOCK WIII be 011 in !he E’ec:rrorK 
Range Co,~rol dlsolay) 

4 Wherl !cle 3’ i hou: clean cycle IS over the oven begIns lo cOOI 
5 When Ihe lemoerature nas fallen below locking temperalure aboo 

20 30 minutes after oven goes cfi ar e?d of clean cycle) Ihe doJr can 
Se opened 

Afler a cleanmg cycle, Ihe oven door cannot be unlocked 

the word LOCK IS off In the Electronic Range Control display 



TO SET A CLEAN CYCLE (some models) 
The self~cleantng cycle IS preprogramed for 3% hours You can also set 
the electronrc range control for a delayed start of the clean cycle 

To self-clean: 
1 Slrde Ihe door lock’handle lo the right You may need to press Ihe 

door slrghtly to gel II to lock properly 
Never try lo force the door lock handle. Forcing Ihe handle may 
damage Ihe door lockrng mechanrsm 

2. Push CLEAN button The oven beorns lo heat wllhrn 2 seconds 
Note: You can find out when the clean cycie WI/I be fInIshed by pushrng 
the STOP TIME button 

To use delayed self-clean: 
1 Push STOP TIME butlon 
2 Turn SET knob lo time of day when you wash cleanrng lo be compleled 

(musl be more than 35’2 hours later lhan current rime of day) 

3. Slide the door lock handle to the right. You may need lo press the 
door slightly lo get il to lock properly. Never Iry lo force the door 
lock handle. Forcing the handle may damage lhe door locking 
mechanism. 

4 Push CLEAN button. 
Note: During a delayed self-clean operatron you can find out when Ihe 
oven turns on by pushrng and holdrng Ihe CLEAN button 

TO STOP A CLEAN CYCLE: t9 
7 Press rhe OVEN CANCEL bullon 
2 Wa:f untrl rhe oven has cooled below the locking temperature (20 30 % 

mrnules) and Ihe word LOCK IS OH in Ihe Eleclronlc Range cOn!rOl 2. 
jlsplay 

i 
3 %de Ihe door handle left to unlock the door You WI/I nol be able lo 

unlock Ihe oven unless lhe oven temperattIre IS al a safe level Neier 
~ 

force the door IocWunlock handle 2 

WHEN A CLEAN CYCLE IS FINISHED z 

1 Wall unlrl the oven has cooled below locking lemperalure (20 30 3 
minutes) and Ihe word LOCK IS OH rn the Elecrronrc Range Con.rol 
dsplay 

2 Slrde the door IocWhandle left lo unlock the door You wrll not be able 
lo unlock lhe oven unless the oven temperature IS al a safe level Never 
force Ihe door lock handle 

Note, If the door does not unlock because the temperature has nOI r ad 
trme to drop to a safe level when you lrrst try lo open the door, be SJre 
IO slrde the door locidunlock handle back all the way to Ihe right 

AFTER A CLEAN CYCLE 
After a clean cycle, you may notice some white ash rn Ihe oven Just wrpe 
II up wrlh a damp cloth 
If whrle spots remarn, remove them wrlh a soap frlled steel wool pad Be 
sure lo rinse thoroughly wrlh a vinegar and waler mrxture These deposls 
are usually a sall resrdue that can not be removed by the clean cycle 
If the oven IS no1 clean afler one clean cycle, the cycle may be repeated 
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PART 

Control Panel 

Outside Finishes. 
Chrome 
Glass 
(some doors) 

Paint 
(some doors) 

Oven Flnlshes: 
Non-Self-Cleaning 

Self-Cleaning 

Oven Door Seal 
(self-cleaning ovens) 

Oven Racks 

Broiler Pan and Grid 

CLEANING INSTRUCTIONS ~ 
4 

Wash conlrol par:el ~tb soap and water Do not use 
abrasive cleaners 

Wash with soap and water. A chrome cleaner iV’dl be 
usea 

Wash with a soapy damp cloth Remove slubborn SONI 
with a paste of baking soda and water or ammoma and 
water. Do not use abrasive materials. Before using an 
all-purpose cleaner, check the label to be sure 11 IS 
recommended for 

permanently damage glass To help prevent t brown 
rexwe frorr formng or’ the over wIndow the nexi time 
!he oven IS heated r!nse the InsIde of !he w!nd,w WI:~ 
vlneaar and water. then dry 

glass-some Will 

Wash with soap and water, rinse ‘ilen dry with a paper 
towel Avold cleanmg powders or abrasives which may 

Wash with soap, water and a scouring pad. Soak sluh 
born stains with an ammonia soared paper to+.el or SF 
a dish of ammonia water In the o~je’ odernlgnt to looser 
solI, then rub with a scouring pacl H xe thoro~,gM~ Mel’ 
using oven cleaners, folloW Dackaqe dlrectlo,8s anil be 

Use soap, water and a scourmg pad !or IZIJC~ ,jp clean 
‘ng between self-cleaning cycles a;x rinse +%rouqhly 

scratch the surface 

sure to remove all residue from the metal thermostat ’ 
bulb OF :he ,qterlor ,xe? wall The thermostat bljlb IS a: 
the enti 01 a thsn ‘,\lre rLrln,ng into the over- cavlt’/ Ove? 
cleaner leli or :‘1 s auih w:l’ reduce accuracy 01 :he 
:herl-loslat 

Avold any conlact with the oven door seal (see below) 
-. 

AvoId all oven cleaners 
~ 

Soak solled area with hydrogen peroxlde (see page 10) 

Remove from oven (see InstructIons on page 13) and --Y 
wash at smk with soap, water and a scouring pad. ” 

oven racks arc left In oven dur ng a ciear- C~ICI? w~pr 
edge5 WI!- ‘vegetable 01: SCI they silde #n ax! :>i~t eas,er 

Do not leave In oven to cool (1 yet. zleal ~mrnecl~ateiy 
the so11 ~111 steam loose while you are eat ng Remove 
pan from oven and remove fat and drippIngs Sprlnkie 

---+ 

towel and let soak Later wash mr’ soap and water using 
a scounng pad as necessary Both the pan and qrld are 
alshwasber safe 

pan with detergent then cover with a wet cloth or paper 
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HEPLACING THE OVEN LIGHT (Some Models) 
Do not touch oven bulb when hot, with wet hands, or wrpe oven lrghl area 
with wet cloth Unplug or drsconnecl the electrlcal supply to range before 
removrng 

Never touch the electrically live metal collar on the bulb when replac- 
ing it. 

Electrical power musf be shut off if you have to replace a broken bulb. 

SELF-CLEANING OVENS ONLY: 
1 Remove the three screws and Irft off the glass retainer, glass cover 

and gasket 
2 Replace the bulb wrth a 40 watt appliance bulb 
3 Replace the gasket, glass cover and glass retainer Tlghten screws 

securelv 

NON-SELF-CLEANING OVENS: 
Replace bu b wrth a 40 watt applrance bulb 

-GASKET 

,* 
I 

/I 
,’ GLASS 

& SCREw 

SELF-CLEANING OVENS 

BULB 

SOCKEl 

NON-SELF-CLEANING OVENS 

REMOVABLE OVEN RACKS 
Be careful not to scratch the oven flnrsh when rnstallkng or removrng the 
oven rack 

To Install: 
1. Set the raised back edge of the rack on a parr of rack gurdes 
2 Push the rack In unlrl you reach the bump in the rack gurde, then I ft 

the front of the rack a bit and push the rack all the way in. 

To remove: 
1 Pull the oven rack out then up. 

See the cleanrng chart on page 12 
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REMOVABLE OVEN DOOR 
To Remove. 
1 Open the door to the stop posItion (see Illustration) 
2 Grasp the door at each stde and Ikft up and off Ihe hinges 

See the cleaning chart on page 12 

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

To Replace: 
1 Hold the door over the hinges with the slots at the bottom edge of 

the door lined up with the hinges The hinge arms must still be m 
the stop position. 

2. Slide the door down onto the hinges as far as it will go and close 
the door. STOP POSITION 
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IF YOU HAVE A PROBLEM 
Save Ilmo and money - check thls llst before you call for service 

To el~mnale unnecessary service calls, fIrsI read all the lnstructlons in this 
manual carefully Theq I! you have a problem, always check IhIs list of 
comma? problems and possible solutions before you call for service 

II you do have.a problem you can nol fix yourself call your authorized 
Dealer for help 

ELECTRONIC RANGE CONTROL DOES NOT WORK 
l Check to be sure range cord IS plugged (nto outlet COmpletely 

l Check for power outage 
l Check step by step operating tnstructlons on pages 5 or 6 

l Check lor blown fuse or trlpped clrcult breaker 

OVEN IS BEEPING 
l See the sectIon on tones on pages 5 or 6 

OVEN GIVES OFF AN ODOR 
l See the sectlon on new oven odor on page 7 

l Self-cleaning models Some odor IS to be expected during the Self 
cleaning cycle 

BROILING PROBLEMS 
l Electronic Range Control not set to Broil (see pages 5 or 6) 

l Using urong rack posItIon See chart on page 8 

l Aluminum 1011 not used properly and grease can not drain correctly 
See page 7 

OVEN LIGHT WILL NOT WORK (Some Models) 
l Check for power outage 
l Check for loose or burned out bulb See page 13 for replacement 

lnstructlons 
l Check for blown fuse or tripped circuit breaker 

OVEN/BROILER SMOKING 
0 
z 

l Broiler pan full of grease left In range from the last time you broIled 
food Drity broiler pan must not be left in the range or smoking and 
a broiler IIre can result the next time the oven IS used 2 

. Aluminum foil nol uSed properly and grease can not drain COrrec:tfY ti 

See page 7 2 

COOKING RESULTS ARE NOT WHAT YOU EXPECTED 2 - 
l Are you usfng a tested recipe from a reliable source? Are you follow- 5. 

1ng all the InstructIons In lhe recipe. such as pan size. preheatlig. 
using all lngredlents called for? ii! 

l Oven too crowded or using wrong rack position See pages 7 and 
9 for lips 

0 
m 

l Electronic Range Controi not set correctly See pages 5 or 6 for step 
by step lnstrucllons 

E 

l Using Improper cookware See tips on page 9 

l Check the sectIon on baking problems and causes on page 9 

OVEN WILL NOT SELF-CLEAN (Some Models) 
l Electronic Range Controls not set properly Review step by step ins 

structlons on page 11 

l If oven went through clean cycle but did not get clean, oven was too 
dirty and should be cleaned more often Heavy spillovers were not w ped 
before starting clean cycle See page 10 

l Lock handle not In correcl posItIon See page 11 

OVEN DOOR WILL NOT UNLOCK AFTER SELF-CLEAN 
CYCLE (Some Models) 
l The oven has not cooled to the unlocking temperature The door can 

not be opened until the temoerature drops lo a safe level See pages 
10 and 11 
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