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30-inch Electric Wall Oven
with
Self-Cleaning Oven
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Thank You.. o purchasing our cooking

appliance. To help you obtain the maximum in cooking
satisfaction, we offer these suggestions:

¥ Read this manual before using the appliance.
5" Review all safety and caution instructions.

I'F" Review the Troublesheooting Chart on
pages 21 to 23 if service becomes necessary.

= Include the model and serial numbers of your
appliance when requesting service.

» Proof of purchase such as sales receipt
will be needed for warranty service.

= You can contact us at:

Maytag Appliances Sales Company
Aitn: CAIR® Center

P. 0. Box 2370

Cleveland, TN 37320-2370
1-800-688-1100

In our continuing effort to improve the quality and
performance of our cooking appliances, it may be
necessary to make changes to the appliance without
revising this manual,

Read and follow all instructions before using this
appliance to prevent the potential risk of fire, electric
shock, personal injury or damage to the appliance as a
result of improper usage of the appliance. Use appliance
only for its intended purpose as described in this manual.

To ensure proper and safe operation: Appliance must
be properly instailed and grounded by a gualified
technician.

1. Tum off appliance to avoid spreading the flame.

2. NEVER pick up or move a flaming pan.
3. Smother fire or flame by closing the oven door.

4. Do not use water on grease fires. Use baking soda, a
dry chemical or foam-type extinguisher to smother fire
or flame.

IMPORTANT SAFETY INSTRUCTIONS

WARNING: NEVER use appliance
door, as a step stool or seat as this
may result in possible tipping of the
appliance, damage to the appliance,
and serious injuries.

s

If appliance is installed near a
window, proper precautions should
be taken to prevent curtains from
blowing over elements.

NEVER use appliance to warm or
heat the room. Failure to follow this
instruction ¢an lead to possible
burns, injury, fire, or damage to the
appliance.

NEVER wear loose-fitting or
hanging garments while using the
appliance. Clothing could catch
utensil handles or ignite and cause ¥
burns if garment comes in contact
with hot heating elements.

To ensure proper operation and to avoid damage to the
appliance or possible injury, do not adjust, service, repair
or replace any part of the appliance uniess specifically
recommended in this manual. Refer all other servicing to a
qualified technician.

NEVER store or use gasoline or other combustible or
flammable materials in the oven or in the vicinity of this
appliance as fumes could create a fire hazard or an
explosion.

To prevent grease fires, do not let cooking grease or other
flammable materials accumuiate in or near the appliance.

Use only dry potholders. Moist or
damp potholders on hot surfaces
may result in a steam burn. Do not
let potholder touch hot heating
elements. Do not use a towel or
other bulky cloth which could
easily touch hot heating elements
and ignite.

Always turn off all controls when cocking is completed.

NEVER heat unopened containers in the oven. Pressure
build-up in the container may cause container to burst
resulting in burns, injury or damage to the appliance.

NEVER use aluminum foil to cover an oven rack or oven
bottom. Misuse could result in risk of electric shock, fire,
or damage to the appliance. Use foil only as directed in
this manual.




NEVER leave children alone or unsupervised in area
where appliance is in use or is still hot.

NEVER allow children to sit or stand on any part of the
appliance as they could be injured or burned.

CAUTION: NEVER store items of
interest to children in cabinets
above an appliance. Children
climbing on appliance or door to
reach items could damage the
appliance or be burned or seriously
injured.

Children must be taught that the appliance and utensils in
or on it can be hot. Let hot utensils cooal in a safe place,
out of reach of small children. Children should be taught
that an appliance is not a toy. Children should not be
allowed to play with controls or other parts of the unit.

Use care when opening door. Let hot
air or steam escape before removing
or replacing food.

For proper oven operation and
performance, do not block or obstruct ;
oven vent duct.

Always place oven racks in desired locations while oven is
cool. If rack must be moved while oven is hot, do not let
potholder contact hot heating element in oven.

Only certain types of glass, glass/ceramic, ceramic,
earthenware, or other glazed utensils are suitable for oven
service without breaking due to the sudden change in
temperature. Follow utensil manufacturer’s instructions
when using glass.

NEVER touch oven heating
elements, areas near elements or
interior surfaces of oven.

Heating elements may be hot even
though they are dark in color.
Interior surfaces of an oven may o
become hot enough to cause burns. During and after
use, do not touch or let clothing or other flammable
materials contact heating elements, areas near
elements, or interior surfaces of oven until they have had
sufficient time ta cool.

IMPORTANT SAFETY INSTRUCTIONS
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Other potentially hot surfaces include: Oven vent opening,
surfaces near the vent opening, oven door, areas around
the door, and oven window.

Clean only parts listed in this manual. Do not clean door
gasket. The gasket is essential for a good seal. Care
should be taken not to rub, damage, or move the gasket.

Do not use oven cleaners. No
commercial aven cleaner or oven
liner protective coating of any kind
should be used in or around any
part of the oven.

Before seli-cleaning the oven, R
remove broiler pan, oven racks and other utensils to
prevent excessive smoking, discoloration of the oven
racks or possible damage to utensils.

Wipe up excessive spillovers, especially greasy spills,
before the clean cycle to prevent excessive smoking or
flare-ups.

It is normal for the cooktop to become hot during a clean
cycle. Therefore, avoid touching or lifting the cooktop
during a clean cycle.

The California Safe Drinking Water and Toxic Enforcement
Act of 1986 (Proposition 65) requires the Governor of
California to publish a list of substances known to the
State of California to cause cancer or reproductive harm,
and requires businesses to warn customers of potential
exposures to such substances.

Users of this appliance are hereby warned that when the
oven is engaged in the self-clean cycle, there may be
some low level exposure to some of the listed substances,
including carbon monoxide. Exposure to these substances
can be minimized by properly venting the oven to the
outdoors during the self-clean cycle by opening a window
and/or door in the room where the appliance is located.




(4 CLOCK, TIMER, OVEN CONTROL
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DELAY COOK SYOP TIMER CLEAN BROIL

Press or press and hold these pads
o enter time, oven temperature or
to select Hl or LO brail.

— Press this pad to cancel all opera-
tions except the TIMER. The time of
day will reappear in the display.

1. Press CLOCK pad.

2. Press or press and hold
A or ¥ pad untii correct
time of day appears in
display.

« Display will flash when power is supplied to unit.

« Clock time cannot be changed if oven is set for timed
bake or delayed clean operation. Cancel the
operation before setting the clock.

To recali time of day when another function is displayed:
Press CLOCK pad.

If you prefer that the time of day is not displayed:

1. Press and hold both
CLOCK and CANCEL
pads for 3 seconds.

2. Repeat step 1 to reactivate
clock feature.

» When clock display is disabled, press CLOCK pad
to recall time of day in the display for 4 seconds.
Display will then blank.

« If a power failure occurs when the clock has been
disabled, the display will not flash when power is
restored.

and

1. Press TIMER pad.

2. Press or press and hold
A or ¥ pad until correct
time appears in display.

« The timer feature does not operate the oven.

« The timer can be set from 1 minute [0HR:01j up to
99 hours and 59 minutes [99:59].

» The timer will start automatically. Flashing colon
indicates that the timer is in use. One long beep
signals the end of the timer operation.

To cancel timer: Press and hold TIMER pad for 3
seconds. Time of day will reappear in the display.

You have a choice of three “end of timer” reminder beeps.

+ Option 1: One beep then one beep every 30 seconds
for the next 5 minutes or until canceled.

+ Option 2: One beep then one beep every minute for
the next 12 hours or until canceled.

+ Option 3: One beep. There are no other beeps.
(Default option.)

How to select the desired optlon

1. Press and hold both
TIMER and CANCEL
pads for several
seconds.

« A single beep will sound.
» Display will show current option.

2. Press A or ¥ padto
select the option number
you wish.

* The current time of day will
reappear in the display after 4 seconds.

and




CLOCK, TIMER, OVEN CONTROL (5]

1. Press BAKE pad.

2. Press A or ¥ pad until
correct oven temperature
appears in display.

See page 8 for additional information.

1. Press BROIL pad.
2. Press A or ¥ pad to
select HI or LO broil.

Hi
Lo

See page 10 for additional information.

1. Close and lock oven door.
2. Press SELF-CLEAN pad.

3. Oven will automatically
clean for 3 hours or,
press A or ¥ pad and
select 2 to 4 hours.

then

= Beeps will sound and “door” will appear in display if
oven door is not properly locked.

See pages 19 and 20 for additional information.

The 12 Hour Energy Saver feature automatically turns off
the oven if it is accidently left on after 12 hours.

To deactivate this feature so the oven will NOT turn off
automnatically at the end of 12 hours:

1. Press and hold CLOCK pad
for 3 seconds.

2. Press A or ¥ pad until
8888 appears in the display.

» Current time of day will reappear in the display after
4 seconds.

3. Repeat steps 1 and 2 to reactivate this feature.

» 12 will appear in display to indicate the Energy Saver
feature is reactivated.

1. Press COOK TIME pad
and enter desired
cooking time.

2. Press BAKE pad and
enter oven temperature.

3. To delay the start of cooking:
Press STOP TIME pad
and enter the time you

wish the oven to turn off. then

« QOven will automatically turn on and off at the
preselected times. Beeps will signal the end of
cooking.

See page 9 for additional information.

You have a choice of three “end of timed cook” reminder
beeps for the Automatic Oven Timer feature.

» Option 1: Four beeps then one beep every 30 seconds
for the next 5 minutes or until CANCEL pad is
pressed. {Default option.)

» Option 2: Four beeps then one beep every minute for
the next 12 hours or until CANCEL pad is pressed.

» Option 3: Four beeps. There are no other beeps.

How to select the desired option:
1. Press and hold both
COOK TIME and
CANCEL pads for 3
seconds.

* Asingle beep will sound.
» Display will show current option.

2. Press A or¥padto
select the option number
you wish.

* The current time of day will
reappear in the display after
4 seconds.

and




(6 WALL OVEN FEATURES

ELECTRONIC CONTROL 4 and
OVEN LIGHT SWITCH (page 12) (pages 4 and 5)

OVEN VENT (page 11)

y v 4
[ A—

DOOR LOCK LEVER (page 11) . 0
(self-clean oven —pages 19
and 20)

BROIL ELEMENT (not shown) =~
(pages 10 and 16} il

L Y

RACK SUPPORTS. -1

OVEN RACKS / >

(page 12)

RATING PLATE
(located on bottom
side of trim)
OVEN WINDOW

(page 11)

BAKE ELEMENT
OVEN DOOR (pages 8, 9 and 14)
(page 11)

DOOR GASKET




ABOUT YOUR WALL OVEN (7]

« Do not lock oven door during a bake or broil operation. Because each oven has its own baking characteristics, do
not expect your new oven to perform exactly like your

— If door is locked, beeps will sound and “door” will previous aven. Allow a period of adjustment.

flash in display when the BAKE or BROIL pad is
pressed.

The Oven Control Lock-out feature prevents the oven
from being turned on. This is especially helpful when
cleaning the control panel.

To activate:

1. Press and hold STOP
TIME and CANCEL pads
— If door is locked during a cooking operation, the for 3 seconds.
operation will be canceled and, if oven temperature . .
is above 400°F, the internal locking mechanism will 2. Repeat step 1 to deactivate this feature.
engage. The door can nat be uniocked until the oven

and

has cooled. When this feature is activated, OFF will appear in the
temperature display for 15 seconds when ever any pad is
« Both the bake and broil elements cycle on and off to pressed.

maintain the oven temperature for baking. Only the broil
element turns on for broiling.

« If you press BAKE or BROIL pad and do not set an
oven temperature or broil setting within 30 seconds, the
program will automatically cancel. The time of day will
reappear in the display.

NOTE: The current time of day will remain in the display
when this feature is activated.

+ Tochange oven temperature during
cooking, press A or W pad to select
new temperature.




(8] ABOUT YOUR WALL OVEN

1. Press BAKE pad.
+ BAKE will flash in display.
» 000 will light in display.

2. Press or press and hold A or ¥ pad to select oven
temperature.

« 350° will light when either pad is pressed.
» Oven temperature can be set from 100° to 550°.

3. There will be a 4 second delay before the oven turns
on. When the oven turns on: PREHEAT BAKE

» PREHEAT indicator will light in the display. INDICATOR SYMBOL

¢ The BAKE symbol will light in display.

« 100° or the actual oven temperature will appear in
display.

» The temperature will increase by 5° until the oven
reaches the preselected temperature.

* Press the BAKE pad to recall the preselected
temperature during preheat.

4. Allow 8 to 15 minutes for the oven to preheat.

+ A single beep will indicate that the oven has
preheated.

* The PREHEAT indicator will turn off.

5. Place food in the oven.

8. Check cooking progress at the minimum cooking NOTE: See pages 13, 14, and 15 for additional
time. Cook longer if needed. information on baking and roasting.

7. Press CANCEL pad and remove food from the oven.
* Time of day will reappear in display.

NOTE: If you forget to turn off the oven, it will
automatically turn off at the end of 12 hours. If
you wish to deactivate this energy saving feature,
see page 5.




ABOUT YOUR WALL OVEN (9]

The clock must be functioning and correctly set.

« Immediate start: Follow steps 1-4 and 6-8. Skip step
5. Qven turns on immediately and automatically turn
off at a preset time.

+ Delayed start: Follow steps 1-8. Delays the start of
cooking or cleaning and automatically turns off at a
preset time.

Cook time can only be set for up to 11 hours and 59
minutes {11:59}.

1. Press COOK TIME pad.
+ 0:00 will light in display.
» COOK TIME wili flash in display.

2. Press or press and hold A or'W pad to enter cooking
time.

3. Press BAKE pad.
» 000 will light in display.
« BAKE will flash in display.
4. Press or press and hold A or'¥ pad to enter oven

temperature. NOTE: Beeps will sound if temperature
is not set within 4 seconds.

5. IF YOU WISH TO DELAY THE START OF
COOKING (if not, skip to #6):

a. Press STOP TIME pad.

NOTE: If you wish to delay the start of cooking follow ali 8
steps. If you wish to begin cooking immediately, follow ail
steps except step 5 — skip step 5.

» STOP TIME will flash in display.

b. Press or press and hold A or'¥W pad to enter time
of day you wish oven to turn off.

c. Press CLOCK pad.
« Time of day will reappear in display.

d. DELAY BAKE will remain in display to show the
oven is set for a delayed cook operation.

’h’l 350 D

ST0P TIME

6. When the aoven turns on, the oven temperature and
the BAKE symbaol will light in display.

NOTE: It is not necessary to set a start time. Control will
determine when to turn the oven on based on the cook time
you set.

7. Oven will automatically turn off. Four beeps will sound
and END will light in display. A beep will sound every
30 seconds for the next 5 minutes.

NOTE: See page 5 if you wish to change the end of
cooking reminder heeps.

8. Press CANCEL pad. Beeps will stop and time of day
will reappear in display. Remove food from oven.




ABOUT YOUR WALL OVEN

. Press BROIL pad.
» BROIL will fiash in display.

« (00 will light in display.

. Press the A pad to select HI (high) broil or the ¥ pad

to select LO (low) broil.
» Select HI broil for normal broiling.

» Select LO broil for low temperature broiling of
langer coaking foods such as poultry.

. There will be a 4 second delay before the oven turns
on. When the oven turns on:

» The BROIL symbol will light in display.

. For optimum browning, preheat broil element for 3 to
4 minutes before adding food.

Expect broil times to increase and browning to be
slightly lighter if appliance is installed on a 208 voit
circuit.

. Place food in the oven. Leave oven door opened to
the broil stop position {(opened about 4-inches).

See page 16 for broiling tips and broiling chart.

. Turn meat once about haif way through cooking.

. Press CANCEL pad. Remove food and broiler pan
from the oven.

« Time of day will reappear in display.




ABOUT YOUR WALL OVEN ®

When baking, be sure oven door is completely closed.
Baking resulis will be affected if door is not closed.

NOTE: When oven is new, the oven door may feel
“spongy” when you close the door. This is normal and will
become less “spongy” with use.

To remove lift-off oven door:

1. When cool, open oven door to the broil stop position
(opened about 4-inches).

2. Grasp door at each side.

3. Lift up evenly until door clears hinge arms. Do not use
door handle to iift door.

OVEN FRAME

DOOCR HINGE

To place oven door back on wall oven:
1. Grasp door at each side.
2. Align slots in door with hinge arms on range.

3. Slide door down onto hinge arms until door is
completely seated on hinges. Then push down on top
corners of door to completely seat door on hinges.

Door is not completely seated if one side is higher or if
door appears to be crooked.

Do not attempt to open or close door or operate oven until
door is properly replaced.

To protect the oven door window:

1. Do not use abrasive cleaning agents such as steel wool
scouring pads or powdered cleansers as they may
scratch the glass.

2. Do not hit the glass with pots, pans, furniture, toys, or
other objects.

3. Do not close the oven door until the oven racks are in
place.

Scratching, hitting, jarring or stressing the glass may
weaken its structure causing an increased risk of
breakage at a later date.

The door lock lever is used to lock the oven door during a
self-clean operation. To lock door, move the lever to the
right. This is the locked position for the clean cycle.

Do ot move the lock lever to the right or locked position
when baking. If the door is accidently iocked:

« The cooking operation will be canceled.

« If oven temperature is above 400°F, the door will not
unlock unti! the oven has cooled.

+ Allow oven to cool then uniock and open door. (Place a
fan in front of oven to speed cooling.)

The oven vent is located between the oven door and the
control panel.

When the oven is in use, this area may feel warm or hot to
the touch.

To prevent baking problems, do not block the vent
opening.

A cooling fan will automatically turn on during a cooking or
cleaning operation.

The fan will automatically turn off when the oven has
cooled.




® ABOUT YOUR WALL OVEN

To turn on the oven light: Push in
rocker switch located on the control
panel.

To replace oven light bulb:
1. Disconnect power to wall oven.

2. Hold bulb cover in piace then slide wire retainer off
cover. NOTE: Bulb cover will fall if not held in place
while removing wire retainer.

3. Remove bulb cover.

4. Remove light buib and replace with a 40 watt appliance
bulb.

5. Replace bulb cover and secure with wire retainer.
8. Reconnect power to wall oven. Reset clock.

BULB COVER

WIRE
RETAINER

The oven rack is designed with a safety lock-stop position.
This prevents the rack from accidently coming completely
out of the oven when pulling the rack out to add or remove
food.

To remove oven rack:

1. When rack is cool, pull rack straight out until it stops at
the lock-stop position.

NOTE: If it is necessary to change rack position when
rack is hot, use potholders to protect hands.

2. Tilt the front end of the rack up.

3. Continue pulling rack out of oven.

RACK
SUPPORT

To replace oven rack:
1. Place rack on the rack supports in oven.

2. Tilt the front end of the rack up slightly.
3. Slide rack back until it clears the lock-stop position.

4. Lower front of rack and slide rack straight back into
over.

5. IMPORTANT: Pull rack out to the lock-stop position to
be sure rack is correctly replaced.

6. If properly instailed, rack will not come out of oven
uniess the front edge is lifted up.

7. Push rack back into oven and close oven door.




ABOUT COOKING

+ For optimum results, air must circulate freely within the
oven and around the food. To help ensure this, place
food in the center of the oven. Allow two inches
between the edge of the pan(s) and the oven walls.

* Use one rack for optimum baking results of cakes,
cookies or biscuits.

Position the rack so the food is in the center of the
oven. Use either rack position 2 or 3.

= If cooking on two racks,
stagger the food to ensure
proper air flow.

» if cooking on two racks,
use rack positions 2 and 4
for cakes and rack
positions 1 and4or2and 5
when using cookie sheets.
Never place two cookie sheets
on one rack.

« {f roasting a large turkey, place the turkey on rack 1 and
the side dishes on rack 5.

(71 O N)
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RACK § (highest position): Used for toasting bread, or for
two-rack baking.

RACK 4: Used for most broiling and two-rack baking.

RACK 3: Used for most baked goods on a cookie sheet or
jelly roil pan, or for frozen convenience foods.

RACK 2: Used for roasting smalil cuts of meat, large
casseroles, baking loaves of bread, cakes (in either tube,
bundt, or layer pans) or two-rack baking.

RACK 1: Used for roasting large cuts of meat and large
poultry, pies, souffles, or ange! food cake, or for two-rack
baking.

* Do not cover an entire oven rack or oven bottom with
aluminum foil. This will reduce heat circulation, resuit in
poor baking and may damage the oven bottom.

+ A smali piece of foil may be used to caich spillovers.
Place it on a lower rack several inches below the food.

r ~
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« Do not cover the broiler insert with aluminum fail. This
prevents fat from draining into the pan below and
increases flare-ups and smoke. However, the broiler
pan may be lined with foil for easier clean-up.

¢ Preheating is necessary for baking.

» itis not necessary to preheat for roasting.

» To preheat, set the oven to the desired temperature and
allow about 8 to 15 minutes for the oven to preheat. A
single beep will indicate that the oven is preheated.

» Selecting a temperature higher than desired will NOT
preheat the oven any faster, and may have a negative
effect on baking resuits.

This appliance has been tested for safe performance
using conventional cookware. Do not use any devices or
accessories that are not specifically recommended in this
manual. Do not use add-on oven convection systems.

The use of devices or accessories that are not expressly
recommended in this manual can create serious safety
hazards, result in perforrnance problems, and reduce the
life of the components of the appliance.




12} ABOUT COOKING

Use a reliable recipe and accurately measure fresh
ingredients. Carefully follow directions for oven
temperature and cooking time. Preheat oven if
recommended.

Use the correct rack position. Baking results may be
affected if the wrong rack position is used.

» Top browning may be darker if food is located
toward the top of the oven.

« Bottom browning may be darker if food is located
toward the bottom of the oven.

Bakeware material plays an important part in baking
results. Always use the type and size of pan called for in
the recipe. Cooking times or cooking results may be
affected if the wrong size is used.

« Shiny metal pan reflects heat away from the food,
produces lighter browning and a softer crust. Use shiny
pans for baking cakes or cookies.

« Dark metal pan or a pan with an anodized (dull)
bottom absorbs heat, produces darker browning and a
crisper crust. Use this type of pan for pies, pie crusts or
bread.

 For optimum baking results, bake cockies and biscuits
on a flat cookie sheet. If the pan has sides, such as a
jelly roll pan, browning may not be even.

« If using oven-proof glassware, or dark pans such as
Baker’s Secret reduce the oven temperature by 25°F
except when baking pies or bread. Use the same
baking time as called for in the recipe.

« If using insulated bakeware, expect cooking times to
increase slightly. It is not necessary to adjust the oven
temperature.

Check the cooking progress at the minimum time

recommended in the recipe. If necessary, continue

checking at intervais until the food is done. If the oven
door is opened too frequently, heat will escape from the
oven; this can affect baking results and wastes energy.

If you add additional ingredients or aiter the recipe,
expect cooking times to increase or decrease slightly.

Roasting is the method for cooking farge, tender cuts of
meat uncovered, without adding moisture. Most meats are
roasted at 325°F. It is not necessary to preheat the oven.

For best resuits use tender cuts of meat weighing 3-bs.
or more.

Some good choices are: Beef rib, ribeye, top round,
high quality tip and rump roast, pork loin roast, leg of
lamb, veal shouider roast and cured or smoked hams.

Place the meat fat-side-up on a rack in a shallow
roasting pan. Placing the meat on a rack holds it out of
the drippings, thus allowing better heat circulation for
even cooking. As the fat on top of the roast melts, the
meat is basted naturally, eliminating the need for
additional basting.

The cooking time is determined by the weight of the
meat and the desired doneness.

For more accurate results, use a meat thermometer.
Insert it so the tip is in the center of the thickest part of
the meat. It shouid not touch fat or bone.

Remove the meat from the oven when the thermorneter
registers the desired doneness.

NOTE: For more information about food safety, call
USDA's Meat & Poultry Hotline at 1-800-535-4555.

For cooking information, write to the National Cattle-
men’s Beef Association, 444 North Michigan Avenue,
Chicago, lllincis 60611, or call 1-800-368-3138.




ABOUT COOKING 15,

COMMON BAKING PROBLEMS AND WHY THEY HAPPEN

Cakes are uneven. ¢ Pans too close or touching each other or oven walls. « Batter uneven in pans.
» Temperature set too low or baking time too short. « Oven not level. « Undermixing.
e Too much liquid.

Cake falls. » Too much shortening or sugar. s Too much or too little liquid. » Temperature set too
low. « Old or too little baking powder. « Pan too small. « Oven door opened frequently.
» Added incorrect type of oil to cake mix. « Added additional ingredients to cake mix or
recipe.

Cakes, cookies, biscuits  * Oven not preheated. « Pans touching each other or oven walis. » Incorrect rack
too brown on botiom. position. » Incorrect use of aluminum foil. « Placed 2 cookie sheets on one rack. » Used
glass, dark, stained, warped or dull finish metal pans. {Use a shiny cookie sheet.)

Follow cookware manufacturer’s instructions for oven temperature. Glassware and dark
cookware such as Ecko's Baker's Secret may require lowering the oven temperature by
25°F.

Excessive shrinkage. « Too little leavening. « Overmixing. e Pan too large. » Temperature set too high.
¢ Baking time too long. « Pans too close to each other or oven walis.

Cakes have tunnels. » Not enough shortening. « Too much baking powder. « Qvermixing or at too high a
speed. » Temperature set too high.

Pie crust edges too » Temperature set too high. « Pans touching each other or oven walls. « Edges of crust
brown. too thin; shield with foil.

Pies have soaked crust. « Temperature too low at start of baking.  Filling too juicy. « Used shiny metal pans.
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Broiling is used for tender cuts of meat or marinated » When broiling in an electric oven, the door should be
meats, pouitry, fish and some fruits and vegetables. The opened to the broil stop position {opened about
food is placed directly under the broil element. 4-inches).

Cooking time is determined by the desired degree of
doneness and the distance between the food and the
element.

For best resuits, steaks and ¢hops should be at least
3/4-inch thick. Thinner cuts should be pan broiled.

Before broiling, trim excess fat to prevent excessive
spattering or smoking. Cut slashes in the outer edges
of the fat to prevent curling during cooking.

Season meat after cooking. Salt tends to draw juices
out of the meat and delay browning.

Preheat broil element 3 16 4 minutes for optimum
browning.

Use a broiler pan with an insert designed to drain
excess liquid and fat away from the cooking surface.
This is to prevent spatters and smoke.

For a brown exterior and rare interior, meat should be « Select Lo Broil for longer cooking foods such as
close to the broil element. For weli-done meat, place chicken pieces.

the broiler pan farther from the element. » Foods that require turning should be turned only once

Increasing the distance between the meat and the broil during broiling. Turn after half the recommended
element will help reduce spattering and smoking. cooking time.
BROILING CHART

#4 Weli Done 6 to 10 mln.
B Medlum i 15t0 18 mm
Gl Ehe (TR 7 CRIEE R j-.‘.WelIDone} SO 191028 mip.
CHICKEN LO BROIL
Pieces #3or#4 Well Dore 30 to 45 min.
2 Fu[iets Lo L AT I , o Y Flaky - 8t 12 min.
' ‘Steaks, 1:inch thlck : . #4 - Flaky 1 10 to 15 min.
GROUND BEEF PATTIES
3/4-inch thick #4 Well Done 15 to 18 min.
HAM SLICE, precooked ; o R LT
" 1/2-inch thick #4 Warm : 8to 12'min.
PORK CHOPS
1-inch thick #4 Well Done 22 to 26 min.

* The top rack position is position #5.

** Broiling times are approximate and may vary depending on the meat.
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Broiler pan and

* Soap and water

CLEANING CHART

Never cover insert with aluminum foll as this prevents the fat from

insert, Select « Plastic or soap draining to pan below.
models filled scouring pad 1. Remove from oven after use. Cool then pour off grease.
« Dishwasher 2. Place soapy cloth over insert and pan; let soak to loosen soil.
3. Wash in warm soapy water. Use soap filled scouring pad io remove
stubborn soil.
4. Broiler pan and insert can be cleaned in the dishwasher.
Elements, 1. Elements are self-cleaning. Soil will burn off as elements are used.
oven 2. Do not spray oven cleaner an elements, electrical haok up or connection.

Enamel, painted

» Soap and water

» Mild liquid cleaner

» (Glass cleaner

NOTE: Use dry towel or cloth to wipe up spiils, especially acid (milk, lemon
juice, fruit, mustard, tomato sauce) or sugary spills. Surface may discolor or
duli if soll is not immediately removed. This is especially importarnt for white
surfaces.

1. When cool, wash with warm soapy water, rinse and dry. Never wipe a
warm or hot surface with a damp cloth as this may damage the surface
and may cause a steam burn.

2. For stubborn soil, use mildly abrasive cleaning agents such as baking
soda paste or Bon Ami.

3. Do not use abrasive, caustic or harsh cleaning agents such as steel wool
pads or oven cleaners. These products will scratch or permanently
damage the surface.

Glass
« QOven door
» Oven window

» Soap and water

» (Glass cleaner

» Paste of baking
soda and water

« Cooktop cleaner —

conditioner

To prevent staining of the oven window, avoid using excessive
amounts of water which may seep under or behind glass.

1. Wash with soap and water. Remove stubborn soil with paste of baking
soda and water. Rinse with clear water and dry.

2. Do not use abrasive materials such as scouring pads, steel wool or
powdered cleaning agents. They will damage glass.

Metal finishes
such as brushed
aluminum, or
chrome

» Qven door

* Trim parts

» Soap and water

* Glass cleaner

» Plastic or non-
abrasive pad or
sponge

. Wash with soap and water or a glass cleaner and a soft cloth.
. To prevent scratching or duiling of the finish, do not use miidly abrasive,
abrasive, or harsh cleaners, or caustic cleaners such as oven cleaners.
. Toclean brushed aluminum: Use only soap and water or a soft cloth and
glass cleaner 1o prevent scratching or dulling of the finish.
4. To clean brushed chrome door:
* Use a paste of baking soda and water and a soft cloth.
+ Rub with the grain to prevent scraiching, dulling or streaking of the
finish.
+ Use a soft cloth and mineral oil to restore luster or to remove
fingerprints or smudges.
« Clean with an automotive chrome cleaner or polisher.

L A

(Continued next page)
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Oven racks * Soap and water
* Plastic scouring
pad
* Cleansing powders
« Soap-filled
scouring pad

1. Clean with soapy water.

2. Remove stubborn sail with cleansing powder or soap-filled scouring pad.
Rinse and dry.

Racks will permanently discotor and may not slide smoothly if ieft in the oven

during a self-clean operation. If this occurs, wipe the rack and embossed

rack supports with a small amount of vegetable oil to restore ease of

movement, then wipe off excess oil.

Plastic finishes * Spap and water

« Door handles + Non-abrasive
e Trim plastic pad or
sponge

* Glass cleaner

NOTE: To prevent staining or discoloration, wipe up fat, grease or acid
(tomato, lemon, vinegar, milk, fruit juice, marinade) immediately with a dry
paper towel or cloth.

1. When cool, clean with soap and water, rinse, and dry.

2. Use a glass cleaner and a soft cloth.

NOTE: Never use oven cleaners, abrasive or caustic liquid or powdered
cleansers on plastic finishes. These cleaning agents will scratch or mar
finish.

Porcelain enamel + Soap and water
« Oven cavity » Paste of baking
soda and water
+ Non-abrasive
plastic pad or
sponge

See pages 19 and 20 for instructions on the self-clean oven.

Porcelain enamel is glass fused on metal and may crack or chip with misuse.
It is acid resistant, not acid proof. Al spillovers, especially acid or sugar
spillovers, should be wiped up immediately with a dry cloth. This is especially
important around the vent opening for smoothtop cooktop. Surface may
discolor or dull if soil is not removed.

» Read the manufacturer’s instructions to be sure the Non-Abrasive Cleaners — Bon Ami, paste of baking soda
cleaner can be safely used on this appliance. and water.

« Carefully follow manufacturer’s directions.

Mildly Abrasive Powder or Liquid All Purpose
Cleansers — Ajax, Barkeepers Friend, Bon Ami, Cameo,

+ Test a small inconspicuous area to see if the surface Comet, Soft Scrub.
may scratch or discolor. This is particularly important ) )
for porcelain enamel, highly polished or shiny metal or Non-Abrasive or Scratchless Plastic or Nylon

plastic surfaces, and painted surfaces.

Glass Cleaners — Cinch, Glass Plus, Windex.

Scouring Pads or Sponges — Chore Boy Plastic
Cleaning Puff, Scrunge Scrub Sponges, or Scotch-Brite
No Scratch, Cookware or Kitchen Sponge.

Abrasive Scouring Pads — S.0.S,, Brillo Steel Wool

Dishwashing Liquid Detergents — Dawn, Dove, Ivory. Soap, Scotch-Brite Pads.

(Brand names for the above cleaning products are registered

Mild Liquid Spray Cleaners — Fantastik, Formula 409. trademarks of the respective manufacturers.)
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1. Move door lock lever to locked position.

2. Press SELF-CLEAN pad.
« 3:00 will light in display.
» CLEAN will flash in display.

« [f door is not iocked, beeps will sound and “door”
will flash in display. Lock door.

CLEAN

3. Press A or ¥ pad to select clean time.
» You can select from 2 up to 4 hours.
» Oven will automatically clean for 3 hours. Or,
* Select 2 hours for light soil.
« Select 4 hours for heavy soil.

4. IF YOU WISH TO DELAY THE START OF
CLEANING (if not, skip to #5):
d. Press STOP TIME pad.

b. Press 4 or ¥ pad to select the time of day you
wish the oven to turn off.

¢. Press CLOCK pad and time of day will reappear in
dispiay.

d. DELAY CLEAN will remain in display to show the
oven is set for delayed clean operation.

5. When the oven turns on, CLEAN and the CLEAN
symbol will light in display.

» LOCK will light in display when oven heats to 400°.

« Internal lock will engage. Door cannot be unlocked
and opened when LOCK is displayed.

CLEAN SYM)BOL

bl

LOCK @

CLEAR

6. About one hour after the clean cycle ends, the LOCK
indicator will turn off. The oven door can be uniocked
and opened.

TO CANCEL CLEAN CYCLE:
1, Press CANCEL pad.

2. If LOCK is NOT displayed, uniock and open oven
doar.

If LOCK is displayed, allow oven to cool about one
hour then unlock and open oven door.

INTERNAL LOCK 15 STILL ENGAGED.
DOOR CANNCT BE UNLOCKED UNTIL
LOCK {5 NO LONGER DISPLAYED.

(Continued next page)
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BEFORE SELF-CLEAN CYCLE

Turn off oven light before cleaning
as the light may burn out during a
clean cycie.

Remove pans, broiler pan, and
oven racks.

NOTE: Racks may discoior and
not slide easily after cleaning.

Clean oven frame and door frame.
These areas are not exposed to
cleaning temperatures; soil may
bake on during clean cycle.

To prevent damage, do not clean
gasket located on oven door.
Gasket seals in heat during the
clean cycle.

To prevent excessive smoke,
flare-ups, or flaming, wipe up
excess grease or spillovers from
oven bottom.

Porcelain is acid resistant, not
acid proof and may discolor during
the clean cycle. To prevent or
reduce discoloration, wipe up
sugar or acid spills {lemon, milk,
barbecue sauce, cheese).

DURING SELF-CLEAN CYCLE

As oven heats, the LOCK indicator
will light in the display. At this
point, the door can not be
unlocked and opened.

To prevent damage to door or lock
lever, do not force door open
when the LOCK indicator is
displayed.

Some smoke and odor may be
detected the first few times the
oven is cleaned. This is normal
and will lessen in time.

Smoke may occur if oven is
heavily soiled or if broiler pan was
left in oven.

As oven heats, you may hear
sounds of metal parts expanding
and contracting. This is normal
and will not damage oven.

AFTER SELF-CLEAN CYCLE

The LOCK indicator will turn off
about one hour after clean cycle
ends. The door can be unlocked
and opened. Use care as oven
may still be hot.

A gray powdery ash may remain
on the oven bottom or walls. This
is normal. Use a damp cioth to
remove ash.

If soil remains, the clean cycle
may not have been long enough.

Clean around oven vent opening if
there is a deposit from the fumes
vented during cleaning.

A white discoloration may appear
after cleaning if acid soils (milk,
tomato, lemon, etc.) or sugary
soils were not wiped up before the
ciean cycle. This discoloration is
normal and will not affect the
performance of the clean cycle.
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TROUBLESHOOTING CHART

Part or all of
appliance does not
operate.

. Wall oven is disconnected from

power or is loosely connected to
power.

. Check to be sure plug is securely inserted into

wall receptacle.

2. Tripped circuit breaker or blown fuse. 2. Check or re-set circuit breaker. Check or replace
fuse.

3. Power supply has been interrupted. 3. Wait until power has been restored.

4. Qven controls not set properly. 4. See pages 8, 9 and 10 for setting oven control.

5. Oven door left in locked position after 5. Unlock oven door.

clean cycle.

6. Oven set for delayed cook or clean. 6. Cancel program. See pages 9 or 19.

7. Oven control lock-out feature is 7. See page 7 to deactivate this feature.

activated.
Oven elements failto 1. Wall oven is disconnected from 1. Check to be sure plug is securely inserted into
operate or heat food. power or is loosely connected to wall receptacle.

power.

2. Tripped circuit breaker or biown 2. Check or re-set circuit breaker. Check or replace

fuse. fuse.

3. Power supply has been interrupted. 3. Wait until power has been restored.

4. Oven controls not set properly. 4. See pages 8, 9 and 10 for setting oven control.

5. Oven was not set to correct 5. Set oven to temperature recommended in recipe.

temperature.

6. Oven was set for delayed cook. 6. Cancel program and reset. See page 9.

7. Oven was not preheated properly, 7. Aliow oven to preheat until PREHEAT indicator
turns off and a beep is heard. Then place food in
oven.

8. Defective part. 8. Have authorized servicer replace part.

Baking resuits differ
from previous oven.

. Qven seems hotter or cooler than

YOUF previous oven.

NOTE: Oven temperatures may vary between the new and the old oven. As ovens age, the
oven temperature often “drifts” and may become hotter or cooler. Also, newer ovens may
operate differently from older ovens. You should expect some differences in baking results.

. See page 23 for instructions on adjusting the

oven temperature. NOTE: Do not adjust
temperature if only one or two recipes are in
question. The problem may be the recipe rather
than the oven.

{Continued next page)
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Baking resuits are
not what you
expected.

* Uneven browning
(too dark on top or
bottom).

» Underdone or
overdone.

« Browning is too
dark or light.

» Cake is not level.

. Oven is too hot or too cool.

. Selected BROIL rather than BAKE.
. Food not positioned correctly in

oven.

4. Used incorrect pan.

5.

Used aluminum foil incorrectly.

. Oven rack was crowded with pans.

7. Used unreliable recipe or did not

follow recipe.

. Oven vent was blocked.
. Door is not correctly installed.

~

[eRe ]

. Select correct oven temperature. When baking,

always preheat oven before adding food. See
page 23 for instructions on adjusting the oven
temperature.

. Select the BAKE pad, not BROIL, for baking.
. See rack placement on page 13.

. Dark pans produce dark browning. Select shiny

aluminum pans or reduce the oven temperature
by 25°F. See page 14.

. Never use foil to cover an oven rack. Place a

small piece of foii on the rack below the rack
holding the pan. See page 13.

. Stagger pans on rack. Allow 1 to 2-inches

between pans and oven walis.

. Select recipes from reliable sources. Read and

carefully follow instructions and do not substitute
ingredients.

. See page 11 for information on oven vent.
. See page 11 for instructions on replacing door.

Food not broiling
properly.

. Oven incorrectly set.

. Used incorrect rack position.

. Broil element was not preheated.
. Used aluminum foil incorrectly.

. Oven door was closed during

broiling.

3] + (S

. See page 10 for operating instructions.
. See page 13 for information on broiling.
. For optimum browning, preheat the broil element

for 3 to 4 minutes before placing food in the aven.

. The broiler pan can be lined with foil; never line

the broiler insert with foil.

. Always leave door opened to the broil stop

position {opened about 4-inches) during broiling.

Oven smokes
excessively during
broiling.

» 0 s N

. Food placed too close to broil

element.

. Broiler insert covered with aluminum

foil.

. Meat is too fatty.
. Marinade not compietely drained

betore brailing.

. Basted meat too early during

broiling.

. Used a soiled broiler pan.

o O AW N

. Move broiler pan down one rack position.

. Never cover insert with foil as this prevents fat

from draining to pan below.

. Trim excess fat before broiling.
. Completely drain marinade from meat.

. Baste meat during the last few minutes of

cooking.

. Always clean broiler pan and insert after use.

Oven will not
self-clean.

W

. Self-clean feature was not properly

set.

. Oven set for a delayed clean.
. Oven door not closed and/or locked.

W

. Follow instructions on page 19.

. Cancel program and reset clean cycle.
. Close and lock oven door.

Oven door will not
lock for self-ciean.

. Self-clean was not properly set.
. Oven door is not closed.

. Follow instructions on page 19.
. Be sure door is properly closed.

Oven door will not
unlock after clean
cycle or if accidently
locked during baking.

. Clean cycle ended less than one

hour ago.

. Oven hot enough to engage internal

lock, if accidently locked during
baking.

. Allow about 1 hour for oven to cool. Door can be

unlocked when LOCK indicator is no ionger
displayed.

. Allow oven to cool until LOCK indicator no longer

is displayed. To speed cooling, allow a fan to blow
on oven door.

(Continued next page)
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Moisture condensa-
tion on oven window.

1. Window may fog when cooking food
high in moisture.

2. Used a cloth saturated with water to
clean window.

1. This condition is normal.

2. Wring excess water from cloth before cleaning.

Oven light does not
turn on.

1. Oven light bulb is loose or burned
out.
2. Light switch in the OFF position.

1. Check or replace bulb.

2. See page 12 for instructions.

Strong odor or light
smoke when oven is

1. “Burning off” of manufacturing oils
or insulation.

1. This is normal for a new oven and will disappear
after a few uses. A clean cycle will speed up the

turned on. process. Turning on a ventilation fan will help

remove the smaoke and/or odor.

2. Food soil. 2. Use self-clean feature.

“F” plus a number
appears in display.

This is called a FAULT CODE. If a fault code appears in the display and beeps sound, press
CANCEL pad. If the fault code and beeps continue, disconnect power to the appliance. Walit a
few minutes then reconnect power to the appliance. !f the fault code and beeps still continue
then call a factory authorized servicer or 1-800-688-1120.

If the oven is heavily soiled, excessive flare-ups may result in a fault code during a clean
cycle. Press CANCEL pad and allow oven to cool for one hour then reset the clean cycle.

il

o

You can adjust the oven temperature if you feel the
temperature is too hot or too cool.

To adjust the oven temperature:
1. Press BAKE pad.

2. Press A pad untit 550° is
displayed.

3. Press or press and hold BAKE
pad until 0° appears in display.

4. Pressandholdthe A oY ‘
pad to select the temperature §
change you wish.

+ The oven temperature can be increased or
decreased by 5° to 35°F.

+» |f the oven temperature was previously adjusted,
the change will be displayed.

then

ltis not necessary to readjust the oven temperature if there
is a power failure or interruption. Broiling and cleaning
temperatures cannot be adjusted.
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WHAT IS NOT COVERED BY THESE WARRANTIES:

1.

Conditions and damages resulting from any of the
following:

a. Improper installation, delivery, or maintenance.

b. Any repair, modification, alteration, or adjustment
not authorized by the manufacturer or an
authorized servicer.

c. Misuse, abuse, aceidents, or unreasonable use.

d. Incorrect electrical current, voltage, or supply.

e. Improper setting of any control.

. Warranties are void if the original serial numbers have

been removed, altered, or cannot be readily
determined.

. Light bulbs.
. Products purchased for commercial or industrial use.

. The cost of service or service call to:

a. Correct installation errors.
b. Instruct the user on the proper use of the product.
c. Transport the appiiance to a servicer.

. Consequential or incidental damages sustained by

any person as a result of any breach of these
warranties.

Some states do not allow the exclusion or limitation of
consequential or incidental damages, so the above
exclusion may not apply to you.

(VIR =R el o]

HOW TO RECEIVE WARRANTY SERVICE:
1. For authorized service, contact the dealer from whom

you purchased the appliance, or call Maytag
Appliances Sales Company at: 1-800-688-1100.

2. f you are not able to satisfactorily resolve the

complaint with local response, call or write 1o:

Maytag Appliances Sales Company
Atin: CAIR® Center

P. O. Box 2370

Cleveland, TN 37320-2370
1-800-688-1100

3. When requesting service, the following infarmation

will be needed:

. Your name, address and telephone number.

. Model and serial numbers (found on the data plate).

. Name and address of dealer or servicer.

. Proof of purchase date (sales receipt).

. A clear description of the problem and service
history.

Warranty Part No.: 8109P088-60
(09-97-00)



