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It is intended to help you operate
and maintai nvo

properly.

Keep it handy for answers to your
questions.

If you don’t understand something
or need more help, write (include
your phone number):

Consumer Affairs

annmm‘

Apphance Park
Louisville, KY 40225

Write down the model
and seriai numbers.

You’ll find them on a label located
either on the front frame when you
open the oven door or behind the

v e LriAals enamal

otnrarn
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These numbers are also on the

Canonmar Dendnst Ownarchin
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Registration Card that came with
your range. Before sending in this
card, please write these numbers

here:

Model Number

Serial Number

Use thesc numbers in any
correspondence or service calls
concerning your range.

If you received
a damaged range...

Immediately contact the dealer (or
builder) that sold you the range.

Save e time and money.
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op‘,mtmg probk:mQ that you can
correct yourself,

o
To obtain service, see the

Cong T QPrvtr‘Pc page i in the

1me
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back of this book.

To obtain replacement parts,
contact GE/Hotpoint Appliance
Parts Marts or Factory Service

PR
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We're proud of our service and
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reason you are not happy with the
service you receive, here are three
steps to follow for further help.

FIRST, contact the people who
serviced your appliance. Expiain
why you are not pleased. In most
cases, this will solve the problem.

NEXT, if you are still not pleased,
write all the details—including
your phone number—to:

Manager, Consumer Relations
Hotpoint

Appliance Park
T onigville Kentu v]z 402258

A IOV ARATy ARWRAL n

FINALLY, if your problem is still

not resolved, write:

Major Appliance

Consumer Action Panel
20 North Wacker Drive
Chicago, Illinois 60606

FOR YOUR SAFETY
if you smeli gas:

1. Open windows.

2. Don’ttouch

alnrdviand cusidnlaa
GG lril FWwOil QY ELWEEIS

3. Extinguish any
open flame.
4. Immediatelv call

| P o N o 8 E2

your gas supplier.

*Don’t turn electric switches
on or off because sparks may

innite the nasg,
igRiene gas,

FOR YOUR SAFETY

Do not siore oruse
gasoline or other

flammable vapors and
liouids in the mmmw
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of this or any other
appliance.

WARNING
improper instaliation
E &

adiuetment alteration
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service or maintenance
cancause injuryor
property damage. |
Refer to this manual.
For a%'g%@@@ or
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VIPORTANT SAFETY INSTRUCTIONS

Read all instructions before using this appliance.

IMPORTANT

3 A E?}t."i“v RICVEF T
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The California Safe Drinking
Water and Toxic Enforcement

Act requires the Governor of
California to publish a list of
substances known to the state

to cause cancer, birth defects or
other reproductive harm, and
requires businesses to warn
customers of potential exposure

to such substances.

Gas appliances can cause

minor exposure to four of these
substances, namely benzene,
carbon monoxide, formaldehyde
and soot, caused pnmanly by the
incomplete combustion of natural
gas or LP fuels. Properly adjusted
burners, indicated by a bluish
rather than a yellow flame, will
minimize incompliete combustion.
Exposure to these substances can

MInNTMITA xr YraTbieey vxrs

b\« lllllllllll[‘bd Uy VDIILII!E Wllll
an open window or using a
ventilation fan or hood.

When You Get Your Range
¢ Have the installer show you

tho lnratinn nf the rencae gag
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cut-off vaive and how to shut
it off if necessary.

¢ Have your range installed

and properly grounded by a
qualified installer, in accordance
with the Installation Instructions.
Any adjustment and service should
be performed only by qualified
gas range installers or service
technicians.

¢ Plug your range into a 120-volt
grounded outlet only. Do not
remove the round grounding prong
from the piug. If in doubt about
the grounding of the home electrical

system, it i your personal

nn“nnmk Titvr and Ahlioatinm ta

I'payuumuuu) aliv Ubllédl{\)ll w
have an ungrounded outlet replaced
with a properly-grounded, three-
prong outlet in accordance with
the National Electrical Code. Do
not use an extension cord with
this appliance.

¢ Be sure aii packing materiais
are removed from the range

hafara Anarating 1+ 0 nrayant fira
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or smoke damage should the
packing material ignite.

e Locate range out of kitchen
traffic path and out of drafty
locations to prevent poor air
circulation.

e Be sure your range is correctly
adjusted by a qualified service
technician or installer for the
type of gas (natural or LP) on

which it is to be used. Your

range can be converted for use
on either tvnp of gas. See

Installatlon Instructlons.

e A fiar nralonood oo of o
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range, high floor temperatures
may result and many floor
coverings will not withstand

this kind of use. Never install the
range over vinyl tile or linoleum
that cannot withstand such type of
use. Never instail it directly over
interior kitchen carpeting.

Using Your Range

e Don’t leave children alone or
unattended where a range is hot
or in operation. They could be
seriously burned.

¢ Dor’t allow anyone to climb,
stand or "lam on the door or
cooltop. They could damage the
range and even tip ‘t over, causing
SEVEeIe PBTS(}H&L IVIJUF}’.

e CAUTION: ITEMS OF

TRIFTEIDEICT TR AVIEEY B YRT
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SHOULD NOT BE STORED IN
CABINETS ABOVE A RANGE
OR ON THE BACKSPLASH
OF A RANGE--CHILDREN
CLIMBING ON THE RANGE
TO REACH ITEMS COULD BE

QEDRINTICT VINTTTDTN
DILNIV UL LINJURIZES,

WA%N@N@ —All ranges
can tip and
injury ceuld
result. To
prevent
accidental
tipping of the

ranoe. attach

ange, attach
the supplied
Anti-Tip device
to the wall.
(See Installation Instructions.)
To check if the device is instaiied
and engaged properly, carefully

tin the ranags farmsmerd Thae A ntiTie
UP v falgy sULwWall. 2 U0 Auuiipy

device should engage a bracket on
the back wall of the range that

will prevent it from tipping over.
If you pull the range out from
the wall for any reason, make
sure the Anti-Tip device is engaged
with the bracket when you push
the range back ‘against the wall.

e Let burner grates and other
surfaces cool before touching
them or leaving them where
children can reach them.

o Never wear loose fitting or

hanging garments while using

the appliance. Be careful when

reaching for items stored in

cabinets over the cooktop.
1a
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ignited if brought in contac
ﬂ?mP or hot oven surfaces

may cause severe burns.
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s For your safety, never use
your appliance for warming or
heating the room.

o Do not use water on grease
fires. Never pick up a flaming
pan. Turn off burner, then
smother flaming pan by covering
pan completely with a well-fitting
lid, a cookie sheet or a flat tray.
Flaming grease cutside a pan
can be put out by covering with
baking soda or, if available, a
multi-purpose dry chemical

or foam-type fire extinguisher.

o Do not stere flammable
materials in an oven or near
the cooktop.

e Do not store or use
combustible materials, gasoline
or other flammable vapors and
liguids in the vicinity of this or
any other appliance.

¢ Do not iet cooking grease

or other flammable materials

o
accumulate in or near the range.

e When cooking pork, follow

the dlrecpenc pvgnfly and nluiayc

cook the meat to an internal
temperature of at least 170°F.

This assures that, in the remote
possibility that trichina may be
present in the meat, it will be
killed and meat will be safe to eat.

Surface Cooking

o Always use the LITE position
when igniting top burners and
make sure the burners have ignited.

° Never leave surface burners

unattended at high flame

settings. Boilover causes smoking

and greasy spillovers that may
aml on fire.

TY INSTR
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or damp pot holders on hot surfaces
may result in burns from steam.
Do not let pot holders come near
open flames when lifting cookware.
Do not use a towel or other bulky
cloth in place of a pot holder.

e To minimize the possibility

of bums, ignition of flammable

ale nd onillaga e
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cookware handles toward the side
or back of the range without
extending over adjacent burners.

e Always turn surface burner
control to OFF before removing
cookware.

e Carefully watch foods being
fried at a high flame setting.

e Never block the vents (air
openings) of the range. They
provide the air inlet and outlet
which is necessary for the range
to operate properly with correct
combustion. Air openings are
located at the rear of the cooktop,
at the top of the oven door and
under the kick panel or storage
drawer.

o Do not use a wok on the
cooking surface if the wok has a
round metal ring that is placed
over the burner grate to support
the wok. This ring acts as a heat
irap that may Ucuudgc; the burner
grate and burner head. Also, it
may cause the burner to work
improperly. This may cause a

carbon monomdeﬂi—evvel above that
allowed by current standards,

resulting in a health hazard.

° Foods for frying should be as
dry as possible. Frost on frozen
foods or moisture on fresh foods
can cause hot fat to bubble up
and over sides of pan.

the pa‘l 100 full
overs when

g?E@Ng (continued)
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fats will be used in frying, stir
together before heating, or as fats
melt slowly.

e Always heat fat slowly, and
watch as it heats.

¢ Use a deep-fat thermometer
whenever possible to prevent
overheating fat beyond the
smoking point.

e Use proper pan size-—Avoid
pans that are unstabie or easily
tipped. Select cookware with flat

hottome larae pnnngh to cover

Uutluiiag A&

burner grates. To avoid spillovers,
make sure cookware is large
enough to contain food properly.
This will both save cleaning and
prevent hazardous accumulations

of food, since heavy spattering or

m“Hr“m 1a nite
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Use pans with handles that can be
easily grasped and will remain cool.

e Use only glass cookware that
is recommended for top-of-range
cooking.

e Keep all plastics away from
top burners.

fﬁ%’\j )\{ﬁ‘v/"ﬂ““'

e Do not leave plastic items on

)
the cooktop—they may melt if

left too close to the vent.

a Thn mnt bnown anw ttnmea no Hha
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cooktop. The hot air from the
vent mny 1gnm= flammable items
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and will increase pressure in
closed containers, which may
cause them to burst.

burn, always be
controls for all burs
OFF position a
cool before atternpting to i
a grate.

(continued next page)



tm hood turn the fan off. The
Fan, if operating, may spread
\ethe flame.

¢ if the range is located near a
window, do not use long curtains
that could blow over the top
burners and creaie a fire hazard.
e If you smell gas, turn off the
gas supply to the range and call a
qualified service technician. Never
use an open flame to locate a leak.

Baking, Broiling, Roasting
and Self-Cleaning

¢ Do not nse oven {"nr a efnrngp

e UY

area, Items stored in the oven
can ignite.
¢ Stand away from the range
when opening the door of a hot
oven. The hot air and steam
that escape can cause burns to
hands, face and eves,

%? ¢ Keep oven free from grease
N buildup.

. " Place oven shelves in desired
position while oven is cool.

e Duiﬁmg out shelf to the shelf
stop is a convenience when
lifting Eleavy foods. ftisalsoa
precaution agam t burns from

touching hot surfaces of the

An aflio
GOOF OF OVEE: Waiis.

° Don’t heat unopened food
containers in the oven. Pressure

n;suﬁﬁ Fvinaled remy el tho aantainae
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could bih}f%’i, causing an injury.

s When #Efxmmﬂ foods are under

e {Jse nniv olass conkware
o

that is recommended for use

in gas ovens.

e Always remove broiler pan
from oven as soon as you finish
broiling. Grease left in the pan
can catch fire if oven is used
without 1c1uuv1ug the gIeasc fromi
the broiler pan.

¢ When broiling, if meat is (oo
close to the flame, the fat may
ignite. Trim excess fat to prevent

excessive flare-ups.

© Miake sure broiler panis in
place correctly to reduce the
possibility of grease fires.

e If you should have a grease
fire in the broiler pan, turn off
oven, and keep door closed to
contain fire until it burns out.

e Do not clean door gasket.
The door gasket is essential fora

gOUU del Care bﬂ()l.!l(.l DC lth:Il
not to rub, damage or move the

ogackat

Saonwi.

e Do not use oven cleaners. No

f\nmmnwﬂa] NUeNn n‘nanar nt nvnn
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liner protective coating of any
kind should be used in or around
any part of the oven.

o Before self-cleaning the oven,

remove broiler pan and other
cookware,

e Clean only parts listed in this
Use and Care Book.

o Keep range clean and free of
accumulations of grease or
spillovers which may ignite.

page 21 of th
e Don’t attempt to repair

or replace any part of your
range uniess it is specifically
recommended in this book. All
other servicing should be referred
to a qualified technician.

SAVE THESE
INSTRUCTIONS
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Features of Your Ramnge
&
0 00

RGB7M4GEN

12 Oven Shelves (casily removed or
repositioned on shelf supporis)

Feature Index See page Feature Index See page
1 Surface Burners, Grates and 16, 17, 19 13 Broiler Pan and Rack (Do not clean in |13, 17, 19
Drip Pans the self-cleaning oven)
2 OVEN SET Knob 8 14 Removable Oven Door (easily 17
A oo e Tordioton 2 removed for oven cleaning)
4 Oven Cleaning Indicator 14, 15 15 Installation Clearances Label
5 Automatic Oven Timer, Clock 9 16 Eielmgﬁagéeé%léié?el L/
and Minute Timer (Mode )
7 Oven Vents 4.9 17 18 Oven Door Gasket 4, 15, 19
8 Lift-Up Cooktop (iOCkS inup 16 19 Removable Oven Bottom 18, 19
position to simplify cleaning 20 Oven Licht 8 18
underneath) = ’
0 Serrface Brirner Controls 7 21 Oven Light On/Off Switch 8
e : (Model RGB745GEN)
0a/10b Model/Serial Number Label | 2,24 22 Anti-Tip Device Right |3 99 30
(10CAICa O 1O IT4INC Ot pdlige uCiiug N . R mear au
either the oven door or the front frame (see Installation Instructions) Botiom
of storage drawer or kick panel) 87 Moam Dane T atek (TTea £ oolf 14 15
< = - LD RSVTEL BFUUL HaUHE { UOL 11Ul dsuil~ vy B
11 Oven Shelf Supports 9 cleaning cycle only)
8 17,19
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Surface Cooking
&3
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Your surface burners are lighted

7 by electric ignition, eliminating the
need for standing pilot lights with

constantly burning flames.

in case of a power outage, you can
light the surface burners on your
range with a match. Hold a lighted
match to the burner, then turn the
knob to the LITE position. Use
extreme caution when lighting

burners this way.

Surface burners in use when an
electrical power failure occurs will
continue to operate normally.

Surface Burner Controis

Knobs that turn the surface burners
on and off are marked as to which
burners they control. The two

Irnnheo An tha 1aff ~antral tha 1afs
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front and left rear burners. The two
knobs on the right control the right
front and right rear burners.

To Light a Surface Burner

Push the control knob in and turn
it to LITE. You will hear a slight
“clicking” noise—this is the sound
of the eiectric spark igniiing the
burner.

—- s Mgy

r ig ites, turn e
he flame size.

o ames %"’E ib Emst horizontal
away irom the

Flrat

urner is first
g or has»mg
sound say i i for 38 to 60
seconds. This aound is normal and
results from nnproved m;ncmn of
gas and air nto the burner. Put a
pan on the burner before lighting it,

]‘3

o o1 .
+ ardinet the flame in match nan
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bILC as 50011 as lllC DUIUCI uguua,
and the blowing or hissing sound
will be much less noticeable.

After Lighting a Burner

o Check to be sure the burner you
turned on is the one you want to use.

® Do not operate a burner for an
extended period of time without
cookware on the grate. The finish
on the grate may chip without

nnalcinen ¢ alhanelh tha haat
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® Be sure the burners and grates are
cool beiore you pldce your hand, a
pot holder, cleaning cloths or other

materials on them.

How to Select Flame Size

Watch the flame, not the knob, as
you reduce heat.

The flame size on a gas burner
should match the cookware you
are using.

FOR SAFE HANDLING ( Q_F__'

COOKWARE NEVER LET THE

FLAME EXTEND UP THE SIDES
QF THE COOKWARE Anv flame
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larger than the bottom of the
cookware is wasted and only serves
to heat the handle.

When using aluminum or
aluminum-ciad stainless steel
pots and pans, adjust the flame so
the circle it makes is about 1/2 inch
emaller than the hottom of the

cookware.

When boiling, use this same e flam
size~—1/2 inch smaller than the
bottom of the cookware—no matter
what the cookware is inade of. Foods
wok just a quzc;dy at a gentle boil
ab Lm,y do at g furious LUAAug boil.
A high boil creates steam and cooks

moisture, flavor and nutrition.

me
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Avoid it €xcept 101 the few COOKINE

processes that need a vigorous boil.

Vhen frying or war mmg foods
in stainless steel, cast iron or
enamelware, keep the flame down
lower—to about 1/2 the diameter
of the pan.

When firying in glass or ceramic
cookware, lower the flame even more.

Top-of-Range Cockware

Aluminum: Medium-weight
cookware is recommended because
it heats quickly and evenly. Most
foods brown evenly in an aluminum
skillet. Minerals in food and water
will stain but will not harm
aluminum. A quick scour with a
soap-filled steel wool pad after
each use keeps aluminum cookware
looking shiny and new. Use
saucepans with tigm—uttmg tids
when cooking with minimum

amounts of water.

Cast Iron: If heated slowly, most
skillets will give satisfactory results.

Enamelware: Under some

conditions, the enamel of some
cookware may melt. Follow cookware
manufacturer’s recommendations

far conking methnade
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Glass: There are two types of glass

cookware—that for oven use only

UV G AU UVDaLl Lo Uil

and that for top-of-range cookmg
(saucepans, coffee and teapots).
Glass conducts heat very slowly.

Heatproof Glass Ceramic: Can
be used for either surface or oven
cooking. Ii conducts heat very
slowly and cools very slowly.
Check cookware manufacturer’s
directions to be sure it can be used
on gas ranges.

Stainless Steel: This metal alone
has poor heating properties, and is
usually combined with copper,
alumhum or other metals for

smnrnuad haat digtethndinn
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Combination metal skillets usually
work satisfactorily if they are
used with medium heat as the
manufacturer recommends.
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Klectric Ignition

The oven burner and broil

burner on your range are lighted
by electric ignition. The oven and
broiler cannot be operated in the

e xr.

md Al o raosmaee fotlee
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To light either burner, turn the

MANTODAT o
UV LIN O L MIUU (s} U.lC UUBL[C(J Oven

operation and the OVEN TEMP
knob to the desired temperature.
The burner should ignite within
60 seconds.

CAUTION: DO NOT MAKE ANY
ATTEMPT TO OPERATE THE

DOTDYA TARTITTYAR NAYVTTAT
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DURING AN ELECTRICAL
POWER OUTAGE. The oven cannot
be lit during a power outage. Gas will
not flow unless the glow bar is hot.

If the oven is in use when a power
outage occurs, the oven burner shuts

nff and rannnt he re_lit) 'nh] nower
oif and cannot be re-t unt: ipy

is restored.

Before Using Your Oven

Be sure you understand how to set
the controls properly. Practice
removing and replacing the shelves
while the oven is cool. Kead the

information and tips on the
Fn”nunno ¢ pages. T(ppn this book

ASYY

handy where you can refer to it—
especially during the first few weeks.

Oven Controls

The controls for your oven are
marked OVEN SET and OVEN
TEMP.

The QVEN SET control has
suimwb for BAKE, ROL, TIME
BAKE and CLEAN. When you
the knob to the desired setting,
e proper burner is activaied for

BAKIE—Use this setting for all
normal oven operations—for
example, for cooking roasts or

raccarnlac nnhr ﬂ\p hottam oven
LadOUVIUIVY, Wik IV UULULL UV e

burner operates during baking.
BROIT —Use this setting for

broiling. Only the top (broﬂ)
burner will operate.

TIME BAKE—When you use this
setting, the oven will turn on and
off at the times you select. See
Automatic Oven Timer on next page.

AT WA RT cntbie e L 4laa
LLILAIY—UBC l.llib STLLLE 101 WC

self-cleaning function only.

T“n ﬂ‘mh'[ TERED nnmnfrnl
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maintains the temperature you set
for normal oven operation as well
as for broiling. Push and turn
clockwise to set temperatures or to

AN nAgitinn
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OFF—Shuts off power to the oven
controls. Oven will not operate.
The OVEN TEMP knob should be
turned to OFF whenever the oven

is not in use.

For normal oven operation, push
and turn the knob clockwise to the
desired temperature which is

marlkad in 28° incramante Tt ur”
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normally take 30 to 60 seconds
before the flame comes on.

After the oven reaches the selected
temperature, the oven burner cycles
—off completely, then on with a
full flame—to keep the oven

tamnaratiira nantrallad
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Oven Moisture

As your oven heats up, the
temperature change of the air

in tha aven mav cause u:ah:r
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droplets to form on the door
glass. These droplets are
harmless and will evaporate as
the oven continues to heat up.

The oven indicator light glows
until the oven reaches your seiected
temperature, then goes off and on

nnr(c\ durino
Ldiin

pSae

with the oven bt
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cooking.
£

Oven Interior Light £
(Model RGBT45GEN) )
When the door is opened, the oven (&

light comes on automatically. A S
manual on/off switch is located to the

Tnft ‘tha anrfanr:- burner controlg
HHALRG B COoniross.

(Model RGB744GEN)

The light comes on automaticaily
when the oven door is opened.

Oven Shelves

L llC bllCl VES aic UCDIEHCU WLLU btUkJ‘
locks so when placed correctly on
the shelf supports, they will stop
before coming completely out of
the oven and will not tilt when you
are removing food from them or
placing food on them.

When placing cookware on a shel
pull the shelf out to the ““stop™
position. Place the cookware on
the shelf, then slide the shelf back
into the oven. This will eliminate

reaching inio the hot oven.

£
Ly

To remove a shelf from the oven,
pull the shelf toward you, tilt its
front end upward and puli it out.
To ﬁ:‘epﬂac‘e, place shelf on shelf
support with stop-locks (cmvm
extension under shelf) facing up

M

and toward rear of oven. Tiltup
front and push shelf toward back

of oven Lmll it goes past “‘stop” on
oven wall. Then lower front of sl

and push it all the way bac;f_.

P



The oven has five shelf supports

= for normal bakine and roastine—
L AAACEE LG ANS A VU0 LRE

A (bottem), B, C, D and E (top).

It also has a special low shelf
position, (R) for roasting extra large
items, such as a large turkey. Shelf
nnqm(‘mQ for rnnl{mo are qnom:ctprl

on Baking and Roastmg pages.

Oven Vents

The oven is vented through duct
openings at the rear of the cooktop,
{see page 6). Do not block these
openings when cooking in the
oven—it is important that the fiow of
hot air from the oven and fresh air to
the oven burners be uninterrupted.

© Vent openings and nearby
surfaces may become hot. Do

not tonch thom,

REARA

o Handles of pots and pans on the

cookion may hocame hot if loff
COOKIOP May DeCome ot i et

too close to the vent.

£,

; air from the vent
may 1gnuc ﬂammable items and
will increzzse pressure in closed

s, which may cause them

containes
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Clock and Timers

The clock and timers on your range
are helpful devices that serve
several purposes.

Clock & Minute Timer

T cot tha olools nnch tha Lnah
ey \ Vi)
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in and turn the clock hands to the

right to the correct time. Then let
the knob out and continue turning
to OFF.

The Minute Timer has been
combined with the range clock.
Use this timer to time cooking
operations. The color of its pointer
differs from that of the clock hands.

Minutes are marked up to 60 on the
center ring of the clock.

To set the Minute Timer, turn the
knob to the left, without pushing in,
until the pointer reaches the number
of minutes you want to time.

At the end of the set time, a
buzzer sounds to tell you time is
up. Turn the knob, without pushing
in, until the pointer reaches OFF

and the huzzer ctone
and the buzzer stops.

Automatic Oven Timer

This Timer will automatically start
and stop your oven for you. Here’s

1. Make sure both your range clock
and the DELAY START dial show
the correct time of day. When
either the DELAY START dial or
DELAY STOP dial is pushed in
and turned, it will “pop” into place
when the time shown on the range
clock is reached.

2. Set the DELAY START control.
Push in and turn the DELAY START

dial tn the hrnn uon want tha nuan
N4 A Wil

Q1 W oullbe Lill YAl v UY

to turn itself on. (If you want it to
start cooking immediately, do not
set DELAY START time.)

3. Set the STOP TIME control.
Push in and turn the STOP TIME
knob to the time you want the oven

tn hurn itcalf Aff Da mhar fande
O U 1881 O CMmemoet, 1C0aGS

will spoil if left in the oven too long
before or after cooking.

Note: There must be at least a
half-hour difference between the
DELAY START and STOP TIME
dials, and times can be set only up
to 11 hours and 45 minutes in

advance.

A Qat tha OVEN QE’T‘ tnah ¢
DAL & [ER1

Se LU LIV Y

TIME BAKE.

5. Setthe GVEN TEMP knob o
the desired cooking temperature.
The oven will turn itself on
immediately unless you have set the
DELAY START control for a later
starting time. It will operate at the
temperature you selected and turn
itself off at the Stop Time you
selected.

After you take your food out of the
oven, be sure to turn the QOVEN

TEMP knob to OFF.

UIAQ) INOK SIS

j&

N

pUB

,
A

T

U

4

g

]

el




e

Baking

How to Set Your Range
for Baking

1. Position the shelf or shelves in
the oven. If cooking on two shelves
at the same time, stagger the pans

Lrcm bnnt s ~tcnealnel o

IUl UCD!. 11cdt t,ut,iuauuu

2. Close oven door. Turn OVEN

ST 1 0 . TTIRAAT DAY

SET Knob 0 BAKE or TIME BAKE
and turn OVEN TEMP knob to
desired temperature.

3. Place food in oven on center
of shelf. Allow at least 2 inches
between edge of cookware and
oven wall or adjacent cookware.

4. Check food for doneness at
minimum time given on recipe.
Cook Ionger if necessary. Turn
OVEN TEMP knob to OFF and

remove food.

Preheating

Preheating is very important when
using temperatures below 225°F.

and when bdkmg foods such as
biscuits, cookies, cakes and other
pastries. Preheat the oven for at
least 15 minutes if preheating is
neacrPpcga T\/

Preheating is not necessary when
roasting or for long-time cooking of

whole meals.

Shelf Positions

Most baking is done on the (B)

AVAR T uuma“c

shelf position.

When baking three or four items,
use two shelves positioned on the
(B & D) supports.

Bake angel food cakes on the (A)
shelf position.

Bal in g2 T\’“{Ba
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¢ Follow a tested recipe and
measure the ingredients Lafcfu‘ly.
If you are using a package mix,
follow Iabel directions.

© As your oven heats up. the
‘ature change of the air in the

Eﬁmiu-s,“

gven gy cause waler dr Og;!.@.-;fa G

form on the door glass. These
droplets are harmless and will
evaporate as the oven continues to
heat up.

s Do not open the oven door during

a hakino oneration—heat will he lost

S UGS (U2 RN 0% M § e

and the baking time might need to
be extended. This could cause poor
baking results. If you must open the
door, open it partially—only 3 or 4
inches—and close it as mnck_ly as

possible.

e Do not disturh the heat circulation

A4SV VY Badims U v orivGe Vasviaalivaal

in the oven with the use of aluminum
foil. If foil is used, place a small
sheet of it, about 10 by 12 inches at
the most, on a lower shelf several
inches below the food. Donot n]_m‘e

foil on the oven bottom.

Common Baking Problems
and Possible Solutions

PIES

Burning arcund edges

¢ Edges of crust too thin.

e Incorrect baking temperature.

Bottom crust soggy and unbaked
e Allow crust and/or filling to cool
sufficiently before filling pie sheli.

e Filling may be too thm or juicy.

o Filling allowed to stand in pie shell
before baking. (Fill pie shells and
bake immediately.)

s Ingredients and proper measuring
affect the quality ofthe crust. Usea
tested rpmnp and good technique.

Make sure there are no tiny holes or
tears in a bottom crust. ‘‘Patching”
a pie crust could cause soaking.

Pie filling runs over

e Top and bottom crust not sealed
together well.

° Edges of pie crust not built up

oh nnnnn-h
G1g4a endy

o Too much hlling.
e Check size of pie plate.
' is tough; crust not flaky
T 001 nuch handling.
Fat too soft or cut in teo fine.
H dough lightly and handle as
ttle as possible.

»—px}o

CAKES i
Cake rises higher on one side A
e Batter spread unevenly in pan.
& Oven shelves not level.

e Warped pans used.

Cakes cracking on top

e Oven temperature too high.

e Batter too thick, follow recipe

or exact package direcilons.

® Check for proper shelf position.

e Check pan size called for in recipe.
e Improper mixing of cake.

Cake falls

¢ Too much shortening, sugar or
liquid

& Check 16&“\/‘6{11113 agent, Uamug
powder or baking soda to assure
freshness. Make a habit of noting
expiration dates on packaged
ingredients

s Cake baked at incorrect
temperature or not baked long
enough.

e [f adding oil to a cake mix, make
certain the oil is the type and

R,

amount bpt:uut:u é
Crust is hard A
& Check temperature.

® Check shelf position.

Cake has soggy iayer or sireaks at
bottom
® Undermlxmg mgredlenm

e Shortening too soft for proper
creaming.
e Too much liquid.
COOKIES & BISCUITS
Doughy center; heavy crust on
surface
e Check temperature.
@ Check shelf position.
° Carefully follow baking instructions
as given in reliable recipe or on
convenience food package.
¢ Flat cookie sheets will give more
even baking results. Don't overcrowd
foods on a baking sheet.
e Convenience foods used beyond

their expiration date.

ga

Browning more noticeable on
one side

© Oven door not closed properly,
check gaskets eal

© Check shelf position
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1.k heaimg is very important
when using temperatures below
225°K, and when baking foods

such as biscuits, cookies, cakes

nree veracdeeina Danloans + +b
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oven for at least 15 minutes.
PiPh(—‘nf!nO is not necessary when

roasting or for long-time cookmg

2. Aluminum pans conduct heat
quickly. For most conventional
baking, light, shiny finishes give
best results because they help
prevent overbrowining. ror best
browning results, we recommend
cake pans and pie plates with dull

bottom surfaces.

of whole meals.

3. Dark or non-shiny finishes and
glass cookware generally absorb
heat, which may result in dry, crisp
crusts. Reduce oven heat 25°F. if
uguu‘vf crusts are desired. x(apiu
browning of some foods can be
achieved by preheating cast-iron

cookware.

Suneyq

Shelf Oven Time,
Food Cookware Fositions Temperalores Minuies Commenis
Bread
Biscuits (Y in. thick) Shiny Cookie Sheet C 400°-475° 15-20 Canned, refrigerated biscuits take 2 to 4
minuies less time.
Coffee cake Shiny Metal Pan with B 350°-400° 15-30
satin-finish bottom
Corn bread or muffing Cast-Iron or Glass Pan B 400°-450° 20-40 Preheat cast-iron pan for crisp crust
Gingerbread Shiny Metal Pan with B 350° 45-55
satin-finish bottom
Muffins Shiny Metal Muffin Pans B 400°-425° 20-30 Decrease about 5 minutes for muffin mix,
or bake at 450°F. for 25 minutes, then at
350°F. for 10 to 15 minutes.
Popovers Deep Glass or Cast-Iron Cups B 375° 45-60
Quick loaf bread Metal or Glass Loaf Pans B 350°-375° 45-60 Dark metal or glass gives deepest
Yeast bread (2 loaves) Metal or Glass Loaf Pans B 375°-425° 30-60 browning.
Plain rolls Shiny Oblong or Muffin Pans B 375°-425° 10-25
Sweet rolls Shiny Oblong or Muffin Pans B 350°-375° 20-30
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jelly roll Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with wax paper.
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cakes
Bundt cakes Metal or Ceramic Pan A B 325°-350° 45-65
Cupcakes Shiny Metal Muffin Pans B 350°-375° 20-25 Paper liners produce moister crusts.
Fruitcakes Metal or Glass Loaf or A,B 275°-300° 2-4 hrs. Use 300°F. and Shelf B for small or
Tube Pan individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35 If baking four layers, use Shelves B and D.
satin-finish bottom
Loaf Metal or Glass Loaf Pans B 350° 40-60
Cookies
Brownics Metal or Glass Pans B,C 325°-350° 25-35 Bar cookies from mix use same time.
Drop Cookic Sheet B.C 350°-400° 10-20 Use Shelf C and increase temperature
25 to 50°F. for more browning.
Refrigerator Cookic Sheet B,C 400°-425° 6-12
Rolled or sliced Cookic Sheet B.C 375°-400° 712
Fruits,
Other Desserts
Baked apples Glass or Metal Pans A,B,C 350°-400° 30-60
Custard Glass Custard Cups or B 300°-350° 30-60 Reduce temperature to 300°F. for large
Casserole {sctin pan o1 {hot Water) custara
Puddings, rice Glass Custard Cups or B 325° 50-90 Cook bread or rice pudding with custard
and custard Casscrole base 80 to 90 minutes.
Frozen Foil Pan on Cookie Sheet B 400°-425° 40-70 Large pies use 400°F. and increased time.
Meringue Spread to crust edges B 325°-350° 15-25 To quickly brown meringue, use 400°F. for
9 to 11 minutes.
One crust Glass or Satin-finish Metal B 400°-425° 40-60 Custard fillings require lower temperature,
Two crust Glass or Satin-{inish Metal B 400°-425° 40-60 longer time.
Pastry sheli Giass or Satin-{inish Metal Pan B 450° i0-16
wd potatocs Set on Oven Shelf B, C 325°-400° 50-90 Increase time for large amount or size.
Scalloped dishes Glass or Metal B, C 325°-375° 30-60
Souftles Glass Pan 3 300°-350° 3075




Roasting

Roasting is cooking by dry heat.
Tender meat or poultry can be

roasted uncovered in your oven.
Roastin

o
2oasting temperatures
should be low and steady, keep
spattering to a minimum. When
roasting, it 18 not necessary to sear,
baste, cover or add water to your

The oven has a special low shelf (R)
position just above the oven bottom.
Use it when extra cooking space is
needed—for example, when roasting
a large turkey.

Roasting is easy, just follow these
steps:

Step 1: Position oven shelf at (B)
position for smalii roasts (3 to 5
pounds) and at (A) position for
larger roasts.

Step 2: Check weight of roast.
Place meat fat-side-up or pouliry
breast-side-up on roasting rack in
a shallow pan. The melting fat will

T cdon A smannd Qaland nosane an Al

baste the meat. Select a paii a5 CiGsC
to the size of the meat as possible.
(Broiler pan with rack is a good
pan for this.)

Step 3: Turn OVEN SET knob to
BAKE or TIME BAKE and OVEN
TEMP knob to desired temperature.
Check the Roasting Guide for
temperatures and approximaie
cooking times.

Step 4: Most meats continue to
cook slightly while standing affer
being removed from the oven.
Recommended standing time for
roasts is 10 to 20 minutes. This
allows roasts to firm up and makes
them easier to carve. Internal

temperature will rise about 5° to {
10°E ; to compensate for temperature
rise, if desired, remove the roast

from the oven when its internal @
temperature is 5° to 10°F. less than b
temperature shown in the Roasting
Guide.

Frozen Roasts

Frozen roasts of beef, pork,

lamh sate.  can he roacted withont

ARIEIU Y Wi g WA U AU oo J 8310101

thawing, but allow 15 to 25 minutes
additional time per pound (allow 15
minutes additional time per pound
for roasts under 5 pounds, more
time per pound for larger roasts).

vassl! A2 AL LAl gl Aasts

Thaw most frozen poultry before
roasting to ensure even doneness.
Some commercial frozen poultry
can be cocked successfully without
thawing. Follow directions given
on packer’s label.

Dual Shelf Cooking

Thic allawe mara than nna fond
11015 auOWS IGUIC ulai Uiv 100U

to be cooked at the same time. For
example: While roasting a 20-pound
turkey on shelf R, a second shelf
may be positioned on shelf support

T an thot anallamad mntatnag nan ha

17 DU Uldt dLalivptid puldiuLwd wall v
cooked at the same time. Calculate
the total cooking time that will
enable both dishes to complete
cooking at the same time. Allow 15
to 20 minuies of additional cooking
time for the potatoes.

nmaﬂ-;mm p!‘ﬂ;fgl\_
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Oven Approximate Roasting Time Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Ivieai 3 5ibs 6to8lbs.
Tender cuts: rib, high quality 325° Rare: 24-35 18-25 130°-140°
sirloin tip, rump or top round* Medium: 35-39 25-31 150°-160°
Well Done: 39-45 31-33 170°-185°
Lamb leg or bone-in shoulder® 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Wetl Done: 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: 35-45 3040 170°-180°
Pork lain, rib or shoulder* 325° Well Done: 3545 30-40 170°-180°
Ham, precooked 325° To Warm: 18-23 minutes per pound (any weight) 115°-125°
*For boneless rolled roasts over 6 inches thick,
add 5 to 10 minutes per Ib. to times given above.
Foultry 3to 5 Ibs. Over 5 Ibs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chiclen pieces 350° Well Done: 35-40 185°-190°
10 to 15 ibs. Over 15 Ibs. lin thigh:
Turkey 325° Well Done: 16-22 12-19 185°-190°
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Broiling is cooking food by direct Egj@i]ﬁ_ﬁmg ’E‘ﬁg}s
heat from above the food. Your
range is designed for waist-high e Use tongs to turn meat over— e Steaks and chops should be at
broiling. A Sng,:lau\, designed pierced meat loses juices. least 1 inch thick for best broiling
broiler pan and rack allows dripping results. Thinner steaks and chops
fat to drain away from the foods and should be pan broiled.
be kept away from the high heat of
the gas flame. Broiling Guide
The oven door shouid be closed s
i O Quantity 1st Side | 2nd Side
durmg broﬂmg. and/or Shelf | Time, Time, g
Food Thickness Position [Miinuies | Minutes { Commenis 17
. =t
HOW to Brﬁli Bacon % 1b. (about 8 D 5 2% Arrange insingle layer. =te
- o~ . .. thin slices) e
k. Ovendoes not need to be Cromnd Bect _— %
3H round Bee| . (4 patties) Space evenly. Upto 9 patties
preheated for broiling. Well Done Kito%in.thick | C 910 | 7-8 | take aboutsametime.
2. If meat has fat or gristle near the Beef Steaks
edge, cut vertical slashes through it Rare 1in. thick C 9 7 Steaks less than 1 inch cook
ahont 2 inche< anart hit don’t ont Medium (1to 1% 1bs.) C 2 5-6 through before browning.
lt;t;);l;ét“\ﬁ;e "r'écg e g;la;ﬁa-t' :)u Well Done C 13 8-9 Pan frying is recommended.
i £ S mmen ¥ Rare 1% in. thick B,C 10 6-7 Slash fat.
trlmn ?t to ‘pre\:ent excessive Medium (2to2% Ibs.) B,C 15 912
smoking, leaving a layer about Well Done B 25 16-18
1/8 inch thick. Chicken (450°) | 1whole B 25-30 | 25-30 | Reducetimeabout5 to 10
Vo X750 B VAR I "P R vhan s s [y
\« Gz 72108.), minutes per side for Cut-up
3. Ar range fOOd_ onrack and splitlengthwise chicken. Brush each side with
position the broiler pan on the melted butter. Broil skin-side-
annronriate chalfin tha nuan down firet,
Myl.ll'\lg.ll ACALWY JRINWLL ERE LLAW WY NLL.
Placing food closer to flame Bakery Products
increases exterior brown jng of food, Bread (Toast)or | 2to4slices D 2-3 152 Space evenly. Place English
but also increases spatterinﬂ and the Toaster Pastries 1 pkg. (2) muffins cut-side-up and brush
oy ege ° 2 : ; } with butter, if desired.
possibility of fats and meat juices English Muffins | 2, split D 36 et
i Eﬁi"ii‘xg Lobster Tails 24 C 14-17 | Donoi | Cuiihrough back of shell and
(6to 8 oz. each) turn spread open. Brush with melted
4. Close the oven door but do over. butter before and after half of
21 . 1 ', WEaR k] L PP I hrniling fima
not iatcn 1t. if tne door igich is OTOLIIE UIHC.
moved to the right during a broil Fish L-Ib. fillets Y% to C 5 5 Handle and turn very carefully.
oneration, the door mav lock and Y in. thick Brush with lemon butter before
you may nct be able to open it until and during broiling if desired.
Preheat broiler to increase
the oven cools. browning. }
5, Turn OVEN SET knob to BROIL. Ham Slices (450°){ 1in. thick B.C 8 8 Increase time 5 to 10 minutes per
For most foods. turn OVEN TEMP Precooked side for 1%2-inch thick or home
> ! cured ham slices.
knob to BROIL. Note: Chicken and e
ham are broiled at a lower setting in Pork Chops 2 (% in. thick) C i 4-5 | Siashfai. =7
¢ d ) ‘ k food through 'thb " Well Done 2(1 in. thick), C 13 11-13 g_:s
order to cook food through withou about 1 1b. e
over-browning it. e
© Lamb Chops =
6. Turn most foods once during Medmm '2(1 in, thick) B 8 4-7 Slash fat. &)
cooking (the exception is thin fillets Well Done about10to {20z, B 10 10
\ iy A . L H i N
Ffish: ¢ k’l " 'dp lac i'v‘ side Medium 2(1% in. thick), | B 10 46
Or1ish; o1l one siac, place ihat side Well Done about 1 Ib. B 17 12-14
downonbroilerrack and cook without - o, ok (107 p— . P R "

. il . o YYieners, -Ib. pkeg. ( s - esired, split sausages in ha
turning until d{cnc). Time f?(?a" for similar precooked lengthwise; cut into 5- to 6-inch
about one-half the total cooking sausages. pieces.
time, turn food, then continue (o bratwurst
cook to preferred doneness.

7. Turn OVEN TEMP knob to OFFR
Remove broiler pan from oven an
- serve food immediately. Leave pan
outside the oven to cool




Operating the Self-Cleaning Oven

Before a Clean Cycle If your range is equipped with Step 2: é
Slide the latch handle to the right as ™

Step 1: Remove the broiler pan,
broiler rack, all cookware and any
aluminum foil from the oven—they
can’t withstand the high cleaning

temperaturas. ({Qven chp]wag mav

-.v.uyv;u\.u.vu AW Y WEA DavE VD asacy

be left in oven. Note: Shelves will
discolor during the self-clean cycle.)

Step 2: Wipe up heavy soil on the
oven bottom.

w/

Step 3: Witha dampened cloth,
clean spatters or spilis on ovei
front frame (A) and only that area
on the oven door that is outside the
gasket (B). Do not clean gasket.
Polish cleaned areas with a dry
cioth. Never use a comimercial
oven cleaner in or around self-
cleaning oven.

Step 4: Close the door and make
sure the oven light (C) is off.

g Y. g PP Iy
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self-cleaning oven. However, they
will darken, lose their luster and
become hard to slide. To make
shelves slide more easily, after
each self-clean cycle, dampen
fingers with a small amount of

f‘l\l‘\'.’lﬂl‘r n|| an rnl’\ ]I(rhf]‘l over
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edges of shelf that cont&ct shelf
supports.

porcelain enamel drip pans, you
can clean them in the self-cleaning
oven, After wmmo off any boilovers

that are not stuck o on, place one pan
upside down on each oven shelf.

Do not use commercial oven
cleaners or oven protectors in or
iiear the self-cleaning oven. A
combination of any of these
products plus the high clean cycle
temperatures may damage the
porcelain finish of the oven.

Important
The oven door must be closed and

laiched and all conirols mist be set
correctly for the clean cycle to

work properly.

How to Set Oven
for Cleaning

Sten 1

e ps A

Push in and turn OVEN SET and

OVEN TEMP knobs ina einckvﬂse \

direction to CLEAN. Controls”

will snap into final position when
the CI EAN lncation is reached.
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far as it will go.

Step 3:
Set the automatic oven timer:

e Make sure both the range clock
and the DELAY START dial show

the correct time of dny When

AW VU AL e Ve wl AiToax

pushed in and turned, the DELAY
START dial and the STOP TIME
dial will “pop” into place when the
time shown on the range clock is

ivavaca.

e Decide on cleaning hours

npmsqcm'v

Recommended Cleaning Time:

Aneandn 120 mnaec

ngill &U w&uuci AT DUU_A"J ﬂJUmb
(thin spills and light spatters)

THaowsr Qnil anmmmec
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(heavy, greasy spills and spatters)

e Add these hours to present time
of day, then push in and turn STOP
TIME dial clockwise to this desired
stop time. CLEANING light glows,
showing cleaning has started.

The CLEANING light will glow,
indicating oven is hot, and door

cannot be opened. Oven door gets
DO NOT

hot Auring cp‘.-n}nqvnnn
ig O ya LN A
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TOUCH.

" s e
How -.u n'c;’u, Oven




Follow These Steps after
Self-Cleaning

A fter cleaning is complete, the
door will stay  locked until the oven
cools and the CLEANING light
goes off. This takes about 30
minutes.

Siep 1:

When CLEANING light is off, slide
the latch handle to the left as far as
it will go and open the door.

Step 2: _

Dyich and tiyrn OVEN TERERMD Lrnnah
4 HIO11 AU LULLL VYV BN X 1AViE DIIVU
to OFF.

l‘VU.E.J{‘J. 11 you Wlbﬂ fo start dIlU
stop cleaning at a later time than
shown on clock, push in and turn
DELAY START dial to time you
wish to start. Add the hours needed
for cleaning to this “‘start” time,
then push in and tuin STOP TIME
dial to this desired stop time. Oven
will automatically turn on and off
at the set times.

Questions and Answers

Q. Why won’t my oven clean
immediately even though I set
all the time and clean knobs
correctly?

A. Check to be sure the DELAY
START dial is set to the same time
as the range clock. Also check to

be sure the latch handle is moved to
the right.

Q. If the oven cleck is not working,
can [ still self-clean my oven?

A. No. The Automatic Oven Timer
uses the range clock to help start

and gton the calfoclean cucle
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Q. Can I use commercial oven
0lpﬂmprc on anv nart ﬂf v
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self-cleaning oven?

A. No cleaners or coatings should
be used around any part of this
oven. If you do use them and do not
ulOIOiigmy rinse ihe oven with
water, wiping it absolutely clean
afterwards, the residue can scar the
oven surface and damage metal
parts the next time the oven is

dulUIIldllLdily ueancu

Q. Can I clean the Woven Gasket

3y uuuu lllt: OVEn UUU.I .
A. No, this gasket is essential for

a onod aven eeal and care muct he
a g00Qa oven §€al, ang Care must o

taken not to rub, damage or move
this gasket.

Q. After having just used the
oven, the CLEANING light came
on and I could not move the latch
handle. Why?

A. After several continuous high-
temperature bakings or broilings,
the CLEANING light may come
on. The oven door can’t be latched
for self-cleaning while the
CLEANING light is on. If this
happens, let the oven cool until the
CLEANING light goes off. Then

tha ovuan Anne ron ha latrhed far
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self-cleaning.

A Thig ic panead hw ayee
fhe 24315 15 CallsCa O €XCC

and you should switch the
TEMP knob to OFF. Open
windows to rid room of smoke.

.cooking and cleaning functions.

Allow the oven to cool for at least
one hour before opening the door.
Wipe up the excess soil and reset

tha Alaan Aunla
wuie vivan My\/l.\t

Q. Is the “crackling” sound I

hear durino cleaning normal?

ANCA Sala RRlpy WATIRAUISEy SaUS ANIBAS

A. Yes. This is the metal heating
and cooling during both the

Q. Should there be any odor
during the cleaning?

A. Yes, there may be a slight odor
during the first few cieanings. Failure
to wipe out excessive soil might
also cause an odor when cleaning.

Q. What causes the hair-like
lines on the enamel surface of my
oven?

A. This is a normal condition
resulting from heating and cooling
during cleaning. They do not affect

how vanr oven nerforme

ARUVY UL UVVAL DA a0,

Q. Why do I have ash left in my

gven after r'lpanlqo‘?

A. Some types of soil will leave
a deposit which is ash. It can be
removed with a damp sponge or
cloth.

Q. My oven sheives do not slide
easily. What is the matter?

A. After many cleanings, oven
shelves may become so clean they

An nat clida aacilyy Th mala cheluec
QU 1O 51100 Casiay. 21U MIaas Suvives

slide more easily, after each self-
clean cycle, dampen fingers with a
small amount of cooking oil and
rub lightly over edges of shelf that
contact shelf supports.

Q. My oven shelves have become
gray after the self-clean cycle. Is

thic narmal?
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A. Yes. During the self-clean cycle,

the shelves may lose some luster

and discolor to a deep gray.

ﬂ Can [ cock food on the nnﬂﬁmmm
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whﬂe the oven is self-cleaning?
A. Yes. While the oven is self-
cleaning, you can use the cooktop
just as you normally do. However,
be careful when standing in front of
the range—the oven becomes very
hot while self-cleaning.
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Care and Cleaning

Proper care and cleaning are
important so your range will give
you efficient and satisfactory

CF‘T\IIF‘F‘ pn”n\xl fhPQF dzrp{‘hnnq
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carefully in caring for it to help
assure safe and proper maintenance.

BE SURE ELECTRIC POWER
IS DISCONNECTED BEFORE

CLEANING ANY PART OF
YOUR RANGE.

Outer Painted Finish

When the range is cool, wash the
top, front and, if exposed, the sides
with mild soap and water. Never use
any harsh abrasives or cleaning
powders that may scratch or mar the
painted surface. Rinse the surface
with clean water and dry with a soft
cloth. If you wish, occasionally
apply a thin coat of mild cleaning
wax to help protect the finish.

Porcelain Cooktop

There are a number of precautions
you can take to avoid marring the
porcelain enamel surface of the

cooktop and prevent it from
hPr‘nmmo dull. Don’t slide heavy

pans across it. If you spill foods
with a lot of acid (tomatoes,
sauerkraut, fruit juices, etc.) or
foods with high sugar content,

rlaan them nn ac ennn ac nnceihle
ciean them up as seoen as possibie.

If allowed to set, these foods could
cause a dull spot. Also, no matter
how stubborn the food stain, never
use harsh abrasive cleansers. They
could permanently damage the
enamel surface, We recommend a
cleanser such as “Soft Scrub®”’
brand cleanser or a similar
cleaning product.

Soft Scrub® is a registered trademark of
the Clorox Company.

Control Panel

It’s a good idea to wipe the control
panel clean after each use of the
oven. For a more thorough cleaning,
the knobs can be removed by

miilline them off the knob sterng.

Clean with mild soap and water,
rinse with clean water and polish
dry with a soft cloth.

Do not use abrasive cleansers,
b[I'OI]g uqum LlCdIlCIb Or OVEN
cleaners on the control panel—

they will damage the finish.

Burner Grates

Grates should be washed regularly
and, of course, after spillovers.
Wash them in hot, soapy water and
rinse with clean water. Dry the
graies with a cloth—don't put them
back on the range wet. When
replacing the grates, be sure they’re

positioned securely over the burners.

To get rid of burned-on food, soak
the grates in a slightly diluted
liquid cleaner.

Although they’re durabie, the
grates will gradually lose their
shine, rPcmrrﬂPu of the best care

you can glve them. This is due to
their continual exposure to high
temperatures.

Do not operate a burner for an
extended period of time without
cookware on the grate. The finish
on the grate may r‘hln without

cookware to absorb the heat.

Drip Pans

Remove the grates. Then lift out
the norcelain drin nang. Drin nans
the porcelain drip pans. Drip pans
can be cleaned in dishwasher or by
hand--after pans cool slightly,
sprinkle on detergent, wash or
scour with hot water, rinse and dry.

The porcelain enamel drip pans can
lso be cleaned automaticaﬂy in the

DCII L‘CQMUIU GVENL. ﬁflcl W’lplllb
off bGﬁ(‘VGiS that are not siuck on,
place one pan upside down on
each shelf.

Lift-Up Cooktop ,

Clean the area under the cooktop
often. Built-up soil, especially f
grease, may catch fire. s
To make cleaning ecasier, the

1100

LOOKlOp In,,iy DC uueu Up
To raise the cocktop:
1. Be sure burners are turned off.

2 Remave the
o ANCIMICVE T

3. Grasp the two front burner wells

and Liftaan
aiil i up.
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Dual support rods will hold the
cooktop up while you clean
underneath it.

After cleaning under the cookiop
with hot, soapy water and aclean
..... a Aneal-én

cloth, lower the COOKIGP. Be
careful not to pinch your fingers.

Oven Air Vents

Your range is vented through air
vents at the rear of the cooktop, at
the top of the aven door and under

the kick panel Make sure these
vents aren’t blocked.

Quality of Flames

The combustion nual_ltv of burner
flames needs to be determlned
visually. See instructions on pages

7,20 and 21.



Lift-Off Oven Door

The oven door is removable to make
, the interior more accessible.

Th ramnveo tho daonr anen i
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inches to the special “stop’ position
that will hold the door open. Grasp
firmly on each side and lift the door
straight up and off the hinges.

Note: Be careful not to place hands
between the spring hinge and the
oven frame as the hanP could snap

back and pinch your ﬁngers.

Wash with hot, soapy water. For

, stubborn spots, use a solution of

J vinegar and water. Do not immerse
the door in water.

To replace the door, make sure the
hinges are in the “out” position.
Position the slots in the bottorn of

tha danv cmiraraly nuvar the hinoae
uu.; wuvuvL .)\.‘uau.u_y VYVl MV R ELS.

Then lower the door slowly and evenly
over both hinges at the same time.

Oven Shelves

You may clean the oven shelves
with a mild abrasive cleanser,
following manufacturer’s directions.

A ftar oln a the
ANCr k,lbaluub, TiNsE i auel‘v’es

with clean water and dry with a dry
cloth. To remove heavy, burned-on
soil, you may use soapy metal
pads, following manufacturer’s
directions. After scrubbing, wash
with soapy water, rinse and dry.

gy fsf Rack

B A &7 RETR

1]

—gi m(‘um,tn remove the broiler

1and rack and carefully pour off
rease.

W ﬂr‘* and rinse the

i hot, soapy waier,

If food has burned on, sprinkle
the rack while hot with detergent
and cover with wet paper towels or
a dishcloth. That way, burned-on
foods will soak loose while the

meal is being served.

Do not store a soiled broiler pan
and rack in the oven.

Removable Kick Panel
(Model RGB744GEN)

The kick panel may be removed for
cleaning under the range.

/ -
To remove, lift up bottom of panel
slightly to disengage the panel from

the tahg at the hage of the ranoe,
LiiWw LUAUD UL LiLlWw Vaow Ul uawvw Lullé

Pull bottom of panel forward until
spring clips are released at top of
panel.

W
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To replace, insert the two slots at
bottom of panel onto the two tabs at

and nugh ton r\‘F nanal
QWp e

haca Af rance
O palici
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forward to engage spring chps.

Range Top Burners

The holes in the burners of vour
range must be kept clean at all
times for proper ignition and an
even, unhampered flame.

You should clean the burners
routinely, especially after bad
spillovers which could clog these

PO E AL A
15 11 Figae Ol 101
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The burners can be taken out of
the range for easier cleaning. If
shipping screw is in place, remove

and discard it. Burner can then be
lifted straight up and removed.

Th ramaus hnirnad_nn fond enale
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the burner in a solution of a product
used for cleaning the inside of coffee
makers and water. Soak the burner
for 20 to 30 minutes. If the food

Ansaen’t rinca nff namnletelv cernh
MUWOLL L L RIE0W VAL VVILAEAVL\/A Yy OVviuy

it with soap and water and a brush
or plastic pad. Do not use steel
wool or abrasive cleaners because
they will clog the burner openings.

If tha hnalac hacnma rlnaooad clean
41 Ul RUICE UCCUIIT Lilppt, vabal

them with a safety pin or paper clip.
Before putting the burner back, dry

it thoroughly by setting it in a warm
oven for 30 minutes. Then place it
back in the range, making sure it
is properly seated and level.

De not store flammable
materials in an oven or near
the cooktop. Do not store or

nas rnmhnictihla matariale
UL CVULLIULDUIVLY AWV LIARD o

gasoline or other flammable
vapors and liquids in the vicinity
of this or any other appliance.

Neve:n U!ULE& !,HEB v&:um \cﬂﬂﬂ.
openings) of the range. They
provide the air inlet and outlet
which is necessary for the range
to operate properly with correct
combustion. Air openings are
located at the rear of the

rnnlbtan ot tha nf tha oven
\/UUI\LU}J, at i LUiJ UL LV UVRRS

door and under the kick panel
or storage drawer.

(continued next page)
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Care and Cleaming (continued)

Removable Oven Bottom

The oven bottom can be removed to
clean large spills but oven bottom
must be repiaced before using
self-cleaning cycle.
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To remove:

1. Remove knurled screws holding
down rear of oven bottom.

2. Grasp oven bottom at finger
slots on each side.

3. Lift rear of oven bottom enough

tn rlaar the 1in nf ranaoa frame then
W Wwiwitid Liiwv “y hv2 8 ‘.Hll&v AA“I‘A\/’ LiiN AR

pull out.

1. Slide oven bottom into oven so
front fits under iip of range frame.

2. Grasp oven bottom at finger
slots and push it back and then
down to rest on supports at rear

nf nuan
VL VUi,

3. Replace knurled screws.

The oven bottom has a porcelain
enamel finish. To make cleaning
easier, protect the oven bottom
from excessive spillovers. This is
particularly important when baking
a fruit pie or other foods with high
acid content. Hot fruit fillings or
foods that are acidic (such as milk,
tomatoes or sauerkraut, and sauces
with vinegar or lemon juice) may
cause pitting and damage to the
porcelain enamel surface.

If a spillover does occur on the
oven bhottom, allow the oven to cool
first. You can then clean the oven
bottom with soap and water, a mild
abrasive cleanser, soap-filied
abrasive pads or a caustic oven
cleaner, following the
manufacturer’s directions.

Removable Storage Drawer
(Model RGB745GEN)

The storage drawer is a good place
to store cookware and bakeware.
Do not store plastics and flammable
material in the drawer.

Do not overioad the storage drawer.
If the drawer is too heavy, it may
slip off the track when opered. To
open the drawer, grasp the center of
the handle and pull straight out.

The storage drawer may be removed
for cleaning under the range.

To remove: pull the drawer straight
out and lift over the guide stops.

To replace: lift over the guide stops
and slide the drawer into place.

Oven Lamp Replacement

CAUTION: Before replacing your
oven bulb, disconnect electrical é
power (o the range ai the main fuse -
or circuit breaker panel. Be sure to
let the lamp cover and bulb cool
completely.

N

The oven lamp (bulb) is covered
with a removable glass cover that is
held in place with a bail-shaped
wire. Remove oven door, if desired,
to reach cover easily.

To remove:

e Hold hand under cover so it
doesn’t fall when released. With
fingers of same hand, firmly push
back wire bail until it clears cover.
Lift off cover. DO NOT REMOVE
ANY SCREWS TO REMOVE
COVER.

e Replace bulb with a 40-watt
househeld appliance bulb.

To replace cover:

e Place it into groove of lamp
receptacle. Pull wire bail forward
to center of cover until it snaps into
place. When in place, wire holds
cover firmly. Be certain wire bail is

in depression in center of cover.

e Connect electrical power to the
range.




£RE ¢ o @
Cleaning Guide
NOTE: Let range/oven parts cool before touching or handling.

PART

MATERIALS TO USE

GENERAL DIRECTIONS

£5h Broiler Pan and Rack

© Soap and Water

s Qan TSI Qo
© 202p-riica Scouriig rdd
@ Plastic Scouring Pad

e Dishwasher-Safe

Drain fat and cool pan and rack slight]y (Do not let soiled pan and rack stand in oven to cool. )

pflﬂ&lﬁ w1u1 uctcrgc'\l l"lll UIB Pdll Wllll warin waier dilu bplcau a ualup l,lUlll UL papel LUWCI
over the rack. Let pan and rack stand for a few minutes, Wash; scour if necessary. Rinse and
dry. OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

DO NOT USE abrasives,
cleaning powders, steel wool
or plastic balls. They will
mar the surface.

Wipe with a damp cloth to remove soil. Do not wipe when
oven is in use.

Pull off knobs. Wash gently, but do not soak. Dry and return control knobs to range.

Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If
knobs are removed, do not allow water to run down inside openings in the glass while cleaning.

DO NOT USE steel wool,
abrasives, ammonia, acids or
commercial oven cleaners.

To safely clean surfaces: wash, rinse and then dry with a
soft cloth.

DO NOT USE oven cleaners,
cleansing powders or harsh
abrasives. These might
scratch the surface.

If acids should spill on the range while it is hot, use a dry
paper towel or cloth to wipe them up right away. When the
surface has cooled, wash and rinse. For other spills, such as
fat spatterings, etc., wash with soap and water when they
have cooled and then rinse. Polish with a dry cloth.

Control Panel @ Damp Cloth
e Paper Towel
® Soap and Water
Control Knobs e Mild Soap and Water
Qutside Glass Finish e Soap and Water
Metal Parts  Soap and Water
Porcelain Enamel e Paper Towel
and Painted Surfaces®* | ° Dry Cloth
© Soap and Water
Oven BDoor* s Soap and Water

DO NOT USE oven cleaners,
cleansing powders or harsh

aUl dbl Yed.

INSIDE OF DOOR: Clean ONLY the door liner outside the
gasket. The door is automatically cleaned if the oven is in
lr anlf Alane menla TYOY ATOVYT vvhh ~e dacmaca tha caolrad

HIC dCli-Licau \-_yblc. LI INUL Tuu ur ualuasc (201w sdbl\bl‘
Avoid getting soap and water on the gasket or in any
openings on the door.

OUTSIDE OF DOOR: Use soap and water io thoroughly

clean the top, sides and front of the oven door.

)
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Oven Liner

e Soap and Water

Allow to cool before cleaning. Frequent wiping with mild soap and water will prolong the
time between major cleanings. Be sure to rinse thoroughly to avoid additional stains.

Shelves
(See Self-Cleaning
Oven Directions)

© Soap and Water
© Dishwasher-Safe

Shelves can be cleaned in a dishwasher or by hand, using soap and water. Rinse thoroughly to
remove any soap after cleaning.

discolor and lose some luster.

Shelves may also be cleaned in self-cleaning oven, but will

Surface Burner
Grates

© Soap and Water
@ Plastic Scouring Pad

DO NOT clean in self-
cleaning oven.

Lift cut when cool. Soak 5 to 10 minutes, if desired, ina
solution of mild liquid detergent and warm water. Scour
with materials mentioned at left to remove burned-on food
particles.

Surface Burners

@ Solution of Mild Liquid
Detergent and Water

e Soap and Water

@ Mild Abrasive Cleanser
@ Damp Cloth

DO NOT clean in self-
cleaning oven.
DO NOT USE steel wool or

ahragive cleaners becange

ol aSa VO Calaialls Ulvause

they will clog the burner
openings and scratch the

b o
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Wipe off burner heads. If heavy spillover occurs, remove
burners from range (see page 17) and soak them for 20 to 30
minutes in solution of mild liquid detergent and water. If
soil does not rinse off completely, scrub burners with soap
and water and a brush or plastic pad. If the holes become
clogged, clean them with a toothpick. Before putting the
burners back, shake out excess water and then dry burners

in a warm oven for 30 minutes.

Pareolain Enamel

BDrip Pans

e Qn'\p and Water

e Soap-Filled Scouring Pad
e Plastic Scouring Pad

Drip
slight

pans can be cleaned i
1

ans can be cleaned in self-cleani

, sprinkle with detergent, wash or scour with hot water, rinse and dry.

ng oven, dishwagher or hv hand—after pans cool

Removable Porcelain

Enamel Oven Bottom™

® Soap and Water
e Soap-Filled Scouring Pad

The oven bottom panel can be removed for cleaning (see page 18).

Storage Drawer
tmodel RGB75GEN)

@ Soap and Water

For cleaning, remove drawer by pulling it all the way open, tilting up the front and then lifting
it out. Wipe the drawer with a damp cloth or sponge and then replace it. Never use harsh

abrasives or scouring pads.

*Spillage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration. Spillovers should be wiped up
be nn(v taken not to touch s any hnt portion of the oven, When the curface ig r-nn[ clean and ringe,
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Minor Adjustments You Can

Oven Temperature
Adjustment

The temperature control in your
new oven has been carefully adjusted
to provide accurate temperatures.

Hawavar if vaiir naw nvan 1g
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replacing one you have used for
several years, you may notice a
difference in the degree of
browning or the length of time

reanired when ncvng vour favorite

\1!».:1\(“ YV adwriz waasi L 1AVULAve

recipes. This is because oven
temperature controls have a
tendency to ““drift” over a period of
years.

Before attempting to have the
temperature of your new oven
changed, be sure you have carefully
followed the baking time and
temperature recommended by the
recipe. Then, afier you have used
the oven a few times and you feel
the oven is too hot or too cool,
there is a simple adjustment you
can make yourself on the OVEN

TR AT

Lvir KHOD
Pull the knob off the shaft and look

at tha lhaonlr 01 da Thara 30 0 dica 3.
at Liic UACLR JIUC. L 1ICIC 1D a UIdL 11k

the center of the knob skirt with a
pointer opposite one of the screws.

Note position of pointer to screw

hafnra adinctmant
08I0re adjusiment

ém m@x

To make an adjustment, carefully
loosen (approximately one turn),
but do not completely remove, the
two screws that hold the skirt to the
knob. Hold the knob blade in one

hond and the nAntar cbirt 1in the nthar
uauu L&llu Liiv ULLUL ORI L RIX LIEL URLIWE

hand.

Ty raica tha nvan tamnarafn
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move the screw opposite the
pointer waxd the right. You'll
heara CIECA for each notch 150U
move the knob. To lower the

e *

Viake

temperature, move the screw
opposite the pointer toward the left.
Each click will change the oven

et e armemseer e ndale, TNOTY

LUIllPCldlllez aiJl)lU)(lllldlbly AV SN
(Range is plus or minus 60° from
the arrow.)

We suggest that you make the
adjustment one click from the
original setting and check oven
performance before making any
additional adjustments.

After the adjustment is made,
press skirt and knob together and
retighten screws so they are snug,

but be careful not to overtighten.
Re-install knoh on range and

check performance.

Broil and Oven Burner
Air Adjustment Shutters
Air adjustment shutters for the top

and bottom burners regulate the
flow of air to the flames.

Air adjusiment
shutter

3\

top burner isin the center of thc
rear wall of the oven.

=1y adjusiment
ﬁshutter
§

The shutter for the bottom burner
is near the back wall behind the
o
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To adjust the flow of air to either (8
burner, loosen the Phillips head @&
screw and rotate the shutter to
allow more or less air into the

burner tube as needed.

(.Nm ; ( B, |
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The flames for the top (broii)
burner should burn steady with
approximately 1” blue cones and

should not extend out over the edges
nf the hurner haffle

Ul uiav vuliivd UQailiv.

To determine if the bottom

Trwuzezanws PRAL QBN MEITNATIAT BAaTAUA

RPLEE BATR ﬂaulca GLYC pa UPCI, LVEMIVUY Y
the oven bottom (see page 18) and
the burner baffle.

Remove Screw

To remove the burner baffle, use

a nut driver tn remanve the 1/A7 havy
 Hut Uk1VOL W ICIIUVYY Uil /5 1UCA

head screw shown in the illustration
above. Do not remove any other
screws. Pull baffle straight out until
it is free from the slot that holds it

at rear Ul OV,

The flames should have 1/2" to 3/4"
blue cones with no yeliow tipping.
When the baifle is back in place,
the flames will resettle.

Visually check the color of the
flames every six months. If they
look like illustration (A) on page
21, call for service.



Questions?
Use This Problem Solver

PROBLEM

POSSIBLE CAUSE AND/OR WHAT TO DO

OVEN WILL NOT ® Plug on range is not completely inserted in the electrical outlet.
WORK @ The circuit breaker in your house has been tripped, or a fuse has been blown.
e Oven controls not properly set.
e Door left in locked position after cleaning.
TOP BURNERS e Make sure electrical plug is plugged into a live power outlet.
DO NOT LIGHT e Burner holes on the side or around the top of burner may be clogged, Remove burner
OR DO NOT 1 ’ o
. and clean them with a safety pin or paper clip. Make sure you do not enlarge the holes.
BURN EVENLY

e Burners may not be fitted correctly onto the mounting brackets. Remove and reinstall
them properly.

RIJRNERS HAVE
YELLOW OR
YELLOW-TIPPED

FLAMES

(C) Soft blue flames-—

Narmal far natiiral oac
4NV LAl 1V atuiL el nao

(B) Yellow tips on inner

LULILd= INULiliar (UL 100 Zad

(A) Yellow flames—

all far carvina
dil 1UL dUl VILU

e If burner flames look like (A), call for service. Normal burner flames should look
like (B) or (C), denendmg on the type of £as you use.

s With LP gas, some yellow tipping on inner cones is normal.

spuat}snipy JOUIJA]

TIT T RATIITY IS V-4

.. BURNER FLAMES
/ERY LARGE
OR YELLOW

@ If range is connected to LP gas, check all

OVEN DOES NOT
COQOK PROPERLY

PP 45 A QU5 4B B3 4 ¥ B4

o Make sure thermostat capillary bulb (located in upper portion of oven) is in correct
ngqmnn is not mn(\hmo oven sides, and is not coated with anvthm_cr

® Aluminum foil being used improperly in oven.

o (Yvuan vant hlnckad an ton nf ranaa
WYUIL VOIL UIVLALG Ul WU Ul 1Giiguo.

e Incorrect cookware being used. Check each cooking section for cookware tips or

recommendations.
e Oven bottom not securely seated it position.
OVEN WILL NOT e Oven temperature is too high to set self-clean operation. Allow the range to cool to
SELF_CLEAI\J iUOill t\allllj\.rratul\l ﬂll\:i ll/ﬂ\/t th\l \4011{1\)10
e Door latch handle not moved all the way to the right.
CLOCK DOES @ Range electrical plug must be securely seated in a live power outlet. Check for blown
NOT WORK fuse or tripped circuit breaker.
OVEN LIGHT BOES ¢ Bulb may be loose or burned out.
MOT COME ON ¢ Electrical plug must be plugged into a live power outlet.
STRONG ODO © Improper air/gas ratio in oven. Adjust oven bur'ler air shutter.

rornd the oven Bner is normis el £
ronnd the oven 1

¢ An odor from the insulation

h
oven is used. Thisis emporary.

r Center® / 800.626.2000 / consumer inform
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. Don’t touch electrical switches.
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. Immediately call your gas supplier.
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FOR YOUR SAFETY

Do not store or use combustible materials,
gasoline or other flammabie vapors and
liquids in the vicinity of this or any other

annliance
appis

L4333 VL WY

IRAPORTANT

Kemove ail packing material and
literature from oven before connecting gas
and electrical supply to range.

BEFORE YOU BEGIN

Read these instructions completely and
carefully.

IMPORTANT: Save these instructions for
the local electrical inspector’s use.
INSTALLER: Leave these instructions
with the appliance after installation is
completed.

OWNER: Keep this Use and Care Guide
and the Installation Instructions for
future use.

This appliance must be properly
grounded.

WARNING:

Improper installation, adjustment,
alteration, service or maintenance can
cause injury or property damage. Refer to
this manual. For assistance or additional
information, consult a qualified installer,

service agency, manufacturer (dealer) or
the gas supplier.

DIMENSIONS AND CLEARANCES

Provide adequate ciearances between the range
and adjacent combustible surfaces.

Depth incl. Handle and

Oven Door Closed "
28_1/8” 1“"" 30 ,.

i
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from cabinet
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I uven N ~N
463/8 Door Cpen \\ \>
—
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L 30m ]
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Minimum to Yy Minimum s Towalt on 0
18" cabinets on _| I 1" sither sige Maximum depth %«-l3¢.

e'f”'"" side for cabinets above
ofrange ﬁ countertops [

l I T
"
To cabinets’ =0 36 14" =z-ie Front edge
below cook- si(?(fz r:qnng:'
E
top and at forward
T TEEg

range back
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PORTANT SAFETY INSTRUCTIONS
Instailiation of this range must conform
with local codes, or in the absence of local
cedes, with the National Fuel Gas Code,
ANSI Z2223.1, latest edition.

This range ! has been design-certified by the
American Gas Association according to ANSI
Z21.1, latest edition. As with any appliance using
gas and generating heat, there are certain safety
precautions you should follow. You will find these

precautions on pages 2-5. Read them carefully.
° Have your range instailed by a qualified installer
or service technician.
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accordance with local codes or, in the absence of
local codes, in accordance with the National

Electrical Code (ANSI/NFPA 70, latest edition).
See Grounding on page 26.
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¢ Before 1HSLa}uug your range on 1i1101€UIN OF any
other synthetic floor covering, make sure the floor
covering can withstand 180°F. without shrinking,
warping or discoloring. Do not install the range
over carpeting unless a sheet of 1/4-inch thick
plywood or similar insulator is placed between

the range and carpeting.

e Make sure the wall coverings around the range
can withstand heat generated by the range up to
200°F.

e Avoid placing cabinets above the range. To
reduce the hazard caused by reaching over the
open flames of operating burners, install a
ventilation hood over the range that projects
forward at least 5 inches beyond the front of the

cabinets.

e The ventilating hood must be constructed of
chant matal nar laca than N N199 _5nrh Fhirls {T\Tn- 2Q

OLILC L I laAl 11UL 1UDOD L1idll V.V L a4 1k1Uil L \WAXVU. U
U.S. Standard gage). Install above the cooking top
with a clearance of not less than 1/4 inch between
the hood and the underside of the combustible
material or metal cabinet. The hood must be at

least ac wide ag the annliance and centered over
TULCLWIL LW VY JUUL Qv Lidw ut.ll.ll.‘(l“\a\-a [ R N YA ST R VAV IRV A

the appliance. Clearance between the cooking
surface and the ventilation hood surface MUST

NEVER BE LESS THAN 24 INCHES.

e [f cabinets are placed above the range, allow a

minimum clearance of 30 inches between the

~ranlesinog crrrfara and the hoattam nf iinnrntectad
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cabinets.

e If a 30-inch clearance between cooking surface
and overhead combustible material or metal
cabinets cannot be maintained, protect the
underside of the cabinets above the cooking top

wurith nat laga than T/Anch inanilating miltThaned
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covered with sheet metal not less than 0.0122-inch
thick (No. 28 U.S. Standard gage).

e Clearance between the cooking surface and
protected cabinets MUST NEVER BE LESS

TEITART 24 TRICEIRNG Tha vartical diatancs frnm
B EHELBANY &% RINWHEAEAT. L 1T VOitital Uldtalill 11uULli

the plane of the cooking surface to the bottom of
adjacent overhead cabinets extending closer than
1 inch to the plane of the range sides must not be

less than 18 inches. (See diagram on page 22.)

e dmaaon o de i mlaneelA

e Daﬁtlﬁﬁa ILCUID Uf IErest LU bhl}dl. Cli olivuill
not be stored in cabinets above a range or on the
backsplash of a range—children climbing on the
range to reach items could be seriously injured.

WARNING

All ranges can tip and injury
could result. To prevent accidental
tipping of the range, attach the
supplied AntiTip device to the
wall. (See pages 29 and 30.) To
check if the device is installed
and engaged properly, carefully

N wanmorn Favrirnse,

Lly LhC Laug\, vLyvaiu, L J.J.e
AntiTip device should engage a
bracket on the back wall of the
range. This will prevent the
range from tipping over.

If you puii the range out from the wall for any
reason, make sure the AntiTip device is engaged
with the bracket when vou push the range back
against the wall.

e For your safety, never use your range for
warming or heating the room. Your oven and
range top are not designed to heat your kitchen.

Than hiirnare chniild nat he anarated withoant
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cookware on the grate. Such abuse could result in
fire and damage to your range and will void your
warranty.

e Do not store or use combustible materials,
gasoline or other flammable vapors and ]1qu1ds in
tha ricinityr nf thic nar ang nthor annliane

Lll\, Vlb LllLy L Ll.llD v Cl.lly ULll\al ayyuau\,b
Explosions or fires could result.

e Do not use oven for a storage area. Items stored
in the oven can ignite.

e Do not let cooking grease or other flammable
materials accumulate in or near the range.




¢ See Dimensions and Clearances on page 1 for
all rough-in and spacing dimensions. These
dimensions must be met for safe use of your
umg,u The location of the electrical outiet and
pipe opening shown on page 25 may be adjusted

to meet specific requirements.

e The range may be placed with 0” clearance
(flush) at the back wall and side walls of the range.

TOOLS YOU WiLL NEED

LOCATION
Do not locate the range where it may be subject to

strong drafts. Any openings in the floor or wall
behind the range should be sealed. Make sure the

nneninog arniind the hace nf +ha ranas that crimnlhy
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fresh air for combustion and ventilation are not
obstructed by carpeting or woodwork.

e Phillins and flat-blade screwdrivers

e Pencil and ruler
e Two pipe wrenches (one for backu

11N
o 13" open-end or adjustable wrench

cket wrench

N
DoV S X OL I L R 03§03 $1

)

e 3/16" open- -end or g

17T vl

¢ Nut driver
vou Vyn” noad:

In additinn far T P oac ronvarcinn
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e 5/16" open-end wrench

a 1/91M Annn_An A rreanch
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PROTECT YOUR FLOOR

Your range, like many other household 1tem5’ is

heavy and can settle into soft floor coverings such
as cushioned vinyl or carpeting. Use care when
moving the range on this type of fiooring. it is
recommended that the following simple and
inexpensive instructions be followed to protect

your floor.

The range should be installed on a sheet of
plywood (or similar material) as tollows: When the
Sfloor covering ends at the front of the range, the area
that the range will rest on should be built up with

plywood to the same level or higher than the floor
covering. This will allow the range to be moved

for cleaning or servicing.

ADDITIONAL MATERIALS YOU §
e (3as line shut-off valve

e Pipe joint sealant or pipe thread tape with Teflon
that resists action of natural and LP gases

e Flexible metal appliance connector (1/2"” I.D). A

5-foot lenoth is recommended for ease of

LUUL ITIIELLL 10 L CUVLLIIIICAIUT aUL WQaD

lnstallatlon but other lengths are acceptable.

e Flare union adapter for connection to gas supply
line (3/4" or 1/2" NPT x 1/2" 1.D))

o Flare union adapter for connection to pressure
regulator on range (1/2” NPT x 1/2" LD,

*Teflon: Registered trademark of DuPont

*

HIODEL ARND SERIAL NUMKBER LOCATION
The model and serial numbers label is mounted
on the front frame of the range and, depending on
range model, should be visible when you open the
oven door, pull out the storage or broiler drawer,
or remove the kick panel.

PREPARATION

s Remove all tape and packaging. Be sure to
remove plastic film that covers some chrome parts
(around oven doors, side trim).

o Take the accessory pack out of the oven.

° Check to be sure that no range parts have come
loose during shipping.

e



@ PROVIDE ADEQUATE GAS SUPPLY.

Your range is designed to operate at a pressure
between 4 and 13 inches of water column on
natural gas or, if designed for LP gas (propane

or butane), between 10 and 13 inches of water
column. Make sure you are supplying your range
with the type of gas for which it is designed. If,

af anv fime in tha fuiitnre voir decide t0 1100 ﬂ—ne
atany time in e tuture, you GeCiGe 1o Use LIS

range on a different type of gas, conversion
adjustments must be made by a qualified service
technician before attempting to operate the range
on that gas.

Tar nranar nnaraftin tha nraceire nf natiiral ona
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supplied to the regulator must be between 4 and
13 inches of water column. For LP gas, the
pressure supplied must be between 10 and 13
inches of water column. When checking for
proper operation of the regulator, the inlet
pressure must be at least 1 inch greater than the
operating (manifold) pressure as given above. The

e Tanntad ot +hn snlat Af+ha vanos

pressure Teg'LuaLUL 15C4diea at i€ i€l G1 tae range

manifold must remain in the supply line regardless
of whether natural or LP gas is being used. A
flexible metal appliance connector used to connect

the range to the gas supply line should have an
1.D. of 1/2 inch and be 5 feet in length (shorter and

longer lengths are acceptable) for ease of
installation.

Gaus Pipe and Elecric Ouile? Locutions

0"/1/

N
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Recommended area —— \ !
for 120\ nnflnt on

PV e |
rear wall and area for /
thru the wall i /
connection o
nine stub and )1,/\/ J. ~ 2" »
shut-off valve.
9" %‘\ \V/

Recommended area >

for thru the floor
connection of
pipe stub and
shut-off valve.

@ CONMECT THE RANGE TO GAS.

Shut off the main gas supply valve before
disconnecting the old range and leave it off until
new hook-up has been completed.

Because hard piping restricts movement of the
range, the use of an A.G.A -certified flexible metal

f\ﬂ‘!‘\]‘l')ﬂf‘ﬂ rannoartnr ‘IQ rn{‘r\mmt)nﬂnr‘l l1n1ncc 1nr‘9]
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codes require a hard-piped connection. Never use
an old connector when installing a new range.

To prevent gas leaks, put pipe joint compound on,
or wrap pipe thread tape with Teflon™ around, all

male (external) pipe threads.
*Teflon: Registered trademark of DuPont

Fiexible Connector Hookup  Rigid Pipe Hookup

Pressure Regulator oy '
N 1 Nippl(la Adapter 90°

/ Elbow

‘ g B!
Black iron Pipe»g
rino I:lnv nnnnnrtnr Asdmmbar s R
e x Son

it AOapET

Adapter—z—[%] Nipple—c{ %\

= A

/.0 3/ Jm
ook el
Gas pipe

Gas shut-off valve

]

Installer: Inform the consumer
of the location of the gas shut-
off valve,

1. Install a manual gas line shut-off valve in the
gas line in an easily accessed location outside of
the range. Make sure everyone operating the

range knows where and how to shut off the gas

ennﬁ]v to the ranoge.
uppiy to therange

2. Install male 1/2” flare union adapter to the 1/2"
NPT internal thread at inlet of pressure regulator.

3. Install male 1/2" or 3/4" flare union adapter to
the NPT internal thread of the manual shut-off
valve, taking care to back-up the shut-off valve to
keep it from turning.

4. Connect flexible metal appliance connector to
the adapter on the range. Position range to permit

wralva

+lan alarad_ ~FF
COTINECLIoN at tine Snuc-01i Vaive.




(Cont 'd)

5. When all connections have been made, make
sure all range controls are in the off position and
turn on the main gas supply valve. Use a liquid
leak detector at all joints and connections te check

for leaks in the system.

CAUTION: DO NOT USE AFLAME TO
CHECK FOR GASLEAKS.

When using test pressures greater than 1/2 psig

+n nreccnire tect the oac ciimnly gueteam of the
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residence, disconnect the range and individual
shut-off valve from the gas supply piping. When
using test pressures of 1/2 psig or less to test the
gas supply system, simply isolate the range from
the gas supply system by closing the individual

shut-off valve.

ELECTRICAL CONMECTIONS
Connect the Range fo Elediriciiy

Flarntwviral Ramitivramaoante
AYATULL VAL KR VAL CLIRC A0S

120-volt, 60 Hertz, properly grounded branch
circuit protected by a 15-amp or 20-amp circuit

breaker or time delay fuse.

Extension Cord Cautions

Because of potential safety hazards associated
with certain conditions, we strongly recommend
against the use of an extension cord. However,

if you still elect to use an extension cord, it is
absolutely necessary that it be a UL- hsted 3-wire
groundmg type apphance extension cord and that
the current carrying rating of the cord in amperes
be equivalent to, or greater than, the branch

circuit rating.

Grovnding
IMPORTANT—(Please read carefully)

FOR PERSONAL SAFETY, THIS APPLIANCE
MUST BE PROPERLY GROUNDED.

The power cord of thls apphance Is equlpped Wlth
a Llll ce- lJlUll‘S \gl UUUUlllg} plugb WUJLU UldLCD WlLll

a standard three-prong grounding wall receptacle
to minimize the possibility of electric shock

hazard from this appliance.

The customer should PREFERRED

have the wall receptacle  METHOD

and circuit checked by ~ ;

o mralifind alacte ~ian (AR~ 11

<l lelallllbkl i el ivian T\kim‘

to make sure the ;ﬁ‘b

receptacle 1s |/~

properly grounded. /N
ENSURE PROPER
CROUND EXISTS

pEENNC 1o
DLIunC vok

Where a standard two-prong wall receptacle is
encountered, it is the personal responsibility and
obligation of the customer to have it replaced with
a properly grounded three-prong wall receptacle.

TR RTAVE FETRITYENYED A RTLY ATDIATTRAQTA RIOLG
AUV INU R, UIVAJEVEL NN B IR UILIVET L3I E AT,

CUT OR REMOVE THE THIRD (GROUND)
PRONG FROM THE POWER CORD.

U

@ Usage Situations where Appliance Power

Crserd wxrill o Nigonnmnaoactad Tafraniiantlss
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An adapter may be used only on a 15-amp circuit.
Do not use an adapter on a 20-amp circuit. Where
local codes permit, a TEMPORARY
CONNECTION may be made to a properly

wxrm_smsoman e 1xrn ]l vennnmbnnla her A o A

g7 rounded two- Profig wall TE€CEPACIE DY Ui UsC UL
a UL-listed adapter, available at most hardware

stores. The larger slot in the adapter must be

aligned with the larger slot in the wall receptacle

to provide proper polarity in the connection of the
PRONGS/SLATS

nower cord.
x
T~
N
|
&= ENSURE PROPER
GROUND AND
FIRM CONNECTION
BEFORF LISE

CAUTIQON: Attaching the adapter ground
terminal to the wall receptacle cover screw

Anoc nnt orniind tha annlianecs 11nlece the cover
GOCE IIOL gT0UNGA LT APPaialitt UILicss Ui CUVEL

screw is metal, and not insulated, and the wall
receptacle is gr ounded through the house
wiring. The customer should have the circuit

checked by a qualified electrician to make
sure the receptacle is properly grounded.

TEMPORARY METHOD

{ANADTED DIING MAT
VAUAF LA FLUUY VUL

PERMITTED IN CANADA)
ALIGN LARGE

When disconnecting the power cord from the
adapter, always hold the adapter with one hand.

If this is not done, the adapter ground terminal is
very likely to break with repeated use. Should this
happen, DO NOT USE the appliance until a
proper ground has again been established.

@ Usage Situations where Appliance Power
Cord will be Disconnected Frequently.

Do not use an adapter plug in these situations
because disconnecting of the power cord places
undue strain on the adapter and leads to eventual
failure of the adapter ground terminal. The
customer Should have the two-prong wall 1ecepaacle
1ep1<1wa VVIU'I d Ull'(‘,\,'pl ong \gTOHDClIHU} leu‘,‘pLdL,iC
by a qualified electrician before using the appliance.
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(3] ELECTRICAL CONMECTIONS (cont'd)

Tha inctallatinn nf annlianrec dagionad far
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mobile home installation must conform with the
Manufactured Home Construction and Safety
standard, Titie 24 CFR, Part 3280 (formerly the
Federal btandard for Moblle Home Construction
nd Safety, Title 24, HUD, Part 280) or, when
uch standard is not applicable, the Standard for
Manufactured Home Installations, latest edition

{(AManiifacrtiired Hamae SQitec r‘nmmnn1hac and
TAFAQLIIUIU VLWL VAL 2 AV Vll—\.dl) N/ VLALALAALALLANG Y CRAA

Set-Ups), ANSI A225.1, latest edition, or with
local codes.

Elegiric Disconned

1. Locate disconnect plug at left rear of burner
box on the range back.

2. Pinch sides of connector and pull out of range
back.

1
~ | & | SEAL THE OPENINGS

- "Seal ‘any openings in the wall behind the range
and in the floor under the range when hookups
re completed.

%’

K

-
? | S | CHECK SURFACE BURMER IGHITION

| Operation of all cooktop and oven burners should
|

be checked after range and gas supply lines have
been carefully checked for leaks.

Push in one of the surface burner controls and
turn it to the LITE position. You will hear a
snapping sound indicating proper operation of the
spark module. Once the air has been purged from
the supply lines, burner should light within 4
seconds. After burner lights, rotate knob out of

Fhn T TTE nAcitinn T ~h 1« Qg1
¢ L4 i & POSIUOI. 1Ty €4l our NCY i SUCCESsion

until all burners have been checked.

Quality of Flames

The combustion quality of burner flames needs to
be determined visually.

(A) Yellow ﬂames———

il 101 5EY Vle

{B) Yellow tips on

inner cones—
Narmal far T D aac
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: Normal for natural gas

If burner flames look like (A), call for service.
Normal burner flames should look like (B) or (C),
depending on the type of gas you use.

With LP gas, some yellow tipping on inner cones
is normal.

(6] CHECK OVEN BURNER IGHITION

The oven is designed to operate quietly and
automatically. To operate the oven, turn the

OVEN SET knob to BAKE and OVEN TEMP
Irnoh to 350°F. After 230-60 seconds, the oven

DU LU Uu ¢« LAILUL UV UV DUV IIWDy vade

burner will ignite and burn until the set
temperature is reached. The oven burner will
continue to cycle on and off as necessary to
maintain the oven at the temperature indicated by
the OVEN TEMP knob.

The oven requires electrical power to operate. In
the case of a power outage, the oven burner on
this model cannot be lit manually with a match.
Gas will not flow unless the glow bar is hot.

If the oven is in use when a power outage occurs,
the oven burner shuts off and cannot be re-iit untii
power is restored.
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BURNER AR

Air adjustment shutters for the top and bottom
burners regulate the flow of air to the flames.

The air adjustment shutter for the top burner is in
the center of the rear wall of the oven.

/
%‘6%”5'\/‘)/

S

Model RGB744GEN

The shutter for the bottom burner is near the
back wall behind the kick panel. Remove the kick
panel by lifting up the bottom of the panel and

enring rling at the

7'\11”vn o 11" fnxxr'\rrlc‘ vou 1intil +h
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top of the panel are released.
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The shutter for the bottom burner is near the
back wall behind the storage drawer. Remove the
storage drawer by pulling the drawer all the way
out and tilting up at the front.

To adjust the flow of air to either burner, loosen
the Phllhps head screw and rotate the %h utter
toward open or closed position as needed.

(

The flames for the top (broil) burner should be
steady with approximately 1” blue cones and
should not extend out over the edges of the burner

LLLLLLL SN
A
=

To determine if the bottom burner flames are
burning properly, remove the oven bottom and the
burner baffle (see below). Flames should have
approximately 1” blue cones with no yellow
tipping. When baffle is back in place, the flames

will resettle.

WC\
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To remove the gven hotto
AWV LNV LIlVU Y UL [SANAT S

1. Remove knurled screws holding down rear of
oven bottom.

14N

of range frame, then pull out.

Remove Screw

Lg D U S SR IR of i [
10 T€IMOveE LIE Durner pdirie:

1. Useanut driver to remove the 1/4" hex-head
screw shown in the illustration above. Do not

remove any other screws.

2. Grasp oven bottom at finger slots on each side.

3. Lift rear of oven hottom enons (ﬂ—\ to clear the hp

&

’) Dn“ }\"\F‘F]n ci‘vﬁn’r]ﬁf‘ N1t 1intil iF 10 fron frrnm tha
Arxiit VUL ulicdt 1o o 1188 iUkl il
slot that holds it at rear of oven.




he bottom of the panel and pulling it toward you

| until the spring clips at the top of the panel are
Teeleased.

=1b. Model RGBR745GEN
Remove the storage drawer by pulling it all the

way out and tilting up at the front.
2. Use a 3/16” open-end or socket wrench to back

out both rear ]Pvp“ng leos annrovimatelv two turns,

4 20N ATVOMS ICES Qpprd UadiaGlol) LYvy LUl i

3. Use a 1%"” open-end or adjustable wrench to
back out the front leveling legs two turns.

4. Install the oven shelves in the oven and
position the range where it will be installed.

5. Check for levelness by placing a spirit level or a
cup, partially filled with water, on one of the oven
racks. If using a spirit level, take two readings—
with the level placed diagonally first in one
direction and then the other.

G. Adjust the leveling legs until the range is level.
7. After the range is level, slide the range away
from the wall so that the Anti-Tip device can be
installed.

IRSTALLING THE ANTI-TIP DEVICE

WARNING:
Range must be secured with the Anti-Tip
device supplied.

.
e Unless properly installed, the range could be

tipped by you or a child standing, sitting or
leaning on an open door.

e After installing the Anti-Tip device, verify
that it is in place by carefully attempting to tilt

tha rance forvrard
g range iorwara.

e This range has been designed to meet all
recognized industry tip standards for all
normal conditions.

® The use of this device does not preclude
tipping of the range when not properly installed.
e If the AntiTip device supplied with the
range does not fit this application, use the

universal AntiTip device WB02X7909.

1. Mark the wall where the RIGHT EDGE of the
range is to be located. Be sure to aliow for the
countertop overhang if you intend to instail the
range next to cabinets.

Anti-Tip
Device

toward the center of the range from the marked
edge of the range.

3. Using the device as a template, mark the
position of the hole for the screw.

4. For wood construction, drill a pilot hole at an
angle of 20 degrees from the horizontal. A nail or

mxxr] mmr bam vremd S n ATl S ok o T T
dW1 IIidy € USEQ ir a arill 1S not avaidple.

Mount the AntiTip device with the screw provided.

For cement or concrete construction, you will
need a 1/4” x 1%" lag bolt and a 1/2" O.D. sleeve
anchor, which are not provided. Drill the
recommended size hole for the hardware.
Install the sleeve anchor into the drilled hole and |
then install the lag bolt through the device. The

bolts must be properly tightened as recommended
for the hardware.

fcontinued next page)
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MOBRAAAL ISTRILATION STEPS (cont’d) YWEEN ALL HOOKUPS ARE COMPLETED
ERAKE SURE ALL (ONTROLS ARE LEFT 104 THE OFr
POSITION,
FARWE SURE THE FLOW OF COMBUSTION AND é.
YENTILATION AR 70 THE RANGE 13 UNOBSTRUCTED.
Back of £
W\ Wallboard Hange ;
AntiTip

Device

5. Slide the range against the wall, and check for
proper installation by grasping the front edges

PPN .
of the rear surface unit openings and carefully

attempting to tilt the range forward.
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WARNING: Do not remove the pressure regulator from the range.

I AP %ﬁ%

|

EA @ CONVERT THE PRESSURE REGULATOR FOR IP GAS
" 1. Remove the cooktop and locate the pressure

. regulator at right rear of the range.

2. Determine which figure, [&], [B] or [€],

is appropriate for your regulator type.

If it is regulator @ :

1. Use a coin to remove the cap from the pressure
regulator.

2 Turn the cap over and engage 1t m the slots. LP
bHUUlU now UC V]bl().l(:‘ on the [Op OI me cap.

If it is regulator :
1. Unscrew the plastic-protected hex-nut cap
assembly from the top center of the regulator.

2. Carefully pry the protective plastic cap off the

threaded metal cap. Gently pull the plastic washer

nff tho nathar thranda
Vil LilL ULLICL i caud.

3. Replace the plastic cap onto the threaded end
displaying the gas type vou desire. Press the
plastlc washer onto the remaining threads.

4. Reinsert the cap assembly into the regulator.
Do not overtighten, but ensure the seating of the
washer.

£ If it is regulator :

¥ 1. Remove cap and forcibly snap out plastic

<= plunger from bottom of cap.

" ~72. Turn plunger over and forcibly snap back in
original location. Note: Plunger must snap into
position; the gas type you are converting to must

he vieithle an lnwer cide nf nhinoar
MU VAODLIIC UL IUWUL OIUU UL PIUILgTl.

3. Reinsert the assembly into the regulator.

P NAT OR

into
Ranage
Hange

Lever shown closed.
ROTATE OPEN.

\v NUTE: This vaive appears on \\\‘.Y
Electric Ignition models only.

=

Gat\ fi
Gas  NAT & @ OR LP
'r;"u ge ™ Do not remove this protective cap””
) except for conversion W\
d % ¢ % SA S A4S
/

e «;'\/
Lo (7T
%yy\kw Lever shown close:% ’

PULL OPEN.

Gas

NAT OR
o ‘%’,
Range

NOTE: This valve appears on g
Electric Ignition models only. ==

(((

2N ’ 4B
w O M @
Lever shown closed.

ROTATE OPEN.

‘ l@ﬁ'}ﬂﬂﬂﬂﬁ!‘mﬁ ANEMEA AP ERNAFARANMESA RAMR A ASn M
l_fi_j GV IS SUREFAILE BURISERS FUR LY ©ad
1. Lift cooktop.

surface burner spuds.

mto gas inlet tubes.
1. Replace the burner assembiies.
Keep the natural gas spuds with your range

S aRe £2EC

2. Lift burner assemblies straight up and set aside to gain access to

3. With a 5/16” wrench, remove each of the four brass spuds on the
surface burner gas inlet tubes, and replace them with the red-tinted

| P 2as qmvdq mountedina hnmm at the rxcrhf rear of the range

' above the regulator. (Mount the brass natural gas spuds in this

- holder.) To prevent leakage, make sure spuds are securely screwed

20 you have them if you move or get a natural gas hookup.
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VERT THE RANGE
1P OR MATURAL GAS (cont'd) ABIUST AIR ADJUSTIAENT SHUTTER

1% 3 TR T 1
The air adjustment shutter for the top burner is

3 : = located at the back wall of the oven. The air
[:;I COMVERT THE OVEN DURMNER ORIFICE FOR LP GAS adjustment shutter for the bottom burneris ¢
Gven Burmer located on the back wall behind the kick panel. =
1. Remove oven door, kick panel or storage The air adjustment shutter for either burner si
drawer, oven bottom and burner bafile (see page on the hood of the valve

28). The oven burner orifice spud is located and is located at the open
behind a metal shield at center bottom of range. end of the venturi tube.

To adjust either shutter, 5 S _
loosen the Phillips head crew —s-R
screw and rotate the .
shutter to the full open N
position. Shutter

2. Remove the metal shield and use a 1/2” wrench
to turn the oven burner orifice spud clockwise.
Tighten spud only until it is snug with the base.
To prevent leakage, do not overtighten spud or

loosen spud after if 1s snug.

Broll Burner

A Observe the top burner flames to see if they are
// i burning properly. The flames for the top burner
P // should burn steady with approximately 1” blue
= cones and should not extend out over the edges Ok,
the baffle. Q)

To determine if the bottom burner flames are
burning properly, remove the oven bottom and tf
burner baffle (see page 28). The flames should
have approximately 1" blue cones with no yellow

tipping. When the baffle is back in place, the

:11
flames will resettle.

Use a 1/2" wrench to turn the upper burner
orifice spud clockwise. Tighten spud only until it
is snug with the base. To prevent leakage, do not
overtighten spud or loosen spud after it is snug.
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With the purchase of your ne Hotr)oiw t ann]iance
the assurance that if you ever need information
iance, we'll be there, All vou have to do i
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Servire
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800-GE-CARES

(B00-432-2757)

Our consumer service professionals
will provide expert repair service on
vour Hotpoim appliance scheduled

ata Ulll(‘ Uld.l,b (,()ll\/CIllLilt 1()1 )’UU

“operated locations offer you service
today or tomorrow, or at your con-
venience (7:00 am. to 7:00 p.m. week-
dli'y':i 9:00 am. to 2:00 P Satur days}.
Our factory-trained technicians know
vour appliance inside and out—so
most repairs can be handled in just
one visit.

» \;any GE Consumer Service company-

EuaE pram o e e e o

SEIVICE LONtracs
800-626-2224

You can have the secure feeling that
GE Consumer Service will still be
there after your Hotpoint product
warranty expires. Purchase a GE
contract while your waiTaiity is still in
effect and you'll receive a substantial
discount. With a multiple-year con-
tract, you're assured of future service

at today’s prices.
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Parts and Accessories
EBSNAD AOFRED FREFALAEN
GUY-0L0-2UUE
Individuals qualified to service their
own appliances can have needed
parts or accessories sent directly to
their home, free of shipping charge!
Our parts system provides access to
over 47,000 Genuine Renewal Parts...
and all are fully warranted. VISA,
MasterCard and Discover cards are
accepted.

User maintenance instructions
ollet cover nroce-
pex mrmed by
cing generally
fsugiizleu. sex-

contained in ‘a‘ww,E
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800.626.2000

Whatever your question about any
Hotpoint major appliance, GE Answer
Center® information service is avaii-
able to help. Your call—and your
question—will be answered promptly
and courteously. And you can call any
time. GE Answer Center® service is

Anan 94 harirg o Aass '7 A ave A vraasl
Uptll 47 11UuUlLS a uay, Udys a WLin.

Telecommunication Device

AR

Far Customers Vit
Special Needs...

ARENGAD ADARED ENANADER

UL, U£0.L00Y

Upon request, we will provide Braille
controls for a variety of Hotpoint
appliances, and a brochure to assist in
planning a barrier-ree kitchen for
persons with limited mobility. To ob-
tain these items, free of charge, call
800.626.2000.

Consumers with impaired hearing
or speech who have access to a2 TDD
or a conventional teletypewriter may
call 800-TDD-GEAC (800-833-4322)
to request information or service.
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YOUR HOTPOINT GAS RANGE
rANTY

Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

WIAT IS COVERED FULL ONEYEAR WARRANTY This warranty is extended to

For one year from date of original
purchase, we will provide, free of
charge, parts and service iabor
in your home to repair or replace
any part of the range that fails

because of a manufacturing defect.

succeeding owner for products

nurchased for ordinary home use
in the 48 mainland states, Hawaii |
and Washington DC. In Alaska the

o g e

waitanty is the same except thatitis

the original purchaser and any Wﬁ

LIMITED because you must pay to
ship the product to the service shop
or for the service technician’s travei
costs to your home.

All \'Alﬁ.rlrs\n’hl service will he pro\/ided

by our Factory Service Centers or

by our authonzed Customer Care®
PR (S

servicers during normal working
hours.

Look in the White or Yellow Pages
of your telephone directory for
GENERAL ELECTRIC COMPANY,

NATAICDIAL L EATRIIN AT
QN NAL LN l'h\JIOR\I/

SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.

WHAT IS NOT COVERED  ° Service trips to your home to o Replacement of house fuses or
teach you howto use the product. resetting of circuit breakers,
Read your Use and Care material. pajyre of the product if it is used
If you then ha;VQ any questlons for otherthan its intended n purnose
about operating the product, or used commercially. "
please contact your dealer or our
Consumer Affairs office at the > Damage o product caused
address below, or call, toli free: by accident, fire, floods or acts |
GE Answer Center® of God.
800.626.2000

WARRANTOR IS NOT RESPONSIBLE

consumer information service FOR CONSEQUENTIAL DAMAGES.

e Improper installation.

If you have an installation problem,
contact your dealer or installer.

You are responsible for providing
adequate electrical, gas, exhausting
and other connecting facilities.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion

may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your staie’s Attorney General.

Warrantor: General Electric Company

Ii further help is nesded concerning this warranty, write:
Manager—Consumer Affsirs, GE Appliances, Louisville, KY 40225

[ —

Part No. 164D2092P147
Pub. No. 58-4667
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Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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