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It is intendedto help you operate
and maintainyournew range
properly.

Keep it handy for answersto your
questions.

If Youdon’tunderstandsomething
or-needmore help, write (include
your phone number):
Consumer Affiiirs
Hotpoint
Appliance Park
LouisviHe,KY 40225

w d t m
a s e
You’llfind them on a label on
the front of the range behind the
ovendoor.

These numbers are also on the
Consumer Product Ownership
Registration Card that came with
your range. Beforesending in this
card, please write these numbers
here:

M oN u

S e rN u

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

Myou.
a E’%mge. e * .

.B=----
k

fImmediatelycontactthe dealer (or ,~:
r,-

builder)that soldyou the range.

s ‘ a
B you!
s *●

Check the Problem Solveron
page26. It listsminor causes of
operatingproblemsthat youcan --

correct yourself.

:

{
\x ”

(\. -
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s. - ~ L.F=y.lzmddl before.
--~$~j$;i’llenusi~lg electrical a~3pliar2ces.=.’-

basic safety precautions should bc
~%f~ll~~~ed. including the following:
$y<&$:.. ; 9.“=-%32I Jt happliance only for its

intended use as described in this
manual.
‘. Be sure your appliance is prop-
e rinstalled and grounded by a
qvalified technician in accordance

.-.. ulth the provided installation
instructions.

~~Don’t attempt to repair or..
replace any part of your range
unless it is specifically recorn-
rnendeci in this book. All other
servicing should be referred to
a qualified technician.
: Before performing any service,
DISCONNECT THE RANGE
POWER SUPPLY AT THE
HOUSEHOLD DISTRIBUTION
PANEL BY REMOVING THE
FUSE OR SWITCHING OFF
THE CIRCUIT BREAKER.

Do not leave children t&me-
children should not be left alone
or unattended in area where
appIiance is in use. They should
never be allowed to sit or stand
on any part of the app~iance.

Don’t allow anyone to Chlb,
stand or hang on the door, drawer
or range top. They could damage
& range and even tip it over
CaUSiElgsevere personal injury.

CAIJTIOIN:DO NOT ST’(IRE
ITEI?4SOF !fNTEREsT m

IN
.-$RO’VEA RANGE OR ON THE
jJ,t&(-~<$pLASElOF A RANGE—
[’E-IIL13REN fQp&T
THK RANGE ‘IQ REACH
!TF3M5CQ[JE,D’BE SERIOLJSLY
I~;<;{ .~ # ;

wing t
v V Vp rclothing. L o
fitting or hanging garments should
never be worn while usir)gthe
appliance. Flammable materia[
could be ignited if brought in com-
tact with hot heating elements and
may cause severe burns.
G’ use only dry potholders——
moist or damp potholders on hot
surfaces may result in burns from
steam. Do not let potholders
touch hot heating elements. Do
not use a towel or other bulky
cloth.
E3 Never use your appliancefor
warming or heating the room.
~ storage in or on Apphmx=-
Flammable materials should not
be stored in an oven or near sur-
face units.

c:’ Keep hood and greasefilters
clean to maintain good venting
and to avoid grease fires.

~J Do not let cooking grease or
other flammable materialsaccu-
mulate in the range or near it.
2 Do not use water on grease
fires. Never pick up a flaming pan.
Smother flaming pan on surface
unit by covering pan completely
with well fitting lid9cookie sheet
or flat tray. Flaming greaseou$-
side a pan can be put out by
covering with baking soda or, if
available, a dry
chemical or foam.

@ D I t heatingden’wnts
o i nswf’wx ofo T
surfaces may be hot enough to
burn even dlough they are dark in
color. During and after use, do
not touch, or let clothing or other
flammable materials contact sur-
face units, areas nearby surface
units or any interior area of the
oven; allow sufficient time for
cooling, first.
Potentially hot surfaces include
the cooktop and areas facing the
cooktop, oven vent opening and
surfaces near the openings, and
crevices around the oven door.
Remember: The inside surface of
the oven may be hot when the
door is opened.

Q ‘Whencooking pork follow our
directions exactly and always cook
the meat to at least 170°. This
assures that, in the remote possi-
bility that trichina may be present
in the meat, it will be killed and
meat will be safe to eat.
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‘. . + ,: . .,

: s t am wfmmt hr a
w hopeningo v&m’. TIMhot
airo steam which W q 3a
C a w ?mm-mtohands, faceami/.; o eyes.

~~ Don’t h eUnopenedfood f m
tainersin-theoven. Pressure could
kmiidup and’the container’could

b u rcausing an h-lpr’yo

<~ Keep oven vent ducts‘..
unobstructed.
= Keep oven free from grease
build up.
::: Place oven rack in desired posi-
tion while oven is cool. If racks
must be handled when hot, do not
let potholder contact heating units
in the oven.

I.:JPulling out shelf to the shelf
stop is a convenience in lifting
heavy foods. It is also a precau-
tion against burns from touching
hot surfaces of the door or oven
walls.

~: When using cooking or
roasting bags in oven, follow the
manufacturer’s directions.
. Do not use your oven to dry
newspapers. If overheated, they
can catch fire.

(“: ; \;,, ‘“...~. - ‘ ; ~, ~!L,-“.,; J . !; ‘ -- :.’;- I \ \’ . ~ ~;”} - .1 > 1d L 1 ’L ~-.. <.4 .< - !’L 2: r! $. Lt s- k , , (,

J useProper Pan S i z
a p pi equipped with one or
more surface units of different
size. Select utensils having flat
bottoms large enough to cover the
surface unit heating element. The
use of undersized utensils will
expose a portion of the heating
element to direct contact and may
result in ignition of clothing.
Proper relationship of utensil
to burner will also improve
efficiency.
9 Never’leave !wn-faceUnits
unattended at high heat settings.
Boilover causes smoking and
greasy spillovers that may catch
on fire.
G Be sure drip pans and vent
ducts are not covered and are in
place. Their absence during cook-
ing could damage range parts and
wiring.
i:i ~~n’t ~s~ a~umim.mllf~il to tine
drip pans or anywhere in the oven
except as described in this book.
Misuse could result in a shock,
fire hazard, or damage to the
range.

I Only certain types of glass,..:
glass/ceramic, ceramic, earthen-
ware, or other glazed containers
are suitable for range-top service;
others may break because of the
sudden c hi t e m
( SS eo “ SC o
f s u g g e

TO burns, ignition of
f l am a ta s p
t h ao a c o ns h
b p o s is t i i t u
t ot c eo t r
w i te x to n e
s u ru n

D ci mo s E %
~ ~. 6 ju nD op t

.
i a d k $ h

Q A Jturnsurface unit to
OFF before removing utensil.
+~ Keep an eye on foods being
fried at HIGH or MEDIUM
HIGH heats.
Q To avoid the ofa
b o electricshock, always be
certainthat ‘thefmntrds for N
surfaceUnitsm%?at OH? position
and all coils are cool before
attempting to remove the unit.
0 W flaming foods u t
hood, turnthe fanoff.The fan, if
q3erating9may spreadthe flame.
Q F f f s b 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.
a Use little fat for effective
shallow or deep-fat frying. Filling
the pan too full of fat can cause
spillovers when food is added.
s If a combination of oils or fats
will be used in frying, stir together
before heating, or as fats melt
slowly.
G Always heat fat slowly, and
watch as it heats.

~ LJsed f t h
w hp ot p o
h ef b t s
p
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- W ’ l ;r a n gl im ao t hh o w
J l oi t e mk h e aa nc aS e

, % % $ >: , ~f l ~~ Q v es ua
3y L H - %

‘ : ~ z % u s hv i nc c a r p eIVhen
n i o ~ st hr a no t ht yo
f l o o r iu sc a ra ni i recom-
mended t ht h es i ma ni n
p e n si n s t r u cb f o l l o
~ ~r a ns h ob i n s t ao a
s h eo p l y w( os i m im a
r i aa f o l l oW ht % e f
c o s e ri t e r m i na t hf r
q / hr a nt ha rt ht hr a
w ir eo s h ob b u iu w i
p l j wt t hs al e vo h i g
t ht hf l oc o v e rT hw i
t ha l l ot hr a nt b m o v
f oc l e a no s e r v i c

P rt o o w
n e cM f w c
satisfactorily without preheating.
If you find preheating is rieces-
sary, watch the indicator light,
and put food in the oven
promptly after the light goes out.
Alwaysturn oven OFF before
removing food.
During baking, avoid frequent
door openings. Keep door open
as short a time as possiblewhen
it is opened.
Cook complete oven meals
instead of just one food item.
Potatoes, other vegetables,and
some desserts will cook together
with a main-dish casserole, meat
loaf, chicken or roast. Choose
foods that cook at the same tem-
perature and in approximately
the same time.
Use residual heat in oven when-

U c o ou t &o m e
w e ia l u mt i g h
c o va f lb o tw h
c o m pc ot h ep
t io t s u ru n
C of rv e g ew a
m i na mo w ai
a c o vp a
W af ow hb r it
q u it c o ot e m p
a H Ih eW hf
r e ac o ot e m p
r e dh ei m m et
l o ws e tt hw k i
c o o
U r e sh ew s u
c o ow h ep o sF
e x aw hc o oe i
t s hb rw at b o
t ht ut O p o st
c o mt c o o
U c o rh ef c o
t a, . H Is tc o
( t ia l ld n u H
h et s t aM EH
q ub r o wM E
s lf r yL O W —c o
m oq u a ns i m m e
b o ih ef ic o oa
s p ef s mq u a n
W hb o iw af t o
c o fh eo nt a m
n e e. I i n e c ot
b oa c o n tf uo w af
o no o t c u

,-,.,..

Q

@

u

.. ,

f

e p ot f c
c a so m e A
a r o p rd
t w o u r
h t w t

~ , + , ,L e t , e ls c ra rl o c ao e a

@*
. ... ~=o r no t hb ao t hr a nB

r e m o vt hb o td r ay
a l e vt hr a nt a u n e
o ow it hu so a n u t d r

‘ Tr c m od r a wp ud r ao
a lt hW a jtiltLlp t hf r oa
r e m oi t‘ 1r e p li n sg l i
a b ao d r ab e ys to
r a ng l i dL id r ai n e c
s a rt i n se a s iI. ef r oo
d r a wd o wt h~ ui t c l o

,..-.,--.-. -)\.<--,;..-

ij

-—-— .......—--——.—.—. , -—-——.......
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:;ud’ace Codiing with
j: ; j i j~ - - j ,t : ( > . T j ’
Y os u r fu n ia nc o n ta
d e s i gt g iy oa i n f i
c h o io h es e t t if os u r f
u nc o o k i

A b oO Fa nHIGH p o s i t
t h ei a s l i gn i cs c o n t
“ c l i ca t h op o s i t i“ c l i
o H Im a rt hh i g hs e t t
t hl o w es e t ti b e t wt h
w o rL Oa nO FI a q u i
k i t cy om ah es l i“ c l i
i ns o u nd u rc o o ki n d
c a t ih es e t t is e l ea r
b e im a i n t a i

S w i t c hh e at h i gs e t t
a l w as ha q u i cc h at h
s w i t c ht l o ws e t t i

...i--.’.,
,“. ,;?

L.. : .- . . .::

T ue i tc l o co c o u
c l o ct d e sh es e t

CmtEOdmwtbe pushed intoset
a’dy mmOFF position.when
.cm’md isinany positionother
than OFT’, it R be Ewkk?d
W i ipushing h-l.
E s uy t uc o nt O
w hY f i nc o oAn indi-
cator ~ightwill glow when ANY
heat on any surface unit is on.

axmh-ig G
f-mb’sing E&at!
H Q s f c

b w t b
MED Fast fry, pan broil; rnain-
HI tain fast boil on large

amount of food.
Saute and brown; maintain
slow boil on large amount
of food.
Cook after starting at
HIGH; cook with little
water in covered pan.
Steam rice, cereal; main-
tain serving temperature of
most foods.

1. At HIGH, MED HI, never leave
food unattended. Boilovers cause
smoking; greasy spillovers may
catch fire,
2. At WARM, LOW, melt choco-
late, butter on small unit.

—. ~
( ““j i

i-....,,.=’, ,
I
i
I

j
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A Y eb o nu u t ed
s i gf c a np u rC h
t m a n u f ai n s ta
r e cf p r e sf oB
s uc a ni f l a t -a
f io vt c eo y C a
u nS ic a ng e nlarge

amounts of steam, be careful to
avoid burns from steam or heat.
Canning should only be done on
surface units.
Q, }y~y $-JO~ ~ . l tt iw hI

p l a‘ t0 t s u rU

A. Becausethe surface unit is not
flat. Make sure that the “feet” on
your Calrod@units are sitting
tightly in the range top indentation
and the trim ring is flat on the
range surface.

Q. can I use special cooking equip-
ment like au o:iwli~~ wok. on ~~~Y
~~~~face units’?

A. U t ew io f s u r
a n r e c o mT l o
y os u ru nc b s h o
a t r at c b d a
f rt h ih en ef t
t yo c o o

Q. { F i.’ol’i:i” f:iy drl~!p 1
~ “~ f ! f [
A N C a r ei
C lC
Q ‘ Vi t p o! {
m C b ’c o

A. I y s y C u
h it r ef t c
t am aa l i t
f im s c p o
b d eo t p o p
Also, a too high heat for long
periods, and small amounts of dry
food, may damage the finish.
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( (m’mdek$s?
T ha u t o mt i ma nc lo
y oR a nare helpful devices that

s e rs e v ep u r p oT hk n
l o c a to s or a nm o d
m av aa nw il ol io o
t ht ws eo t i mb e l

To setad”<
T S ET HC L Op ut
c e n tk ni a nt ut hc l
h a nt t hc o r rt i m( T
M i n uT i mp o i nw im o
a l sl ek no ut ut hT i
p o i nt O F F

r~. :-t ,. . $ , -‘ : < :, ,
i Q : :?WHVL+:.1 Ek a

~ “M i nT ih b c
b iw it r ac lU i
t t ia y op r ec o
o p e r aY or e ct
M i nT ia t p ow h
i d i f fi c oa s ht
t c lh a

T S T M IT I
t ut c ek nw ip u
i i u np o ir en u
o m i ny w it t i( M
u ta m a ru t 6 i t
c e nr io t c l oA t
e o t s t ia b us o
t t ey t ii u T k n
w i tp u sin9u np o
r e aO a b us t

~ ~ gB a~ ~

AWhmatk 3i%’m3T
Using A u t oT iy c
T IB Aw it o s t
i i m m e da t uo a
t S tT is o s b S t
a S td it a u t o m
s ta s to va a l at
o d aI t at w oo o
n b eh ot s to s t
o v

Setting the dials for TIME BAKE
is explained in detail on page 14.

T hm oh a t io d c l
a m i nt ib d n h
S ta S td in ef
T IB Af u n

A Y M T w h
t t c ow i
t t b f a c t
p e rD n j c
t b v is o F
w c i c oc o
e t hy c s a
s t

A Y i y w t set the Start
or Stop Dials to turn on and off at
set times during timed functions.
Q. can I Usethe Minute Timer
!j~~jng~y~~cooking?

A. The Minute Timer can be used
during any cooking function. The
Automatic Timers (Start and Stop
Dials) are used with TIME BAKE
function only.
Q. f-an ] ~~ang~f~~~~~c}:while I’m

Time cooking in the oven?

A N T c c b
c hd a p t
u t o t Y m
e is t p ro w
u t a f ib
c ht
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1 L oa t hc o n t rB s uy
g ~u n d e r sh ot s et hp r
% ; $c r ]R eo vt hd i r e cf

t hA u t o mO vT i ms y
u n d e r si tu sw it h
c o n t r

‘ ;C h eo vi n t e rL oa t- .
s h e l vT aa p r a cr ua r
m o v ia nr e p l at hp r
e r lt g is us t us u p p

J R eo vi n f o r ma t i
t hf o I ]

4 K et hb oh a ns y c
r e ft i te s p e c id u rt f i
w e eo g e t ~a c q u aw i
y oo v e

, Q $ l f if..,1 ~ ~ , Q * f i Q

T hc o n t rf ot ho v e na
m a r kO V ES Ea nO V
T E MO VS Eh as e t tf
B A KT IB A KB R Oa
O FW hy ot ut hk nt
t hd e s is e t t it hp r o
h e a tu n ia rt ha c t i vf
t ho p e r a t

O VT Em a i n tt ht e
p e r a ty os ef rW A
( 5 0t B R O( 5 5 0T hO v
C y c lL i gg l ou n to v
r e a ct hs e l e ct e m p e r
t hg oo fa no w it ho v
u n i td u rc o o kP R E - H
I Nt ho v ee vt h it e
p e r a ts e t t ii s p e e d y —
m ot ha b o1 m i n uP r
h et ho vo nw hn e c e s
M of ~ ~w ic os a t i s f a
w i t hp r e h e aI y of ip r
h e a ti n e c e s sk ea e
o t hi n d i cl i ga np uf o
i t ho vp r o m pa f tl i g
g oc ) ~ l

‘ XM o d eS E q u i p

I M P OF n o
c o o kl iu t d et
p e r a( m ao t o u
e do t c o nk nw t
i nm al o ci m m e
a bt c o n

ovenIMH’kMs h

T s h e la d e sw
s t o ps t hw hp lc
rectlyon t s hs u p( w
s tb e fc oc o m
f rt o v( w inot tilt w
r e m of on w hp l
f oo t h

T R E Ms h ef t
o vl iu r eo s hp f
w aw is t o pa ltop o
s hs u p pB c e rt s h
i c ob et o u

T R E Ps h ei o v
i n ss hw is t o pr e
o s hs u p pP us h
t o wr eo o vi w f i
p l aW hs hi i p rp o
t is t o po s hw r
u ns hs u pw hs hi
p u lf o r

T o h f s s
m aA ( bB C a D
( tS p of c
f a s uo B
R oa B rp

O L

( M oS E q

T l c o a u
w t d i o (
m ow o w u
s wt t l o a o
w d i c l

S wi l oo f o d

,,

I
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W hc o o ka f of ot f i
t ii y on eo v eu t i
g i vo r e c ia a g u iO v
t h e r m o so va p e ro y e a
m a“ d r if rt hf a c ts e t
a nd i f f e ri t i mb e t
a o la na n eo vo 5 t 1
m i n ua rn ou n u sa y
m ab i n c l it t h it ht
n eo vi n op e r f oc o
r e c tH o w e vy on eo vh
b es ec o r r ea t hf a ca
i m oa pt b a c c ut ht
o vi r e p l a

? ~ ~~ P l af oi o v eb e
..

c e r tt l e aa b o1 - io
s p ab e t wp aa nw ao
o vf og oc i r c u lo h e
C l oo vd o oD u rb a k
a v of r e q ud oo p e nt
p r e vu n d e s ir e s u
1 ,; k> - .

... ;: ./. T uO VS EK nt
B Aa nO VT EK nt
t e m p e r ao r e co o B a k
C h a r
‘ .’ <,, : .-+:

,- ,; . C h ef of od o n e
a I l li mt io r e c iC o
l o n gi n e c e s sS w io h e
a nr e mf o o

y s i t t uo a u t o m
o D eS ta S ( s et
o vt t uo a u t o ma a
l at ia t uo a a p r
s tt iw ib d e s

NOTE B ebeginning make sure
the hands of the range clock show
the correct time of day.
Immediate Start is simply setting
oven to start baking now and
turning off at a ,later time automat-
ically. Remember, foods continue
cooking after controls are off.

S t1 T s S tT ip
i k no S Td a t
p o it t iy w o t
t uo ff e x a6 :T
S tD is hb a t s
p o sa t t io d o
c l o

,.?.>1 ‘ T uO VS K t, ,. ..:.. ... ,
T IB AT uO T
K nt o vt e m pf
e x a2 5

- ,. ,., -- : , /-1 , . .,,- r ~ : ~; , : -’, ; , ,+ , - -: >.. L .>=. ., , . ,. . . . . ,,, ,, ,,....$ ..........-,... ) =‘ -.,

D eS ta S ti s et
o vt it t ut o o a
o a u t o ma a l at
t ft p r et io d

‘ {M oE q uw T
~ , ~ ~ .

S 1 T s s time, push in
knob on START dial and turn
Pointer to time you want oven to
i o f e x3

S 2 T s S T p i
k o S d a t
p ot t y w o t
t o f e 6 T
m y r c f t
a o nh o b t

N T o S D m b
l t t s o r
c a S D

Step 3: Turn OVEN SET Knob to
TIME BAKE. Turn OVEN TEMP
Knob to 250° or recommended
temperature.

P f i o c t d
a a u tt o w b
t uo a o a t t y
h s T O S t O
a r ef f o

OVEN INDICATOR LIGHT(s) at
TIME BAKE setting may work dif-
ferently t t d a B s
t C ar t s
g a I a o pa
d a e xo w o
a a i s h
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R o a s ti c o o kb d rh e
& $ # ! $ J j Tm eo p o u lc ab
% wr o a su n c o vi y oo v

R o a s tt e m p e r aw h
s h o ub l oa ns t e ak e
s p a t t et a m i n iW h
r o a s ti i n on e c e st s e
b a s tc o vo a dw a tt y o
m e a

Roasting is really a baking proce-
dure used for meats. Therefore,
oven controls are set to BAKE.
(Youmay hear a slight clicking
noise to indicate the oven is
working properly.) Roasting is
easy,just follow these steps:

L.~
~ ; t1 C h ew e io m ea
p i a cfat side up, on roasting rack
i a s h a lpan. (Broiler pan with
rack is a good pan for this.) Line
broiler pan with aluminum foi~
when using pan for marinating,
cooking with fruits, cooking heavily
c u rf i e ao f ob a s tf o
d u r ic o o k iA v os p i l
t h em a t e ro o vl i no
d o o
~,f: ;-.;: ;<: P l ai o vo s h ei

o B p o s i tN p r e h ei
n e c e s s

A

Step ‘i:M omeats continue to
c os l iw hstanding after
being removed from the oven. For
rare or medium internal doneness,
if meat is to stand 10-20minutes
while making gravy or for easier
carving, you may wish to remove
meat from oven when internal tem-
perature is 5-10°F below tempera-
ture suggested on chart. If no
standing is planned, cook meat to
suggested temperature on chart on
page 23.
~J~TE: you may wish to use TIME’
BAKE as described on preceding
page to turn oven on and off
automatically.
Remember that food will continue
to cook in the hot oven and there-
fore should be removed when the
desired internal temperature has
been reached.

~.~( ) ] ’~ ’ f f j~ ~ ~. -

‘ F r or oo b ep o
l ae tc b s t aw i
t h a wb a l1 0m i
p p oa d d it ( m
p pound for roasts under 5
pounds, more time for larger
roasts).
- T hm of rp ob e
r o a st e ne vd o n
S oc o m mf rp o
c b c os u c cw i
t h a wF od i r eg io
p a c kl a

>.., T uO V ES Et B A
[ n (O ~E T P P t 3 2. S I l

_ . - - -.. p o u l1 2 1b c o oa 3 7f
f -\ 1
i .“ o cb r o w n...- J-. .- -

( f - i ~ u dm ~
‘

Q , ] $ i ] ~ ~+M J .Ii j t c f d
K lW $ ‘ ‘ a

A C ht f ii
t e ma t c oo
c ot i r eT
p ea s o R
C o p 2 F r o
8 l c oa 3 w r
t c w t ha
h ai na % o t
h p a

Q $ i m r e i
w I t $ c i

A R oa e t s i
a lt c 1 t 2 m
a r ef o B s
t c a ct g o t m

Q D I n t p m o
~ ~ ] ~ ~ r O p

A I i r n et p
y o o f v s
r ow c a s l
o t

Q V db a r a t..
~ s pt t w I I
U i m e w

A Y B a r a e i
t ha p oo b r
r o

,; > a ~ ~ ~ $ o m “
v“ ‘
“ fn ; z~ :~ “& .

A S et f w s t
m L ei u na
t a t c ia b t
m

1
\-

,,

—. -—-——--——-..—-----------— .
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B r o i li c o o kf ob i n t
r a d ih ef rt hu pu ni
~ ho v eM of ia nt e nc u
o m ec ab b r o iF o l
t h es t et k es p a t ta
s m o kt a m i n i

S t1 I m eh af ao g r i
n ee d gc uv e r ts l a
t h r ob oa b o2 - ia p aI
d e s if am ab t r i ml e a
l a ya b o% - it h i

S t2 P l am eo b r or a
i b r o ip aw h ic o mw i
r a n gA l wu sr as f d r
i nb r o ip ao t h e rj u i
m ab e ch oe n ot c a
f i rA l u m if om ab u st
l ib r o ip aa nr a cB ub
CERTAIN to cut opening in foil, to
correspond with slots in the rack so
fat drips into pan below.
$$$ep3: Position shelf on recom-
mended shelf position as suggested
on Broiling Chart on page 24. Most
b r o i li d oo C p o s i tb
i y or a ii c o n n et 2
v o l ty om aw it u h i g
p o s i t

, ~ .,.
I . . - ~ \ E Š ˜ \ E Š ˜ \ E Š ˜ \: L ed oa ja f
i n cT hd os t ao pb
i t s ey et hp r ot e m p e
i i n a i i l ti t o v e

S@P5: Turn OVEN SET Knob and
QvE~ TEMP Knob to BR~~LoPre.
heating units is not necessary. (See
notes on Broiling Chart page 24.)

Step 6: Turn food only once during
cooking. Time foods for first side
as on Broiling Chart page 24. Turn
food, then use times given for sec-
ond side as a guide to preferred
doneness. (Where two thicknesses
and times are given together, use
first times given for thinnest food.)

$ ; !‘ T uO VS K t
O FS ef oi m m e
l ep o u to t c
d u rm ef e ac l e

f G q‘k “tmdl
$,* ~i>~~l}, G . ~~ j ft C
%
C lw : Ek k C ?

A C hi t o f r
m ef c lb
T i b ec i r
t ht o f y b
C ld h m h i
o s c hm b b
w ei n

Q w k wi i l %t
d !u a R i t p

A Y U t rack suspends the
meat over the pan. As the meat
cooks, the juices fall into the pan
thus keeping meat dryer. .Juicesare
protected by the rack and stay
cooler, thus preventing excessive
spatter and smoking.
Q. should Hsalt the meat ‘before
!mlilirlg?
A N S d o t j
a a t t e v
A ls a c T
m w t p m w
a f a a j t e
W b rp o f
b e s o w b

“ W a m l m ‘
G ~ b l~ i ~

A I s a t p (
a t t r m b l I
t c p t b u
f 1 m ib p
b rp w f i o
C t s i y a u t
r e cs p B
f t l op o t i
c i t B C i t
b T f o o d
b r
\ ~ ~ ~ U : $. ‘,- m‘I.i ,+ $ 1 : I t ,— ~+:~ : , - -: Et p ;I kf;’lllm ,,..., .:.,,.,;. ,

A N The broiler rack is designed
to reflect broiler heat thus keeping
the surface cool enough to prevent
meat sticking to the surface.

.F’-.,
(,r;.-
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T hp o r c ee n af i ni
s t u rb ub r e a ki m i s u
T hf i ni a cr e s i sH o
e v ea na cf o os p i l( s
a f r uj u i ct o m ao v i n e
s h o un ob p e r m it r e m
o t hf i n i

T ha ru n dt hr a no m o d
e q u i pw ia b o td r ac
b r e a ce a sf oc l e ab
r e m o vt hb o td r a wT

@

. :.. r e m o~ ud r ao ua t w a
‘ “ ~ &t iu t hf r oa nr e mi T

r e p l ai n sg l ia b ao
r ~ wb e ys to r a ng l i
i fd r a wi n e c e st i n s

e a s iL ef r oo d r ad o
t hp ui t c l o

~, ’: , i y@. .. ; > . ,,f -. , , f7 ’-,2. ...:d....>dLi...3Z~w-.-2’“,’-.11:2f : }

‘ iR E M Od o oo pt B R
p o s i t io w h ey of eh i
i’;i tchS ightl~f. G r ad oa s i d
Ii id ou a na wf rh i n

‘ IR E P L Ag r ad oa s i d
} i nu door W’ith h i na np u
d of il ji np l ~ L

. “

P rc aa c l ea
i m p os y oR aw g
y e f fa s a t i
s e rF ot hd i r
c a r ei c af y r a
t a ss aa p r
m a i n t

Y oR ai v et ha
d ul o cu nt r ir
s u ru nC lt d o f

I
T r e m

= M as uu ni c o
G L iU r ir es uu n

@ R e md rp a r i

D L io o vv ed u

T r e p

~ P lt p ao vt o v
l o cb et c o ow
o p eo t d uu nt
r oo p ei t d p I i
i m p ot ht d i i t
c o rp o ss m o ia
v a pf rt o vc b
r e ld uo vu N O
N ec ot h oi t o
v ed uw ia l uf o
a o tm a t1 T p r e
t o vv ef rw op r
e rd u ra c o oc y

J > ,
. .

~,>. . .-: .. }---

~: .> :. ’: ‘ f> ‘ !, ;, ‘

( Cm o ds e q u i

C A UB er e py
o ~b ud i s ct e l e
p of } Tr aa t m
f uo c i rb l ”p ao p
p lB s ut l t l c o
a b uc 0 c m p lb e
r e m oo r e p l

w a g r ec w
i h i p w a b a
w R o d i d
t r c e

1 T R Eh h u
c s i d of w r
W f io s h f
p d w b u i c
c oL o c D ~
R EA S T
R ET T O
C O
2 R elampw 4
h a pb

3 T R Ec p i
i g ro l r eL
w b u t c o c u
i s i p W i p
w h c f b b c
t w b i n b d
s i c o c

4 C oe lp t
r a

~ l~, , ,! S l< !~i

( M s e q

C t a u t r
p o B us e
g rm c f T m
c le at p s
u a r e

R E C E P
!

M E D A

\

T E R M II C H R O

S P ID P R

>...
‘ -
;

i
i L

. . . .
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I N N

.
r e c l e

= W ia r ot he d go t
s u r fu no p e ni t r a
t oC l et ha rb e lt t m
R i na lw a sa r ew ia d a
c l oo s p o n

C a u t iBe s ua lc o n ta
t u r nO Fb e fa t t e mt
c l eu n dt hc o o ko r
m o v it hC a l ru n i

T r e m o

Q R a it hu nc oo p p ot
r e c e p t aL ia b oo ni n
a b ot ht rr ia np ua w
f rt hr e c e p tC a u tB
s ut hc o ia rc ob e fr
m o v ia C a l ru n i

G A f tr e m ot hp l u gs u
f au n il it hd rp ar it
c l eu n dt hu n i

T r e p l a

c P l at hd rp a n /i t
s u r fu nc a vf o uo t o
t hr a nL iu t hd rp s
t hu nr e c e p tc ab s e

‘ I n s et ht e r m io t p l
i u nt h r ot ho p e ni t
p ar ia ni nt hr e c e p t

‘ -G u it hs u r fu ni np l
s i f ie v ea nf is n ui n
d rp ao t rr i n

N o tI y or a nh as e p a
t rr i nt hd rp am ub
u n dt ht rr i n

. . . =~, 7. - -; ,. . : :,.1.

D n oa t t et c l ep l u
s u r fu n ii a a u t o m
di f l w a s h

D n oi m m ep l u gs u r
u n ii l i q uo a nk i

D n ob e ~t hp l u gs u r
u np l Lt e r m i n

D n oa t l et c l ea d j
o in a n yw ar ci t hp l u
i - cD W ’ ”.

‘

Stay-1.Jpsurface units can be lifted
upward and locked in that position
for cleaning under unit. Be certain
unit is cool before lifting coil up.
After liftingcoil unit, remove trim
ring and drip pan to clean under
unit. Clean pan and trim ring as
recommended on Cleaning Chart
on page 1

@ R e pd rp i r ei
c o o

G P t rr ii p lo d
p a

~ G ut s u ru i p l
s i f ie vi nt r iP
m ub u nt rr i

‘ i nt et
t oH o R t d
t t oL o L E
notch changes temperature 10de-
grees. Temperature can be raised by
20 degrees or lowered by 30degrees.

1 R ek a h s
p oi a t o k H
“ so k f i o h
With other hand, turn knob to
move pointer toward Raise or
Lower. Pointer is designed not to
move easily. If it is seated so it is
difficult to move, pointer may be
loosened slightly. Insert a thin
screwdriver, knife blade or similar
instrument and !ift up end of
pointer slightly.
~. A a di m p
monitor firmly against knob. Re-

a d j& ’7 f ~ ~ y
turn knob to range, matching flat
area on knob and shaft. Recheck

Use time given on recipe when oven performance before making
cooking first time. Oven thermo- an additional adjustment.
stats, in time, may “drift” from the
factory setting and differences in ~<)~~$ja~~models
timing between an old and a new
oven of 5 to 10 minutes are not
unusual. Your oven has been set
correctly at the factory and is more
apt to be accurate than the oven
which it replaced. However, if you
find that your foods consistently
brown too little or too much, you
may make a simple adjustment in
the thermostat (Oven Temp) knob.

PULL KNOB OFF OF SHAFT,
L OA B AO K

I

~ ~~ ~( ’ ~ ~s ~} P o k l b

iii-ii B - EM AA s co b o k h

A U SE Ns o k f ‘ T b
h at m p o n
i d ed iT s
3 R k t r m
f a o k t s R
o p eb m
a a da d

/-.
. \

(
-
)

— J

r
( ;.
‘ . .

Download from Www.Somanuals.com. All Manuals Search And Download.



‘ . . -——

—
~ EI X i

D n c lt b au no b ru nA s w b o w t u i h
N O IT b au ni h ia c b l ig et c t o f I s p
r e s io a a c c u ma rt b u ng ew a rt u w w
w a t

D rf ac op a r as l i( n l s op a r s i o t c
S p r io d e t eF it p w w w aa s pc o p t o
t r aL p a r as tf a f m i nW as i n eR a d
O P TT b r op a r am a b c li a d i s

P uo k n oW ag eb d n s oD a r ec ot r m s
t m af la ro t k na s h

W aa g lw ic ld a mi s ow aR ia p ow a d c I
k na r e m od n a lw at r d i nt s uo g w c l

W ar i na t hp ow ia d c lD N U s w a b
a m m oa c io c o m mo vc l ew hm d at f i

E t r o il a nR a c~ S oa nW a t
@S o a p - F iS o u rP a
~C o m m e rO vC l e a

C o n t rK n o
R a nT oa nO v

~ M iS oa nW a t

O u t sG l aF i n~ S oa nW a t

M e t ai n c l u
B r u s~ h r
~ o o k

I % r c e1 3 n a
% t r f

e S oa nW a t

- P a pT o w
~ D rC l o
* S oa nW a t

A vc l e ap o wo h aa b rw hm s ct e nI a s
s po t r aw hi i h ou a d p at oo c t w u r a
W ht s u rh c o ow aa r iF o ts ps a f s me
w aw is oa w aw hc oa t r iP ow d c

P a i n tS u r f a ce S oa nW a tU a m is o l uo s oa w aD n u a h aa bo c lp
w hm s c ro m s u r

T c lo vd or e mb o p et B Rp oa g rd a s L
d ou a a wf rh i nC lw s a w aR eb g rd a
s ia l i nu d ow ih i nP d f ii p l

I n s iO v eD o o@S oa nW a t
~ S o a p - F iS c o u rP a
OC o m m e rO vC l e a

0 S oa nW a t
@S o a p - F iS c o u rP a
OC o m m e rO vC l e a

O v eL i n e
( C A U T I OW h ei
u s el i g hb u lc a
b e c ow a re n o ut
b r e ai t o u c hw r i
! m o ic l oo t o w e
W h ec l e a n ia v o

C ob e fc l e a
F L IS OF r ew iw m s a w ( e sa c
m ew ip r ot t ib e tm ac l eR it h oN S l
o l ic a ua d d is tw ho i r e h
F H ES OC ha n o n -c la f ol i n su
t hl ao c l e aU o r ug li r e c oW o r l io
s t u bs p oR iw eW io a o c lt g o t hb W
r i no va fc l ea lw it h eb u~ ’ al a mw - ic l e a

R e mt O vV eD uf ou nt r ir s uu W i h s
w aa d a r e p

O v eV e nD u e~ S oa nW a t

S h e l v~S oa nW a t
* S o a p - F iS c o u rP a
@C o m m e rO vC l e a

Y os h ec b c l eb u sa a a m e nm aR t ht
r e ma m a t ea fc l eN OS c o mo c lc
d a r ka d i s c o lW hu sf f it it c lo s p o s
a c hf d i s c o lb ec o mc l e

S p a ta s p ib ua ww ht c oa h eA t e o a m r a
U e nf rt C a lu na h t s ou na H L t s b o a a
m i na s w it u nt O FA vg ec lm ao t c W o
m c l e am a t ew ia d ap at ob eh et C au
D N h a nt u nb ec o m pc o
D N s e l f -p l uu n
> N i m mp l uu ni a k o l i

S oa nW a t1‘ c l e ar e md rb p u li a t w o pt u t f a l o
w iw id ac lo s pa r e pN eu h a bo s cp

S t o r aD r a w e
II

. H u m iD r iP a nQS o a p - F iS c o u rP aR e mp af r e qa r l i gw s c ob o w i d i
—

C h r o m e - P i aR i n~ S oa nW a tC la d e s cb eo i t d i s h
{ ~. C h r oT r ie S t i f f - B r iB r uW ia r ia fe ac o os u n ns pw n “ o n t y
R i n ga nF a n~ S o a p - F iS c o u rP ac oT r e m“ b u r ns p au a o a c lm am eR

( NM e t a l@ h fw is c o up t p r es c ro t s u

W r c e i aD r iQS oa nW a tC op s l i gS p ro d e ta w o s cp w w w R
E m~ S o a p - F i lS c o u rP aa d rI a d d ip m a lb c li t d i s

~ P l ai S c o u rP a
— .GD i s h w u--- :.. .[ > ] . . . -

i‘- . ~,
--., ... . ~ ; ) i ] l : l c eo f~ l l a z . i n : l ~ c sf r u ij u i c e s; i n l~ > ; i s f i rm ; l t ~ r i t~ o n t a i n~ ~m c a u sd i s c o lS p i ls hb w iU i m mw c b.

t . ! k i 3 11 1 0 [1 0t (U Ci l l l )1 1 0p o r t io ( IOVt2iI. When the s u r fi t oc la r i n

.. .+
‘

~ ;
“ . . —‘
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v T c o nt m c oe np s. 0

b i o t b oh s ts a t
f il iM at s o t s at t s
o t s uu nA p t e xm t
o i b et e o t t r t h
w hc a“ c r( h ac o t
p o ra d i s cr af b t
d g o t t r i

i U sm e do h e a v y -c o oc o n t a
A l u m ic o n t ag e n ec o nh ef a
t ho t hm e t aC ai ra c o ac ai r
c o n t a ia rs lt a b sh eb g e n e

1O o M E Ds e t tS tc oe v ea ~
p am ac ou n e vi n c o m bw io t
m e t aU sn o n - sc o ao c o am ec o
t a i n eF lg r op y r o cs a u co s k i
c o a to t hb o tw ia l u mg e n ec o
e \ e nG l as a u c es h ob u sw it
h e a t - s p r et r i va v a i lf t hp u r

p ..
i ~ D i r e ca S e t

F o oi C o n t a i
g * ~ t ac o o kS e tt C o m

C o oC o

( d ? {[ i
E)

C o r n m e ag r i t~ C o v e
! S a u c e

# H I c o v ep b r
E ,“o am e]

~ I
\ a tt b ob e fa d d
c e r e

1 I

L o W t a
c e rF it i
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FWLLONE.YEAR This warranty is extended to the ~=~j:
For one year from date of original original purchaserand any succeed- _x’”-Ii-x#
purchase, we will provide, free of i owner for products purchased -.!!5

charge, parts and service labor in for o rh use in the 48 Y=<;;:

your home to repair or replace a mainland states, Hawaii and m%%%’l.xs,-
part of the r athat fails because ‘ashingtOn~ ‘.C” ‘n ‘iaska.the

1
~$j

of a manufacturing defect. warranty is the same except that it !&#?:1~>-.
is LIMITEDbecause you must pay InQ–=
to ship the product to the service ]]~=

IB:=.–
!~&zshop or for the service technician’s i~~xw

travel costs to your home. lkx~
l~b-:m

All warranty service will be provided
Ila m
[n%?
la- x
~!&- ‘by our Factory Service Centers or ,,=

by our authorized Customer Care” Ii=:
servicers during normal working ~!:H’lm”--.,
hours. ~j*”..—,.,

/ Look in the White or Yellow Pages IY:=In&.
of your telephone directory for \~&#-1!:-%—
HOTPOINT FACTORYSERVICE, ~~&:

~ GENERAL ELECTRIC-HOTPOINT ;;>:-=
,’ FACTORYSERVICEor HOTPOINT 11%=

CUSTOMERCARE” SERVICE.
11XIn:x
\~&:,i~–:-
~~y=

/

J ~$~~~~~~-~~~ ~~~ @Ser~i~e trips toyourho~e t.

teach you how to use the product.
,“ R ey oW and Care m a t

~€ .2$ i If you then have any questions

P’

‘3 about operating the product,
~“;%j please contact your dealer or our

Consumer Affairs office at the
Q&&!&#@, address below.

@ ~
., ;. ,

4!

~ Improper installation.
.* ! if you have an installation problem,p% ;

+53
contact your dealer or installer.>.,, :

+$% i You are responsible for providing
JjX ~ adequate electrical, gas, exhaust-
%% ing and other connecting facilities.
>.lJ#/
6
~.:3- j
&,~ :
~~

~ Replacement of house fuses
or resetting of circuit breakers.

~ Failure of the product if it is
used for other than its intended
purpose or used commercially.

@Damage to product caused
by accident, fire, floods or acts
of God.

WARRANTOR IS NOT RESPON-
SIBLE FOR CONSEQUENTIAL
DAMAGES.

?.p,-.<i ,.-,
$ $I Ips1$$ %- Some s t a td n oa l lt he x c l uo l i m i to i n c i do c o n s ed a ms t a l ior exclusion G
%=:.+i!~,.#&l 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. 6
~<<;TL2~
;=:<-;; T know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

1

~
,:,}j(!i ~j:-- .>=q FF.4.. .. ,e

- r -
,, - .. . . - = ,, :

:—.. ,,--- ------——+
u jf f - -/ t y /

! $.: -’ ;~!~>, \ : I ~ ; - . - ~ , J G,
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