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Read this book carefully.

It is intended to help you operate
and maintain your new range

PREAPN

pr upci'x_y

Keep it handy for answers to your
questions.

e

Pnnn Ann’t nnrlnrofr_\n
f you don’t understand something

or need more help, write (include
your phone number):

Consumer Affairs

Hotpoint

Appliance Park

Louisville, KY 40225

Write down the model
and serial numbers.

You’ll find them on a label on
the front of the range behind the
oven door.

These numbers are also on the
Consumer Product Ownership

Da +1 Card th
1\\.«510Lrauuu Card that came with

your range. Before sending in this
card, please write these numbers
here:

Model Number

Serial Number

Use these numbers in any

correspondence or service calls
concerning your range.

If you received
a damaged range...

Immediately contaat the dealer (or

| SRS [
UUHULA) mat hUlu you I.lllu LauE\.«.

Save time and monev,

EBABUE AELAIEMW TS

Before you request
service. ..

Check the Problem Solver on
page 26. It lists minor causes of
operating problems that you can
correct yourself.

QAII Manuals Search And Download.




When using electrical appliances
basic safety precautions should be
followed, including the following:

» Use this appliance only for its
intended use as described in this

manial
jEstesaelev N

-, Be sure your appliance is prop-
erly installed and grounded by a
quahﬁcd techmcum in accordance
with the provided installation

’ instructions.

: > Don’t attempt to repair or
i replace any part of your range
uniess it iS specifically recom-
mended in thic hanl

All nther
menged 1in this Dok, Al olner

servicing should be referred to
a qualified technician.
 Before performing any service,

DISCONNECT THE RANGE
POWER SUPPLY AT THE

chzldren should not be left alone
or unattended in area where
ppliance is in use. They should
never be allowed to sit or stand
on any part of the appiiance.
Don’t allow anyone to climb,
stand or hang on the door, drawer
or range top. They could damage

tha rongao -xnti svon hn lf over
RAES R CHHER 6\& (231 "V

(‘:/!llﬂ.lnﬂ severe DETSOH&! H'HUI'V.

© CAUTION: DO NOT STORE
ITEMS OF INTEREST TO
CHILDREN IN CABINETS
ABOVE A RANGE OR ONTHE

CKSPLASH OF A RANGE—
CHILDREN CLIMBING ON
THE BEANGE TO REACH

“RAC NI TE Ty DRI QTR MTILY
VED LR U B/ 128, ODILEREUV U ORI

Y ccé aEE msﬁ aﬁcﬁmm hefme ugmg ﬂm appﬁmmc.

@ Wear proper clothing. Loose
fitting or hanging garments should
never be worn while using the

ammline. Clnasmmrmahla matarial

aypuauC\, i ‘alll]llal}lb il ial
could be ig m ed if brought in con-

22 DDLU

tact with hot heating elements and
may cause severe bums.

¢ Use only dry potholders——
moist or damp potholders on hot
surfaces s may result in burns from-
bLCdlll JJU UUL ICL ‘)UlllUlUClb
touch hot heating elements. Do
not use a towel or other bulky
cloth.

o Never use your appliance for
warming or heating the room.

> Storage in or on Appliance—
Flammable materials should not
be stored in an oven or near Sur-
face units.

= Keep hood and grease fiiters
cieaii to ﬁ-"ﬁtam go0od venting
and to avoid grease fires.

& Do not let cooking grease or
other flammable materials accu-

mulate in the range or near it.

= 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 Iid, cookie sheet
or fiat tray. Fiaming grease oui-
side a pan can be put out by

covering with baking soda or, if

available, a multl—purpose dry
chemical or foam.

5

& Do not touch heating elements
or interior surface of oven. These
surfaces may be hot enough to

harn aven thangh they are dasl in
vUuli vvuii LllU bll Lllby alv u(l]l\ i
color Dmmga nd after uge, do

not touch, or let clothing or other
flammable materials contact sur-
face units, areas nearby surface
units or any intcrior area of thc

._‘} C
o
N
-

the cooktop and areas facmg the
cooktop, oven vent opening and
surfaces near the openings, and
crevices around the oven door.
Remember: The inside surface of

the nven mav he hat when the

Lilv UYLLL 1iaGy v JAUL YVAILL L

door is opened.

@ When cooking 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

mpeat un" kp onf"p fn nr)f
ilivELL vy

(continued next page)
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Stand away from the range
when opening oven door. The hot
air or sieam which escapes can
cause burns to hands, face and/
or eyes.

@ Don’t heat unopened food con-
tainers in the oven. Pressure could
build up and the container could
burst causing an injury.

@ 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 he handled when hot, do not
let potholder contact heating units
in the oven.

& Pulling 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.

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

] Use Pmper Pan Snze——"i hls
appliance is equlpped 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 poriion of the heating
element to direct contact and may
result in ignition of clothing.
Proper relationship of utensil

to burner will also improve
efficiency.

o Never leave surface units
unattended at high heat settinigs.
Boilover causes smoking and
greasy spillovers that may catch
on fire.

© Be sure drip pans and vent
ducts are not covered and are in
place. Their absence during cook-
ing couid damage range parts and
wiring.

& Don’t use aluminum foil to line
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.

«» 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 change in temperature

(See Section on “Surface Cooking”

for suggestions.)

To minimize burns, ignition of
flammable materials, and spiliage;
the handle of a container should

ard on that
be pumuuuuu so that it is turned

toward the center of the range
without extending over nearby
surface units.

Don’t immerse or socak remov-
able surface units. Don’t put them
in a dishwasher.

/x

@ Always turn surface unit to
OFF before removing utensil.
@ Keep an eye on foods being
fried at HIGH or MEDIUM
HIGH heats

& To avoid the possibility of a
burn or electric shock, always be
certain that the controls for all
surface units are at OFF position
and aii coiis are cooi before
atternpting to remove the unit.

oy WA fFhoeertre Fonds vamda

nws £ v 4o
W VVRITHL 13aRiRENIRY 1006GS GnGer i

hood, turn the fan off. The famn, if
operating, may spread the flame.

¢ 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.

@ Use little fat for effective
shallow or Aman_faf fr\/tng Fﬂ]ln(x

Sna: Aiisia

the pan too full of fat can cause
spillovers when food is added.

2 If a combination of oils or fats
will be used in frying, stir together
before heating, or as fats melt
slowly.

= Always heat fat slowiy, and
watch as it heats.

o Use deep fat thermometer
whenever possible to prevent over-
hpafmo fat beyond the smoking

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




our range, like many other house-
hold items, is heavy and can settle
to «oft floor coverings such as
ushioned vinyl or carpeting. When
1onno the range on this type of

flooring, usc care, and it is recom-

mended that these simple and inex-
pensive instructions be followed.

The range should be installed on a
sheet of plywood (or similar mate-
rial) as follows: When the floor
covering is terminated at the front
of the range, the arca that the range
will rest on should be built up with
plywood to the same level or higher
than the floor covering. This will
then allow the range to be moved
for cleaning or servicing.

(on RA and RB models)
[ eveling screws are located on each

Forner of the base of the range. By
removing the bottorn drawer you
an level the range to an uneven
bor with the use of a nutdriver.

To remove drawer, pull drawer out

all the way. tilt up the front and

nncprf othQ

T~
Femove it. 10 luluu\,e, inscert gildes

at back of drawer beyond stop on
range glides. Lift drawer if neces-
sary to insert casily. Let front of
drawer down, then push in to close.

)

®

5

Use coohng utensﬂs of medium
weight aluminum, tight- -fitting
covers, and flat bottoms which
completely cover the heated por-
tion of the surface unit.

Cook fresh vegetabies with a
minimum amount of water in

a covered pan.

Watch foods when bringing them
qulckiy to cookmg temperatures
at HIGH heat. When food
reaches cooking temperature,
reduce heat immediately to
lowest setting that will keep it
cooking

Use residual heat with surface

cooking whenever possible. For
example, when cooking eggs in
the shell, bring water to boil,
then turn to OFF position to
complete the cooking.

Use correct heat for cooking
task. . . HIGH—to start cooking
(if time allows, do not use HIGH
heat to start), MEDIUM HIl—
rnnr-k hrnwmngq MEDIUM—
slow frying, LOW—finish cooking
most quantities, simmer—double
boiler heat, finish cooking, and
special for small quantities.
When boiling water for tea or
coffee, heat only the amount
needed . It is not economical to
boil a container fuli of water for
only one or two cups.

Preheat the oven only when
necessary. Most foods will cook
satisfactorily without preheating.
If you find preheating is neces-
sary, watch the indicator light,

A
and put fnn/l 1n the oven

promptly after the light goes out.
& Always turn oven OFF before
removing food.
8 Durmg bakmg, avoid frequent

door UpClAluED. K\,»y door open

as short a time as possible when
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-
ever possibie to finish cooking
casseroles, oven meals, etc. Also
add rolls or precooked desserts
to warm oven, using residual
heat to warm them.

@

=
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Model RA513 Model RB536F
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Storage Drawer

HE2
o

Explained Model Models Model Model
Feature Index On Page RAS13 RBS525F RB532GF* | RB536F
RB525GF*
{ Model and Serial Numbers 2 e ® ® ®
Surface Unit Controls 10 ] ® @ ®
. “ON” Indicator Light/Lights
“ for Surface Units 10 4 I 2 2
1 Oven Set Control 13 e ® ® ®
3 Oven Temp Control i3 ] 8 e -]
&  Oven Cycling Light 13 ® ] ® @
. Automatic Oven Timer 12 Clock &
Clock and Minute Timer Min. Timer ®
- ® i
_ Stay-Up Calrod® Surface Unit 36 in. 36 in. 36 in.
% {May be raised out not remevec 17 o T o 9 in
when cleaning under unit.) -6 1. 1o 1Y
Plug-In Cairod® Surface Unit n Lo
9 (May be removed when 17 £
. . 2-8 1n.
cleaning under unit.)
One-Piece Chrome Trim Rings
and Drip Pans
1 or 17 4
Separate Chrome Trim Rings
and Porceiain Drip Pans
Separate Chrome Trim Rings and
. : 17 4 4 4
Aluminum Drip Pans
Oven Vent Duct (Located under .
; . i/ e e @ &
right rear surface unit.)
Oven Interior Light (Comes
'3 on automatically when door 18 e @
is opened.)
.1 Oven Light Switch 13 e
5 Broil Unit i6 = = =} e
" Bake‘U.mt (May be lifted gently 14 ® ® e
for wiping oven floor.)
7 Oven Shelves 13 2 2 2 2
Oven Shelf Supports (Letters
A, B, C, 8f D fn‘?‘fzftim()kmg 3 o ® ®
positions for sheives as
recommended on cooking charts.)
;¢ Broiler Pan and Rack io & 8 =] &)
19 ® )

s in model number indicates Black Glass Door.

7
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Model RS42

(slide-in)

Model RS47G* .

hﬁ@ﬂw ) {stide-in) {2
{slide-m) it ;

-~
3
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Explained Model Model Model
Feature index On Page RS42 RS46 RS47G*
Model and Serial Numbers 2 ® ® @
+  Surface Unit Controls 10 @ ] ®
. “ON”indicator Light/Lights 5 A
© for Surface Units 10 2 2 £
4 Oven Set Control i3 = =] e
5 Oven Temp Control 13 @ @ ]
o Oven Cycling Light 13 -] [ ]
- Automatic Oven Timer 12 ® ®
* Clock and Minute Timer
Stay-Up Calrod® Surface Unit . . .
& (May be raised but not removed 17 36 in. 3-6 n. 36 in.
\ oy 1-8 in. 1-8 in. 1-8 in.
when cieaning uindcr uiiit.y
Separate Chrome Trim Rings and
B s P D 17 4 4 4
Aluminum Drip Pans
Oven Vent Duct (Located under
o C . 17
'V right rear surface unit.) o @ ® @
QOven Interior Light (Comes
1 on automatically when door 18 ® e ®
is opened.)
12 Oven Light Switch 13 e e
13 Broi Umt 16 @ @ ®
4 Bake Unit (May be lifted gently 14 ° ® ®
for wiping oven floor.)
15 Qven Shelves 13 2 2 2
Oven Shelf Supports (Letters
A, B, C, & D indicate cooking .
i TSP, e © i3 ) & e
positions for shelves as
reccommended on cooking charts.) :
17 Broiler Pan and Rack 16 2] <] [=] ,
| 19 e ®
f

Storage Drawer

#4(;” in model number indicates Black Glass Door.

o]
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Surface Cocking Chart (;;; pages 20-21.

N
See

Feufures

f.
2.
3.

Surface Unit Controls
aster Indicating Light for Surface Units

M
Calrod® Surface Units

nits and controls are
designed to give you an infinite
choice of heat settings for surface
unit cooking.

At both OFF and HIGH positions,
there is a slight niche so control
“clicks” at those positions; “click”
on HIGH marks the highest setting;
the lowest setting is between the
words LOW and OFF. In a quiet
kitchen you may hear slight “click-
ing” sounds during cooking, indi-
cating heat settings selected are
being maintained.

Switching heats to higher settings
always show a quicker change than
switching to lower settings.

How to Set the Controls

s
Hfo 0 i
S

Grasp contol knob and push in. . .

Turn either clockwise or counter-
clockwise to desired heat setting.

Control must be pushed in to set
only from OFF position. When
control is in any position other
than OFF, it may be rotated
without pushing in.

Be sure you turn control to OFF
when you finish cooking. An indi-
cator light will glow when ANY
heat on any surface unit is on.

10

Cooking Guide

for Using Heats

HIGH Quick start for cooking;
bring water to boil.

MED Fast fry, pan broil; main-

HI tain fast boil on large
amount of food.

MED Saute and brown; maintain
slow boil on large amount
of food.

LOW Cook after starting at

HIGH; cook with little
water in covered pan.

WARM Steam rice, cereal; main-
tain serving temperature of
most foods.

NOTE:

1. At HIGH, MED H]I, never leave
food unattended. Boilovers cause
smoking; greasy spillovers may
catch fire.

2. At WARM, LOW, melt choco-
late, butter on small unit.

Download from Www-Semanuals-eom-Al-Manuats-Seareh-And-Downtoad:~ 7= ————""":




v | can foods and

oo sznblo?
I SN

A. Yes, but only use utensils de-
signed for canning purposes. Check
the manufacturer’s instructions and
recipes for preserving foods. Be
sure canner is flat-bottomed and
fits over the center of your Calrod®
unit. Since canning generates large
amounts of steam, be carefui to
avoid burns from steam or heat.
Canning should only be done on

surface units.

. Why do my utensils tilt when 1
place them on the surface unit?

A. Because the 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 [ use speciai cooking equip-
ment like an oriental wok, cn any
surface units?

A. Utensils with out flat surfaces
are not recommended. The life of
your surface unit can be shortened

and the range top can be damaged
from the high heat needed for thie

11U Lilv i1l

type of cooking.

and AnNswers

. Can | cover my drip pans
with foil?

A. No. Clean as recommended in
Cleaning Chart.

. Why is the poreelain {inish on
my containers coming off?

A. If you set your Calrod® unit
higher than required for the con-
tainer material, and leave it, the
finish may smoke, crack, pop, or
burn depending on the pot or pan.
Also, a toa high heat for long
periods, and small amounts of dry
food, may damage the finish.

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




{on moeﬁe!s so eguipped)

The automatic timer and clock on
your Range are heipful devices that
serve several purposes. The knob
locations on some range models
may vary and will look like one of
the two sets of timers below.

Yiadels: RB536F, R&46,
angd RS476

To Set Clock

TO SET THE CLOCK, push the
center knob in and turn the clock
hands to the correct time. (The
Minute Timer pointer will move
also, let knob out, turn the Timer
pointer to OFF.)

12
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o Sey |
The Minute Timer has been com-
bined with the range clock. Use it
to time all your precise cooking
operations. You’ll recognize the
Minute Timer as the pointer which

Aiff
is different in color and shape than

the clock hands.

TO SET THE MINUTE TIMER,
turn the center knob, without push-
ing in, until pointer reaches number
of minutes you wish to time. {Min-
utes are marked, up to 60, in the
center ring on the clock.) At the
end of the set time, a buzzer sounds
to tell you time is up. Turn knob,
without pushing in, until pointer

reaches OFF and buzzer stops.

Time Bake Uses

Awtomatic Timer

Using Automatic Timer, you can
TIME BAKE with the oven start-
ing immediately and turning off at
the Stop Time set or set both Start
and Stop dials to automatically
start and stop oven at a later time
of day It takes the worry out of

not being hoine to start or stop the

This model has a time of day clock

and minute timer but does not have

Start and Stop dials needed for
TIME BAKE function.

-

estions
A mrounrame

Fa YINA LAV ON]

=

wnﬂh(

s

A

Tow can § use my Minute Thner
nmi ey surface cooking casier?

S0 Bo

A. Your Minute Timer will help
time total cooking which includes
time to boil food and change tem-
peratures. Do not judge cooking
time by visible steam only. Food
will cook in covered containers
even though you can’t see any
steam.

. Must the Clock be setf on correct
fime of day when 1 wish to uge the

Automexnc Timer for baking?

A. Yes, if you wish to set the Start
or Stop Dials to turn on and off at
set times during timed functions.

(3. Can I use the Minute Timer
during oven 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.

. Can I change the clock while I'm
Time Cooking in the oven?

Al Ao At ha

A. No. The clock cannot o
changed during any program that
uses the oven timer. You must
either stop those programs or wait
until they are finished before

chanoino time
\,uqu.uE B 384CwN




i. Look at the controls. Be sure you

» understand how to set them prop-

the Automatic Oven Timer so you
understand its use with the
controis.

2. Check oven interior. Look at the

a nvqnhhp run Qt -
a pratiuice o

rly. Read over the directions for

chalyag Tala
S1ICIVES. iaRU

moving and replacing them prop-
erly, to give sure sturdy support.

1. Read over information and tips
that follow.

4. Keep this book handy so you can
refer to it, especiaily during the first

weeks of getting acquainted with

your oven.

Oven Controls

The controls for the oven(s) are
marked OVEN SET and OVEN
TEMP. OVEN SET has settings for

BAKE TIMER DAI{I’:* BROIL and

OFF. When you turn the knob to
the desired setting, the proper
heating units are then activated for
that operation.

OVEN TEMP maintains the tem-
vou set from WARM

uil JU\A DWwL 11U YV i AAvwiva
°}to BROIL (550°). The Oven
Cyclmg Light glows until oven
reaches the selected temperature,
then goes off and on with the oven
unif{c\ during caokine PRE-HEAT-
lllL\J, AY RS Allb ST Ly 2 .n\A_z AAass m oA
ING the oven, even to high tem-
perature settings, is speedy—rarely
more than about 10 minutes. Pre-
heat the oven only when necessary.

Most foods will cook k)hkﬂ!(‘fﬁ!l]\/

VR sauisiai i

without preheating. If you find pre-

heating is necessary, keep an eye

on the indicator llg,ht and put food
1

~ e

in the oven prompiiy after lighnt

1o
(9

[ap* Vim

N b NG DN e )
SN IVioaceis o LLILH} JL i.

IMPORTANT For normal
cooking, line up the desired tem-

peratures (marked on the outer

edge of the control knoh) with the

mdex marker r located ir medlately

above the control.

Oven Interior Shelves

The shelve(s) are designed with
stop-locks so that when placed cor-
rnnf‘y on the shelf supports (a\ will

stop before coming completely
from the oven, (b) will not tilt when
removing food nor when placing
food on them.

ove r el 1f
ward thh stop- “locks alongt p of
shelf supports. Be certain that shelf
is cool before touching.

TO REPLACE shelve(s) in oven,

insert sheif with S[Op locks erUIlg
nn chelf cnppnrfc Puch shelf

UL S ou UieS. L wSax Siavil

toward rear of oven; it will fall into
place. When shelf is in proper posi-
tion, stop-locks on shelf will run
under sheif support when sheif is

nulled farward
UL U vyaa .

13

The oven has four shelf supports
marked A (bottom), B, Cand D
(fnr\\. Shslf nositiong fnr r‘nnl{lng

food are suggested on Baking,
Roasting and Broiling pages.

QOven Light
(On Models So Equlpped)

The light comes on automatically
when the door is opened. (On
models with oven wmdow) use
switch to turn

_ Download from Www.Somanuals.com.. AlLManuaLsﬁeamh AndDownLoad, ,,,,, ; -




See Baking Chart on Page 22.

When cooking a food for the first
time in your new oven, use time

o

“l\'Lll on ACblpDa as a culd\, Ovuu
thermostats, over a period of years,
may “drift” from the factory setting
and differences in timing between
an old and a new oven of 5 to 10
minutes are not unusual and you
may be inclined to think that the

: new oven is not performing cor-

: rectly. However, your new oven has
been set correctly at the factory and
is more apt to be accurate than the
oven it replaced.

w to Set Your Ra:

for Baling

Siep 1: Place food in oven, being
certain to leave about l-inch of
space between pans and walls of
oven for good circulation of heat.
Close oven door. During baking,
avoid frequent door openings to

prevent undesirable results.

itesy Z2: Turn OVEN SET Knob to
BAKE and OVEN TEMP Knob to
temperature on recipe or on Baking
Chart

.

- : Check food for doneness
at minimum time on recipe. Cook
longer if necessary. Switch off heat
and remove foods.

The automatic oven timer controls
are designed to turn the oven on or
off automatically at specific times
that you set. Examples of Imme-

Al Q 308 .
diate Start (oven turns on now and

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

you set it to turn off automatically)
or Delay Start and Stop (setting the

t+n oty
oven to turn on automatically at a

later time and turn off at a preset
stop time) will be described.

45

ow o Set Immediate Start™
amﬁ Automatic Stop

MNOTE Before beginning 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-
icaily. Remember, foods continue
cooking after controls are off.

Step I: To set Stop Time, push
in knob on STOP dial and turn
pointer to time you want oven to
turn off; for example 6:00. The
Start Dial should be at the same

position as the time of day of
clock.

e : Turn OVEN SET Knob to
TIME BAKE. Turn OVEN TEMP

amnerature for

tn oven
-.uv, 1V

Kannh t
00 10 OVEN WOIpliar

example 250°.

Delay Start and Stop is setting the
oven timer to turn the oven on and
off automatically at a later time

than the present time of day.

ARA A
1 1¥1

=00 Eouinped wi
e 274
BAKE.

t‘
£
<
<3
(¢

alo
acis

44

Step 1: To set start time, push in
knob on START dial and turn
pointer to time you want oven to
turn on, for example 3:30.

Step 2: To set Stop Time, push in
knob on STOP dial and turn
pointer to time you want oven to
turn off, for example 6:00. This
means your recipe called for two
and one-half hours of baking time.

NOTE Time on Stop Dial must be

later than time shown on range

clock and Start Dial.

3: Turn QVEN SET Knob to

‘5 10b to

A
i Aum

Knob to 250° or recommended
temperature.

Place food in oven, close the door
and automatically the oven will be

turned on and off at the times you

have set. Turn OVEN SET to OFF
and remove food from oven.

OVEN INDICATOR LIGHT(s) at
TIME BAKE setting may work dif-
ferently than they do at BAKE set-
ting. Carefully recheck the steps
given above. If all operations are
done as explained, oven will oper-
ate as it should.




See Roasting Claart on Page 23.

i)

Roasting is cooking by dry heat.
Tender meat or poultry can be
roasted uncovered in your oven.
Roasting temperatures, which
should be low and steady, keep
spattering to a minimum. When
roasting, it is not necessary to sear,

baste, cover, or add water to your

Uasiy

meat.

Roasting is really a baking proce-
dure used for meats. Therefore,
oven controls are set to BAKE.

L 1 L g s
\ You iay acar a Sdght Chckmg

noise to indicate the oven is
working properly.) Roasting is
easy, just follow these steps:

“tep 1 Check weight of meat, and
place, fat side up, on roasting rack
in a shallow pan. (Broxler pan with
rack is a good pan for this. ) Line
broiler pan with aluminum foil
when using pan for marinating,
cooking with fruits, cooking heavily
cured meats, or for basting food
durmg cookmg Av01d splllmg
these materials on
door.

nccessary.

: Turn OVEN SET to BAKE
R

ad OVEN Small

ang UV RN 1RV L0 2207, SIdl

poultry may be cooked at 3750 for
best browning.

Step 4: Most meats continue to
cook slightly while standing after
being removed from the oven. For
rare or medium internal doneness,
if meat is to stand 10-20 minutes
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.

"vlﬂ T u : You may wich to use TIME

YV AULA L wdv A iVl

BAKE as described on preceding
page to turn oven on and off
automatically.

Remember that food will continue
io cook in the hot oven and there-
fore should be removed when the
desired internal temperature has
been reached.

Frozen roasts of beef, pork,
famb, etc., can be started without
thawing, but allow 10-25 minutes
per pound additional time (10 min.
per pound for roasts under 5
pounds, more time for larger
roasts).

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

Questions and Answers

3. Is it mecessary to check for dune-
ness with 2 meat thermometer?

A. Checking the finished internal
temperature at the compietion of
cooking time is recommended. Tem-
peratures are shown on Roasting

Chart on page 23. For roasts over
8 Ibs., cooked at 300° with reduced

time, ¢ nhpnl{ with thermometer at

half-hour intervals after ¥4 of time
has passed.

. Why is my roast crumbling
when I 11y to carve it?

A. Roasts are easier to slice if
allowed to cool 10 to 20 minutes
after removing from oven. Be sure
to cut across the grain of the meat.

3. Do I need to preheat my oven
each time I cook a roast or pouliry?

A. It is rarely necessary to preheat
your oven, only for very smali
roasts, which cook a short length
of time.

(. When buying a roast are there
any special tips that would help me
cook it more evenly?

A. Yes. Buy a roast as even in
thickness as possible or buy rolled
roasts.

O Can ¥ geal ¢
. S a8 5E LIk

“tent” when r

will steam the

1o T iU vilt

A. Sealing the foil
meat. Leaving it nsealed allows
the air to circulate and brown the

meat.
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See Broiling Chart on Page 24.

Broiling is cooking food by intense
radiant heat from the upper unit in

rhe oven. Most fish and tender cutg

of meat can be broiled. Follow
these steps to keep spattering and
smoking to a minimum.

i: If meat has fat or gristle

\,d"e cut v varhnal c]ashpc

through both about 2-in. apart. If
desired fat may be trimmed, leaving
layer about ¥-in. thick.

Step Z: Place meat on broiler rack
in broiler pan which comes with
range. Always use rack so fat drips

into broiler pan; otherwise juices
may b become hot Pnnnvh to catch

fire. Aluminum foil may be used to
line broiler pan and rack. But, be
CERTAIN to cut opening in foii, to
correspond with slots in the rack so
fat drips into pan below.

Step 3: Position shelf on recom-
mended shelf position as suggested
on Broiling Chart on page 24. Most
broiling is done on C position, but

1F ndr radge lc r‘nnnectpﬂ to 208

volts, you may wish to use higher
position.

ajar a few
mchcs T i d001 stays open by
itself, yet the proper temperature

is maintained in the oven.

Step 5: Turn OVEN SET Knob and
OVEN TEMP Knob to BROIL. Pre-
heating units is not necessary. (See
notes on Broiling Chart page 24.)

Siep 6: Turn food only once during

a fr £,
Time foods for first side

bUUl\llls
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.)

. JYAT ~
2 7: Turn OVEN SET Knob to

OFF. Serve food immediately,
leave pan outside oven to cool
during meal for easiest cleaning.

oGNS amﬁ Answers
uld [ leave the dooy

- Eaa siling K‘i'}ﬁﬁ"g{ﬂ?&f
TaRREE H#

B

A. Chicken is the only food recom-
mended for closed-door broiling.

This is because chicken is relatively
thicker than other foods you broil..

Macad dane ho
Closed door holds more heat in

oven, so chicken may be broiled
well-done inside.

{}. When broiling, is it necessary {o
always use a rack in the pan?

A. Yes. Using the rack suspends the
meat over the pan. As the meat
cooks, the juices fall into the pan
thus keeping meat dryer. Juices are
protected by the rack and stay
cooler, thus prevenung €XCESSiv
spatter and smoking. ’

Qhnmid T e sal it them

iy
REe WIRIUAG &

broiling?

A. No. Salt draws out the juices
and allows them to evaporate.
Always salt after cookmg Turn

meat Wlul Luug,a, plmbxus meat wu.h
a fork also allows juices to escape.
When broiling poultry or fish,
brush each side often with butter.

.
rring

. Why are my mesats not fu
out as brown as they shoulg
A. In some areas, the power (volt-
age) to the range may be low. In
these cases, preheat the broil unit
for 10 minutes before placing
broiler pan with food in oven.

Check to see if you are using the
nnnnn ndad chalf

nacitinn Rrail

ICquuubuubu Dll\tll HUDIL ik UL il
for the longest period of time indi-
cated in the Broil Chart in this
book. Turn food only once during
broiiing.

A. No. The broiler rack is deSIgned

to reflect broiler heat thus keeping

the surface cool enough to prevent
meat sticking to the surface.
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sturdy but breakable if misused.
: This finish is acid resistant. How-
ever any amd foods spllled (such

as u uit _juu,t:b, tomato, or vum&cu/
should not be permitted to remain

on the finish.

equipped w dr
be reached easily for cleamng by
removing the bottom drawer. To
remove, pull drawer out all the way,
tilt up the front and remove it. To
replace, insert glides at back of

drdwer beyond stop on range glides.
ift drawer if necessary to insert
easily. Let front of drawer down,

then push in to close.

To REMOVE door, open to BROIL
position. or where you feel hinge

trh clichtlvy Gra
catch slightly. Grasp door at sides:

lift door up and away from hinges
To REPLACE. dot
I.ine up door with hinges and pus
door firmly into place.

orasn door at QIHPQ
arasp or aes.

Download from Www Somanuals com All Manuals Search And Download

you efficient and satisfactory

service. Follow these directions
r‘nrpfnll\r in r'gnno for your range

7/ to assure safe and proper
maintenance.

;maligt Ly Yol .. 1088 gna

Your
duct located under the right r
surface unit. Clean the duct often.

1mportant SO your Range w1ll give

focations shown fon

I Oven Vent Duct
Calrod® Surface Units
3 Oven Lamp

B~

To remove:
Make sure unit is cool.

)

)

Lift up right rear surface unit.
¢ Remove drip pan and ring.

t oven vent duct.

e Place the part over the oven vent
located below the cooktop with
opening of the duct under the
round openmg in the drlp pan. It is
important that the duct is in the
correct position so moisture and
vapors from the oven can be
released during oven use. NOTE:
Never cover the hole in the oven
vent duct with aluminum foil or
any other material. This prevents
the oven vent from working prop-
erly during any cooking cycle

CAUTION: Before replacing your
oven bi }b disconnect the electrical

power for your rangc at the main
fuse or circuit breaker panel or pull
plug. Be sure to let the lamp cover
and bulb cool completely before
removing or replacing.

PRl

P/

The oven lamp (bulb) is covered
with a glass, removable cover which
is held in place with a bail-shaped
Wire. Reniove oveil uuux, if dESier,
to reach cover easily.

t. TO REMOVE, hold hand under
cover so it doesnt fall when released.
With fingers of same hand firmly
push down wire bail until it clears
cover. Lift off cover. DO NOT
REMOVE ANY SCREWS TO
REMOVE THIS TYPE OF

COVER.

2. Replace lamp with 40-watt,
home appliance bulb.

. TO REPLACE cover, place it
into groove of lamp receptacie. Lif
i

wire hail up to center of cover unt

(228 LRSS

it snaps mto place. When in place,
wire holds cover firmly, but be cer-
tain wire bail is not below depres-

blOIl II] center Ul COVCI.
4. Connect electrical power to
range.

i)h.u’}-—*{g f’\; 5:1 ACE E*‘
(On Models so equipped)

Clean the area under the reflector
pans often. Built-up soil, especially

ean wnntr nntah fiea '~ minla

glcabc ulny’ cailn 1irc.

umts are removable.

RECEPTACLE MEDALLION

TERMINALS |
SPIDER

CHROME-PLATED
DRIP PAN RING

{eantinuad nevt naoe)
{continucd next page)




e for Your Hang

TEAMINALS
SPIDER

To clean:

¢ Wipe around the edges of the
surface unit opening in the range
top. Clean the area below the unit.
Rinse all washed areas with a damp
cloth or sponge.

Caution: Be sure all controls are
turned OFF before attempting to

clean under the cooktop or re-
moving the Calrod® units.

receptac]e Lift about one inch
above the trim ring and pull away
from the receptacle. Caution: Be
sure the coils are cool before re-
moving a Calrod® unit.

2 After removing the plug-in sur-
face unit, lift the drip pan/ring to
clean under the unit.

To replace:

¢ Place the drip pan/ring in the
surface unit cavity found on top of

the rdngc Line up the uup pan so
the unit receptacle can be seen.

» Insert the terminals of the plug-

in unit through the opening in the
pan/ring and into the receptacle.

2 Guide the surface unit into place
so it fits evenly and fits snugly into
drip pan or trim ring.

Note: If your range has separate
trim rings, the drip pan must be
under the trim ring.

Do not attempt to clean plug-in
surface units in an automatic

dishwasher.

Do not immerse plug-in surface
units in liquids of any kind.

Do not bend the plug-in surface
unit plug terminals.

Do not attempt to clean, adjust
or in any way repair the plug-in
receptacle.

Download from Www.SomanuaIs.cor’ri. &II Manuals Search And Download.
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2 (cont.)

Stay-Up Surface Unils

Stay-Up surface units can be lifted

upward and locked in that posmon
for cleamng under unit. Be certain

unit is cool before lifting coil up.

o
After lifting coil unit, remove ir

ring and drip pan to clean under
unit. Clean pan and trim ring as

recommended on Cleaning Chart
on page 19.

va trim
1ii:

To Reposition Surface Unit:

@ Replace drip pan into recess in
cooktop.

¢ Put trim ring in place over drip
pan.

e Guide the surface unit into place

so it fits evenly into trim ring. Pan
must he under trim rmcr

Adjusting Oven Thermostat
Use time given on recipe when
cooking first time. Oven thermo-
stats, in time, may “’drift” from the
factory setting and differences in
timing hetween 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 he 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,
LOOK AT BACK OF KNOB
AND NOTE CURRENT SET-
TING. BEFORE MAKING ANY
ADJUSTMENT.

SR s R

To increase temperature turn

toward HI or l\fuor:, 1o decrease
turn toward LO or LOWER. Each
notch changes temperature 10 de-
grees. Temperature can be raised by
20 degrees or lowered by 30 degrees.

For Model RASL3

amnue }'nn]'\ and hold so

iR
i. nCIMOVC KIICU, aiit L0208 =%

pointer is at top of knob. Hold
“skirt” of knob firmly in one hand.
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 lift up end of
pointer slightly.

2. After adjustment is made, press
monitor firmly against knob. Re-
turn knob to range, matching flat
area on knob and shaft. Recheck
oven performance before making
an additional adjustment.

For other models

1. Pull off knob, loosen both
screws on back of knob holding
skirt of knob firmly. £ Z. Turn black
handle to move pointer one notch
in desired direction. Tighten screws.
3. Return knob to range, matching
flat area of knob to shaft. Recheck
oven performance before making
an additional adjustment.
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Do noi clean the bake unit or broil unit. nuy’ soil will burn off when the unit is heated.
NOTE: The bake unit is hinged and can be lifted gently to clean the oven floor. If spillover,
residue, or ash accumulates around the bake unit, gently wipe around the unit with warm

water.

Broiler Pan and Rack

@ Soap and Water
e Soap-Filled Souring Pad

o Commercial Oven Cleaner

Drain fat, cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to cool).

Sprinkle on detergent. Fill the pan with warm water and spread cloth or paper towel over
the rack. Let pan and rack stand for a few minutes. Wacsh; scour if necessary. Ringe and drv

OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

Control Knobs:
Range Top and Oven

e Mild Soap and Water

Pull off knobs. Wash gently but do not soak. Dry and return controls to range making sure
to match fiat area on the knob and shaft.

Qutside Glass Finish

@ Soap and Water

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 the surface of glass while cleaning.

Metal, including
Brushed Chrome

Pl [ yiguy
COOURIOp

e Soap and Water

Wash, rinse, and then polish with a dry cloth. DO NOT USE steel wool, abrasives,
ammonia, acids, or commercial oven cleaners which may damage the finish.

Porcelain Enamei

© Paper Towel

Avoid cleaning powders or harsh abrasives which may scratch the enamel. if acids should
spill on the range while it is hot, use a dry paper towel or cloth to wipe up right away.

Surface* ¢ Dry Cloth
® Soap and Water When the surface has cooled, wash and rinse. For other spills, such as fat spatterings, etc.,
wash with soap and water when cooled and then rinse. Polish with dry cloth.
Painted Surfaces e Soap and Water Use a mild sclution of scap and water, Do not use any harsh abrasives or cleaning powders

which may scratch or mar surfaceA

Inside Oven Door*

@ Soap and Water
© Soap-Filled Scouring Pad
° Commercial Oven Cleaner

To clean oven door; remove by opening to BROIL position and grasping door at sides. Lift
door up and away from hinges. Clean with soap and water. Replace by grasping door at
sides and lining up door with hinges. Push door firmly into place.

QOven Liner*
(CAUTION: When in
use, Hight bulbs can
become warm enough to
preak if touched with
moist cloth or towel.
When cleaning. avoid
warm lamps with cleaning
cloths if lamp cover is
removed. )

° ann and Water
yvalel

e Soap Fllled Scouring Pad
& Commercial Oven Cleaner

Cool hefore cleaning,
FOR LIGHT SOIL Frequem wiping wnh mxld soap and water (especxal)y after cookmg
meat) will prumng ifie iime between major ucmuug Rinse tuorougmy NOTE: ouap left
on liner causes additional stains when oven is reheated.

FOR HEAVY SOIL: Choose a non-abrasive cleaner and follow iabel instructions, using
thin layer of cleaner. Use of rubber gloves is recommended. Wipe or rub lightly on
stubborn spots. Rinse well. Wipe off any oven cleaner that gets on thermostat bulb, When

rinsing oven after cleaning also WIHF thermostat bulh.

Oven Vent Duct

e Soap and Water

Remove the Oven Vent Duct found under the right rear surface unit. Wash in hot, soapy
water and dry and replace.

n and Watar

e Span
wallr

S0ap and

® Soap-Filled Scouring Pad

s Commerciai Oven Cieaner

inge tharonohlv t
Loy

Your shelves can be cleaned by ||clnn anv and al
ur shelves can be cleaned ny
remove all materials after cleanmg NOT E Some commerc:1al oven cleaners cause

darkening and discoloration. When using for first time, test cleaner on small pari of she

and check for discoloration before completely cleanmg

Calrod® Surface
Unit Coils

Spatters and spills burn away when the coils are heated. At the end of a meal, remove all

utensils from the Calrod® unit and heat the soiled units at HI. Let the soil burn off about a

P b tha yinite tAa NTER Aunid astting ~la. matary
minute and switch the units to OFF. Avoid getting cleaning materials on the coils. Wipe off

any cleaning materials with a damp paper towel before heating the Calrod® unit.
DO NOT handie the unit before compietely cooied.

DO NOT self-clean plug-in units.

DO NOT immerse plug-in units in any kind of liquid.

Storage Drawers

@ Soap and Water

For cleamng, remove drawer by pullmg 1t all the way open, tilt up the front and lift out.

NS Lol
WlpL Wllll Udlllp LIUUI or prllgL dllU leldLC ANEVET USE narsn dUla\lVCb LI dLvul llls yuub

Alwminum Drip Pans

© Soap-Filled Scouring Pad

Remove pans frequently and rub lightly with scouring ball or wash in dishwasher.

Chrome-Plated Rings
or Chrome Trim
Rings and Pans

@ Soap and Water

e Stiff-Bristled Brush

e Soap-Filled Scouring Pad
(Non Metallic)

Clean as described below or in the dishwasher.
Wipe all rings after each cooking so unnoticed spatter will not “burn on™ next time you
cook. To remove “‘burned-on” spatters use any or all cleaning materials mentioned. Rub

lightly with scouring pad to prevent scratching of the surface.

Porcelain Drip
| 3 RO

e Soap and Water

RN Y‘ Thasd Qovnerenten
204~ ney JLUUII“‘ IdU
@ Plastic Scouring Pad

e Dishwasher

Cool pan slightly. Sprinkle on detergent and wash or s

ard e A A non mayv alea ho claonad in tha di Ir\ AL
4na ary. In addition. pPan may aist ot CiCanda in e Gisny vashe

ur p n with warm water. Rinse

ar
1.

pillage of marin.ldu frm
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ontaining acids may cause discoloration. Spillovers should be wiped up immediately. with care being

e b
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. Use medium or heavy-weight cooking containers.
Alummum containers generally conduct heat faster
than other metals. Cast iron and coated cast iron
containers are slow to absorb heat, but generally
cook evenly at LOW or MEDIUM settings. Steel
pans may cook unevenly if not combined with other
metals. Use non-siick coated or coaied metal con-
tainers. Flat ground pyroceram saucepans or skillets
coated on the bottom with aluminum generally cook
evenly. Glass saucepans should be used with the
heat-spreading trivets avaiiabie for that purpose.

2. To conserve the most cooking energy, pans should
be {lat on the bottom, have straight sides

and tight

fitting lids. Match the size of the saucepan to the size
of the surface unit. A pan that extends more than
one inch beyond the edge of the trim ring traps heat
which causes “crazing” (fine hairline cracks) on the

pOrLCldll’l dﬂU Ul‘sLUlUldUUIl Idllzplllg UUIII [)IUC io

dark gray on the trim rings.

Directions and Setting

Setting to Complete

Comments

Food Container to Start Cooking Cooking
(ereal
Cornmeal, grits, Covered HI. In covered pan bring LOW or WM, then add Cereals bubble and expand as

catmeal

Saucenan

Saucena

water ta boil before arlrhnv

cereal.

cereal. Finish timing

according to package
directions.

thev cook: use large enough
¥ : 2 2

saucepan to prevent boilover.

7

{'ocoa

Uncovered
Saucepan

Hi. Stir together water or
milk, cocoa ingredients.
Bring just to a boil.

MED. to cook i or Z min.
to completely blend
ingredients.

Miik boiis over rapidiy. Waich as
boiling point approaches.

¢ uffec

Percolator

HI. At first perk, switch
heat to LOW.

LOW to maintain gentle
but steady perk.

Percolate 8 to 10 min. for 8
cups, less for fewer cups.

Tuc
HUES

Cooked in shell

Fried sunny-side-up

Fried over casy

Poached

Scrambled or omelets

Covered
Saucepan

Covered
Skillet

Uncovered
Skillet

Covered
Skillet

Uncovered
Skillet

HI. Cover eggs with cool
water. Cover pan, cook

teamino

until ¢
sieaming.

Ui

MED HI. Melt butter. add
eggs and cover skillet.

HI. Melt butter.

HI. In covered pan bring
water to a boil.

HI. Heat butter unul light
golden in color.

LOW. Cook only 3 to 4
min. for soft cooked: |
min, for hard cooked,

Continue cooking at MED
HI until whites are just set,

about 2tc 5 min
aclutl 5 0 2 min.

LOW., then add eggs.
When bottoms of eggs
lId\LJu\l Sct. C&icnuu)
turn over to cook other
side.

LOW. Carcfuily add eggs.
Cook uncovered about 5
min. at MED. HL.

{ MED. Add cgg mixture,
Cook. stirring to desired
doneness.

If you do not cover skillet, baste
cggs with fat 1o cook tops evenly.

Remove cooked cggs with siotted
spoon or pancake turner.

Eggs continue to set slightly after
cooking. For omelet do not stir
last few minutes. When set fold in
half.

Craits

Covered

<. JETSVINTY
Saueepan

LOW. Stir occasionally

Fresh fruit: Use %4 to ¥4 cup water

ner nound of fruit,

per pou
Dried fruit: Use water as package
directs. Time depends on whether
AT T ORI DI | | R
ITUIL Oy DCCTE PICSLARCU, 1L TTOL,
allow more cooking time.

Braised: Pat roasts ol
lamb or veal:

s and

beel,

chops

Pan-fricd; Tender
cliops: thin steaks up
fo Y- mintic
steihs: hamburgers:
tanks: and sansage:

thin fish hHulx

Covered

Skillet

Uncovered

Skillet

PO
Switch to MED Hlto
brown meat. Add water or
other liguid,

H1. Preheat skillet. then
arcase lightly,

Melt fat then add meat,

§ and check for sticking,

:%

5 LOW. Simmer until fork
tender.

MED HIor MED. Brown
and cook to dcxircd

Ao O
aonchess. turmmg ove

needed.

5
i
i

Meat can be scasoned and floured
before it is browned, if desired.
Liquid variations for flavor could

he unne frait artamato iniee or
OC WiInNiC. iruiu OF 10aws jJuice G

meat broth,

Timing: Steaks ! to 2-in.: I to

2 hirs. Beel Stew: 2o 3 hrs.

Pot roast: 214 to 4 hrs.

Pan {rving is best for thin steaks
and chops. If rare is desired, pre-

heat ckillet hefare addine meat
OGN Ihlat

£
|
A

an
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Food

Container

Directions and Setting
to Start Cooking

Setting to Complete
Cooking

Comments

Fried Chicken

Pan broiled bacon

Sauteed: Less tender
thin steaks (chuck

round, ctc.); liver;
thick or whole fish

Simmered or stewed

meat: chicken: corned

Covered
Skillet

Uncovered
Skillet

Covered
Skillet

Covered

Dutch Oven,

HI. Melt fat. Switch to MED
HI to brown chicken.

HI. In cold skillet arrange
bacon slices. Cook just

until starting to sizzle.

HI1. Melt fat. Switch to MED
to brown slowly.

HI Cover meat with water
and cover pan or kettle.

LOW. Cover skillet and
cook until tender.
Uncover last few minutes.

MED HI. Cook, turning
over as needed.

LOW. Cover and cook

until tender.

LOW. Cook until fork
tender. (Water should

For crisp dry chicken, cover only
after switching to LOW for 10
min. Uncover and cook turning
occasionally 10 to 20 min.

A more attention-free method

is to start and cook at MED.

Meat may be breaded or mari-
nated in sauce before frying.

Add salt or other seasoning
before cooking if meat has not
been smoked or otherwise

beef: smoked pork: Kettle or Cook until steaming. slowly boil). For very large

stewing beef: tongue: Large loads medium heat may cured.

ete. Saucepan be needed.

Mielting choecolafe, Small WM. Allow 10 to 15 min. to When melting marshmallows, add
huiter, Covered meit through. Siir to milk or water.

marshmaliovs saucepan. smooth.

Use small

crrrfome 1init
Suiialt uiiit

Pancakes or

French {oast

Skillet or
Griddle

MED HI. Heat skillet 8 to
10 min. Grease lightly.

Cook 2 to 3 min. per side.

Thick batter takes slightly longer
time. Turn over pancakes when
bubbles rise to surface.

Pasta

D S R
NOOUICS UL Spaguciu

£ nvinead
LuUYLiLy
Large Kettle
or Pot

1 - .
HIL In covered ke
salted water to a bonl

uncover and add pasta
s not

slowlv o boiling doe
¢ slowly <o boitling doe

op.

MED HIi Cook uncovered

Vil e L 008 UNCOVOICCK

until tender. For large
amounts HI may be
needed to keep water at
rolling boil throughout
entire cooking time.

lise I,\rcm e mmh Lettle to pre-
vent bmlov&.r. P‘\sta doubles in
size when cooked.

Prosaure € ooking

Pressure
Cooker or
Canner

HI. Heat until first jiggle is
heard.

MED HI for foods cooking
10 min. or less. MED for
foods over 10 min.

Cooker should jiggle 2 to 3 times

per minute.

Puddingsag Sunees,

1 Uncovered

HI. Bring just to boil.

LOW. To finish cooking.

Stir frequently to prevent

Candics, Prostings ¢ Saucepan sticking.
geladies ! Covered i HI. Measure Y2 to I-in. - MED. Cook [-lb. 10 to 30 Uncovered pan requires more
iresh Saucepain : water in sauccpan. Add - more min.. depending on water and longer tim
: i
! 5 salt and prepared vege- : tenderness of vegetable.
i ; lable. In (.C)\L,lLd saucepan
{ 3 ke to hy
: bringtob :
. . L i . . .
Frosen Covered HI. Mecasure water and salt ¢ LOW. Cook according to Break up or stir as needed while
* Saucepan  as above. Add frozen block ¢ time on package. cooking.
of vegetabic. in covered ’
“ saucepan bring to boil. X '
Sauteed: Onions: ¥ Uncovered ~ HI In skillet melt fat. - MED. Add vegetable, Turn over or stir vegetable as
areen peppers: mush- - Skillet ¢ Cook until desired ten- necessary for even browning.
rooms: celeryt ete. © derness is reached.
Cin d u ;V WM Cover and cook “PL" in volume after cookl ing.
boil. - according to time. ‘ime at WM. Rice: | cup rice uml

Saucepan

+eup grits and 4 cups we

" 2 cups water— 25 mins. Grits:

»40
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Aluminum pans conduct heat quickly. For most conventional

baking light shiny finishes generally give best results because they
help prevent overbrowning in the time it takes for heat to cook the
center areas. Dull (saiin-finish) bottom surfaces of pans are recom-
mended for cake pans and pic plates to be sure those areas brown

completely.

2. Dark or non-shiny finishes, alse glass and pyroceram, generally

absorb heat which may result in dry‘ crisp crusts. Reduce oven heat

25° if lighter crusts are desired. Preheat cast iron for baking some
foods for rapid browning when food is added.

1. Preheating the oven is not always necessary, especially for foods
which cook longer than 30 or 40 minutes. For food with short
cooking times, preheating gives best anpearance and crispness.

4. Open the oven door to check food as little as possible to prevent

uneven heatine and to save enerov,
uneven heating ang to Save energy,

Shelf Oven Time,
Food Container Position Temp. Min Comments
Bread
Biscuits {¥4-in. thick) Shiny Cookic Sheet B, C 400°.-475° 15-20 Canned refrigerated biscuits take
2-4 min. less time
Coffec cake Shiny Metal Pan with B, A 350°-400° 20-30
Satin-finish bottom -
Corn bread or muffins Cast Iron or Glass B 400° -450° 20-40 Preheat cast iron pan for crisp crust.
Gingerbread Shiny Metal Pan with B 3500 45-55
Satin-finish bottom
Muffins Shiny Metal Muffin Pans A.B 400° -425° 20-30 Decrease about 5 min. for muffin mix.
Popovers Deep Giass or Cast iron Cups B 3750 45-60 Cr bake at 450° for 25 min., then at
350° for 10-15 min.
Quick Loaf Bread Metal or Glass Loaf Pans B 350°-375° 45-60
Yeast bread {2 loaves) Metal or Glass Loaf Pans AB 37504250 45-60 Dark metal or glass give deepest
browning.
Plain rolls Shiny Oblong or Muffin Pans A B 375°-425° 10-25 For thin rolls, Shelf B may be used. I
Sweet rolls Shiny Oblong or Muffin Pans B, A 350°-375° 20-30 For thin rolls, Shelf B may be used. :
Cakes
(without shortening)
Angei food Aluminum Tube Pan A 325°-375° 30-55 Two picce pan is convenient.
Jelly roll Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with waxed paper.
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cales
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 more moist
crusts.
Fruit cakes Metal or Glass Loaf or A.B 275°-300° 2-4 hrs Use 300° and Shelf B for small or indi-
Tube Pan vidual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35
Satin-finish bottom
Layer, Chocolate Shiny Metal Pan with B 350°-375¢ 25-30
Satin-finish botiom
Loal Metal or Glass Loaf Pans B 350° 40-60
{ankies &
Brownies E Metal or Glass Pans B, C 3250-350° 25-35 Bar cookies from mix use same time.
Drop ! R C 350° -400° 10-20 Use Shelf C and increase temp, 25-50°
for more browning.
Refrigerator Cookie Shect B.C 400°-425° 6-12
Raolled or sl Cookie Sheet R.C [ 375°-400° 7.12
faite, £
Other Desserts ;
Baked apples Giass or Metai iOACBC 3507 -400° 30-60
Custard Cilass Custard Cups or ;B 300°-350° 30-60 Reduce temp. to 300° for large cus-~
Casserole (setin pan of tard. Cook bread or rice pudding
¢ hot water) H with custard base 80 to 90 minutes.
Puddings. Rice and i Glass Custard Cups or i B 325 50-90
Custard i Casscrole ]
Froee i
Frosen Foit Pan on (‘(mkic St A 4900 —425° 45-70
Moeringue Spread to crust edges B. A 325°-350° 15-25 i To quickly brown meringue use 400°
i for 8-10 min.
One crust Glass or Satin-hinish Mectal A B 400° -425° 45-60 ¢ Custard fillings require lower temp.,
fwo crust Glass or Satin-{inish Metal B 1 400°-425° 40-60 longer time.
Pastiy Shell Gliss or Satin-{iish Metal B 4500 12-15
crta i e ‘.
Bahed potatoes Set on Oven Shelt ACB C 32594000 60-90 i Inerease time for large amount or
scalloped dishes Glass or Metal ACB.C 32503750 30-60 size.
Sauiiies lass B 300°-350° 30-75
22
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. Position oven shelf at B for small-size roasts (3 to 7 Ibs.) and at
A for larger roasts.

2. Place meat fat side up or poultry breast-side up on broiler pan
or other shallow pan with trivet. Do not cover, Do not stuff
poultry unti] just before reasting. Use meat thermometer, for
more accurate doneness. (Do not place thermometer in stuffing.)
3. Remove fat and drippings as necessary. Baste as desired.

4. Standing time recommended for roasts is 10 to 20 min. to
allow roast to firm up and make it easier to carve. It will rise
about 5° to 10° internal temperature; to compensate for tempera-
ture rise, if desired, remove roast from oven at 5° to 10° less than
temperature on chart.

5. Frozen roasts can be conventionally roasted by adding 10 to 25
min. per pound more time than given in chart for refrigerated.
(10 min. per lb. for roasts under 5-lbs.) Defrost poultry before
roasting.

Oven Approximate Roasting Time, Internal
Type Temp. Doneness in Minutes per Pound Temp. °F
Meat 3 to 5-bs. fto 8
Tender cuts: rib, high quality 325° Rare: 24-30 18-22 130°-140°
] sirloin tip. rump or top round* Medium 30-35 22-25 150°-160°
Well Done 3545 28.23 170°-185°
Lamb Leg or bone-in shoulder*® 3250 Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150° -160°
Wwell Do 30-35 28-33 170°-185°
Veal shoulder. leg or loin* 325° Well Done: 3545 30-40 170°-180°
Pork loin, rib or shoulder* 325¢ Well Done: 35-45 30-40 170°-180°
] Ham, pre-cooked 325° To Warm: 10 mins. per lb. (any weight) 125°-130°
Under 10-1bs. 10 to 15-ibs.
Ham, raw 325° Well Done: 20-30 17-20 160°
+For boncless rolled roasts over 6-in. thick§add 5 to 10 min. per lb. 1o times given above.
Poultry 3 to 5-lbs. Over 5 Ibs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chicken pieces 375° Well Done: 35-40 185°-190°
18 to 15-1bs. Over 15-1bs, In thigh:
Turkey 3250 Well Done: 20-25 15-20 185°-190°

Iole]
)
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roiling Chart

. Always use broiler pan and rack that comes with your oven. It is
desig moking and spattering by trapping juices in the
shielded Jower part of the pan.

2. Oven door should be ajar tor most foods; there is a special position
or. door which holds door open correctly.

3. For steaks and chops, slash fat evenly around outside edges of
meat. To slash. cut crosswise through outer fat surface just to the
cdge of the meat. Use tongs to turn meat over to prevent picreing
meat and loosing juices.

4. If desired. marinate meats or chicken before broiling. Or, brush
with barbeque sauce last 5 to 10 minutes only.

igned to minimi

5. When arranging food on pan, de not let {atty edges hang over
sides, which could soil oven with dripping fat.

6. Broiler does not need to be preheated. However, for very thin
foods or to increase browning, preheat if desired.

7. Frozen Steaks can be conventionally broiled by positioning the
oven shelf at next lowest shelf position and increasing cooking time
given in this chart 1% times per side.

8. If your range is connected to 208 Volts rare steaks may be broiled
by preheating the broii heater and positioning the oven sheif one
position higher.

Nhecaméiser
Quantity
and/or Shelf First Side Second Side
Food Thickness Position Time, Min. Time, Min. Comments
Bacon 14-1b. (about 8 C 3 3l Arrange in single layer.
thin slices)
Ground Beell I-1b. (4 patties) Space evenly.
Well done V4 to ¥4-in. thick C 7 4-5 Up to 8 patties take about same
time
Beefl Steaks
Rare I inch thick C 7 7 Steaks less than !-in. cook through
Medium (1-1% lbs.) C 9 9 before browning. Pan frying is
Wwell Done C i3 i3 _§ recommended.
Rare 1V4-in. thick C 10 7-8 Slash fat.
Medium (2-2Y% lbs.) C 15 14-16
Well Done C 25 20-25
Chicken I whole A 35 10-15 Reduce times about 5-10 min. per side
(2 to 214-1bs.). for cut-up chicken. Brush each side with
split fengthwise melted butter. Broil with skin side down
first and broil with door closed.
Bakery Products
Bread (Toast) or 24 slices C 1V4-2 %3 Space cvenly. Place English muffins
Toaster Pastrics | pkg. (2) cut-side-up and brush with butter, if
English Muffins 2-split C 3-4 desired.
Lobster tails 2-4 B 13-16 (Do not Cut through back of shell. Spread open.
(610 8-07. cach) turn Brush with melted butter hefore and
‘ over) after half time.
Fish I-Ib. fillets ¥4 to C 5 5 Handle and turn very carcfully. Brush
Ya-in. thick with lemon butter before and during
cooking if desired. Preheat broiler to
increase browning.
fam slices I-in. thick B 8 8 Increase times 5-10 min. per side for
(precooked) 1%-in. thick or home cured.
Pork ehops
2 (Y inch) C 0 10 Slagh fat
wWell Done 2 (1-in. thick) B 13 13
about 1 1b.
Panib chops
Medium 2 (1 inch) C 8 4-7 Slash fat.
Well Done about 10-12 oz. C 10 10
Medium 2 (1Y inch) C 10 4-6
Well Done about | 1b. B 17 12-14
sess and simifar 1-1b. pkg. (10) C 6 1-2 If desired. splhit sausages in half length-
nrecooked sausages. ‘ wise into 5 to 6-in. picces.
bratwurst ;
24
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) Canning should be done on cook-
top only.

n surface cooking of foods other
han canning, the use of large-
diameter utensils (extending more
than l-inch beyond edge of trim
ring) is not recommended. How-
ever. when canning with water-bath
or pressure canner, large-diameter
utensils may be used. This is
because boiling water temperatures
{even under pressure) are not
harmful to cooktop surfaces sur-
rounding heating unit.
HOWEVER, DO NOT USE
LARGE DIAMETER CANNERS
OR OTHER LARGE DIAMETER
UTENSILS FOR FRYING OR
BOILING FOODS OTHER THAN
WATER. Most syrup or sauce
mixtures—and all types of frying—

emnperatures much hlohﬁ-r

~rnnlk ot

ASAVAV N ] {\«xxl}/
than boiling water. Such tempera—
tures could eventually harm
cooktop surfaces surrounding
heating units.

Home Canning Tips

Observe Following Points
fm Canning:
Bring water to boii on HIGH

aftae b
uuu, then after uuuuxb has b\,gun,

adjust heat to lowest setting to
maintain boil (saves energy and
best uses surface unit.)

2. Besure canner fits over center of

R I | £,
i your modae: suriact

surface unit. 1
section does not allow canner to be
centered on surface unit, use
smaller-diameter containers for

good canning results.

canmng results. Be sure bottom of
canner is flat or slight indentation
fits snugly over surface unit. Can-
ners with flanged or rippled bot-
toms {often found in enamel-ware)

are not recommended.

DIOLIT ¥
ARISEE L WRONG
é". S T Ry
5 =, 7 =
i
i

4. When canning, iise recipes from
reputable sources. Reliable recipes
are available from the manufac-
turer of your canner; manufacturers
of glass jars for canning; such as
Rall and Kerr: and. the United
States Department of Agriculture
Extension Service.

5. Remember, in following the
recipes, canning is a process that
m—‘nprahoc IQT‘D‘P amounts ﬂf steam.

Be careful whlle canning to prevent
burns from steam or heat.

NOTE: If your surface section is
being operated on low power (volt-

age), canning may take longer than

expected, even though dlrectlons
have been carefully followed. The
process may be improved by:

(1) using a pressure canner, and

(2) for fastest heating of large water
quantities, begin with HOT tap
water.
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| PROBLEM

POSSIBLE CAUSE AND REMEDY

OVEN WILL NOT WORK

Plug on range is not completely inserted in the outlet receptacle.

The circuit breaker in your house has been tripped, or a fuse has been
blown.

Oven controls are not properly set.

OVEN LIGHT
DOES NOT WORK

Light bulb is loose.
Bulb is defective. Replace.
Switch operating oven light is broken. Call for service.

FOOD DOES NOT
BROIL PROPERLY

OVEN SET Knob not set at BROIL.

OVEN TEMP Knob not set at BROIL.

Door not left ajar as recommended.

Improper shelf position is being used. Check Broiling Chart.
Necessary preheating was not done.

Food is being cooked on hot pan.

Utensils are not suited for broiling.

FOOD DOES NOT ROAST
OR BAKE PRCPERLY

OVEN SET Knob not set on BAKE.

OVEN TEMP Knob not set correctly.

Shelf position is incorrect. Check Roasting or Baking Charts.
Oven shelf is not level.

Wrong cookware is being used. When roasting, pan is too small.

CALROD® SURFACE UNITS

NOT FUNCTIONING
PROPERLY

u
Surface units are not seated properly in pan frim rings.

Trim rings/drip pans are not set securely in the range top.
are not

Surface unit controls are not properly set.

1
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on the back page of this book.
We're proud of our service and

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. Explain
why you are not pleased. In most

s ownsal

your phone number—to:

Manager, Consumer Relations

Hotpoint

Appliance Park

Louisviiie, Kentucky 40225
FINALLY, if your problem is still
ot resolved, write:

Major Appliance

Consumer Action Panel

20 North Wacker Drive

Chicago, Illinois 60606

want you to be pleased. If for some
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Tholm tssmvmmber i Audrandad $ £33
111iS waitanty iS eXienGed o ine

or one year from date of original original purchaser and any succeed-
purchase, we will provide, free of ing owner for products purchased

charge parts and service labor in for ordinary home use in the 48

your home to repair or replace any \rnNaingand sta’%as(,‘ f:a"/‘i?“ a”dh
pari of the range thai fails because YYashington, D.C. In Alaska the

of a manufacturing defect warranty is the same except that it
"""" is LIMITED because you must pay
to ship the product to the service
shop or for the service technician’s
travel costs to your home.

All warranty service will be provided
by our Factory Service Centers or
by our authorized Customer Care®
servicers during normal working

hatire

[RASLV IS

o o f e Al o VAT th e e Tt lmiae D
LOCK in ine White of Yelow rages
of your telenhone directory far

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

U JIVILLT L U Tt LV IS .

e Service trins o your home to ® Repla(_‘.ement of house fuses

VILD LS oo

teach you how to use the product.  or resetting of circuit breakers.

Read your Use and Care material.
If you then have any questions
about operating the product,

e Faiiure of the product if it is
used for other than its intended

vour dealer or our purpose or used commercially.
prcaac contact your Geaier O Gui DA ?
! Consumer Affairs office at the D ; q q
; e Damage to product cause
i address below. ige 10 product causea s
! Uy dbblutﬂlll e, 1Hovus Ul aol
of God.

e Improper installation.

%" If you have an installation probiem, WARRANTOR IS NOT RESPON-
4 | contact your dealer of instatier. SIBLE FOR CONSEQUENTIAL
o You are responsible for providing MARANACS

DR LAVIAGLCO.

$24 | adequate electnca!, gas, exhaust

pes)l ing and other connecting facilities.

b

TR

P

i 71
i

g

a
d

Some states do not allow the exclusion or fimitation of incidental or consequential damages so the above limitation or exclusion
PR P I Al s by sl frarn ndada b nbada

may not appiy io you. This warrarity grveb you bpb‘blllb regdr Ilulllb and you may aiso have other nglu:. wnich vaiy 17oim stai€ 10 staie.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

Warrantor: General Electric Company

d ‘“ncemmg this wa "a

U o
actric Company, Applia

A QUALITY

| I
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