Contents

Aluminum Foil 5,16, 18,42 Roasting, Roasting Guide 14, 15
Anti-Tip Device 3,37 Self-Cleaning Instructions 18, 19
Appliance Registration 2 Shelves 11, 14, 18, 23, 26
Care and Cleaning 20-27 Thermostat Adjustment 25
Clock and Timer 11 Power Outage 8, 10
Consumer Services 47 Problem Solver 42,43
Features 6,7 Safety Instructions 2-5
Flooring Under Range 29, 30, 35 Set the Clock 11
Installation Instructions 28-41 Set the Timer 11
Leveling 37 Surface Cooking g9
Minor Adjustments 25 Burner Grates 21,27
Model and Serial Numbers 2, 30 Burners 20, 27
Oven 10-19 Control Settings 8

Air Adjustment 25, 36,41 Cookware Tips 9

Baking, Baking Guide 12,13 Flame Size 9,42

Broiler Pan and Rack 16, 23, 26 Lighting Instructions 8

Broiling, Broiling Guide 16, 17 Warranty Back Cover

Control Settings 10, 11 O

o > T

Door Latch 12, 16, 18, 19 & Installation ) 28-41

Nane Damauval oo e

1L7UUl I\l vail paya ‘\___’__/

Light; Bulb Replacement 10, 23

Oven Bottom 23,36
Oven Vents 4,5,10,22 GE Answer Center®
Preheating 12,13 800.626.2000

DAT

RGB744GER
RGB745GER

R

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




Ty

Help us help you...

Read this book carefully.

It is intended to help you operate
and maintain your new range
propetly.
Keep it handy for answers to your
questions.
If you don’t understand something
or need imoie help, write {include
your phone number):

Consumer Affairs

Hotpoint

Appliance Park

Louisville, KY 40225

Vrite down the model
and serial numbers.

Depending on your range, you'll
find the model and serial numbers

Al e tha Frn
on a label on the front of the range,

behind the kick panel, storage
drawer or broiler drawer.

These numbers are also on the
Consumer Product Ownership
Registrationt Card that came
With your range. Before sending

in th(’ C.l"’] p]pacp write thege

numbers here:

Mcdel Number

Serial Number

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

If you received

a damaged range...
Tmmediately contact the dealer (or
builder) that sold you the range.

Save time and money.
Before you request
service...

Check the Problem Solver in this
book. It lists causes of minor
operating probiems that you can
correct yourself.

If you need service...

To obiain service, see ihie
Consumer Services page in the
back of this book.

To obtain replacement parts,
contact GE/Hotpoint Service and
Parts Centers.

We’re proud of our service and
want you to be pieased. If for some
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
cases, this will soive the pluuwm‘

NEXT if you are still not pleased,

all tha Aa
write all the upuu}a—qul'ddH}g

your phone number—to:

Manager Consumer Relations

Hotpoﬁnt ‘‘‘‘‘‘‘‘‘‘
Appliance Park
Louisville, KY 40225

FINALLY, if your problem is still
not resolved, write:

Major Appliance Consumer
Action Panel

20 North Wacker Drive

Chicago, IL 60606

WARNING: If the
information in this
manual is not followed
exactly, a fire or explosion
may resuit causing
property damage,
personai injury or death.

Thn runt cftnen A 130
— 150 NiGL SE01¢ OF UsSC

gasoline or other
flammable vanors 2 and

g
AR{ERENANACIRIL

liquids in the vicinity
of this or any other

appliance.

—WHAT TO DO IF YOU
SMELL GAS

Do not try to light any
appliance.

Do not touch any
plectrical e\mh"h do not

use any phone i m your
building,
Immediately call your
gas stipplier {rom a
neighbor’s phone.
Follow the gas supplier’s
instructions.

o If you cannot reach your
gas supplier, call the fire
department.

@

—Installation and service

4 T
must be performed by a

qualified installer, service

Flan o
SECNCY OF 1 2as supplier.
S SRR
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IMPORTANT
SAFETY NOTICE

~thar ranradnctiva harm
Otnert 1vpl

to such substances.

VUiVl Vv 1EAL R 1,

Gas appliances can cause

The California Safe Drinking
Water and Toxic Enforcement
Act requires the Governor of
California to publish a list of
substances known to the state
to cause cancer, birth defects or

and
diiu

requires businesses to warn
customers of potential exposure

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

it off if necessary.

combustion. Exposure to these
substances can be minimized by
venting with an open window or
using a ventilation fan or hood.

When You Get Your Range

e Have the installer show you
the location of the range gas
cui-off valve and how {o shut

» Have your range installed

and properly grounded by a
qualified installer, in accordance
with the Installation Instructions.
Any adjustment and service
should he per! formed r\nh/ hv

qualified gas range mstallels or

service iedm:uans.

» Plug your range into a E'Zééa

&
¥ RN
PAYs RSt

1]

0oy T~
n “\E%A\L’a [l #] Uukk;‘\‘ub U“X.i‘! ya iU

ﬂ()i vPIﬂOVL the round UIOU“UP g

prong | from the nin(r af In¢

lmih

about the gmunimg of the home

i

clectrical system. it is your
) personal rcz‘;‘vrnibiﬁx‘v and
=" obligation to have ar ungrounded

< outlet replaced with a prop

TANT SAFETY INSTRUCTIONS

Read all instructions before using this appliance.

grounded, three-prong outlet

in accordance with the National
Electrical Code. Do not use

an extension cord with

thic annlinnra
L dppiidiive.

* Be sure all packing materials
are removed from ihe range
before operating it to prevent fire
or smoke dnmﬂoe should the

packing material ignite.

= Locate range out of kitchen
traffic path and out of drafty
locations to prevent poor

air circulation.

o Be snre vour r
e sure your rar

adjusted by a qualified service
technician or installer for the
type of gas (natural or LP) that
is to be used. Your range can be
converted for use with either
type of gas. See Installation

Togtirinfinnag
ALIDLE U LEUILD,

anoe is correctly
= )

o After proionged use of a
range, high fioor temperatures
may resuit and many floor
coverings will not withstand
this kind of use. Never install
the range over vinyl tile or
linoleum that cannot withstand
such type of use. Never install

it directly over interior kitchen
carpeting.

Using Your Range

> Don’t leave children alone or
unattended where a range is
hot or in operation. They could

be seriously burned.

° Tie m

e n the

f l, rol E - drawer
(0 ip eé) or

va y could damage
the ¢ and cven tip it over,
causing severe personal injury.

* CAUTION: ITEMS OF
INTEREST TO CHILDREN
SHOULD NOT BE STORED
IN CABINETS ABOVE A

DBARICCET D Nk TR
RRAINRF Y WM AFIN A BREY

BACKSPLASH OF A
RANGE—CHILDREN
CLIMBING ON THE RANGE
TO REACH ITEMS COULD BE
SERIOUSLY INJURED.
WARNIRIAY amoo oo
VVLiRHERIL NELN®QY ﬂll 1 diigTs
can tip and
injury could
result. To
prevent
accidental
tipping of
the range,
attach an
approved
Anti-Tip
device to
the wall. (See Installation
Instructions.) To check if the
device 1s instailed and engaged
properly, carefully tip the range
forward. The Anti-T) ip device
should engage and prevent the
range from tipping over.
If you pull the range out from the
wall for any reason, make sure
the Anti-Tip device is engaged
when you push the range back
against the wall.

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

o Never wear loose fitting or

hancine sarments while u RD(’.JITmﬂI

it
BRESRRGRAR 2]

the appliance. Be careful when
reaching for items stored in
cabinets over the cooktop.
Flammable material could be
ignited if brought in contact with
flame or hot oven surfaces and
may cause severe burns.

{continued next page) |

smorPNIsu] Ajajes jusjrodury
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* For your safety, never use
vour appliance for warming or
heating the room.

» Do not use water on grease
fires. Never pick up a flaming
pan. Turn off burner, then
smother flaming pan by covering
pan comnletelv wﬂh well-fifting

S L L Y

lid, cookie sheet or flat tray.
Flaming grease outside a pan can
be put out by covering with
baking soda or, if available, a
multi-purpose dry chemical or
foam-type fire extinguisher.

» Do not store flammable
materials in an oven, a range
storage drawer or near

a cooktop.

e Do not store or use
combustible materials, gasoline

nw athar fammahle vann
Ul ULiiC: g!(aumuluuu. vuyurs ﬁﬂd

liquids in the vicinity of this or
any other appliance.

» Do not let cooking grease

i
or other flammable materials

acecumaulate in or near
the range.

° When cooking pork, follow

tha A
the directions exactly and always

cook the meat to an internal
temperature of at least [70°F.
This assures that, in the remote
possibility that trichina may be
present in the meat, it will be
killed and the mcat will be safe
{o cat.

Surface Cooking
mw use the LITE position
ing to HE‘LEH@E“S and

ht<]

make sure the burners have
tenited.

0110\ er Lauxcx

that m }\ Mnc h on i.u_

o Adjust top burner flame size
so it does not extend beyond the
edge of the cookware. Excessive

flame is hazardous.

° Use only dry pot holders—

N smat

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

» To minimize the possibility
of burns, ignition of flammable
materiais, and spillage, turn
cookware handles toward the

side or back of the range v withont

extending over adjacent burners.

e Alwaya turn surface burner
to OFF before removing

cookware

NFUES VT EeA W

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

» Never block the vents (air
openings) of the range. They
pr ovide the air mlet and outlet
tu(u are llcbcbbdl_y LUL th 1aub\/
to operate properly with correct
combustion. Air openings are
located at the rear of the cooktop,
at the top and bottom of the
oven door and under the
storage drawer.

° Do not use a wok on the
cooking surface if the wok

has a round metal ring that is
placed over the burner grate to
support the wok. This ring acts
as a heat trap, which may damage
the burner grate and burner head.
Also, it may cause the burner to
work improperly. This may cause

a carhon monoxide level above

[sapN2as e e SRSV S LUV LR LW

ihat allowed by current standards,
,g,,.suhmg in a health hazard.

ORTANT SAFETY INSTRUCTIONS (continued)

» Foods for frying should be as
ury as pussmm. Frost on frozen
foods or moisture on fresh foods
can cause hot fat to bubble up

and over sides of pan.

e Use least possible amount

of fat for effective shallow or
deep-fat frying. Filling the pan
too full of fat can cause spillovers
when food is added.

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

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

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

« Use proper pan size—Avoid
pans that are unstable or easily

tipped. Select cookware having
flat bottoms lar; rge. enough to

properiy coniain food and avoid
boilovers and spillovers and

lm-ge enguch to cover burner
grate. This will both save
cleaning time and prevent
hazardous accumulations of
food, since heavy spattering
or spillovers left on range can
ignite. Use pans with handles
that can be easily grasped and

remain cool.

 When using glass cookware,

make sure it is designed for top-
of-range cooking.

o Keep all plastics away {rom

top burners.

e o T
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!eft too close to the vent.

* Do not leave any items on
the cooktop. The hot air from
the vent may ignite flammable
items and will increase pressure
in closed containers, which may
= cause them to burst.

» To avoid the possibility of a
burn, always be certain that
the controls for all burners
are at the OFF position and
all grates are cool before
attempting to remove them.

» When flaming foods are
under the hood, turn the fan
ALPE Tha fan 1f anmamating may
Uik, HEIT 1au, i3 Uyc:. auug, llla.”

spread the flames.

o if range is located near a
window, do not hang long

X7 AYrar

tha 1A kA
u..llcuub tnat CouiG 010w OVEL

the top burners and create a
fire hazard.

o If you smell gas, turn off
the gas to the range and call

a qualified service technician.
Never use an open flame to
locate a leak.

e Keep oven free from grease
buiidup.

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

° Puliing out shelf to the shelf-
stop is a convenience in lifting
heavy foods. It is also a
precaution against burns from
touching hot surfaces of the
door or oven walls, The lowest
position “R” is not designed
to slide.

 Don’t heat unopened food
containers in the oven. Pressure
could build up and the
container could burst, causing
an injury.

o Don’t use aluminum foil
anywhere in the oven except as
described in this book. Misuse
could result in a fire hazard or
damage to the range.

e When using cooking or
roasting bags in oven, follow
the manufacturer’s directions.

s Use only glass cookware
that is recommended for use in
gas ovens.

o Always remove broiler pan
from oven as soon as you finish
broiling. Grease left in the pan
can catch fire if oven is used
without removing the grease
from the brotiler pan.

» When broiling, if meat is too
close to the flame, the fat may
ignite. Trim excess fat to prevent
excessive flare-ups.

» Make sure broiler pan is in
place correctly to reduce the
possibility of grease fires.

off oven, anc
closed to contain fire until it
buins out,

Cleaning Your Range

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

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

Self-Cleaning Oven

° Do not clean door gasket.

The door gasket is essential for

a good seal. Care should be taken
not to rub, damage or move the
gasket.

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

» Before self-cleaning the oven,
remove broiier pan and other
cookware.

If You Need Service

> Read “The Problem Solver”
in the back of this book.

> Don’t atiempt to repair

or replace any part of your
range unless it is specifically
recommended in this book.
All other servicing shoulid be

referred to a qualified technician.

SAVE THESE
INSTRUCTION

suy Ajepes jueliodury
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Feature Index

See page

I OVEN SET Knob 10
2 Qven “On” Indicator Light 10
3 Oven Cleaning Indicator Light 18,19
4 Automatic Oven Timer, Cioci and Minute Timer - 11 -
5 Gven Vent 4,5,10,22
6 OVEN TEMP Knob 10
7 Grates, Drip Pans (on models so equipped) and Surface Burners 20, 21, 22,27
8 Surface Burner Controls 8
9 Cooktop 21
16, 23, 26

10} Broiler Pan and Rack

Il Oven Shelves (Easily removed or repositioned on shelf supports.)

11, 14, 18, 23, 26

[0 S VY e § SRS o o TN 11
1L WUVCIH OHICH DUPPOILS 11
13 Oven Gasket 18, 19, 26
{4 Air Vent in Oven Door (Top of Oven Door.) 4,22
15 Storage Drawer or Kick Panel (depending on model) 24
16 Air Intake (Under storage drawer or kick panel.) 4,22
17 Model and Serial Numbers (On front frame of range, behind storage drawer 2,30
or kick panci.)
18 Removable Oven Door (Easily removed for oven cleaning.) 22
19 Anti-Tip Device (Lower right rear corner on range back, 3,37
Sce Installation Instructions.)
23,36

20 Oven Botom

AT M Fetariee T oials
L1 UVETT HICTIOTN Ligint

=
N
()

22 Oven Door Latch (Use for Self-Cleaning cycle only.)

12, 16, 18, 19

ISRy JNOK JO SIINJL3
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Surface Cooking

Electric Ignition

Your surface burners are lighted
by electric ignition, eliminating the
need for standing pilot lights with
constantly burning flames.

in case of a power failure, you
can light the surface burners on
your range with a match. Hold a
lighted match to the burner, then
turn the knob to the LITE position.
Use extreme caution when
lighting burners this way.
Surface burners in use when an
electrical power failure occurs will
continue to operate normally.

The electrode of the spark
igniter is exposed. When one
burner is turned to LITE, all the
burners spark. Do not attempt to
disassemble or clean around any
burner while another burner is
on. An electric shock may
result, which could cause you

to knock over hot cookware.

Surface Burner Controls

Knobs that turn the surface burners
on and off are marked as to which
burners they controi. The two
kiobs on the left control the left
front and left rear burners. The two
knobs on the right control the right
front and right rear burners.

Before Lighting a Burner
o If drip pans are supplied with

your range, they should be used
at all times.

» Make sure both grates on one
sige of the range are in place
before using either burner.

To Light a Surface Burner

Push the control knob in and turn
it to LITE. You will hear a little

nnnnnn
electric spark igniting the burner.
After the burner ignites, turn the

knob to adjust the flame size.

After Lighting a Burner

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

» Do not operate a burner for an

aviandad narind of tima withnnt
CAWTGCU PUTiva Ul uiil winUue

cookware on the grate. The finish
on the grate may chip without
cockware to absorb the heat.

¢ Be sure the burners and grates are
cool before you place your hand, a
pot holder, cleaning cloths or other
materials on them.

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




How to Select Flame Size
Watch the flame, not the knob, as
you reduce heat.

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

FOR SAFE HANDLING OF
COOKWARE NEVER LET THE
FLAME EXTEND UP THE
SIDES OF THE COOKWARE.
Any flame larger than the bottom
of the cookware is wasted and only
serves to heat the handle.
When using aluminum or
aluminum-clad stainless steel
pots and pans, adjust the flame
so the circle it makes is about 1/2
inch smaiier than the bottom of
the cockware.
When boiling, use this same
flame size—1/2 inch smaller than
the bottom of the cookware—no
matter what the cookware is made
of. Foods cook just as quickly at
a gentie boil as they do ata
furious, rolling boil. A high boil
creates steam and cooks away
moisture, flavor and nutrition.
Avoid it except for the few
cooking processes that need
a vigorous boil.
When frying or warming foods
in stainless steel, cast iron or
enamelware, keep the flame
down lower—to about 1/2 the
diameter of the pan.
When frying in glass or ceramic
cookware, lower the flame
even more.

Top-of-Range Cookware

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

Cast Iron: If heated slowly,

ot al-illata axnill civn anticfantaesr
111UDL DRAILLICLD Yvill sl YU ddatuidiaviury
resulis.

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

recommendations for cooking
methods,

Glass: There are two types of
glass cookware—those for oven
use only and those for top-of-range
cooking (saucepans, coffee and
teapots). Giass conducts heat

very slowly.

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

Stainless Steei: This metal alone
has poor heating properties and is
usually combined with copper,
aluminum or other metals for
improved heat distribution.
Combination metal skillets usually
work satisfactorily if they are used
with medium heat as the
manufacturer recommends.

Wok Cooking

(on models with sealed burners)

We rarnmmand that vnn nce nnlv
VYL LULULINILEVIING LRl J\Ju “vOow v X

flat-bottomed wok. They are
available at your local retail store.

Do not use woks that have support
rings. Use of these types of woks,
with or without the ring in place,
can be dangerous. Placing ihe ring
over the burner grate may cause
the burner to work improperly
resulting in carbon monoxide
levels above allowable current
standards. This could be dangerous
to your health. Do not iry to use
such woks without the ring. You
could be seriously burned if the
wok tipped over.

Use of Stove Top Grills

(on models with sealed burners)

P

sealed gas burners. If you use the
stove top grill on the sealed gas
burner it will cause incomplete
combustion and can result in
exposure to carbon monoxide
levels above allowable current
ctandarde Thic rar ha haosaedang
dLAlIailuy. LIS Lall UL LAl aiuuun

to your health.
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g Your Oven

Before Using Your Oven

Be sure you understand how to set
the controls properly. Practice
removing and replacing the shelves
Whi}e the oven is cool Read the

UllULlllaliUU CUIU Ll]_.lb uil !,HC
following pages. Keep this book
handy where you can refer to

it, especially during the first
weeks of using your new range.

Electric Ignition

The oven burner and broil burner
are lighted by electric ignition.
To light either burner, turn the
OVEN SET knob to the desired
oven operation and the OVEN
TEMP knob to the desired
temperature. The burner should
ignite within 30-90 seconds.

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

Power Outage

CAUTION: DO NOT MAKE
ANY ATTEMPT TO
OPERATE THE ELECTRIC
IGNITION OVEN DURING
AN ELECTRICAL POWER
FATLURE. The oven or broiler
cannot be lit during a power
failure. Gas will not flow unless
the glow bar is hot.

If the oven is in use when a
power failure occurs, the oven
burner shuts off and cannot be
re-lit until power is restored.

Oven Controls

The controls for your oven are
marked OVEN SET and OVEN

TEMP.

OVEN SET Control

The OVEN SET controi has
settings for BAKE, BROIL, TIME
BAKE and CLEAN. When you
turn the knob to the desired setting,

tha v iy ie artivatad far
Ul iJl\llJ\A OUImet 15 acuvawea ol

that operation.
BAKF-—Use this setting for all

normal oven operatlons——for
example, for cooking roasts or
casseroies. Oniy the bottom oven
burner operates during baking.
BROIL—Use this setting for
broiling. Only the top (broil)
burner will operate.

TIME BAKE—Use this setting
to turn the oven on and off at
specified times when you want
cooking to start and stop. See

Antomatic Qven Timer on

next page.
CLEAN—Use this setting for the
self-cleaning function only.

OVEN TEMP Control

The OVEN TEMP control
maintains the temperature you set
for normal oven operation as well
as for broiling. Push in and turn
to set temperatures or to set into
CULEAN nnqmnn

OFF—Shuts off power to the oven

controls. Oven will not operate.
The OVEN TEMP knob should be
turned to OFF whenever the oven
is not in use.

For normal oven operation, push
in and turn the knob to the desired

$raanan Ao brrsen talra

lClllpCld\.UlC IL Wl}} uuuuau_y lal\v
30-90 seconds before the flame
comes On.

After the oven reaches the selected

temperature, the oven burner
cycles—off completely, then on
with a full flame—to keep the
oven temperature coniroiied.

Oven Indicator Light

The oven indicator light glows
until the oven reaches your
selected temperature, then goes off
and on with the oven burner(s)

durine cookine
ng coexing.

Oven Light

The oven light comes on
smtnmmwnllv when the door

is opened.

Oven Vents
The oven is vented through duct '
openings at the rear of the cooktop.
See Features section. Do not block
these openings when cooking in
the oven—-it is important that the
flow of hot air from the oven and
fresh air to the oven burners

be uninterrupted.

» The vent openings and nearby
surfaces may become hot. Do not
touch them.

« Handles of pots and pans on

tha conlirton mavw hpnnmn hant if
wiie COORICP HRAY HUCTLES UL

left too close to the vent.

¢ Do not leave plastic items on
the cooktop—they may melt if
left too close to the vent.

o Metal items will become very
hot if they are left on the cooktop
and could cause burns.

* Do not leave any items on the
cooktop. The hot air from the vent
may ignite flammable items and

wrall 2 ango fracanra rlacad
Wi IICrEAse picssuiv in Ci08Sa

containers, which may cause them
to burst.
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Oven Shelves

Shelf Positions

—r NI

| stop-toek CJ
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The shelves are designed with stop-
locks so when piaced correcily on
the shelf supports, they will stop
before coming completely out of
the oven and will not tilt when you
are removing food from them or
placing food on them.

When placing cookware on a shelf,

nll tha chalf At ta tha ¢ 2
yuu Liin ouvu VUL LU LI

position. Place the cookware on
the shelf, then slide the shelf back
into the oven. This will eliminate
reaching into the hot oven.

Catrmm
o

To remove a shelf from the oven,
pull it toward you, tilt front end
upward and pull shelf out.

To replace, place shelf on shelf
support with stop-locks (curved
extension of shelf) facing up and
toward rear of oven. Tilt up front
and push shelf toward back of
oven uniil it goes past btop” On
oven wall. Then lower front of

shelf and push it all the way back.

Oven Moistz

As your oven heats up, the

tpnqpprmlrn {‘h’!ﬂﬁ'{‘ of fhg air

in the oven may cause wate
droplets to form on the doer
glass. These dropleis are

harmless and will evaporate a8

£1
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BAAN, WSV AR \U‘ll&lAE\, LT R A NS § VTS LE}

The oven has five shelf supports
wr HUIIIldl Uq.KI"U dllu rUdbllIlg———
A (bottom), B, C, D and E (top).

It also has a special low shelf
position (R) for roasting extra large
items, such as a large turkey—the
shelf is not designed to slide out at
this position. Shelf positions for
cooking are suggested on Baking
and Roasting pages.

Clock & Minute Timer

To set the clock, push the knob in
and turn the clock hands to the
correct time. Then let the knob out
and coniinue turning io OFF.

The Minute Timer has been
combined with the range clock.
Use it to time cooking operations.
You'll recognize it as the pointer
that is different in color from the
clock hands.

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

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

At the end of the set time, 2

k er sounds to tell you t ﬁa ne is
Turn the knob, without
prshing in, until the pointer

croanbse DITE and fha b
RS SNS RLEN ‘\l‘ P N A S 1™ ULL&LA/I ﬁ!,UlJD

Automatic Oven Timer

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

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

2. Set the DELAY START coentrol.
Push in and turn the DELAY
START dial to the time you want
the oven to turn itself on. (If you
want it to start cooking
immediately, do not set DELAY
START time.)

3. Set the STOP TIME control.
Push in and tum the STOP TIME
to turn itself off.

Rlntae Tha t ha ot lacat o
NQIC! 1nere must oe at icast a

half-hour difference between the
DELAY START and STOP TIME
dials, and times can be set only up
to 11 hours and 45 minutes

in advance.

4. Set the OVEN SET knob to
TIME BAKE.

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

After you take your food out of the

oven, be sure to turn the OVEN

TERAD ~Anetend ¢4 OO
Loavil COMUUL WU ULe,
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Do not lock the oven door with the

door latch during baking. This is
used for self-cleaning only.

How to Set Your Range

for Rn?xina

1. Position the shelf or shelves in
fhp oven. “: pnnl{tnc on two QhP]\I

..... v

at the same time, stagger the
cookware for best heat circulation.
Place food in oven on center of
shelf. Allow at least 2 inches
hetween edge of cookware and
oven wall or adjacent cookware.

2. Close the oven door but do not
latch it. If the door latch is moved
to the right during a bake
operation, the door may lock and
you may not be able to open it until
the oven cools.

3. Turn OVEN SET knob toc BAKE

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

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

Preheating is very important when

il fand
baking foods such as biscuits,

cookies, cakes and other pastries.
Preheat the oven for at least 10
minutes. Preheating is not
necessary when roasting or for

MRS PN

jong-iime cooking of whole meals.

Shelf Positions

Most baking is done on the (B)
shelf position.

When baking three or four items,
use two shelves positioned on the
/T 0. TTR) asemensnsebr

(D ol ) SUppoi.

thke zmﬂe food cakes on the (A)

e Follow a tested recipe and
measure the ing
15 you are using

rediznts ca :muuy
a package mix,

::
F
&

‘I;u 2 inhol Ao
fotlow label Qu

hnng

Yaled
[

» Do not open the oven door during
a baking operation—heat will be
lost and the baking time might

ad tnh
nced to be extended. This¢ could

cause poor baking results. If you
must open the door, open it
partially—only 3 or 4 inches—and
close it as quickly as possible.

Common Baking Problems

and P{}SS‘}\ID Qnﬂﬂhgne

PIES
Burning around edges

e Edges of crust too thin.
e Incorrect baking temperature.

RBottom crust seggy and unbaked

AFULLULAE L& &M Vi) tesats =i

s Allow crust and/or ﬁlhng to cool
sufficiently before filling pie shell.
» Filling may be too thin or juicy.

« Filling allowed to stand in pie
sheli before baking. (Fili pie shells
and bake immediately.)

= Ingredients and proper measuring
affect the quality of the crust. Use
a tested recipe and good technique.
Make sure there are no iiny hoies
or tears in a bottom crust. “Patching”
a pie crust could cause soaking.

Pie filling runs over

« Top and bottom crust not seaied
together well.

e Edges of pie crus
high enough.

e Too much filling.
» Check size of pie plate.

ot built up

Pastry is tough; crust not flaky

« Too much handling.

e Fat too soft or cut in too fine.
Roll dough lightly and handle as
little as possible.

A A "HIEO

CARES

Cake rises higher on one side
> Batter spread unevenly in pan.
e Oven shelves not level.

n YR 7A e A .
= Warped pans uscd.

Cakes cracking on top

e Oven temperature too high.

s Batter too thick, follow recipe or
exact package directions.

» Check for proper shelf position.
e Check pan size called for in

recipe.
 Improper mixing of cake.

Cake falls

» Too much shortening, sugar or
liquid.

e Check leavening agent, baking
nowder or baking soda to assure
freshness. Make a habit of noting
expiration dates of packaged
ingredients.

¢ Cake baked at incorrect
temperature or not baked long

enough

« If adding oil to a cake mix, make
certain the oil is the type and
amount specified.

Crust is hard

e Check temperature.

e Check sheif position.

Cake has soggy layer or streaks
at bottom

e Undermixing ingredients.

e Shortening too soft for proper
creaming.

s Too mnph liguid,

FEOLUIR S 3 RS ety batiadd

COOKIES & BISCUITS

Doughy center; heavy crust on
surface

e Check temperature.

e Check shelf position.

o Carefully follow bakmg
instructions as gth:ll in reliable
recipe or on convenience food
package.

» Flat cookie sheets will give more
even baking results. Don’t
overcrowd foods on a baking
sheet.

= Convenience foods use
their expiration date.

Browning more noticeable on
one side

» Oven door not closed properly.
o Check shelf position.
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Baking Guide

":rr;r

i. Preheating is very important
when baking foods such as
biscuits, cookies, cakes and other
pastries. Preheat the oven for at

? Ieast 10 minutes. Preheating is not
necessary when roasting or for
jong-time cooking of whole meals.

and pie plates.

2. Aluminum pans conduct heat
quickly. For most conventional
baking, light, shiny finishes give
best results because they help
prevent overbrowning. For best
browning results, we recormnmend
duii bottom surfaces for cake pans

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

Shelf Oven Time,
Food Cookware Positions Temperatures Minutes Comments
Bread :
Biscuits (1/2 in. thick) Shiny Cookie Sheet C 400°-475° 15-20 Canned, refrigerated biscuits take 2 to 4
minutes less time.
Cofiee cake Shiny Meiai Pan with B 350°-400° 15-30
satin-finish bottom
Corn bread or muffins Cast-Iron or Glass Pan B 400°-450° 20-40 Preheat cast-iron pan for crisp crust.
Gingerbread Shiny Metal Pan with R 350° 45-55
satin-finish bottom
Muffins Shiny Metal Muffin Pan B 400°-425° 20-30 Decrease about 5 minutes for muffin mix
Popovers Deep Glass or Cast-Iron Cups B 375° 45-60 or bake at 450°F. for 25 minutes, then at
- 350°F. for 10 to 15 minutes.
Quick loaf bread Metal or Glass Loaf Pan B 350°-375° 45-60 Dark metal or glass gives deepest
Yeast bread (2 loaves) Metal or Glass Loaf Pan B 375°-425° 30-60 browning.
Plain rolls Shiny Obiong or Muffin Pan B 375°-425° i0-25
Sweet rolls Shiny Oblong or Muffin Pan B 350°-375° 20-30
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jeily roll Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with wax paper.
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cakes
Bundt cakes Metal or Ceramic Pan AB 325°-350° 45-65
Cupcakes Shiny Metal Muifin Pan B 350°-375° 20-25 Paper liners produce moister crusts,
Fruitcakes Metal or Glass Loaf or Tube Pan A, B 275°-300° 2-4 hrs. Use 300°F. and Shelf B for small or
individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35 If baking four layers, use Shelves B
satin-finish bottom and D.
Loaf Metal or Glass Loaf Pan B 350° 40-60
Cookies
Brownies Metal or Glass Pan B,C 325°-350° 25-35 Bar cookies from mix use same time.
Drop Cookie Sheet B,C 350°-400° 10-20 Use Shelf C and increase temperature 25°
to SO°F. for more browning.
Refrigerator Cookic Sheet B,C 400°-425° 6-12
Rolled or sticed Cookice Sheet B,C 375°-400° 7-12
Fraits,
Other Desserts
Baked apples Glass or Metal Pan A, B, C 350°-400° 30-60
Custard Glass Custard Cups or Casserole B 300°-350° 30-60 Reduce temperature to 300°F. for large
(qct in pan of hot water) custard.
Puddings, rice Glass Custard Cups or Casserole B 325° 50-90 Cock bread or rice pudding with custard
and custard base 80 to 90 minutes.
Pies
Frozen Foil Pan on Cookie Sheet B 400°-425° 40-70 Large pies use 400°F. and increased time.
Meringue Spread to crust edges B 325°-350° 15-2 To quickly brown meringue, use 400°F.
for 9 to 11 minutes.
One crust Giass or Satin-finish Metal Pan B 400°-425° 40-60 Custard fillings require lower temperature
Two crust Glass or Satin-finish Metal Pan B 400°-425° 40-60 and longer time.
Pastry shell Glass or Satin-finish Metal Pan B 450° 10-16
iscellaneous
Baked potatoes Sct on Oven Shelf B,C 325°-400° 60-90 Increase time for large amount or size.
Scalloped dishes Glass or Metal B,C 325°-375° 30-60
Souffles Giass Pan B 3J0°-350° 30-75

supjeq
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Roasting

Roasting is cooking by dry heat.
Tender meat or pouitry can be
roasted uncovered in your oven.
Roasting temperatures, which
should be low and steady, keep
spattering to a minimum. When
roasting, ii is not necessary io
sear, baste, cover or add water to
your meat.

"

The oven has a special low shelf
(R) position just above the oven
bottom. Use it when extra cooking
space is needed, for example,
when roasting a large turkey. The
shelf is not designed to slide out
at this position.

Roasting is easy; just follow

tenc-

Step 1: Position oven shelf at (B)
position for small size roast

(3 to 5 1bs.) and at (R) position
for larger roasts.

Step 2: Check weight of roast.
Place meat fat-side-up or pouliry
breast-side-up on roasting rack in a
shallow pan. The melting fat will
baste the meat. Select a pan as
close to the size of meat as

~oos n~Le

oy Wla Munilasm svne xri 'Y
possible. {Broiler pan with rack

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

Step 4: Most meats continue to
cook slightly while standing after
being removed from the oven.
Recommended standing time for
roasts is 10 to 20 minutes. This
allows roasts to firm up and makes
them easier to carve. Internal
temperature will rise about 5° to
10°F. If you wish to compensate
for temperature rise, remove the
roast from the oven when its
internal temperature is 5° to 10°F.
less than temperature shown in the
Roasting Guide.

NOTE: You may wish to Time

T ates /Q A TTalenee Wiseo £ armon
DdRC (OO0 UbdHIE 1uul vyl
section of this book) to turn oven
on and off automatically.

Remember that food will continue
to cook in the hot oven and
therefore should be removed when
the desired internal temperature
has been reached.

Frozen Roasts

» Frozen roasts of beef, pork,
lamb, etc., can be started without
thawing, but allow 15 to 25
minutes per pound additional time
{15 minutes per pound for 1oasts
under 5 pounds, more time for
larger roasts).

o Thaw most frozen poultry before
roasting to ensure even doneness.
Some commercial frozen pouliry
can be cooked successfully without
thawing. Follow directions given

on package label.

Dual Shelf Cooking

Thi
This allows more than one food

to be cooked at the same time. For
example: While roasting a 20-1b.
turkey on shelf (R) a second shelf
may be added on position D so
that scalloped potatoes can be
cooked at the same time. Calculate
the total cooking time to enable
both dishes to complete cooking
at the same time. Allow 15-20
minuies of additional cooktime
for the potatoes.
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Roasting Guide

Oven Approximate Roasting Time internai
Type Temperature | Doneness in Minutes per Pound Temperature °
Meat 3 to 5 ibs. 6 to 8 Ibs.
Beef, Tender cuts: rib, high quality 325° Rare: 24-35 18-25 140°-150°
sirloin tip, rump or top round® Medium: 35-39 25-31 150°-160°
Well Done: | 39-45 31-33 170°-185°
Lamb leg or bone-in shoulder* 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Well Done: | 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: | 35-45 30-40 170°-180°
Pork loin, rib or shoulder* 325° Well Done: | 35-45 30-40 170°-180°
Ham, precooked 325° To Warm: 18-23 minutes per pound (any 115°-125°
*For boneless rolled roasts over 6 weight)
inches thick, add 5 to 10 minutes
per pound to times given above.
Poultry 3 to 51bs. Over 5 lbs.
Chicken or Duck 325° Well Done: | 35-40 30-35 185°-190°
Chicken pieces 350° Well Done: | 35-40 185°-190°
10 to 15 Ibs. Over 15 Ibs. In thigh:
Turkey 325° Well Done: | 16-22 12-19 185°-190°
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Broiling is cooking food by direct
heat from above the food. Most
fish and tender cuts of meat can
be broiled. Follow these steps to
keep spattering and smoking to

a minimum.

The oven door should be closed
during broiling.

1. Oven does not need to be
preheated for broiling.

2. If meat has fat or gristle near the
edge, cut vertical slashes through
it about 2 inches apart, but don’t
cut into meat. We recommend that
you trim fat to prevent excessive
smoking, leaving a iayer about

1/8 inch thick.

3. Arrange food on rack and
position the broiler pan on the
appropriate shelf in the oven.
Placing food closer to flame
increases exterior browning of
food, but also increases spatiering
and the possibility of fats and meat
juices igniting.

4. Close the oven door but do

not latch it. If the door latch is
moved to the right during a broil
operation, the door may lock and
you may 1ot be able to open it
until the oven cools.

5. Turn OVEN SET knob to
BROIL. For most foods, turn
OVEN TEMP knob to BROIL.
Note: Chicken and ham are
broiled at a lower setting in order
io cook food through without

overbrowning it.

6. Turn most foods once during
cooking (the exception is thin
fillets of fish; oil one side, place
cook without turning until done).
Time food for about one-half the
total cooking time, turn food, then
continue to cook to preferred
Joneness.

7. Turn OVEN TEMP knob

to OFF. Remove broiler pan
from oven and serve food
immediately. Leave pan outside

the oven to cool.

Use of Aluminum Foil

You can use aluminum foil to line
your broiler pan and broiler rack.
However, you must moid the foil
tightly to the rack and cut slits in it
just like the rack.

"X'/ifhnnr thea
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prevent fat and meat juices from
draining to the broiler pan. The
juices could become hot enough to
catch on fire. If you do not cut the

clite the foil will
Silts, e 1o Wil

Questions & Answers

Q. When broiling, is it necessary ==
to always use a rack in the pan?

A. Yes. Using the rack suspends
the meat over the pan. As the meat
cooks, tive juices fail into the pan,
thus keeping meat drier. Juices are
protected by the rack and stay
cooler, thus preventing excessive
spatter and smoking.

Q. Should I salt the meat before
broiling?

A. No. Salt draws out the juices
and allows them to evaporate.
meat with tongs; piercing meat
with a fork also allows juices

to escape. When broiling poultry
or fish, brush each side often
with butter.

Q. Why are my meats not

cut as brown as they

.
fraving
49

should?
A. Check to see if you are using
the recommended shelf position.
Broil for longest period of time
indicated in the Broiling Guide.
Turn food only once during
broilin g.
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sroiling Guide

Quantity and/or Shelf First Side Second Side
Food Thickness Position | Time, Minutes | Time, Minutes | Comments
Bacon 172 1b. (about 8 C 3 3 Arrange in single layer.
thin slices)
Ground Beef 1 1b. (4 patties) Space evenly.
Well Done 1/2 to 3/4 in. thick C 1011 4-5 Up to 8 patties take about same time.
Beef Steaks 4
Rare 1 in. thick B 9 7 Steaks less than I in. thick cook through
Medium (I to 1’4 1bs.) B 12 5-6 before browning. Pan frying is recommended.
Well Done B 13 8-9 Slash fat.
Rare 1 in. thick B 10 6-7
Medium (210 2% Ibs.) B 12-15 10-12
Well Done B 25 16-18
Chicken (450°) 1 whole B 30-35 25-30 Reduce time about 5 to 10 min. per side for
(2to 2% Ibs.), cut-up chicken. Brush each side with melted
split lengthwise butter. Broil with skin-side-down first and
broil with door closed.
Bakery Preducts
Bread (Toast) or 2 to 4 slices C 2-3 12-1 Space evenly. Place English muffins cut-side-
Toaster Pastries 1 pkg. (2) up and brush with butter if desired.
English Muffins 2, split C 3-5
Lobster Tails 2-4 C 13-16 Do not Cut through back of shell, spread open. Brush
(6 to 8 oz. each) turn with melted butter before broiling and after
over, half of broiling time.
Fish 1-1b. fillets 1/4 to B Handle and turn very carefully. Brush with
1/2 in. thick 5 5 lemon butter before and during cooking if
desired. Preheat broiler to increase browning.
Ham Slices (450°) 1 in. thick C 8 8 Increase time 5 to 10 min. per side for 14 in.
Precooked thick or home-cured ham.
Pork Cheps 201240} B 10 4- Slash fat.
Well Done 2 (1 in. thick), B 13 9-12
about 1 Ib.
Lamb Chops
Medium 2 (1 in. thick), B 8 4-7 Slash fat.
Well Done about 10to 12 oz. B 10 10
Medium 2 (14 in. thick), B 10 4-6
Well Done about 1 Ib. B 17 12-14
Wieners, 1-Ib. pkg. (10) C 6 1-2 If desired, split sausages in half lengthwise;
stmilar precooked cut into 5- to 6-in. pieces.
sausages, bratwurst

Broiling Tips

The oven door should be closed
during broiling.

1. Always use broiler pan and rack
that comes with your oven. it is
designed to minimize smoking and

spi Hlermo hv n.mmnu nm‘m. m the

.\hleldt,d lowu part of the pan.

2. For steaks and (*hnm slash fa
evenly around outside edges of
meat. To slash, cut crosswise

through outer fat surface just to the
cdge of the meat. Use tongs to ium

v-e-

chicken before broihi
with barbecue sauce
e minutes only.

l" ._....
—
7o
~

4. When arranging food on pan, do
not let fatty edges hang over sides,
which could soil oven with fat

drinnino
cripping.

5. Oven does not need to be
nreheated, However, for very thin

foods, or to increase blowmng,
preheat if desired.

6. Frozen Steaks can be
conventionally broiled by
positioning the oven shelf at
next lowest shelf posmon and
ll” LUUK&IH“ Ulllb UlVCll
in this guide 14 times per side.

dugroxg
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Before a Clean Lvuc

o

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

shelves may be left in oven.

T\Tﬂ'E‘!? Chal
NOTE: Shelves will discolor

during the self-cleaning cycle.)
Step 2: Wipe up heavy soil on the
oven bottom.

A. Oven Front Frame
B. Oven Door Gasket
. Oven Light

Cﬁ» e I
tep 3: Clean spatters or spills

on oven front frame (A) and oven
door outside gasket (B) with a
dampened cloth. Polish with a
dry cloth. Do not clean gasket
{B). Never use a commercial
oven cleaner in or around

self-cleaning oven.

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

Oven shelves may be cleaned in
the self-cleaning oven. However,
they will darken, lose their luster
and become hard to siide. Wipe
the shelf supports with cooking

oil after self- Mnranana to make

shelves slide more easlly

Ifvourra nge is eqguinned with
your ra equippe
porcelain ¢ namel drip pans, they

can be cleaned automatically in
the scli-cleaning oven. Wipe off

boilovers that are not stuck on

before placing two pans, upside
down, on each oven shelf.

Caution: Chrome drip pans
(on modeis SO equipped) should

CVEX UC ucaucd i th a'&}f'
cleaning oven.

Do not use commercial oven
cleaners or oven protectors in

or near the self-cleaning oven.

A combination of any of these
products plus the high clean cycle
temperatures may damage the
porcelain finish of the oven.

Important: The oven door must
be closed and latched and all

controls must be set correctly for
the clean cycle to work properly.

T loan (‘v

fhor o
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After a clean cycle, you may

A xrhita ach 1

notice some white ash in the oven.

Just wipe it up with a damp cloth.

If Whl“‘ cpnfc rem qm remove

them with a soap- ﬁlled steel wool
pad. Be sure to rinse thoroughly
with a vinegar and water mixture.
These deposits are usually a salt

residue that cannot be removed by

the clean cycle.
If the gven is not clean after

et
one clean cycle, the cycle may
be repeated.

How to Set Oven
for Cleaning

Qeamn ‘E ann ﬂ‘\/FN QPT l(nnh fﬂ

ML RF B

CLEAN. Push in and turn OVEN
TEMP knob to CLEAN. Controls
will snap into final position when
the CLEAN location is reached.

Step 2: Slide the latch handle to
the right as far as it will go.
Step 3: Set the automatic

oven timer:

Make sure both the range clock
and the DELAY START dial show
the correct time of day. When
pushed in and turned, “the DELAY
START dial and the STOP TIME
dial will “pop” into place when
the time shown on the range clock

ig reached

« Decide on cleaning hours
necessary.

Recommended Cleaning Time:

Light ts R/{eﬂnruh) Qnﬂ___'; ’% bﬂu;g

(thin spills and light spatters)
Heavy Soil—4 hours

(heavy, greasy spills and spatters)
o Add these hours to present time
of day, then push in and turn STOP
TIME dial clockwise to this
desired stop time. CLEANING
light glows, showing cleaning

has started.

ML Y A RNTTRIY 1ol
The CLEANING light will

indicating oven is hot, and door
cannot be opened. Oven door
gets hot during self-cleaning.
DO NOT TOUCH.
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after Self-Cleaning

“ollow These Q#ppc

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

Step 1: When CLEANING light
is off, slide the latch handle to the
left as far as it will go and open
the door.

W

Step 2: Turn OVEN TEMP knob
to OFF.

NOTE: If you wish to start and
stop cleaning at a later time than
shown on the ciock, push in and
turn DELAY START dial to time
vou wish to start. Add the hours
needed for cleaning to this “start”
time, then push in and turn STOP
TIME dial to this desired stop
time. Oven will automatically turn

on and off at the set times.

LS RUFRR EdwG

Oinoetinme o
Vuw 1N 23

Q. Why won’t my oven clean

nmmndnai’olv avan thanah ¥ cat
AREXNENUL LANEDS ‘y % VOBl I.llUulen A O

all the time and clean knobs
correctly?

A. Check to be sure your DELAY
START dial is set to the same time
as ihe range ciock. Aiso check io
be sure latch handle is moved to
the right.

Q. If my oven clock is not
working, can I still self-clean

my oven?

A. No. Your Automatic Oven Timer
uses the range clock to help start and
stop your self-cleaning cycle.

\g- bdll 1 UST COLRICL lel (X7 3T
cleaners on any part of my self-
cleaning oven?

A. No cleaners or coatings should
be used around any part of this
oven. If you do use them and do
not thoroughly rinse the oven with

atar wining it ahanlntaly nlann
vvut\d, YIpRLE 1t ao0s01 Uiy vivai

afterward, the residue can scar the
oven surface and damage metal
parts the next time the oven is
automatically cleaned.

Q. Can I clean the woven gasket
around the oven door?

A. No, this gasket is essential for a
good oven seal, and care must be
taken not to rub, damage or move
this gasket.

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

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

. What should }?I do if excessive
ing occurs during cleaning?
A. Tim is caused by excessive soil,
you should swiich the OVEN

2 Irnnh an ﬂ‘—cg n x.nan winfdAnwe
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Allow the oven to cool for at least
one hour before opening the door.
Wipe up the excess soil and reset the
ciean cycie.

Q. Is the “crackling” sound I hear

sArrrsimney nlo i)
(i Eiivy \,u.:mnug HROIGs .

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

Q. Should there be any odor
during the cleaning?

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

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

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

Q. Why do I have ash left in my

avan affar cloaninag?
OVER a:3CT Giganming.

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

or cloth.

Q. My oven shelves deo not slide
easily. What is the matter?

A. After many cleanings, oven
shelves may become so clean they
do not siide easily. To make shelves
slide more easily, after each self-
cleaning cycle dampen fingers with
a small amount of cooking oil and
rub lightly over sides of shelf where
they contact shelf supports.

Q. My oven shelves have become
gray after the self-cieanmg cycle,

To ¢B.2
ED LREED HAUH llldﬂ °

A. Yes. After the self-cleaning cycle,
tha chalvag snarr hava TAact onman
LUL OLIVIVUD 1114y 1A VYU 1USL dULLIC
luster and discolored to a deep gray.

loves T onnlr fond nm ¢ha B
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while the oven is self-cleaning?

A \/'an W hila tha nven 10 calf
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cleanmg, you can use the cooktop
just as you normally do. However,
be careful when standing in front of
the range—oven becomes very hot
while seif-cleaning.
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Proper care and cleaning are
important so your range will give
you efficient and satisfactory

corvics Enllaw thaca dirantinne
SCIviICe, OnOW tnESe GIrecuions

carefully in caring for it to help
assure safe and proper maintenance.

BE SURE ELECTRIC POWER
IS DISCONNECTED BEFORE
CLEANING ANY PART OF

EIAAETED ¥D A ATAED
YUUR RARGE.

Sealed Burner Assembilies

{on models o eqn 'nped)

I A ARV L &

Burner Cap

Burner Head

é—fg
Z( [ o = —SDHD Pan

Ilf e et nnporﬁ

Burner Base

The burner assemblies should be
washed regularly and, of course,
after spillovers.

Turn all controls OFF before
removing burner parts and
drip pans (if so equipped).

2
"D

wmter $ expos sed. When
bumer is turned to LITE, d]l the
burners spark. Do not attempt
to disassemble or clean around
any burner while another burner
is on. An clectric shock may
result, which could cause you

to knock over hot cookware.

The burner grates, caps, burner
heads and dnp pans (if so equipped)
can be lifted off, making them easy
to clean. Removing them gives you
access to the burner support and

Wilaok thaca sammasrakla
YYdofl LICHT 10U vduvin

burnier bowl.
parts in hot, soapy water and rinse

with clean water. Dry them with a

cloth—don’t reassemble them wet.
Be sure these parts are properly in

position when replacing them,

CAUTION: DO NOT
OPERATE THE BURNER
WITHOUT ALL BURNER

PARTS AND DRIP PANS (IF
SO EQUIPPED) IN PLACE.

‘V‘Y ll UUIUCI Ldpb lll uUL, dvapy
water and rinse with clean water.
Dry them with a cloth—don’t
reassemble them wet. When
replacing burner caps, be sure
they’re properly in position
over the burners.

Rsmop Burner Heads

(on models with sealed burners)

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

You should clean the burner heads
routinely, especiall fter bad

1 C
holes. Rurner head

(38 8102 G 3 Lw}

for cleaning.

Remove the burner grate and

burner cap. Then lift the burner
head straight up.

To remove burned-on food, soak
the burner head in a solution of
mild liquid detergent and water.
Soak the burner head for 20 to 30

If the f-nnr{ r*lnngn t rings

minntec
111150

LLMEEUILO,. 1E UV 1V oL

off completely, scrub it with soap
and water and a brush or plastic
pad. Do not use steel wool or
abrasive cleaners because they
will clog the burner openings and
scratch the burners. If the holes
become olnoopd clean them with

a toothmck.

Before nnrhno the burner head

back, shake out excess water and
dry it thoroughly by setting it in a
warm oven for 30 minutes. Then
place it back in the range, making
sure the pin in the burner base goes
in the hole in the burner head, and
xi‘lf H\P hlll ner H“’}A’lQ ’HP nrhnm‘lv

{
seated and level.

Dual Burners
(on models so equipped)

Grate

—— a

Burner

The electrode of the spark

igniter (on models with electric
ignition) is exposed. When one
burner is turned to LITE, all the

o cam e Thn we b nbbmannond

burners spark. Do not attempt to
disassemble or clean around
any burner while another burner
is on. An electric shock may
result, which could cause you to

knock over hot cookware.

The hoies in the burners of your
range must be kept clean at all
times for proper ignition and an

even, unhampered flame.

You should clean the burners
routinely, especially after bad
spillovers, which could clog these
holes. Burners lift out for cleaning.
To remove burned-on food, soak
the burner in a solution of mild

limid Aatarcant and watar Qaalr
Lyjuiu uut\/lgvut QLU VY ALLL WU

the burner for 20 to 30 minutes. If
the food doesn’t rinse off
completely, scrub it with soap and
water and a brush or plastic pad.

Do not use sieel wool Ol' abrasive

clogged, clean them with
a toothpick.

Before putting the burner back,
shake out excess water and then
dry it thoroughlv by getting itina
warin oven 1UI JU mmuu,a iHCll

v2 making
ims IS}

Lu
seated and level,
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Lift-up Cooktop

(01 models with dual burners)

Clean the area under the cooktop
often. Built-up soil, especially
grease, may catch on fire.

To make cieaning easier, ihe
cooktop may be lifted up.

tha canl-tn
[ =319 \,UUK\E!JP-

1. Be sure burners are turned off.
2. Remove the graies.
3. Grasp the two front burner wells

nAd i un.
Ll.llu 111t Ui

Some models have dual support
rods that will hold the cooktop up
while you clean underneath it.

V- 74
y-

" After cleaning under the coskiop
with hot, soapy water and a clean
cloth, lower the cooktop. Be
careful not to pinch your fingers.
Lower cooktop gently to avoid
biowing out piiot flames {on
models with Standing Pilots).

Cooktop Surface

There are a number of precautions
you can take to avoid marring the
porcelain enamei surface of the
cooktop and to prevent it from
becoming dull. Don’t slide heavy
pans across it. If you spill foods
with a lot of acid (tomatoes,
sauerkraut, fruit juices, eic.) or
foods with high sugar content,
clean them up as soon as possible.
If allowed to set, these foods could
cause a dull spot Also, no matter
now stubborn the food stain, never
use harsh abrasive cleansers. They
could permanently damage the
enamel surface. We recommend

a cleanser such as Soft Scrub®
Uld.llu blUdJlel " Oora bluuldl
cleaning product.

Do not store flammmable
materials in an oven or near
the ceoktop. Do not store or use
combustible materials, gasoline
or other flammable vapors and
liquids in the vicinity of this or
any other appliance.

#Soft Scrub” is a registered (rademark of the
Clorox Company.

Burner Grates

Grates should be washed regularly
and, of course, after spillovers.
Wash them in hot, soapy water
and rinse with clean water. After
cleaning, dry them thoroughly by
putting them in a warm oven for a
few minutes. Don’t put the grates
back on the range while they are
wet. When replacing the grates, be
sure they’re positioned securely
over the burners.

To get rid of burned-on food, soak
the grates in a slightly diluted
liquid detergent. Don’t let them

goak for more than 30 minutes

W uiadiia RiziiataioS.

Although they’re durable, the
grates will gradually lose their
shine, regardless of the best care
you can give them. This is due to
their continual exposure tc high
temperatures.

UU UUL UpCldLb a Uulllcl 1U1 ail
extended period of time without
cookware on the grate. The finish
on the grate may chip without
cookware to absorb the heat.

(continued next page)
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Drip Pans

(on models so equipped)

Remove the grates and lift out
the drip pans. Drip pans can be
cleaned in dishwasher or by hand.

After pans¢ cool chahﬂy enak in

detergent and hot water, wash with
a non-abrasive scouring pad if
necessary, then rinse and dry.

Caution: Drip pans can NOT be
seif-cieaned.

ﬂnnn A e ‘h)nﬂ'c
(51 S

A fARE VUHE

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

g (continued)

Outer Painted Finish

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

Control Panel and Knobs

It’s a good idea to wipe the control
panel after each use of the oven.
Clean with mild soap and water,
rinse with clean water and polish
dry with a soft cloth.

A nrt 1 alracive
Do not use abrasive cleansers,

strong liquid cleaners or oven
cleaners on the control
panel—they will damage

the finish.

The control knobs may be

removed for easier cleaning. To
remove knob pn]l it straight off

LAAU Y W dnd

the stem. If knob is dlfflcult to
remove, place a towel or dishcloth
between the knob and control
panel and pull gently. Wash knobs

nAd
in soap and water b hnt An not an](

Lift-Off Oven Door

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

Note: The oven door is heavy.
You may need ump removing and

replacing the door.

To remove the door, open it a
few inches to the special “‘stop”
position that will hold the door
open. Grasp firmly on each side
and lift the door straight up and
off the hinges.

Note: Be careful not to place
hands between the spring hinge
and the oven frame as the spring
hinge could snap back and pinch
your fingers.

Wash with hot, soapy water. For
stubborn spots, use a solution of
vinegar and water. Do not immerse
the door in water.

To replace the door, make sure
the hinges are in the “‘out”
position. Position the slots in the
bottom of the door squarely over
the hinges. Then lower the door
slowly and evenly over both
hinges at the same time.
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Broiler Pan & Rack

After broiling, remove the broiler
pan and rack from the oven.
Remove the rack from the pan.
Carefully pour out the grease in the
pan into a proper container. Wash
and rinse the broiler pan and rack
in hot, soapy water.

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

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

‘You may clean the oven shelves with
a mild abrasive cleanser, following
manufacturer’s directions. After
cleaning, rinse the shelves with
clean water and dry with a dry
cloth. To remove heavy, burned-on
soil, you may use soapy metai
pads, following manufacturer’s
directions. After scrubbing, wash
with soapy water, rinse and dry.

Oven Bottom

The oven battom has a porcelain
enamel finish. To make cleaning
easier, proiect iiie oven boitom
from excessive spillovers. This is
particularly important when baking
a fruit pie or other foods with a
high acid content. Hot fruit fillings

nr nthar fande that ara l'n ochly
Uk Ui 1UUUS urdl alv gy

acidic (such as milk, tomatoes or
sauerkraut, and sauces with
vinegar or lemon juice) may cause
pitting and damage to the porcelain
enamel surface.

If a spillover does occur on the
oven bottom, allow the oven to cool
first. You can then clean the oven
bottom with soap and water, a mild
abxam VD \«}Dallbbﬂ Ul BUGP‘LLIICd
abrasive pads.

* Rinse well to remove any soap

before self-cleaning.

Oven Lamp Replacement
(on modeis so equipped)

CAUTION: Before replacing
your oven buib, disconnect
electrical power to the range at
the main fuse or circuit breaker
panel. Be sure {o let the lamp
cover and bulb cocl completely.

y/

The oven lamp (bulb) is covered

“nﬂ"l a ramnvahle n’]c\oo cover tha
iUl @ 1LV Y aviv 51 (93 u.l.

is held in place with a bail-shaped
wire. Remove oven door, if
desired, to reach cover easily.

To remove:

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

2. Replace bulb with a 40-watt
household appliance bulb.

To replace cover:

1. Place it into groove of lamp
receptacle. Pull wire bail forward
to center of cover until it snaps into

an in nlare xvlln‘o halde

r\l ace. Wh
Y 11w LIVIMG

V. VY LI UL pRavVL,

cover firmly. Be certain wire bail is
in depression in center of cover.

2. Connect electrical power to
the range.

=52
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Care and Cleaning (ontinued)

Removable Storage

Drawer
(on some models )

The storage drawer is a good
place to store cookware and

and ﬂammable materlal in

the drawer.

Do not overload the storage
drawer. If the drawer is too
heavy, it may slip off the track
when opened.

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

To remove storage drawer:

1. Pull drawer straight out until

it stops.

2. Lift drawer until stops on
drawer clear stops on range.

3. Again pull drawer out until it
hits second set of stops.

4, Tilt front of drawer up and free
of range.

To replace storage drawer:

1. Set the stops on the back of the
drawer over the stops in the range.
2. Slide drawer evenly and straight
back, so ihat the rails in the range
are engaged.

3. Push drawer back until sccond
stops on drawer hit stops in

the range. Tilt drawer up and
over these.

4, Slide drawer the rest of the
way in.

Removable Kick Panel
{on some modeis)

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

=

T

To remove, lift up bottom of panel
slightly to disengage the panel
from the tabs at the base of the
range. Pull bottom of panel

Fnerxr A .
I0TWara i ulu.u ayLuls vdps are

released at top of panel.

_ ‘F&
N
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To replace, insert the two slots at
bottom of panel onto the two tabs
at base of range and push top of

pdm:l 101 Wdlu 0 cugaéu °1J““5

clips.
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Oven Temperature
Adjustment

ven has been carefuily adjusted
o provide accurate temperatures.
However, if your new oven is
replacing one you have used for
several years, you may notice a

difference in the degree of browning
or the length of time required when

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

Before attempting to have the

naratiira
Luxuyv.auhlu OF vour new oven

changed, be sure you have
carefully followed the baking time
and temperature recommended by
the recipe. Then, after you have used

th
the gven a few times and vou feel

the oven is too hot or too cool, there
is a simple adjustment you can make
yourself on the OVEN TEMP knob.

Pull the knob off the shaft and look
at the back side. There is a disc in
the center of the knob skirt with a
pointer opposite one of the screws.

Note position of pointer to screw

ol

before adjustment
RN M

To make an adjustment, carefully
loosen (approximately one turn),
but do not completely remove, the
WO @crcws that hold the skirt to

~TA ¢
the knob. Hold the knob blade in

one hand and the outer skirt in the
other hand.

To raise the oven temperature, move
the screw opposite the pointer
toward the right. You'll hear a
click for each notch you move the
knob. To fower the temperature,
move the screw opposite the

noinior tows ard the left,

The temperature control in your new

Minor Adjustments You Can Make

Each click will change the oven
temperature apnrommatelv 10°F.
(Range is plus or minus 60° from
the arrow.)

We suggest that you make the
adjustment one click from the

al o nA
Origiiia: setting and check oven

performance before making any
additional adjustments.

After the adjustment is made,
press skirt and knob together and
retighten screws so they are snug,
but be careful not to overtighten.
Re-install knob on range and
check performance.

Quality of Flames

The combustion quality of burner
flames needs to be determined
v1sua11y See Surface Cookmg and
The Problem Soiver bcuuuua in
this book.

Broil and Bottom Burner
Air Adjustment Shuiters

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

 ————

Air Adjustment
Shutter
' N l -

The air adjustment shutter for

ihe top \uxuu; burner is in the
center of the rear wall of the oven.
(See Installation Instructions in

this book.)

Loosen
o Alr
Adjustment

The shutter for the bottom burner
is near the back wall behind the
storage drawer.

To adjust the flow of air to either
burner, ioosen the Phillips head
screw and rotate the shutter to
allow more or less air into the
burner tube as needed.

He

Sumeay) pue 3By

The flames for the top (broil)
burner should bum steady with
approx1mately 1" blue cones and
should not extend out over the
edges of the burner baffle.

To determine if the bottom
burner flames are proper,
remove the oven bottom and
the burner baffle (on models so

equipped).

Py JOWIIAL
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Cleaning Guide
f‘a@ TE: Let range/oven parts cool before touching or handiing.
PART MATERIALS TO USE GENERAL DIRECTIONS

Broiler Pan and
Rack

* Soap and Water
« Soap-Fiiied Scouring Pad
* Dishwasher-Safe

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

AAAAAAAAAAAAA marar tawal Auar

A
aprmxlc on detergent. Fill the pan with warm water and spread a damp cloth or paper towel over

the rack. Let pan and rack stand for a few minutes. Wash; scour if necessary. Rinse and dry.
OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

Control Panel

* Damp Cloth
° Paper Towel

DO NOT USE abrasives,
cleaning powders, steel wool

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

 Soap and Water or plastic balls. They wil! mar
the surface.
Control Knobs « Mild Soap and Water Pull off knobs. Wash gently, but do not soak. Dry and return control knobs to range.

QOutside 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 openings in the glass while cleaning.

Metal Parts

* Soap and Water

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

N ot

To safely ciean surfaces: wash, rinse, and then dry wiili a
soft cloth.

Porcelain Enamel and
Painted Surfaces™

» Paper Towel
e Dry Cloth
° Soap and Water

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

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

Oven Door*

 Soap and Water

[
DU NUE UDLL 0VED CICANCTS,
cleansing powders or harsh
abrasives.

INSIDE OF DOOR: Clean ONLY the door liner outside the
gasket, The door is automatically cleaned if the oven is in
the self-clean cycle. DO NOT rub or damage the gasket.

Avnid aattino soan and water on the oacket or in anv
Avoid getting seap and water on the gasket or in any

openings on the door.

OUTSIDE OF DOOR: Use soap and water to thoroughly
clean the top, sides and front of the oven door.

Oven Gasket

Avoid getting ANY cleaning materials on the gasket.

Oven Liner

» Soap and Water

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

Shelves
(See Self-Cleaning
Oven Directions)

= Soap and Water
* Dishwasher-Safe

Shelves can be cleaned in a dishwasher or by hand, using soap and water. Rinse thoroughly to
remove any soap after cleaning. Shelves may also be cleaned in self-cleaning oven, but will

discolor and lose some luster.

Take care not to touch hot portion of oven. When surface is cool, clean and rinse.

*Spillage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration and should be wiped up immediately.

S
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PART

MATERIALS TO USE

GENERAL DIRECTIONS

Surface Burner Grates

+ Soap and Water
* Plastic Scouring Pad

Lift out when cool. Soak up to 30 minutes, if desired, in a warm solution of mild liquid detergent.
Scour with a piastic pad to remove buried-on {6od patticies. Dry in & Warm OVen,

Burser Caps (on models
with gealed burners)

= Soap and Water
e Plagtic Scouring Pad

Lift out when cool. Soak up to 30 minutes, if desired, in a warm solution of mild liquid detergent.
Scour with a plastic pad to remove burned-on food particles. Dry in a warm oven.

Surface Burner Heads
(on models with
sealed burners)

« Solution of Mild Liquid
Detergent and Water

* Soap and Water

» Mild Abrasive Cleanser

* Damp Cloth

Wipe off burner heads. If heavy spillover occurs, remove
burner heads from range (see Care and Cleaning section).
Soak upside-down in a solution of hot water and product for
cleaning the inside of coffee makers, such as Dip-It® brand.
Rinse burner heads and wipe away any remaining soil with a
cloth or soft brush. Drain out water and dry burners in a warm
oven for 30 minutes before returning them to the range.

DO NOT USE steel wool or
abrasive cleaners—they will
clog the burner openings and
scratch the burners.

Surface Burners
(on models with

* Solution of Mild Liquid
Detergent and Water

Wipe off burner heads. If heavy spillover occurs, remove
burners from range (see Care and Cleaning section).
Soak upside-down in a solution of hot water and product for

DO NOT USE steel wool or
abrasive cleaners—they will

dual burners) + Soap and Water clog the burner openings and
» Mild Abrasive Cleanser scratch the burners, and may cleaning the inside of coffee makers, such as Dip-It® brand.
¢ Damp Cloth short out the spark electrode. | Rinse burners and wipe away any remaining soil with a cloth
or soft brush. Drain out water and dry burners in a warm
oven for 30 minutes before returning them to the range.
Drip Pans * Ammonia Drip pans can be cleaned in dishwasher or by hand. Place them in a covered container (or plastic

(on some models)

e Soap-Filled Scouring Pad

bag) with 1/4 cup ammonia to loosen soil. Then scrub with scouring pad if necessary.

Porcelain Enamel
Oven Bottom™

» Soap and Water
* Soap-Filled Scouring Pad

Allow oven to cool, then clean with soap and water or with soap-filled scouring pad. Rinse weil
to remove any soap before self-cleaning.

Storage Drawer
{on some models)

s Soap and Waier

Tome ~lanclmens mmmaasrn Aenvsrae he mnlling it all tha
rof Ci€aniiig, r€move Grawel Oy puuilig it da uic
out. Wipe the drawer with a damp cloth or sponge and then replace it. Never use harsh abrasives

or scouring pads.

way open, tilting up the front and then lifting it

o, Ul

=Spillage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration and should be wiped up immediately.
Take care not to touch hot portion of oven. When surface is cool, clean and rinse.
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FOR YOUR SAFETY

TE wrvae goennll comae
41 YU SEXRTAL ZaS.

1. Open windows.

3 Tlhneedd tneeniy alanteirnl cwuntnbiog
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3. Extinguish any open flame.
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IAPORTART
Remove all packing material and
literature from oven before connecting
gas and electrical supply to range.

FOR YOUR SAFETY

Do not store or use combustible
materials, gasoline or other flammable

A Bievaeicda 1 i nisniter nf thic
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or any other appliance.

carefully.

IMPORTANT: Save these instructions for
the local elecivical inspector’s use.
INSTALILER: Leave these instructions
with the appliance after instaliation is
completed.

CONSUMER: Keep this Use and Care
Guide and the Installation Instructions for
future use,

This appliance must be properly grounded.

Improper installation, adjustinent,

alteration, service or maintenance can
cause injury or property damage. Keler {o
this manual. For assistance or additional
S affrqonam s vamneana lE o mqamﬁ;'ﬁgrg srnctmilas
HRALUR RRAGIUE Ay CRARASEIAL < LJUECERHIECT N HRESHCIEICA ¢

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

DIMENSIONS AND CLEARARNCES

Prnida adaniata plparancac hatween the ranoe
41wV @ ALY WAL GALANVUAT L FY il Ll & SAldgmy

viuc

and adjacent combustible surfaces.

Nanth with Door Clneod
L CLWT WD LOCT LiCSET

(Includes Door Handle):

~——| 28"

[—s30—1

Height: 462"
Ii.%“

il |
E\_; L 30"

[

n
' ‘30 Minimum i

s Minimum to s Towalion 4
18" cainets on ~>1=-1" sitherside  maximum depth <135

sitherslde = for cabinets above
of range j‘_———g countertops [

=TT
"
" 36 WAL 3
To cabinets"[[+0 Ve o oo
below cook- I i

topand at s'ﬁiﬁ,‘;‘;‘fg
range back from cabinet
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Installation of this range must conform with
iocal codes, or in the absence of local codes,
with the National Fuel Gas Code, ANSI
£223.1, latest edition.

1is range has been design-certified by the
Amerxcan Gas Assomation accordmg to ANSI
Adl l lateSt eamon ﬂs Wl[ﬂ any dpplldﬂ(,t‘ l,lblllg
gas and generating heat, there are certain safety
precautions you should follow. You will find these
precautions in the Important Safety Instructions
in the front of this book. Read them carefully

& ndve }’UUI IdllgC lllchlllCU Uy a quauut:u
installer or service technician.

® Your range must be electrically grounded

in accordance with local codes or, in the absence
of local codes in accordance with the N atlonal

~ (ANTCT /ATTTDA 7N 14 Al
DICLU lLdl \/UUC WAUNOL INU L0 (U lClLCBL CLU.LIUll}

See Electrical Connections in this section.

e Before installing your range on linoleum or any
other synthetic floor covering, make sure the
ﬂoor covermg can withstand 180° F without
shrinking, warping or discoloring. Do not install
the range over carpeting unless a sheet of 1/4-
inch thick plywood or similar insulator is placed
between the range and carpeting.

° Make sure the wall covermgs around the range
can withstand heat gener ated u_y the rafnge up

to 200°F.

e Avoid placing cabinets above the range. To
reduce the hazard caused by reaching over the
open ﬂames of operatmg burners install a

Vel'l[lld[l()ﬂ ﬂOO(l over LIIC range LI.ld.L pPr UJCL,Lb

"~ forward at least 5 inches beyond the front of the

cabinets.

e The ventilating hood must be constructed of
sheet metal not less than 0.0122 inch thick (No.
28 U.S. Standard gauge). Instail above the
cooking top with a clearance of not less than 1/4
inch hetween the hood and the underside of the
combustible material or metal cabinet. The hood
must be at least as wide as the appliance and
centered over the appliance. Clearance between

+1 nl )
the C()ux{}ﬂg surface anﬂ the yventilation hnnﬂ

surface MUST NEVER BE LESS THAN 24
INCHES.

o If cabinets are placed above the range, allow
a minimum clearance of 30 inches between
the cooking surface and the bottom of
unprotected cabinets.

e If a 30-inch clearance between cooking surface
and overhead combustible material or metal
cabinets cannot be maintained, protect the
underside of the cabinets above the cooking top
with not less than 1/4-inch insulating millboard
covered with sheet metal not less than 0.0122 inch
thick (No. 28 U.S. Standard gauge).

e Clearance between the cooking surface and
protected cabinets MUST NEVER BE LESS
THAN 24 INCHES. The vertical distance from
the plane of the cooking surface to the bottom of
ad]acent overhead cabinets extending closer than
1 1nch to the plane of the range sides must not be
less than 18 inches. {See Dimensions and
Clearances illustration in this section.)

e Caution: Items of interest to children should
not be stored in cabinets above a range or on the
backsplash of a range—chﬂdren chmbmg on the

RER x
range to reach items could be ser xuum_y’ iuj-.‘u ed.

WARRNING

All ranges can tip and injury
could result. To prevent
accidental tipping of the
range, attach an approved
Anti-Tip device to the wall.
{See Installing the Anti-Tip
Device in this section.) To
check if the device is
installed and engaged
properly, carefully tip the

A fry Tha
i augc WOrward. 11¢ Antl- P‘“

device should engage and

prevent the range from

tipping over.

If you pull the range out from the wall for any

reason, make siire the Anti-T: 1p device is cugagcd

when you push the range back against the wall.

e For vour Qm‘phr never use your range for

warmmg or heatmg the room. Your oven and
range top are not designed to heat your kitchen.

Top burners should not be operated without

+1a A Civnla
cookware on the grate. Such abuse could resultin

fire and damage to your range and will void your
warranty.

e Do not store or use combustible materials,
gasoline or other ﬂammable vapors and hqulds in
the vicinity of this or any other appliance.
Explosions or fires could result.

A At £
¢ Do not use oven for a storage area. It

in the oven can ignite.
o Do not let cooking grease or other flammable

materials accumulate in or near the range.

i
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» See Dimensions and Clearances in this section
for all rough-in and spacing dimensions. These
dimensions must be met for safe use of your
range., The location of the electrical outlet and
pipe opening (see Gas Pipe and Electric Outlet
Locations) may be adjusted to meet specific

r Lquu ClllCllLb

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

the range.

TOOLS YOU WILL BEED

e Phillips and flat-blade screwdrivers

e Pencil and ruler

¢ Two pipe wrenches (one for backup)
e 1%" open-end or adjustable wrench

e 3/16" open-end or socket wrench

e Nut driver

Do not locate the range where it may be subject to
strong drafts. Any openings in the floor or wall

behmd the range should be sealed. Make sure the
openings around the base of the range that supply

feenah nle fn mthriatin nel
esin aii ior Commiousuon ana ventilation are not

obstructed by carpeting or woodwork.

FEPR TIARERE ER A
F&a\‘@ﬁ EEE%@ HUWR FRUWEK

Your range, like many other household items, is

hon nn anttla intn anft flanr ~ny
neéavy anda Can seiii mio SCIl 0! \,uv'eﬂﬂgs SuCh

as cushioned vinyl or carpeting. Use care when
moving the range on this type of flooring. It is
recommended that the following simple and
inexpensive instructions be followed to protect
your floor.

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

'vv'ltl'} pl}’Vv’CGd to the same levzﬂ or hvghor fhan ﬂ'lr-\

floor covering. This will allow the range to be
moved for cleaning or servicing.

jreisy

ADDITIORAL

e (3as line shut-off valve

e Pipe Jomt sealant or UL-approved plpe thread
tape with Teflon* that resists action of natur: al and
LP gases

e Flexible metal appliance connector (1/2" LD.).
A 51foot length is recommended for ease of
installation but other lengths are acceptable.
Never use an old connector when installing a new
range.

e Flare union adapter for connection to gas supply
line (3/4" or 1/2" NPTx1/2"LD J

e Flare union adapter for connection to pressure
regulator on range (1/2'NPTx 1/2"1.D.)

*Teflon: Registered trademark of DuPent

PREPARATION
e Remove all tape and packaging. Lift up the
cooktop (on models with dual burners) and
remove any packlng material under it. Be sure to
remiove pxaau\, film that covers some chrome
parts (around oven doors, side trim).

e Take the accessory pack out of the oven.

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

E:a QEE)E:%E BOEH
Esba Bk

8

Dependlmr on your range, you'll find the model

Ao a lahal An tha m
and S&ériai NUniocers 61 a4 1as€: 64 Ui front frame

of the range, behind the kick panel, storage
drawer or broiler drawer.
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PROVIDE ADEQUATE GAS SUPPLY

Your range is designed to operate at a pressure
of 4 inches of water column on natural gas or, if
designed for LP gas (propane or butane), 10

inrhaa afwatne rnliimn Malra crira
INCIICS G wailltl Coiulil. iviage Suic you are

supplying your range with the type of gas for
which it is designed. If, at any time in the future,
you decide to use this range on a different type
of gas, conversion adjustments must be made
by a service technician or other qualified
person before attempting to operate the range
on that gas.
For proper operation, the pressure of natural gas
i supplied to the regulator must be between 4 and
13 inches of water column. For LP gas, the
pressure supplied must be between 10 and 13
inches of water column. When checking for
proper operation of the regulator, the inlet
pressure must be at least 1 inch greater than the
operating (manifold) pressure as given above. The
pressure regulator located at the inlet of the range
manifold must remain in the supply line
regardless of whether natural or LP gas is being
used. A flexible metal appliance connector used to
connect the range to the gas supply line should
have an 1.D. of 1/2" and be 5 feet in length
(shorter and longer lengths are acceptable) for
ease of installation.

This area allows
for flush range
instaliation with
through-the-wall
connection of pipe
stub/shut-off valve
and rear wall
120V outlet.

Shortest |
connection
from hard pipe
stub location to

range hookup/l

]
1 &
4

g"
P

This area allows for

flush range installation
with through-the-floor
connection of pipe
stub/shut-off vaive.

COMHECT THE RAHGE T0 GAS
* 7Shut off the main gas supply vaive before
%disconnecﬁng the old range and leave it off until
new hook-up has been completed. Don'’t forget to
relight the pilot on other gas appliances when you
turn the gas back on.
Because hard piping restricts movement of the
range, the use of an A.G.A.-certified flexible metal
appliance connector is recommended unless local
codes require a hard-piped connection. Never use
an old connector when installing a new range. If
the hard piping method is used, you must
carefully align the pipe; the range cannot be
moved after the connection is made.
To prevent gas leaks, put pipe joint compound on,
or wrap pipe thread tape with Teflon* around, all
male (external) pipe threads.

*Teflon: Registered trademark of DuPont

A Ga

TV UALIAAICRL

Gas Pipe and Eleciric Outlet Locafions
for Fodels Equipped wiin DU BUFRGES

This area allows
for flush range
installation with

through«the-wgll anl
connection of pipe oY
stub/shut-off valve /

and rear wall Al -,u| V4
120V outiet. & i iApe

S
N

Shortest
connection
from hard pipe
stub location to
range hookup.

<

This area allows
for flush range
installation with
through-the-floor
connection of pipe
stub/shut-ofi valve.

{conitnued next page)
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WAL IEISTALLATIOR STEPS (continued)

Blsxibln Conmectar ﬁﬁmmﬂsus@ §ar Bladals
Equipped with Sealed %mm@m

LF ‘ m%ﬁ————- Flex Connector
A T Adjpter %
il

90° Elbow
=
%@——— Adapter

(provided)
1| <¢— Gas Shut-off Valve

Pressure Regulator

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

£
J-<a——1/2" or 3/4" Gas Pipe

Floxible Connector and Rigid Pipe Hockups
fer Models Equipped with Dual

Flexible
Connector

Rigid Pipe
Hoolwp

Pressure

Hookup
Regulator UnionJ L 90° Elbo
| Adapter -:-] L» Nipple | (provided)
N N

g Black lron Pipe --Eb]ﬂ
" 5]

l Flex Connector —&= L Union 5 @
Ranifold | Dlna . [
Adapter —-@-% Nipple ——& ]
ﬂ- Gas p
Q—"— \DI IUL‘UH ——W’ 1
. Valve
Installer: Inform the
consumer of the location <o 1/2"0r 3/4" g
of the gas shut-off valve. Gas Pipe

e &8

@sgs@ @ggb é’é@@ﬁm@ for Models Equipped

PR B - P
%VE?HE 3‘@6&3@%’5 BYrHsEe

s
e
C’\\

90° Elbow—> -@

Pressure
Regulator

<z~ 90° Eibow
(provided) Ei[
. : Black
Nipple Union E]'@—Iron Pipe
ﬁ——- Nipple
Installer: Inform the — Gas Shut-off
consumer of the ’§ <¢-3as Shut-o
B ) Valve
focation of the gas
shut-off valve. 1/2"or 3/4"
Gas Pipe
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ECT THE RARGE 7O GAS (continued)

1. Install a manual gas line shut-off valve in the
ras line in an easily accessed location outside of
the range. Make sure everyone operating the
range knows where and how to shut off the gas
upply to the range.

. Install male 1/2" flare union adapter to the
1/2"" NPT internal thread elbow at iniet of
regulator. On models equipped with dual
burners, install male 1/2" flare union adapter to
the 1/2" NPT internal thread at inlet of pressure
regulator. Use a backup wrench on the regulator
fitting to avoid damage.

When installing the range from the front, remove
the 90° elbow for easier installation.

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

4. Connect flexible metal appliance connector to

the adapter on the range. Position range to permit

connection at the shut-off valve.

5. When all connections have been made, make

sure all range controls are in the off position and

turn on the main gas supply valve. Use a liquid
leak detector at all joints and connections to
check for leaks in the system.

CAUTION: DO NOT USE A FLAME TO
CHECK FOR GAS LEAKS.

, When using test pressures greater than 1/2 psig
o pressure test the gas supply system of the
residence, disconnect the range and individual
shut-off valve from the gas supply piping. When
using test pressures of 1/2 psig or less to test the
gas supply system, simply isolate the range from
the gas supply system by closing the individual
shut-off valve.

ELECTRICAL COMMECTIONS

Electrical Requirements

120-volt, 60 Hertz, properly grounded branch
circuit protected by a 15-amp or 20-amp circuit
breaker or time delay fuse.

Extension Cord Cautions

o] £ fantial . .
Because of potential safety hazards associated

with certain conditions, we strongly recommend
against the use of an extension cord. However, if
you still elect to use an extension cord, it is
absolutely necessary that it be a Ul-listed, 3-wire
grounding-type appliance extension cord and that
the current carrying rating of the cord in
amperes be equivalent to, or greater than, the

Lunsnh Aleacid entingo
pDrancr Cuaurl iauig.

Grounding
IMPORTANT—(Please read carefuliy)
FOR PERSONAL SAFETY, THIS APPLIANCE

MUST BE PROPERLY GROUNDED,

AP & A\NN\J L LsANAsL

The power cord of this appliance is equipped with

a three-prong (grounding) plug which mates with

a standard three-prong grounding wall receptacle
to minimize the

PREFERRED ~ possibility of

"METHOD ﬁ electric shock
PP @&\\\ | hazard from this
' A appliance.
‘ 8 The customer

chanld have the
DALV LLLUL iV v L

4 ! o
Kﬁ ENSURE PROPER  wall receptacle

SEroREvse > and circuit
checked by
a qualified

electrician to make sure the receptacle is
properly grounded.

Where a standard two-prong wall receptacle is
encountered, it is the personal responsibility and

obligation of the customer to have it replaced with

~ 1 Aad th
a propetly grounded three-prong wall receptacle.

DO NOT, UNDER ANY CIRCUMSTANCES,

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

a0
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RELAL INSTALLATION STERS (continued)

a A l’\ﬁ“l andce Prusraw

A Yrgqn‘:n Qtﬁﬁahnﬂe wha
==1 Lo

QWS wWaere L RARS S AN B B REVVCHE

(.,Ol‘d wﬂl be Disconnected Infr equenﬂy.

An adapter may be used only on a 15-amp circuit.
Do not use an adapter on a 20-amp circuit. Where
local codes permit, a TEMPORARY
CONNECTION may he made to a properly
grounded two-prong wall receptacle by the
Psejof a UL-listed na_lqdagter, available alt mgst
hardware stores. 1he larger siot in the adapter
must be aligned with the larger slot in the wall
receptacle to provide proper polarity in the
connection of the power cord.

TEMPORARY METHOD m”
(ADAPTER PLUGS NOT
PERMITTED IN CANADA) @@ /
,/
ALIGN LARGE (Egﬁg%?\]%PROPER
AND
PRONGS/SLOTS FIRM CONNECTION
i BEFORE USE

CAUTION: Attaching the adapter ground
terminal to the wall receptacle cover screw
does not ground the appliance unless the cover
screw is metal, and not insulated, and the wall
receptacle is grounded through the house
wiring. The customer should have the circuit
checked by a qualified electrician to make sure
the receptacle is properly grounded.

When disconnecting the power cord from the
adapter, always hold the adapter with one hand. If
this is not done, the adapter ground terminal is
very likely to break with repeated use. Should
this happen, DO NOT USE the appliance until a
proper ground has again been established.

Usage Situations where Appliance Power
Cord will be Disconnected Frequently.

Do not use an adapter plug in these situations
because disconnecting of the power cord places
undue strain on the adapter and leads to eventual
failure of the adapter ground terminal. The
customer should have the two-prong wall
receptacle replaced with a three-prong
(groundmg) receptacle by a quahﬁed “electrician
before using the appliance.

The instailation of appliances designed for mobiie
home installation must conform with the
Manufactured Home Construction and Safety
Standard, Title 24 CFR, Part 3280 (formerly the

Federal Standard for Mobile Home Construction

A Qafa TSH A 94 LITITN Dawd OQMN A sirha
aiia OcuCL_y, Lil€ 24, riuw, rart 4ovy Of, Wiieil

such standard is not applicable, the Standard for
Manufactured Home Installations, latest edition
(Manufactured Home Sites, Communities and
Set-Ups), ANSI A225.1, Jatest edition, or with

local codes.

Electric Discomnect

tannnmant nloine

Az +ha A hanly
1. Locate disconnect Piug o1l Ui€ range oacCk.

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

Medels Equipped with

Sealed Burners

Feodels Equipped with

Bual Burners
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%] SEAL THE OPENINGS

Seal any openings in the wall behind the range
Jand in the floor under the range when hookups
¢+~ are completed.

CHECK SURFACE BURNER IGHITION
Operation of all cooktop and oven burners should
be checked after range and gas supply lines have
been carefully checked for leaks.

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

Quelity of Flames

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

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

With LP gas, some yellow tipping on outer cones

. G2y St v
is normal.

(A) Yellow flames—
Call for service

(B) Yeliow tips on

outer cones—
Normal for LP gas

(C) Soft blue flames—
Normal for natural gas

CHECK OVEN BURRER IGRITION

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

OVEN SET knob to BAKE and the OVEN TEMP
knob to 300°F After 30-00 seconds, the oven
burner will ignite and burn until the set
temperature is reached. The oven burner will
continue to cycle on and off as necessary to
maintain the oven at the temperature indicated

by the OVEN TEMP knob.

To check ignition of the broil burner, turn the
OVEN SET knob to BROIL and the OVEN TEMP
knob to BROIL. After 36-50 seconds, the broil
burner will ignite.

The oven requires electrical power to operate. In
the case of a power outage, the oven burners on
these models cannot be lit manually with a match.
Gas will not flow uniess the glow bar is hot.

If the oven is in use when a power outage occurs,
the oven burner shuts off and cannot be re-lit until

power is restored.
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(7] 4DSUST BROIL AND OVER BURNER AIR
ADIUSTRENT SHUTTERS IF MECESSARY

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

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

)7 Air Adjustment
; ; Shutter

The shutter for the bottom burner is near the
back wall behind the storage drawer or the kick
panel (depending on the model). Remove the
drawer or panel. (See Care and Cleaning section
in this book.)

To adjust the flow of air to either burner, loosen
the Phillips head screw and rotate the shutter

5‘
toward open or closed position as needed.

N (TR |~

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

|

T~ ne bhaffia
DUl 1iC1 Lallic,

To determine if the bottom burner flames are
burning properly, remove the oven bottom and
the burner baffle (see below). Flames should
have approximately 1" blue cones and, if range
is supplied with natural gas, should burn with 0o
yellow tipping. (With most LP gas, small yellow
tips at the end of outer cones are normal.)
Flames should not lift off burner ports. If lifting
is observed, gradually reduce air shutter opening
until flames are stabilized. With the baffle in place,
the flames should burn steady and should not
extend past the edges of the burner baffle.

Oven Bottoim

To remove the oven bottom:

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

2. Grasp oven bottom at finger slots on each side.
3. Lift rear of oven bottom enough to clear the lip
of range frame, then pull out.

= » Bemove Screw

el

_
ff/\/ =
.

To remove the burner baffle (on models so
equipped):

1. Use a nut driver to remove the 1/4" hex-head

screw shown in the illustration above. Do not »
remove any other screws. .

2. Pull baffle straight out until it is free from the

siot that holds it at rear of oven. T
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LEVELING THE RANGE
1, Remove the storage drawer
or kick panel (depending
cn the model—see Care
and Cleaning section in
_this book).

2. Use a 3/16" open-end

or sgckﬂ?t wrench Ii:o back T

out both rear leveling legs G
approximately two turns. } S m
3. Use a 1%" open-end or P IS /// / /
adjustable wrench to J o fils
back out the front ’//I\éﬁ\ oy
feveling legs two turns. e — — |
. v R IT] 4 1

4. Install the oven — '
shelves in the oven and // N

position the range where

it will be installed.

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

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

he inctalled
pe installed.

|

IRISTALLERIG THE ARTI-TIP DEVICE

WARNING:

e Range must be secured with an approved
Anti-Tip device.

¢ Unless properly installed, the range could
be tipped Ly you or a child standing, sitting or
leaning on an open door.

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

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

o The use of this device does not preclude
tipping of the range when not properly installed.
= If the Anti-Tip device supplied with the
range does not fit this application, use the

) AT
—
Slotted E{j}« |
fﬂii —

s

Head
Screw ~
~— 4 Wallplate
Approx. 20°
y
//7\\
PR 7" Marked Edge
< 21K of Range
7
7

2. Locate the outside edge of the device 24"
toward the center of the range from the marked

A £ tha s
€Gge ol ine range.

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

4. For wood construction, drill a pilot hole at an
angle of 20 degrees from the horizontal. A nail or
awl may be used if a drill is not available.

Mount the Anti-Tip device with the screw
provided,

For cement or concrete construction, you will
need a 1/4" x 1%" lag bolt and a 1/2" O.D. sleeve
anchor, which are not provided. Drill the
recommended size hole for the hardware.

Install the sleeve anchor into the drilled hole and
then install the lag bolt through the device. The

bolts must be properly tightened as
recommended for the hardware.

I “ iﬁ IBack of
[ y Range
=

Anti_Tin
A g

Device

5. Slide the range against the wali, and check for
proper installation by grasping the front edges of
the rear surface unit openings and carefully
attempting to tilt the range forward.

J universal Anii-Tip device WBOZX7509.

H "

1. Mark the wall where the
range is to be located. Be sure to allow for the
countertop overhang if you intend to install the

Ites
i

~'~ range next to cabinets,

BELS

e

TRLA
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TEOLS REQUIRED:

Philling arraurdrivar (amall)
riiindpS SCIEWQIIVEL (Siflair

1/2" open-end wrench

7 on.and anr enrlrat uwrranch
{ MM open-ena or sgiLer wrenci,

or adjustable wrench
Flat blade screwdriver (small)

GE FOR COMVERSION

g amnnby ot tha wall
Bul—'yly Cid QEEC VVOERAs

PREPARE

£1) Themes nfF o
\A) 233d ix UEd FadS

(2) Turn off the electrical power to the range.

¥ rangel has not yof heen connected to gas ann]v

(03833 Lwt 2 EwLl gy 0.V

or if flexible connection was made, range may rbe

pulled out from the wall to make conversion easier.

Mote: On some models the
-off valve may be in a
different location.

Lever shown closed.

,«é{/ ROTATE OPEN. \%a; shut

B ey
& !

(4]

Gas Flow
into Range

A@lr %w”
[ WNAI e

If it is this regulator:
1. Use a coin to remove the cap from the
pressure regulator.

2. Turn the cap over and hook it into the slots.
The type of gas to he used should now be visible

A vy

on the t top of the cap.

COHVERT THE PRESSURE REGULATOR

WARNING: Do not remove the pressure

regulator from the range.

1. For models equipped with sealed burners,
remove the storage drawer, broiler drawer or kick
panel and locate the pressure regulator at rear of
the range.

Remove Screws 71'? l
,,,,, | L - D
Wz

Access Cover~

On some mod?ls, you may have to remove an
dCUTHO LUVCT dIdU.

For models equipped with dual burners, remove
the cooktop and locate the pressure rpmllator at
right rear of range.

2. Follow the directions in box , or

that match your regulator type.

| B 1 Note: On some models the shut-off valve
= may be in a difierent iocaiion.

Lever shown closed.
PULL OPFN Gas Flow
into

Range

Do not remove
this protective cap”
except for conversion

Cap f-'\ssem?biy

If it is this regulator:

1. Unscrew the plastic-protected hex-nut cap
assembly from the top center of the reguiator.

2. Carefully pry the protective plastic cap off the

dlican i AN e ndnl ann D aemdlr I A R Taadin raathae
L1 educu 11icidl Ldp. Ity pPulil LT piasile wadllicl

off the other threads.

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

4, Reinsert the cap assembly into the regulator.
Do not overtighten, but make sure the wauher is
seated securely.
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Note: On some modeis ihe shui-off vaive
may be in a different location.

| @

Lever shown closed.

ROTATE OPEN. =
N W/ Gas Flow £ @/
g o Range i
N \

IIIIU r\d( ye

Do not remove
»+ this protective cap «

i S (Za @&3%”@

\W LPU

If it is this regulator:

1. Remove cap and forcibly snap out plastic
plunger from bottom of cap.

2. Turn plunger over and forcibly snap back in
ongmal location. Note: Piunger must snap into

position; the gas type you are converting to must
be visible on lower side of plunger.

3. Reinsert the assembly into the regulator.

(3] conVERTING SURFACE BURNERS O MODELS
EQUISPED B/ITH SEALED BURBERS (See Step 4 if

|| renge is equipped with duel hurners.)

Burner Cap

Burner Head

Screws —-———? //!L\

Burner Base

Orifice Spud

Gas Inlet Tube

éL

1. Remove grates, burner caps and burner heads.

2. Remove burner bases by unscrewing the 3 small
screws in each base. Lift burner straight out.

DO NQOT disconnect the wires from the burner
hases unless the cooktop needs to be raised.

3. With 7mm or adjustable wrench, remove the 4
brass orifice spuds.

4., Instali orifice spuds according to one of the
following diagrams (see box [4] . or [B]), for LP

gas or nqﬁn‘"ﬂ gas, depending on which you are

convertmg to.

D Orifice Spuds for Converiing fo LP Gas:

LP orifice spuds are in a small plastic bag packed
with this Use and Care book. LP orifice spuds
have a 2-digit number and the Letter “L” on one
side, Each orifice spud will also have 1 or 2
grooves on one 51de denoting the location on the
range where it is to be installed.

[B] Grifice Spuds for Converiing to Hatural Gas:

Natural gas orifice spuds have a 3-digit number on
one side. Each orlﬁce spud will also have 1,2 or 3
grooves on one side, denoting the location on the
range where it is to be installed.

Front of Range

Tt rcnd

5. To prevent leakage, make sure the orifice

A -
spuds are secur D]y cr-vp\xn:r! |nfn t]"\n gnc n"ﬂef

tubes. Use a small Wrench to hold the inlet tube
hex to prevent it from twisting.

6. Put old orifice spuds back in the bag to save for
possible future conversion.

Note: If an orifice spud is accidently
dropped, the cooktop
can be raised by

dicenoaging
\AAU\JLA& 8 b

the 2 front clips
with a large flat
blade screwdriver.
DO NOT attempt to raise the cooktop without
removing ail 4 burner bases.

(continued next page)
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\HGE FOR USE
L GAS (continued)

i ERY THE R
LP GAS OR MATY

E CONVERTING SURFACE BURGNERS ON RIODELS

AABARMRIAEE WIITEY @EAL B MENRAIERS
b%‘@ﬂk‘ﬁmﬂf PUHH R oRRLBY DURRNERS \LUIILUIUPU}

If wires were disconnected to remove the
cooktop, feed wires through the burner holes in
the cooktop Attach to each burner electrode
termmal caretully, makmg sure not to bend the
terminal. Then lower cooktop until it snaps
over the clips.

A ﬁ-—-—»—-—-—Electrode

I

Tall Screw

7. Carefully insert burner bases straight down
T t1:ha nuor tha nrifis 1d Ranla

oith tha atha
VVlLll i1 LLUJLJ UVClL LT \)l ,UJL,\, ayuu L\.\.,_l.llclb\, Liie

screws, smaking sure the tall screw is opposite
the burner electrode in each burner base.

[5] ApIUST GVEN THERMGSTAT

(for Models Equipped with Stending Pilets)
1. Remove the oven
control knob.

2. Locate the thermostat
adjustment screw at left of
thermostat shaft. Turn
screw clockwise until the
small pointer is at LP or N,

depending on the type of
gas you are converting to. w
3. Replace oven control knob.

ERTING SURFACE @ES%EQEQS @Eé ?@%@@EES

20ETFES DAHBAD DEIMAIEDE
YolEb DUAL DURNGBRS lﬁ@g EE’@@ @ EF

ange is eguipped with sealed burners.)

2. Lift burner
assemblies
straight up and
set aside to gain
access {o surface
burner spuds.

3. Witha5/16"
wrench, remove
each of the four
spuds on the
surface burner
gas inlet tubes
and replace them with the correct gas spuds
mounted in a holder at the right rear of the
range, above the regulator. Natural gas spuds are
l)! d\v'ﬁ dl!(l 111 *’ab “’})udb are i L/Jl \1VIIULULL LhC
spuds thai yvou removed from the inlet tubes back
in the holder.) To prevent leakage make sure
spuds are securely screwed into gas inlet tubes.
4. Replace the burner assemblies.

5. Keep all spuds with your range so you have

[9:2Y

them if vou move or get a different gas hook-up.
< <

Naturalgas LPgas
=brass =red

BURRER ORIFICES

COMYVERT THE OVER

dven Burner

1. Remove oven door, storage drawer or broiler
drawer, oven hottom and burner baffle. The lower
burner orifice spud is located behind the storage
drawer broiier drawer or klck panel. (On some

models, a metal shield must be removed to access
the orLﬁce )

To convert to [P gas,

ado BN

use a 1/ 2 wrench to turn.
the lower burner orifice
spud ciockwise. Tighten the
spud only until it is snug.

To prevent leakage, do =
not overtighten the spud.
To convert to natural gas, loosen the spud
about 2 turns.

Broil B

To convert to LP gas, use 2 1/ 2" wrench to turn

the upper burner orifice bpuu clockwise. T iguwu
spud only until it is snug with the base. To prevent

leakage, do not overtighten spud.
To convert to natural gas, loosen the spud
about 2 turns.
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ADEUST AR ADJUISTRIENT SHUTTER(S)
Ecr P gas, loosen 1he
1 uuups llCdU SCIrew cUlU
rotate the shutter to the full
N "ol I open position. With baffle in
e Shutter "Bl place, flames should have
approximately 1-inch blue

cones and should not extend

beyond the edges of the
burner baffle. After 30 seconds of burner
operation, check for flames lifting off burner
ports. If lifting is observed, gradually reduce air
shutter opening until flames are stabilized.

For natural gas, the shutter should be open 1/2
to 2/3 of the way.

(8] CHECK FOR LEAKS

a hawva hoann mada mmalra qrira

YA an a1l A
VVIIi€Il a1t Luuuc:\,uuua IlavC UCCII 11aul, 11anT Suic

all range controls are in the off position and turn
on the main gas supply valve. Use a liquid leak
detector at all joints and connections to check for
leaks in the system.

CAUTION: DO NOT USE A FLAME TO
CHECK FOR GAS LEAKS.

When using test pressures greater than 1/2 psig to

J pressure test the gas supply system of the residence,
disconnect the range and individual shut-off valve

= from the gas supply plpmc When usmc test
Jpressures of 1/2 psig or less to test the gas supply
system, simply isolate the range from the gas supply
system by closing the individual shut-off valve.

1. Turn all top burners to LOW.
2. Remove all 4 knobs.

3. With a small flat blade screwdriver, turn the
valve set screws clockwise to decrease flame size,
counterclockwise to increase flame size. Adjust
until the flame is the proper size.

~ T A1
4, Replace knobs.

[10] crEcH QUALITY OF FLARES
The combustion quality of burner flames needs to
be determined visually.

If burner flames look like (A) call for service.
Normal burner flames should look like (B) or {C),

denending on the tyne of gas you use.

UC PULIUELE ULl LT vy po

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

(A) Yellow flames—
Call for service
(B) Yellow tips on

outer cones—
Normal for LP gas

(C) Sofi biue flames—
Normal for natural gas

™

RN
[N
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Questions?
Use This Problem Solver

PROBLEM POSSIBLE CAUSE
OVEN WILL = Plug on range is not completely inserted in the electrical outlet.
NOT WORK o . .
» The circuit breaker in your house has been tripped, or a fuse has been blown.
a Nvan rantrale nat nrnnarly cat
S YVYULLL VULIUL VLD LIVL PLU}J\/LlJ Owte
* Door left in locked position after cleaning.
TOP BURNERS e Make sure electrical plug is plugged into a live power outlet.
gg gg %gl—(.}HT » Rurner holes on the side or around the top of burner may be clogged. Remove burners
BURN EVENLY (on models with dual burners) or burner heads (on models with sealed burners) and
clean them with a toothpick. Make sure you do not enlarge the holes.
BURNERS HAVE
YELLOW OR
YELLOW-TIPPED
FLAMES

(A) Yellow flames— (B) Yellow tips on outer (C) Soft blue flames—
Call for service cones—Normal for LP gas Normal for natural gas

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

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

BURNER FLAMES
VERY LARGE
OR YELLOW

o If range is connected to LP gas, check all steps in the Installation Instructions.

OVEN DOES NOT

e Make sure thermostat capillary bulb (located in upper portion of oven) is in correct
position, not touching oven sides and not coated with anything.

COOK PROPERLY
* Aluminum foil being used improperly in oven.
e Oven vent blocked on top of range.
= Incorrect cookware being used. Check each cooking section for cockware tips
or recommendations.
* Oven bottom not securely seated in position.
CLOCK » Range electrical plug must be securely seated in a live power outlet. Check for blown
DOES NOT WORK fuse or tripped circuit breaker.
OVEN LIGHT DOES = Bulb may be loose or burned out.

e Electrical plug must be plugged into a live power outlet.
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PROBLEM

[ e.d_; T_h is 18 remnnmrv

OVEN WILL NOT

LYY TV T TOART
SELF-CLEAN

» Oven temperature is too high to set self-cleaning operation. Allow the range to cool to
room iemperature and reset the controis.

» Door latch handle not moved all the way to the right.

OVEN DOOR WILL
NOT UNLOCK

» Oven must cool below locking temperature (approximately 30 minutes after the clean
cycle is complete). Do not engage the latch except when using seif-clean feature or

the oven may lock.

OVEN NOT CLEAN

AFTER CLEAN
CYCLE

* Oven controls not set properly, Review Operating the Self-Cleaning Oven section.

e Heavily soiled ovens require 3/- to 4-hour Clean Time.

= Heavy spillovers should be cleaned up before starting clean cycle.

GE Answer Cemer®
800.626.2000

QY Lannna
, LOm Iiee:

consumer information service
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in-Home Bepair

Sarvice
800-GE-CARES
(800-432-2737)

: Qur consumer service professionals
will provide expert repair service on
your Hotpoint appliance, scheduled
at a time that's convenient for you.

Many

wperated locations offer vou service
pe you §Ervice

today or tomorrow, or at your con-

venience (7:00 am. to 7:00 p.m. week-
days,
Our factory-trained technicians know
vour AKnnhgnrr‘ inside and out—so

most repairs can be handled in just
one visit.

GE Consumer Service company-

9:00 a.m. to 2:00 p.m. Saturdays).

Service Contracts
800-626-2224

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

Parts and Accessories

GUF626-2002
Individuals qualified to service their
own appliances can have needed
parts or accessories sent directly to
their home. The GE parts system pro-
VIU.E‘,'S access to over ':l / UUU Pdl is. .dllu
all GE Genuine Renewal Parts are
fully warranted. VISA, MasterCard
and Discover cards are accepted.
User mainienance instructions
contained in this booklet cover proce-
dures intended to be performed by
any user. Other servicing generally
should be referred to gualified ser-
vice personnel. Caution must be
exercised, since improper servicing
may cause unsafe operation.

1CE, T'ECCIV

GE Ansiver Ceiter®
800.626.2000

Whatever your question about any
Hotpoint major appliance, GE Answer
Center® information service is avail-
able to help. Your call—and your
question—will be answered promptly
and courteously. And you can call any
time. GE Answer Center® service is
open 24 hours a day, 7 days a week.

Telecommunication Device for the Deaf

rar Customers Wit
Special Meeds...
800.626.2000

i1 rcqucs{, we will quvsdu Braille
controls for a variety of Hotpoint
appliances, and a brochure to assist in
planning a barrier-free kitchen for
persons with limited mobility. To ob-
tain these items, free of charge, call
800.626.2000.

Consumers with impaired hearing
or speech who have access to a TDD
or a conventional tcletypewriter may
call 8300-TDD-GEAC (800-833-4322)
o request information or service.
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YOUR HOTPOINT GAS RANGE

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

WHAT IS COVERED

FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we will provide, free of
charge, narts and servica labor in

your home to repair or replace
any part of the range that fails
because of & manufacturing

defect.

This warranty is extended to

the original purchaser and any
succeeding owner for products
purchased for ordinary home use
in the 48 mainiand states, Hawaii
and Washington, D.C. In Alaska the
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 duting
normal working hours.

Look in the White or Yellow Pages
of your teiephone directory for
GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE
or GENERAL ELECTRIC
CUSTOMER CARE®SERVICE.

WHAT IS NOT COVEREL

e Service trips to your home to
teach you how to use the product.

Read your Use and Care material.
If you then have any questions

|3 + i
about operating the product please

contact your dealer or our
Consumer Affairs office at the
address beiow, or caii, toii free:
GE Answer Center®

ann 2920 2NNN
[S1VIV AU ARy SV

consumer information service

o Improper installation.

If you have an installation problem,
contact your dealer or installer.
You are responsible for providing
adegqate electiical, gas, exnausting

and other connecting facilities

as described in the Installation
instructions provided with

the product.

e Replacement of house fuses or
resetting of circuit breakers.

e 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
RESPONSIBLE FOR
CONSEQUENTIAL DAMAGES.

o S S [ O | IR | o P e P
S0Me Staies Ao oL diow tig eALIUSIVN Ui

Lmibadine ~f inaidantal o~ i
limitation of incidental or conseguential

Warranior: General Electric Company

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

if further help is needed concerning this warranty, write:
Manager—Consumer Affairs, GE Appliances, Louisville, KY 40225

This book is printed on recycled paper

|
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Part No. 164D2764P002

Pub No. 38-4704
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