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HELP US HELP YOU

Read this book carefuily. Write down the model If If you recenved
and serial numbers. a damaged range...

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

Depending on your range, you’ll

Immediately contact the dealer (or

builder) that sold vou the ranee.

properly. find the model and serial numbers 110ET) that SOIC you the 1ange

Keep it handy for answers to your on a label on the front of the range,

questions. behind the kick panel, storage Save time and meney.

If you don’t understand something drawer or broiler drawer. BEfqre you request

or need more help, write (include These numbers are also on the " service... ,

your phone number): Consumer Product Ownership )
Consumer Affairs Registration Card that came Check the Problem Solverin the
GE Appliances with your range. Before sending Ddlh O1 LIS t‘;”;‘;rgéfm “‘&‘;B? UL

- ‘ P : minor operatin, ems that you
Appliance Park in this card, please write these ,
PP al P can correct yourself.

numbers here:

Louisville, KY 40225

Model Number

Serial Number

Use these numbers in any
correspondence or service calls

concerning your range.

VI SO, PPt A o PRy ey TIDCQT Anntant
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Services page in the back of this

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

We’re proud of our service and
want you to be pleased. If for some
reason you are not happy with the
service you receive, here are three

o A ~—

steps to follow for further help.

l-ua mannla whn

r'i1NO 1, Lulllasvl v PCUPIC wWiiv

serviced your appliance. Explain
book. why you are not pleased. In most
cases, this will solve the problem.

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

Manager, Consumer Relations

GE Appliances

Appliance Park

Louisville, KY 40225

FINAT TV if yvonr nrohlam i

AL AANLS AR Ay 11. J\lul PAUULUJAA
not resolved, write:
Major Appliance Consumer
Action Panel
20 North Wacker Drive
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WARNING: If the information in this manual is not followed exactly, a fire or explosion may result
causing property damage, personal injury or death.

P use qamlme or other

—Do not store

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

DL A0 UL &ALy VNI Qpiprssiil e

—WHAT TO DO IF YOU SMELL GAS

PRy 3 PR Y. 1 e

* Do not try to tight any appuautc.
e Do not touch any electrical switch; do not

msncr sula mnad S WrARETE 1 Jh L

use any phone in your building.

 Immediately call your gas supplier from a
neighbor’s phone. Follow the gas supplier’s
instructions.

e If you cannot reach your gas supplier, call

the fire department.

Installation and service must be performed

by a qualified installer, service agency or

the gas supplier.

N
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IMPORTANT SAFETY NOTICE
The California Safe Drinking Water and Toxic
Enforcement Act requires the Governor of

~ California to publish a list of substances known
to the state to cause cancer, birth defects or other

reproducuve harm, and requires busmesses towarn
cuswmere 01 pUlcnucu cxpunuw to such substances. .

Gas apphances can cause minor exposure to
four of these substances, namely benzene, carbon
monoxxde formaldebyde and soot, caused primarily

Luer ¢l rnmmia nf- 4
Oy uic uxbuuxl.u\.w uumuhouuu of natural gas or

- LP fuels. Properly adjusted burners, indicated by

a bluish rather than a vellow flame, will minimize - .
incomplete. combustlon Exposure to these
' substances can be minimized by venting with an
open wmdow or usmg a ventllatlon fan or hood.

VIPORTANT SAFETY INSTRUCTIONS
Read all instructions before using this appliance. |

- type of gas. See Installation Instructl o
* After prolonged useof a range, hlgh( ﬂoor

' covermgs will not w:thstand thls' dof

A When You Get Yuur Range

o Have the mstaller show you the location of the
. ramge gas cut-off valve and how to shut it off
if necessary. : : |

* Have your range mstalled and properly

grounded by a qualified installer, in accordance

with the Installation Instrucuons Any adjustment

gas range 1nsta11ers or service technicians.

- o Plug your range mto a 120-volt grounded
outlet only Do not remove the round groundmg

prong from the piug. If in doubt about the grounding ~

of the home electrical system it'is your personal

shilitxs and Allioats tnh
responsibility and obligation to have an ungrounded

outlet replaced with a properly grounded, three- -
- prong ‘outlet in accordance with the National
Electrical Code. In Canada, the appliance must
be electrically grounded in accordance with the

- Canadian Electrical Code. Do not use an
extension cord with this appllance

» Be sure all nackmg matenals are removed from
the range before operatlng it to prevent fire or
smoke- damage should the packing material ignite.

o Locate range out of kitchen traffic path
and out of drafty locations to prevent pilot -
entage {on models with s&andnng pllots) and
poor air circulation.

and service shouid be perlonnea oniy by qualified

* Be sure your range is wrreeuy au;uawu bya

quaiified service technician or installer for the -
fypn of gas (nqhn-gl orl, D\ that ic to hp uewl

Your range can be converted for use with elther

ftamn
Lag

uu‘wl “t-ures mav racult: nnﬂ many ﬂnnr L

that cannot wnhstand such: type of »
1nstall 1t dlrectly over 1ntenor kitche

T TRADTNIZY AN PITS D Ai\rr‘
- CLLAvID u‘U Ul‘ .l.l.ll-l IW‘U

° Let burner grates and

hnfnrn fnnnhlnn ﬂ}nm ‘ol

AAR RFA

children can reach them

® 1VCVUI wear lUUbC lltllllg or lldllgll!g gcu lllClllB i
‘while using the appllance. ‘Be careful when
rennhmg for'items stored in mth.afe over the
cooktop. Flammable material could be 1gmted if -
brought in contact with ﬂame or hot oven surfaces

and may cause severe bums
( contmued next page)

1:)nl;ie§tll JNE) LN mmmdwﬁ
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(continued)

* For your safety, never use your appliance for
warming or heating the room.

* Do not use water on grease fires. Never ple up
a flaming pan. Turn off burner, then smother
ﬂammg pan by covering pan -

baking soda or, if available; a mum—purpuw ary y
chemical or foam-type ﬁre extmgmshe -

n. | .
« When cooking "erk, fulle W

exactly and always cook the meat to
temperature of at least 170°E. This assures that, in
the remote poss1b1hty that trichina may: be presen
in the meat, it will be Lﬂled and the meat will be .
safe to eat. :

v e Never block the vents (air opemngs) of the

completely with well-fitting 1 hd C°°k1°u o ‘range, They provide the air inlet and outlet th

__J  sheet or flat tray. Flaming grease outside -
a pan can be put. out by covering s w1th S

- at the rear of the cooktop, at the top and: bottom of ’
~ the oven door, and at the bottomuof ' :

o drawer (dependmg on the model

Surface Cookmg

o Always use the LITE posmon (on‘mouels wu
electrlc lgmtmn) or the HI position (on models

with standing piiots) when ngnutmg,,,ﬁep burner

and make sure the burners: have 1gm .'d N

« Never leave surface burners unauenaeu ai
high flame settings. Boilover causes: smokmg
and greasy spillovers that may catch on fire. - -

* Adjust top burner ﬂame size so it does not -

extend beyond the edge of the cookware. - . D

Excessive flame is nazaraous

o Use only dry pot holders—-mmst or damp
pot holders on hot surfaces may result in burns

from steam. Do not let pot holders - .

ﬁ;&_‘ 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 possibiiity of burns, ignition .

of flammable materials, and spillage, turn
cookware handles toward the side or back of the
range without extending over adjacent burners.

4

r

. Keep all plastlcs away from top bumers.

* Always turn surface burner to OFF betore .
removing cookware.

o Carefully watch foods bemg frled at a hlgh 3
flame settmg

are necessary  for the range to-operate: operly
'with correct combustion. Air openings are

 under the Kick panel, storage drawet or broil

‘ ; d pans:
nstable or easﬂy tlpped Select: cookw ‘
- flat bottoms large.enough to properly coni

~and avoid boilovers and spﬂlovers and large -
enough to cover burner: grate. ‘This: w1ll,, oth sa
 cleaning time and prevent hazardous accumulation

of food, since heavy spattering or spillovers left
nanae urith handlac H‘l‘:lf - :

- on ldllgc caii 1guuc UDC yaua WAL QLIS L

can be eas11y grasped and Temain cool.-

« When usmg glass cookware, make sure itis -
" designed for top—of-range cookmg '

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




a NDnanlt hant csmanamad Fand anméntrmnmn tve ¢hha
T AFULL L At uuuycncu LUULE LUIRLAREITI O i1 LERC
oven. Pressure could build up and the

container could hurst; causing an injury.

e nn not loova nloctin
EFU BIUL 1LY & FIACISLEL

items on the
cooktop— they may

" melt if left too close to
the vent.

= -+ Don’t use aluminum foil anywhere in the oven

Vent appearance and locationvary]  © except as described in this book. Misuse could
¢ Do not leave any ' - - result in a fire hazard or damage to the range.

items on the cookton. The hot air from the ven : . ‘When usin cooKm - oas tin ba S m oven

may ignite flammable items and will i increase ' follow the nglanufactg r:r g dlrecn%ms & ?

pressure in closed contamers whlch may cause -

-them toburst. v R Use only glass cookware that 1s recommended

RSN for use m gas ovens. '

*To avmd the nnsslhlhtv of a hurn alwnve hp RPN : -
certain that' the controls for all burners areat = ;».'_‘o Always remove: broﬂer pan from oven as soon

the OFF position and all grates are cool before L. .asyou finish: brollmg ‘Grease left in the pan can
attemptmg to- remove them. ci-0 o catch ﬁre if ovenis 'used w1thout removmg the

_ «When ﬁammg fnnds are lmder ﬂm hnnd hlm

_ the fan off. The fan, if operatmg, may spread
~ the ﬂames.

o If range is iocated near a window, do not hang R :
~ long curtains that conld blow over the tnn hnm e st rel r na m‘ nlsmn nnrregﬁv to

and create a ﬁre hazard,

: ~ ‘VKVI}‘ICH a PllUl« EUCB Uul- \Ull d. lllUdC} Wll.ll btauumg
pilots), you will detect a faint odor of gas as your
ana] 1o relight the pilot. When rphohf'ng the

pllot ‘make sure bumer controls are in the OFF

position, and follow instructions in the Surface :
Cookmg section to rehght

oIf vml cmp“ gas; and you have alraady mndp Sur
pﬂots are lit (on some models) turn off the gas to;
the range and call a qualified service techmman
Never use an open ﬂame to locate a leak. -

‘ Bakmg, Bronhng and Roastmg

- «Do not use oven for a storage area. Items

3oiru1su1 A

szoreu m the oven can ngmte.

o Stand away from the | range when opening the '
door of a hot oven. The hot air and steam that .
escape can cause burns to hands, face and eyes. :

. Keep oven free from grease buildup. - L Don’t attemp tor pair or replace any part of
o Dl elinlone :.. A fuan R PR vmn- ranog llnlmc it'ic enmnﬁoa“v racommandaod
®x 1aCe OV vcu SIATAYCTD il uCBll t:u PUBlllUll WHIRAT . - htas - lod whd WASRLT R LLUEREANAV AR LA

ovenisceol. ' o ln this guide. All other servicing should be

o refexred to a auahﬁed techmcxan
e i’uﬂmg ouf shelf to the Shelt-stop isa

convemence in hftmg heavy foods. It i is also

a precaution against burns from touching hot ey AR TR P T A
surfaces of the door or oven walls, The lowest SAVE THESE

“m9 4 D
pgﬁgi}gﬁ R ic not ﬂpqrgnnd to slida, | lh STRU L 1 E_Ul S oo

Lh

2 JuejIodury

JaJt
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Your range is equipped with one of the two types of surface burners shown abov
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Feature Index (Not all models have all features. Appearance of features varies.)

See page

1 Backguard (on some models) —

2 Surface Burners, Drip Pans (on some modeis) and Graies 21,22

3 Oven Lamp On/Off Switch (on some models) 14

4 Clock and Timer (on some models) 11,12

5 Oven Vent (located on cooktop on some models) 4,5,13,28

6 Bake/Broil Switch (on some models) 12

7 Oven Control 12

8 Surface Burner Controls 8

9 Cooktop 23,28
10 Broiler Pan and Rack 19,23
11 Oven Shelves (number of shelves varies) 13-15, 23
12 Oven Shelf Supports 13,14
13 Air Vent in Oven Door (located at top of Oven Door) 4,28
14 Broiler Drawer or Storage Drawer (depending on model) 27
15 Air Intake 4,28
16 Model and Serial Numbers (located on front frame of range, 2,31

behind either Broiler Drawer or Storage Drawer) '
17 Removable Oven Door 25
18 Anti-Tip Device (Lower right rear corner on range back. 3, 30, 40
See Installation Instructions.)

19 Oven Bottom 23
20 14,24

Oven Interior Light (on some models)

NOTE: All models have standard oven interiors, except for JGBC15GER, JGBC16GEP, and

JGBC17GER which have continuous-cleaning oven interiors. See Care and Cleaning for
instructions.

<3

agduey JNOX JO SAINIBI
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Electric Ignition Models

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
mmnttia TTan nwbsenwren narsdtiaee swrbenve BBoabudirna harsmama
POSItIONL. UST CALICREIT CAULIUIL VWIICH 2SRtk UL RITL D
this way.

CyvafFana har vvhan an alantricral n
DUl l.a.bb UuLu\Ao 1u ucv Vvuv.u. all vivviulival P’““pr

failure occurs will continue to operate normally.

SURFACE COOK

The electrode of the spark igniter is exposed.
When one burner is turned io 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.

[\ Ain
Standing Pilot Models

The surface burners on these ranges have standing
pilots that must be lit initiaily. To light them:
1. Be sure surface burner control knobs are in
the OFF position.
2, Remove the grates and lift the cooktop up

(see the uxﬁ—Uy CCOkth secticn).

3. Locate the two pilot

nortc and lioht each
ports and light each

of them with a match.

NOTE If the pilot is too high or low, you can

ok Can tha A A + tha
adjust it. See the Adjust the Surface Burner Pilots

If Necessary section of the Installation Instructions.

ace hurnerg are now
ace du S are now

L AxwR

4 T swor the cogkton. Your eun
e L/UVYLL LIV VUV y UL U

ready for use.
8. Ohgerve hohtpd burners. (‘nmnm'e the flames

to p1ctures in the Problem Solver. If any flame
is unsatisfactory, call for service.

19

Surface Burner Controls

Al tha tha ocriefana T
Kiiobs that turn the surface burners on and off are

marked as to which burners they control. The two
knobs 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.

o0

’

On ranges with sealed burners:

* The smaller burner (right rear posmon) will give
the best simmer results.

others and will bring liquids to a boil quicker
(natural gas instaliations only).

¢ The right front burner is higher powered than the

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




Before Lighting a Burner

either burner.

* If drip pans are supplied with your range, they should be used at all times.
* Make sure both grates on one side of the range are in place before using

To Light a Sur

face Burner

Electric Ignition Models:

Push the contirol knob in and
turn it te LITE. You will hear

a little “clickine” noise—the

| e

L]
VAN
sound of the electric spark

igniting the burner. _

After the burner ignites, turn the |
- knob to adjust the flame size.

Standing Pilot Model:

Push control knob in and turn it to HI position.
The burner should light within a few seconds.
After the burner ignites, turn the knob to adjust the
flame size.

Fiame wili be aimosi horizoniai and will iifi
slightly away from the burner when the burner
is first turned on. A blowing or hissing sound
may be heard for 30 to 60 seconds. This normal
sound is due to improved injection of gas and air
into the burner. Put a pan on the burner before lighting
it, or adjust the flame to match pan size as soon as

it hahfc and the h]nﬂnng or hisgine gsound will he

rissing sound will
much less noticeable.

Affnr ¥ Iﬂ!‘lhl‘l o Rnrnnv

l‘llls G4 Aruan ARW.

 Check to be sure the burner you turned on is the one

you Wdlll. io usc.

* Do not operate a buiner for an extended period

Af tima withant analao tha MTha fimiak
O1 uInc wiuitut Co0Kwaic o4 uic 51 ate. 1nc finisn

on the grate may chip without cookware 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.

(continued next page)

gunjoo)) ejng
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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

AV LAAUUT Siav v & bu

cookware you are using.
FOR SAFE HANDLING OF
COOKWARE NEVER LET
THE FLAME EXTEND

UP THE SIDES OF THE =~ —======as
COOKWARE. Any flame larger than the bottom

£ tha ~nalburara 1
of the cookware is wasted and only serves to heat

the handle.

SURFACE COOKIN

(continued)

When boiling, adjust the flame so the circle it makes
is about 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 gentle boil as they do

at a H
ata xdi‘iG‘dS, IGHH}g hoil, AL ]ﬂnnh hoil createg 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. Use
saucepans with tight-fitting lids when cooking with
minimum amounts of water.

Cast-Iron: If heated siowly, most skiiiets wiii give
satisfactory results.

Enameiware: Under some conditions, the enamei 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). Glass 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.

Stainiess Steel: This metal alone has PpooI ucauug
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.

T

Wok Cooking

(on models with sealed burners)

* We recommend that yon
use only a 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 rine in nlace

AWML LK Zig XRX prAlESy

can be dangerous. Placmg the

ring over the burner grate may

cause the burner to work improperly resulting in
carbon monoxide levels above allowable current
atmmdands Mhio ~anld ha Aansasnizg $a xrane hanlth
StdanGaras. 1ild CUULU DT UdlIglivud WU yuul noaiuit.
Do not try to use such woks without the ring. You
could be seriously burned if the wok tipped over.

in
iy

Use of Stove Top Grills

(on models with sealed burners)

Do not use stove top grills
on your sealed gas burners.
If you use the stove top
griii on the sealed gas
burner it will cause
incomplete combustion
and can result in exposure
to carbon monoxide levels _
above allowable current standards.
This can be hazardous to your health.
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Follow the directions below if your range has the

clock and timer shown at the right. cLock A_
Tha Alante AlVmas 8 =% 2=y £ I
The range clock and timer allow you t0 sei the timer Iy I Y I |

up 1o 24 hours. You have the choice of having the [ L1 =
timer show the time counting down or the time of day. TIMER v
In cither case. the timer will s:gml at the end of the

timer period (o alert you that the time is up. (Appearance may vary)

To Set the Clock To Set the Timer

NOTE: When you first piug in the range or after a L. Press the TIMER pad.

power failure, the entire Cloc k/Timer dupl.!y will
light up. Afier several seconds “SET CLOCK™

appears in the display.

L. Press the CLOCK pad.

2. Press and hold the UP or DOWN pad and the time
of day will change 10 minutes at a time, To change
the time by sing ie minutes, give the pads short taps.

3. Press the CLOCK pad 1o start the clock.

2. Use the UP and DOWN pads to set the timer.
Short taps on the UP or DOWN pad change the
timer’s setting one minute at a time. Pressing and

TTD riad inrrancae tha
continuing to hold the UF pad increases the setting

ten minutes at a time. The timer can be set for a
maximum of 24 hours.

3. Press the TIMER pad 1o start the timer.

Ac the hmnr connte rlnnrn' two benpc “n“ mlh‘-“:e

when one minute is left. After these beeps, the
display will count down in seconds. When time runs
out, a signal will sound. Press the TIMER pad to stop
the signal.

To Change or Cancel the Timer Setting

When the timer is counting down, use the UP and
DOWN pad to change the 1 rcmammg time, or press
the TIMER pad to stop the timer. The timer cannot
be cancelled until “SET TIME” disappears from

IIIL lll\])ld\

To Display the Clock While the Timer Is Operating

Pressing the CLOCK pad while the timer is operating
will not interfere with the timer's operation; the
display will change to show the clock, but the timer
will continue 1o count down and will still signal when
time is up. Press the TIMER pad again to change the
display back to show the timer.

49-933g (vesa)
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CLOCK AND TIMER

Follow the directions below if your range has the
n!nnlr and timar chawn of tha riaché¢ CLOCK
IR AR CREARA CAARANA (JAAV VY A 4BUL TAAG llslll-l ser ’ —’ . ’._7 i-’
'The electronic range clock and timer allow you to set R T NI N
the timer up to 9 hours and 45 minutes, You have the TiMER l Sowe S S —V
choice of having the timer show the time counting
down or the time of day. In either case, the timer will wn
signal at the end of the timer period to alert you that : =
the time is up. N 5.,
%
®
To Set the Clock To Set the Timer 9
NOTE: When you first plug in the range or after 1. Press the TIMER pad. “:00” appears on the display e
a power failure, the entire Clock/Timer display will and “SET TIMER?” flashes. E
light up. After several seconds “12:00” will then flash 2. Use the UP and DOWN pads to set the timer. 0%
on the dispiay. Short taps on the UP or DOWN pad change the
1. Press the CLOCK pad. “12:00” stops flashing - timer’s setting one minute at a time. Pressing and
and “SET TIME” flashes on the dispiay. continuing to hoid the UP pad increases the setting
2. Press and hold the UP or DOWN pad and the time five minutes at a time until one hour (*1:00") is
~f A PR dmn]aved After one hour is dmnla\md nrpeqpu
OI uay Wil Criange 10 minuies at a time. To uxaugc h i
the time by single minutes, give the pads short taps. and h-oldmg the UP pad i increases the settmg
15 minutes at a time. (Short taps on the UP and
F 'nr avamnla tn cat tha alAanl fn 18 nrnoa and . ~
Ui CAKILIpALS LU DUL u::a \Au:z’n for 3: LJ, PLUDD alid DOWN pads will always change the settmg by
hold the UP pad l:ntll ”3_ 10” appears, and then tap 1-minute increments.) The timer can be set for a
. the UP pad until “3:15” is displayed. 1em AF Q hanre and A& mminnfac
- i xuquulu.ul. UVl 7 11UULlD aliul <o uuuuu;o
3. Press the CLOCK pad and the clock will be set. If 3. To start the timer, or
. ess the TIMER pad.
- you do not press the CLOCK pad, the clock will If the TIMER pad }')s not nressed theptimer will
automatically be set within one minute. automatically start after a few seconds.
As the timer counts down, a mnolp been will
indicate when one minute is left. After this beep,
the display will count down in seconds. When the
timer reaches “:00,” you will hear three sets of three
short beeps, and then a single beep every 10 seconds
for 10 minutes or until yOu picss any of the
Clock/Timer pads.
@)
S
To Change or Cancel the Timer Setting g_
When the timer is counting down, use the UP and DOWN pad to change )
the remammg time, or press the TIMER pad to cancel the timer function. -
The timer function cannot be cancelled until “QRT TIMER” StGpS ﬂ‘whnls &
and “TIMER?” appears on the display. -
§o
. o 0 ° 0 2
To Display the Time of Day While the Timer Is Operating :
Pressmg the CLOCK pad while the timer is operatmg will not interfere
with the timer’s operaiion; ihe ulbplay wiil cnange to show the time of day,
<= but the timer will continue to count down and will still signal when time
- is up. Simply press the TIMER pad again to change the display back to
“*" show the timer function.
‘%%% {continued next page)
11
1k
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K AND TIMER

(continued)

CLOCK

{lnck n ™
§_IDCK

0Lk ST
N 4 I\
Follow these directions if your range has the clock and timer shown at M\\
nlr mnch in a Lnah and turn 1 1f to fhp ﬁn]’\f I et l’hP i;

édan Tn ant thhan aln
LEIT llslll- 20 STU Ui LAULINy PUDLE 13l l-ll\« DIIVU QAL

knob out when the clock hands reach the correct time. Continue tummg the e
knob to OFF. Xediuil \\~:
N
imer

The Timer has been combined with the range clock. To set the Timer, turn the knob to the left—without
Use it to time all your nracice cooking onerations nushine in—until the nointer reaches the number of

/OO0 AL LW LALRIN €aax tl VWALV VUVDMILE VWA RLIVIAC. P TasaLiy Sas SRANAL SRS peetAtes S N o
You'll recognize the Timer as the pointer that is minutes or hours you want to time.
different in color than the clock hands. At the end of the set time, a buzzer sounds to tell

Minutes are marked up to 30, and hours are marked you time is up. Turn the knob—without pushing
up to 4 on the center of the clock. in—until the pointer reaches OFF and the buzzer stops.

USING YOUR OVEN

Before Using Your Oven

Be sure you understand how to set the controls properly. Practice removing

and replacing the shelves while the oven is cool. Read the information and
ting on the followine naces, Keen this hogk handv where vou can refer to it,

P N
SRS
11 UL LUV WG Page 17 L =~ J&

especially during the first weeks of using your new range.

QOven (‘npf rnl

KOR QR

Your oven is controlled either by a single OVEN

CONTROL kniob or Uy a BAKE/BROIL swiich and
an OVEN CONTROL knob.
Te exnall talra 20_QN nda hafAra tha flam

[{}

I Wil uuuuauy' 1ake Su-7u SECONGS oCioit Ui 1iai
comes on. After the oven reaches the selected
temperature, the oven burner cycles—off completely,
then on with a full flame—to maintain the selected
temperature.

If your range is equipped with a separate

NRALZELT/MDNIT curitole
APLANRRU APUNNTRAS DYV ALLLL.

Turn switch to BAKE for all normal oven

Anaratinn — T
ope: rations— Fnr pvqmp]A for ccn]nng roasts or

casseroles. Only the bottom oven burner operates
when the BAKE setting is selected.

Use the BROIL setting for broiling. Only the top oven
burner operates when the BROIL setting is selected.

The oven burner and broil burner are lighted by

nlnntmin =n ithan
CITR LR AL lsl!lllulll.

To light either burner, turn the OVEN CONTROL

knoh to the desired temnerature, 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.

12

Power Outage

CAUTION: DO NOT MAKE ANY ATTEMPT TO
OPERATE THE ELECTRIC IGNITION OVEN
DURING AN ELECTRICAL POWER FAILURE.
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.
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These ranges have standi
n stang

1
A IVOV LQILEVY AV W i

lit initially.

To llohf the oven nllnt-

1. Be sure the OVEN CONTROL knob is in the OFF

position.

2. Open the broiler door and remove the broiler pan
and rack. This will make it easier for you to reach
inside the broiler compartment.

2 Find tha Aavan ni nrn- at tha
«’e L l‘.lu Uiv UViwil yllUL PU a" (38193

back of the broiler
compartment The long tube,
running from front to back, is
the oven burner. The pﬂot poxt —
lb at l.[lC DdLK dDOUL one IIl(.«l'l
below the burner.

4. Using a long match or match
holder, reach in and light the oven pilot.

Nivon Vanto
R VLEL VORRLDY

The oven is vented through duct openings at the rear
of the cooktop. See Features section. Do not biock
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 T Sme_ —

nearby surfaces may _J
become hot. Do not =

touch them. & SLaps o—
e Do not leave plastic - ‘ ¢

items on the COOktOp— Vent appsarance and iocation vary

they may melt if left too
close to the vent.

* Handles of pots and pans on the cooktop may
become hot if ieft too ciose to the veni.

» Metal items will become very hot if they are left
on ihe cookiop and couid cause burns.

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

WL ], pUe Ydo[)

Oven Shelves

The shelves are
designed with
atnn_lanl-a on
DLU}J"JU\.«].\.D v
when placed
correctly on the
shelf supports,
they will stop
before coming

Tataly Ant nf
UULIIIJJ.\/L\/I.)’ viuiL vl

the oven and will
not tilt when you
are removing food from them or placing food on
them.

When placing cookware on a shelf, pull the shelf out
to the “stop” position Place the cookware on the

bllbli, LHCH bllUC UIC bllUu. Ud‘vl& llllU LUC OUVCIL. llllh Wlll
-z eliminate reaching into the hot oven.

To remove a »
shelf from the 1/-n l
: \ e
9

oven, pull it
toward you, tilt
front end upward
and pull shelf out.

To replace, place J_
shelf on shelf

support with stop- ~
locks (curved

avtancinn nf
CALCLIDIUIL UL

shelf) facing up and toward rear of oven. Tilt up front
and push shelf toward back of oven until it goes past

“stop”’ on oven wall. Then lower front of shelf and
push it all the way back.

(continued next page)
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Shelf Positions

The oven has five shelf I I I
supports for normal B ()

baking and roasting %@:
identified in this %

iliustration as A
(bottom), B, C, Dand E
(top). It also has a
special low shelf

position (R) for roasting l
extra large items, such I
as a large turkey—the

shelf ig not dpmgnpd to slide out at thig ?nmhnn Shelf

positions for cooking are suggested on Baking and
Roasting pages.

/
)

%
(
200

J
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USING YOUR OVEN

(continued)

Oven Moisture

As your oven heats up, the temperature change of the
air in the oven may cause water droplets to form on
the door glass. These droplets are harmless and will
evaporate as the oven continues to heat up.

Oven Light (on some models)

The oven light comes on automatically when the door
is opened. Some models have a switch on the lower
control panel that allows you to turn the light on or off
when the door is closed.

Oven Temperature Adjustment
The temperature selecied on the thermostat dial
determines the average of the maximum and minimum
temperatures reached during the cycling of the oven
burner. The thermostat control in your new oven has
been carefully designed and manufactured to provide
accurate iemperatures. 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 temperature of your
new oven changed, be sure you have carefuiiy
followed the baking time and temperature
recommended hv the rpmpe Then, after vou have used
the oven a few tlmes and you feel the oven is too hot or
too cool, there is a simple adjustment you can make
yourself on the OVEN CONTROL knob.

s
RN

AN\
(@) (4
=/

Pull the knob off the ran

To make adjustment, loosen (approx1mately one turn)
but do not completely remove, the two screws on the
back of the knob. With the back of the knob facing
you, hold the outer edge of the knob with one hand
and turn the front of the knob with the other hand.

To raise the oven temperature, move the top screw
toward the right. You’ll hear a click for each notch
you move the knob. To lower the temperature, move
the top screw toward the left. Each click will change
the oven temperature approximately 10°F. (Range is
plus or minus 60°F. from the arrow.)

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

After the adjustment is made, retighten screws so they
are snug, but be careful not to overtighten. Reinstall
knob on range and check performarnce.

@
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BAKING

How To Set Your Range For Baking
1. To avoid possible burns, place the shelves in the
correct position before you turn the oven on.

2. Close oven door. If your model has a separate
BAKE/BROIL switch, turn it to BAKE. Turn
OVEN CONTROL knob to desired temperature.

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

For best baking results, follow these suggestions:

Oven Shelves

Arrange the oven N . e

shelf or shelves r@ , l&q) - Type of Food Shelf Position

in the desired b4 Angel food cake A

locations while (D) —— — ——

the OVEii is cool. S G Biscuits or muffins D Or o

The correct shelf (& ] Cookies or cupcakes BorC

position depends NP

on the kind of @ Brownies BorC

fOOd and the e T avar ralbac BarN

browning desired. SRS e -

As a general rule, Bundt or pound cakes AorB

nlace most foods in the middle of the gven, on either

the second or third shelf from the bottom. See the Pies or pie shells BorC

chart for suggested shelf positions. Frozen nies A {on cookie sheet)
Casseroles BorC
Roasting AorB

Preheating Pan Piacemeni

Preheat the oven if the recipe calls for it. Preheat
means bringing the oven up to the specified
temperature before putting in the food. To preheat, set

aty ala,
the oven at the correct temperutdfe—-ouxbvuus a

higher temperature does not shorten preheat time.

Preheating is necessary for good results when baking
cakes, cookies, pastry and breads. For most casseroles
and roasts, preheatmg 1s'not necessary. For ovens
without a preheat indicator light or tone, preheat 10
minutes. After the oven is preheated place the food

in the oven as quickly as possible to prevent heat
from escaping.

For even cooking and proper browning, there must be
enough room for air circulation in the oven. Baking
results will be better if bakmg pans are centered as
miich as pOSSiuxc rather than Demg pld(.e(l to the front
or to the back of the oven.

Pans should not touch each other or the walls of the
oven. Allow 1 to 1% inch space between pans as well
as from the back of the oven, the door and the sides.
If you use two shelves, stagger the pans so one is not
directly above the other.

(continued next page)

[E—Y
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BAKING

(continued)

Baking Guides

When using prepared baking mixes, follow package recipe or instructions

for best baking results.

Cookies Aluminum Feil

When baking | ) Never cover a shelf
entirely with a large

p
cookies, flat cookie 9
)

sheets (without
sides) produce
better-looking

cookies. Cookies
baked in a jelly roll ﬂ/// \%
pan ( (short gides all

around) may have >

darker edges and pale or light brownmg may occur.
Do not use a cookie sheet so large that it touches the

©0

cookie sheet or
aluminum foil. This
will disturb the heat
circuiation and resuits e e PR
inpoor baking. A %m EIA
smaller sheet of foil X
may be used to catch a
spillover by placing it
on a lower shelf several inches below

walls or the door of the oven. the food.
For best results, use only one cookie sheet in the oven

at a time.

Pies Cakes

For best results, bake pies in dark, rough or dull
pans to produce a browner, crisper crust. Frozen

pies in foil pans should be placed on an aluminum
cookie sheet for baking since the shiny foil pan reflects
heat away from the pie crust; the cookie sheet helps

watain 1+
icuaill it

When baking cakes, warped or bent pans will cause
uneven baking results and poorly shaped products.

A cake baked in a pan larger than the recipe
recommends will usually be crisper, thinner and drier
than it should be. If baked in a pan smaller than

ndad it mav ha iindarnnnl-ad and hattar max
TEComMmIMmenaeq, it 1y UV UUUGVIVUUAVU dliU UdLivl Liiay

overflow. Check the recipe to make sure the pan size
used is the one recommended.

Baking Pans
Use the proper bakmg pan. The type of ﬁmsh on the

pdll UCLCIIILLLICD I.llC d.lllUulll. U.l. UlUWllulg l.lldl Wul OCCUr.

* Dark, rough or dull pans absorb heat resulting in a

hen t+hs a fr
OTOWIICT, vuapw. crust, uov 1ais Lyyu o7 l.u»m

e Shmy, bright and smooth pans reflect heat, resulting

in a liohtar mora dalicate hrnumninga r‘a'lrnc and
ALE & “5“‘\/1, ARAAVAW WWILWKLW URVUYY l‘lllb CALRWL GARA

cookies require this type of pan.

o Glass baking dishes also absorb heat, When baking
in glass baking dishes, iower the temperature by
25°F. and use the recommended cooking time in
the recipe. This is not necessary when baking pies
or casseroles.

Sz
@)l

Don’t Peek

Set the timer for the estimated cooking time and do

vt monmer thaa dmma b Tanls né ermise Fand ARAAnt vanteman
UL UPCII uiT yuul W IUUAN al yUul 1UUU. IVIUDL 1CVIPOD
provide minimum and maximum baking times such
as “bake 30-40 minutes.”

DO NOT open the door to check until the minimum
time. Opening the oven door frequently during
cooking allows heat to escape and makes baking
times longer. Your baking results may also be
affecied.
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Roasting is cooking by dry heat. Tender meat or
poultry can be roasted uncovered in your oven.
Roasting temperatures, which should be low and
7 steady, keep spattering to a minimum.

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

thic nnecitinn
uls posnicn.

Roasting is really a baking procedure used for meats.

Roasting is easy; just follow these steps:

1. Position oven shelf " I
at (B) position for
small size roast
(3to 51bs.) and
at (R) position for
larger roasts.

2. Check the weight
of the meat. Place
the meat fat-gide-un
or the poultry breast-side-up on the roasting rack in
a shallow pan. The melting fat will baste the meat.
Select a pan as close to the size of meat as possible.
(Broiler pan with rack is a good pan for this.)

Line broiler pan with aluminum foil when using pan
for mm'mafmo cooking with froits nnnlnng hpmnhz
cured meats, or bastmg food dunng cooking, Avoxd

spilling these materials inside the oven or inside the

oven door.

3. If your model has a separate BAKE/BROIL switch,
turn it to BAKE. Turn the OVEN CONTROL knob
to desired temperature. Check the Roastmg Guide

Avimata Pen 7o
for temperatures and approximate cooking times.

4. Most meats continue to cook slightly while
standing after hmng remaved from the oven,

\siia

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
tamnarafiira roa rarmavra tha ennot fenos tlaa ~vrae
WILIPUIAQLULL 11040, 1LV YD UIC 1UAadL 11Ul UIC UYElL
when its internal temperature is 5° to 10°F. less
than temperature shown in the Roasting Guide.

NOTE: 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
roasts under 5 pounds, more time for iarger roasts).

» Thaw most frozen poultry before roasting to ensure
even doneness. Some commercial frozen poultry can

Rall
be cooked ennr\peef’n"v withont maleng. Eollow

directions given on package label.

Dual Shelf Cooking

This allows more than one food to be cooked at the
same time. For example: While roasting a 20-1b.
turkey on shelf position R, a second shelf (if so
equipped) 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
minutes of additional cooking time for the potatoes.

supjeyq

gunseoy
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Questions and Answers

Q. Is it necessary to check for doneness with a
meat thermometer?

A. Checking the finished internal temperature at the
completion of cooking time is recommended.

Tamnaratnirac ara chnuwmn 1in Raacting f -.“1(‘9 Far
AVIUIPUIGIUILD GV SV VY LL 1 Agasun, vl

roasts over 8 Ibs., check with thermometer at half-
hour intervals after half the time has passed.

Q. Why is my roast crumbling when I try to
carve it?

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

ROASTING
(continued)

Q. Do I need to preheat my oven each time I cook
a roast or poultry?

A. It is unnecessary to preheat your oven.

Q. When buying a roast, are there any special tips
that would help me cook it more eveniy?

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

Q. Can I seal the sides of my foil “tent” when
roasiing a turkey?

A. Sealing the foil will steam the meat. Leaving

alad All~ s S asla A lae
ll. ulled.lUU (l.ll.UWD LLIC d..ll LU uuuulau: CLllU UlUW.ll R
the meat.

ROAST

G

T

UIDE

Oven Approxnmate Reasting Time Internal

Terma Marmmnaratizrea Nananaceo rntac noaw Dannd Toamnaratnra O
LJl"r lvllll’l—l QGLUuLY AFULLCREWOD lu L'llllul-‘rﬂ P‘rl A Uullu .I.Ullllilfl awulu Re
Meat 3to51bs. 6 to 8 Ibs.
Tender cuts; rib, high quality sirloin 325° Rare: 24-35 18-25 140°-150°%
tip, rump or top roundT Medium: 35-39 25-31 150°-160°

Well Done: | 39-45 31-33 170°-185° -
Lamb leg or bone-in shouldert 325° Rare: 21-25 20-23 140°-150°*

Medium: 25-30 24-28 150°-160°

Well Done: | 30-35 28-33 170°-185°
Veal shouider, ieg or loinf 325° ‘Weil Done: | 35-45 30-40 170°-180°
Pork loin, rib or shoulderf 325° Well Done: | 35-45 30-40 170°-180°
Ham, precooked -325° To Warm: 18-23 minutes per pound (any weight) 115°-125°
Poultry 3 to 51bs. Over 5 Ibs. -
Chicken or Duck 325° Well Done: | 35-40 30-35 185°-190°
Chicken pieces 350° Weil Done: | 35-40 185°-150°

10 to 15 Ibs. Over 15 Ibs. In thigh:

Turkey 325° Well Done: | 16-22 12-19 185°-190°

tFor boneless rolled roasts over 6 inches thick, add 5 to 10 minutes per pound to times given above.

*The U.S. Department of Agriculture says “Rare beef is popular, but you should know that cooking it to only 140°F. means

some food poxsonmg orgamsms may survive.’ ” (Source: Safe Food Book. Your Kitchen Guide. USDA Rev. June 1985. )

R
oS0
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<> How to Broil

)

(h

" You can use aluminum foil to

BROIL

AN

Broiling is cooking food by direct heat from above the

) food. Your range has either a broler in the oven or a

compartment below the oven for broiling. A specially
designed broiler pan and rack allows dripping fat to

drain away from the foods and be kept away from the
hiﬁh heat of the gas flame

.

Both the oven and broiler compartment doors (on
some mndple\ should he closed durine brallnng.

Depending on whether your range is equ1pped with a
separate broiler drawer or is equipped for in-oven
broxhng, you can change the distance of the food from
the heat source by positioning the broiler pan and rack
on one of the oven shelves or one of the three shelf

positions in the broiler compartment—A (bottom of

broiler compartment), B (middle) and C (iop).

1. Preheating the broiler or oven is not necessary and
can nroduce noor resulte
TEESDEYTETYY VYR AURRALD.

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 layer about
1/8 inch thick.

TRIFY
&

AL N

3 Arrangc food on rack and pvmuuu the broiler pan

on the appropriate shelf in the oven or broiling
compartment. Placing food closer to flame
increases exterior browning of food, but also
mcreases spattermg and the possibility of fats and
meat juices igniting.

4. Close the oven or broiler door.

5. Turn OVEN CONTROL knob and BAKE/BROIL
switch (on models so equipped) to BROIL.

6. Turn most foods once during cooking (the
exception is thin fillets of fish; oil one side, place

+
that side down on broiler rack and cock without

turning until done). Time foods for about one-half
the total cooking time, turn food, then continue to
cook to preferred doneness.

7. Turn OVEN CONTROL knob to OFF, Remove

broiler pan from oven and serve food immediately.
Leave pan outside the oven to cool.

Use of Aluminum Foil

line your broiler pan and
broiler rack. However, you
must mold the foil tightly to

-
. - - o, ST Sg§§ \E\\\%\
the rack and cut slits 1n 1t just \{\ =
like the rack. "

Without the slits, the foil will prevent fat and meat

juices from draining to the broiler pan. The juices
could become hot enoush to catch on fire, If you d do

Glvil Uik L1iv.

not cut the slits, you are frying, not broiling.

L3
ins

oiling Tins

1. Always use broiler pan and rack that comes with
youroven. Itis dwxsuud {0 minimize smoking and
spattering by trapping juices in the shielded lower
part of the pan.

2. For steaks and chops, slash fat evenly around
outside edges of meat. To slash, cut crosswise
through outer fat surface just to the edge of the
meat Use tongs to turn meat over to prevent
pml uug meat and 1umug JUILCb

supjseoy

Questions & Answers

Q. When broiiing, 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, the juices fall into the pan,
thus keeping meat drier. Juices are protected by the
rack and stay cooler, thus pr eventmg excesswe
spatter and smoking.

Q. Why are my meats not turning out as brown as

they 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 broiling.

Q. Should I sait the meat before broiling?

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

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

(continued next page)
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Models without Models with
Broiler Compartment Broiler Compartment
Quantity and/or | Oven Sheif| isiSide | 2nd Side | Broiier Sheif | ist Side | 2Znd Side
Feod Thickness' Position | Minutes | Minutes Position Minutes | Minutes | Comments
Bacon 17215, (about & C 3Y 3 B 34 3 Arrange in single layer.
thin slices)
Ground Beef 1 1b. (4 patties) C 10-11 4-5 A 10-11 4-5 Space evenly. Up to 9
1/2 to 3/4 in. thick patties take about same
time.
Beef Steaks
Rare 1 in. thick B 9 7 B 9 7 Steaks less than 1 inch
Medium (1to 141bs.) B 12 5-6 B 12 5-6 thick cook through before
Well Done B 13 8-9 A 13 8-9 browning. Pan frying is
recommended.
Rare 1 im. thick B 16 - &7 B,C 10 6-7 Slash fat. -
Medium (2 to 2% Ibs.) B 12-15 9-12 B 12-15 10-12
Well Done B © 25 16-18 A 25 16-18
Chicken 1 whole B 30-35 25-30 A 30-35 25-30 | Reduce times about 5 to
(2 to 24 1bs.), 10 minutes per side for
split lengthwise cut-up chicken. Brush
each side with melted
butter. Broil skin-side-
down first.
Bakery Products
Bread (Toast) or | 2 to 4 slices C 2-3 1/2-1 C 2-3 1/2-1 Space evenly. Place —_
Toaster Pastries 1 pkg. (2) English muffins cut-side- 4%%& —
up and brush with butter gy
if desired.
English Muffins | 2, split C 3-5 C 3-5
Lebster Tails 2to4 C 13-16 Do not A 13-16 Donot | Cut through back of shell o
(6 to 8 oz. each) turn over. turn over. | and spread open. Brush
with melted butter before
broiling and after half of
time.
Fish 1-1b. fillets B 5 5 B,C 5 5 Handle and turn very
1/4 1o 1/2 in. thick carefully. Brush with
lemon butter before
broiling and during
broiling if desiied.
Preheat broiler to
increase browning.
Ham Slices 1 in. thick C 8 8 B 8 8 Increase 5 to 10
Precooked ‘minutes per side for
inch thick or home cured.
Pork Chops 2 {1/2 in. thick) B 10 4-5 B 10 4-5 Slash fat.
Well Done 2 (1 in. thick), B 13 9-12 B 13 9-12
about 1 Ib.
Lamb Chops
Medium 2 (1in)), B 8 4-7 B 8 4-7 Slash fat.
Well Done 100 12 0z, B i0 10 B 10 10
Medium 2 (1%in.), B 10 4-6 B 10 4-6 i
Well Done about 1 1b. B 17 12-14 B 17 12-14
Wieners 1-Ib. pkg. (10) C 6 1-2 B,C 6 1-2 If desired, split sausages
similar precooked in half lengthwise; cut
sausages, bratwurst into 5- to 6-inch pieces. )

-
-
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CARE AND CLEANING

Proper care and cleaning are important so your range wiil glve you efficient
and satisfactory service. Follow these directions carefully in caring for it to
elp assure safe and proper maintenance.

BE SURE ELECTRICAL POWER IS DISCONNECTED BEFORE
CLEANING ANY PART OF YOIUR RANGE,

7

Sealed Burner Assemblies (on some models) Dual Burners (on some models)

CAUTION: DO NOT OPERATE THE

RURNER WITHOUT ALL RIUBNER Y p— e
AFSJ ARL NA/AN A4As AP U EANIVALES w
PARTS AND DRIP PANS (IF SO EQUIPPED)

IN PLACE. H 7 N\

éz u/ g—\\ Drip Pan

ul ySCme m wuclo;

Grate

Burner Cap \w \S
Burner Head
M On models with dual burners, the cooktop lifts up for
// Z ) W — Drip Pan easy access.
(on some models)
\ \\ The holes in the surface burners of your range must be

kept clean at all times for proper ignition and an even,

_TT_—_ Burner Base
unhampered flame.

Y\ .
= You should clean the surface burners routinely,
The burner assemblies should be cleaned thGi‘Gug hly PQpPPIﬂ“V a‘FfPr haﬂ cpt"nvnrc “’thh Ceulﬂ nlng these
after spillovers. holes. Wipe off surface burners. If heavy spillover

occurs, remove the surface burners from range.
Burners lift out for cleaning. Lift up the cooktop and
then lift out the surface burners.

Turn all controls OFF before removino burner narts

ng burner parts
and drip pans (if so equipped).

The burner grates, caps, burner heads and drip pans .
To remove burned-on food, soak the surface burner in

(if so equ1pped) can be lifted off, making them ¢ easy a solution of mild liquid detergent and hot water. Soak

to clean.
T
the surface burner for 20 to 30 minutes. For more

stubborn stains, use a cleanser like Soft Scrub® brand

<§— Electrode

The electrode of the or Bon Ami® brand. Rinse well to remove any traces
spark igniter is ; & of the cleanser that might clog the surface burner
exposed. When =% openings. Do not use steel wool because it will clog
one burner is turned = the surface burner openings and scratch the surface

to LITE, all the burners - burners. If the holes become clogged, ¢lean them with
spark. Do not attempt to , a toothplck

disassemble or clean around any burner while Refore putting the surface burner back, shake out

another burner is on. An electric shock may result,

1 Sl
which could cause you to knock over hot cookware. excess wa e and then dry it thoroughly by setting it in

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

(continued next page)
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Burner Caps (on sealed burners oniy)
Lift off when cool. Wash burner caps in
hot, soapy water and rinse with ciean
water. If desired, soak up to 30 minutes
and scour with a plastic scouring pad to remove
burned-on food particles. Dry them in a warm oven or
with a cloth—don’t reassemble them wet.

CARE AND CLEANING

(continued)

Burner Base (on seaied burners oniy)
The burner base (the part of the burner
fastened to the cooktop) may be
cleaned with a soft brush and a mild
cleanser, Clean all food residues from

around spark electrode. Do not use steel wool; small
bits of steel wool will short out the electrode. Rinse
well.

Burner Heads (on sealed burners only)

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

You should clean the burner heads routinely, especially
after bad spillovers, which could clog these holes.
Wipe off burner heads. If heavy spiliover occurs,
remove burner heads from range.

Avra ~wra

burner head straight up.

ARy

To remove burned-on food, soak the burner head
upside-down in a solution of mild liquid detergent and
hot water. Soak the burner head for 20 to 30 minutes.
If the food doesn’t rinse off completely, scrub it with

soap and water and a soft brush or plastic scouring pad.

For more stubborn stains, use a cleanser like Soft
Scrub® brand or Bon Ami® brand. Rinse well to
remove any traces of the cleanser that might clog the
burner openings. Do not use steel wool because it will
clog the burner openings and scratch the burners. If
the holes become clogged, clean them with a toothpick.
Before putting 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 that the burner heads are
properly seated and level.

Dl‘ip Pans (on some models)

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

4_ - \
2\
hand. Place them in a

covered container (or

» plastic bag) with 1/4 cup ammonia to loosen the soil.
Then scrub with a soap-filled scouring pad if necessary.

\

22

Burner Grates

Lift out when cool.
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, piace the grates in a
covered container (or plastic bag) with 1/4 cup
ammonia to loosen the soil. Then scrub with a
soap-filled scouring pad if necessary.

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 to
high temperatures.

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

A

g

® ()

A B

&H*
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Conlzton [urfaca
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To avoid damaging the porcelain enamel surface of

PRSP, [y amammrmaad 2& PR P

uu; CUOURLUD auu I.U PLCVCIIL 1t llUlll UCLUHUHE uuu,
r‘]nan un Qn:"c ﬂahf awav, Foodg unfh alotof qnu‘]

y J.n . - .
(tomatoes, sauerkraut, fruit juices, etc.) or foods with
high sugar content could cause a dull spot if allowed
to set.

When the surface has cooled, wash and rinse. For
other spills such as fat spatterings, etc., wash with
soap and water once the surface has cooled. Then
rinse and polish with a dry cloth.

Do noi siore fiammabie maieriais in an oven or

e tha annbdan Tin mharatihla
Iiear uid u:unwlh 10 O SIore O UsE comsustio:e

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

[
- Lu%

~ a..////%y
m

Jl==—=2 1,

Oven Bottom

A

Thv GVCII buttuul hao @ PUI \rclalll cualucl ﬁmuh.
To make cleaning easier, protect the aven bottom
from excessive splllovers by placing a cookie sheet
on the shelf below the shelf you are cooking on. You
can use aluminum foil if you do not cover the whole
shelf. This is particularly importani when baking a
fruit pie or other foods with a high acid content. Hot
fruit fillings or other foods that are highly acidic
(such as milk, tomatoes or sauerkraut, and sauces
with vinegar or lemon juice) may cause pitting and
damage to the porcelain enamel surface and shouid
be wiped up immediately. Take care not to touch hot

portion of oven,

Tf 0 enillavar Anag nanrne an tha auan hattam  allas
L Q OPIIIUVUI UULD UL Ul Vii UiV VYLl vvwuil, alv
the aven to caol first. You can then clean the aven

bottom with soap and water, an abrasive cleanser or
scouring pads.

Broiler Pan and Rack

Afenem bhhawnillon aes

ALl vivting, 1 CIIovVeE lllC UlUllC.l

pan and rack from the gven. ///% %\\
Remove the rack from the pan.
Carefully pour out the grease in

the pan into a proper container.

If food has burned on, sprinkle
the rack with detergent while hot
— and cover with wet paper towels or a dishcloth. That

22 3¢ heing served, Wach: scour if necessarv, Rinse and
1§ oemng s vwasi, ary. sanse anc

drv. The broﬂer pan and rack may also be cleaned in a
, 'abucn Do not store a soiled broiler pan and rack

!

@fﬂﬁ

Oven Shelves

wran mnm laa Alanaaad

Ollelvcb Lall UC Licalicu Uy
hand neino coan and water or

A4 WOl UV G Gaane VY Gves Ui

with an abrasive cleanser.
After cleaning, rinse the
shelves with clean water and
dry 10 remove heavy,

UUHICU"UII bUll, you may use

connring nade A ftar
DWUILRL ALY 5 klu\.lo 4 ARV

scrubbing, wash with soapy
water, rinse and dry.

23
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CARE AND CLEANING

(continued)

Oven Lamp Replacement (on some models ) w

— CAUTION: Before replacing your oven bulb,
~ — disconnect electrical power to the range at the

| main fuse or circuit breaker panel. Be sure to let
L ﬂ the lamp cover and bulb cool completely.
' « (@)"k AN The oven lamp (bulb) is covered with a removable
S

glass cover that is held in place with a bail-shaped
ezt WM o . _ . 3_ . _ . ‘0 ¥__°* .. 3 o oL o
.l WIIC. IKCINMOVC 0Vl 1001, 11 UCSIICA, 10 1€dCil COvVer
|
Q\ — easily.

= | S To Temiove:
1. Hold hand under cover so it doesn’t fall when

€asea. wvitn xuxsuxn O1 Saimic hanga, LLLllLI.j pusi

back wire bail until it clears cover. Lift off cover.
DO NOT REMOVE ANY SCREWS TO
REMOVE COVER.

2. Do not touch hot bulb with a wet cloth. 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
place. When 1in place, wire hoids cover firmly. Be
certain wire bail is in depression in center of cover.

Z. Connect electrical power to the range.

PN
-
Control Panel and Knobs o

— It’s a good idea to wipe the control panel after each
,;//f//”__:/; use of the oven. Clean with mild soap and water or
— vinegar and water, rinse with clean water and polish

7’/‘;5 *ﬂ dry with a soft cloth.

O o / Do not use abrasive cleansers, strong liquid cleaners,

> = ‘plastic scouring pads or oven cleaners on the control
i nqnn‘l_ﬂ'\nu “n" Aamaaoa ﬂnn finich A {N/KN enlntinn

V \w tlull.\/l ~) Y ALK ucuxlus iAW 11111011, I} JVUVIJVU OVIUMWIVLL

of vinegar and hot water works well.

The control knobs may be removed for easier
cleaning. To remove knob, pull it straight off the
stem. If knob is difficult to remove, place a towel
or dishcloth between the knob and control panel
and puii gentiy. Wash the knobs in soap and water
or a vinegar and hot water solution but do not soak.

To clean ouiside giass finish, use a giass cieaner. Do
not allow the water or cleaner to run down inside
openings in the glass while cleaning.

Metal parts can be cleaned with soap and water. Do
not use steel wool, abrasives, ammonia, acids or
commercial oven cleaners. Dry with a soft cloth.

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

The oven door is removable but it is heavy. You may
need help 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.

w Yo

NOTE: Be careful not
to place hands between
the hinge and the oven
© .
door frame as the hinge

.
0
e A 20 \\\?ﬁ

TO REPLACE THE DOOR, make

sure the hinges are in the special stop 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. If hinges
snap back against the oven frame, pull them back out.

\|
l

TO CLEAN THE DOOR:
(Do not immerse door in water.)

Inside of door:

 Allow to cool before cleaning. For light soil, wipe
frequently with mild soap and water (especially after
cookmg meat) Th;s will prolong the time between
maj(‘)i‘ cteanmg Rinse uin‘G'ﬁgm_y NOTE: ouay ieft
on the oven door causes additional stains when

the oven is reheated.

* For heavy soil, choose an oven cleaner (for
Continuous Cleaning oven, before applying
commercial oven cleaner, remove the oven door)
and follow label instructions. Rinse well.

Outside of door:

* Use soap and water to thoroughly clean the top,
sides and front of the oven door. Rinse well. You
may also use a glass cleaner to clean the glass on

tha nntoida Af tha danr
LIV UVUuLwiIuL VUl LIV UuUuL,.

» Spillage of marinades, fruit juices, tomato sauces

and bastine materialg containine acids mav cause
anc dasung materiais conlaining acics may

discoloration and should be wiped up immediately.
When surface is cool, clean and rinse.

* Do not use oven cleaners, cleansing powders or
harsh abrasives on the outside of the door.

Porcelain Oven Interior

fan all madale averant CantinnAanoe_(Claanina madalo)

AVLLLLLL AU LWL GVLL T W ALLELDAA AL ALIMAR T J VLD

Soap and water will normally do the job. Heavy
qnztrerma or snillovers may remnre r*]e;mmg with a

mﬂd abrasive cleanser. Soapy, wet pads may also be
used. Do not allow food spills with a high sugar or
acid content (such as milk, tomatoes, sauerkraut, fruit
juices or pie fijling) to remain on the surface. They
may cause dull spots even after cleaning.

Household ammonia may make ilie cleaning job
easier. Place 1/2 cup ammonia in a shallow glass pan
and leave in a cold oven overnight. The ammonia

fumes will help loosen the burned-on grease and food.

When necessary, you may use a commercial oven
cleaner. Follow the package directions.

Nantinnce ahait ncina cnraw_nan avan alaanawcs

° DO not spray oven cleaner on the electrical controls

and switches (on some models) because it could
cause a short circuit and result in sparking or fire.

¢ Do not allow a film from the cleaner to remain on
the temperature sensing bulb—it could cause the
oven to heat improperly. (The bulb is located at the
rear of the oven.) Carefully wipe the bulb clean after
each oven cleaning, being careful not to move the
bulb as a change in its posiiion could affect how the
oven bakes.

= Do 1ot spiay any oven Cieaner o the outside oven
door, handles or any exterior surface of the oven,
wood or painted surfaces. The cleaner can damage
these surfaces.

N
hn

[D pue aie)
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CARE AND CLEANING

(continued)

Special Care of Continuous-Cleaning Oven Interior (on some models)

The Continuous-Cleaning Oven cleans itself while
cooking. The oven walls are finished with a special
coating that cannot be cleaned in the usual manner with
soap, detergents, steel wool pads, commercial oven
r‘lPanPrq coarse abragive pada or coarse brucheg, Uge of
such cleansers and/or the use of oven 1 sprays will cause
permanent damage.

The special coating is a porous ceramic material,
which is dark in color and feels slightly rough to the
touch. If magnified, the surface would appear as peaks,
valleys and sub-surface “tunnels.” This rough finish

tends to prevent grease spatters from forming little

beads or droplets that run down the side walls of a
‘hard-surface oven liner, leaving unsightly streaks that
require hand cleaning. Instead, when spatter hits the
porous ﬁnish itis dispersed and partially absorbed

Thxa ayu:auuxg Clbu.Ull lllblcdbcb U.lC capuauu: Ul UVUH
soil to heated air and makes it somewhat less noticeable.

maw not dicannaar anmnlataly and a a tim
Svn! lua_y UL BLSappIUar LURLIpILILEY alil at scme tme

after extended usage, stains may appear that cannot
be removed.

The special coating works best on small amounts of
spatter. It does not work well with larger spills,
especially sugars, egg or dairy mixtures.

This special coating is not used on oven shelves,
oven bottom or door liner. Remove these to clean
with a commercial oven cleaner to prevent damaging

laanina Nvan raatin
the C’\)ntln“"““ Cnvuluus vl vvuuus

N
)

To Clean the Continuous-Cleaning Oven:

1. Let range parts cool before handling. We recommend
rubber gloves be worn when cleaning.

2. Remove shelves and cookware.

3. Soil visibility may be reduced by operating the oven
at 400°F. Close the door and turn OVEN CONTROL
knob.to 400°F. Time for at least four hours. Repeated
cycles may be necessary before improvement in

appairaiile lb dppdlCIll

Remember: During the operation of the oven, the
Annw and nthare manon crzsefonna eolll wné hhad avenevale
UWUUL Qiiu ULLITL 1 QilgT duiialtd wiil gct Juivi cuuugu w
cause burns. Do not touch. Let the range cool before
replacing oven shelves.

4. If a spillover or heavy soiling occurs on the porous
surface, as soon as the oven has cooled, remove as
much of the soil as possible using a small amount of
water and a stiff bristle nylon brush. Use water
apa.lmgxy and uuaugc it Lrequenuy, nccplug it as
clean as possible, and be sure to blot it up with paper
towels, cloths or sponges. Do not rub or scrub with
paper towels, cloths or sponges, since they will leave
unsightly lint on the oven finish. If water leaves a
white ring on the finish as it dries, apply water again
and blot it with a clean sponge, starting at the edge
of the ring and working toward the center.

The oven bottom and the inside of the oven door
have a porcelain enamel finish. The oven door lifts
off and the oven bottom comes out for cleaning away
from the Continuous-Cleaning Oven.

Do not use soap, detergent, steel wool pads,
commercial oven cleaner, silicone oven sprays,
coarse pads or coarse brushes on the porous
surface. These products wiil spot, ciog and damage
the porous surface and reduce its ability to work.
Do not scrape the porous surface with a knife or

tha finich
e{‘\nhlla— ﬂ'"’y could per manently Y da.magu ulC 1iMisn.
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Removable Storage Drawer (on some models)

The storage drawer is a good place to store cookware
and bakeware. Do not store plastics and flammable
material 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 be removed for cleaning
under the range. Clean the storage drawer with a
damp cloth or sponge. Never use harsh abrasives or

ernnrina nare
OVUULRILE yuuo

PO B -

_l ¢ Femove
storage drawer:

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 that the
rails in the range are engaged.

3. Push drawer back until second stops on drawer hit
stops in the range. Tilt drawer up and over these.

4. Slide drawer the rest of the way in.

1. Pull drawer S A
straight out l LV//;& ~ ///1
until it stops. \L/ x>
2. Lift drawer /
until stops on
drawer clear v
stops on range. ®)
3. Again pull drawer out until it hits second set of ]
stops. g
4. Tilt front of drawer up and free of range. &
=]
— =4
< Removable Broiler Drawer (on some models) S—%
Tn »anl ”
: { = =
1. When broiler is cool, 1. Hold the broiler drawer in the raised position as §=
remove rack and pan. i A %/ you slide it partway into the range. Then lower the ¥

éo ruu LllC UlUllCl UldWCl

out until it cfnpo’ then Tﬂ'r/%

push it back in about I /// 7 j P

one inch. ‘W
3. Grasp handle, lift and

pull broiler drawer out.

Clean the broiler drawer

with hot soapy water.

drawer and push it completely closed.

Removable Kick Panel (on some models)

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

To remove, lift un hottom

ft up hottom 199} .
of panel shghtly to g \ |

disengage the panel from
= the tabs at the base of the
- range. Pull bottom of ;
== panel forward uniil spring G\ g }

rling are raleaced af tan af
CiIPo div Ivivastl al W Ul

D panel. o~

'

To replace, insert the

two slots at bottom of m_ ,\r \

panel onto the two tabs \\@Q‘\}\ N \})\\

at base of range and AR

o
puau op of paut:x \\‘ \ O
forward to engage \\\\\
spring clips.

(coniinued next page)
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Oven Air Vents

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 at the bottom of the range, under
the kick panel, storage drawer or broiier drawer (depending on the modei).

CARE AND CLEANING

con led\

Vent appearance and location vary

= ﬂ’
///Z\@ \\
S —

Lift-up Cooktop (on models with dual burners)

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

To make cleaning easier, the cooktop may be lifted up.
To raise the cooktop:
1. Be sure burners are turned off.

2. Remove the grates.

e I .79 ~ Frrnnt Taaa Alla and 1:F+
oJe uxaby ulC LWU JJ.UI..H, DUITICT WeuS aiia 1iit uy

Some models have dual support rods that will hold the

nl-tan nn whila vou rlaan iindarmaeath it
vuuxu.vy U VWiIv yuUu vivdax ungemeain 1.

After cleaning under the cooktop with hot, soapy

water and a clean cloth, lower the cooktop. Be careful
not to pinch your fingers.

TLower (‘nnkmn oenﬂv to avoid hlnwmu out _1(_)‘[
flames (on models with standing pllots)

Metal Parts

Do not use steel wool, abrasives,
ammonia or commercial oven
cleaners. To safely clean surfaces;
wash, rinse and then dry with a
soft cloth.

Glass Surfaces

To clean the outside glass
finish, use a glass cleaner.
Rinse and polish with a dry
cloth. Do not allow the
water or cleaner to run
down inside openings in
the glass while cleaning.

Air Adjustment Shutter(s) for Oven Burner(s)

The air adjustment shutter(s) for the oven burner(s) regulates the flow of air

to the flames.

The location of the air adjustment shutter(s) depends on whether your oven
has a single bottom burner or two separate burners—a top burner for
broiling and a bottom burner for normal baking. See Installation Section of
this book for instructions for location and proper adjustment of shutters.

D2
oo
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FOR YOUR SAFETY IMPORTANT
If you smell gaS° Remove all packing material and
1. Open OW! literature from oven before conmecting

1. Open windows.
2. Don’t touch electrical switches.

3. Extinguish any open fiame.

4. Immediately call your gas supplier.

gas and electrical supply to range.

DIMENSIONS AND CLEARANCES
Prov1de adequate clearances between the range
and adjacent combustibie surfaces.

FOR V@uﬁ SAFE?Y ‘ Depth with Door Closed

Ilnr\lndne Door Handia)-

QRIS

/ ”
Door)

Do not store or use combustible
materials, gasoline or other flammable I 30" _.»l
vapors and liquids in the vicinity of this ' SR AN -

or any other appliance. —_— 275"
y PP . 4 ' (Porcelain
Door)
BEFORE YOU BEGIM
. See Chart
Read these instructions completely and Bolow for
. " ”
carefully, Height 381"+
IMPORTANT: Save these instructions
for the local electrical inspector’s use. , : ,
INSTALLER: Leave these instructions z = -
ilni'h tha onn‘ian nftne fsnatallatenme 2o / AN\ ’/ /
VVAREA AT CEjSRsAn 1ICC QY AEADURLIGILIULIE IS —— N ] \\
Completed \ / .-
Depth with Door Open: \ N
CONSUMER: Keep this Use and Care 46%” (Glacs Dozr) . .
Guide and the Installation Instructions i : "
for future use. 46 (Porcelain Door) ST
This appliance must be properly grounded. >/
Range Height: —
36” JGSS05GER
T N TTTTN AQ”  JGBSO2EN  JGBS02PN
fwﬂmﬁﬁ . g 45” JGBSO4PR  JGBSO4ER  JGBSO4GER JGBS04GPR
mproper installation, adjustment, " JGBSOBER  JGBSO06PR
alterauon, service or maintenance can 46'4” JGBS12GER JGBS15GER JGBS16GER JGBS17GER
cause injury or property damage. Refer to JGBS19GEP JGBCI5GER JGBCI6GEP JGBC17GER
this manual. For assistance or additional
information, consult a qualified installer, R

chrvxce agenfly, manufacturer (dealer) or l " , Jl’ m
e gas supplier. —
o

30"
18" mlmumm M'"'"‘“’“.I { Towallon 132

on eltherside " mMayimum danth
aither side for cabinets above I

0

ng range l countertops
CAUTION =
CADEIOR ] ] B 1%_1 = f
Do not attempt to operate the oven of 36"
thi ¢ durin a )y f .l To cabineta [+ 0" %" Front edge
S range g a power failure. below cook- l slg; |::"geel
@.‘ﬁk_l | l_— | fromgargi:g

(continued next page)

29

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




AT, £ FE AN W AR AEDE BN GAESIE O RE A

INIPUKIANE SAFET ¥ IR RUGHIUND
Installation of this range must conform with

e . L P % oa . R __ _ £ _ 4 __ B __ -
10Cal Codes, Or 1IN UIC dDSCIICE U1 10Cd: COUucs,

with the National Fuel Gas Code, ANSI

7Z223.1, latest edition. In Canada, installation
must conform with the current Natural Gas
Installatlon Code, CAN/ CGA B149 1 or the

MART /IO A
CUuxx cut _l' Iy Updll.t: ulamuauuu WUC, WLOAUN/ s

B149.2, and with local codes where applicable.
This range has been design-certified by the
American Gas Association accordmg to ANSI Z21.1,
latest edition and Canadlan Gas Assocxatlon
according to CAN/CGA-1.1 iatest edition. As with
any appliance using 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 carefuily.

e Have your range installed by a qualified
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 National
Electrical Code (ANSI/NFPA 70, latest edition).
In Canada, electrical grounding miist be in
accordance with the current CSA C22.1 Canadian
Electrical Code Part 1 and/or local codes. See
Electrical Connections in this section.

¢ Before installing your range on linoleum or
any other synthetlc floor covering, make sure
the floor covering can withstand 180°F. without

chri lnng \xmrpmo' or Amnn]nﬂno' Do not install

rin
VIAAR ALBXRALL,

the range over carpeting  unless a sheet of 1/4”
thick plywood or similar insulator is placed
between the range and carpeting.

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

e Avoid placing cabinets above the range. To
reduce the hazard caused by reaching over the
open flames of operating burners, install a
ventllatlon hood over the range that pro;ects
forward at ieast 5” beyond the front of the cabinets.
e The ventllatlng hood must be constructed of
thCL lllCLal 1ot }Cbb l.hd.ll O 0122” ﬂ'.‘libk IuStaH
above the cooktop with a clearance of not less
than 1/4” between the hood and the underside
of the combustible material or metal cabinet. The
hood must be at least as wide as the appliance and

nfnmad A v tha annlinn~ Ma a hatarnan
bCllLCl CU. chl iic appllallbb \/.lcal all\/b JoLyYwoOLil

the cooking surface and the ventilation hood surface
MUST NEVER BE LESS THAN 24 INCHES.

e If cabinets are piaced above the range, ailow a
minimum clearance of 30” between the cooking
surface and the bottom of unprotected cabinets.

e If a 30” clearance between cooking surface and
overhead combustible material or metal cabinets
cannot be maintained, protect the underside of
the cabinets above the cooktop with not less

thaen 1 /473 sl millhAaned nntrao’ar‘ it
tliail 1L/ % ulbulamls lllluuumu LUVOCLIOU yviL

sheet metal not less than 0.0122” thick.

® Clearance between the cooking sur: face and
protected cabinets MUST NEVER BE LESS
THAN 24 INCHES The vertxcal dlstance from
me pldne OI me LOOKng bumd(,e LU UIG UULLUIII
of adjacent overhead cabinets extending closer
than 1” to the plane of the range sides must not
be less than 18”. (See Dimensions and
Clearances illustration in this section.)

¢ Caution: Items of interest to chiidren shouid
not be stored in cabinets above a range or on the

“backsnlash of a range—children climbing on the

range 'to reach items could be seriously mJured

L2
-

REFA EbEE R RS >
TUMRIRING

All ranges can tip and injury

rrteld s NP ATTAN

ot ld
wwuilu 1 CDUIL i U picvuouat
accidental tipping of the range,
attach an approved Anti-Tip
device to the wall. (See
Installing the Anti-Tip Device

|n thie eanhnn \ ’l‘n nhnn]z 1‘F

AL AL

the dev1ce is mstalled and
engaged properly, carefully
tip the range forward. The
Anti-Tip device should engage

nnrl nrnvnnf tha ranoe from
ul€ range wom

tlppmg 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.

¢ For your safety, never use your range for warming
or heating the room. Your oven and range top are
not designed to heat your kitchen. Top burners
should not be operated without cookware on the
grate. Such abuse could result in fire and damage

1 T7NAT1T Fan o, nAd wnill vnid wratie wrneeantor
w yuvui lallsc allu Vvlll VUIU yuUul vvaliqAillry.

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

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

s Do not let cooking grease or other flamimable
materials accumulate in or near the range.

&

(Al
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GENERAL TOOLS YOU Wil NEED

® See Dimensions and Clearances in this section e Phillips and flat-blade screwdrivers
for all rough-in and spacing dimensions. These e Pencil and ruler
dimensions must be met for safe use of your range. e Two pipe wrenches (one for backtip)

The location of the electrical outlet and pipe opening o ) RS -
(see Gas Pipe and Electric Outlet Locations) may ° 14" open-end or adjustable wrench
be adjusted to meet specific requirements. ® Nut drivers or wrenches: 3/16” and 1/4”

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

ADDITIONAL MATERIALS YOU MAY NEED

a Fn:\ Tina chittnff uanlun
Jao uuv o1iudtviL vaive

LOCATION * Pipe joint sealant or UL-approved pipe thread

Do not locate the range where it may be subject tape with Teflon* that resists action of natural

to strong drafts. Any openings in the floor or wall and LP gases

behlnd the range ShOllld be sealed Make Sure ¢ Flexible meta] apphance connector (1/2” 1.D. )

the openings ar ound the base of the range that A 5foot Iength is recommended for ease of

supply fresh air for combustion and ventilation installation but other lengths are acceptable.

are not obstructed by carpeting or woodwork. 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” NPTx 1/2” 1.D.)
PROTECT YOUR FLOOR e Flare union adapter for connection to pressure

Your range, like many other household items, is reguiator on range (1/2” NPT x 1/2”LD))
heavy and can settle into soft floor coverings such *Teflon: Registered trademark of DuPont

as r*uul"nnnnﬂ ‘TIY'I'(T] or namohnn‘ TTen care when
i1y Qi o VV1ICIL

moving the range on this type of ﬂoormg Itis
recommended that the following simple and

inexpensive instructions be followed to protect

your floor. The range should be installed gn a sheet PREPARATION

nfn]vvvnnd (nr similar mnfprin]\ When the ﬂnnv e Remaove all tape and packaging. Tift up the
covermg ends at the Sfront of the range, ‘the area cooktop (on models with dual Dburners) and remove
that the range will rest on should be built up with any packing material under it. Make sure the
plywood to the same level or higher than the dual burners are properly seated and level.

floor covering. This will allow the range to be * Remove plastic film that covers some chrome
moved for cleaning or servicing. parts {around oven door, side trimy).

* Take the accessory pack out of the oven.

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

FAODEL AND SERIAL NUMBER LOCATION

Depending on your range, you’ll find the model

and serial numbers on a label on the front frame (continued next pagej
of the range, behind the storage drawer, kick
panel or broiler drawer.
T I
=
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(1] PROVIDE ADEQUATE GAS SUPPLY

Your range is demgned to operate at a pressure
of 4 of water column on naturai gas or, if designed
for LP gas (propane or butane), 10” of water
column, Make sure vou are qunn]vmg vour range
with the type of gas for which it is designed. This
range is convertible for use on natural or propane
gas, if 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
supplied to the regulator must be between 4” and
13” of water column. For LP gas, the pressure
enpnhnr] must hp ]"\p‘hﬂppn 1n” anr‘ 12” of water
column, When checkmg for proper operation of
the regulator, the inlet pressure must be at least
17 greater than the operating (manifoid) 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 ﬂex1b1e metal apphance
connecior used to connect the range to the gas
supply line should have an L.D. of 1/2” and be
5 feet in length (shorter and longer lengths are
acceptable) for ease of installation. In Canada,
flexible connectors must be smgle wall metal
connecwr S 110 longer l.[ld.Il O lC(:‘l. in lCIlgl.ll

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

.1
Shortest ]
connection
from hard pipe
stub iocation to
range hookup. /I

e 4‘.""/

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

Gas Pipe and Electric Outiet Locations
for Models Equipped with Sealed Burners

A -
K

‘\,

N

[2] COMMECT THE RANGE TO GAS

Shut off the main gas supply valve before
disconnecting the old range and leave 1t off until
new hook-up has been compieted. Don’t forget
to relight the pilot on other gas appliances when
vou turn the gas back on.

Because hard piping restricts movement of the
range, the use of an A.G.A.-certified flexible
metal apphance connector i is 1 recommended
unless local codes Icquu € a har u—plpt:u
connection. Never use an old connector when
mstalhn,q a new range. If the hard piping method
is used, you must carefully align the pipe; the
;‘angedcannot be moved after the connection

DS 1Hduc.

To prevent gas leaks, put pipe joint compound
on, or wrap pipe fhrpad tane with Teflon*
around all male (external) pipe threads.

*Teflon: Registered trademark of DuPont

o
™o

Gas Pipe and Electric Outlet Locations
for Models Equipped with Dual Burners

This area allows
for flush range
installation 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.

P

This area allows
for flush range
installation with
through-the-floor
connection of pipe
stub/shut-off vaive.
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Flexibie Connector Hookup for Models

Equipped with Secled Burners
il _.,,..n‘E%?
lm-

o)
Flex

80° Elbow ——»@
(provided) A
T = <§¢—— Connector
Adapter (6 ft. max.)
i

~¢—— Adapter

Installer: Inform the

consumer of the . Gas
location of the gas /2" or 3/4* 3 Shut-off
shut-off valve. /e or [ <—valve

Gas Pipe —»

Flexible Connector and Rigid Pipe Hookups
for Models Equipped with Dual Burners

Fiexible Rigid Pipe

Connector Hookup
Pressure Hookup ] I l
Regulator ] 1 Union 90°

Adaiter v Nipple ‘v ETW

Black Iron Pipe —» g

Flex Connector
(6 ft. max.) — Union ——,blgll

Manlfold Pipe ;
Adapter —p i

Gas )
E- 3) <d— Shut-off —p

Nipple —&

Rigid Pipe Hookup for Medels Equipped
with Sealed Burners

o

Pressure
i <a— Regulator

o

90" Elbow — '&\‘ e—

{provided)

Hre m ~¢— 90° Elbow

Ninnla Union BY . BIagk
Ninnla  Union H & iron Fipe

ﬂ < Union

ﬁ g Nlpple

Instalier: Inform the Gas
consumer of the Shut-oft
location of the gas 1/2"or 3/4" . -«g— Valve
shut-off valve. Gas Pipe —| §

Valve
installer: Inform the &t
consumer of the location [] a— 1/2"0r3/4" g, @
of the gas shut-off valve. Gas Pipe

(continued next page)
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INSTALLATION INSTRUCTIONS
(contmued)

[Z] COMMECT THE RANGE TO GAS (continued)

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

2. Install male 1/2” flare union adapter to the
1/2” NPT internal thread elbow at inlet of
regulator. On models equipped with dual
hﬂrnpﬂ: install the male n1nn thread end of
the 1/2” " flare union adapter to the 1/ 27 NPT
internal thread at inlet of pressure regulator.
Use a backup wrench on the regulator fitting

to av01d damage.

Wha atallin vanon fene tha fenad
vy icil uxeuuuus uxc LTaugc 1oLl uIt uli,

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 takmg care to back-up the shut-off
leVt? LU m:ep lL J.I' OIn Lurmng

4. Connect flexible metal appliance connector
to the adsmfnr 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 hquld

toot + nta PPN
leak detector at all jo joints anda connections to

check for leaks in the system.

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

When usmg test pressures greater than 1/ 2 psig
to pressire test the g £as aupply 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,

(9]
b

[3] ELECTRICAL CONNECTIONS
Electrical Requirements

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

hannlram ae dinna A
OFE€aKer Or uiine uc1ay lubC

Extension Cord Cautions

DCLdUBb' U.l pULCIlleJ. bdlel.)’ ﬂd.&dr(lb dbsouateu
with certain conditions, we strongly recommend
against the use of an extension cord. However,
if you still elect to use an extension cord, it is

_ absolutely necessary that it be a UL- hsted

3-wire groundmg—t'y’pe appliance extension cord
and that the current carrying rating of the cord
in amperes be equivalent to, or greater than,
the branch circuit rating.

Greunding

IMPORTANT—(Please read carefully)
FOR PERSONAL SAFETY, THIS APPLIANCE
MUST BE PROPERLY GROUNDED.

The power cord of this appliance is equipped

with a three-prong (grounding) piug which
mates with a standard three-prong grounding

wall receptacle

PREFERRED - to minimize the
HETHOD S possibility of
4 NUNA electric shock
VL%A hazard from
' \ this appliance.
\ )) / SU/E \PE' H' The customer
E'gﬂl l?lnPFRY?QTQ Should have t}le
BEFORE USE wall receptacle
and circuit

rhaclr-ad hy a
MYy

wiivuiacu

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
a nrnnprlv grounded fhrpp-nrnna wall rpnpnfanlp

DO NOT UNDER ANY CIRCUMSTANCES
CUT OR REMOVE THE THIRD (GROUND)
PRONG FROM THE POWER CORD.

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




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

An adapter may be used only on a 15-amp
circuit. Do not use an adapter on a 20-amp

.r\n-nnd- Whara lnrn nda it
viavuit. vy llbl ‘v ai \,uu\.,o bl llllL, a

TEMPORARY CONNECTION may be
made to a properly grounded two-prong wall
receptacle by the use of a UlL-listed adapter,
available at most hardware stores. The larger

e]nf in fhn aﬂonfnr must l-\n o]in‘nnr] writ th tha
[ v ullsl. YiUlL LIl

larger slot in the wall receptacle to prov1de
proper polarity in the connection of the
power cord.

TEMPORARY METHOD

T
Pt
(ADAPTER PLUGS NOT wu) !
PERMITTED IN CANADA) f@@ Dl
/
ALIGN LARGE &~ ENSURE PROPER
PRONGS/SLOTS GROUND AND
FIRM CONNECTION
BEFORE USE

CAUTION: Attaching the adapter ground
terminali to the walil 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
1s very hkely to ¥ break Wlth 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
(grounding) receptacle by a qualified electrician

bClUlC UsSIE U.IC appudm,c

The installation of appliances designed for
mobhile home installation must conform with
the Manufactured Home Construction and
Safety Standard, Title 24 CFR, Part 3280
(formerly the Federal Standard for Mobiie
Home Construction and Safety, Title 24, HUD,
Part 280) or, when such standard is not
applicable, the Standard for Manufactured
Home Installatlons, latest edl’uon (Manufactured
Home Sites, Communities and Set-Ups), ANSI
A225.1, latest edition, or with local codes. In
Canada_. mobile home installation must be in
accordance with the current CAN/CSA
7240/MH Mobile Home Installation Code.

Electric Disconnect
1. Locate disconnect plug on the range back.

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

Models Equipped with
Sealed Burners

L/ T
'

— &=

Models Equipped with
Dual Burners

E\\\

(continued next page)
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SEAL THE OPENINGS

Seal any openings in the wall behind the range
and in the floor under the range when hookups
are completed.

(5] LIGHT THE PiLOTS
(for models equipped with standing pilots)

The range should be installed in its permanent
position before any pilots are lit or adjusted.

Light the Surface Burner Pilots
CAUTION: Make sure the surface burner

control knobs are in the “OFF” positions before'

attemptlng to hght the pilots.

.l. .l\xilbc UIC LUUKLU]J.

2. Light both pilots with a match.

D Th neraid ilad Advebnmen 1100 Ansdiam wevlanes
T 1U AYUIU PLIUL VULAET, UDT Laulluil wiicii

closing cooktop after lighting pilots.

Note: Do not leave standing pilot lit in a newly
constructed or remodeled home or apartment
that will be unoccupied for more than a month.
Each piiot flame was adjusted at the factory

to be approximately 5/16” tall. A tinge of yellow
appearing at the upper tip is normal. If vou find
pilot adjustment is necessary, see the following
mstructions.

Adjust the Surface Burner Pilots if Hecessary

1. Raige ﬂne nnann

vUULnLY

';1-}@‘:-.~: %f—\
2. Locate the pilot ‘ @ )
be accessed through the \\/

adjustment screw. It can
small hole near the center
of the manifold panel,
3. To adjust, use a blade-type screwdriver with a
shaft diameter of less than 3/16". Turn pilot
adjustment screw until pilot is 5/16" high. Do
not reduce the flame to less than 5/16" or p110t

niifaocra marr occur A nilat flarma hiirning
VUwag e iiay ULLul. L1 PLUUL Al UL g xusu\.x

than recommended may generate soot (carbon
black) on the bottom of your cooktop.

2

@)

[6] LIGHT THE OVEN PILOT
CAUTION: Make sure the OVEN CONTROL

knob is in the “OFF” position before attempting
to light the pilot.

1. Remove the storage drawer, broiler drawer or
kick panel, (depending on your model), by sliding
the drawer all the way out and

then lifting shghtly to remove

side of the oven burner.

3. Light the pilot with a

match. No :adgus‘anent:i <

are required for natur \f@
gas. For LP gas, see How \\ '_‘b//

to Convert the Range for — | =
Use with LP Gas or ' S

Aln nl MDa
lVaLu.l dl \as.

it frn ita trn
Oomits a\,no

2. Locate the pilot at the
back wall. The pilot is
attached to the left
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;Pilot Flame
[O I o 1\

um R
Heater Pilot Flame ’y

4. Turn the OVEN CONTROL knob to a setting
above 200°F. The pilot flame will increase in size
and impinge on the temperature-response element,

The oven burner will lirght in 30-90 seconds.

The oven burner will operate 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 CONTROL knob.

Y DASDDRGREAADE CODN CNHN NN AN Eh 0 e e .

@ CHECK IGNITION OF SURFACE BURNERS

Surface Burner Ignitien

Operation of all cooktop and oven burners
should be checked after the pilots have been
lighted (on some models) and range and gas
supply lines have been carefully checked for leaks.

. .
Standing Pilot Models

Select a top burner knob and simultaneously push
in and turn to HI position. The burner should

light within a few seconds. Try each burner in
succession until all burners have been checked.

Electric Ignition Models

Select a top burner knob and simultaneously
push in and turn to 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, burners should light within
4 seconds. After burner lights, rotate knob out of
the LITE position. Try each burner in succession

.
. 1. A
until all burners have been checked.

Queiity of Fiames

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

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 is normal.

(A) Yellow flames—
Call for service

{B) Yeiiow iips on
outer cones—
Normal for LP gas

(C) Soft blue flames—
Normal for natural gas

Oven Burner Ignition

Your oven is designed to operate quietly and
automatically. To operate the oven, turn the OVEN
CONTROL knob to a setting above 200°F, After
30-90 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 CONTROL knob.
Electric ignition models require electrical
power to operate, The oven cannot be lit during a
power outage. Gas will not flow unless the glow
bar is hot. .

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

(continued next page)
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(8] ADJUST BROIL AND OVEH BURKER AIR
ADSUSTMENT SHUTTERS ON A MODEL WITH A
STORAGE DRAWER, iF NECESSARY (See Step 9 if
yeur range is equipped with a broiler drawer.)

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

Air Adjustment
Shutter
chila X : L7y ,
Loosen =
/ .
—

I E?“@%M/

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

The shutter for the bottom (oven) 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
toward open or closed position as needed.

e

flamesg for the fnp (hrnﬂ\ burner should he

.l IA\/ ARCARAAWNT AU

steady with apprommately 1” blue cones and should
not extend out over the edges of the burner baffle.

To determine if the bottom burner flames are
burning properly, remove the oven bottom and
the hburner haffle (see below). Flames should
have approxunately 1” blue cones and, if range
is supplied with natural gas, should burn with no
yeliow tipping. (W ith most LP gas, smaii yeliow
tips at the end of outer cones are normal.)
Flames should not lift off burner ports. If lifting
is observed, gradually reduce air ‘shutter
openmg untll ﬂames are stablhzed With the
DaIIle lIl pldce, [ne Ildm(:‘s bflOlll(.l DllI'Il bl.t‘duy
and should not extend past the edges of the

/%\IH
>

Oven Boﬂomv \
=

S/

To remove the oven bottom:
1. Remove the knurled screws holding down rear
of the gven hottom

LRV ¥ ¥ Y

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

3. Lift the rear of the oven bottom enough to
clear the lip of the range frame, then pull out.

Remove Screw

Burner Baffle

To remove the burner baffle .(on some models):

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
slot that holds it at rear of oven,

2
J

a0
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(2] ADJUSTING THE AIR ADJUSTMENT
SHUTTER ON A MODEL wma A BROII.ER

RERARIFPR P REPSFERRARWY
DRAVER, IF NELEIIART {See Siep 8 if your

range is equipped with a storage drawer.)
T Aotavremina iF+ha hatbans hitnnae flamaan aea
AWV UCLCL 1131IT 11 WIT JULLULLE UL 11T 11aiiiCoy al ©

burning properly, first remove the oven bottom

and the burner baffle (on some models ).
== |
\
= H |

4// NV

To remove the oven bettom:
1. Remove knuried screws holding down rear of
oven bottom.

D (rnan nunn hattn ot fAn alnta ~rh aida
&do \JL AV UVTLL IJULLU]JJ. aL mLSCJ. DIVLD Ull Ca\/ll Dluc

3. Lift rear of oven bottom enough to clear the
lip of range frame, then pull out.

=

A

Oven Bottom

-
Remove Screw?.

—

— O
%/‘/

To remove the burner baffle

(on some madels):

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
slot that holds it at rear of oven.

Burner Baffle

With the baffle removed, properly adjusted

flames should have approximately 1” blue cones
and, if range is supplied with natural gas, should
burn with no yellow tipping. (With most LP gas,

amgn vn“r“xr hr\e af‘ the and nf nnf‘nr coneg ara
J “idw LiiuL AALD Al o

normal ) Flames should not hft off burner ports.
If lifting is observed, gradually reduce air -
shutter opemng until flames are stabilized. With
the baffle in place, or with the oven bottom in
n]m‘p (nn models not prminnpﬂ with a burner
bafﬂe) “the flames should burn steady They
should not extend past the edges of the burner
baffie (or the oven bottom if there is no baffie).
The shutter for the oven burner is near the back
Wd..ll U.l L[le oven d.Il(.l Uenmu u1e Urunt:r urdwer
To remove the broiler drawer:

1 DI!I] tha Aenurar nitt 11ntil i atnng than nach i
ULl LT UiayvVll VUl Uil 1L DLUpD, UITLLE PJUSHL I

back in about one inch.
2. Grasp handle, lift and pull broiler drawer out,

Remove the metal shield at the rear of the cavity.

(Ve %rkzm} >
=N

Mo NN N

W AN

\
The air adjustment shutter is behind this shield.
To adjust the flow of air to the burner, ioosen the

Phillips-head screw and rotate the shutter to
allow more or less air into the burner tube,

(continued next page)

W
\O
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l_l LEVELING THE RANGE
1 Remove the storage

ui‘&Wéi‘ UI'UU.@I' urdwer or
kick panel

‘) ‘Tca a Q /1 ﬁ” npen_clld or

socket wrench to back out
both rear leveling legs
approximately two turns.

Y - 1
3. Use a 13%” open-end or f% j/} / / |

adjustabie wrench to back .
out the front leveling legs
two turns. <=

4. Install the oven shelves in /@i ,U

the oven and position the range
where it will be installed.

5. Check for levelness by placing a spirit level or
a cup, partially ﬁlled with water, on one of the
oven racks. If using a spirit level take two
rpnﬂlno'q-—\mﬂ'l the level n]nm:-ﬂ ﬂmgnnn"v firet
in one direction and then the other.

6. Adjust the levellngr legs until the range is level.

7. After the range is level, slide the range away
fro% fhéa wall so that the Anti- Tlp device can be
installe

WARNING:

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

e Unless properly installed, the range could
be tipped by you or a child standmg, sitting

ny norunn- nNnn
Vi ICRHLIEALLRS UL u..u Uy\«ll uUUl

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

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

° The use of this dev1ce does not preclude
tipping of the range when not properiy
installed.

Tf+ha A
e Ifthe Anti-T 1y device bupput:u with the

range does not fit this application, use the
universal Anti-Tip device WB02X7909.

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

ranoe navt tn cahinate
range next o capinets,

_~2>~ Anti-Tip
Device

Wallplate

Slotted
// \

Screw ﬁﬁ.
Annrnv 9ﬂ°
” Marked Edge

140 of Range
gy yes

2. Locate the outside edge of the device 24”

f tha ranoa frnm tha marlrad
fn“l’ﬁ"f] flle nanter O‘l ule lans\.a a1 Ulll Liiv 1iiar neu

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

4. For wood construction, drill a pilot hole at an
angle of 20 degrees from the horizontal. A nail
or 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" 0.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

tzrnesen

ndad fre tha
l Cbuuuucuucu l\ll uic ucu uvval <,

Anti-Tip
Device

S D)
‘\\\Wallplate\
5. Slide the range against the wall, and check
for proper installation by grasping the front
edges of the rear. surface umt opemngs and
Car cxuuy aucu1puug to tilt the range forward.

AN
“TU

WHEMN ALL HOOKUPS ARE COMPLETED:
MAKE SURE ALL CONTROLS ARE LEFT 1M THE

MAEE RASITIALR
YT FYUak i iW,

RAKE SURE THE FLOW OF COMBUSTION AND
VERTILATION AIR TO THE RANGE IS UNORSTRUCTED,
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now TO CONVERT THE RANGE FOR USE
Wilh LP GAS OR NATURAL GAS

TOOLS REQUIRED:
T-10 Torxdriver (for sealed burners)
1/2” and 3/4” open-end wrench

mﬂ AQ C\f‘ra“l7f‘ﬂ‘1ﬂ" { 1]\
Lidt Luauu SCrewariver \Simaiy

Nut drivers or wrenches: 7mm or 5/16”
(depending on the size of the spuds)

PREPARE RANGE FOR COMVERSION
(1) Turn off gas supply at the wall.
(2) Turn off the electrical power to the range.

If range has not yet been connected to gas supply,
or if flexible connection was made, range may be

nitllad At fen tha urall A malra Afanvae

Note: On some models the
shui-off vaive may be in a
different location.

(&l Lever shown closed.
= / ROTATE OPEN.~,

e 4.Gas Flow

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

puncu vue .LlULlL LI1U YYall LU 111anc Lvuiivol aluu DaBl\zlo

COMVERT THE PRESSURE REGULATOR
WARNING: Do not remove the pressure

"Dm‘] n"' 'F“f\m I’IQ rannroa
ICguiaOr Lol uid 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.

L J

| =y |
Remove Screws ee——"1"1% _

Access Cover

Oni somie lllUUCID, you iii _'y Ve (0 reniove an
access cover also.

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

2. Follow the directions in or that match
your regulator type.

I_'I Note: On some models the shut-off valve
B mav ha in o diffarant b

[ —— |I|Gy VO I A WIHTCIGLHIL IU\JGIIUII

Lever shown closed.

PULL OPEN Gas Flow

into
Range

) O\
%\ﬁy (B &)
&@‘@V

=——\
A

!e,

Do not remove

thic nrnfnnhun can
WS 1O

Cap Assembiy
except for conversion

If it is this regulator:

1. Unscrew the plastic-protected hex-nut cap
from the regulator.

2. Carefully pry the protective plastic cap off

the threaded metal cap. Gently pull the plastlc
dehcl Ull U.IC Llll Cd.U.b ()1} UJC UUJ.CI bluc Ul lllc
metal cap.

3. Push the plastic cap onto the end of the metal
cap displaying the type of gas you are converting
to. Press the attached plastic washer onto the
threads on the other side of the metal cap.

4. Screw the hex-nut cap back into the regulator.
Do not overtighten.
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R (conﬁmied)

HOW TO CONVERT THE RANGE FOR USE
WITH LP GAS OR RATURAL GAS (continued)

[3] CONVERTING SURFACE BURNERS O

MODELS EQUIDPED WITH SEALED BURMEDS (See
Step 4 if range is equipped with dual burners.)

Burner Cap - - =2
Burner Head w
TTEe

Screws

Burner Base
Orifice Spud

as Inlet Tub

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 NOT disconnect the wires from the burner
bases unless the cooktop needs to be raised.

3. Remove the brass orifice spud under each
burner base by unscrewing spud from fitting with
a 7mm or 5/16” wrench (dependmg on the size of
your spuds). Apply a 3/4” wrench to the hex on

the gas inlet tube as a har‘l(-nn when rpmnvmg
spud to prevent the aluminum tube from twisting.

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

gas or natural gas, depending on which you are
conver Llllg LU

[&] Orifice Spuds for Converting to 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 side, denoting the location on
the range where it is to be installed.

8] grifice Spuds Tor Converfing fo Natural Gas:
Natural gas orifice spuds have a 3-digit number

1o aniid 311 alan hawrna 9
on one side. Each orifice spud will also have 1, 2

or 3 grooves on one side, denoting the location
on the range where it is to be installed.

Ono

ol lalle
g g

Front of Range

o
)
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5. To prevent leakage, make sure the orifice

spuds are securely screwed into the gas inlet
tubes, Use a small wrench to hold the inlet tuhe

hex to prevent it t from | twisting.
6. Put old orifice spuds back in the bag to save
for possible future conversion.

Note: If an orifice spud is accidentally
dropped, the cooktop

blade screwdriver.

DO NOT attempt to raise the cooktop without
removing ail 4 burner bases.

If eres were. dlsconnected to remove the
u.)oxwp, feed wires urr‘Oiigu the burner holes in
the cooktop. Attach to each burner electrode
terminal carefully, making sure not to bend the
terminal. Then lower cooktop until it snaps

over the clips.

M Electrode

7. Carefully insert burner bases straight down
with the tube over the orifice spud. Replace the
screws, making sure the tall screw is
opposite the burner electrode in each
burner base.

can be raised b

(‘uacugaguxg 4 \ _/,..—/4
the 2 front clips g

with a large flat @

@ CORVERTING SURFACE BURMERS ON
MODELS EQUIPPED WITH DUAL BURNERS

(See Step 3 if range is equipped with sealed burners.)
1. Lift cooktop.

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

Naturalgas P gas =

or 5/16” wrench

((,iepe%ldmg on the " =brass red or silver
size of your H @ &>
spuds), remove . =
each of the four

spuds on the
suiface 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 brass and LP gas spuds
are red or silver. (Mount the spuds that you
removed from the inlet tubes back in the holder.)

Th nravant laalragca malra sure ennA
10U PICVCIIL 1ICanay|T, 1iianT su Spuas are

securely screwed into gas mlet tubes
4. Replace the burner assemblies.

5. Keep all spuds with your range so you have
them if you move or get a different gas hook-up.

[5] apsusy oven TuERMOSTAT

(for Models Equipped with Standing Pilots)

1. Remove the oven
control knob. :
@

2. Locate the thermostat
adjustment screw at left of
thermostat shaft. Turn
screw clockmse unul the
bllldll puuucx lb dL 14[ Ul J.‘{,
depending on the type of
gas you are converting to.

3. Replace oven control knob.
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(contmued)

QITRIICTINRE

HOW TO CONVERT THE RANGE FOR USE
WITH LP GAS OR HATURAL GAS (continued)

CONVERT THE OVEN BURMER ORIFICES

Gven Burner

1. Remove oven door, storage drawer or broiler
drawer, oven bottom and burner bafiie. The
lower burner orifice spud is located behind the
storage drawer, broiler drawer or kick panel. (On
some models, a metal shield must be removed to
access the orifice.)

2. To convert to LP gas,
use a 1/2” wrench to turn
the lower burner arifice
spud clockwise. Tighten the
spud only until it is snug.

To prevent damage, do

not overtighten the spud.

T nnﬂ:rnvl‘ t+n nateisal n'nm
AW LURAYLLR L W ilAalul Gl

loosen the spud about 2 turns

Broil Burner (on some models)

=

\_\ z '____////

s’

1 Al
To convert to LP gas, use a 1/2” wrench to
turn the upper burner orifice spud clockwise.

~ Tighten spud only until it is snug with the base.
To prevent damage, do not overtighten spud.

To convert to natural gas, loosen the spud
ahnnf 2 turnse,

JUSTRENT SHUTTER(S)
full open position. With
Alr Shutter @ baffle in place, flames
should not extend beyond
the edges of the burner baffle. After 30 seconds
rnﬂnnn cnr ehnﬂ'nr nnnfnnn' nnh] ames are

wuLLea VP 5 CRL RACRARANND

stabilized.

iR AD
| | For LP gas, loosen the
ruuupb llCdU SCI'ew aud
rotate the shutter to the
Screw
shouldklllave approximately
1'111bll viuc LUIICD o.uu
of burner operation, check for flames lifting off .
burner ports. If lifting is observed, gradually
For natural gas, the shutter should be open
1/2” or about 3/4 of the way open.

[8] cuEck FoR LEAKS

When all connections have been made, make sure
all range controls are in the off nosmon and turn
on the main gas supply valve. Use a liquid leak
detector at all Jomts and connections to check for
lt?d.Kb l.ll Ult: bybtt!ll’l

CATITTTORI. N RIOVYR T T A LT ARAL TV
CLRAULLULY, DU INU L nlu‘uu.l} eV

CHECK FOR GAS LEAKS.

When using test pressures greater than 1/2 psig
to 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

DHUL‘UJJ. leVC

®
®
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1. Turn all top burners to LOW.
2. Remove all four 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 about the same height
as the top of the burner.

4, Replace knobs.

5. Check for flame outage by opening and
closing the oven door several times, If the flame
goes out, increase the flame size.

@ ADJUST THE SURFACE BURNER PILOTS
(for models equipped with standing pilots)

1. Raise the cooktop.

2. Locate the pilot
adjustment screw. It can
be accessed through the
small hole near the center
of the manifold panel.

3. To adjust, use a blade-type screwdriver with
a shaft diameter of less than 3/16”. Turn pilot
adjustment screw until pilot is 5/16” high. Do
not reduce the flame to less than 5/16” or pilot

- H i
nrna hassnioan i o

outage may occur. A pilot flame burning higher
than recommended may generate soot (carbon
black) on the bottom of your cooktop.

o
(1] cxEck QUALITY 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
is normai.

(A) Yellow flames—
Call for service

(B) Yellow tips on
outer cones—
Normal for LP gas

(C) Soft blue flames—

Normai for naturai gas

N
Y

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




P

&

QUESTION: S

B YLANESN g Ty H £iF 2T STEITa
SE THIS PROBLEM SO 1) (A
PROBLEM POSSIBLE CAUSE
OVEN WILL NOT WORK N rlug Ol range is I‘n‘)i Cumpmwiy mamu:u m uu:: cmwu ical. uuum : -
e The cn'cmt breaker in your house has been tnpped or a. fuse has been blown
_ . Oven controls not properly set. C L e
TOP BURNERS DO NOT
LIGHT OR DO NOT
BURN EVENLY
BURNERS HAVE YELLOW 1
OR YELLOW- llPPhD R
FLAMES '
BURNER FLAMES VERY
LARGE OR YELLOW
OVEN DOES NOT
COOK PROPERLY S|
' . Alumlnum foil bemg uqed mp.
‘e Incorrect cookware- )
or recommend ations
J BAKE/BROIL s I
° Check common problem hs
° ﬂven hmmm nn» A
CLOCK DOES NOT WORK | e Range electncal plu must
blown fuse or tripped cxrcult» b
OVEN LIGHT DOES NOT * Bulb may be loose grgbume__d out
COME ON * Electrical plug must be plugged int
STRONG ODOR o Improper a1r/gas ratm in oven, adjust‘,__ Ve er. e
s An odor from the insulation around the fo n mer is-normai for the first few = . -
times oven is used. This is temporary B e AT e A P -

If you need more help...call, toll free:

GE Answer Center®
800.626.2000
consumer information service
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With the purchase of your new GE appliance, receive the

~ 1 ™ fanero

assurance that if you ever need information or assistance
"~ R SN +h A h +. A 0 1 ~ll Loonnt
from w, WCIt € UiliC. YOu 1iave O GO 1S Cau—{0u-IIrcc:

| A T P, Y B
HF-rV0iTE nepair
Service

/M~ mAa

G00-GE-GARES

(300-432-2737)

A GE Consumer Service professional
will provide expert repair service,
scheduled at a time that’s convenient
for you. Many GE Consumer Service
ompany-operated locations offer you
service today Or tomorrow, or at your
convenience (7:00 am. to 7:00 pm,
weekdays, 9:00 a.m. to 2:00 p.m. Satur-
days). Our factory-trained technicians
know your appliance inside and out—
$o most repairs can be handled in just
one visit.

o

Service Coniracis
800-626-2224

You can have the secure feeling that
GFE, P nsumer Service will still be

T ALEIORAIATE DT VaAlL Vraad Suaas

there after your warranty expires. Pur-
chase a GE contract while your war-

ranty is still in effect and you'll receive
a substantiai discount. With a muitipie-

’
trart vnn're accnrad Af Hriira
year condracy, you re assured Or muwure

service at today’s prices.

Parts and Accessories
200 £98.20n2

VU VLU -LUU,
Individuals qualified to service their
own appliances can have needed
paris or accessories sent directly to

their home, The GF, parts system pro-

vides access to over 47,000 parts...and
all GE Genuine Renewal Parts are
fully warranted. VISA, MasterCard
and Discover cards are accepied.

User maintenance instructions
contained in this booklet cover proce-
dures intended to be performed by
any user. Other servicing generally
should be referred io quaiified ser-
vice personnel. Caution must be
exercised, since improper servicing
may cause unsafe operation.
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GE Answer Center®

2NN K2L 2000

VU UEU.LUUY

Whatever your question about any GE
major appliance, GE Answer Center®

o O, . I S

information service is available io
hPln Your call—and your qnpcngn__
w111 be answered promptly and
courteously. And you can call any
time. GE Answer Centet® service is
UPCII 4‘:{: IlOuIB a (].dy, (lays a WeeK.

For Customers With
Soecial Needs...

gﬂﬂ 292 290N
UV QLULUVY

Upon request, GE will provide Braille
controls for a variety of GE appliances,
and a brochure io assist in pianning a

harrier-free Lkitrhon far narcanc uith
Rar DT RO SOY PETSCIIS Wiud

limited mobility. To obtain these items,

free of charge, call 800.626.2000.
Consumers with impaired hearing

or speech who have access to a TDD

v o cnnunntiamal fal abere Al oo e

OF a CONvEiusniian ElyPEWTIET miay

call 800-TDD-GEAC (800-833-4322)
to request information or service.
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Save p originai purc ate such as your sales K {0 establish warranty peiiod
WHAT IS COVERED FULL ONE-YEAR WARRANTY This warranty is exiended to ihe

For one year from date of original original purchaser and any succeeding

purchase, we will provide, free of owner for products purchased for

gharge parts and service labor in ordinary home use in the 48 mainland

your home to repair or replace ftag‘fs kHaf\;‘vau and ViaSh'f;gtO" D.C.

any part of the range that faiis 1 /uaska e warranty IS the same

because of a manufacturing defect. 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.
Al winarranhr eansina will ha nrrnnr‘arl
mii vvcululu.y QDOIVIVD YW Vo |J
by our Factory Service Centers or by
our authorized Customer Care®
servicers during normai working hours.
Should your appltance need sennce
during the wairanty period or beyond,
call 800-GE-CARES (800-432-2737).

WHAT IS NOT COVERED e Service trips to your home to adequate electrical, gas, exhausting

teach you how 1o use the product.
Read your Use and Care material.
If vou then have any questions
about operating the’ product
please contact your dealer or our
Consuimer Affaiis office at the
address below, or call, toll free:
GE Answer Center®

800.626.2000

consumer mformatlon service

If you have an installation problem,

ot vniir daalar ar inctallar
QU geaier oF Instauer.

You are responsible for providing

and other connecting facilities as
described in the Installation Instructions
provided with the product.

* 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.

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

WARRANTOR IS NOT RESPONSIBLE
FOR CONSEQUENTIAL DAMAGES.

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

Warrantor: General Electric Company
If further help is needed concerning this warranty, write:

Manager—consumer Affairs, GE Appliances, Louisviile, KY 40225

This book is printed on recycled paper

Part No. 164D2764P013

Pub No. 49-8338

6-92 CG
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