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Read this book carefully.

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

Keep it handy for answers to your
questions.

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

Consumer Affairs

Hotpoint

AnP!mn(‘P Park

Louisville, KY 40225

Wriﬁe down the model

cnzessx b peunnwes Be anen

dkﬁu STl FRUHERERITE 5.

You’ll find them on a label on

the front of the range behind the
oven door.

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

Model Number

Serial Number

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

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

If you received
g damased rance

w LadiRraag s A danhggice 6 6

Immediately contact the dealer (or

builder) that sold you the range.

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

Check the Problem Solver on
page 25. It lists causes of minor

operating problems that you can
correct yourself.

2

R,




BN SAE

RN SR 5

LT SATRTY TNESTRY] WTIONE

Vot ER B \f"—‘- N B

211 instructions before using this appliance.

hen using electrical appliances,
el “cz@;c safaiy precautions should
he followed, including the

following:

e Use this appliance only for its
intended use as described in this
manual.

¢ Be sure your appliance is
properly installed and grounded
by a qualified techmcxan in
accordance w1th the provided
instailation instr uctions.

e Don’t attempt to repair
or replace any pan of your
range unless it is specificaily

recommended in this book, All

other servicing should be referred
to a qualified technician.

s Before performing any
service, DISCONNECT THE
RANGE POWER SUPPLY
AT THE HOUSEHOLD
DISTRIBUTION PANEL
BY REMOVING THE FUSE
OR SWITCHING OFF THE
CIRCUIT BREAKER.

¢ Do not leave children alone—
children should not be left alone
or unatiended in an area where an
ﬂpgilance is in use They should

never be allowed to sit or stand on

any part of the appliance.

@ I—@@sa t allow anyomne to climb,
stand or hang on the mms,
2y OF aﬂn@e top. They could

E=

nOFATRATLY ﬂﬂﬂ'g BSERY
¢ ranst ak £¥ ﬁ;.g. gm’?

42

% @%Wé” -All ranges
can tip and
injury could
resuit. To
prevemnt
accidental
tipping of the
range, attach
it to the wall
or floor by
installing the
ANTI-TIP bracket supplied. To
check if the bracket is instailed
and engaged properly, remove the
drawer (Uu models so 'ul.iuuypyd)
and inspect the rear leveling leg.
Make sure it fits securely into
the slot in the bracket.

For models without a storage
drawer, carefully tip the range
forward to check if the ANTI-
TIP bracket is engaged with the
leveling leg.

If you pull the range out from the
wall for any reason, make sure
the rear leg is returned to its
position in the bracket when you
push the range back.

e Never wear ioase-fiiﬁng or
ﬁangnng garments while using
the app!mnce. Flammable material
could be ignited if brought in
contact with hot heating elements
and may cause severe burns.

o Use only dry poi nolgers—
moist or damp pot holders on

g £
not Bl..ixabbs n}ay rpcnh‘ m }'\IH’I'IQ

from steam. Do not let pot holders
touch hot heating elements. Do

EALRELLZ ML QAR.CEREAAS

not use a towel or other bulky
i ."“’}
L1V,

o fls

* Keep hood and grease filters
clean to maintain good veniing
and to avoid grease fires.

¢ Do not let cooking grease
or other ﬂammahie materials

accumukate in o near the
range.

o 20 not use waier on grease
fires. Never pick up a flaming
nthor ﬁqmma nan on

auu. L.‘u.!l.uwnn.n nREwZ A

surface unit by covermg pan
completely with well-fitting lid,
cookie sheet or flat tray.
Flaming grease outside a pan
can be put out by covering with
baking soda o, if available, a

multi-purpose dry chemieal

or foam type fire extinguisher.

¢ Do not touch heating
- elements or interior surface of
gven Thege QnrfﬂPPQ may be hot

e & ALWD

enough to burn even though they
are dark in color. During and
after use, do not touch, or let
clothing or other flammable
materials contact surface unis,
areas nearby surface units or any
interior area of the oven; allow
sufficient time for cooling, first.
Potentiaily hot surfaces include
the cooktop and areas facing the

Al
CGOKI0p, OveR vent mpmno and

surfaces near the opening, zmd
crevices around the oven door.
Remember: The inside surface
of the oven may be hot when the
door is opened.

o When cooking pork, follow
the directions exactly and always
cook the meat to an internal
temperature of at least 170°F.
This assures that, in the T(’I’EOW
possibility that 1 xc*'amg ma;
present in the meat, it will be
killed and the meat will be safe
io eat.

ol

2 {continued nex
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s Stand away from range when
opening oven deor. Hot air or
steam which escapes can cause

hurns to hands, face ol for
RFUAE B33 ENF 55“5‘“5’ EE%-% GBHARAF LFA

eyes.

& i}'ﬁ?ﬁﬁ E. Hﬂﬁd!’ uuvawu lUUu
containers in the oven. Pressure
could build up and the container
could burst, causing an injury.

e ¥Keomn oven vent duct
A“d‘v’k’ A

unobstructed.

ey s vsm awman,

@ fmcép OVED ETEE 1100 ZIease
buildup.

e Place oven shelif in desired
p@sﬁ&ion while oven is cool. If

aluac munct e handlad u
shelves must be handled when

hot, do not let pot holder contact
heating units in the oven.

o Pulling out shelf to the

shelf stop is 2 convenience in
lifting heavy foods. It is also a
precaution against burns from
touching hot surfaces of the
door or oven walls.

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

e Do not nise your oven to dry

newspapers. If overheated, they
can catch fire.

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

ETY INSTRUCTIONS
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e Use proper pan size—This
appliance is equipped with one
or more surface units of different
size. Select utensils having flat
bottoms large enough to cover
the surface unit heating element.
The use of undersized utensils
will expose a portion of the
heating element io direct contact
and may result in ignition of

clothing, Drnppx rp]ahnn@hin of

utensil to burner will also
improve efficiency.

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

° Be sure drip pans and vent
ducts are not covered and are
in place. Their absence during
cooking could damage range
parts and wiring.

e Don’t use aluminum foil to
line drip pans or anywhere in
the oven except as described in
this book. Misuse could result in
n oAl fens harard A doarviooan
ad DllUbl\, HIC fiazaru vl UCUJ.!Q&\/

to the range.

o Only certain types of giass,
glass/ceramic, earthenware or
other glazed containers are
suitable for range-top service;
others may break because of the
sudden change in temperature.
(See section on “Surface
Cooking” for suggestions.)

o To minimize burns, ignition
of flammable materials, and
spillage, the handle of a
container should be turned
toward the center of the range
without extending over nearby
surface units.

ﬁ

{continued)

¢ Keep aii eye on fooas being
fried at HIGH or MEDIUM
HIGH heats.

s Ty avoid the possibility

of a burn or electric shock,
always be certain that the
controls for all surface units
are at OFF position and all
coils are cool before attempting
to 1ift or remove the umnit.

e Don’t immerse or soak
removabie surface units. Don’t
put them in a dishwasher.

o When flaming foods under
the hood, turn the fan off. The
fan, if operating, may spread
the flame.

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

e Use little fat for effective

challow ne doon. ot Fryvine
DRECHERUVY WUE UILL RS EGES ARy RERGS

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

e If 2 combination of oils or

WUSHEERFEARERRANS 2,

fats will be used in frying, stir
together before heating, or as fais
melt slowly.

) éhxm&ye heat fat slowlv, an

Meehe HEBU AFXNF VY A YO

watch as it heats.

e EJS@ deep fat thermometer

SeraE TOAED

~2Eeln P
WEE%:&EE;V?SE ENUBEKUEE: lU’ iuzbv&ym

overheating fat beyond the

emokino nomt
A poAsave

DRLAVARAR




carpeting. When moving the range
on this type of flooring, use care,
and it is recommended that these
simple and in i

be fo]lowed.

The range should be installed on

a sheet of plywood (or similar
material) as follows: When the
JFloor covering ends ai ihe froni of

tho tha
the range, the arca that the range

will rest on should be built up with
plywood to the same level or higher
than the floor covering This will
aliow the range to be moved for

~la
\,Acauxug o1 s€r Vl\«llls

Leveling the
2ange

%ﬁeimg screws are jocated on

ach corner of the base of the
range. Remove the bottom drawer
(on models so equipped) and you
can level the range on an uneven
floor with the use of a nutdriver.

To remove drawer, puil drawer
out all the way, tiit up the front

34 _H__ °

andg laKel

n
Armawwar incer
LAE 42 77\;[, 11E0%E

drawer beyon
Lift drawer if necessary to insert
easily. Let front of drawer down,
then push in to close.

One of the rear leveling screws
will engage the ANTI-TIP bracket
(aliow for some side {o side

P
aqjt iis

e

Glit.
1 o
e
d sto

&\ AllAag o minimnm
ity AaOW a diiaadiiivans

tinc
nce of 1/8" between the range
ieveling screw that is to be

Ay O

into the ANTI-TIP bracket.

cleara
and the
installed

Surface Cooking

& Use cookware of medium weight
aluminum, with tight-fitting covers,
PRGN .. DRPRS NPT N MESpeipeey ey M
Alll Lidi DOUULS WL LOULIpICUL y
cover the heated portion of the
surface unit.

a Pnnir fregb w;xgnfqi*\lnn “liﬂ'\ a

minimum amount of water in a
covered pan.

e Watch foods when bringing them
quickly to cooking temperatures at
HIGH heat. When food reaches
cooking temperature, reduce heat

immediately to lowest setting that

will keen it conking

VYAl e A LUVRIS .

e Use residual heat with surface
cooking whenever possible. For

example, when cooking eggs in the
shell, bring water and eggs to boil,
then turn to OFF positicn and
cover with Iid to complete the
COOKINg.

s Use correct heat for cooking task:

HIGH—to start cooking (if time
allows, do not use HIGH heat to
start).

MEDIUM HI—quick browning.
MEDIUM—slow frying.

LOW-—finish cooking most
quantities, simmer—double boiler
heat, finish cooking, and special
Far amall nirantitiac

LUl dillarl l..iu‘ll.‘l.h LivO.

WARM—to maintain serving
temperature of most foods.

e When boiling water for tea or

LOH{;‘L heat Umy amount needed.

T+ At 1
i1 15 Gy economical to hoil a

container full of water for one
Of fWO Cups.

-
3
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Oven Cooking

e Preheat oven only when
necessary Most foods wiil cook

afnr ith
satisiaciorii y’ without preheau..a

If you find preheating is necessary,
watch the indicator light, and put
food in oven promptly after the
fight goes out.

o Always turn oven OFF before
removing food.

e During baking, avoid frequent
door openings. Keep door open as
short a time as possibie if it is
opened.

e Cook complete oven meals
instead of just one food iteim.
Dntafnpe other vpopfﬁh]PQ and

some desserts will cook together
with a main-dish casserole, meat
loaf, chicken or roast. Choose
-foods thai cook at ithe same

+ nAd 3
temperature and in approximately

the same time.

-*rY S el Presey

& Use residual heat in the oven

whenever possible to finish

cooking casseroles, oven meals,
etc. Also add rolls or precooked
desserts to warm oven, using
residual heat to warm them.




Features of Your Range

RA- AT T2 ALSEIT T ALERTE
IVEQUCTES IRAI B fy RRAILTJ
*QOne surface unit ON indicator light on

RAS4 1 A an RAB12 .1 [nne aver each siirf
aASTiv, 40N Su {ONE OVET 8aln sun

unit control)
**No oven light on RA511J

W v

-
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Models
See | Model | Model | Model | RB525) Model | Model
Feature Index page | RASIL) | RAS13] |RB524) | RB525GJ | RB532G] | RBS36]

1 Model and Serial Numbers 2 e e & @ @ ®

2 Surface Unit Controls 10 e ® ® ° ® ®

3 “ON” Indicator Light/Lights 10 1 4 1 1 1 1
for Surface Units

4 Oven Set Control 15 e o ® e ® ®

5 Oven Temp Control 15 e ® e ® e ®

6 Oven Cycling Light 15 ° ° ® e ® ®

7 Automatic Oven Timer, 14 Clock & °
Clock and Minute Timer Min. Timer

8 Stay-Up Calrod® Surface Unit 23 | 36-in. | 36-in. | 3 6-in. 3 6-in. 3 6-in.

(May be raised but not removed 18-in. | 18-in. | 18-in. 1 8-in. 1 8-in.
when cleaning under unit.)

S Plug-In Calrod® Surface Unit 23 2 6-in.
(May be removed when cleaning 2 8-in.
under unit.)

10 Chrome-Plated Trim Rings 22 4
and Porcelain Drip Pans
11 Chrome-Plated Trim Rings and 22 4 4 4 4 4
Aluminum Drip Pans
12 Oven Vent Duct (Located under 22 @ e © e e ®
right rear surface unit.)
13 Oven Interior Light (Comes on 22 °® e e
automatically when door is opened.)
14 Oven Light Switch 15 ®
15 Broil Unit 20 e e e o e e
16 Bake Unit (May be lifted gently 16 e ® ° e ® e
for wiping oven floor.)
17 Oven Shelves 15 2 2 1 2 2 2
18 Oven Sheif Supports (Letters A, B, C and 15 ° e e ® e e
D indicate cooking positions for shelves as
recommended on cooking guides.)
19 Broiler Pan and Rack 20 | Small | Small | Small © o e
20 Storage Drawer 24 ° ° °
21 Anti-Tip Bracket 3,5 e e e © ° ®
(See Installation Instructions)

— Bope sragie
DUIMDSL MG
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Heatures of Your Range

Model RS42 T
(Slide-In)

[93 i
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Explained Model Model Model
Feature Index on page RS42J RS46J RS47GJ
I Model and Serial Numbers 2 ® ® @
2 Surface Unit Controls 10 ® e ®
3 “ON” Indicator Light/Lights 10 2 2 2
for Surface Units
A Dvan Set Fentrnl 15 e -] [}
5 Oven Temp Control 15 e ® ®
6 Oven Cycling Light 15 ® ® ®
7 Automatic Oven Timer, 14 & &
VT mnte o and AA L mrvbn Thennee
L IUCK dllUx WVHIIULC 11ct
8 Stay-Up Calrod® Surface Unit 23 3 6-in. 3 6-in 3 6-in.
(May be raised but not removed 1 8-in. i 8-in. i 8-in.
whei cleaning under uiit.
9 Chrome-Plated Trim Rings and 22 4 4 4
Aluminum Drip Pans
10 Qven Vent Duct (Located under 22 e ® ®
right rear surface unit.)
i1 Oven Inierior Light {Comes on 22 e e e
antamaticallv when dnor ic onened )
automatically when door is opened.)
12 Oven Light Switch 15 ° °
13 Broil Unit 20 e ® ®
14 Bake Unit (May be lifted gently 16 ° ® &
ior wiping oven fioor.)
15 Oven Shelves 15 2 2 2
i6 Oven Shelf Supporis {(Letters A, B, C and 15 e e e
D indicate cooking positions for shelves
as recommended on cooking guides.)
17 Broiler Pan and Rack 20 & °
18 Storage Drawer 24 e e e
19 Anti-Tip Bracket 35 ® & e
(See Instailation Insiructions)
*G” in medel number indicates Black Glass Door.
9
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See Surface Cooking Guide on pages 12 and 13.

Surface Cooking with

Infinite Heat Controls

xunz ssay Bawie W AIRARA Ak

Your surface units and controls

are designed to give you an infinite

choice of heat settings for surface
unit cooking.
At both OFF and HIGH positions,
there is a slight niche so control
“clicks” at those positions; “click”
on HIGH marks the highest setting;
the lowest setting is between the
words WARM and OFF. In a quiet
kitchen, you may hear shght
“clicking” sounds during cooking,
indicating heat settings selected

are being maintained.

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

How to Set the Controls

@ =N

pushin.

Step 2: Turn either clockwise or
counterclockwise to desired heat
setting.

Control must be pushed in to set
only from OFF position. When
control is in any position other
than OFF, it may be rotated

without pushing in.

Be sure you turn control to OFF
when you finish Pnnkma An

Vaioaa YRS RARRISAL LUV

1nd1cator light will glow when
ANY heat on any surface unit is on.

0

Cooking Guide
for Using Heats

HIGE  Quick start for cooking;

bring water fo boil.

MED  Fast fry, pan broil; maintain

HI fast boil on large amount
of food.

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

LOW  Cookafter starting at
HIGH; cook with little
water in covered pan.

WARM Steamrice, cereal;
maintain serving
temperature of most foods.

NOTE:

1. AtHIGH, MED HI, never leave
food unattended. Boilovers cause
smoking; greasy spillovers may
catch fire.

2. At WARM, LOW, melt chocolate,
butter on small unit.

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




3. May I can foods and preserves

on my surface units?

ucmgut;u for canning purposes. \,uce}\

the manufacturer’s instructions and

recipes for preserving foods. Be
sure canner is flat-bottomed and
fits over the center of your Calrod®
unit. Since canning generates large

amounts nf ste eam, hFl {‘QrPﬁl] to

avoid burns from steam or heat.
Canning should only be done on
surface units.

Q. Can I cover my drip pans with
foil?

A. No. Clean as recommended in
Cleaning Guide.

qupmem,

onany s surfac

D.

is not recommended. The life of
your surface unit can be shortened
and the range top can be damaged
from the high heat needed for this
type of cooking.

Q. Why am I not getting the heat
I need from my unils even t

T have the Imohe on the 1

ERSEY % LREV EARANFUFD WAR WARW B

setting?
A. After turning surface unit off

and making sure it is cool, check to
make sure that your plug-in units
are securely fastened into the

surface conneciion.

). Why does my coo"ﬂware

¥ p!ann PN nrface

P
il AR, 4R Ull enu\, auA AR

tightly in the range top mdentauon
and the reflector ring is fiat on the
range surface.

Q. Why is the porcelain finish on
my cookware coming off?

A. If you set your Calrod® unit
higher than required for the

cookware nnafpria] and leave it the

UnvvaLw QGiild ACKYT 2, i

finish may smoke, crack, pop, or
burn depending on the pot or pan.
Also, a too high heat for long
periods, and smail amounts of dry

Fand A 1
food, may damage the finish.

Canning shouid be done on
cooktop oniy.

In surface cooking of foods other
than canning, the use of large-

Uldlllblbl pUlb \uuuluxug Hivic Ll
nlch bn\lnnr‘ pdnp nF fﬁm rmcr\ IQ

L )

ot re commended However, when

3 e

canning with water-bath or
pressure canner, large-diameter
pots may be used. This 1s because

Doum& water I(,mpt:mluu,b \evcu

racenral o ¢ hrn r*nrul t0

ndar e
Unaer piess
cookton sur

VRV E 8%

heating unit.

HO‘NEVER DO NOT USE

I.ARGE DIAMETER CANNERS
OR OTHER LLARGE DIAMETER
POTS FOR FRYING OR
BOILING FOODS OTHER
THAN WATER. Most syrup or
sauce mixtures—and all t

ree sank at tamn frien>
ll_)’ul,‘"_‘\fuux\ ai tv‘uy@rqtng, S

hmhm than boili ing water. sSuc
aenmeramres Cou!d eventually
harm cooktop surfaces sur“oundmy

heating units.

Observe Following £
in Canning

1. Bring water to boil on HIGH
heat, then after boiling has begun,
adjust heat to lowest setting to
maintain boil \bdvt:b Cnergy and

o
best uses surface unit.)

s LI
RARES

<

2. Be sure canner fits over center
of burrace unit. If your range does
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(its snugly over surface unit,
Canners with flanged or rippled

=

bottoms (often found in enamelware)

are not recommended.

1/
)

MNann I‘\R 1ces Y‘PI‘
canning, use recipes from

ep urces. Reliable recipes
are avallable from the manufacturer
of your canner; manufacturers of
glass jars for canning, such as Ball
and Kerr; and the Uniied States
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steam Be careful whﬂe cannmg to
prevent burns from steam or heat.

NOTE: If your range is being
operated on low power (voltage),
canning may take longer than
expected, even though directions
have been caretuuy Iouowea The

{2) for fastest hea

W&y AUL A8o + fed

water guantities, begir
HOT tap water.
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Cookware M@S

1. Use medium- or heavy-weight
cookware. Aluminum cookware
conducts heat faster than other
metals. Cast iron and coated cast
iron cookware is slow to absorb
heat, but generaLy cooks evenly at

Use non-stick or coated metal
cookware. Flat ground Pyroceram®

saucepans or skillets coated on the
bottom with aluminum generally

cook evenly.

2. To conserve the most cooking
energy, pans should be flat on the

fitting lids. Match the size of the
saucepan to the size of the surface
unit. A nan that extends more than

FRAL LAY WALLAAS 2201 LAiGRE

an inch beyond the edge of the trim

ring traps heat which causes
“crazing” (fine hairline cracks) on

porcelain, and discoloration
ranging from blue to dark gray on

T WK ~r RADTYITTRA opeaten o N - . 3 .
LOW or MEDIUM settings. Steel bottom, have straight sides and tight chrome trim rings
pans may cook unevenly if not ’
combined with other metals.
Directions and Setting Setting to Compiete
Feod Cookware to Start Cooking Cooking Comments
Cereal
Cornmeal, grits, Covered HIGH. In covered pan bring LOW or WARM, then add cereal. Cereals bubble and expand as
oatmeal Saucepan water to boil before adding Finish timing according they cook; use large enough
cereal. to package directions. saucepan to prevent boilover.
Cecoa Uncovered HIGH. Stir together water or MED, to cook 1 or 2 minutes Milk boils over rapidly. Watch as
Saucepan milk, cocoa ingredients. to completely blend ingredients. boiling point approaches.
Bring just to a boil.
Coffee Percolator HIGH. At first perk, switch LOW to maintain gentle but Percolate 8 to 10 minutes for
heatto I OW, staadv nark R onine lage for fowsr snune
heat to LOW., steady perk. 8 cups, less for fewer cups.
Eggs
Cooked in shell Covered HIGH. Cover eggs with cool LOW. Cook only 3 to 4
Saucepan water. Cover pan, cook minutes for soft cooked;
until steaming. 15 minutes for hard cooked.
Fried sunny-side-up Covered MED HI. Melt butter, add Continue cooking at MED HI If you do not cover skillet, baste
Skiilet eggs and cover skiliet. until whites are just set, about eggs with fat to cock tops evenly.
3 to 5 more minutes.
Fried over easy Uncovered HIGH. Melt butter. LOW, then add eggs. When
Skillet bottoms of eggs have just set,
carefully turn over to cook
other side.
Poached Covered HIGH. In covered pan bring LOW. Carefully add eggs. Remove cooked eggs with slotted
Skillet water to a boil. Cook uncovered about 5 spoon or pancake turner.
minutes at MED HI.
Scrambled or omelets Uncovered HIGH. Heat butter until light MED. Add egg mixture. Eggs continue to set slightly after
Skillet golden in color. Cook, stirring to desired cooking. For omelet do not stir
doneness. last few minutes. When set, fold
in half.
Fruits Covered HIGH. In covered pan bring LOW. Stir occasionally and Fresh fruit: Use 1/4 to 1/2 cup
Saucepan fruit and water to boil. check for sticking. water per pound of fruit.
Dried fruit: Use water as package
directs. Time depends on whether
fruit has been presoaked. If not,
allow more cooking time.
Meats, Poultry Covered HIGH. Melt fat, then add LOW. Simmer until fork Meat can be seasoned and floured
Braised: Pot roasts of Skillet Meat, Switch to MED HI to tender. before it is browned, if desired.
beef, lamb or veal; brown meat. Add water or Liq'diu variations for flavor could
pork steaks and other liquid. be wine, fruit or tomato juice or
chops meat broth.
Timing: Steaks I to Z-inches: 1 to
2 hours. Beef Stew: 2 to 3 hours.
Pot Reast: 2% to 4 houss.
Pan-fried: Tender Uncovered HIGH. Preheat skillet, then MED HI or MED. Brown and Pan frying is best for thin steaks
chaps; thin steaks up Skillet grease lightly. cook to desired doneness, and chops. If rare is desired, pre-
to 3/4-inch; minute turning over as needed. heat skillet before adding mieat
steaks; hamburgers;
franks and sausage;
thin fish fillets
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3. Deep Fat Frying. Do not overfiil
kettle with fat that may spill over
when adding food. Frosty foods
bubble vigorously. Watch foods

frying at HIGH temperatures and t;?z::‘a

keep range and hood clean from == | NOT

accumulated grease. OVER 1"
Directions and Setting Setting to Cemplete
Food Cookware to Start Cooking Cooking Comments
Fried Chicken Covered HIGH. Melt fat. Switch to LOW, Cover skillet and For crisp dry chicken, cover only
Skillet MED HI to brown chicken. cook until tender. after switching to LOW for 10
Uncover last few minutes. minutes. Uncover and cook, turning
occasionally 10 to 20 minutes.
Pan fried bacon Uncovered HIGH. In cold skillet, arrange MED HI. Cook, turning A more attention-free method
Skillet bacon slices. Cook just over as needed. is to start and cook at MED.
until starting to sizzle.
Sauteed: Less tender Covered HIGH. Melt fat. Switch to LOW. Cover and cook Meat may be breaded or
thin steaks (chuck, Skillet MED to brown slowly. until tender. marinated in sauce before frying.
round, etc.); liver;
thick or whole fish
Simmered or stewed Covered HIGH. Cover meat with water LOW. Cook until fork Add salt or other seasoning
meat; chicken; corned Dutch Oven, and cover pan or kettle. tender. (Water shouid before cooking if meat has not
beef; smoked pork; Kettle or Cook until steaming. slowly boil). For very large been smoked or otherwise
stewing beef; tongue; Large loads, medium heat may cured.
etc. Saucepan be needed.
. Melting checolate, Small WARM. Allow 10 to 15 minutes to When melting marshmallows, add
e butter, marshmallows Uncovered melt through. Stir to smooth. milk or water.
Eer Saucepan.
Use small
surface unit
Pancakes or Skillet or MED HI. Heat skillet 8 to Cook 2 to 3 minutes per side. Thick batter takes slightly longer
French toast Griddle 10 minutes. Grease lightly. time. Turn over pancakes when
bubbles rise tc surface.
Pasta
Noodles or spaghetti Covered HIGH. In covered kettle, bring MED HI. Cook uncovered Use large enough kettle to
Large Kettle salted water to a boil, uncover until tender. For large prevent boilover. Pasta doubles
or Pot and add pasta slowly so amounts, HIGH may be in size when cooked.
boiling does not stop. needed to keep water at
rolling boil thronghout
entire cooking time.
Pressure Cooking Pressure HIGH. Heat until first jiggle is MED HI for foods cooking Cooker should jiggle 2 to 3 times
Cooker or heard. 10 minutes or less. MED for per minute.
Canner foods over 10 minutes.
Puddings, Sauces, Uncovered HIGH. Bring just to boil. LOW. To finish cooking. Stir frequently to prevent
Candies, Frostings Saucepan sticking.
Vegetables Covered HIGH. Measure 112 to i inch MED. Cook 1 pound 10 Uncovered pan requires more
Fresh Saucepan water in saucepan. Add to 30 or more minutes, water and longer time.
salt and prepared vegetable. depending on tenderness
In covered saucepan bring of vegetable.
to boil.
Frozen Covered HIGH. Measure water and salt LOW. Cook according to Break up or stir as needed while
Saucepan as above, Add frozen block time on package. cooking.
of vegetable. In covered ’
saucepan bring to boil.
Sauteed: Onions; Uncovered HIGH. In skillet melt fat. MED. Add vegetable. Turn over or stir vegetable as
green peppers; Skillet Cook until desired necessary for even browning.
N mushrooms; celery; etc. tenderness is reached.
!
i Riceand Grits Covered HIGH. Bring salted water to a WARM. Cover and cook Triple in volume after cooking.
o Saucepan boil. according to time. Time at WARM. Rice: 1 cup rice
gx_' and 2 cups water—2.5 minutes.
L Grits: 1 cup grits and 4 cups
i water—40 minutes. N
i

(o8]

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



The automatic timer and clock on
your range are helpful devices that
serve several purposes.The knob
iocations on some range models

may vary and will look like one of
the two sets of timers below.

Models: RB536J, RS46]J and
RS47G]J

hands to the correct time. (The
Minute Timer pointer will move
also, let knob out, turn the Timer
pointer to OFF.)

To Set Minute Timer

The Minute Timer has been
combined with the range clock.
Use it to time all your precise
cooking operations. You'll
recognize the Minute Timer as the
pointer which is different in color
and shape than the clock hands.

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

etong

DWW

Aartomatic Timer and Clock

Time Bake Uses
Automatic Timer

Using Automatic Timer,
TIME BAKE with the oven starting
immediately and turning off at the
Stop Time set or set both DELAY
START (some models may say
START) and STOP dials to
automaﬂcally start and stop oven

at a later time of day. It takes the
worry out of not being home to
start or stop the oven.

\}(\Il can

Qatting th inla fas TIARAE RAYE
\)Cltlug ic uxam IUL L RIVELS DI‘\I\L}

is explained in detail on page 16.

SERERERAWLNNTE

J.VAUUCE RIDIIL T
Clock and Minute Timer

This model has a time of day clock
and minute timer but does not have
START and STOP dials needed for
TIME BAKE function.

__Download from Www.Somanuals.com. All Manuals Search And D(_)yvnlwt d.. ..

Questions and Answers

(). How can I use my Minute
Timer to make my surface
cooking easier?

A. Your Minute Timer will help
time total cooking which includes

time to boil food and change
temneratures. Do not iudoee cookine

WALIPUIGLUELS. 2P0 DR ke uuu_u.

time by visible steam only. Food
will cook in covered containers
even though you can’t see any
steam.

Q. Must the Clock be set on
correct time of day when I wish

to use the Antomatic Timer for

LU WSS vAawn [ aveilUsnidavaT. A 48BACE RN

baking?

A. Yes, if you wish to set the
DELAY START or STOP dials to
turn on and off at set times during
timed functions.

Q. Can I use the Minute Timer
during oven cooking?

A. The Minute Timer can be used
during any cooking function. The
Automatic Timers (DELAY START
and STOP dials) are used with
TIME BAKE function only.

. Can [ chanece th

e SRR R CHAGAAGT
4 ;=3

P'm Time Cooking in
A. No. The clock cannot be chaneed

lock cannot be changed
during any program that uses the
oven timer. You must either stop
those programs or wait until they

are finished before changing time.

e ——————————— T TR TS
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Look at the controls. Be sure

B,
jou undersiand how to set them
prr\?;:rlv Read over the directions

for the Automatic Oven Timer so
you understand its use with the
controls.

2. Check oven interior. Look at
the shelves. Take a practice run at
removing and repiacing them property,

173 i
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4. Keep this book handy so you can
refer to it, especially during ihe

first weeks of getting acquainted

with your range.

Oven Controls

The controls for the oven(s) are

marked OVEN SET and G'V'EN
YETIORY QT L,

1 Equ’ UV EIN O 1 1ias actuuga lUl

BAKE, TIME BAKE (on models so
cqmpped), BROIL and OFF. When
you turn the knob to the desired
sciting, the proper heating units are
then activated for that operation.
OVEN TEMP maintains the
temperature you set, from WARM
(i50°F.) to BROIL (550G°F.).

The Oven Cycling Light glows
until the oven reaches your selected
temperature, then goes off and on with

Ty
(%

Al
-ﬂk oven umub) ULumL LUUI\U!C

!y w%hom pre P ieating.
ind preheating is necessary,

"L on the indicator lwm
od in the oven mommw
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Crven Interior Shelveg
The sheive(s) are designed with

Alro tha iy
.)tuy tocks so that when yu‘aC‘Cd

correctly on the shelf supports,
they (a) will stop before coming
completely from the oven, and (b)
will niot tiit when removing food

foan nr mlanioes FAnd 159
IT0I OF piacCing 1004 On tncm.

- aNva nl PR TR0 W nI b
TO REMOVE shelve(s) from the
aven lift nin rear of chelf nuill

n
UViiai, xiiu uy Ak UL Ouvas, pu

forward with stop-locks along top
of shelf supports. Be certain that
shelf is cool before touching.

TO REPLACE shelve(s) in oven,
insert shelf with stop- locks resting

on bﬂCll buppm iS. ruau bllbll LUWdlU
rear of oven; it will fall into place.
When shelf is in proper position,
stop-locks on shelf will run under
shelf support when shelf is pulled
forward.

Shelf Positions

The oven has four shelf supports
marked A (bottom), B, Cand D
(top). Shelf positions for cooking
food are sugoested on Baking,

Roasting and Broiling pages.

1o

dven [ioht

e

(on models so equipped)

The light comes on automatically
when the aoor is opened. On modeis

ndrus ioe Qurifn

writh Azram h oA
Use SWilii &

Wll,ll vyl W LIUIUVY
nm lisht on and off when door

B ARIL L

Switch is located on front of door.




hal *’fm}iﬁ

When cooking a food for the first
time in your new oven, use time
given on recipes as 2 guide. Oven
thermosiais, over a period of years,
may “drift” from the factory setting
and differences in timing between
an old and a new oven of 5 to 10
minutes are not unusual and you
llldy UC lllb}lllcu kU u"uu}\ Lhal th( ﬁbw
oven is not performing correctly.
However, your new oven has been
set correctly at the factory and is
more apt to be accurate than the

Avan 1t ranlarad
OVEIl it ICp1aCeq.

How to Set Your Range
for Baking

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

Step 2: Turn OVEN SET knob to
BAKE and OVEN TEMP knob to
temperature on recipe or on Baking
Guide.

Step 3: Check food for doneness

at minimum time on recipe. Cook
Inmmr if necessary. Switch off heat

dnd remove fOOdb.

How to Time Bake®

The automatic oven timer controls
are designed to turn the oven on o1
off automatically at specific times

that you set. Examples of Immediate
Start (oven turns on now and you
set it to turn off automatically) or
Delay Start and Stop (setting the
oven to turn on automatically at a
later time and turn off at a preset
stop time) will be described.

How to Set Immediate
Start* and Automatic Stop

NOTE: Before beginning make
sure the hands of the range clock
show the correct time of day.

Immediate Start is simply setting

A ¢ ol AT o
oven {0 start saking ¢ ndt ing

off at a later time automatically.
Remember, foods continue cooking
after controls are off.

RIUYY aliu l.uu uxus

Step 1: To set Stop Time, push in
knob on STOP dial and turn pointer
to time you want oven to turn off;
for exampie 6:00. The DELAY
START dial (some models may say
START) should be at the same
position as the time of day on clock.

Step 2: Turn OVEN SET knob to
TIME BAKE. Turn OVEN TEMP
knob io oven temperature, for
example 250°F. The oven will start
immediately and will stop at the
time you have set.

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

Step 2: To set Stop Time, push in
knob on STQOP dial and turn nmnter

to time you want oven to turn off,
for example 6:00. This means your
recipe called for two and one-half
hours of baking time.

NOTE: Time on STOP dial must
be later than time shown on range
clock and DELAY START dial.

Step 3: Turn OVEN SET knob to
TIME BAKE. Turn OVEN TEMP
knob to 250°F. or recommended

tamnarafitra
l\Jl lllJ\/l L1,

Place food in oven, close the door

and ﬁl}tﬂﬂ}f‘h""‘"y the oven will be

turned on and off at the times you
have set. Turn OVEN SET to OFF ;

and remove food from oven.

OVEN INDICATOR LIGHT(s) at Q
TIME BAKE setting may work
differentiy than they do at BAKE |
scumg Carefully recheck the sieps |
given above. If all operations are
done as explained, oven will

operate as it should.

O mnd s eourinned with £

PAL AReULTES Tl Wi i 3

TIME BAKE. N




Roasting is cooking by dry heat.
Tender meat or poultry can be
roasted uncovered in your oven.
Roasting temperatures, which
should be low and steady, keep
spattering {0 a minimum. When
roasting, it is not necessary to
sear, baste, cover or add water
to your meat.

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

I8
(You may hear a slight chckmg

sound, indicating the oven is
working properly.) Roasting is
easy; just follow these steps:

Step 1: Check weight of meat, and
place, fat side up, on roasting rack
ina shallow pan. (Broiler pan with

Al Nl n
racx is5 a goodu pan for this. ) Line

broiler pan with aluminum foil when
using pan for marinating, cooking
with fruits, cooking heavily cured
meats, or for basting food during
cooking. Avoid spilling these
materials on oven liner or door.
Step 2Z: Place in oven on shelf in

A or B position. No preheating is
necessary.

Q:fmn 3: Turn OVEN SET 0 B ;
and OVEN TEMP to 32 F S nall

n-a

for busi browning.
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Step 4: Most meats continue to
cook slightly while standing, after
being removed from the oven.
Standing time recommended for
roasts is 10 to 20 minutes to allow
roast to firm up and make it easier
to carve. Internal temperature will
rise about 5° to IO°F to compensate

for temperature rise, if desired,

remove roast from oven at 5° to 10°F.
less than temperature on guide.

NOTE: You may wish to use TIME
BAKE, as described on page 16, to
turn oven on and off automatically.

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

For Frozen Roasts

o Frozen roasts of beef, pork,
lamb, etc., can be started without
thawing, but allow 10 to 25 minutes
per pound additional time (10
rninutes per pound for roasts under

J PUUIIUD, i1ioic uuw fUl 1(115\41
roasts).

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

Questions and ATSWers

Q. Is it necessary to check for
doneness with a meat thermometer?
A. Checking the finished internal
iemperatuie at the completion of
cooking time is recommended.
Temperatures are shown in Roasting
Guide on opposite page. For roasts
over 8 pounds, cooked at 300°F.

b oadinad ¢
with reduced time, check with

thermometer at half-hour intervals
after half the time has passed.

Q. Why is my roast crumbling
when [ 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.

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

or nnnl&vv"

2N P J °
A. It is rarely necessary to preheat
your oven, only for very small
roasts, which cook a short length
of time.

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

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

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

A. Sealing the foil will steam the
meat. Leaving it unsealed allows the
air to circulate and brown the meat.




Roasting

2. Place meat fat-side up, or poultry
breast-side up, on broiler pan or
other shallow pan with trivet. Do
not cover. Do not stuff poultry until
just before roasting. Use meat
probe for more accurate doneness.
Control signals when food has
reached set temperature. (Do not
place probe in stuffing.)

1. Position oven shelf at B for
small-size roasts (3 to 7 Ibs.) and
at A for larger roasts.

3. Remove fat and drippings as
necessary. Baste as desired.

4. Standing time recommended for
roasts is 10 to 20 minutes to allow roast

to firm up and make it easier to

carve. Internal temperature will rise
about 5° to 10°E.; to compensate for

temperature rise, if desired, remove
roast from oven at 5° to 10°F. less
than temperature on guide.

5. Frozen roasts can be
conventionally roasted by adding
10 to 25 minutes per pound more
time than given in guide for
refrigerated roasts. (10 minutes

per pound for roasts under 5 pounds.)

Defrost poultry before roasting.

Turkey

Oven Approximate Roasting Time, Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Meat 3 to 5-1bs. 6 to 8-1bs.
Tender cuts; rib, high quality sicioin tip, 325° Rare: 24-30 18-22 130°-140°
rump or top round* Medium: 30-35 22-25 150°-160°
Well Done: 35-45 28-33 170°-185°
Lamb Leg or bone-in shoulder*® 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Well Done: 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: 35-45 30-40 170°-180°
Pork loin, rib or shoulder* 325° Well Done: 35-45 30-40 170°-180°
Ham, preccoked 325° To Warm: 10 minutes per pound (any weight) 125°-130°
Under 10-1bs. 10 to 15-1bs.
Ham, raw 325° Well Done: 20-30 17-20 160°
*For boneless rolled roasts over 6-inches thick, add 5 to 10 minutes per pound to times given above.
Poultry 3 to 5-1bs. Over 5-1bs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chicken picces 375° Well Done: 35-40 185°-190°
10 to 15-Ibs. Over 15-1bs. In thigh:
325° Well Done: 20-25 15-20 185°-190°

£
iy
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radiant heat from the upper unit in
the oven. Most fish and tender cuts
of meat can be broiled. Follow
these steps to keep spattering and

KW‘)(\L’H’TU !’ﬂ 2 mvnrmnrn

Step 1: If meat has fat or gristle near
edge cut \n:xrhnal clachpc fhrr\nah
both about 2" apart. If desired, fat
may be trimmed, leaving layer

about 1/8" thick.

Step 2: Place meat on broiler rack
in broiler pan which comes with
range. Always use rack so fat drips

intn hrailar nan: atha
111V Viviive y ily Ulllvr""’lsp ,“1(‘D°

may become hot enough to catch fire.

pr J- rUblUUll bl lCll ULl lULUllullClldUd
shelf position as suggested in Broiling
Guide on opposite page. Most
broiling is done on C position, but
if your range is connected to 208
volis, you may wish to use higher
position.

Step 4: Leave door ajar a few inches
(except when broiling chicken).
The door stays open by itself, yet
the proper temperature is maintained
in the oven.

nE P‘Tz 4 n H £ 3 T
UVEN TEM P knobs to BROIL.
i ing units 1s not necessary.
(See notes in Broiling Guide.)

Qtan fo T - 1
Step 6: Turn food only once during

cooking. Time foods for first side
per Broiling Guide.

Turn food, then use times given for
second side as a guide to preferred
doneness. (Where iwo thicknesses
and times are given together, use
first times given for thinnest food.)

Step 7: Turn OVEN SET knob

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

Use of Aluminum Foil

1. If desired, broiler pan may be
lined with foil and broiler rack may
be covered with foil for broiling.
ALWAYS BE CERTAIN TO MOLD
FOIL THOROUGHLY TO
BROILER RACK, AND SLIT
FOIL TO CONFORM WITH
SLITS IN RACK. Broiler racks are
designed to minimize smoking and

spattering, and to keep drippings

cool during broiling. Stoppmg fat
and meat juices from draining to
the broiler pan prevents rack from
serving its purpose, and juices may
become hot enough to catch fire.

2. DO NOT place a sheet of
aluminum foil on qhelf Todoso

B = TAPAP-N
llld_y Tesult iit llllle}}bl 1)’ bUU}\L«d

foods, damage to oven finish and
increase in heat on outside surfaces
of the oven.

3, Ifdesired, a sheet of aluminum
foil may be used on floor of the oven
under the bake unit. BE CERTAIN
FQOIL DOES NOT TOUCH BAKE
UNIT. Aluminum foil used in this
way may slighitly affect the browning
of some foods. Change foil when it
becomes soiled.

20

uld 1 leave the door
hrailino chicken?
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A. Chicken is the only food
recommended for closed-door
broiling. This is because chicken is
relatively thicker than other foods
you broil. Closing the door holds
more heat in the oven which allows
chicken to cook evenly throughout.

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

A. Yes. Using the rack suspends
the meat over the pan. As the meat
cooks, the juices fall into the pan,
thus keeping meat drier. Juices

ad hr tha ~
airc }uuu.a\.ou.«u Oy uif rack and Sh’y

cooler, thus preventing excessive
spatter and smoking.

Q. Should I salt the meat before
broiling?

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

th a fArl Ten all 1,
Wilii & 101K ai80 ai1i0ws julCﬁS £8]

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

Q. Why are my meats not turning
out as brown as they should?

A. In some areas, the power
(voltage) to the range may be low.
In these cases, preheat the broil
unit for i0 minuies before placing
broiler pan with food in oven.
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. Do I need to grease my broiler
rack to prevent meat from sticking?

A. No. The broiler rack is designed
to reflect broiler heat, thus keeping
the surface cool enough to prevent

meat stickino o the surface. H Towever,

spraying the broiler rack lightly with
a vegetable cooking spray before
cooking will make cleanup easier.

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




Broiling

, 1. Always use broiler pan and rack
Jthat comes with your oven. It is
designed to minimize smoking and
spattering by trapping juices in the
shielded lower part of the pan.

2. Oven door should be ajar for ail
foods except chicken; there is a
special position on door which
holds door open correctly.

3. For steaks and chops, slash fat

evenly around outside edges of meat.

To slash, cut crosswise through
outer fat surface just to the edge of
the meat. Use tongs to turn meat
over to prevent piercing meat and
losing juices.

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

5. When arranging food on pan,

do not let fatty edges hang over
sides, which could soil oven with

fat dripping.

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

7. Frozen steaks can be
conventionally broiled by
positioning the oven shelf at next
lowest shelf position and increasing
cooking time given in this guide

1% times per side.

8. If your oven is connected to

208 Volts, rare steaks may be broiled
by preheating broil heater and
positioning the oven shelf one

—

'z

position higher.
Quantity and/or Shelf First Side Second Side
Feod Thickness Position Time, Minutes Time, Minutes Comments
Bacon V2-Ib. (about 8 C 3% 3% Arrange in single layer.
thin slices)
Ground Beef 1-1b. (4 patties) Space evenly.
Well Done Y to %-in. thick C 7 4-5 Up to 8 patties take about same time.
Beef Steaks
Rare I-inch thick C 7 7 Steaks less than 1 inch cook through
Medium (I to [Y5-1bs.) C 9 9 before browning. Pan frying is
Well Done C 13 13 recommended.
Rare 1'%-in. thick C 10 7-8 Slash fat.
Medium (2 to 2Y4-1bs.) Cc 15 14-16
Well Done C 25 20-25
Chicken 1 whole A 35 10-15 Reduce times about 5 to 10 minutes per
(2 to 2V2-1bs.), side for cut-up chicken. Brush each side
split lengthwise with melted butter. Broil with skin
down first and broil with door closed.
Bakery Products
Bread (Toast) or 2 to 4 slices C 1%4-2 YA Space evenly. Place English muffins
‘Toaster Pastrics 1 pkg. (2) cut-side-up and brush with butter, if
English Muffins 2 (split) C 3-4 desired.
Lobster Tails 2-4 13-16 Do not Cut through back of shell. Spread
(6 to 8-0z. cach) turn over. open. Brush with melted butter
before and after half time.
Fish I-1b. fillets % to C 5 5 Handle and turn very carefully.
Ya-in. thick Brush with lemon butter before and
during cooking if desired. Preheat
broiler to increase browning.
tiam Slices I-in. thick B 8 8 Increase times 5 to 10 minutes per side
(precooked) for 1%2-inch thick or home cured.
Pork Chops 2 (%2 inch) C 10 10 Slash fat.
Well Done 2 (I-in. thick) B 13 13
about 1 1b.
tamb Chops
Medium 2 (1 inch) C 8 47 Slash fat.
Well Done about G te 12 0z. C 10 10
dedium 2 (1% inch) C 10 4-6
Well Done about 1 ib. B 17 12-14
evs and similar 1-1b. pkg. (10) C b 1-2 If desired, split sausages in half
nrecooked sausages, lengthwise; cut into 5 to 6-inch pieces.
bratwurst

-
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Care and Cleaning

aF

Drarar rars and ~laaning aea
£ rOpLT Care and Cilaning ard

important so your range will give
you efficient and satisfactory
service. Follow these directions

carefully in caring for your range to
agenre safe and proper maintenance

Finishes

The porcelain enamel finish is
sturdv but breakable if misused.

This finish is acid-resistant.
However, any acid foods spilled
(such as fruit juices, tomato or
vinegar) should not be permitted
to remain on the finish.

Cleaning Under the Range

(on models equipped with
bottom drawer)

The area under the range of models
equipped with a bottom drawer can
be reached easily for cleaning by
removing the bottom drawer. To
remove, pull drawer out all the way,
tilt up the front and remove it. To
replace, insert glides at back of
drawer beyond stop on range glides.
Lift drawer if necessary to insert
easily. Let front of drawer down,
then push in to close.

Removable Oven Door

<\'/ N \\\\
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IJUDIUUH Ot M.Eibu, _)uu f\,u} huxau
catch slightly. Grasp door at sides:
lift door up and away from hinges.

To REPLACE, grasp door at sides.
Line up door with hinges and push
door f1 uniy into place.
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Your range is vented through a duct
ocated under the right rear surface
unit. Clean the duct often.

To remove:

e Make sure unit is cool.

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

e Lift out oven vent duct.

Tn renlace:
10 repiace.

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

fhp gven vent from nlr\rlrrnn
ne 1 VeIt IToIN WOTT

properly during any cooking cycle.

Lamp Replacement

(on models so equipped)
CAUTION: Before replacing
vour oven lamp bulb, disconnect
the electric power for your range
at the main fuse or circuit
breaker panel. Be sure to let

the lamp cover and bulb cool
completely before removing

or replacing them.

[
i

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

To remove:

@ Hold hand under cover so it
doesn’t fall when released. With

finoare nf ¢ a hand rrmlv nnch
HGECES O same nang, nrm y pu

back wire bail until it clears cover.
Lift off cover. DO NOT REMOVE

ANY SCREWS.

® Replace bulb with 40-watt home
appliance bulb.

To replace cover:

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

e Connect electric power to range.

Surface Units

Clean the area under the drip pans
often. Built-up soil, especially
grease, may catch fire. To make
cleamng eamer stay—up units hft up

a.uu 1Ubi\ lll IJJC up PUDILIUHy e:l!!Ll
plug-in units are removable.

Caution: Be sure ali conirols are
turned to OFF and surface unils
are cool before attempting to lift
or remove them.
After lifting the stay-up units or |
removing plug-in units, remove the
trim rings and drip pans under the
units and clean them according to
directj?niifx the Cl@aqnii}g Q@i*4ie n !/,’7\\
page 4%, YWIPE ZTCUnt e e0ges on o
he surface unit openings. Cleas e
fhe area below the units. Rinse 5
washed areas with 2 damg
OF Sponge.




Stay-Up Units

You can lift a stay-up unit upward
about 6” and it will lock in the up
position.

To reposition the stay-up unit:

e Replace the drip pan and trim
ring into the recess in the cooktop.
e Put the trim ring in place over the
drip pan. The drip pan must be
under the trim ring.

(4]

Guide the surface unit into place

so it fits evenly into the trim ring.

P

Lift a plug-in unit about 1" above
the 6 im zmt‘—)usﬁ enough (¢ grasp

e T
1L UL,

Repeated lifting of the plug-in
unit mere than 1”7 above the trim
ring can permanently damage
the receptacle.

r

Terminals

To replace a plug-in unit:

e First place the drip pan, then the
trim ring into the surface unit cavity

Frrind ~
found on top of the cooktop so the

unit receptacle can be seen through
the opening in the pan.

e Insert the terminals of the plug-in
unit through the opening in the drip
pan and into the receptacle.

¢ Guide the surface unit into place
so it fits evenly into the trim ring.
Note: The drip pan must be under
the trim ring.

CAUTION

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

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

a r\,\ ncf hand the nln g-ln suria
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unit plug terminals.

e

© Do not attempt to clean, adjust or

in a"y way rppqn‘ (hP n]nc-!n

receptacle.

Use time givcn o1l recipe when
cooking first time. Oven thermostas,
in time, may “drift” from the
factory scttmg and differences in
iining oetwcen anold and a new
oven of 5 to 10 minutes are not
unusual. If you find that your foods
consistently brown {60 little or too

mum you fmay m ke a simple
i hermostat

Pyl knob off of shaft look at back

@FEA WE DEREIRBG aUSEL fae SSEERI

of knob and note current setting
before making any adjustment.

To increase temperature, turn towasd
HI or RAISE; to decrease turn
toward LO or LOWER. Each notch

Ak

changes temperature 10 degrees.

For Model RASIL]

1. Remove knob, and hold so
pointer is at top of knob. Hold
“skirt” of knob firmly in one hand.
With other hand, turn knob to move
pointer toward Raise ot Lower.
Pointer is demgncd not to move
easily. If it is seated so it is difficult
to move, pointer may be loosened
shghtly Inserta thm screwdrxver
knife biade or similar instrument

and lift up end of pointer slightly.

2. After adjustment is made, press
pointer firmly against knob. Return
knob to range, mmchmo flat area

on knob to range, matchmg flat
area on knob and shaft. Recheck
oven performance before making
an additional adjustment.

For other models

1. Pull off knob. Loosen both screws
on back of knob. 2. Move poinier one
notch in desired direction. Tighten
screws. 3. Return E;nc‘c to range,
matching flat area of knob to shaft.
DP(‘E‘:P(‘%{ oven ney formance before
making an additional adjustment.

[
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range/oven parts cool before touching or handling.

PART

MATERIALS TO USE

GENERAL DIRECTIONS

Bake Unit and
Broil Unit

Do not ciean the bake unit or broil unii. Any soil will burn off when the unit is heated.
NOTE: The bake unit is hinged and can be lifted gently o clean the oven floor. If
spillover, residue, or ash accumulates around the bake unit, gently wipe around the unit

with warm water.

Broiler Pan and Rack

e Soap and Water
e Soap-Filled Scouring Pad

e Commercial Oven Cleaner

Drain fat, cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to cool.)
Sprinkie on detergent. Fill the pan with warm water and spread cloth or paper towel over
the rack, Let pan and rack stand for a few minutes. Wash; scour if necessary. Rinse and dry.
OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

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

Control Knobs: © Mild Soap and Water

Range Top and Gven to maich fiat area on the knob and shafi.

QOutside Glass Finish © Soap and Water Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If
knobs are removed, do not allow water to run down inside the surface of glass while cleaning.

Metal, including e Soap and Water Wash, rinse, and then polish with a dry cloth. DO NOT USE steel wool, abrasives,

Brushed Chrome ammonia, acids, or commercial oven cleaners which may damage the finish.

Cooktop

Porcelain Enamel  Paper Towel Avoid cleaning powders or harsh abrasives which may scratch the enamel. If acids should

Surface* ¢ Dry Cloth spill on the range while it is hot, use a dry paper towel or cloth to wipe up right away.

© Soap and Water

When the surface has cooled, wash and rinse. For other spiils, such as fat spatterings, eic.,
wash with soap and water when cooled and then rinse. Polish with dry cloth.

© Soap and Water

Use a mild solution of soap and water. Do not use any harsh abrasives or cleaning powders
which may scratch or mar surface.

Inside Oven Door*

© Soap and Water
& Soap-Filied Scouring Pad
e Commercial Oven Cleaner

To clean oven door; remove by opening to BROIL position and grasping door at sides. Lift

door up and away froii hinges. Ciean with soap and waici. Replace by grasping door at
sides and lining up door with hinges. Push door firmly into place.

Oven Liner*
(CAUTION: When in
use, light bulbs can
become warm enough to
break if iouched with
moist cloth or towel.
When cleaning, avoid
warm lamps with cleaning
<loths if lamp cover is
removed.)

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

Cool before cleaning.
FOR LIGHT SOIL: Frequent wiping with mild soap and water (especially after cooking

meat) will prolong the time between major cleaning. Rinse thoroughly. NOTE: Soap left
on liner causes additional stains when oven is reheated.

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

rinsing oven after cleaning also wipe thermostat bulb.

e ¥nené Thoend
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Remove the Oven Vent Duct found under the right rear surface unit. Wash in hot; soapy

water and dry and replace. (Opening should match opening in drip pan.)

Shelves

e Soap and Water
& Soap-Filled Scouring Pad
e Commercial Oven Cleaner

Your shelves can be cleaned by using any and all mentioned materials. Rinse thoroughly to
remove all materials after cleaning. NOTE: Some commercial oven cleaners cause
darkening and discoloration, When using for first time, test cleaner on small part of shelf
and check for discoloration before completely cleaning.

Calrod® Surface
Unit Coils

Spatters and spills burn away when the coils are heated. At the end of a meal, remove all
utensils from the Calrod® unit and heat the soiled units at HI. Let the soil burn off about 2
minute and switch the units to OFFE. Avoid getting cleaning materials on the coils. Wipe off
any cleaning materials with a damp paper towel before heating the Calrod® unit.

DO NOT handle the unit before completely cooled.

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

Storage Drawers

@ Soap and Water

For cleaning, remove drawer by pulling it all the way open, tilt up the front and lift out.
Wipe with damp cloth or sponge and replace. Never use harsh abrasives or scouring pads.

Chrome-Plated

Byelenr EPSvacro
A THEEL BBARRED

© Soap and Water

o Stiff-Bristled Brush

@ Soap-Filled Scouring Pad
(Non-metallic)

Clean as described below or in the dishwasher. Wipe all rings after each cooking so
d spatter will not “burn on™ n > you cook. To remove “burned-on™ spatters

usc any or all cleaning materials mentioned. Rub lighrly with scouring pad to prevent
scratching of the surface.

Porcelain or Aluminum
Drip Pans

o Soap and Water

= Soap-Filled Scouring Pad
@ Plastic Scouring Pad

s Dishwashcr

Cool pan slightly. Sprinkle on detergent and wash or scour pan with warm water. Rinse
and dry. In addition. pan may also be cleaned in the dishwasher.

+Spillage of marinades, fruit juices, and basting materials containing acids may cause discoloration. Spillovers should be wiped up immediately, with care being

raken not to touch any hot portion of the oven. When the surface is cool. clean and rinsc.
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POSSIBLE CAUSE AND REMEDY

piete]v inserted in the electrical outlet.
our house has been tripped, or a fuse has been blown.

OVEN LIGHT

e

DOES NOT WORK

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

FOOD DOES NOT
BROIL PROPERLY

OVEN SET knob not set at BROIL.
QOVEN TEMP knob not set at BROIL.

Door not left aiar as recommended.

DAL AR 2Rt 4yt 4o ARAAISS

roiling Guide.
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FOOD DOES NOT ROAST
OR BAKE PROPERLY

OVEN SET knob not set on BAKE.

OVEN TEMP knob not set correctly.

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

Incorrect cookware or cookware of improper size is being used.

A foil tent was not used when needed to siow down browning during roasting.

CALROD® SURFACE UNITS Surface units are not plugged in solidly.
AlCYT GTINCTTIONIN G m J At n i mies sk amd paATIRA Te; in tha ranaas trn
M fieihetoliudelaindelinaling Trim rings/dr p paiis aie not set acpuicxy ini tn€ range wop.
PROPERLY o

Surface unit conirois are not properly s

-4
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consumer information service

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

17

25




If You Need Service

To obtain service, see your warranty
on the back page of this book.

We're proud of our service ands
want you to be pleased. If for some
reason you are not happy with the
service you receive, here are three
steps to follow for further help.

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

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

Manager, Consumer Relations
Hotpoint

Appliance Park

Louisville, Kentucky 40225

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

Major Appliance

Consumer Action Panel
20 North Wacker Drive
Chicago, Illinois 60606

27
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

WHAT IS COVERED FULL ONEYEAR WARRANTY This warranty is extended to

For one year from date of original e orig(ijr_ml purcha?er an%anty
purchase, we will provide, free of succeeding owner 1of progucts
charge, paris and seivice labor purchased for ordinary home use
in your home to repair or replace in the 48 mainland states, Hawaii
any part of the range that fails and Washington, D.C. In Alaska the
because of a manufacturing defect warranty is the same excent that it is
* LIMITED because you must pay to
ship the product to the service shop
or for the service techinician's travel
costs to your home.
Al warranty service will be provided
by our Factory Service Centers or
by our authorized Customer Care®

anruisaras duivine narrmal un i
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fours.

Look in the White or Yellow Pages
of your telephone directory for
HOTPOINT FACTORY SERVICE,
GENERAL E) ECTRIC-HOTPOINT
FACTORY SERVICE or HOTPOINT
CUSTOMER CARE® SERVICE.

WHAT IS NOT COVERED  ° Service trips to your home 1o » Replacement of house fuses or
teach you how to use the product. resetting of circuit breakers.
Read your Use and Care material. o pajjyre of the product if it is used
i yUU LHCli tlave d.lly yucosuuiie H H 3 i
about operating the product, gﬁrlgzgzgﬁ?n'gé?;ﬁ;ded purpose
please contact your dealer or our )
Consumer Affairs office at the » Damage to product caused
address below, or call, toll free: by accident, fire, floods or acts
GE Answer Center® of God.
800.626.2000

consumer information service

e Improper installation.

if you have an instaliation probiem,
contact your dealer or installer.

You are responsible for providing
adequate electrical, gas, exhausting

and other connecting faciiities.

WARRANTOR IS NOT RESPONSIBLE
FOR CONSEQUENTIAL DAMAGES.

Some states do not allow the exciusion or imitation of incidentai or consequentiai damages, so the above iimitation of exciusion
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 furilser help is needed concerning this warranty, write:

¥

i
Manager—Consumer Affairs, GE Appliances, Louisville, KY 40225
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