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Before using your range,
read this book carefuﬂy

=
i
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&

Keep it handy for answers to your
questions.

If you dor’t understand something
or need more help, write (include
your phone number):

Consumer Affairs

GE Appliances

Appliance Park

Louisville, KY 40225

Write down the modei
and serial numbers,

SRR RERE 1Tt NPT W b

You’ll find them on a label on
 Forenert nf tha vanoa hahind tha

lhc ALV O LG Laug,c LACERRLAAR LR
oven door.

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

Model Number

Serial Number

Use these numbers in any

correspondence or service calls
concerning your range.

If you received

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

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

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

correct _you_rself
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ORTANT SAFETY INSTRUCTIONS

Kead all instructions before using this appliance.

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

@ {Use this appliance only for its
intended use as described in this
manual,

a8 Bo guarne wnmnr annlionasn io
¥ AML DSREA T Juul ﬂ}?i]uﬁlﬂ“ﬂ; S

properly installed and grounded
by a qualified technician in
accordance with the provided
installation instructions.

e Dor’t attempt to repair

or replace any part of your
range unless it is specifically
recommended in this book. All
other servicing should be referred
to a qualified technician.

e Before performing any

service, DISCONNECT THE

RANGE POWER SUPPLY

AT THE HOUSEHOLD

DISTRIBUTION PANEL

BY REMOVING THE FUSE

OR SWITCHING OFF THE

CIRCUIT BREAKER.

11N G—-»ABB ranges

can tip and
imjury could
resuit. To
prevent
accidental
tipping of the
range, attach
it to the wall
or floor by oy
installing the

ANTI-TIP bracket supplied. To
check if the bracket is installed
and engaged properly, remove the
drawer and inspect the rear leveling
leg. Make sure it fits securely
ingo the siot in the bracket.

if vou pull the range out from the
wall for any reason, make sure
the rear leg is returned to its
ssition in the bracket when you
ihe vange back.

® Do not leave chiidren alone—
children should not be left alone
or unattended in an area where
an appliance is in use. They
should never be allowed to sit or
stand on any part of the appliance.

e Don’t allow anyone to climb,
stand or hang on the door,
drawer or range top. They
could damage the range and
even tip if over, causing severe
personal injury.

e CAUTION: ITEMS OF
INTEREST TO CHILDREN
SHOULD NOT BE STORED

- JN CABINETS ABCOVE A

B ARIAE £2E» MRS EEELY
FALRLINUTRY WARS RPN A HAEY

BACKSPLASH OF A
RANGE—CHILDREN
CLIMBING ON THE
RANGE TO REACH ITEMS
COULD BE SERIOUSLY
INJURED.

& Never wear loose-fitting or
hanging garments while using
the appliance. Flammable
material could be ignited if
brought in contact with hot
heating elements and may cause
severe burns.

e {Jse only dry pot holders—
moist or damp pot hoiders on hot
surfaces may result in burns
from steam. Do not et pot
holders touch hot heating
elements. Do not use a towel or
other bulky cloth.

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

e Storage in or on appliance—
Flammable materials should not be
stored in an oven or near surface
units.

° Keep hood and grease filiers
clean to mainiain good venting
and to avoid grease fires.

¢ Do not et cooking grease
or other flammable materials
accumulate in or near the
range.

e Do not use water on grease
fires. Never pick up a flaming
pan. Smother flaming pan on
surface unit by covering pan
completely with well-fitting lid,
cookie sheet or flat tray.
Flaming grease ouiside a pan
can be put out by covering with

!»‘h g‘l‘hmﬂ J Q ﬂ‘Yﬂﬂlni“‘A! ﬂ
UAInE S00a O, 14 aVasaat, 8

multi-purpose dry chemical or

foam type fire extinguisher.

Do not touch heating
alasee neade: ey fenfnednm cmmsefonan AF
Clc!il‘;lllb €94 RERRTE AUPE SUH AGAT UE
oven. These surfaces may be hot
enough to burn even though they
L . . (=4 T
are dark in color. During and
after use, do not touch, or let
clothing or other flammable
materials contact surface units,
areas nearby surface uris or any
interior area of the oven; allow
sufficient time for cooling, first.
Potentially hot surfaces include
the cookiop and areas facing the
cooktop, oven vent opening and

C‘!“"'FQ(‘&C IO fh r\nnfnﬂnr I"
SUriaces néar wic opinng, and

crevices around the oven door.
Remember: The inside surface
of the oven may be hot when the
door is opered.

¢ 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 remoie
possibility that trichina may be
present in the meat, it will be
killed and the meat will be safe
to eat.

feontinued next pag%
i re

1
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{Owven

e Stand away from range when
opening oven door. Hot air or
steam which escapes can cause
burns to hands, face and/or
eyes.

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

e Keep oven vent duct
unobstructed.

® Keep oven free from grease
buildup.

e Place gvan §E’§€Ef in degired

position while oven is cool. If
shelves must be handled when
hot, do not let pot holder contact
heating units in the oven.

e Pujling out shelf to the

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

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

e Do not use your oven {o dry
newspapers. i overheated, they
can catch fire.

Self-Cleaning Oven

s Do not ciean door gasket,
The door gasket is essential for a
good seal. Care should be taken
not to rub, damage or move the
gasket.

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

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

o Before self-cleaning the oven,
FEMOVE %@Ff*@ﬁw pan and sther

Surface Cooking Units

¢ Use proper pan size—This
appliance is equipped with one
or more surface units of different
size. Select cookware having flat

bottoms large enough to cover

the surface unit heating element.
The use of undersized cookware
will expose a portion of the
heating element to direct contact
and may result in ignition of
clothing. Proper relationship of
cookware to burner will also
improve efficiency.

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

¢ Be sure drip pans and vent
ducis are not covered and are
in place. Their absence during
conkine conld damage range
VVUS\I!;\& VVV.IA‘:I ul—%l‘lubv &ul.lbv
parts and wiring.

o nnn’t ¥ e F ]
on’t pse aluminum fail to

line drip pans or anywhere in
the oven except as described in
this book. Misuse could result in
a shock, fire hazard or damage
to the range.

¢ Only certain types of glass,
glass/ceramic, 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.)

e To minimize the possibility of

burns, ignition of flammable
materials, and spillage, the
handle of a container should be
turned toward the center of the

L2 RICAL SVVLAL LARL AelaiR

range without extending over
nearby surface units.

e Always turn surface unit to
OFF before removing

RIARFE S B WEEARS

cookware.

e Keep an eye on foods being
fried at HIGH or MEDIUM
HIGH heats.

 To avoid the possibilily

of a bura 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 remove the unit.

» Don’t immerse or soak
removable surface unils, Don’t
put them in a dishwasher. Do
not self-clean the surface units
in the oven.

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

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

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

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

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

o Use deep fat thermometer
whenever possible to prevent

overheatmg fat beyond the
smoking point.

SAVE THESE

INSTRUCTIONS
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Your range, like many other
household items, is heavy and
can settle into soft floor coverings
such as cushioned vinyl or
carpeting. When moving the range
on this type of flooring, use care,
and it is recommended that these

nd inavianciua fnotrmafine
D.LJ..UPS\J cuxu ul\fA}'\zllbl AAY u.muuvuuuo

be followed.

The range should be installed on

a sheet of plywood (or similar
material) as follows: When the
[floor covering ends at the front of
the range, the 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
allow the range to be moved for
cleaning or servicing.

L eveling the

by
nRdange

Leveling screws are located on
each corner of the base of the
range. Remove the bottom drawer

and you can level the ranoe on
d AW Y Wi LRAW l“ﬁﬁ&

an uneven floor with the use of
a nutdriver.

To remove drawer, pull drawer
out all the way, tilt up the front
ang take it out. To replace
drawer, insert glides at back of
drawer beyond stop on range giides.
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
{allow for some side to side
adjustment). Allow a minimum
clearance of 1/8” between the range
and the leveling screw that is to be

installed into the ANTI-TTP bracket.

. R, L Y, B8

DUrkace LooKing

s Use cookware of medium weight
aluminum, with tight-fitting covers,
and flat hottoms which completely

nrnrar tha haata ~etinn A the
LOVOE L uuawu PUI Hon oy nge

surface unit.

# Cook fresh vegetables with a
minimum amount of waterin a
covered pan.

e Waich foods when bringing them
grickly to cooking temperatures at
high heat, When food reaches
cooking temperature, reduce heat
immediately to lowest setting that
will keep it cooking.

‘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 r;mltmn and cover -

with lid to compiete the cookmg

@ TTea proreact haat far o .
© USE Coredt uu(.u JLAH \ucek}“g taelr_

HIGH—to start cocking (if time
aﬂnwc do not uge HIGH heat to

start).
MEDIUM HI—quick browning.

LAY & b At

MEDIUM—slow frymg

T OAWEY  Fimiah Anntes
RAFYEE 1AL Luumué most

quantities, simmer—double boiler
heat, finish cooking, and special
for small quantities.

WARM-~to maintain serving -
temperature of most foods.

® When boiling water for tea or .
coffee, heat only amount needed.
It is not economical to boil a
container full of water for one

ey

T IWO Cups.

o

Lin

E oenriwm &Y Bl e

Uven Cooking

e Preheat oven only when
necessary. Most foods will cook
satisfactorily without preheating.

If you find preheating is necessary,

watch the indicator light, and put
food in oven promptly after the
light goes out.

‘® Always turn oven OFF before

removing food.
& During baking, avoid freguent
door openings Keep door open as

short a time as possible if it is
opened.

® Be sure 0 wipe up excess

- spillage before starting the self-

cleaning operation,

o Cook complete oven meals

_ instead of just one food item.
_ Potatoes, other vegetables, and
- some desserts will cook together

writh o main-di £3 1]
with a main-dish casserole, meat

~ loaf, chicken or roast. Choose

foods that cook at the same
temperature and in apprommateiy

. the same time.

& Use residual heat in the oven
whenever possible to finish
cooking casseroles, oven mealis,
etc. Also add rolls or precooked
desserts to warm oven, using
residual heat to warm them.
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Features of Your Range

@& \
Model JBP24GK Model JBP26K, JBP26GK
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3 Models
Explained | Model Model | Model | Model | JBP26K
Feature Index on page |JBP22K | JBP22GK | JBP23K | JBP24GK | JBP26GK
1 Model and Serial Numbers 2 ° ® ° . ®
2 Surface Unit Controls 8 ) e ® ® 6
3 “ON” Indicator Light/Lights 8 2 2 2 2 2
for Surface Units
4 Oven Set Control 13 ® ° d ® ®
5 Gven Temp Conirol 13 ¢ 8 e ] ¢
6 Oven Cycling Light 13 ® 8 ° o e
7 Automatic Oven Timer, 12 ® ® ® e s
Clock and Minute Timer
& Door Latch (Use for Self-Clean only.) 20 ® & ° e s
9 Door Locked Light 20 s ® ® o °

10 Oven Cleaning Light 20 * ® . ° .

11 Plug-In Calrod® Surface Unit 23 3 6-in. 26-in. | 26-in.
{May be removed when cleaning 18-in. g 28-in 2 8-in.
under umnit.) ‘

12 Tilt-Lock Calrod® Surface Unit 23 36-in. | 36-in.

{May be raised but not removed 1 8-in. 1 8-in.
swhan elaaning nndar 1init \
VY iiwil \41\1(&111115 RAAANAED/L LAAREL 4

13 Chrome-Plated Trim Rings 23 . 4 4 4
and Porcelain Drip Pans :

14 Chrome-Plated Trim Rings and 23 4 4
Aluminum Drip Pans

15 Oven Vent Duct (Located under 22 ® ® ® ] °
right rear surface unit.)

16 Qven Interior Light (Comes on 22 e o . d e
automatically when door is opened.)

17 Oven Light Switch 13 ®

18 Broil Unit 18 ® ® ° e e

19 Bake Unit (May be lifted gently M ® ] e ® e
for wiping oven floor.)

20 Oven Shelves 13 2 2 2 2 2

21 Oven Shelf Supports (Letters A, B, C and i3 e ® ® e e
D indicate cooking positions for shelves
as recommended on cooking guides.)

22 Broiler Pan and Rack 18 ® Small ° ® ®
23 Anti-T zp Bracket 3,5 ® e 2 & @
(See Installation Instructions)
24 Storage Drawer 25 ® © ® s e
“3” in model number indicates Black Glass Door.
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Surface Cooking

See Surface Cooking Guide on pages 16 and 11.

AR S

Surface Cooking with
Infinite Heat Controls

Your surfars i nnlfe qnﬂ pnntrnlc

AALE RS

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

At both OFF and HI positions,
there is a slight niche so control
“clicks™ at those positions; “click”

2 LIT yraasrls
on HI marks the highest setting; the

lowest setting is between the words
WM and OFF. In a quiet kitchen
you may hear slight “clicking”
sounds during cookmg, mdmatmg
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

Step 1: Grasp control knob and
push in.

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

Control must be pushed in to set
only from OFF position. When
controi is any position other than

OFF, it may be rotated without
pushing in.

Be sure you turn control to OFF
when you finish cooking. An

indicator hghf will rﬂnm' when

ANY heat on any surface unit
is o11.

Cooking Guide
for Using Heats

HI  Quick start for cooking;
bring water to 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 Cook after starting at

LYY, 1, ith 1irt]
1, COOK with nthie waier

in covered pan.

YR
WH  Steam rice, cereal; maintain

serving temperature of most
foods.

NOTE:

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

2. At WM, LOW, melt chocolate,
butter on small unit.
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Questions & Answers

Q. May I can foods and preserves

on my surface unit?
ran l.‘lJ LAGEN XBAW % WASAXKE G

A. Yes, but only use cookware
designed for canning purnoses.

o o I i
Check the manufacturer’s
instructions and recipes for
preserving foods. Be sure canner
is flat-bottomed and fits over the

tor nF ur\nr (‘oirnr‘@ nfui- Cive
\’\allt\d ik AL, Ulll\a\/

canning generates large amounts of
steam, be careful to avoid burns
{from steam or heat. Canning should
only be done on surface units.

Q. Canl cover my drip pans with
foil?

A. No. Clean as recommended in
Cleaning Guide.

Q. Can I use special cooking

amminmaont lilro an nriontal nunk

L Lol e it i 2L 1K 25 Orithnta: wWe

on any surface units?

A. Cookware without flat surfaces
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

fune of frnnking
JFU L VUUNL&E

?

Q. Why am I not getting the heat
1 need from my units even though
I have the knobs on the right
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 connection.

Q. Why does my cookware tilt

whan [ nlace i an tha ciefonca “nuf‘)
WiReh x D:aCC I3 O LA SuEact U

A. Because the surface unit is not
flat. Make sure that the *“feet” on
your Calrod® units are sitting
tightly in the range top indentation
and the reflector ring is flat 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 material, and leave it,
the finish may smoke, crack, pop,
or burn depending on the pot or

. pan. Also, a too high heat for long

periods, and small amounts of dry
food, may damage the finish.

Canning should be done on
surface units only.

In surface cooking, the use of pots
extending more than l-inch beyond
edge of surface unit’s trim ring is
not recommended. However, when

~anning “nﬂ-t "loh;n-._kafk Ne Nracgimrs
SGREILLMIE VY AL LAkl Ul palasuie

canner, larger-diameter pots may
be used. This is because boiling
water temperatures (even under
pressure) are not harmful to
cooktop surfaces surrounding the
surface unit.

HOWEVER, DO NOT USE
LARGE DIAMETER CANNERS

Ik RAINNT Rk Ko RLRAT R ok B Kk BN Rk XA F LR AFANT

OR OTHER LARGE DIAMETER
POTS FOR FRYING OR BOILING
FOODS OTHER THAN WATER.
Most syrup or sauce mixtures—
and all types of frying— cook at
temperatures much higher than
boiling water. Such temperatures
could eventually harm cooktop

surfaces surrounding surface units.

Observe Following Points
in Canning

1. Be sure the canner fits over the
center of the surface unit. If your
range or its location does not allow
the canner to be centered on the

surface unit, use smaller-diameter
pots for good canning results.

2. Flat-bottomed canners must

be used. Do not use canners with
flanged or rippled bottoms (often
found in enamelware) because they
don’t make enough contact with the
surface unit and take too long to
boil water.

WRON G

RIGHT

3. When canning, use recipes and
procedures from reputable sources.
Reliable recipes and procedures are
available from the manufacturer of
your canner; manufacturers of
glass jars for canning, such as Ball
and Kerr; and the United States
Department of Agriculture
Extension Service,

4. Remember that canning is

a process that generates large
amounts of steam. To avoid burns
from steam or heat, be careful
when canning.

NOTE: If ynite ranos ic hoing

ANNFE R RE JU“L 1(3115\.1 ] U\alllB
operated on low power (voltage),
canning may take longer than
expected, even though directions
have been carefully followed. The
pi‘{)CESS time will be shortened b oy
{1) using a pressure canner, and
(2) starting with HOT tap water for
fastest heating of large quantities

of water.
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Cookware Tips

%t ITea madinm_ nr haass u_ﬂu:nﬁkf
Ae LOW LFAUAIAREERL Ul 11\/“")’ EJil

cookware. Aluminum cookware
conducts heat faster than other
metals. Cast iron and coated cast
iron cookware is slow to absorb
heat, but generally cooks evenly at
LOW or MED settings. Sieel pans

may cook unevenly if not combined

4 Th rnncarve tha maot roankine
An BV WURAOAL YV LREW LLIVOL bUUMllE

energy, pans should be flat on the
bottom, have straight sides and tight
fitting lids. Match the size of the
saucepan to the size of the surface
unit. A pan that exiends more than
an inch beyond the edge of the trim
ring traps heat which causes

LEANY RECRER ARRANY Ak

porcelain, and discoloration
ranging from blue to dark gray on
chrome trim rings.

“nva-ﬂhg” (fine hairlina oracks } nn

Directions and Setfing
to Start Cooking

Seiting to Complete
Cooking

Comments

HI. In covered pan bring
N N s 117y

Waler o UU;I VOV au\.uug
cereal.

LOW or WM, then add cereal.

minks et annme

Tlimi o] § e
Piisa UMing acCoraing

to package directions.

Cereals bubble and expand as

thou ranles nea laros anduoh
gy €O0K UsE aarge andugn

saucepan to prevent boilover.

HL. Stir together water or
milk, cocoa ingredients.

Rring et to a hnil
£ring Just 1o a doal,

MED, to cook 1 or 2 minutes
to completely blend ingredients.

Milk boils over rapidly. Watch as
boiling point approaches.

HI. At first perk, switch
heat to LOW.

LOW to maintain gentle but

steady perk.

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

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

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

HI. Melt butter.

HI. In covered pan bring
water to a boil.

HI. Heat butter until light

golden in color,

LOW., Cook only 304
minutes for soft cooked;

15 minutes for hard cooked.
Continue cooking 2t MED HI
until whites are just set, abont
3 {0 S more minutes,

LOW, then add eggs. When
bottoms of eggs have just set,
carefully turn over to cook
other side.

LOW. Carefully add eggs.
Cook uncovered about 5
minutes at MED HI.

MED. Add egg mixture.
Cook, stirring to degired
doneness

If you do not cover skillet, baste
eggs with fat to cook tops evenly.

Remove cooked eggs with slotted
spoon or pancake turner.

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

HI. In covered pan bring
fruit and water to boil.

LOW. Siir occasionaliy and
check for sticking.

Fresh fruit: Use 1/ to /2 cup
water per pound of fruit.

Dried fiuit: Use water as package
directs. Time depends on whether
fruit has been presoaked. If not,
allow more cooking time.

with other metals.
Food Cookware
Cereal
Cornmeal, grits, Covered
oatmeal Saucepan
Cocoa Uncovered
Saucepan
Coffes Percolator
Eggs
Cooked in shell Covered
Saucepan
Fried sunny-side-up Covered
Skillet
Fried over easy Uncovered
Skillet
Poachied Covered
Skillet
Scrambled or omelets Uncovered
Skillet
Fruits Covered
Saucepan
Meats, Poudtry Covered
Braised: Pot roasts of Skillet
beef, lamb or veal;
pork steaks and
chops
Pan-fried: Tender Uncovered
chops; thin steaks up Skillet
to 3/4-inch; minute
steaks; hamburgers,
franks and sausage;
thin fish fillets

HI, Melt fat ,:hen add m;,at.

Switch to MED Hi to
brown meat. Add water or
other liquid.

HiI. Preheat skillet, then
grease lightly.

77L0W Simmer umilr %ork

tender.

MED HI or MED. Brown and
cook to desired doneness,
turning over as needed.

Meat can be seasoned and floured
before it is browned, if desired.
Liquid variations for flavor could
be wine, fruit or tomato juice or
mieat broth.

Txmmuv Steaks 1 to 2-inches: Fto
2 hours Beef Stew: 2 to 3 hours.
Pot Roast: 2 to 4 hours,

Pan frying is best for thin steaks
and chops. If rare is desired, pre-
heat skillet before adding meat.
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Deep Fat Frying. Do not overfill
Rettle with fat that may spill over

bubble vigorously. Watch foods
frying at HIGH temperatures and
keep range and hood clean from

RIGHT

accumulated grease. == = NOT OVER 1"
OVER 1"
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Fried Chicken Covered HI. Melt fat. Switch to MED LOW. Cover skillet and For crisp dry chicken, cover only
Skillet 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 HI. In coid skiiiet, arrenge MED Hi. Cook, turniig 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 HI. Melt fat. Switch to MED LOW. Cover and cook Meat may be breaded or
thin steaks (chuck, Skiflet to brown slowly. until tender. marinated in sauce before frying.
round, etc.); Hver;
thick or whole fish ]
Simmered or stewed Covered HI. Cover meat with water LOW. Cook until fork Add salt or other seasoning
meat; chicken; corned Dutch Oven, and cover pan or ketile. tender. (Water should before cooking if meat has not
beef; smoked pork; Keitle or Cook until steaming. - slowly boil). For very large been smoked or otherwise
stewing beef; tongue; iarge loads, medivm heat may cured.
ete. Saucepan be needed.
Melting chocolate, Small WM. Allow 10 to 15 minutes to ‘When melting marshmallows, add
butter, marshmallows Uncovered melt through. Stir to smooth. milk or water.
Sauceparn.
Use small
surface unit
Pancakes or Skilletor 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 to surface.
Pasta
Moodles or spaghetti Covered HI. In covered kettle, bring MED HI. Cook uncovered Use large enough kettle to
Large Keiile salted water 10 a boil, uncover until tender. For laige prevent builover. Pasta doubles
or Pot and add pasta slowly so amounts, HI may be in size when cooked.
boiling does not stop. needed to keep water at
rolling boil throughout
entire cooking time,
Pressure Cooking Pressure HI. Heat until first jiggle is MED HI for foods cooking Cooker should jiggle 2 to 3 times
Cooker or heard. 1) minutes or less. MED for per minute.
Canner foods over 10 minutes.
Puddings, Sauces, Uncovered H1. Bring just to boil. LOW. To finish cooking, Stir frequently to prevent
Candies, Frostings Saucepan sticking.
Yegetables Covered HI. Measure 1/2to 1 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 HI. 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.
Savteed: Onions; Uncovered HI. In skillet melt fat. MED. Add vegetable. Turn over or stir vegetable as
green peppers; Skillet Cook until desired necessary for even browning.
mushrooms; celery; efc. tenderness is reached.
B2ice and Griis Caovered HI. Bring saited water to a WM. Cover and cook Triple in volume after cooking,.
Saucepan boil. according to time. Time at WM. Rice: | cup rice and

2 cups water—25 minutes. Grits:
f cup grits and 4 cups water—
40 minutes.

o,
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Automatic Timer and Clock

The Automatic Timer and Clock on
your range are helpful devices that
serve several purposes.

To Set Clock

TO SET THE CLOCK, push the
ceniter knob in and turn the clock
hands to the correct time. (The
Minute Timer pointer wiil move
alam Vad Lo ade st $11009s dhan Timar
@idQ, 101 KIUD VUL, tUL L LIC 11w

pointer to OFF.)

To Set Minute Timer

The Minuie 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 stops.

Time Bake Uses

At onn cadf o TEComm raue
AULOTMALC 1imer

Using Automatic T1mer, you can

TIME BAKE with the oven starting

immediately and turning off at the Stop
Time set or you can set hoth DELAY

LLELEW AL

START (some models say START) .

and STOP dials to automatically start
and stop oven at a later time of day.
It takes the worry out of not being
home {0 start o stop the oven.
Setting the dials for TIME BAKE

is explained in detail on page 14.

Self-Clean Uses
Automatic Timer

The seif-cieaning function on your
range uses the Automatic Timer to
set the length of time needed to
clean whether you wish to clean
immediately or delay the cleaning
until low energy times such as
during the night. See page 20.

[y
o

Questions and Answers

Q. How can [ 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
temperatures. Do not judge cooking
time by visible steam only. Food
will cook in covered containers

heaiah
even thougn you can 't see any

steam.

. Must the Clock be set on
correct time of day when I wish
to use the Automatic Timer for
baking? '

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

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

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

¥ oo 3
Q. Canl unaugc the Clock while

PI’m Time Cooking in the oven?
A Ng The Clock cannot be Phgnepd

during any program that uses the
oven timer. You must either stop
those programs or wait until they
are finished before changing time.
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Using Your Oven

Before Using Your Oven

1. Look at the controls. Be sure
you understand how to set them

mrrnar] Daad nuar tha dirastinne
yluyvx LJ -l\\d“\-l V¥wi il \&uvuuuuo

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 replacing them
properly, fo give sure, sturdy
support.

3. Read over information and tips
that follow.

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

ﬁrof weske nf apttinog arnonaimted
St WD AD UE Llllis Gy Udiiiteas

with your range.

Oven Controls

The controls for the oven are
marked OVEN SET and OVEN
TEMP The OVEN SET control has

o fne RARE TIME RATWED
DDI.HHSD 101 JU.!‘\}.\.L:, A BEVAED IDAAEES,

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

The OVEN TEMP control maintains
the temperature you set, from

WARM (I150°F.) to BROIL (550°F)
nd also at CLEAN (REN°F \

and aiso at Ci kAN VLV s

Oven Cycling Light
The Oven Cycling Light glows

untii the oven reaches your selecied
temperature, then goes off and on

with the oven unit(s) during cooking.

PREHEATING the oven, even to

hioh temnerature gettinog m cnm:-dv
’.u&;l Lo EI AN IWLLAL l&u l—’

—rarely more than about 10 nnnutes.
Preheat the oven only when
necessary. Most foods will cook
satisfactorily wzthout preheatmg
}l _yuu ﬁuu !JIUEEC("JHE is IICLUDBGI)’,
keep an eye on the indicator light
and put food in the oven promptly
after the light goes out.

Oven Interior Shelves

The shelves are designed with stop-
locks so that when placed correctly
on the shelf supports, they (a) will
stop before coming completely
from the oven, and (b) will not tilt

when removi ng f food from or

THE Ll

placing food on them.

To remove shelf from the oven, lift
up rear of shelf, pull forward with
stop-locks {curved extension under
shelf) along top of shelf supports.
Be certain that sheif is cool before
touching. _

To replace shelf in oven, insert
shelf with ston-locks resting on
shelf supports. Push shelf toward
rear of oven; it will fail into place.
When shelf is in proper position,
stop-locks on shelf will run under

chalf c-nr\nnt-t when chalf ic nn]!ar%
i1l ouyy it Wil\/l.ﬁ QIIUII. o l}

forward.

Shelf Positions

The oven has four shelf supports—
A (bottem), B, C and D (iop).
Shelf positions for cooking food
are suggested on Baking, Roasting
and Broiling pages.
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Oven Light

ndnle oo oresizamnad)

U.lll IRO0EES 30 cqulyln:u

The light comes on antomatically
when the door is opened. (On
models with oven window, use
switch to turn light on and off
when door is closed.)

Switch is located on front of door.
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When CooKing a 100G 101 iné st
time in your new oven, use time

given on recipes as a guide. Oven
thermostats, over a period of years,
may “drift” from the factory setting
and differences in timing between

an oid and a new oven of 510 10

iteg are riot unusual and vou

11l
ninnes arecn ST Gaila UL

may be inclined to think that the new
oven is not performing correctly.
However, your nnew oven has been
set correctly at the factory and is
more apt to be accurate than the
oven it replaced.

.3 P

How tn Set Younr Rano,

BBRFYY B Rl SRS RER u\ B 5 gy =

for Ralring
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Step 1: Place food in oven, being
certain to leave about 1 inch of

ennna hatueasn nane and wa
Space oetweeh pais ana 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 t

BAKE and OVEN TEMP knob to
temperature on recipe or in Baking
Guide.

$Step 3: Check food for doneness
at minimum time on recipe. Cook
longer if necessary. Switch off heat
and remove foods.

How to Time Bake

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

Delay Start and Stop (setting the
oven to turn on automatically ata
later time and turn off at a preset

ctris FHimad will o dag
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

merney ton otert halrine naw and mening
UVELAL W suait Ucuuus LUW GUAL LWL g

off at a later time automatically.

Remember, foods continue Cookmg
after controls are off.

Step 1: To set Stop Time, push in
knob on STOP dial and turn lt;amn_mr

to time you want oven to turn off,m
for example 6:00. The DELAY
START dial should be at the same

position as the time of day on clock.

TEAWT LeTET T

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

How to Set Delay Start
and Stop

Delay Start and Stop is setting the
oven timer to turn the oven on and

off automatically at a later time
than the present time of day.
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Step 1: To set start time, push in knob
on DELAY START dial (some models

mav sav START and turn nmm‘er

-.‘.;uJ Sty w28 A0E 7 BRRL LAAA A0 PSRN

to time you want oven to turn on,
for example 3:30.

£V o SR

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

NOTE: Time on STOP dial must
be later than time shown on range

Yool o
clock and DELAY START dial.

Stnn ‘1- 'ann nVET\I SKET knnh 1o

[ 3 -3

TIME BAKE. Turn OVEN TEMP
knob to 250°F. or recommended
temperature.

Place food in oven, close the door
and automatically the oven will be
turned on and off at the times you

have set. When cooking is
completed  turn OVEN SET to

SASARAPFAWAUALy VIALAR WSV Rsd

OFF and remove food from oven.

OVEN INDICATOR LIGHT(s) at
TIME BAKE setting may work
differently than they do at BAKE
setting. Carefully recheck the steps
given above. If all operations are
done as explained, oven will
operate ag it should.
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1. Aluminum pans conduct heat 2. Dark or non-shiny finishes and 3. Preheating the oven is not aiways

quickly. For most conventional
hnliie;a liaht chine faichas sive ha
Umuug, IR, DIMMY LHLIDHCS BRIV ULoL
results because they help prevent
overbrowning. For best browning
results, we recommend dull bottom
surfaces for cake pans and pie plates.

glass cookware generally absorb

hant whins
heat, which may result in dry, crisp

crusts. Reduce oven heat 25°F. if
lighter crusts are desired. Rapid
browning of some foods can be
achieved by preheating cast iron

haot drv crign

necessary, especially for foods
which cook longer than 30 to 40
minutes. For food with short
cooking times, preheating gives
best appearance and crispness.

4. Open the oven door to check

Py J—
CODRALL. food as little as possible to prevent
uneven heating and to save energy.
Shelf Oven Time,
Food Container Position Temperatare Minutes | Comments
Bread
Biscuits (Y2-in. thick) Shiny Cookie Sheet - BC 400°-475° 15-20° Canned, refrigerated biscuits take
2 to 4 minutes less time.,
Coffee cake Shiny Metal Pan with B, A 350°-400* 20-30
satin-finish bottom
Corn bread or muffins Cast Iron or Glass B 400°-430° 20-40 Preheat cast iron pan for crisp crust.
Gingerbread Shiny Metad Pan with B 350° 45-55 -
satin-finish bottom . ‘
Muffins Shiny Metal Muffin Pans ) AB 400°-425° 20-30 Decrease about 3 minutes for muffin
Popovers Deep Glass or Cast Iron Cups B 375° 45-60 mix, or bake at 430°F for 25 minutes,
' ‘ then at 350°F. for 10 to 15 minutes,
Quick loaf bread . Metal or Giass Loaf Pans B 350°-375° 45-60
Yeast bread (2 loaves) Metal or Glass Loaf Pans A, B 375°-425° 45-66 Dark metal or glass give deepest
. browning,
Plain rolls Shiny Gblong or Muffin Pans A B 375°-425° 10-25 For thin rolls, Shelf B may be used.
Sweet rolls Shinty Oblong or Muffin Pans B A 530°-%75° 20-30 Faor thin rolls, Shelf B mav be used.
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jelly roll Metal Jelly Roll Pan B 375°-400° 10-13 Line pan with waxed paper. -
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cakes
Bundt cakes Metal or Ceramic Pan A B 325°.350° 45-65
Cupeakes Shiny Metal Muffin Pans B 350°-375° 20-25 Paper liners produce more moist
. ornete
Fruit cakes Metal or Glass Loaf or A,B 275°-300° 2-4 hrs. Use 300°F and Shelf B for small or
‘Tube Pan individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35
satin-finish bottom
Layer, chocolate Shiny Metal Pan with B 350°-375° 25-30
satin-finish botiom
Loaf Metal or Glass Loaf Pans B 350° 40-60
Cookies ‘ '
Brownies Metal or Glass Pans B.C 325°-350° 25-35 Bar cookies from mix use same time,
Drop Cookie Sheet B, C 350°-400° 10-20 Use Shelf C and increase temp.
Refrigerator Coolkie Sheet B,C 400°-425° 612 25°F. 10 50°F. for more browning.
Rolled or sliced Cookie Sheet B,C 375°-4G0° 712
Fruits,
Other Desseris
Baked apples Glass or Metal Pan A,B,C 350°-400° 30-60
Custard Glass Custard Cups ar Casserole B 300°-350° 30-60 Reduce temp. to 300°F. for large
(set in pan of hot water) custard. Cook bread or rice pudding
Puddings, Rice Glass Custard Cups or B 325° 50-90 with custard base 80 to 90 minutes.
and Custard Casserole
Pies .
Frozen Foil Pan on Cookie Sheet A 400°-425° 4570 Large pies use 400°F. and incicase
time,
Meringue Spread to crust edges B, A 325°-35¢° 15-25 To quickly brown meringue, use
400°F. for 8 to 10 minutes.
One crust Glass or Satin-finish Metal A B 400°-425° 40-60 Custard fillings require lower
Two crust Glass or Satin-finish Metal B 400°-425° 40-60 temperature, longer time.
Pastry sheli Glass or Satin-finish Metal B 450° 12-15
Miscellaneous
Baked potatoes Set on Oven Shelf A.B,C 325°-400° 60-90 Increase time for large amount
Scalloped dishes (Glass or Metal Pan A,B,C 325°-375° 30-60 or size
Souffles Glass B 300°-350° 3075

[oy
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Roasting is cooking by dry heat.
Tender meat or poultry can be

o] nranvarad 1 vane Avan
iuaal\/u uubUV\zlbu lll ]Uul VAL,

Roasting temperatures, which
should be low and steady, keep
spattering to a minimum. When
roasting, it is not necessaty to
seat, baste, cover or add water

to your meat.

Roasting is really a baking
procedure used for meats. Therefore,
oven controls are set to BAKE or
TIME BAKE. (You may hear a
slight clicking sound, indicating
ihe oven is working properly.)
Roasting is easy; just follow
these steps:

Step 1: Check weight of meat, and

Fat aida ~1
yaa\.u, 1atl side “l‘” [ H] xucmqu, 1acCx

in a shallow pan. (Broiler pan with
rack is a good pan for this.) Line
broiler pan with aluminum foil when
using pan for marinating, cooking
with fruiis, cookiig heavily cured
meats, or for basting food during
cooking. Avoid spilling these
materials on oven liner or door.

8ton 2: Plare in oven on gshelf in
£ RLADSRs AL LE NSEE 1 JERWsEN RLE

A or B position. No preheating is
necessary.

Step 3: Turn OVEN SET to BAKE
and OVEN TEMP to 325°F. Small
poultry may be cooked at 375°F.

for best hﬁmxming

4 LAwdt AR

Step 4: Mosi meats coniinue o
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
oo aheif q'o h'\ 1ﬂ°ﬂ

P
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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 14, 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
W LNREENS FYI2AWAL WiiWw MW

internal terperature has been
reached.

N comnaneats
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For Frozen Roasts

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

¢ 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.

a

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.
Temperatures are shown in Roasting
Guide on opposite page. For roasts
over 8 ponnds, cooked at 300°F,
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

+n rif anrnoc tha orain of tha ot
B st a\IlUOD LEEN E.lﬂlll L LA lll\-’ﬂ\'

Q. Do I need to preheat my

oven each time I cook a roast

or poultry?

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

Q. When buying a reast, 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
roasis.

Q. Can I seal the sides of my fail
“tent” when roasting a turkey?
A. Sealing the foil will steam the
meat. Leaving it unsealed alflows the
air to circulate and brown the meat.
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Roasting Guide

Roasting

B T lalmsn mwrmon sl 30
. FUMIION OVEL SHEU
small-size roasts (3 to
at A for larger roasts.

ot T3 Lo
al D 10T
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ibs.) and

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
Jjust before roasting. Use meat
thermometer for more accurate
Anranacs Mia nat nlaoca
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thermometer in stuffing.)

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°F.; to compensate for
temperature rise, if desired, remove
roast from oven at 5° to 10°F. less

thaon tammaratiire nn orida
LA WLALPLI Al Uk UGG,

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.

Oven Approximate Roasting Time, Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Meat 3 to 5-ibs. 6 to 8-ibs.
Tender cuts; rib, high quality sirloin tip, 325° Rare: 24-30 18-22 130°-140°
rump or top round* Mediam: 30-35 22-25 150%-160°
Weil Done: 3545 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°
Weal shoulder, leg or loin* 325° Well Done: 35-45 30-40 170°-180°
Pork loin, rib or shoulder* 325° Weli Done: 35-45 . 30-40 170°-180°
Ham, precooked 325° To Warm: 10 minutes per pound (any weight) 125°-130°
: - Under 10-Ibs. . 16 to 15-1bs. ‘
Ham, raw 3258° Well Done: 20-30 17-20 170°
*For boneless rolled roasts over 6-inches thick, add 5 to 1) minutes per pound to times given above.
Poultry 3 to 5-1bs. Opver 5-ibs.
Chicken or Duck 325° Well Done: 35-40 30-35 ) 185°-190°
Chicken pieces 375° Well Done: 3340 185°-190°
16 to 15-1bs. " Over 15-ihs. In thigh:
Turkey 325° Well Done: 20-25 15-20 185°-190°

17
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Broiling

Broiling is cooking food by intense
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
smoking to a minimum.

Step &: If meat has fat or gristle near
edge, cut vertical slashes through

"
both about 27 apart. If desired

may be trimmed, leaving layer
about /8" thick.

Step 2: Place meat on broiler rack
in broiler pan which comes with
range. Always use rack so fat drips
into broiler pan; otherwise juices
may become hot enough to catch fire.

Step 3: Position shelf on recommended
shelf position as suggested in Broiling
Gulde on opposate page. Most
broiling is done on C position, but
if your range is connected to 208
volts, you may wish to use higher

position.

Fat
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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.

Step 5: Turn both OVEN SET and
OYEN TEMP knobs to BROIL.
Preheatmg umts IS not necessary

nnnnnn A
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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 two 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

Auz‘mg meal for easiest ﬁlgap}ng

Jse of Alaminmm Foil

L= &

1. If desired, broiler pan may be
lined with foil and broiler rack may

be covered with foil for broiling.
A L\EVFAVS DE {"EDTA WY 'TY\ \Hﬂf N
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FOIL THOROUGHLY TO
BROILER RACK, AND SLIT
FOIL TO CONFORM WITH
SLITS IN RACK. Broiler rack is
designed to minimize smoking and

spattering, and to keep drippings

cool during broiling. Stopping fat
and meat juices from draining to
the broiler pan prevents rack from
qerving its purpose, and juices may

i beood e enee o PO o
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2. DO NOT place a sheet of
aluminum foil on shelf. Todo so

may result in improperly cooked
foods. damaee to oven finish and

EAVLW LN T Y uuxLquw PO UIVRAR AR A A

increase in heat on outside surfaces
of the oven.
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Questions & Answers

Q. Why should 1 leave the door
closed when broiling chicken?

A. Chicken is the only food
recommended for closed-door
hraoiling, 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.

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

A. Yes. Using the rack suspends
the meat over the pan As the meat
co0ks, ult:jiiiCt‘:S fall into the pan,
thus keeping meat drier. Juices
are protected by the rack and stay
cooler, thus preventing excessive

spatfer 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
with a fork aleo allows 1 nnrpc to

vvvvv

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 sonie areas, the power
(voltage) to the range may be low,
In these cases, preheat the broil
unit for 10 minutes before placing
broiler pan with food in oven.
Check to see if you are using the
recommended shelf position. Broil
for longest period of time indicated
in the Bloiiing Guide. Turn food

Uiiiy ULCE um IUB UiUliulg

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 sticking to the surface. However,
spraying the broiler rack lightly with
a vegetable cooking spray before
cooking will make cleanup easier.
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Broiling Guide

Broiling

1. Always use broiler pan and rack
that comes with your oven. It is
designed to minimize smoking and
spattering by trapping juices in the
shislded inwear nart of the nan
SIRVIULA VWL i.fal.t VL LR yau.

2. Oven door should be ajar for all
foods except chicken; there isa

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 tn nwevent niercing meaf and

K .I" - ] iniiafns Ty FAANRL SRAAN.
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 to incredse browning,

nreheat if degired
preaeal I gesireq,

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.

&, If your oven is connected to
208 volts, rare steaks may be broiled
by preheating broil heater and
positioning the oven shelf one

position higher.

Quantity and/or Shelf First Side Second Side
Food Thiciness Position Time, Minutes Time, Minutes Comments
Bacon Y-Ib. (about 8 C 34 3% Arrange in single layer.

thin olirnc) .

CEARED DRANAD S
Ground Beef 1-1b. (4 patties) Space evenly.
Well Done Y4 to %-in. thick C 7 4-5 Up to 8 patties take about same time.
Beef Steaks
Rare 1-inch thick C 7 7 Steaks less than 1 inch cook through
Mediam {1 to 1%4-Ibs.) C 9 9 before browning. Pan frying is
Well Done C 13 13 recommended.
Rare 1¥4-in. thick C 10 7-8 Siash fat.
Medium {2t02%-1bs.) Cc 15 1416 -
Well Done C 25 20-25
Chicken 1 whole A 35 i0-15 Reduce times about 5 to 10 minutes per

(2 to 2'2-1bs.), side for cut-up chicken, Brush each side

split lengthwise with melted batter. Broil with skin
down first and broil with door closed.

Bakery Products
Bread (Toast) or 2 o 4 slices Cc 1%-2 12 Space evenly. Place English muffins
Toaster Pastries 1pkg. (2) cut-side-up and brush with butter, if
English Muffins 2 (split) c 3-4 desired,
Lobster Tails 2-4 13-16 Donot Cut through back of shell. Spread
{6 t0 B-0z. each) turn over. open. Brush with melted butter

' before and after half time,
Fish b, fillets % to C 5 5 Handle and turn very carefully.

Ya-in. thick Brush with lemon butter hefore and
during cooking if desired. Preheat
broiler to increase browning,

Ham Slices 1-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 (% inch) C 10 10 Slash fat.
Well Done 2 (I-in. thick) B i3 13

abott 1 ib,
Lamb Chops
Medium 2 (1 inch) C 8 47 Slash fat.
Well Done about [0 to 12 oz. C 10 10
Medium 2 (1% inch) C 10 4-5
Vell Done about 1 Ib, B 17 12-14
‘Wieners and similar 1-Ib. pke. (10) C 6 12 If desired, spiit sausages in half
precooked sausages, lengthwise; cut into 5 to G-inch pieces.
bratwurst
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Operating the Self-Cleaning Oven

Before Setting Oven
Controls, Check These
Things:

Step L:

Remove broiler pan, broiler rack
and other cookware from the oven.
{Oven shelves may be left in oven.
Nota: Shelves will discolor after
the self-clean cycle.)

9.
Step 2:

Wipe up heavy soil on oven bottom.
If you use soap, rinse thoroughly
before self-cleaning to prevent
staining.

A. Oven Front Frame

B. Oven Door Gasket

C. Openings in Door

D. Oven Light

Step 3:

® Clean spatters or spills on oven
front frame (A) and oven door
outside gasket (B) with a dampened
cloth. Polish with a dry cloth. Do
not clean gasket (B). Do not allow
water to run down through openings
in top of door (C). Never use a
commercial oven cleaner in or
around self-cleaning oven.

® Clean top, sides and outside front
of oven door with soap and water.
Do not use abrasives or oven

cleaners.
Siep 4:

{lose oven door and m

oven light (D) is off.

make sure

Step 5:

The aluminum or porcelain-
enameled drip pans that came
with your range can be cleaned
automatically in the self-cleaning
oven, but the aluminum pans may
eventuaily change color. Wipe off
boilovers that are not stuck on
before placing two pans, upside

down, on each oven shelf.

.
.
Caution: Chrome trim rings

around the surface units should -
never be cleaned in the self-
cleaning oven. Neither should
reflector pans of foil or shiny
chrome.

Tl azr v S ot § hvoee
HARFYY LU ATCE W FVRER

for Cleaning

Step 1:
Turn OVEN SET and OVEN

TERAD lrvvnbe is [‘I’ T AR Mantrnle
ECAVER BISULID W Rl

will snap into ﬁnal posmon when
the CLEAN location is reached.

m‘ ®. \JUILHU&B

20

Step 2:

Slide the LATCH HAND

right as far as it will go.

Step 3:.
Set the automatic oven timer:

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

® Decide on cleaning hours
necessary.

Recommended Cleaning Time:

Moderate Soil—2 hours
(thin spills and light spatter)

Heavy Soil—3 hours
(heavy, greasy spills and spatter)

® Add these hours to present time
of day, then push in and turn STOP
dial clockwise to this desired stop
time. CLEANING light glows,
showing cleaning is starting.

The LOCKED light will glow,
indicating oven is hot and door
cannot be opened. Oven door and
window w get hot during self-cleaning.

et s

DO NOT TGUCH.
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Follow These Steps after
Self-Cleaning

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

Step It

When LOCKED light is off, slide
the LATCH HANDLE to the left as
far as it will go and open the door.

Step 2:
Turn OVEN SET knob to OFF.,

Step 3:
Tarn OVEN TEMP knob to WARM.

4

NOTE If you wish to start and

v It ¢

DL'UP uxuauuxg dl. {1 awt lllllﬁ Lhdll
shown on clock, push in and turn
DELAY START dial to time you
wish to start. Add the hours needed
for cleaning to this “start” time,
then push in and turn STOP dial to

[} 111
this desired stop time. Oven will

autornatically turn on and off at
the set times.

Questions and Answers

Q. Why won’t my oven clean
immediately even though I set
all the time and clean knobs
correctly?

A, Check tc be sure your DELAY
START dial is set to the same time
as the range clock. Also check io
be sure LATCH HANDLE is
moved to the right.

Q. If my oven clock is not working,

can I still self-clean my oven?

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

Q. Can I use commercial oven
cleaners on any part of my
self-cleaning oven?

A.. No cleaners or coatings should
be used around any patt of this
oven. If you do use them and do not

alaonhiital 1 Fy19N
wipe the oven absolutely clean, the

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

Q. Can I clean the Woven Gasket
around the oven door?

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

Q. After having just used the
oven, the LOCKED light came
on and I could not move the
LATCH HANDLE., Why?

A. After several coniinuous high-
temperature bakings or broilings,

the LOCKED light may come on.
The oven door can’t be latched for
self-cleaning while the LOCKED

light is on. If this happens, let the
oven cool until the LOCKED light

goes off. Then the oven door can
be latched for self-cleaning.

Q. What should I do if excessive
smoking eccurs during cleaning?

A. This is caused by excessive soil,
and you should switch the OVEN
SET knob to OFF. Open windows
to rid room of smoke. Allow the

21

oven to cool for at least one hour
before opening the door. Wipe up
the excess soil and reset the clean

mrrmla

byblU.

Q. Is the “crackling” sound [
hear during cleaning normai?
A. Yes. This is the metal heating
and cooling during both ihe
cooking and cleaning functions.
Q. Should there be any odor
during the cleaning?

A. Yes, there may be a siight odor
during the first few cleanings.
Failure to winﬁ out excessive soil

might also cause an odor when
cleaning.

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

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

Q. Why do I have ash left in my
oven afier cieaning?

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

Q. My oven shelves do not slide
pnmhr What ig the matter?

XEG 5

A. After many cleanings, oven
shelves may become so clean they
do not slide easily. If you wish
shelves to slide more easily,
dampen fingers with a small
amount of cooking oil and rub
lightly over sides of shelf where
they contact shelf supports,

Q. My oven shelves have become
gray afier the self-clean cycle. Is
this normal?

A. Yes. After the self-clean cycle,

the shelves may lose some luster
and discolor to a deep gray color.

Q. Can I cook food on the cooktop
while the oven is self-cleaning?
A, Yes. While the oven is self-
cleaning, you can use the cooktop
Jjust as you normally do.


https://manualsfile.com

Care and Cleanir ,,g
4 an

{See Cleaning Guide, pages 2

Drnhpr rora and oipnnahc are
Oper falt anll aga

important so your range will give
you efficient and satisfactory
service. Follow these directions
carefuliy in carmg for your range to

Y « S, . (i ey

assure saie d.llu Proper INaHICHdIRC.

Cooktop

The porcelain enamel cooktop is
sturdy 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

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,

314 1198 tha £ ot A
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 into close.

Removable Oven Door

nd 25)

TYTTR ONE 7T g A

10 REMUVE CIOOI', Upﬁll w Da'.'LU
position, or where you feel hinge
catch slightly. Grasp door at sides;
1ift door up and away from hinges.

To REPLACE, grasp door at sides.
Line up door with hinges and push
door firmly into place,

gxmn Yot Nisint

Vh/dl YNREd AFEa%b

Your range is vented through a duct
located under the right rear surface
unit. Clean the duct often.

.
To remove:

@ Make sure unit is cool.

e Lift up right rear surface unit.
e Remove trim ring and drip pan.
e Lift out oven vent duct.

To replace:
e Place the part over the oven vent

A AN pfRR s ROV LAV LS L2118

Jocated below 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
L o psrn ¥ rmande e wxsmelraon o

& Lonn . -2
i GVEN Vent 10N WOI NIRRE,

properly during any cooking cycle.

Lamp Replacement

e T

CAUTION: Before repiacing
your 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.

|
(3]

The nven 'I-nrrp'\ {] I-m]h\ 18 covered

A EAW VSV MWRE REERL,

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

To remove:

# Hald hand nnder pover go it

7 REAJANG LACLRELG LARARERAL WS F WA WIS AW

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

e 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 depresszon in center of cover.

° Connect electric power to range

Surface Units
the drm pans

Clean the area under the drip pans
often. Built-up soil, especnally
grease, may catch fire. To make
cleaning easier, tilt-lock units lift
up and lock in the up position, and
plug-in units are removable.

Caution: Be sure all controls are

turned to OFF and surface uniis

are cool before attempting to lift
or remove them.

After lifting the tilt-lock units or
removing plug-in units, remove the

trim rmgs and drip pans under the
units and clean them according to
directions in the Cleaning Guide on

[ Y-t 443

pages 24 and 25. Wipe around the

A £ ¢t £er it
SGEEs 01 (he Surace unit Gpﬁn{ﬁgS

Clean the area below the units.
Rinse all washed areas with a damp
cloth or sponge.
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Tilt-Lock (stand-up) Units

You can lift a tilt-lock unit upward
alrnvek £ i3 Ie 222311 Tanls 32s #han y1em
AURIUL U diltE 1L WEHD JULRA 111 LG uy
position.

To reposition the tiit-lock umii:

e Replace the drip pan and trim
ring into the recess in the cooktop.

» Put the trim ring in place over the
drip pan. The drip pan must be
under the {rim ring.

@ Guide the surface unit into place
so it fits evenly into the trim ring.

Plug-In Units
{On models so equipped)

Lift a plug-in unit about 1" above
the trim ring—just enough to grasp

it—and vou can null it ont
LA Jvu SELLR yull AL LA,

Do not [ift a plug-in unit more
than 17 If you do, it may not ke
flat on the trim ring when yon
plug it back in.

Repeated lifting of the plug-in

e than 17 ahove tha feim

surrif ¥y
BAIN LR 3KAR

AT
JBAEEL ARRWFA \w LARERRE X

ring can permanently damage
the receptacle.

Recepiac

K

\7W\an Pan

Terminals

To replace a plug-in unit:

& Riret nlacs the
= L LD }.uu\«v LEEL A3E

trim ring into the surface unit cavity
found on top of the cooktop so the
unit receptacle can be seen through
the opening in the pan.

Arin nan then the
lJ lJ J.’ WEAWARA SR A

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

® 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

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

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

e Do not bend the plug
unit plug terminals.

-in surface

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

23

Adjusting Oven Thermostat

Use time given on tecipe when
cooking first time Oven thermostats,
in tiine, m&y Frift” from the
factory setting and differences in
timing between an old and a new
oven of 5 to 10 minutes are not
unusual. If you find that your foods
consisiently brown ioo liitie or too
much, you may make a simple
adjustment in the thermostat

(Oven Temp) knob.

Puili knob off of shaft, look at back
of knob and nete current setting
before making any adjustment.

To increase temperature, turn toward
HTI or RAISE; o decrease turn
foward LO or LOWER. Each noich
changes temperature 10 degrees.

// /@\\\
N\ 7

R

1. Pull off knob. Loosen both screws
on back of knob. 2. Move pointer one
notch in desired direction. Tighten
screws. 3. Return knob to range,
matching flat area of knob to shaft.
Recheck oven performance before
making an additional adjustment.
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PART MATERIAYLS TOUSE GENERAL DIRECTIONS
Bake Unit and Do not clean the bake unit or broil unit. Any soil will burn off when the unit is heated.
Broil Unit NOTE: The bake unit is hinged and can be lified genily io clean'the oven fioor. if spiliover,
residue, or ash accumulates around the bake unit, gently wipe around the unit with warm water.
Broiler Pan and Rack & Soap and Water Drain fat, cool pan and rack siightly. (Do not let soiled pan and rack stand in oven to cool.)
o Soap-Filled Scouring Pad Sprznkle on detergem Fill the pzm with warm water and spread cloth or paper towel over the
= Plasiic Scouring Fad rack. I.et pan and rack stand for a few minutes. Wash; scour if necessary. Rinse and dry.
e Dishwasher OPTION: The broiler pan and rack may also be cleaned in a dishwasher.
Control Knobs: * Mild Soap and Water Pull off knobs. Wash gently but do not soak. Dry and return controls to range, making sure to
Range Top and Oven match flat area on the knob and shaft.
QOutside Glass Finish ® Spap and Water Wash all glass with cloth dampened in soapy water. Rinse and polish with 2 dry cloth. If
1 knobsare refne"led do not allow water to run down inside the surface
-of glass while cleaning.
Metal, including @ Soap and Water DO NOT USE steel wool, Wash, rinse, and then polish with a dry cloth.
Chrome Side Trims abrasives, ammonia, acids or

and Trim Qtrinc
ANG VI MNps

commercial oven cleaners,

Porcelain Enamel
and Painted Surfaces®

© Paper Towel
& Dry Cloth
@ Soap and Water

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

1f acids should spill on the range while it is hot, vse adry
paper towel or cloth to wipe up right away. When the
surface has cooled, wash and rinse.

Bne ntha oh ao for o,
For other apum, such as fat apnn\-i uxsu, €., ‘v’!’eﬁk With Sea'y\

and water when cooled and then rinse. Polish with a dry cloth.

Oven Daor*

@ Soap and Water

DO NOT USE oven cleaners,

cleansing powders or harsh
ahsmch

ero
20TAsIVeS,

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

Avoid getting soap and water on the gasket or in the
openings on the door. Rinse well. NOTE: Soap left on liner

rancac additianal efaine whon nuen ic rahaatard
Causts aGiiuiliias Siaiiis Wasit UV 15 ITaivand.

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

Oven Gasket*

Avoid getting ANY cleaning materials on the gasket.

Oven Liner

= Soap and Water

Cool before cleaning. Frequent wiping with mild soap and water will prolong the time
between major cleanings. Be sure to rinse thevoughly to avoid additional staining. For
heavy soiling, use your setf-cleaning cycle often.

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

Oven Vent Duct © Soap and Water

and dry and replace. (Opening should match opening in drip pan.)
Shelves ® Scap and Water Your shelves can be cleaned with the self-cleaning function in the oven. For heavy soil, clean
(See Self-Cleaning by hand and rinse thoroughly.

Oven Directions)

*Spiliage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration. Spillovers should be wiped up
immediately, with care being taken to not touch any hot portion of the oven. When the surface is cool, clean and rinse.
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PART

MATERIALS TO USE

GENERAL DIRECTIONS

Catrod® Surface

Unit Coils

DO NOT USE a dishwasher
te clean the surface unit
coils.

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

DO NOT handie the unit before compieiely cooled.

DO NOT atiempt to clean plug-in units in the self-cleaning
oven. .

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

Storage Drawer

® 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

Frdvrs DHivarres
ZXTAN ANENIED

@ Soap and Water

e Qiff.Rrictlad Rrch
CHATLTAIR IOLIWAR XF] sa0ek

* Soap-Filled Scouring Pad’

(Non-Metaltic)

Clean as described below or in the dishwasher. DO NOT CLEAN ON THE SELEF- |

CLEANING FUNCTION, Rinas will discolor,
N DN IR0 RINES Wil QIECOon.

Wipe all rings after each cooking so unnoticed spatter will not “burn on” next time you cook.
To remove “burned-on” spatters use any or all cleaning materials mentioned. Rub lightly with
scouring pad to prevent scraiching of the surface.

Porcelain Enamel or
Aleminum Drip Pans

@ Spap and Water

o $Soap-Filled Scouring Pad
@ Plastic Scouring Pad

¢ Dishwasher

Cool pans siightiy. Sprinkie on detergent and wash or scour pans with warm water.
Rinse and dry. In addition, pans may also be cleaned in the dishwasher or cieaned in the
self-cleaning oven. : :
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Questions?

Use This Pr

PROBLEM

POSSIBLE CAUSE AND REMEDY

OVEN WILL NOT WORK

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

The cireuit breaker in your house has been iripped, or a fuse has been blown.
Oven controls not properly set.

Door left in locked position after cleaning.

Light bulb is loose.

OVEN LIGHT
DOES NOT WORK ‘Buib is defective. Replace.
Switch operating oven light is broken. Call for service.
FOOD DOES NOT OVEN SET knob not set at BROIL. |
ROIL PROPERLY QVEN TEMP knob not set at BROIL..

Door not leftd jar as recomnzended

’ Impmper shelf posmon bemg used, Check Broaimg Guxde
‘ ‘Necessary preheatmg was not done
| Foodis bemg cooked on hot pan

Utens;ls are not smted for brmlmg

A]ummum foil used on the brml pan r&ck has not been ﬁtted properly and sht
as recommcnded : g :

TOWYTY T g NIOYT DMA O
VALY RO INUFE BN R

FRTTRT QET Lnls bk gt ryem n AV‘D
LAY S21% DAL S AU 1RJL Bl UL Zp0a il

OR BAKE PROPERLY OVEN TEMP knob not set correctly
DﬂEiI pUbIﬂUH 1:: HILUI T ELL \.»EIt:LK H.U
Oven shelfi is not Tevel. R L S
Incorrect cookware or coekware of 1mproper sxze is bemg used
A foil tent was not used when needed to siow dswn brownmg uurmg roasung.
CALROD® SURFACE UNITS | Surface units are not plugged in'solidly. | |
NOT FUNCTIONING Trim rings.and drip pans are not set secureiy m the range top
PROPERLY Surface unit controls are nnt nmne_rlv set. :
OVEN WILL NOT Automatic timer dmls not set or not set properiy Clock must be set to time of day
SELF-CLEAN and the STOP dxai must be set and advanced beyond ihe nme noted on oven clock.
The STOP dial was not advanced for long enough. - '
" Both OVEN SET and OVEN TEMP knobs must be set at LLLAN Semng
A thick plle of splllover when cleaned leaves heavy layer of ash in spots
which could have insulated the area from further neat
Latch not moved to the right.
OVEN DOOR Turn OVEN SET knob to CLEAN. Glowing Locked Light after knob is turned
WON'T LATCH indicates oven is too hot from previous use and door won’t latch. To cool oven,

gpen door wide, then Latch can be moved.
OVEN SET knob must be at CLEAN or OFF before Latch can be moved.

if you nesd more heﬁp ..call, toll

s mos e ()

AU
%;ﬁib Answer L‘LKM&;‘SE e

fammern

B00.526. 255%@

o u. Aol €3
FASLANIREY EEEB‘E i XEREX

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

We're proud of our service and
want you to be pleased. If for some
feason 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

Trrurree

I har.. tn-
YOUr piciie nuinodr——io:

Manager, Consumer Relations

GE Appliances

Appliance Park
Louisville, Kentucky 40225

FINALLY, if your problem is stiil
not resolved, write:
Major Appliance
Consumer Action Panel
20 North Wacker Drive
Chicago, Iilinois 60606
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YOUR GENERAL E
VUsBE NE BB W B @
Save proof of original purchase date such as your sales siip or canceiied chieck o estahiish we

WHAT IS COVERED FULL ONE-YEAR WARRANTY This warranty is extended to
For one year from date of original e original purchiaser and any
Eﬂicﬁfsfﬂf Z“Z’,‘;Eﬁ.",ﬁ’,’ﬁi’ .E{ﬁfi," f purchasedufor ordmary home use

WA WD, WAL LD QW oW VIVG TGLR

in your hotme to repair or replace
any part of the range that fails
because of a manufacturing defect.

_in the 48 mainiand states, Hawaii
and Washington, D.C. In Alaska the
warranty iz the same excepl that it is
LIMITED because you must pay to
ship the product to the service shop
or for the service technician’s travel
costs to your home.

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

Bl '\&-‘. AV,
1

LooK it the Wh
of your telephone directory for

' GENERAL ELECTRIC COMPANY
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-

HOTPOINT FACTORY SERVICE or

GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.
WHAT IS NOT COVERED  » Servicetripsto your home to * Replacement of house fuses or

teach you how to use the product. resetting of circuit breakers.
Read your Use and Care material. o .16 of the product if it is used

If you then have any questions Y

about operating the product, foorr‘f»;ggrct(r)\r%rygé?;ﬁgded purpose
please contact your dealer or our ’

Consumer Affairs office at the ¢ Damage to product caused
address beltow, or call, toll free: by accident, fire, floods or acts

GE Answer Center® of God.

800.626.2000

consumer information service WARRANTOR IS NOT RESPONSIBLE

FOR CONSEQUENTIAL DAMAGES.
® Improper installation.

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

You are responsible for providing
adequate electrical, gas, exhausting
and other connecting facilities.

Some states do not allow the exclusion or limitation of incidenta! or consequential damages, so the above limitation or exclusion

may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state o siaie.
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
f further help is needed concerning this warranty, write:

resConsumer Aflairs, GE Ann!mnrm#.« Louisville, KY 40225
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Part No. 184D2092P034 JBP22K  JBP24GK
Pub. No. 48-8034 JBP22GK JBP26K
JBP23K  JBP28GK
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