
Electrolux

EN WARMER DRAWER USE AND CARE GUIDE

318201031 rev. A (04/13)

https://manualsfile.com


ing Information

Table of contents

Serial Plate Location .................................................. 2

Important Safety Instructions ................................. 3-4

Before Setting Warmer Drawer Control .................... 5

• Arranging Warmer Drawer Rack Positions ............ 5

Setting Warmer Drawer Controls ........................... 5-7

To Operate the Warmer Drawer ............................. 5

Humidity Controller Feature ................................... 5

• To Set the Controls ................................................ 6

To Power-Up the Controls ..................................... 6

• To Set the Target Temperature .............................. 6

• To Warm Serving Bowls and Plates ...................... 6

• Indicator Light ........................................................ 6

• Auto-Shutdown ...................................................... 6

• Recommended Food Settings ............................... 6

• Preparing Bread Dough for the Warmer Drawer ...7

• To Enable the Bread Proof Feature ....................... 7

General Care and Cleaning ..................................... 8-9

• To Remove and Replace the Warmer Drawer ....... 8

• Cleaning Various Parts of Your Appliance ............. 9

Solutions to Common Problems ............................. 10

• Drawer is not leveled ........................................... 10

• Cannot move appliance easily ............................. 10

• Warmer drawer does not operate ........................ 10

Warranty information ............................................... 12

Questions?

For toll=free telephone support in the U.S. and

Canada: 1-877-4ELECTROLUX (1-877-435-3287)

For online support and Internet production information

visit http://www.electroluxappliances.com

Please read & save this guide

Thank you for choosing Electrolux, the new premium

brand in home appliances. This Use & Care Guide is

part of our commitment to customer satisfaction and

product quality throughout the service life of your

new appliance.

We view your purchase as the beginning of a

relationship. To ensure our ability to continue serving

you, )lease use this page to record important product
information.

Keep a record for quick

reference

Purchase date

Electrolux model number

Electrolux serial number

Serial Plate Location

You will find the model and serial number printed on

the serial plate. The serial plate is located along the

interior right side trim and visible when the warmer

drawer is opened,

Remember to record the serial number for future

reference.

Serial Plate Location

@2013 Etectrolux Home Products, Inc. All rights reserved. Printed in China.
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What you need to know about safety instructions

Warning and Important Instructions appearing in this guide are not meant to cover all possible

conditions and situations that may occur. Common sense, caution and care must be exercised

when installing, maintaining or operating a microwave.

ALWAYS contact your dealer, distributor, service agent or manufacturer about problems or condi-

tions you do not understand.

Recognize Safety Symbols, Words, Labels

• Remove alltape and packaging wrap before

using the appliance. Destroy the carton and

plastic bags after unpacking the appliance.

Never allow children to play with packaging

material. Do not remove the model/serial plate

attached to the cooktop.

• Proper Installation-Be sure your appliance

is properly installed and grounded by a

qualified technician in accordance with

the National Electrical Code ANSI/NFPA

No. 70 =latest edition in the United States,

or CSA C22.1, Part 1 in Canada, and local

code requirements. Install and/or adjust only

per installation instructions provided in the

literature package for this appliance.

Ask your dealer to recommend a qualified

technician and an authorized repair service.

Know how to disconnect the electrical power to

the drawer at the circuit breaker or fuse box in

case of an emergency.

• User servicingmDo not repair or replace

any part of the appliance unless specifically

recommended in the manuals. All other

servicing should be done only by a qualified

technician, This may reduce the risk of personal

injury and damage to the appliance.

• Never modify or alter the construction of a

cooktop by removing panels, wire covers

or any other part of the product.

• Storage on AppliancemFlammable materials

should not be stored in the drawer. This

includes paper, plastic and cloth items, such

as cookbooks, plasticware and towels, as well

as flammable liquids. Do not store explosives,

such as aerosol cans, on or near the cooktop.

Flammable materials may explode and result

in fire or property damage.
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important Safety instructions

_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_

• Do Not Leave Children AlonemChildren

should not be left alone or unattended in the

area where appliance is in use. They should

never be allowed to sit or stand on any part of

the appliance.

• DO NOT TOUCH iNTERiOR SURFACES OF

THE WARMER DRAWER. Surfaces may be

hot even though they are dark in color. During

and after use, do not touch, or let clothing or

other flammable materials touch these areas

until they have had sufficient time to cool.

• Wear Proper ApparelmLoose-fitting or

hanging garments should never be worn

while using the appliance. Do not let clothing

or other flammable materials contact hot

surfaces.

• Use Only Dry Pothoiders_Moist or damp

potholders on hot surfaces may result in

burns from steam. Do not let the potholders

touch hot heating elements. Do not use a towel

or other bulky cloth instead of a potholder.

• Do Not Heat Unopened Food Containers_

Build-up of pressure may cause the container

to burst and result in injury.

• IMPORTANT_Do not attempt to operate the

warmer drawer during a power failure, if the

power fails, always turn the control off. If the

drawer is not turned offand the power resumes,

the drawer may begin to operate again. Food

left unattended could spoil.

• Protective Liners--Do not use aluminum

foil to line warmer drawer. Any other use of

protective liners or aluminum foil may result in

poor performance or damage to the appliance.

Only use aluminum foil as recommended for

baking if used as a cover placed on the food.

• Glazed Cooking Utensils--Only certain types

of glass, glass/ceramic, ceramic, earthenware,

or other glazed utensils are suitable for use

without breaking due to the sudden change

in temperature. Check the manufacturer's

recommendations.

• Use Care When Opening Warmer Drawer--

Stand to the side of the unit when opening

the door of a hot drawer. Let hot air or steam

escape before you remove or replace food in

the warmer drawer.

• Placement of Warmer Drawer Racks--Always

place rack in desired location while drawer is

cool. if rack must be moved while hot, use

extreme caution. Use potholders and grasp the

rack with both hands to reposition. Do not let

potholders contact the hot element or interior

of the warmer drawer. Remove all utensils from

the rack before removing rack.

• Do Not Use Water on Grease Fires_Smother

the fire or flame or use dry chemical or foam-

type extinguisher.

IMPORTANTINSTRUCTIONS FORCLEANING

YOUR WARM & SERVE DRAWER

• Clean the drawer regularly to keep all parts

free of grease that could catch fire. Do not

allow grease to accumulate. Greasy deposits

could catch fire.

• Kitchen cleanerslaerosols--AIways follow

the manufacturer's recommended directions for

use. Be aware that excess residue from cleaners

and aerosols may ignite causing damage and/

or injury.

iMPORTANT SAFETY NOTICE

The California Safe Drinking Water and Toxic

Enforcement Act requires the Governor of

California to publish a list of substances known

to the state to cause cancer, birth defects or other

reproductive harm, and requires businesses to

warn customers of potential exposure to such
substances.
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Before Setti rmer rawer Control

Arranging Warmer Drawer

Rack Positions

The rack can be used in 2 ways:

• In the upright position to allow low profile food

items to be placed both under and on top of the

rack (for example, rolls or biscuits on top of the

rack and a casserole dish under).

_:_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_

In the downward position to allow you to place

lightweightfood itemsand emptydishware(for

example, rolls or 3astries and dinner plates).

Upright Position Downward Position

To Operate the Warmer Drawer

The purpose of the warmer drawer is to keep hot

cooked foods at serving temperature. Always start
with hot food. It is not recommended to heat cold

food in the warmer drawer.

All food placed in the warmer drawer should be
covered with a lid or aluminum foil to maintain moisture

and softness. Do not cover crisp foods. Do not use

plastic wrap to cover food. Plastic may melt onto

the drawer and be very difficult to clean.

Use only dishware, utensils and cookware
recommended for oven use in the warmer drawer.

Use the warmer drawer to keep hot foods hot such

as: vegetables, gravies, meats, casseroles, biscuits

and rolls, pastries and heated dinner plates.

The warmer drawer is equipped with a catch which

may require extra force when opening and closing

the drawer.

Humidity Controller Feature iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

This feature may be used to control humidity in the iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Warmer Drawer. The control knob is located on the iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

innerfrontpaneloftheWarmerDrawer, iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

For dry heat: Slide iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

the humidity control iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

knob in the direction iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

of less moist (Figure _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

1). This allows more "_'_ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
of the moist heat to iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

escapeand providesa _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

dryer environment for iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

thefoodintheWarmer _ _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Drawer. Figure 1 iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
For moist heat: Slide iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

the humidity control iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

knob in the direction iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

of more moist (Figure _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

2). Thiswill help keep _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiithefoodintheWarmer iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Drawer from drying _ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

out. Both heat and iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

moisturewillbeapplied ___ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

to the Warmer Drawer Figure 2
cavity.
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Settin Warmer rawer Contro

7o Coo  o, 
The digital controls

are used to set the
temperature of the
warmer drawer. It is

located at the right

side of the warmer

drawer in the open

position.

To Warm Serving Bowls and

Plates

Heat bowls and plates on the 140°F setting. Place

empty dishes on the rack to raise them off drawer

bottom. To further heat dishes or to heat fine china,

check with the manufacturer for maximum heat

tolerance.

indicator Light

The indicator light is located in the lower center

part of the front drawer glass. It turns on when the

control is set, and stays on until the unit is turned

off. Make sure indicator light is off when removing

food from the drawer.

To Power-Up the Controls Auto-Shutdown

On the first power-up or after a power interruption,

the unit will flash "88:88 °" in the display. Press

the ON-OFF pad twice. The display will show

"---=", prompting to press another pad. If no other

pad is touched, the unit will power off after a few

seconds.

This unit is programmed to automatically shutdown

after 4 hours it is left on. The element will stop

warming the drawer, the indicator light will turn off and

the electronic display will show an "OFF" message,

to remind the user that the unit auto-shutted off by
itself.

.......................................................................To Set the Target Temperature

To select the lowest (90°F) warming temperature

available, press the 4o pad and wait for the a few

seconds for the acceptance delay. A second press

of 4o will lower the temperature to Bread Proof,

displayed by a "brPF" in the screen. The Bread

Proof function can also be accessed at any time by

pressing the _ pad.

To select the highest (210°F) warming temperature

available, press the +hi pad and wait for the few

seconds acceptance delay.
i

For any temperature between the lowest (90°F) andthe highest (210°F), press the +hi or 4o pads until

the desired temperature is displayed. The pads will

adjust the target temperature by 10°F steps each

time it is pressed.

When the desired temperature is set, wait a few

seconds for the controls to accept the input. The

display will show the temperature rising to the

target temperature and will sound a chime when it is

reached. It is recommended to let the unit pre-heat

for 10-15 minutes before placing meal in it.

Recommended Food Settings

Food Item Setting
Bacon 190°F

Biscuits 170°F

Casseroles 170°F

Eggs 170 oF

Empty Dinner Plates 140°F

Fish, Seafood 170°F

Fried Foods 190°F

Gravies, creams, sauces 170°F

Ham 170°F

Hamburger Patties 190°F

Pancakes, Waffles 190°F
Pastries 170°F

Pies 170°F

Pizza 190°F

Pork Chops 190°F

Potatoes (baked) 190°F

Potatoes (mashed) 170°F

Poultry 190°F

Roasts (Beef, Pork, Lamb) 170°F

Rolls, soft 140°F

Rolls, hard 170°F

Vegetables 170°F
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etti rmer rawer Controls

Preparing Bread Dough for To Enable the Bread Proof

the Warmer Drawer Feature

The Warmer Drawer has a Bread Proof feature

that can be used to help prepare bread dough. The

recommended length of time to keep bread dough

in the Warmer Drawer is about 45-60 minutes. Be

sure however to follow the recipe's recommended

times.

The unrisen bread dough should be placed in a

large bowl since the dough will nearly double in

volume. Place the Warmer Drawer Rack in the

downward position (see Figure 1). Before placing

in the Warmer Drawer, cover the bowl with a moist

cloth or use wax paper that has been coated with a

non-stick type cooking spray.

At anytime when the unit is ON, press the _ pad

on the warmer drawer digital controls. The display

will show "brPF", indicating that the warmer drawer

is in Bread Proof mode. Wait a few seconds for the

controls to accept the input.

_:_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_

Figure 1
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General Care Cleanin

To Remove and Replace the

Warmer Drawer

To Remove Warmer Drawer:

1. Turn power off before removing the warmer
drawer.

2. Open the drawer to the fully opened position.

3. Locate glide lever on each side of drawer, pull up

on the right glide lever and push down on the left

glide lever (See Figure 1).

Pull the drawer away from the range.,

To

1.

,

3.

Replace Warmer Drawer:

Puii the plastic slider to the front of the

glide slots on each side of the drawer cavity

(See Figure 2).

Align the glide on each side of the drawer with the

drawer cavity glide slot.

Push the drawer into the drawer cavity until glide

levers "click" (approximately 2"). If you do not

hear the glide levers "click" orthe drawer does

not feel seated remove the drawer and repeat

steps I thru 3.

Left Pull down lever

with finger

Pull up lever

with finger Figure 1

Right glide

Figure 2

_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i__!__________________________________________

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i!iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i!iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_
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General Care Cleaning
::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::

__

__
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_

CleaningVarious Parts of YourAppliance iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii:

Beforecleaninganypartofthedrawer, besurecontrolisturnedOFFandthedrawerisCOOL, iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_:

REMOVE SPILLOVERS AND HEAVY SOILING AS SOON AS POSSIBLE. REGULAR CLEANINGS WILL
REDUCE THE NUMBER OF MAJOR CLEANINGS LATER.

Surfaces How to Clean

Plastic

Membrane Keypad

Stainless Steel

Door & Drawer Body

Porcelain Enamel

Body Parts and Cavity

Warmer Drawer Rack

Clean with a cloth soaked in soapy water. Rinse with a clean water and

a dishcloth.

Note: Humidity controller knob can not be removed.

Cleaners made especially for stainless steel are recommended. Always
follow the manufacturer's instructions. Be sure to rinse the cleaners. DO

NOT clean the door gasket. The door gasket is essential for a good seal.

Care should be taken not to rub, damage or remove the gasket.

Gentle scouring with a soapy scouring pad will remove most spots. Rinse

with a 1:1 solution of clear water and ammonia. If necessary, cover dif-

ficult spots with an ammonia-soaked paper towel for 30 to 40 minutes.

Rinse with clean water and a damp cloth, and then scrub with a soap-

filled scouring pad. Rinse and wipe dry with a clean cloth. Remove all

cleaners or the porcelain may become damaged during future heating.

DO NOT use spray oven cleaners.

The rack may be removed for cleaning. Clean by using a mild, abrasive

cleaner following manufacturer's instructions. Rinse with clean water

and dry
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Solutions to Common Problems

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Before you call for service, review the following list. It may save you time & expense. The list includes

common occurrences that are not the result of defective workmanship or materials in this appliance.

Cannot move' Appliance must be accessible for service,

appliance easdy .

_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i__!__________________________________________

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i!iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i!iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_
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Notes

i_i_i_i_i_i_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i
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Warranty

_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_
_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_
_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_i_

Your appliance is covered by a one year limited warranty. For one year from your original date of purchase, Electrolux will

repair or replace any parts of this appliance that prove to be defective in materials or workmanship when such appliance is

installed, used, and maintained in accordance with the provided instructions. In addition, the glass cooktop or radiant surface

element of your appliance (excluding built-in and free-standing range appliances)is covered by a two through five year

limited warranty. During the 2nd through 5th years from your original date of purchase, Electrolux will provide a replacement

glass cooktop or radiant surface element for your appliance which has proven to be defective in materials or workmanship

when such appliance is installed, used, and maintained in accordance with the provided instructions.

Exclusions

This warranty does not cover the following:

1. Products with original serial numbers that have been removed, altered or cannot be readily determined.

2. Product that has been transferred from its original owner to another party or removed outside the USA or Canada.

3. Rust on the interior or exterior of the unit.

4. Products purchased "as-is" are not covered by this warranty.

5. Products used in a commercial setting.

6. Service calls which do not involve malfunction or defects in materials or workmanship, or for appliances not in

ordinary household use or used other than in accordance with the provided instructions.

7. Service calls to correct the installation of your appliance or to instruct you how to use your appliance.

8. Expenses for making the appliance accessible for servicing, such as removal of trim, cupboards, shelves, etc.,

which are not a part of the appliance when it is shipped from the factory.

9. Service calls to repair or replace appliance light bulbs, air filters, water filters, other consumables, or knobs,

handles, or other cosmetic parts.

10. Labor or in-home service costs during the additional limited warranty periods beyond the first year from your

original date of purchase.

11. Pickup and delivery costs; your appliance is designed to be repaired in the home.

12. Surcharges including, but not limited to, any after hour, weekend, or holiday service calls, tolls, ferry trip charges,

or mileage expense for service calls to remote areas, including the state of Alaska.

13. Damages to the finish of appliance or home incurred during transportation or installation, including but not limited

to floors, cabinets, walls, etc.

14. Damages caused by: services performed by unauthorized service companies; use of parts other than genuine

Electrolux parts or parts obtained from persons other than authorized service companies; or external causes such

as abuse, misuse, inadequate power supply, accidents, fires, or acts of God.

DISCLAIMER OF IMPLIED WARRANTIES; LIMITATION OF REMEDIES

CUSTOMER'S SOLEAND EXCLUSIVE REMEDY UNDERTHIS LIMITED WARRANTY SHALL BE REPAIR OR REPLACEMENT

AS PROVIDED HEREIN. CLAIMS BASED ON IMPLIED WARRANTIES, INCLUDING WARRANTIES OF MERCHANTABILITY

OR FITNESS FORA PARTICULAR PURPOSE, ARE LIMITED TO ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY

LAW, BUT NOT LESS THAN ONE YEAR. ELECTROLUX SHALL NOT BE LIABLE FOR CONSEQUENTIAL OR INCIDENTAL

DAMAGES SUCH AS PROPERTY DAMAGE AND INCIDENTAL EXPENSES RESULTING FROM ANY BREACH OF THIS

WRITTEN LIMITED WARRANTY OR ANY IMPLIED WARRANTY. SOME STATES AND PROVINCES DO NOT ALLOW THE

EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR LIMITATIONS ON THE DURATION OF

IMPLIED WARRANTIES, SO THESE LIMITATIONS OR EXCLUSIONS MAY NOTAPPLY TO YOU. TH IS WRITTEN WARRANTY

GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE.

If You Need Service

Keep your receipt, delivery slip, or some other appropriate payment record to establish the warranty period should service be

required. If service is performed, it is in your best interest to obtain and keep all receipts. Service under this warranty must be

obtained by contacting Electrolux at the addresses or phone numbers below.

This warranty only applies in the USA, Puerto Rico and Canada. In the USA and Puerto Rico, your appliance is warranted by

Electrolux MajorAppliances North America, a division of Electrolux Home Products, Inc. In Canada, your appliance is warranted

by Electrolux Canada Corp. Electrolux authorizes no person to change or add to any obligations under this warranty. Obligations

for service and parts under this warranty must be performed by Electrolux or an authorized service company. Product features

or specifications as described or illustrated are subject to change without notice.

USA

1.800.944.9044

Electrolux Home Products, Inc.,

10200 David Taylor Drive

Charlotte, NC 28262

Canada

1-800-265-8352

Etectrolux Canada Corp.

5855 Terry Fox Way

Mississauga, Ontario, Canada L5V 3E4
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