Owner 's Manual Gas Range

RANGE MAINTENANCE AND CARE

General Cleaning

IMPORTANT: Before cleaning, make sure all controls are OFF and the oven and cooktop are cool.
Always follow label instructions on cleaning products. Soap, water, and a soft cloth or sponge are
suggested first, unless otherwise noted.

EXTERIOR PORCELAIN ENAMEL SURFACES (on some models)

Food spills containing acids, such as vinegar and tomato, should be cleaned as soon as the entire
range is cool. These spills may affect the finish.

Cleaning Method:

m Glass cleaner, mild liquid cleaner, or nonabrasive scrubbing pad: Gently clean around the
model/serial/rating plate because scrubbing may remove numbers.

m Affresh®t Kitchen and Appliance Cleaner Part Number W10355010 (not included): See
the Quick Start Guide for ordering information.

METALLIC PAINT (on some models)

Do not use abrasive cleaners, cleaners with bleach, rust removers, ammonia, or sodium hydroxide
(lye) because paint surface may stain.

PORCELAIN-COATED GRATES AND CAPS

Food spills containing acids, such as vinegar and tomato, should be cleaned as soon as the
cooktop, grates and caps are cool. These spills may affect the finish. To avoid chipping, do not
bang grates, and caps against each other or hard surfaces such as cast iron cookware. Do not
reassemble caps on burners while wet. Do not clean in the Self-Cleaning cycle.

Cleaning Method:

m Nonabrasive plastic scrubbing pad and mildly abrasive cleanser: Clean as soon as
cooktop, grates, and caps are cool.

m Dishwasher (grates only, not caps): Use the most-aggressive cycle. Cooked-on soils
should be soaked or scrubbed before going into a dishwasher. Although the burner grates
are durable, they may lose their shine and/or discolor when washed in a dishwasher.

m Gas Grate and Drip Pan Cleaner Part Number 31617 (not included): See the Quick Start
Guide for ordering information
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SURFACE BURNERS

Food spills containing acids, such as vinegar and tomato, should be cleaned as soon as the
cooktop, grates, and caps are cool. These spills may affect the finish.

To avoid chipping, do not bang grates and caps against each other or hard surfaces such as cast
iron cookware.

Do not reassemble caps on burners while wet.
Do not clean in the Self-Cleaning cycle.

Do not clean in dishwasher

Cleaning Method:

m Nonabrasive plastic scrubbing pad and mildly abrasive cleanser: Clean as soon as cooktop,
grates, burners, and caps are cool.

m Gas Grate and Drip Pan Cleaner (not included).

COOKTOP CONTROLS

To avoid damage to the cooktop controls, do not use steel wool, abrasive cleansers, or oven
cleaner.

To avoid damage, do not soak knobs. When replacing knobs, make sure knobs are in the Off
position.

On some models, do not remove seals under knobs.
Cleaning Method:

m Soap and water: Pull knobs straight away from control panel to remove

CONTROL PANEL AND OVEN DOOR EXTERIOR

To avoid damage to the control panel, do not use abrasive cleaners, steel-wool pads, gritty
washcloths, or abrasive paper towels.

Cleaning Method:

m Glass cleaner and soft cloth or sponge: Apply glass cleaner to soft cloth or sponge, not
directly on panel.

m Affresh® Kitchen and Appliance Cleaner Part Number W10355010 (not included): See the
Quick Start Guide for ordering information.

OVEN RACKS

Cleaning Method:

m Steel-wool pad
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m For racks that have discolored and are harder to slide, a light coating of vegetable oll
applied to the rack guides will help them slide.

m Dishwasher (steam rack water reservoir only, not racks): Although the water reservoir is
durable, it may lose its shine and/or discolor when washed in a dishwasher.

Cleaning Method:
m Mild detergent
OVEN CAVITY

Do not use oven cleaners. Food spills should be cleaned when oven cools. At high temperatures,
foods react with porcelain. Staining, etching, pitting, or faint white spots can result.

Cleaning Method:

m Self-Cleaning cycle: See the “Self-Cleaning Cycle” or “Clean Cycle” section first.

Self-Cleaning Cycle

WARNING Burn Hazard Do not touch the oven during the Self-Cleaning cycle. Keep children
away from the oven during Self-Cleaning cycle. Failure to follow these instructions can result in
burns.

IMPORTANT: The health of some birds is extremely sensitive to the fumes given off during the
Self-Cleaning cycle. Exposure to the fumes may result in death to certain birds. Always move birds
to another closed and well-ventilated room.

Do not block the oven vent(s) during the Self-Cleaning cycle. Air must be able to move freely.
Depending on your model, see the “Oven Vent” or “Oven Vents” section in the Quick Start Guide.

Do not clean, rub, damage, or move the oven door gasket.

Prepare Range

m Remove the broiler pan, grid, cookware and bakeware, all cooking utensils, oven racks,
and aluminum foil and, on some models, the temperature probe from the oven.

m Use a damp cloth to clean inside door edge and the 11/2" (3.8 cm) area around the inside
oven cavity frame, being certain not to move or bend the gasket.

m Remove plastic items from the cooktop because they may melt.

m Remove all items from the storage drawer.

How the Cycle Works

IMPORTANT: The heating and cooling of porcelain on steel in the oven may result in discoloring,
loss of gloss, hairline cracks and popping sounds.

Page 3


https://manualsfile.com/product/k1dmjnm4f4c.html?ref=pdf

Before Self-Cleaning, make sure the door is completely closed or the door will not lock and the
Self-Cleaning cycle will not begin.

Once the oven has completely cooled, remove ash with a damp cloth. To avoid breaking the glass,
do not apply a cool, damp cloth to the inner door glass before it has completely cooled.

To stop the Self-Cleaning cycle at any time, press OFF/CANCEL or the Cancel keypad. If the

[ [
temperature is too high, the oven door will remain locked and “cool” and “locked/ ﬂ will be

displayed. The cooling fan may continue to run.
The oven light will not function during the Self-Cleaning cycle.

On some models: Once the cleaning temperature has been reached, the electronic control
requires a 12 hour delay before another Self-Cleaning cycle can be started.

Electronic Oven Control with Adjustable Clean Time (on some models)

The Self-Cleaning cycle is time adjustable between 2 hours 30 minutes and 4 hours 30 minutes in
30-minute increments. Suggested clean times are 2 hours 30 minutes for light soil and 4 hours 30
minutes for heavy soil.

To Self-Clean:

e 1. Press CLEAN.

* 2. Press the Temp/Time “up” or “down” arrow keypad to enter the desired Self-Cleaning
cycle time.

* 3. Press START. The oven door will automatically lock. The Door Locked and Clean
indicator lights will be displayed. The time remaining will also be displayed.

4. When the Self-Cleaning cycle is complete and the oven cools, the Door Locked and
Clean indicator lights will turn off.

* 5. When the oven is completely cooled, remove ash with a damp cloth. To exit the Self-
Cleaning cycle before completed, press OFF/CANCEL or the Cancel keypad. The door
will unlock once the oven cools.

INSTALLATION

Unpack Range

WARNING Excessive Weight Hazard Use two or more people to move and install or uninstall
appliance. Failure to do so can result in back or other injury.

1. Remove shipping materials, tape and film from range.
» 2. Remove oven racks and parts package from inside oven.

» 3. Do not remove the shipping base at this time.
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A. Shipping base

* 4. On Ranges Equipped with a Storage Drawer:

Remove the storage drawer. See the “Storage Drawer” section. Use a 1/4" (6.4 mm) drive ratchet
to lower the rear leveling legs one-half turn. Use a wrench or pliers to lower front leveling legs one-

half turn.
A D
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A. 1/4" (6.4 mm) C. Wrench or pliers
drive ratchet D. Front leveling leg

B. Rear leveling leg

On Ranges Equipped with a Warming Drawer or Premium Storage Drawer:

On ranges equipped with a warming drawer or premium storage drawer, the rear legs cannot be
accessed by removing the warming drawer or premium storage drawer. It will be necessary to
adjust the rear legs from outside the range. Use wrench or pliers to lower the front and rear
leveling legs one-half turn.

A. Rear leveling leg
B. Wrench or pliers
C. Frontleveling leg
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Install Anti-Tip Bracket

WARNING Tip Over Hazard A child or adult can tip the range and be killed. Install anti-tip bracket
to floor or wall per installation instructions. Slide range back so rear range foot is engaged in the
slot of the anti-tip bracket. Re-engage anti-tip bracket if range is moved. Do not operate range
without anti-tip bracket installed and engaged. Failure to follow these instructions can result in
death or serious burns to children and adults.

» 1. Remove the anti-tip bracket from where it is taped inside the storage drawer, warming
drawer, or premium storage drawer.

» 2. Determine which mounting method to use: floor or wall. If you have a stone or
masonry floor, you can use the wall mounting method. If you are installing the range in a
mobile home, you must secure the range to the floor.

» 3. Determine and mark centerline of the cutout space. The mounting can be installed on
either the left side or right side of the cutout. Position mounting bracket against the wall
in the cutout so that the V-notch of the bracket is 12916" (31.9 cm) from centerline as
shown.

Centerline

A. 12%¢6" (31.9cm)
B. Bracket V-notch

* 4. Drill two 1/8" (3 mm) holes that correspond to the bracket holes of the determined
mounting method. See the following illustrations.

Floor Mounting

Rear position Front position Diagonal
(2 options)
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Wall Mounting

* 5. Using the Phillips screwdriver, mount anti-tip bracket to the wall or floor with the two
#12 x 15/8" (4.1 cm) screws provided, mount anti-tip bracket to the wall or floor.

* 6. Move range close enough to opening to allow for final gas and electrical connections.
Remove shipping base, cardboard or hardboard from under range.

7. Move range into its final location, making sure rear leveling leg slides into anti-tip

bracket.

* 8. Move range forward onto shipping base, cardboard or hardboard to continue installing
the range using the following installation instructions.

Make Gas Connection

WARNING Explosion Hazard Use a new CSA International approved gas supply line. Install a
shut-off valve. Securely tighten all gas connections. If connected to propane, have a qualified
person make sure gas pressure does not exceed 14" (36 cm) water column. Examples of a
qualified person include: licensed heating personnel, authorized gas company personnel, and
authorized service personnel. Failure to do so can result in death, explosion, or fire.

Typical rigid pipe connection

A combination of pipe fittings must be used to connect the range to the existing gas line. Your
connections may be different, according to the supply line type, size and location.

1. Apply pipe-joint compound made for use with Propane gas to all pipe thread

connections.

* 2. Using a pipe wrench to tighten, connect the gas supply to the range.
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A. Gas pressure regulator
B. 90° elbow (must have 1/3" [1.2 cm] male pipe thread)
C. Nipple
D. Union
E. Black iron pipe
F. Manual gas shutoff valve
G. 1/2" (1.3 cm) or 3/4" (1.9 cm) gas pipe
H. Nipple
1. Union
J. 90° elbow
Typical flexible connection

1. Apply pipe-joint compound made for use with propane gas to the smaller thread ends of the
flexible connector adapters (see B and G in the following illustration).

2. Attach one adapter to the gas pressure regulator and the other adapter to the gas shut-off valve.
Tighten both adapters.

3. Use a 15/16" (23.8 mm) combination wrench and channel lock pliers to attach the flexible
connector to the adapters. Check that connector is not kinked.
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H G F

A. Gas pressure regulator
B. Use pipe-joint compound.
C. Adapter (must have 1/3" [12.7 mm] male pipe thread)
D. Flexible connector
E. Manual gas shutoff valve
E 1/2" (12.7 mm) or 3/4" (19.1 mm) gas pipe
G. Use pipe-joint compound.

H. Adapter

Complete Connection

1. Check that the gas pressure regulator shutoff valve is in the “on” position.

A. Gas pressure regulator shut-off valve shown in the “on” position

* 2. Open the manual shutoff valve in the gas supply line. The valve is open when the
handle is parallel to the gas pipe.
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A. Closed valve
B. Open valve

» 3. Test all connections by brushing on an approved noncorrosive leak-detection solution.
If bubbles appear, a leak is indicated. Correct any leak found.

» 4. Remove cooktop burner caps and bases from package containing parts. Place the
burner bases as indicated by the following illustration for your model:

For models MGR6600F and WFG550S0H:

A. Medium (Semi Rapid)
B. Large (Ultra Rapid)
C. Oval
D. Small (Auxiliary)

E. Large (Ultra Rapid)

5. Burner caps should be level when properly positioned. If burner caps are not properly
positioned, surface burners will not light. Place burner grates over burners and caps.
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A. Burner base
B. Burnercap
C. Burner grate

* 6. Place the burner caps on the appropriate burner bases.

IMPORTANT: The bottom of the small and medium caps are different. Do not put the wrong size
burner cap on the burner base. Each round burner cap is marked with an AUX, SR, UR, or ST to
match with a letter on the burner base.

/.-_
© ® C

3
>))

/
\

Small cap Medium cap (Semi  Large cap (Ultra
(Auxiliary) Rapid) Rapid)

WARNING Electrical Shock Hazard Plug into a grounded 3 prong outlet. Do not remove ground
prong. Do not use an adapter. Do not use an extension cord. Failure to follow these instructions
can result in death, fire, or electrical shock.

e 7. Plug into a grounded 3-prong outlet.

» 8. Slide range into final location, making sure the rear leveling leg slides into the slot of
the anti-tip bracket.

Verify Anti-Tip Bracket Is Installed and Engaged

On Ranges Equipped with a Storage Drawer:

* 1. Remove the storage drawer. See the “Storage Drawer” section.
* 2. Use a flashlight to look underneath the bottom of the range.

» 3. Visually check that the rear range foot is inserted into the slot of the anti-tip bracket.
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On Ranges Equipped with a Warming Drawer or Premium Storage Drawer:

» 1. Place the outside of your foot against the bottom front of the warming drawer or
premium storage drawer, and grasp the lower right or left side of the control panel as
shown.

NOTE: If your countertop is mounted with a backsplash, it may be necessary to grasp the range
higher than is shown in the illustration.

* 2. Slowly attempt to tilt the range forward. If you encounter immediate resistance, the
range foot is engaged in the anti-tip bracket.

« 3. If the rear of the range lifts more than 1/2" (1.3 cm) off the floor without resistance,
stop tilting the range and lower it gently back to the floor. The range foot is not engaged
in the anti-tip bracket.

IMPORTANT: If there is a snapping or popping sound when lifting the range, the range may not be
fully engaged in the bracket. Check to see if there are obstructions keeping the range from sliding
to the wall or keeping the range foot from sliding into the bracket. Verify that the bracket is held
securely in place by the mounting screws.

* 4. Slide the range forward, and verify that the anti-tip bracket is securely attached to the
floor or wall.
* 5. Slide range back so the rear range foot is inserted into the slot of the anti-tip bracket.
IMPORTANT: If the back of the range is more than 2" (5.1 cm) from the mounting wall, the rear

range foot may not engage the bracket. Slide the range forward and determine if there is an
obstruction between the range and the mounting wall. Changes to the gas supply must be
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performed by a qualified service technician. If you need assistance or service, refer to the Quick
Start Guide for contact information.

* 6. Repeat steps 1 and 2 to ensure that the range foot is engaged in the anti-tip bracket. If
the rear of the range lifts more than 1/2" (1.3 cm) off the floor without resistance, the anti-
tip bracket may not be installed correctly. Do not operate the range without anti-tip
bracket installed and engaged. If you need assistance or service, refer to the Quick Start
Guide for contact information.

Level Range

Determine if you have AquaLift® Technology or Steam Clean by referring to the “Range
Maintenance and Care” section.

For Ranges with AquaLift® Technology or Steam Clean:

* 1. Place level on the oven bottom as indicated in one of the two figures below depending
on the size of the level. Check with the level side to side and front to back.

« 2. If range is not level, pull range forward until rear leveling leg is removed from the anti-
tip bracket.

» 3. Follow the directions in Style 1 or Style 2, depending on the style of drawer supplied
with the range

For Ranges without AquaLift® Technology or Steam Clean:

e 1. Place a standard flat rack in oven.

» 2. Place level on the rack and check levelness of the range, first side to side; then front
to back.
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* 3. If range is not level, pull range forward until rear leveling leg is removed from the anti-
tip bracket.

* 4. Follow the directions in Style 1 or Style 2, depending on the style of drawer supplied
with the range.

Style 1: Ranges Equipped with a Storage Drawer:

Use a 1/4" (6.4 mm) drive ratchet, wrench or pliers to adjust leveling legs up or down until the
range is level. Push range back into position. Check that rear leveling leg is engaged in the anti-tip
bracket.

Style 2: Ranges Equipped with a Warming Drawer or Premium Storage Drawer:

Use a wrench or pliers to adjust leveling legs up or down until the range is level. Push range back
into position. Check that rear leveling leg is engaged in the anti-tip bracket.

NOTE: Range must be level for satisfactory baking performance and best cleaning results using
AqualLift® Technology and Steam Clean functions.

Electronic Ignition System
Initial Lighting and Gas Flame Adjustments

Cooktop and oven burners use electronic igniters in place of standing pilots. When the cooktop
control knob is turned to the "LITE” position, the system creates a spark to light the burner. This
sparking continues, as long as the control knob is turned to "LITE.”

When the oven control is turned to the desired setting, sparking occurs and ignites the gas.
Check Operation of Cooktop Burners
Standard Surface Burners

Push in and turn each control knob to the “LITE” position. The flame should light within 4 seconds.
The first time a burner is lit, it may take longer than 4 seconds to light because of air in the gas
line.

If Burners Do Not Light Properly:

m Turn cooktop control knob to the “OFF” position.
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m Check that the range is plugged in. Check that the circuit breaker has not tripped or the
household fuse has not blown.

m Check that the gas shutoff valves are set to the “open” position.
m Check that burner caps are properly positioned on burner bases.

Repeat start-up. If a burner does not light at this point, turn the control knobs to the “OFF” position
and contact your dealer or authorized service company for assistance.

Power Failure

In case of prolonged power failure, the surface burners can be lit manually. Hold a lit match near a
burner, and turn knob counterclockwise to LITE. After the burner lights, turn knob to desired
setting.

Adjust Flame Height

Adjust the height of top burner flames. The cooktop “low” burner flame should be a steady blue
flame approximately 1/4" (6.4 mm) high.

. €

L

LnJ Lnd bl Ld Ld LAd

L L L L L LA

A. Low flame
B. High flame
To adjust standard burner:

The flame can be adjusted using the adjustment screw in the center of the valve stem. The valve
stem is located directly underneath the control knob.

If the “low” flame needs to be adjusted:
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A. Control knob stem
B. Screwdriver
C. Pliers

1. Light 1 burner and turn to lowest setting.

» 2. Remove the control knob. Hold the knob stem with a pair of pliers. Use a small flat
blade screwdriver to turn the screw located in the center of the control knob stem until
the flame is the proper size.

* 3. Replace the control knob.

* 4. Test the flame by turning the control from “LO” to “HI,” checking the flame at each
setting.

» 5. Repeat the previous steps for each burner.

Check Operation of Oven Bake Burner

¢ 1. Remove the oven rack.

* 2. To remove the oven bottom: Remove 2 screws at the rear of the oven bottom. Lift the
rear of the oven bottom up and back until the front of the panel is away from the front
frame. Remove from oven and place on a covered surface.

A. Screws

B. Oven bottom
3. You can check the burner flame by removing the flame spreader or by using a mirror.
Remove flame spreader:

Remove 2 screws from the front tabs of the flame spreader. Lift front of the flame spreader and pull
forward to remove tabs from rear of oven.

Using a mirror:

Insert a mirror to one side of the burner. Look into the mirror to check flame.

Page 16


https://manualsfile.com/product/k1dmjnm4f4c.html?ref=pdf

.. — |
| N S — /]
¢ —— N 4 J
N—\Y S
g e o 4
’/' ”~ '/
B . L
= p
”
e » 4 /
7 NS
/N,_ 7 N\
y 4 ” ’
N ”~
/ ‘/ .
/\ . .
\Y;‘ .,-’ /,'
b L
A D
g j)’ s
v ” ” ”
A. Mirror

B. Flame spreader
C. Flame reflection

D. 2 screws

* 4. Push the BAKE pad.

* 5. Press the START pad.
The oven bake burner should light within 8 seconds. Under certain conditions, it may take the
burner up to 50 to 60 seconds to light.

Electronic igniters are used to light the bake and broil burners.

Refer to the Quick Start Guide and online Control Guide for proper operation of the oven controls.

Adjust Oven Bake Burner Flame (if needed)
» 1. On models with a warming drawer, remove access cover plate (1 screw) located at the
back of the warming drawer compartment.

2. Check the oven bake burner for proper flame. This flame should have a 1/2" (1.3 cm)
long inner cone of bluish-green, with an outer mantle of dark blue, and should be clean
and soft in character. No yellow tips, blowing or lifting of flame should occur.

» 3. If the oven bake flame needs to be adjusted, locate the air shutter near the center rear
of the range. Loosen the locking screw and rotate the air shutter until the proper flame

appears. Tighten locking screw.
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A. Locking screw

B. Air shutter

e 4. Push CANCEL/OFF when finished.

* 5. Reinstall flame spreader and oven bake burner cover.

Check Operation of Oven Broil Burner

* 1. Close the oven door.
* 2. Press the BROIL pad.
* 3. Press the START pad.

The oven burner should light within 8 seconds. Under certain conditions, it may take the burner up
to 50 to 60 seconds to light.

Refer to the Quick Start Guide and online Control Guide for proper operation of the oven controls.

Adjust Oven Broil Burner Flame (if needed)

Look through oven window to check broil burner for proper flame. This flame should have a 1/2"
(2.3 cm) long inner cone of bluish-green, with an outer mantle of dark blue, and should be clean
and soft in character. No yellow tips, blowing or lifting of flame should be present.

If flame needs to be adjusted:

1. Loosen the lock screw on the air shutter located at the rear of the broil burner.
* 2. Adjust the air shutter as needed.

* 3. Tighten lock screw.
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|

A. Lock screw
B. Air shutter

* 4. Press CANCEL/OFF when finished.

Warming Drawer or Premium Storage Drawer (on some models)

Remove all items from inside the baking drawer, warming drawer or premium storage drawer, and
then allow the range to cool completely before attempting to remove the drawer.

To Remove:

1. Open the drawer to its fully open position.

» 2. Using a flat-blade screwdriver, gently loosen the drawer from the glide alignment
notch, and then lift up the drawer alignment tab from the glide.

A. Flat-blade screwdriver

B. Drawer alignment tab
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C. Drawer glide notch

* 3. Repeat Step 2 on the other side. The drawer is no longer attached to the drawer
glides. Using both hands, pick up the drawer to complete the removal.

To Replace:

* 1. Align the forward drawer notches with the notches in the drawer glides on both sides.
Place the rear alignment tabs into the drawer glides on both sides.

A. Drawer alignment tab

B. Drawer glide notch

* 2. Push the warming drawer or premium storage drawer in all the way.

* 3. Gently open and close the warming drawer or premium storage drawer to ensure it is
seated properly on the glides on both sides.

Storage Drawer (on some models)
The storage drawer can be removed. Before removing, make sure drawer is cool and empty.
To Remove:

* 1. Pull the storage drawer straight back to the drawer stop.
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-
A. Drawer stop notch

« 2. Lift up the front of the drawer and pull the drawer out.
To Replace:

« 1. Lift up the front of the drawer and place the rear of the drawer inside the range so that
the drawer stop notch is behind the drawer glide.

* 2. Lower the drawer so that the edge of the slide rail drops into the slot in the drawer
glide.

* 3. Slowly push the drawer into the range.

A. Engage drawer glide

NOTE: When properly installed, the rear slides on the bottom of the drawer will engage the base
rails and the drawer will not tip when items are placed in the drawer.

Oven Door

For normal range use, it is not suggested to remove the oven door. However, if removal is
necessary, make sure the oven is OFF and cool. Then, follow these instructions. The oven door is
heavy.

To Remove:

» 1. Open oven door all the way.
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» 2. Pinch the hinge latch between two fingers and pull forward. Repeat on other side of
oven door.

A. Hinge Latch

« 3. Close the oven door as far as it will shut.

* 4. Lift the oven door while holding both sides. Continue to push the oven door closed and
pull it away from the oven door frame.

To Replace:

* 1. Insert both hanger arms into the door.

* 2. Open the oven door. You should hear a click as the door is set into place.

* 3. Move the hinge levers back to the locked position. Check that the door is free to open
and close. If it is not, repeat the removal and installation procedures.
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Complete Installation

1. Check that all parts are now installed. If there is an extra part, go back through the
steps to see which step was skipped.

» 2. Check that you have all of your tools.
» 3. Dispose of/recycle all packaging materials.
* 4. Check that the range is level. See the “Level Range” section.

* 5. Use a mild solution of liquid household cleaner and warm water to remove waxy
residue caused by shipping material. Dry thoroughly with a soft cloth. For more
information, read the “Range Maintenance and Care” section.

» 6. Read the Quick Start Guide and online Control Guide.

7. Turn on surface burners and oven. See the Quick Start Guide and online Control
Guide for specific instruction on range operation.

If Range Does Not Operate, Check the Following:
m Household fuse is intact and tight; or circuit breaker has not tripped.
m Range is plugged into a grounded 3-prong outlet.
m Gas pressure regulator shutoff valve is in the “on” position.
m Electrical supply is connected.

m See the online “Troubleshooting” section. 8. When the range has been on for 5 minutes,
check for heat. If the range is cold, turn off the range and check that the gas supply line shut-
off valve is open.

m If the gas supply line shut-off valve is closed, open it, and then repeat the 5 minute test as
outlined above.

m If the gas supply line shutoff valve is open, press the CANCEL button on the oven control
panel and contact a qualified technician.

Freestanding Gas Range Control Guide

FEATURE GUIDE

WARNING: To reduce the risk of fire, electric shock, or injury to persons, read the IMPORTANT
SAFETY INSTRUCTIONS, located in your appliance's Owner's Manual, before operating this
appliance.

WARNING Food Poisoning Hazard Do not let food sit for more than one hour before or after
cooking. Doing so can result in food poisoning or sickness.
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CLOCK
The Clock uses a 12 hour cycle.

* 1. Check that the oven is off.
e 2. Press CLOCK.

* 3. Press the Temp/Time up or down arrow keypad to set the hours. Press CLOCK to
switch to the minutes. Press the Temp/Time up or down arrow keypad to set the minutes.

* 4. Press CLOCK or the Start keypad.
LIGHT
Oven cavity light

While the oven door is closed, press LIGHT to turn the light on and off. The oven light will come on
when the oven door is opened. The oven light will not come on during the Self-Cleaning cycle.

TIMER SET/ OFF

Oven timer

The Timer can be set in hours or minutes up to 9 hours and 59 minutes.

1. Press TIMER SET/OFF.

2. Press the Temp/Time up or down arrow keypad to set the length of time.

3. Press the Start keypad to begin the countdown. If enabled, end-of-cycle tones will sound at end
of countdown.

4. Press TIMER SET/OFF to cancel the Timer. Do not press the Cancel keypad because the oven
will turn off.

Start

Cooking start

The Start keypad begins any oven function. If the Start keypad is not pressed within 10 seconds, a
tone will sound and The Start keypad will blink until pressed or canceled. If Start is not pressed
within 30 seconds after pressing a keypad, the function is canceled and the time of day is
displayed.
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Cancel

Range function

The Cancel keypad stops any function except the Timer and Oven Control Lockout.
TEMPITIME

Temperature and time adjust

The Temp/Time up and down arrow keypads are used to adjust time and temperature settings.
BAKE

Baking and roasting

¢ 1. Press BAKE.

* 2. Press the Temp/Time up or down arrow keypad until desired temperature is reached.
A tone will sound if the minimum or maximum temperature is reached.

* 3. Press the Start keypad.
* 4. To change the temperature, repeat Step 2. Press the Start keypad.

* 5. Press the Cancel keypad when finished.

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

CONVECT BAKE
Convection baking and roasting

* 1. Press CONVECT BAKE.

* 2. Press the Temp/Time up or down arrow keypad until desired temperature is reached.
A tone will sound if the minimum or maximum temperature is reached.

« 3. Press the Start keypad.

* 4. To change the temperature, repeat Step 2. Press the Start keypad. 5. Press the
Cancel keypad when finished.

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

AIR FRY
Air Frying

¢ 1. Press AIR FRY.
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* 2. Press the Temp/Time up or down arrow keypad until desired temperature is reached.
A tone will sound if the minimum or maximum temperature is reached.

* 3. Press the Start keypad.
* 4. To change the temperature, repeat Step 2. Press the Start keypad. 5. Press the

Cancel keypad when finished.

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

FROZEN BAKE
Prepackaged food

» 1. Position the food on a flat rack in the oven on rack position 3 or 4. See the “Positioning
Racks and Bakeware” section. NOTE: Cook only 1 package of frozen food at a time
when using Frozen Bake™ Technology.

» 2. Press FROZEN BAKE LASAGNA or PIZZA.

* 3. Press the Temp/Time up or down arrow keypad to set the temperature as
recommended on the food packaging.

* 4, Press COOK TIME.

5. Press the Temp/Time up or down arrow keypad to set the maximum cook time as
recommended on the food packaging.

* 6. Press the Start keypad. The range will calculate the best cook time based on the
current oven temperature.

NOTE: The cook time that appears in the display is the estimated required cook time as calculated
by the oven control. It may be different than the time you entered. A beep will alert you to check the
food’s doneness with at least 2 minutes remaining on the timer. Follow the prompts on the display
to select more time if desired.

* 7. Press the Start keypad to start the calculated time.

» 8. At the end of the cook time, a beep will alert you to check the food’s doneness. When
“End” is displayed and is flashing, you can add more time, if desired. Press the up or
down arrow keypad to set the time, then press START. If more time is not added, the
bake element will turn off.

NOTE: Pressing Cancel will exit the Frozen Bake™ cycle.
* 9. Press the Cancel keypad when finished.

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

Page 26


https://manualsfile.com/product/k1dmjnm4f4c.html?ref=pdf

BROIL
Broiling
e 1. Press BROIL.

* 2. Press the Temp/Time up or down arrow keypad until desired temperature is reached.
A tone will sound if the minimum or maximum temperature is reached.

* 3. Press the Start keypad.

* 4. Preheat the oven for five minutes, unless otherwise recommended by recipe. Position
cookware in the oven and close the oven door.

5. To change the temperature, repeat Step 2 and press the Start keypad.

* 6. Press the Cancel keypad when finished.

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

DELAY START
Delayed start

Delay Start is used to enter the starting time for an oven function with a delayed start. Delay Start
should not be used for foods such as breads and cakes because they may not bake properly. To
set a Timed Cook or a Delayed Timed Cook, see “Cook Time” section.

COOK TIME
Timed cooking

Cook Time allows the oven to be set to turn on at a certain time of day, cook for a set length of
time, and/or shut off automatically. To set a Timed Cook or a Delayed Timed Cook, see “Cook
Time” section.

CLEAN

Self-Cleaning cycle

See the “Self-Cleaning Cycle” section in the Owner’s Manual.
CONTROL LOCK (Hold 3 sec)

Oven control lockout

» 1. Check that the oven and cooktop are off.
* 2. Press and hold CONTROL LOCK for 3 seconds.
* 3. Atone will sound and a lock will be displayed.

4. Repeat to unlock. No keypads will function with the controls locked.
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OVEN USE

The normal operation of the range will include several noises that may be heard each time the
Bake or Broil burners ignite during the cooking cycle:

» Gas valves may make a “popping” sound when opening or closing.
« Igniters will “click” several times until a flame is sensed.

» A “poof” sound is heard when a bake or broil burner ignites. Odors and smoke are
normal when the oven is used the first few times or when it is heavily soiled.

IMPORTANT: The health of some birds is extremely sensitive to the fumes given off. Exposure to
the fumes may result in death to certain birds. Always move birds to another closed and
wellventilated room.

NOTE: On some models: The convection fan will shut off when the oven door is opened. If the
oven door remains open for too long, the heating elements will shut off until the oven door is
closed. All timers, including any active Cook Time or Timed Cook functions, will continue to count
down.

Electronic Oven Controls

Control Display

The display will flash when powered up or after a power loss.

Press the Cancel keypad to clear. When the oven is not in use, the time of day is displayed.
Fahrenheit and Celsius

The temperature is preset to Fahrenheit but can be changed to Celsius.

To change: Press and hold the Temp/Time up arrow keypad for seconds. “°C” or “°’F” will appear
on the display. Repeat to change back.

To exit mode, press the Cancel keypad.

Keypress Tones

Activates or turns off the tones when a keypad is pressed.

To change: Press and hold LIGHT for 5 seconds. Repeat to change back.
To exit mode, press the Cancel keypad.

Oven Temperature Offset Control

IMPORTANT: Do not use a thermometer to measure oven temperature. Elements will cycle on and
off as needed to provide consistent temperature but may run slightly hot or cool at any point in time
due to this cycling. Most thermometers are slow to react to temperature change and will not
provide an accurate reading due to this cycling. The oven provides accurate temperatures;
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however, it may cook faster or slower than your previous oven, so the temperature can be adjusted
to personalize it for your cooking needs. It can be changed to Fahrenheit or Celsius.

To Adjust Oven Temperature:

1. Press and hold the Temp/Time down arrow keypad for 5 seconds until the oven
display shows the current setting, for example “0°F CAL” or “00.”

* 2. Press the Temp/Time up or down arrow keypad to increase or to decrease the
temperature in 5°F (3°C) amounts. The adjustment can be set between 30°F (18°C) and
-30°F (-18°C).

* 3. Press the Start keypad.

Sabbath Mode

The Sabbath mode sets the oven to remain on in a Bake setting until turned off. A Timed Bake can
also be set to keep the oven on for only part of the Sabbath. The Oven Control Lockout feature will
be disabled during the Sabbath mode. After the Sabbath mode is set, no tones will sound, the
display will not show the temperature, the Kitchen Timer mode will be canceled (if active), and only
the following keypads will function:

e Temp/Time up and down arrow keypads

e Cancel

When the oven door is opened or closed, the oven light will not turn on or off and the heating
elements will not turn on or off immediately.

When power is restored after a power failure, the oven will return to Sabbath mode and remain
Sabbath compliant with the bake elements off until the Cancel keypad is pressed.

Pressing the Cancel keypad at any time returns the oven to the normal cooking mode (not Sabbath
compliant).

Before entering the Sabbath mode, it must be decided if the oven light is to be on or off for the
entire Sabbath mode period. If the light is on when entering Sabbath mode, it will remain on for the
entire time Sabbath mode is in use. If the light is off when entering Sabbath mode, it will remain off
for the entire time Sabbath mode is in use. Opening the oven door or pressing LIGHT will not affect
the oven light once Sabbath mode has been entered.

On the Holiday, the oven temperature can be changed once the oven is in Sabbath mode by
pressing the Temp/Time up or down arrow keypad. The oven temperature will change 25°F (14°C)
each time the Temp/Time up and down arrow keypads are pressed. Press the Start keypad to
activate the new temperature. The display will not change and there will be no sounds during this
adjustment.

To Activate and Bake Using Sabbath Mode:

e 1. Press BAKE.
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* 2. Press the Temp/Time up or down arrow keypad.
* 3. Press the Start keypad.
* 4. Press and hold TIMER SET/OFF for 5 seconds. “SAb” will flash in the display.

5. Press the Start keypad while “SAb” is flashing to enter Sabbath mode; otherwise, the
entire cycle cancels out. “SAb” will stop flashing and remain on in the display. The oven
is now in Sabbath mode and is Sabbath compliant. Pressing the Cancel keypad at any
time returns the oven to the normal cooking mode (not Sabbath compliant).

NOTE: On some models: If “SAb” does not appear in your display, the Sabbath mode is not active.
After Sabbath mode is deactivated, you must activate Sabbath mode by completing steps 1
through 5.

To Set a Timed Bake Using Sabbath Mode (on some models):

e 1. Press BAKE.

* 2. Press the Temp/Time up or down arrow keypad to enter a temperature other than the
one displayed.

» 3. Press COOK TIME. The Cook Time oven indicator light will light up.

* 4. Press the Temp/Time up or down arrow keypad to enter a cook time length.

* 5. Press the Start keypad.

* 6. Press and hold TIMER SET/OFF for 5 seconds. “SAb” will flash in the display.

* 7. Press the Start keypad while “SAb” is flashing to enter Sabbath mode; otherwise, the
entire cycle cancels out. “SAb” will stop flashing and remain on in the display. The oven
is now in Sabbath mode and is Sabbath compliant. The Bake, On, and Cook Time
indicator lights will be displayed. When the set cook time ends, the oven will shut off
automatically and the indicator lights will turn off, indicating the end of the cycle. Pressing
the Cancel keypad at any time returns the oven to the normal cooking mode (not
Sabbath mode compliant).

NOTE: If “SAb” does not appear in your display, the Sabbath mode is not active. After Sabbath
mode is deactivated, you must activate Sabbath mode by completing steps 1 through 5.

To Set a Delayed Timed Bake Using Sabbath Mode (on some models):

* 1. Press BAKE.

* 2. Press the Temp/Time up or down arrow keypad to enter a temperature other than the
one displayed.

* 3. Press COOK TIME. The Cook Time oven indicator light will light up.
* 4. Press the Temp/Time up or down arrow keypad to enter a cook time length.
* 5. Press DELAY START. The Delay indicator light will light up.

* 6. Press the Temp/Time up or down arrow keypad to enter a start time.
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* 7. Press the Start keypad.
» 8. Press and hold TIMER SET/OFF for 5 seconds. “SAb” will flash in the display.

* 9. Press the Start keypad while “SAb” is flashing to enter Sabbath mode; otherwise, the
entire cycle cancels out. “SAb” will stop flashing and remain on in the display. The oven
is now in Sabbath mode and is Sabbath compliant. The On and Delay indicator lights will
be displayed.

When the start time is reached, the Bake, On, and Cook Time indicator lights will automatically turn
on. When the set cook time ends, the oven will shut off automatically and the indicator lights will
turn off, indicating the end of the cycle. Pressing the Cancel keypad at any time returns the oven to
the normal cooking mode (not Sabbath mode compliant).

NOTE: On some models: If “SAb” does not appear in your display, the Sabbath mode is not active.
After Sabbath mode is deactivated, you must activate Sabbath mode by completing steps 1
through 5.

Baking and Roasting
Preheating

When beginning a Bake, Convect Bake, or Convect Roast cycle, the oven will begin preheating
after Start is pressed. The oven will take approximately 12 to 15 minutes to reach 350°F (177°C)
with all of the oven racks provided with your oven inside the oven cavity. Higher temperatures will
take longer to preheat. The preheat cycle rapidly increases the oven temperature. The actual oven
temperature will go above your set temperature to offset the heat lost when your oven door is
opened to insert food. This ensures that when you place your food in the oven, the oven will begin
at the proper temperature. Insert your food when the preheat tone sounds. Do not open the door
during preheat before the tone sounds.

Oven Temperature

While in use, the oven elements will cycle on and off as needed to maintain a consistent
temperature, but they may run slightly hot or cool at any point in time due to this cycling. Opening
the oven door while in use will release the hot air and cool the oven which could impact the
cooking time and performance. It is recommended to use the oven light to monitor cooking
progress.

NOTE: On models with convection, the convection fan may run in the non-convection Bake mode
to improve oven performance. The convection fan will shut off when the oven door is opened. If the
oven door remains open for too long, the heating elements will shut off until the oven door is
closed. All timers, including any active Cook Time or Timed Cook functions, will continue to count
down.

Temperature Management System
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The Temperature Management System electronically regulates the oven heat levels during preheat
and bake to maintain a precise temperature range for optimal cooking results. The bake and braoll
elements or burners cycle on and off in intervals. On convection range models, the fan will run
while preheating and may be cycled on and off for short intervals during bake to provide the best
results. This feature is automatically activated when the oven is in use.

Before baking and roasting, position racks according to the “Positioning Racks and Bakeware”
section. When roasting, it is not necessary to wait for the oven preheat cycle to end before putting
food in unless it is recommended in the recipe.

Broiling

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

When broiling, preheat the oven for 5 minutes before putting food in unless recommended
otherwise in the recipe. Position food on grid in a broiler pan, then place it in the center of the oven
rack.

IMPORTANT: Close the door to ensure proper broiling temperature.

Changing the temperature when broiling allows more precise control when cooking. The lower the
broil setting is, the slower the cooking. Thicker cuts and unevenly shaped pieces of meat, fish, and
poultry may cook better at lower broil settings. Use racks 4 or for broiling. Refer to the “Positioning
Racks and Bakeware” section for more information.

On lower settings, the broil element will cycle on and off to maintain the proper temperature.

* For best results, use a broiler pan and grid. It is designed to drain juices and help avoid
spatter and smoke. If you would like to purchase a broiler pan, one may be ordered.
Please refer to the Quick Start Guide for contact information.

NOTE: Odors and smoke are normal the first few times the oven is used or if the oven is heavily
soiled.

Convection Baking, Roasting and Air Frying

NOTE: The convection fan will shut off when the oven door is opened. If the oven door remains
open for too long, the heating elements will shut off until the oven door is closed. All timers,
including any active Cook Time or Timed Cook functions, will continue to count down.

During convection baking, roasting or air frying the bake and broil elements or burners cycle on
and off in intervals to maintain the oven temperature while the fan circulates the hot air.

If the oven door is opened during convection baking or roasting, the fan will turn off immediately. It
will come back on when the oven door is closed.

NOTE: The convection fan will turn on approximately 5 minutes into any convection cycle.
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Cook Time

To Set a Timed Cook:

1.
2.

6.

Press BAKE. The Bake indicator light will light up.

Press the Temp/Time “up” or “down” arrow keypad to enter a temperature other than the
one displayed.

. Press COOK TIME. The Cook Time oven indicator light will light up.
. Press the Temp/Time “up” or “down” arrow keypad to enter the length of time to cook.

. Press the Start keypad. The display will count down the time. When the time ends, the

oven will shut off automatically.

Press the Cancel keypad to clear the display.

To Set a Delayed Timed Cook:

Before setting, make sure the clock is set to the correct time of day. See “Clock” keypad feature in

the “Feature Guide” section.

1.
2.

~N oo o b~ W

Press BAKE.

Press the Temp/Time “up” or “down” arrow keypad to enter a temperature other than the
one displayed.

. Press COOK TIME. The cook time oven indicator light will light up.

. Press Temp/Time “up” or “down” arrow keypad to enter the length of time to cook.
. Press DELAY START. The Delay Oven indicator light will light up.

. Press Temp/Time “up” or “down” arrow keypad to enter the time of day to start.

. Press the Start keypad. When the start time is reached, the oven will automatically turn

on. The Temperature and/or Cook Time settings can be changed anytime after the oven
turns on by repeating steps 2- and pressing the Start keypad. To change to a different
delay time, cancel the features and repeat steps 1-7. When the set cook time ends, the
oven will shut off automatically.

. Press the Cancel keypad to clear the display.

Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be

complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the

product manufacturer or an authorized service provider for official support.
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